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INTRODUCTION
What is soy fiber?
There are three basic types of soy fiber, one very old, and the
other two quite new: Okara (soymilk pulp, the oldest), soy
bran (ground soybean hulls/seed coats), and soy cotyledon/
isolate fiber.
Okara: In the process of making soymilk or tofu, the liquid
milk is separated by filtration from the insoluble fiber. This
nutritious by-product (the insoluble fiber) is called okara (its
Japanese name) or soy pulp, and has been used for centuries
as a source of food, feed, and organic fertilizer.
Soy bran: Soybean hulls, a by-product of the process of
crushing soybeans to make oil and meal, can be ground to
a light-colored, high-fiber flour generally known as “soy
bran.”
Soy cotyledon fiber (also called soy isolate fiber): In the
process of isolating the protein from defatted soybeans to
make isolated soy protein (also called soy protein isolate),
the fiber is removed by filtration. It differs from okara in
five ways: (1) It does not contain soybean hulls; (2) It has
been defatted and thus is lower in fat; (3) It has been treated
during processing with mild alkali; (4) It has a much finer
texture than okara; and (5) It is almost always sold in dry
form, whereas okara is rarely dried.
All three of these products are high-quality, inexpensive
sources of dietary fiber. This book emphasizes their food
uses, and contains all known publications on their nutritional
and medicinal value.
The forgotten nutrient: This book also contains extensive
information, including the most important publications
starting in the mid-1970s, on the importance of dietary fiber
in human diets. During the first half of the 20th century, with
a few notable exceptions, dietary fiber was the “forgotten
nutrient” (also called the “disregarded Cinderella nutrient”)
until physicians working in East Africa noticed that Africans
who moved from the countryside into the cities, replacing
their traditional high-fiber low-fat diets with European-style
diets, quickly became afflicted with a host of Europeanstyle diseases. The many studies that have tested their “fiber
hypothesis” have shown that dietary fiber is a very important
part of a balanced, healthful diet, and that it can offer major
benefits in helping to prevent and reverse many serious
Western diseases.
How is most okara used? We estimate that more than
95% of all okara worldwide is used as feed for livestock –
especially hogs and dairy cows. Most of the rest is used as

a natural fertilizer, fairly rich in nitrogen. A small amount is
used in cookery.
Where is okara most widely used in cookery? In Japan. It
is not uncommon to find recipes that call for okara, and/or a
glossary entry, in Japanese cookbooks. However one almost
never finds such recipes, or even glossary entries, in Chinese,
Korean, Indonesian, or other Asian cookbooks where
soyfoods have long been part of the culture.
Insoluble fiber: About 95% of the fiber in okara is insoluble
and 5% is soluble (Cho et al. 1997). Insoluble sources of
fiber, such as wheat bran, cellulose and okara, are effective
in the prevention and treatment of constipation, but must be
consumed in moderation.
Okara’s long road to English. Few other soyfoods have
had such a long and difficult time finding a standard name in
English. Four others that have faced the same problem are
fermented black soybeans, natto, yuba, and green vegetable
soybeans/edamame. Since okara was first mentioned in an
English-language document (a dictionary) in 1867, it has
been called by more than 95 different names. These are
listed at the end of this introduction – mainly to help those
interested in searching.

Brief chronology of soy fiber and dietary fiber.
1621 – In the Qunfang Pu [The assembly of perfumes, or
Monographs on cultivated plants], Wang Xiangjin, of China,
after discussing tofu, remarks that the residue (zhi, Jap:
okara) from the tofu can be used to feed pigs. In times of
famine, people also eat this residue.
1692 – The Haikai, Zôdanshû [Comic / unorthodox,
collections of various topics] is the earliest known Japanese
work to mention okara, which it calls kirazu (meaning
“cannot be cut”).
1772 – The word “okara” is first used in Japan in the
Gakutaiko.
The Japanese, in line with their ancient tradition of
honoring even the simplest and most humble of foods, place
the honorific prefix o before the word kara, which means
“shell, hull, or husk.” Thus o-kara means “honorable shell.”
1847 – The word “unohana” is first used in Japan to mean
okara in the Honzô kômoku keimô. “Unohana” also refers
to a small white flower (Deutzia scabra) that grows in thick
clusters on briar bushes and blooms in the spring.
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1867 – Okara is first mentioned in English by Hepburn in A
Japanese and English Dictionary. Under Kiradz [Kiradzu,
Kirazu] he writes: “The refuse left in making tôfu.”
1869 – Okara is first mentioned in French in Fabrication du
fromage de pois en Chine et au Japon [Production of tofu in
China and Japan], by Paul Champion and M. Lhôte. They
refer to it as la pulpe égouttée (the drained pulp).
1874 – Okara is first mentioned in German by H. Ritter in
“Tofu, Yuba, Ame,” an article published in Mittheilungen
der Deutschen Gesellschaft fuer Natur- und Voelkerkunde
Ostasiens (Yokohama) 1(5):3-5. July. They refer to it as Der
Pressrueckstand (the pressed residue).
1903 Jan. – Dr. John Harvey Kellogg writes an editorial
titled “Constipation” in his periodical Good Health (Battle
Creek, Michigan). A Seventh-day Adventist and vegetarian,
he is a pioneer in emphasizing the importance of roughage
/ bulk / dietary fiber in the human diet. He writes: “It is
necessary that the food should have a certain bulk in order
that intestinal activity may be normally stimulated. Fruits,
wholemeal bread” and vegetables “are highly conducive to
intestinal activity.”
1917 – In his book Colon Hygiene (417 p.) Dr. J.H. Kellogg
states (p. 11-12): “Forty years’ experience and observation in
dealing with chronic invalids, and careful study of the results
of the modern X-ray investigations of the colon, together
with observations made at the operating table in many
hundreds of cases, has convinced the writer –
“1. That constipation with its consequences is the result
of the unnatural habits in relation to diet and colon hygiene
which prevail among civilized people.”
This is the earliest document seen that links constipation
and human diets in civilized countries.
1919 Aug. – William G. Bowers, in “Some studies on the
nutritive value of the soy bean in the human diet,” coins the
term “soy bran” to refer to soybean hulls (North Dakota
Agricultural Experiment Station, Special Bulletin, Food
Department).
1920s – McCance and Lawrence are instrumental in
developing the concept of unavailable carbohydrate; this
was a stepping stone to the modern concept of dietary fiber –
plant substances not digested by human digestive enzymes.
1958 – Central Soya Co. of Fort Wayne, Indiana, launches
Soybean Flakes, made by steaming soybean hulls then
running them through flaking rolls.

launched by Ralston Purina Co. of St. Louis. Missouri.
“Poly” is an abbreviation of “polysaccharides.” This is the
first product of its kind.
1973-1974 – Prior to the early 1970s, most of the soy fiber
used in human diets was okara, and it was used mostly in
East Asia. The rise of the modern interest in key role of
dietary fiber in the prevention of disease dates from the years
1973 and 1974, when Denis P. Burkitt, a British physician
who had done extensive research on traditional diets in
Africa, began to argue convincingly, based on studies of
traditional diets, that the lack of fiber in modern Western
diets was a major cause of disease. Foods of animal origin
(such as meat, eggs. and dairy foods) contain no fiber,
whereas most foods of plant origin (and especially those
from grains, legumes, and vegetables) are excellent sources
of fiber.
1974 Oct. – The terms “soy pulp” and “soypulp,” which
refer to okara, first appear in the very creative booklet “Yay
Soybeans! How You Can Eat Better and for Less and Help
Feed the World,” by The Farm in Summertown, Tennessee.
This is also the earliest document seen that that uses the word
“soysage” to refer to a meatless sausage-like food in which
soy pulp (okara) is the major ingredient. It also contains
recipes for Soysage and Soyola (soy pulp granola).
1975 Dec. – The Book of Tofu (and its companion, Tofu &
Soymilk Production, 1979), by Shurtleff and Aoyagi, are
largely responsible for the word “okara” becoming widely
used in English.
This book contains an entire chapter about okara with the
most information about okara and the most okara recipes of
any book published in English to date.
Before publication of this book, okara was very difficult
to obtain in the West, except directly from Asian tofu shops.
Soon, however, people started making their own tofu at
home (often using tofu kits) and many new tofu shops sprang
up and became sources of fresh okara.
1980 – A growing body of medical research, especially that
published since 1980, has demonstrated that fiber plays a
host of valuable roles in human diets: it aids bowel function
(decreasing mouth to cecum transit time, increasing fecal
bulk and moisture), lipid metabolism (lowering serum
cholesterol), and diabetic control (reducing hypoglycemic
rebound in normal individuals, improving glucose tolerance
in obese diabetics).
In 1962 there were only 10 scientific papers about fiber;
in 1980 there were 500.
By the late 1980s Americans were being advised by
dietitians to consume 20-35 grams of fiber daily. In fact,
eating more fiber had almost become a dietary fad.

1972 – Poly-Soy, a soy cotyledon/soy isolate fiber, is
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1986 – Fibrim, a soy cotyledon/isolate fiber, is launched
by Ralston Purina Co. (renamed Protein Technologies
International in July 1987) of St. Louis. Missouri –
accompanied by extensive scientific data and a strong
marketing program. Fibrim played a leading role helping
to document the importance of dietary fiber, and to create
new markets from which all soy fiber products could greatly
benefit.
1986 – Gene A. Spiller, in CRC Handbook of Dietary Fiber
in Human Nutrition, coins the term “Soybean isolate fiber (p.
71, 445) to refer to the fiber resulting from the manufacture
of soy protein isolates.
1990 – Grace Lo, in “Physiological effects and physicochemical properties of soy cotyledon fiber,” a conference
paper, coins the term “soy cotyledon fiber” (see Furuda and
Brine 1990, p. 49-66).

Alphabetical list of names for okara
(useful for searching digital / electronic text)
bean bran
bean curd dregs
bean curd lees
bean curd refuse or bean-curd refuse
bean curd residue
bean mash
bean pulp or bean-pulp
bean refuse
bean residue
bejee (Korean)
biji (Korean)
byproduct / by-product of fresh tofu making
byproduct of making tofu
byproduct of tofu making
deutzia flowers
doufu zha or dou-fu-zha
douzha, dou zha
dregs
fibrous residue
ground soybean hulls
honorable shell
husks
insoluble residue
kara
kirazu
kongbiji (Korean)
lees
lees of bean curd
mash or mash residue
mash residue from tofu
meal left over after the extraction of the milk-white fluid

mush, or mush left over
mush left over after straining tofu
okara or o-kara
pi-ch’i or piji
pulp
refuse after making Tofu
refuse from manufacture of bean-curd
refuse from the manufacture of bean cakes
refuse left in making tôfu
refuse of bean curd
refuse of beans from making tofu
residue
residue from manufacture of vegetable milk
residue from the boiled and filtered beans
residue of bean cake
residue used for hog feed
sepal
skins
soya bran
soya residue
soy bean cake
soy bean curd leftovers
soybean mash
soybean pulp or soy bean pulp
soy-bean residue remaining from the preparation of tofu
soy chaff
soy hulls
soylees
soya pulp or soypulp
shoyu kasu
shoyu presscake
solid waste material
soya residue
soybean bran
soy bean curd leftovers
soybean curd waste
soybean hulls
soybean lees
soybean milk refuse
soy bran (ground soybean hulls)
soy chaff
soy cotyledon fiber
soy fiber
soy isolate fiber
soy masa
soymilk residue or soy milk residue
soy protein isolate fiber
soy press cake or soy presscake
soypulp
soy pulp or soy-pulp
soybean mash
soybean residue
Soyresidue or soy residue
Tôfu, and the residue in its manufacture
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tofu cake
tokara (tofu with the okara still in it)
tou fu cha
tofu lees or tofu-lees
tofu pulp
tofu refuse
tofu residue
tofu waste
tou-cha
undissolved residue
unohana or u-no-hana
vegetable milk residue
waste bean curd
water-insoluble residue

ABOUT THIS BOOK
This is the most comprehensive book ever published about
the history of soy fiber. It has been compiled, one record at
a time over a period of 35 years, in an attempt to document
the history of these three interesting foods. 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:

•

60 different document types, both published and
unpublished.

•

1605 published documents - extensively annotated
bibliography. Every known publication on the subject in
every language.

•
•

225 unpublished archival documents.

•

195 original Soyinfo Center interviews and overviews
never before published, except perhaps in our books.
239 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.
All of the graphics (labels, ads, leaflets, etc) displayed in this
book are on file, organized by subject, chronologically, in the
Soyinfo Center’s Graphics Collection.
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.
Copyright © 2013 by Soyinfo Center
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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: Burkitt or colon cancer. 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 Burkitt or colon cancer. 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.
Nutrition: All subjects related to soybean nutrition (protein
quality, minerals, antinutritional factors, etc.) are indexed
under Nutrition, in one of more than 70 subcategories.
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.”

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.
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.).
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.

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.

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.

“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.

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

Asterisks at End of Individual References:
1. An asterisk (*) at the end of a record means that
Soyinfo Center does not own that document. Lack of an
asterisk means that Soyinfo Center owns all or part of the
document.
2. An asterisk after eng (eng*) means that Soyinfo Center
has done a partial or complete translation into English of that
document.
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.

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991
Fax: 925-283-9091
www.soyinfocenter.com
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HISTORY OF SOY FIBER
AND DIETARY FIBER
1. Hippocrates. 430 B.C. Regimen 2 Chapter 42, and
Regimen 3 Chapter 80. In: Hippocrates, with an English
translation by W.H.S. Jones. London: Heinemann; New
York: Putnam. The Loeb Classical Library, Vol. 4. 1931.
New York. See p. 310-15, 406-09. 17 cm.
• Summary: Hippocrates (lived ca. 460-377 B.C.), an ancient
Greek physician, called “the father of medicine,” is credited
with founding the study of medicine. In this translation, the
left page is the Greek original and the facing right page is the
English translation.
In these two chapters, Hippocrates discusses the
importance of fiber in the diet. As early as the first century
B.C., he was well aware that wholemeal bread affected the
bowel activity. He wrote: “Wholemeal bread cleans out the
gut and passes through as excrement. White bread is more
nutritious; it makes less faeces.”
There were at least four grades of flour in Greek and
Roman days, but white bread, with its higher cost and greater
aesthetic appeal, had social esteem.
Note: This is the only translation of Hippocrates into
English in book form listed in the MELVYL database.
Address: Cos, Greece.
2. Ise no Jôshin. 1445? Sôgo daisô-shi [Sôgo daisô-shi].
Japan. Undated. [Jap]*
• Summary: K. Tsuchiya (Soymilk, 1982, p. 30) states that
in this book, written in about 1417-1473, there is a section
on cooking unohana (okara). Tsuchiya thinks this soup was
similar to today’s soymilk except that the okara had not
been removed. The author was the ancestor of Ise no Teijô,
who lived during the Tokugawa (Edo) period and wrote that
the word Tofu-kan should actually be pronounced Tofu-ko,
and that it means “soup” (shiru). When the last character
is pronounced “kan” it means “yokan.” Note: Could Mr.
Tsuchiya be confusing Manpukuji’s tofukan (hard tofu) with
the word tofukan (written with different characters) that
means soymilk? Address: Japan.
3. Li Shizhen. comp. 1596. Bencao gangmu [The great
pharmacopoeia]. China. Passages on soy reprinted in C.N. Li
1958 #140, p. 95-96, and #311, p. 224-26. [Chi]
• Summary: Continued: Wade-Giles reference: Pên Ts’ao
Kang Mu, by Li Shih-Chên (lived 1518-1593). The following
information on soybeans and soyfoods appears in Chapter 25
of the Bencao Gangmu.
The section titled “Fermented black soybeans” (dadou
shi) is divided into four parts: (1) “Explanation of names.”
The word shi (different character but same pronunciation)
also means something delectable and highly desirable.

According to the Shuowen Jiezi (Analytical dictionary
of characters) (+121), you get fermented black soybeans
by adjusting salt and incubating soybeans (shu). (2)
“Explanation of uses” gives a long, detailed description
of how to make fermented black soybeans. See Huang
2000, p. 340-41. Shi can be made from various types of
soybeans. When made from black soybeans, they make good
medicine. There are two kinds of shi [both made by a mold
fermentation]: unsalted / bland fermented black soybeans
(danshi), and salted / savory fermented black soybeans
(yanshi).
To make unsalted / bland fermented black soybeans
(danshi): In the 6th month, take 2-3 dou (20-30 liters) of
black soybeans. Winnow until clean then soak overnight
in water. Steam the beans thoroughly then spread on a
mat. When almost cool, cover beans with artemisia leaves.
Examine them every 3 days. When they are covered, but not
luxuriantly, with a yellow coating [of mold], dry them in
the sun, then winnow until clean. Add enough water to wet
the soybeans, so that when scooped by hand, there will be
wetness between the fingers. Place them in an earthenware
jar (weng) and pack them down tightly. Cover with a 3-inch
layer of mulberry leaves. Seal mouth of jar with mud, then
let stand in the sun for 7 days. Remove beans from jar and
dry them in the sun for an hour. Wet them again and put
them back in the jar. Repeat this process [from wetting and
sunning] 7 times. Finally, steam the beans, cool, dry, and
store in the jar.
To make salted / savory fermented black soybeans
(yanshi): Take 1 dou (10 liters) of soybeans, soak in water
for 3 days, steam thoroughly and spread on a mat (as before).
When the beans are covered with a yellow coating [of mold],
winnow, soak in water, drain off the water, and dry in the
sun. For every 4 catties of beans (1 catty weighs about 1.33
pounds), mix in 1 catty of salt, plus half a catty of finely-cut
strips of ginger. Place mixture in an earthenware jar. Season
with pepper (jiao), orange peel, perilla, fennel, and almonds.
Add water until it is one inch (cun) above surface of mixture.
Top contents with leaves, then seal the mouth. Sun the jar for
a month; then the savory fermented black soybeans will be
ready.
Huang (2000, p. 341) notes that the process described
above is identical in principal to that in the Qimin Yaoshu
(Important arts for the people’s welfare) (+544), reiterated
about 350 years later in the Sishi Zuanyao (Important rules
for the four seasons) (+900).
(3) Unsalted / bland fermented black soybeans nature
and flavor (danshi qiwei): Bitter (ku), cold (han) and
nontoxic. (4) Puzhou fermented black soybeans (Puzhou shi)
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nature and flavor: Salty (yan), cold (han), nontoxic. Note
1. Puzhou is a place in Shanxi province, China, noted for
its distinctive fermented black soybeans. This is the earliest
document seen (Feb. 2003) that mentions Puzhou shi.
The section titled “Yellow soybean koji” (douhuang,
“bean yellow”) describes the soybeans covered with yellow
mold; they are the first step in making salty fermented black
soybeans and are not a consumer food product. This section
is divided into two parts: (1) “Explanation of names.”
Describes how to make douhuang. According to Li Shizhen
(the author of this book): Take one dou (bushel) of black
soybeans. Steam until cooked through. Spread on a mat and
cover with rushes–as if you were making jiang. Allow the
soybeans to mold until they have a yellow coating. Dry, then
grind. (2) Nature and flavor (qiwei): Sweet, warm, nontoxic.
Dr. Huang offers a comparison of danshi and douhuang
(Feb. 2003 Feb): Unsalted / bland fermented black soybeans
(danshi) is an end product, which is largely free of molds
when it is sold; it was traditionally used in Chinese medicine.
Dr. Huang has never seen or tasted danshi, never heard of
it being used in food, and never seen it for sale in the USA.
Danshi is made by a two-stage fermentation. In the first
stage, after the soybeans are covered with a yellow coat
of mold, they are winnowed, soaked in water, rinsed to
remove most of the white mold and its yellow spores, then
sun dried. In the second stage, the beans are packed tightly
into a container and incubated for 10-15 days depending
on the season. This stage enables the enzymes to act on the
soybeans, digesting some–but not all–of the soy proteins. If
the incubation is too long, some of the excessive peptides
resulting from digestion of soy proteins may give the
danshi a bitter taste. By comparison, yellow soybean koji
(douhuang) is an intermediate stage of soybean processing
not normally sold, but used to make jiang.
(C) The section titled “Tofu”: The first clear recipe for
making tofu in China appears in chapter 25 of this book
(Huang 2000, p. 303). Li says that the process for making
tofu (doufu) originated with the Prince of Huai-Nan, Liu An.
Black [soy] beans, soybeans, white [soy] beans, mud beans,
peas, mung beans, etc. can all be used. There are six steps:
1. Soak the soybeans [in water]. 2. Grind the beans [to give
a slurry]. 3. Filter the milk [to remove the insoluble residue
{okara}]. 4. Cook the milk [for an adequate time]. 5. Add
nigari / bittern (yen lu), leaf of the mountain alum tree (shan
fan), or vinegar to coagulate the milk. 6. Collect the curds.
Note 2. This is the earliest document seen (Jan. 2010)
that describes the basic process for making tofu, either at
home or on a commercial scale.
Li Shizhen continues: One can also obtain curds by
mixing the hot milk in a container with gypsum powder.
Various salty, bitter, sour, or pungent materials can also be
used to coagulate the soymilk.
Note 3. This is the earliest document seen (Oct. 2002)
that mentions nigari. Li (1958) adds: “Vital energy and

flavor (chiwei, of tofu): Sweet, salty, cold / cooling, slightly
toxic.” Huang adds (p. 303) that although Li gives no details
about the tofu-making process, we can surmise that the
procedure used in his time is very similar to that used today
in the Chinese countryside. Huang (p. 304-05) reprints line
drawings (from Hung Kuang-Chu 1984, p. 58-60) of the
traditional process for making tofu still used in China, and
notes that the same curding agents or coagulants listed by Li
Shizhen (bittern, mountain alum, vinegar, and gypsum) are
still in use today.
4. Wang Xiangjin. ed. 1621. Qunfang pu [The assembly
of perfumes, or Monographs on cultivated plants]. China.
Passage on soy reprinted in C.N. Li 1958 #154, p. 99, and
#315, p. 227-28. [Chi]
• Summary: Wade-Giles reference: Ch’ün Fang P’u, by
Wang Hsiang-Chin. Li (1958) and Bray (1984) give the date
as 1621; Needham (1986) and Huang (2000) give the date as
1630. Ming dynasty. “Heavenly perfumes:” During the 8th
month rains, it rained soybean flowers (douhua).
In the part titled “Assembly of cereals,” section No. 1
is about fertilizing the soil. Green beans are the best; azuki
beans and sesame seeds are next best. It is advantageous to
plant them before planting cereals. In the 7th or 8th month,
plow them under. They are as effective as the droppings
of silk worms or fresh manure, and are especially good for
planting wheat.
Note 1. This passage describing green manuring is found
in the Nongsang Cuoyao (Selected essentials of agriculture,
sericulture, clothing and food) (1314), and even earlier in the
Qimin Yaoshu (Essential techniques for the subsistence of
common people) (+544).
Section No. 3 titled “Black soybeans” (heidou) states:
Dou is the general name for beans in the pod. The large ones
are called shu. The little ones are called ta. The leaves are
called huo.
Third lunar month: Plant black soybeans (heidou) and
regular soybeans (dadou). Fifth lunar month: Plant the late
varieties of regular soybeans, black soybeans, and yellow
soybeans (huangdou). Ninth lunar month: Harvest the
various mature soybeans.
Black soybeans (heidou): They are widely grown and
the young plants (miao) grow to a height of 3-4 feet. The
pods are several inches long, and may contain 5 or 6 beans.
Some pods contain only 1-2 beans. They mature by the time
of the first frost. The smaller ones are used medicinally. The
larger ones can be eaten; they are used for making fermented
black soybeans (doushi) or feeding animals. The flavor is
raw (sheng) and neutral. When fried, it is considered to be a
“hot” (re, or “heating”) food, but when boiled it is considered
to be a “cold” (han, or “cooling”) food. It can be used several
ways. Children 10 years old or younger should not eat the
fried beans together with pork; they might suffocate and die.
Do not eat hemp seeds together with fried black soybeans.
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The leaves are called huo [and can be eaten]. Planting: A
good time to plant soybeans is when the locust trees are free
from insects. Plant sparsely in fertile soil and densely in poor
soil.
Yellow soybeans: There are two varieties–large and
small. You can harvest the seedlings (miao), the leaves, and
the pods–just like the black soybeans mentioned above.
The leaves are slightly lighter in color and the pods are a
little fatter than those of black soybeans. The beans can be
eaten as whole soybeans (dou), or they can be made into
jiang (fermented soybean paste), fermented black soybeans
(doushi), soy oil (douyou), or tofu (doufu). The residue (zhi,
Jap: okara) from the tofu can be used to feed pigs. In times
of famine, people also eat this residue. The presscake (zhi,
“residue”) that remains after pressing out the oil (you) can
be used as a fertilizer. The stems can be burned for fuel. The
leaves are called huo, and when these leaves are young, they
can be eaten. (Translated by H.T. Huang, PhD, Nov. 2002).
Note 2. This is the earliest document seen (Sept. 2001)
concerning the use of soybean presscake (or cake–the residue
from pressing out soy oil) as a fertilizer.
Note 3. This is the earliest Chinese-language document
seen (June 2013) that uses the term zhi (meaning “residue”)
to refer to okara.
Note 4. This is the earliest document seen (June 2013)
concerning the use of okara (residue from tofu) as a feed for
pigs or other animals.
Talk with H.T. Huang, PhD, expert on the history of
Chinese food and agriculture. 2001. July 10. What is the
difference between eating (doumiao) and (huo)? In antiquity
in China, soybean leaves (hou) were sometimes used to
make soup. These leaves were typically picked when the
plant was still green but fairly large and mature; the plant
was probably not uprooted, but continued to grow. On the
other hand, the soybean seedlings (doumiao) were uprooted
when they were still quite young, and the leaves were more
tender. These tender leaves were prepared differently and
eaten as a succulent vegetable. (Doumiao) is served today
as a dish in Chinese restaurants, yet Dr. Huang has never
seen it mentioned for use as a vegetable the early Chinese
food literature–say before the year 1500. By contrast, Dr.
Huang has never seen soybean leaves (huo) served as a dish
in Chinese restaurants but they are mentioned in the earliest
Chinese literature (Book of Odes / Shih Ching, 7th to 10th
century B.C.).
H.T. Huang (2000, p. 456n) states that the sunflower
(xiangri kui) originated in North America and was introduced
to Europe in about 1510. In China, it first appeared in this
1621 book.
Wang Lianzheng (1987, p. 246) states that the sunflower
is first mentioned in China in this book, where it is called
wenju (“gentle chrysanthemum”) and ying yang hua (“facing
sunlight flower”). Today, sunflowers are an important oil
crop in northern China.

5. 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
(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.
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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 (April 2013) 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.
6. Haikai, zôdanshû [Comic / unorthodox, collections of
various topics]. 1692. Japan. [Jap]*
• Summary: According to the Nihon Kokugo Daijiten
[Japanese Language Dictionary], this is the earliest known
Japanese document that contains the word kirazu, referring
to the dietary fiber remaining after making tofu or soymilk.
Thanks to Toshie Marra of the University of California,
Librarian for the Japanese Collection, C.V. Starr East Asian
Library.
Note. This is the earliest Japanese-language document
seen (June 2013) that mentions okara, which it calls kirazu.
7. Kogetsu Ushiyama. 1716. Kenkai shokkyô [Tired of
thinking, food as a mirror?]. Kyoto: Ibaragi Tauemon and
Tanaka Shobei. 230 p. Japanese summary by Kawakami
1978, p. 38. [Jap]
• Summary: This resembles a dictionary of Chinese herbal
medicine. It is written in kanbun (Chinese characters), except
for Japanese names, which are written in katakana. For the
first time, the term for okara is written with the characters
snow + flower + vegetable, probably pronounced “kirazu.”

8. Inaho. 1772. Gakutaiko Japan. [Jap]*
• Summary: According to the Nihon Kokugo Daijiten
[Japanese Language Dictionary], this is the earliest known
Japanese document that contains the word okara, referring to
the dietary fiber remaining after making tofu or soymilk.
Thanks to Toshie Marra of the University of California,
Librarian for the Japanese Collection, C.V. Starr East Asian
Library.
9. Kinsei shokuhin zukushi ekotoba [Abundant food
illustrations and captions of the early modern period]. 1805.
Japan. [Jap]
• Summary: A large, superb illustration (see above) shows
tofu being made in a commercial tofu shop. The basic steps
are unchanged to this day. A lady with a baby on her back,
grinds the next batch of soaked soybeans in a hand-turned
stone mill. She turns the mill with her right hand while
ladling in soaked soybeans using a shallow spoon with her
left. She is wearing raised wooden shoes (geta) to keep her
feet dry and clean. The smooth white puree runs down into a
wooden barrel beneath the mill. Puree from the last batch of
soybeans she ground has been cooked with water (in front of
her) in a large iron caldron covered with a wooden lid. That
cooked puree was ladled out into a pressing sack.
A man, probably the tofu maker (with his back to us) is
sitting on a lever press (a sturdy board attached to a fulcrum
on the wall) pressing a white sack so that the soymilk runs
down into a curding barrel and okara remains in the sack.
After a coagulant (nigari or calcium sulfate or both) is
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added to the hot soymilk in the curding barrel, the milk is
transformed into white curds and yellow whey. The whey is
ladled off (see two ladles hanging on wall) and the curds are
scooped into the cloth-lined perforated wooden forming box
that rests atop a wooden tub next to the wall just to the left of
the ladles. The curds in the forming box are pressed to make
tofu.
A previous batch of tofu is now under cold water in a
wooden sink near the left front of the illustration. A knife,
used to cut blocks of tofu into smaller cakes, rests on that
part of the sink which is covered. A potential customer (far
left), with a fan in his left hand, stands on the street.
At the far right of the illustration, thinly sliced pieces
of tofu are draining on a mat on a long table, in preparation
for deep frying. At the top right, an elderly person from
the tofu maker’s extended family (probably a parent of the
tofu-maker or his wife), kneeling on the tatami mats in the
home–one step up from the tofu shop, appears to be deepfrying–probably to make deep-fried tofu pouches (aburagé).
An adjacent room (to the left) is a fish shop where fish
are being cut into smaller pieces and deep-fried (perhaps to
make cakes or patties of Satsuma agé).
On the illustration of the tofu shop are three groups of
old, hard-to-read Japanese characters, handwritten in script
format. (1) At the top right is written Ne no hi no. “Ne no
hi” is a word somewhat like “Tuesday,” the name of one of
the days of the week in old Japan under the lunar calendar
system–even though there was no idea of a “week” in Japan
at this time. “Ne ho hi” occurred roughly 3 times each lunar
month of 28 days, typically at 12-day intervals.
(2) Below the feet of the women with the baby on her
back is written: Tamatama ni Edo no hito [?] mo saburafu
ya, which may mean “Sometimes people from Edo visit
here.”
(3) Below the man sitting on the pole that is pressing
the sack of okara is written Inaka [?] hito wa kataki tofu
o konomeruga okashiki, which may mean “It’s funny that
country folks prefer firm tofu.”
10. Accum, Friedrich Christian. 1821. A treatise on the art
of making good and wholesome bread of wheat, oats, rye,
barley and other farinaceous grain: Exhibiting the alimentary
properties and chemical constitution of different kinds of
bread corn, and of the various substitutes used for bread, in
different parts of the world. London: Printed by C. Green for
Thomas Boys, bookseller. iii + 168 p. 20 cm. *
• Summary: Discusses the importance of the bran (dietary
fiber) in wholemeal bread. The author lived 1769-1838.
Note: A 35 mm microfilm edition was published in 1980
by Research Publications (Woodbridge, Connecticut).
In: Goldsmiths’-Kress library of economic literature, no.
23178.2. Address: Operative chemist, London.
11. Imison, John. 1822. Elements of science and art: Being

a familiar introduction to natural philosophy and chemistry:
Together with their application to a variety of elegant
and useful arts. A new edition, considerably enlarged,
and adapted to the improved state of science, by Thomas
Webster. 2 vols. London: Printed for F.C. and J. Rivington.
See vol. II, p. 125-26, 128, 147-153. 22 cm.
• Summary: In the section on Chemistry is a chapter titled
“Vegetable Substances” (p. 125-37). It states that the 16
“principal substances of which all vegetables consist are,
mucilage or gum, sugar, fecula or starch, gluten, fixed
oil, volatile oil, resin, caoutchouc [rubber], woody fibre,
colouring matter, tannin, wax, camphor, bitter principle,
narcotic principle, vegetable acids.” [Note that protein,
carbohydrates, minerals, etc. are not mentioned.] “Gluten.–
This principle is found in various vegetable juices, but most
abundantly in wheat flour. It is separated from it by washing
with a stream of water, a paste made of flour and water, at
the same time kneading it between the fingers. The water
carries off the starch gradually, leaving the gluten behind.
Gluten is insoluble in water, and is elastic like elastic gum.
It has no taste, and, when dried, becomes hard and brittle. It
considerably resembles animal gluten, furnishing ammonia
by distillation.” Gluten is not mentioned in the chapter titled
“Animal Substances.
In the section on Manufactures and Arts, the first chapter
is titled “Making Bread” (p. 147-53). It states that wheat is
found to make the best bread. “Wheat flour, when analysed,
is found to consist of–1. Gluten. 2. Fecula, or starch. 3.
Saccharine matter, or mucilage. The gluten is very elastic,
of a greyish white colour, and when drawn out to its fullest
extent, has the appearance of animal membrane. In this state,
it adheres to many bodies, and forms a very tenacious glue,
which has been used for mending broken porcelain. It is
insoluble in water, alkohol [sic, alcohol], ether, or oil; and, in
many of its properties, it resembles animal substances.”
There are three sorts of bread in general use, prepared
from wheat flour: 1. Unleavened bread. 2. Leavened bread.
3. Bread made with yeast. In unleavened bread, when flour is
kneaded with water, “formed into cakes, and baked by heat,
the gluten and probably the starch, undergo a considerable
change, and the compound is rendered more easy of
digestion.” Bread made in this manner is not porous, but
solid and heavy. “This is, no doubt, the most ancient method
of making bread, and it is still used in many countries.
The oat cakes, and barley bread, used in Scotland, and the
north of England, are of this kind; so are also biscuits of all
kinds. Unleavened bread is also used by the Jews during the
Passover.”
Leavened bread is made from dough which rises
naturally when kept in a warm place; “it swells up, becomes
spongy, and is filled with air-bubbles; it disengages at length
an acidulous and spiritous [sic, spirituous] smell, tastes
sour, and in this state is called leaven. Here the saccharine
part has been converted into ardent spirit, the mucilage
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tends to acidity, and the gluten probably verges toward a
state of putridity. By this incessant fermentation, the mass
is rendered more digestible and light, that is, it becomes
more porous... and much enlarges its bulk” due to the action
of carbonic acid gas. “The gluten, being dispersed through
every part of the mass, forms a membrane among the
dough, which suffers the carbonic acid gas to expand, but
prevents its total escape, thus causing the porous reticulated
appearance, which fermented bread always has.
“Bread made with yeast. Yeast is the froth formed
upon the surface of beer, or ale, in a state of fermentation,
and is composed of carbonic acid gas inclosed [enclosed]
in bubbles of the mucilaginous liquor. When this is mixed
with dough, it causes it to ferment, and rise better and more
quickly than ordinary leaven; and by this means the best
bread, and that now most generally in use, is made.” It is
less compact, lighter, much more agreeable to the taste, and
more digestible. The method of making “common family
bread” (made with a pint of yeast, and including “setting the
sponge”), “household bread, or brown bread” (“made from
the whole of the wheat, the bran as well as the flour being
ground together; whereas in the white bread, the coarser part
of the bran is separated from the flour”), “French bread,”
(which is allowed to ferment longer than common bread
so that it becomes more porous and lighter), and superior
French bread (containing the finest Hertfordshire white flour,
milk, salt, yeast, butter, and eggs).
“Bread is made from the farinaceous grains; but of these
barley, oats, and rye, are most generally used in Great Britain
next to wheat. Wheat alone possesses the gluten described
above, which is so useful in making the bread porous and
light...”
Note: According to the Oxford English Dictionary, this
is the second earliest English-language document seen (Moy
2002) that uses the word “gluten” to refer to the protein of
wheat or other grain.
The author died in 1788. Address: England.
12. Graham, Sylvester. 1837. A treatise on bread, and breadmaking. Boston, Massachusetts: Light and Stearns. viii + 131
p. 16 cm.
• Summary: The author urges Americans to return to using
whole wheat flour, instead of refined white flour, when
making bread. The ancients realized that wheat flour suffered
in nutritive value when the coarse bran was removed,
and their wrestlers “ate only the coarse wheaten bread to
preserve them in their strength of limbs.” Hippocrates, the
father of medicine, who flourished over two thousand years
ago, recommended the unbolted wheat meal bread “for its
salutary effects on the bowel.”
In the preface, the author notes: “While the various
preparations of animal food constitute so important a portion
of human aliment, the quality of bread will be greatly
disregarded and neglected, and people will continue almost

universally to be cursed with poor bread.”
Chapter 1, titled “History of Bread,” begins: “In the
English version of the sacred scriptures [the Bible], the
term Bread is frequently used to signify vegetable food in
general. Thus in Genesis iii, 19, the Lord says to Adam–’In
the sweat of thy face shalt thou eat bread (or food) till thou
return to the ground.’” Graham promoted specific foods
which he believed were necessary for good health. These
foods were largely coarse, whole meal breads, which at that
time were not considered to be of dietary importance. He
attributed the health-giving properties of these breads to
their content of “innutritious substance,” a term he used of
the modern term “dietary fiber.” In attempting to prove the
need for this dietary component, he notes: “We know that
dogs fed on sugar and water, gum and water, fine flour bread
and water or any other kind of concentrated aliment will
soon languish and droop and emaciate and die, but if a due
proportion of proper innutritious substance be mixed with
these concentrated forms of aliment, the dogs will subsist
on them and remain healthy. So if horses, cows, deer, sheep
and other grass eating animals be fed on grain alone, they
will soon lose their appetite and will shortly perish, but if a
due proportion of straw and shavings of wood be given to
them with their grain, they will continue to do well. Man
is affected in the same manner. He cannot long subsist on
purely nutritious substances and the reason is not because
these substances have no azote or nitrogen in them nor
because many necessarily require a variety of alimentary
substances, but simply and exclusively because the
anatomical construction and vital powers of the alimentary
organs are constitutionally adapted to the alimentary
substances which consist of both nutritious and innutritious
matter.”
Note 1. One of Sylvester Graham’s most lasting legacies
was Graham Bread, which he considered to be an ideal food.
By the late 1980s, as the importance of dietary fiber came to
be recognized by doctors and nutritionists, Sylvester Graham
came to be seen as the pioneer in America advocating more
fiber in the diet (Burkitt & Spiller 1986). Graham Bread
was made from unbolted wheat flour (later widely known
as “Graham Flour”) and allowed to sit for 24 hours before
being consumed. Many of America’s early health reformers,
during the 1850s and 1860s, advocated Graham Bread as
part of a vegetarian diet, and refused to serve white-flour
bread. These included James Caleb Jackson (proprietor
of Our Home on the Hillside, a famous water cure spa at
Dansville, New York) and Ellen G. White (the Seventh-day
Adventist leader, though she initially had trouble digesting
the relatively coarse bread). The SDA magazines Review
and Herald and Health Reformer provided readers with
hints on “How to Use Graham Flour.” In Britain, Graham
bread became a household name after Queen Victoria took to
eating brown bread in 1847, at a time when it was still a poor
man’s food. Note 2. Daphne Roe (1986) argues convincingly
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that Sylvester Graham was closely indebted for his ideas
on dietary fiber to the physiologist William Beaumont; four
years before the appearance of Graham’s book on bread,
Beaumont’s book titled Experiments and Observations on
the Gastric Juice and the Physiology of Digestion had been
published. Section 1 contains ideas quite similar to those
of Graham, who was familiar with Beaumont’s ideas and
actually wrote a review of them. Address: Northampton,
Massachusetts.
13. Graham, Sylvester. 1839. Lectures on the science of
human life. 2 vols. Boston, Massachusetts: Marsh, Capen,
Lyon and Webb. Vol. 1. xii + 563 p. 20 cm.
• Summary: On the title page is written, in small letters,
“Know thyself.” Volume 1 consists of 12 lectures, largely on
philosophy, human anatomy and physiology, longevity, diet,
and morals. The author lived 1794-1851. Subsequent editions
were published in London in 1849 (Horsell) and 1854, and
in New York in 1869, 1883, and 1892 (by Fowler & Wells).
The 1858 edition contains biographical memoirs. The 1883
and 1892 editions, published 32 and 41 years after Graham’s
death, contain “a copious index and a biographical sketch of
the author.”
Note: In 1829, Sylvester Graham, a young Presbyterian
minister who believed he had regained his own health
on a vegetarian diet, began actively by pen and voice to
advocate moderation in eating. His impressive arguments
and fiery zeal gave impetus to the fledgling U.S. vegetarian
movement. In fact, he is widely considered to be America’s
first health reformer. He was also the first American to extol
the virtues of whole grains in improving health by combating
constipation. One of the first major converts to his system
was Dr. William Alcott. Address: Rev., Northampton,
Massachusetts.
14. Burne, John. 1840. A treatise on the causes and
consequences of habitual constipation. Philadelphia,
Pennsylvania: Haswell, Barrington and Haswell. 164 p. 22
cm. *
• Summary: The author extolled the virtues of whole grains
in improving health by combating constipation.
15. Honzô kômoku keimô [Complete study of materia
medica]. 1847. Japan. [Jap]*
• Summary: According to the Nihon Kokugo Daijiten
[Japanese Language Dictionary], this is the earliest known
Japanese document that contains the word unohana, referring
to the dietary fiber remaining after making tofu or soymilk.
Thanks to Toshie Marra of the University of California,
Librarian for the Japanese Collection, C.V. Starr East Asian
Library.
Note. This is the earliest Japanese-language document
seen (June 2013) that uses the term unohana to refer to
okara.

16. Carr, Daniel. 1847. The necessity of brown bread for
digestion, nourishment and sound health; and the injurious
effects of white bread. London: Effingham Wilson. 16 p. *
• Summary: Discusses the importance of the bran (dietary
fiber) in wholemeal bread. Note: A 35 mm microfilm
edition was published in 1980 by Research Publications
(Woodbridge, Connecticut). In: Goldsmiths’-Kress library of
economic literature, no. 35305.
17. Graham, Sylvester. 1854. Lectures on the science of
human life. 2nd English edition. London: Horsell and
Shirrefs. 649 + [3] + xv + 23 p.
• Summary: On the title page: “To which is now first added
a copious index... Know thyself.” Consists of 24 lectures,
largely on philosophy, human anatomy and physiology,
longevity, diet, and morals. The author lived 1794-1851.
Subsequent editions were published in New York in 1869,
1883, and 1892 (by Fowler & Wells). The 1858 edition
contains biographical memoirs. The 1883 and 1892 editions,
published 32 and 41 years after Graham’s death, contain “a
copious index and a biographical sketch of the author.”
In the Preface Graham shows us the sincerity of his
search for truth (p. iii): “The idea has very frequently
been advanced, that my whole theory in relation to human
diet, has been founded on the opinions of Pythagoras and
others who have taught that man ought to subsist entirely
on vegetable food. But nothing is farther from the truth
than this. I had, it is true, read Pythagoras and others who
subsisted on vegetable food; but the subject had never made
the slightest impression on my mind; and nothing was more
remote from my thoughts, when I commenced my labors
as a public lecturer, than the idea that man ought to confine
himself wholly to vegetable food. From the natural turn
of my mind, I had from childhood been given very much
to observations and reflections and inquiries concerning
the anatomy and physiology of the human body (550); but
without any other object in view than the gratification of
my thirst for knowledge, and particularly knowledge of first
principles, and the relation of cause and effect. Being very
early in life convinced by observation, of the mischievous
effects of intoxicating drinks, I began, while yet a lad, to
remonstrate with my companions and others against the use
of them. This led me not only to apply what physiological
knowledge I possessed, but also to improve that knowledge
continually, in order to convince others of the correctness of
my opinions. In June, 1830, I was prevailed on to become
the general agent of the Pennsylvania State Society for the
suppression of the use of Ardent Spirit. But with my mental
constitution, it was impossible for me to be satisfied with
mere declamation against drunkenness. I wished to give my
hearers the reasons why they should not use intoxicating
drinks. This led me to apply my mind more exclusively and
diligently than ever to the study of human physiology, and
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finally to animal and vegetable physiology in general: but
without proposing to myself any conclusion to which I could
arrive, or even dreaming whither my pursuits would lead me.
I was an honest and sincere inquirer after truth; and willing
to receive its teachings and follow where it led without
waiting to see how it would affect my interests or my habits.
In this manner I was led on, from step to step, in my purely
physiological investigations, and was as much surprised
at the discoveries which I made, as any have been at the
conclusions to which I arrived.”
At the end of the Preface we read: “Northampton
[Massachusetts], February, 1839.”
In Lecture XIV Graham discusses comparative anatomy,
human physiology and diet. Comparing the natural human
aversion to tobacco and meat he notes (p. 349): “All who
have perfectly sanctified themselves from animal food,
and restored their instinctive faculties of smell and taste to
something of their native purity, well know that flesh-meat
is most loathsome to them. And if any number of human
children were born of vegetable-eating parents, and nursed
by vegetable-eating mothers, and at a proper age accustomed
to a purely vegetable diet, and never permitted to smell
animal food when cooking, nor to see others eat it, every one
of them–if there were millions–would at first discover strong
loathing if flesh-meat were given them for food, and they
would spit it from their mouths with as much disgust as they
would tobacco.”
Note 1. This is the 2nd earliest English-language
document seen (Aug. 2010) that contains the term “purely
vegetable” or the term “purely vegetable diet,” apparently
referring to a diet that is free of animal products.
Note 2. Concerning the words “vegetarian” and
“vegetarianism.” These two words do not appear in the body
of this book or in the extensive index. The word “Vegetarian”
does appear near the rear of the book in a 23-page list of
books “Published or sold by Horsell and Shirrefs.” On
page 14, is an entry for “Cook Book, Hydropathic. By R.T.
Trall, M.D.” The 7-line description of the book includes:
“Appropriate Dishes for Hydropathic Establishments,
Vegetarian Boarding Houses, Private Families, &c, &c.”
On the very last page of the book (unnumbered), in the
section mentioned above, we read: “New Books, Periodicals,
and Miscellaneous Literature supplied, carriage free, to any
part of the Kingdom for any amount exceeding 20s... All
works on Temperance, Physiology, Phrenology, Hydropathy,
Mesmerism, Dietetics, and Vegetarianism.”
In the body of this book, Sylvester Graham uses–in
place of the words “vegetarian” and “vegetarianism”–words
and phrases such as “vegetable and animal food,” “vegetable
bodies,” “vegetable diet” (appears on 75 pages), “vegetable
eating tribes,” “vegetable eater,” “vegetable economy,”
“vegetable food” (appears on 100 pages, incl. p. iii and
iv in the Preface), “vegetable kingdom” (on 29 pages),
“vegetable matter,” “vegetable organic structure,” “vegetable

substance(s),” etc. Since Graham was not in the habit of
using the word “vegetarian” by 1854 (when this book was
published) it is doubtful that he used the word at an earlier
date. Address: M.D., America.
18. Dodd, George. 1856. The food of London: a sketch of the
chief varieties, sources of supply, probable quantities, modes
of arrival, processes of manufacture, suspected adulteration,
and machinery of distribution, of the food for a community
of two millions and a half. London: Longman, Brown, Green
and Longmans. xii + 524 p. 19 cm.
• Summary: Bran (from wheat–dietary fiber) is mentioned
on pages 157, 167, 178, 180, 182-85, 202-04, 216, and 424.
Discusses the importance of the bran in wholemeal bread.
Page 184: “But to return to London, and its supply of
flour. The technical classification of wheat-flour into ‘firsts,
‘seconds,’ &c., may be thus understood. The firsts are
obtained by sifting the first grinding of wheat through a sieve
of 64 to 80 meshes to an inch; they constitute the finest flour,
used for pastry, &c. The seconds are the next quality, sifted
through sieves of 50 to 60 meshes in the inch, and intended
for ‘household’ or second-class bread. The thirds, coarser
than either of the other two, are principally used for seabiscuits and the coarser varieties of brown bread. The pollard
is the finest kind of bran or husk produced from wheat; it
is used in making sea-biscuits, and for feeding pigs and
poultry.”
The author lived 1808-1881. In 1976 Arno Press in New
York published a reprint of this original 1856 ed. Address:
Author.
19. Anderson, Prof. 1861. Ueber einen chinesischen
Oelsamen und den Presskuchen davon [Chinese oilseeds
and their presscakes]. Chemisches Central-Blatt 6(11):174.
March 9. New Series. [Ger]
• Summary: The author gives an original analysis of the
nutritional composition of some oilseeds from China. These
seeds (whose name is unknown) are the size of a bean, they
are oval, their surface is shiny, and their color is somewhat
purer yellow than that of common beans. The Botanist
Walker Arnott guesses that they might be of the genus
Corcoras.
The presscake of these seeds came to England for the
purpose of being used as cattle feed. The seeds / presscake
have the following composition: Moisture 10.55% / 14.44%,
oil 20.28% / 6.88%, protein (Eiweiss) 38.60% / 45.87%,
starches, sugars, and gums 18.72% / 21.48%, fiber 5.11% /
5.25%, ash 6.64% / 6.08%.
Note 1. This composition seems to identify the seed
as the soybean. Koenig (1889, p. 56) agrees. If this is the
soybean, then this is the earliest document seen (Dec. 2001)
that mentions starch in soybeans. This is also the earliest
document seen (Dec. 2001) that mentions fiber in soybeans,
or the fiber content of soybeans.
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Note 2. This is the earliest document seen (Jan. 2009)
that mentions protein in connection with soybeans, or that
gives the protein content of soybeans or of a soy product
(soybean presscake). It is also the earliest German-language
document seen (Jan. 2009) that uses the term Eiweiss to refer
to protein in connection with soybeans.
20. Lockhart, William. 1861. The medical missionary in
China: A narrative of twenty years’ experience. London:
Hurst and Blackett, Publishers. xi + 404 p. See p. 63-69. No
index. 23 cm.
• Summary: The author, a Christian medical missionary
in Shanghai (he went there with Dr. Medhurst in 1843),
describes the daily life of people in China. Chapter 4, which
is mainly about food and money, has a long section about
“pulse” or “beans,” however the soy bean is never mentioned
by name.
“Large quantities of pulse, a species of round white or
yellowish bean, are grown in the north of China, at Shantung and Chih-le [Shantung and Chili], and in the south
of Mantchouria [Manchuria], the yearly produce of this
article is enormous. Its exportation forms a large branch of
commerce; and the carrying of the beans, oil, and cakes gives
employment to many thousand junks, which bring down
their cargoes to Shanghai, Ningpo, and other ports.
“These beans are used chiefly for making oil: the other
uses of them are subordinate to this.”
He describes how the beans are ground in two different
types of stone mills, the latter 30 feet in diameter and pulled
by an ox. They are then steamed in baskets, pressed in a
long, horizontal wedge press, filtered through straw then
cloth, and stored in large baskets “lined with a very tough
thin paper glued to the inside of the basket by varnish, and
then varnished over. The oil never exudes if the paper has
been properly attached to the baskets, each of which will
hold 100 pounds of oil, and is the shape of a large flat jar,
with a narrow mouth.” Note 1. This is the earliest Englishlanguage document seen (Nov. 2003) that mentions a “wedge
press” in connection with soybeans. It is also the earliest
such document seen written by Westerner.
“The bean-cake, or residue after expression of the oil, is
largely used as manure, and is found to fatten the land and
improve the crops. It is never eaten by cattle.
“Soy [sauce] is made from the same bean, which after
being slightly boiled in water is placed in the open air, in
large jars with basket tops, for the purpose of fermentation.
The beans turn brown and soft, and become a brown
pultaceous mass. After the soy has drained away or been
expressed, it is strained and packed in small jars for sale. No
use is made of the residue.
Note 2. “Pultaceous” means “having a consistency like
that of porridge.”
Note 3. This is the earliest English-language document
seen (March 2007) that mentions the “residue” left over after

making soy sauce.
“Tau fu, or pulse-curd, is made by steeping the beans
in cold water, when being soft they are ground between two
flat stones. A spindle fixed in the centre of the lower passes
through the upper stone, in which a hole is made about
halfway between the centre and the rim. Through this hole
the beans are passed as the upper stone revolves, by means of
a handle fixed in the side of its rim. When ground they pass
out at the rim as a creamy liquid, which is placed in a vat to
settle. The supernatant fluid is afterwards drawn off, and the
curd placed on a suspended square of cloth to get rid of more
of the liquid. It is then transferred to square wooden frames
lined with cloth, and next into a bean press loaded with a
large stone. The remaining liquid drains out, leaving behind
a thick cake of solid curd, which is cut up into small squares.
[Note 4. The writer fails to mention that a coagulant is added
to transform the milk into curd.] The curd is also sold after it
leaves the filter and before it is pressed, and in both forms is
fried with a little oil, and eaten as relish with rice. Sometimes
cakes of curd are exposed to the air to ferment, when they
become brown and dry, turning partly into soy, and form a
tasty combination, much relished by the Chinese, of curd and
soy.
“The beans are also given to animals, especially sheep
and goats, as we give them brown peas.”
“The bean-oil is used for lamps, and also for cooking
purposes. It is a pale, thin, clear oil, rather strong in smell,
but not disagreeable (p. 69).
“The oil mills are very large establishments, and always
at work. In some of them from fifty to sixty buffaloes are
kept to perform the work at the stone wheels.”
Note 5. This is the earliest document seen (Sept. 2001)
concerning the use of soy bean oil in lamps for illumination
or lighting.
Note 6. This is the earliest English-language document
seen (Sept. 2006) that uses the term “bean-oil” to refer to
soybean oil.
Note 7. This is the earliest document seen (July 2002)
concerning the feeding of soybeans or soy products to goats.
Address: F.R.C.S., F.R.G.S., of the London Missionary
Society [England].
21. Vilmorin-Andrieux et Cie. 1864. Prix courant général de
graines, 1864-65 [General current prices seeds, 1864-1865].
Paris: Vilmorin-Andrieux & Co. 13 p. See p. 12. Dec. 18.
[Fre]
• Summary: This is the second earliest catalog of VilmorinAndrieux & Co. in which the soybean appears; the first was
published one month earlier in English. It is listed here on
page 12 under the subheading Pois (peas) in section 3 of the
catalog titled Fourrages non Graminées, Racines-Fourrages
et Plantes Économiques (Non-grain forages, forage roots,
and economic plants). The entry for soybean reads: “Pois
oléagineux de Chine. Soja hispida. hectog. 1 20. kilog. 10.
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Thus the price is 1.2 French francs for 100 gm and 10 francs
for 1 kilogram. An asterisk (*) in front of the entry indicates
that this is the first time this plant or its seeds have appeared
in the Vilmorin-Andrieux catalog.
Note 1. This is also the third earliest document seen
showing soybeans being sold in any commercial seed catalog
in the Western world.
Note 2. Thanks to Ingrid Jansen (of the Export Division
of Vilmorin s.a. in La Menitre, France; Dec. 1996) for doing
the detective work necessary to find this early entry in a
Vilmorin catalog.
Note 3. Among the many other interesting plants
in section 3 of the catalog are: Astragalus galegiformis,
betterave (beets), chanvre (hemp; 3 varieties), colza
(rapeseed), lentillon, lin (linseed), lupin (white or yellow),
psyllium, sainfoin, sarrazin (buckwheat), serradelle, sésame,
soleil (tournesol, hélianthe annual; sunflower seed), tabac
(tobacco), trèfle (trefle), and vesce (vetch).
Note 4. This is the earliest document seen (June
2004) that mentions psyllium. An edition of this catalog
containing wholesale prices was also published in French.
Both editions were also published in English and German in
1864. Address: Quai de la Mégisserie, 4 (ancien 30) [Paris,
France].
22. Hepburn, James C. 1867. A Japanese and English
dictionary; with an English and Japanese index. Shanghai,
China: American Presbyterian Mission Press. xii + 558 + 132
p. 2nd ed. 1872; Abridged ed. 1873, 1881; 3rd ed. 1886; 4th
ed. 1888; 5th 1894; 7th ed. 1903. First edition was reprinted
in 1966 and 1983. Index. 24 cm.
• Summary: This is Hepburn’s earliest Japanese-English
dictionary. The words are arranged alphabetically by their
romanized spelling. Each word is written in three ways.
After the romanized word (main entry), written in uppercase
letters with diacritical marks (which we have largely omitted
below), the same word is written in katakana, then again
in Chinese characters. Finally, one or more definitions are
given.
Soy-related words and terms in the 1867 edition:
Amazake: Sweet sake, a kind of fermented rice.
Daidz [Daizu]: A kind of large white bean. Soja hispida.
Go: Beans mashed into paste. Mame no go.
Gokoku: The five cereals, wheat, rice, millet, beans, kibi.
Hiriodz [Hiriodzu, Hiryozu]: A kind of food [made of
tofu fried in oil].
Note 1. This is the earliest English-language document
seen (April 2013) that contains the term Hiriodz (the modern
spelling is Hiryozu) which refers to Kyoto-style deep-fried
tofu treasure balls.
Ireru–Kono mame wa yoku iremash’ta: these beans are
well parched.
Iriru–Mame wo iriru: to parch peas [beans].
Kinako [“yellow flour”]: A kind of food made of beans.

Kiradz [Kiradzu, Kirazu]: The refuse left in making tôfu.
Koji: Malt made by fermenting rice or barley, in the
process of making sake, and soy [sauce].
Koji-buta: A shallow box for holding malt.
Mame: Bean, pea. Mame no ko: bean flour [probably
kinako, roasted whole soy flour].
Miso: A kind of sauce made of [soy] beans.
Natto: A kind of food made of [soy] beans.
Nigari: The brine formed by the deliquescence of salt.
Sashi (verb): Shoyu wo sashi–To season with soy
[sauce].
Sashimi: Raw fish cut in thin slices and eaten with soy.
Sh’taji [Sorted after “Shis,” Shitaji]: Soy (used only by
women). Syn. Note 2. This is the earliest English-language
document seen (April 2012) that uses the word “sh’taji” or
shitaji” to refer to soy sauce.
Shoyu: Soy, a kind of sauce made of fermented wheat
and beans. This is the earliest English-language document
seen (April 2012) that uses the word “shoyu” (spelled
correctly like this) to refer to soy sauce.
Tofu: A kind of food made of beans.
Umeboshi (hakubai). Dried plums. Ume-dzke [Umezuke]: Pickled plums. Ume ga mada umimasen: The plums
are not yet ripe.
Yuba [hot water + leaf]: A kind of food made of beans.
Note 3. This is the earliest English-language document
seen (Oct. 2012) that contains the word “yuba.” The Chinese
characters (meaning “hot water” + “leaf”) are the same used
today.
Yu-dofu: Boiled tofu.
The English-Japanese part of this dictionary starts after
p. 558 and is titled “An index; or, Japanese equivalents for
the most common English words.” Separately numbered to
p. 132, it includes: “Bean, Mame. Barm, Kôji, tane. Pea, saya
yendo [saya-endo]. Soy [sauce], Shôyu.”
Terms NOT mentioned include Aburaage, Aburage,
Atsu-age, Daitokuji natto, Edamame (or Eda mame or
Yedamame), Ganmodoki, Hamanatto, Hiya-yakko, Koridofu, Koya-dofu, Nama-age, Okara, Tamari, Tonyu,
Unohana, Yaki-dofu.
Note 4. The author apparently did not realize that the
various soyfoods he defined (with the possible exception of
soy sauce) were made from soybeans.
Note 5. This is the second earliest English-language
document seen (June 1999) in which Chinese characters are
used to write the name of the soybean or related products.
Note 6. This is the earliest English-language document
seen that contains the word “tofu” (April 2013) or the word
“natto” (Jan. 2012), or the word “koji” or the term “kojibuta” (July 2012).
Note 7. This is the earliest English-language document
seen (Feb. 2004) that refers to amazake, which it calls
“Amazake.”
Note 8. This is the earliest English-language document
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seen (Oct. 2012) that uses the term “Shoyu” (or “shoyu”) to
refer to soy sauce.
Note 9. This is the earliest English-language document
seen (Nov. 2012) that uses the word “Kinako” to refer to
roasted soy flour.
Note 10. This is the earliest English-language document
seen (June 2013) that uses the word “Kiradz” [Kiradzu,
Kirazu] to refer to what is now called “okara,” or “soy pulp.”
Address: Shanghai, China.
23. Saito, Akio. 1868. [Chronology of soybeans in Japan,
1700 to 1868, the last half of the Tokugawa / Edo period]
(Document part). In: Akio Saito. 1985. Daizu Geppo
(Soybean Monthly News). Jan. p. 16. Feb. p. 10-11. [Jap]
• Summary: 1707 May–The Tokugawa shogunate
government (bakufu) passes a law to lower the prices of
goods. Shops selling high-priced tofu are punished. But
tofu makers argue that although the price of soybeans has
dropped, the prices of other ingredients such as nigari and oil
have risen.
1709–Kaibara Ekken (1630-1714) writes Yamato
Honso, in which he discusses the shapes and use of the 1,362
products from Japan, China, and other countries. He notes
that among the five crops (go-koku), soybeans are the second
most widely produced after rice.
1712–Kaempfer, the German physician and naturalist
who stayed in Japan during 1691-1692, writes Nihon-shi
in the Netherlands. In the book he discusses soybeans and
includes a very accurate illustration of the soybean. This
draws the attention of other European scholars.
1722–Kinzanji miso becomes popular in Edo (today’s
Tokyo).
1724 Feb.–The Tokugawa shogunate government
commands that various goods, such as sake and shoyu [soy
sauce], should be lower in price because the price of rice has
decreased.
1726–The amount of shoyu imported to Edo from the
Osaka-Kyoto area (kudari shoyu) is about 132,000 kegs
(taru). Note: The average keg held 9 shô = 16.2 liters = 4.28
gallons (U.S.). Thus, 132,000 kegs = 564,960 gallons or
2,138,400 liters.
1730–The amount of shoyu imported to Edo from the
Osaka-Kyoto area increases to 162,000 kegs.
1739–A French missionary living in China sends some
soybean seeds to France for the first time. Attempts are made
to grow them at the botanical garden, but the weather is not
good and they fail. Later unsuccessful attempts were made to
grow soybeans in Germany in 1786 and in England in 1790.
There is another theory which says that the soybean went to
Europe through Russia.
1748–The cookbook titled Ryôri Kasen no Soshi is
published. It is the first cookbook which introduces the
present form of tempura batter.
1753–The Swedish naturalist Linne (Linnaeus; 1707-

1778) gives the soybean its first scientific name.
1770–Sugita Genpaku (lived 1733-1817) discusses the
nutritional value of foods and uses the word eiyo (meaning
“nutrition”) for the first time in Japan.
1782–The book Tofu Hyakuchin (One hundred rare
and favorite tofu recipes) is written by Ka Hitsujun (his
pen name) of Osaka. He introduces about 100 tofu recipes.
The next year he publishes a supplementary volume, Zoku
Tofu Hyakuchin. He divides tofu recipes into five different
categories according to their special characteristics, like
common, regular, good, very good, and fantastic (jinjohin,
tsuhin, kahin, myohin, and zeppin). In his jinjohin category,
he includes 36 recipes such as Kinome Dengaku, Kijiyaki,
Dengaku, etc.–showing that these were common recipes of
the period. Over the next several years, many books with the
word “Hitsujin” at the end of the title appear.
1783-1787–The terrible famine of the Tenmei period
(Tenmei no Dai Kikin) occurs. It is worst in Oou province,
where several hundred thousand people die of starvation.
Many farm villages are abandoned.
1788–At about this time the word nukamiso first
appears.
1802–Takizawa Bakin (lived 1767-1848) writes Kiryo
Manroku, a travel book, and in it he states: “Gion tofu is not
as good as the Dengaku of Shinzaki, and Nanzenji tofu is not
better than Awayuki in Edo. He criticizes tofu as a famous
product from Kyoto (Kyoto meibutsu tofu) in his writing.
1804–Takahashi Fumiuemon (or Bunuemon) on the
island of Shodoshima starts making shoyu; he starts selling it
in 1805.
1810–Choshi Shoyu receives an order from the
Tokugawa Bakufu (Gozen Goyo-rei).
1818–There are now 10 miso manufacturers in Edo
(today’s Tokyo). Yomo Hyobei’s miso shop in Shin Izumicho (presently Ningyo-cho 3-chome, Nihonbashi, Chuo-ku,
Tokyo) has a prosperous business. In some funny poems
(Senryu) this shop is mentioned: “With sake and miso their
name is ringing in the four directions” (“Sake, miso de sono
na mo shiho ni hibiku nari”). And: “This shop is surrounded
by nested boxes for food, and these boxes are used for red
miso” (“Jûbako ni torimakaretaru shiho-ga-mise”). His
red miso and his fine sake made with water from a waterfall
(takisui) are very popular.
1822–Pounded natto (tataki natto), an instant food made
of chopped natto, sells for about one-fifth the price of tofu
on a weight basis. The restaurant Sasa no Yuki in the Negishi
area of Edo, becomes well known for its tofu cuisine.
1832–Shoyu production in Noda reaches 23,000 koku
(1 koku = 180 liters or 47.6 gallons), compared with only
17,000 koku in Choshi. Thus Noda passes Choshi in shoyu
production.
1839–Shibata Kyuo (1783-1839), a follower of
Shingaku, writes Zokuzoku Kyuo Dowa in which he pens
words that later become famous: “In a place where the
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cuckoo can sing freely, you have to walk 3 ri (1 ri = 2.445
miles or 3.924 km) to buy your sake and 2 ri to buy your
tofu” (Hototogisu jiyu jizai ni naku sato wa, sakaya e san
ri, tofu-ya e ni ri). Shingaku, founded by Ishida Bangai, is a
popular teaching of the time combining Shinto, Buddhism,
and Confucianism (Jugaku). It emphasizes that “to
understand heart/mind is the most important thing.”
1845–Inari-zushi becomes very popular in Edo.
It originated around Hiranaga-cho (presently Sadacho
1-chome, Chiyoda-ku, Tokyo). It is made with deep-fried
tofu pouches (abura-agé) stuffed with rice or okara and sells
for 7 mon each.
1851–There are now 140 miso manufacturers in Edo.
Half of them are in the Hongo area of Tokyo.
1853–Kitagawa Morisada (born 1810) writes Morisada
Manko, the story of his life during the Edo period. In it he
says of tofu: “In the Kyoto-Osaka area it is soft, white, and
delicious, but in Edo [today’s Tokyo] it is hard, not white,
and not tasty.” Of miso he says: “In the Kyoto-Osaka area
many people make their own miso each winter, but in Edo
people buy red miso and Inaka miso (from the countryside),
and nobody makes their own miso.” Concerning the sale
of natto (natto-uri) he says: “Cook soybeans, ferment them
overnight, then sell them. In the old days, natto was sold only
in the winter, but recently it has also come to be sold in the
summer.”
1857–Soybean varieties brought back from Japan by the
Perry Expedition are distributed to the U.S. Commissioner of
Patents.
1858–Eitaro, a Japanese confectionery shop in
Nihonbashi, Edo, starts selling Amanatto [sugar-sweetened
red beans] made from Kintoki Sasage for the first time.
Sasage is a type of cowpea [Vigna sinensis].
1864–For the first time shoyu made in the area around
Edo (Kanto shoyu) is permitted to use the term “highest
quality shoyu” saijo shoyu to describe the product.
1865–Inflation in Edo. The prices of rice, sake, miso, oil,
vegetables, fish, etc. skyrocket. The Tokugawa Shogunate
(Bakufu) orders people to lower their prices and forbids
holding back or buying up goods. Address: Norin Suisansho,
Tokei Johobu, Norin Tokeika Kacho Hosa.
24. Champion, Paul; Lhôte, M. trans. 1869. Fabrication
du fromage de pois en Chine et au Japon Fabrication du
fromage de pois en Chine et au Japon [Production of tofu in
China and Japan]. In: P. Champion and S. Julien, eds. 1869.
Industries Anciennes et Modernes de l’Empire Chinois...
Paris: Eugene Lacroix. xiii + 254 p. See p. 185-89. [Fre]
• Summary: This chapter gives a detailed description of the
production of tofu, but also mentions soymilk and yuba.
“Tofu (Le fromage de pois, literally “pea cheese”) which is
regarded in China and Japan as a very important food, looks
similar to fromage à la pie (a smooth cottage cheese or soft
cream cheese; quark). It is made from a particular variety of

soybeans (pois oléagineux, literally “oil peas”), which are
also consumed directly and which can be used, in addition, to
make an oil of very good quality and rather high price.
“The production of tofu is simple, but it demands much
care. The soybeans are first soaked for about 24 hours, then
they are drained in a wicker basket. Next they are ground in
a mill, while mixing them with the soak water, which had
been set aside. The mill used for this purpose is made of
horizontal discs of hard stone. The upper stone is pierced
with a conical hole. The apparatus is rotated by means of a
connecting rod, connected by joints, that a worker rotates
with one hand while the other hand is used to throw the
soybeans into the hole of the upper stone with a spoon /
scoop (cuiller). With each addition of the soybeans, a certain
amount of water for grinding is added. The soybeans, ground
by the action of the mill, are transformed into a liquid slurry
(bouillie liquide), which collects between the millstones,
falls into a circular channel, and accumulates in a tub. This
slurry is poured onto a filter formed of a linen cloth attached
to an overhead frame; when the filtration is very slow, the
material is mixed. To facilitate this operation, the frame /
chassis is suspended from the ceiling at the height of a man.
“The liquid filtrate (Le liquide filtré), mixed by hand,
is collected in a wooden vat and poured into a cooking pot,
where it is cooked slowly. This cooking pot is formed of a
deep, wide pan of cast iron, surrounded by a type of wooden
tub (frame?); the metallic surface presenting a limited area,
permits the person cooking the liquid, without fear, to raise
the temperature briskly; this can alter the material. This
apparatus is almost always used by the Chinese for cooking
organic materials. A second cooking pot is located next to the
first one on the same stove, in the form of a parallelepiped (a
six-sided polyhedron all of whose faces are parallelograms
lying in pairs of parallel planes) and receives the direct
action of the fire-box. The liquid which has flowed from
the mill starts to be covered with foam at about 100ºC. It
is kept boiling for about 10 minutes, then is decanted into
the second cooking pot, where it is subjected to a lower
cooking temperature, because of the disposition of the stove.
The first cooking pot, once empty, is refilled immediately
with a new quantity of liquid filtrate; the drained pulp (la
pulpe égouttée) [okara] on the filter cloth is washed with
water, and the liquid which runs out is used to wet the beans
which undergo grinding. This wash water carries with it a
significant quantity of usable material.
Note 1. This is the earliest French-language document
seen (June 2013) that mentions okara, which it calls la pulpe
égouttée.
“When the liquid (la liquer) has been heated for a few
moments in the second pot, it is poured into a large tub and
allowed to cool. One is careful to agitate it with the aid
of one’s hand, causing it to rotate. The foam which forms
gathers in the middle of the surface and is removed with the
aid of a copper scoop. After standing for several minutes, the
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liquid becomes covered with a thick film
pellicle (pellicule épaisse) [yuba], which is removed
with a stick (baguette) without tearing it. The film is hung up
to dry by affixing the stick in the wall. Sometimes a second
film is formed; it is treated in the same manner. The material
thus solidified at the surface of the liquid is employed in
foods. It is eaten either fresh or dried and its flavor is not
disagreeable.
Note 2. This is the earliest French-language document
seen (Oct. 2012) that uses the term “pellicule épaisse” to
refer to yuba.
“The liquid which remains in the vat is destined to
produce the tofu (fromage de pois). One first adds to it a
small quantity of water mixed with plaster (plâtre) [calcium
sulfate], which has probably been baked in the cooking
stove. Finally one adds a few drops of a concentrated
solution from a salt marsh. (According to our analysis,
this is nothing but magnesium chloride.) The liquids are
mixed slowly to form a homogeneous mass, which soon
coagulates and becomes a solid. The plaster is certainly
added to coagulate the casein of the soybeans (pois). As for
the magnesium chloride, it is rather difficult to define the role
that it plays; it is used in only a few cities in China.
“Once formed, the tofu curds are poured, while still
hot, into a square forming box, 40 cm on a side and 5 cm
deep. These boxes, stacked up double, are placed side by
side on a long stone table, having gutter drains along the two
sides. The boxes on the table are closed at their lower part
by a fine-weave linen, through which the water trapped in
the cheese (fromage) can flow out. When the tofu (fromage
de pois) is sufficiently drained, it is compressed in the box
where it is trapped, by putting on the top a plank laden with
weights. When the volume is reduced by half, the box is
removed and the cheese it contains is sometimes shipped out
to a great distance. To transport them, it is sufficient to close
the box with planks, nailed with the aid of bamboo pegs.
After arriving at the destination, it is cut into small pieces by
means of a metal knife.
“Tofu is generally a grayish white and looks like a jelly.
It does not keep more than a day during the hot months, and
to preserve it from rapid deterioration, it is generally mixed
with salt or sauces of various types [especially soy sauce]. It
can then be kept for several years.
“A piece of tofu the size of a fist sells for 2 Cash, i.e.,
one centime. Sellers of tofu also offer for consumption the
hot uncoagulated liquid (le liquide chaud non coagulé)
[soymilk], of which we have spoken previously. Poor
Chinese nourish themselves on this substance, which has
a dull flavor but is not disagreeable. The shops where this
cheese is sold present a curious aspect at certain times of the
day. Chinese workers come in great numbers to buy a portion
of liquid cheese (de fromage liquide), which they carry away
in small cups; others consume the coagulated cheese on the
spot.

“For many people of the poorer class, the morning meal
consists solely of a cup of soymilk (une tasse de fromage de
pois liquide) in which they soak some cakes [crullers] that
have been deep-fried in oil.”
Note 3. This is the earliest French-language document
seen (Oct. 2003) that uses the term fromage de pois liquide
to refer to soymilk.
“The production of tofu (“pea cheese”) is executed on a
grand scale in most of the ports of China through which we
have traveled, from the south to Peking, and in the few towns
in Japan that we have been able to visit.
“Tofu is rather agreeable in flavor. It could render a great
service to the feeding and nourishment of Europeans if they
are able to cultivate the seeds... Tofu, deep-fried like frenchfried potatoes, makes a very delicious dish.
“The seeds used to make tofu usually contain 17% of a
clear oil, whose flavor is not disagreeable.”
“We will add to the above information some analytical
results that our colleague, Mr. Lhôte, and we, have obtained
on the soybeans (pois oléagineux, literally “oil peas”) and
tofu (le fromage).” A table (p. 189) gives: (1) The percentage
composition of soybeans (now called Pois de Chine, or
Chinese Peas) on an as-is basis and on a moisture-free basis:
Water 15.07/ -, ash 4.63/5.45, lipids (matières grasses)
12.98/15.28, and nitrogen 5.79/6.81.
(2) The percentage composition of tofu (called Fromage
de pois, or pea cheese) on an as-is basis and on a moisturefree basis: Water 90.37/ -, ash 0.76/7.89, lipids 2.36/24.50,
and nitrogen 0.78/8.09.
(3) The percentage composition of yuba (called Matière
coagulée pendant la préparation du fromage, or “The
material coagulated during the preparation of tofu”) on an
as-is basis and on a moisture-free basis: Water 9.36/ -, ash
4.01/4.42, and nitrogen 9.70/10.71.
From 120 gm of soybeans on obtains 184 gm of tofu.
One full page (frontispiece, facing the title page)
contains a specimen of the Chinese text translated by Mr.
Stanislas Julien. The characters are written with handsome
calligraphy. Address: China & France.
25. Stoeckhardt, Adolph; Senff, Emanuel. 1872.
Untersuchung von chinesischen Oelbohnen [Investigation on
Chinese oilbeans (soybeans)]. Chemische Ackersmann (Der)
18:122-25. [Ger]
• Summary: “On a trip to England, Mr. Berndt, a
manufacturer of velvet in Deuben [in Saxony], made the
acquaintance of an English seaman, who told him many
things about Manchuria, in China, where he had often been.
He explained, among other things, that in northern China
several varieties of beans are cultivated, and from them is
obtained an oil (ein fettes Oel) which, like our cottonseed
oil, is used as a food oil (Speiseöl), and also a type of cheese
(eine Art Käse) [tofu], which is widely used as food. Finally,
from this bean, one can make a type of soy sauce (eine
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Art Soya), which can also be used with foods. Later Mr.
Berndt shared with me two small samples of these beans,
which were sent to him by post from Hongkong through the
arrangement of Mr. C. Eckardt; one was yellowish white
and one black. The former, egg-shaped, had somewhat the
size and color of small, pale peas; the latter was significantly
smaller, shiny black, and of somewhat flattened, egg-shaped
form. Both belong to the genus (Gattung) Phaseolus.”
Note 1. This is the earliest German-language document
(April 2013) seen that uses Käse, the German word for
“cheese,” to refer to tofu.
A table (p. 122) gives a laboratory analysis, conducted
by Assistant Senff, of the two beans. It showed the following
percentage composition (Yellowish white / black): Crude
oil (ether extract, Aetherauszug) 20.53 / 16.88. Nitrogencontaining substances (stickstoffhaltige Substanzen) 38.54
/ 38.04. Nitrogen-free extract (stickstofffreie Extractstoffe)
24.61 / 27.79. Cellulose (Rohfaser = crude fiber) 5.13 / 5.53.
Minerals (ash) 4.50 / 4.62. Water 6.69 / 7.14. Note 2. This
is the earliest document seen (April 2002) that mentions the
term “nitrogen-free extract,” which includes starch, sugar,
gums, and the like. The nitrogen-free extract and fiber soon
came to be classed together under the name of carbohydrates.
This is also the earliest document seen (Dec. 2001) that
clearly mentions fiber in soybeans, or the fiber content of
soybeans.
“The composition of these beans is actually of
surprisingly high grade, in part because of the high content
of oil which takes the place of starch, and also because of
the high nitrogen content. The chemical composition of
lupine seeds (Lupinensamen) has already provoked lively
astonishment, since in these, unlike the seeds of other known
legumes, we find no starch, but rather a large amount of oil
and protein (eine reichlichere Menge von fettem Oel und
Proteinstoffen). So we are confronted with the Chinese
oilbeans (chinesischen Oelbohnen = soybeans) in which
the unique characteristic of the lupine seeds seem to be
expressed in a higher potency, as shown in the following
comparison.” A table shows that most beans and peas contain
30-35% starch, 1.5-3% oil, and 24-26% protein. Lupine
seeds contain no starch, 5-8% oil, and 30-35% protein. But
the seeds of the Chinese oilbeans [soybeans] contain no
starch, 16-20% oil, and 38-39% protein. The oilbeans are
thus shown to be the most protein-rich livestock fodder;
they also have a high respiration value (Respirationswerth).
They seem even more important because these two main
components are also suited for the human diet. The use of
the oil as food oil (die Verwendung des Oels als Speiseöl) is
confirmed, and the use of the proteins is not unlikely, since
they consist largely of plant casein, through the application
of salt and aromatic plants and subsequent fermentation,
may well produce a tasty cheese, like that made from milk
casein. Note 3. This is earliest document seen (May 2008)
that clearly mentions starch in soybeans, and states that they

contain none.
Note 4. This is the earliest German-language document
seen (May 2008) which refers to soybeans as chinesischen
Oelbohnen = “Chinese oilbeans.”
“The high nitrogen content of the beans may also be
confirmed through an analysis of their cake (presscake?).
Upon inquiry to professor Völcker [Voelcker] in London I
received the answer that he could not state for sure that the
beans could be used to make a type of cheese, however he
has investigated the oilcake (‘Chinese Oilbean Cake’) and
found the following percentage composition compared to
rapeseed cake: oil 5.32 / 8-9. Nitrogen-containing substances
45.93 / 27-28. Nitrogen-free extract 24.52 / 32-25. Cellulose
5.71 / 15-16. Minerals (ash) 5.70 / 6-7. Water 12.82 / 12-15.
“Concerning the preparation of soy sauce (Soya), this
indispensable table seasoning among the people of India and
seafarers, a trusted friend who is very familiar with Oriental
trade conditions, informs me that ‘according to tradition,
certain fungi, fruits, and parts of fish (especially also parts of
the crablike sea-spider) are added to it, in a very complicated
and long process that lasts several months.’ From another
source I learned the following: ‘Soy sauce (Soya) is prepared
from an oil-rich bean that grows in China. During the process
it is mixed with other ingredients. Thereby a significant
percentage of good-tasting oil is obtained and the residue is
used as an excellent fodder for cows. Can any of my valued
readers provide more specific information on the above?”
Note 5. This is the earliest document seen (May 2008)
containing mention of soybean cake in the western world.
It also the earliest document seen (May 2008) containing an
analysis of the cake.
Note 6. This is the earliest document seen (July 2000)
concerning soybeans in Hong Kong. This document contains
the earliest date seen for soybeans in Hong Kong (1872).
Soybeans were probably also being grown at that time in
Hong Kong, but we cannot be certain of this.
Note 7. Mr. Carl Berndt of Saxony, is mentioned several
times by Prof. Friedrich Haberlandt in his classic Die
Sojabohne (1878). In part 1, page 4, Haberlandt states that
Carl Berndt, a velvet manufacturer at Hainsberg-Deuben
in Saxony, was one of the first people in Germany who
attempted to cultivate soybeans. He had no success. “He
wrote me about his efforts as follows: ‘I had received 8
piculs of those beans [Note 8. A picul is a Chinese unit of
weight = 133.33 pounds] (some green and some yellow),
which I obtained through an official order of Governor (des
Minister-Präsidenten) Dr. Weinlich of Shanghai via our local
consul. I sent samples of those all over with the request that
the recipient inform me of the results of his agronomic trials.
Unfortunately I have waited in vain and I assume that the
outcome was as unfavorable as it had been in my case and in
my neighborhood. Although some gardeners and I managed
to raise a few plants and harvest a few seeds, they rotted
after being replanted and therefore could not germinate.’”
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Pages 10-11 of Haberlandt note that the first analysis of
the composition of soybean seeds that became known
in Germany was carried out by (Mr.) Senff using seeds
obtained directly from Japan by Mr. Berndt. The results
of this analysis were first published in 1872 in the journal
Chemischer Ackersmann (“Chemical Farmer,” p. 123). The
tests showed soybeans to contain on average 38.29% protein
and 18.71% oil. Page 14 of Haberlandt describes a letter
that Carl Berndt wrote to Prof. Haberlandt. And in part 4,
page 79 of Haberlandt states that Carl Berndt conducted
soybean trials in 1877 in Deuben with 300 seeds; these trials
succeeded beyond all expectations.
Note 9. This is the earliest document seen (Sept.
2002) that mentions the use of ether or any other solvent
for extracting soybean oil. The extraction was on a
laboratory scale. Ether is a light, volatile, flammable liquid
(hydrocarbon), also used as an anesthetic.
Note 10. This is the earliest German-language document
seen (Sept. 2006) that mentions soybean oil, which it calls
ein fettes Oel.
Note 11. This is the earliest German-language document
seen (Aug. 2003) that uses the term Stickstoffhaltige
Bestandtheile to refer to nitrogen-containing constituents /
protein in connection with soybeans. Address: Acad. Laborat
Tharand.
26. Douglas, Carstairs. 1873. Chinese-English dictionary
of the vernacular or spoken language of Amoy, with the
principal variations of the Chang-chew and Chin-chew
dialects. London: Truebner & Co. xix + 613 p. 28 cm.
• Summary: The Preface notes that the written language of
China is uniform throughout the whole of China, but it is
pronounced differently when read aloud in the different parts
of China. Various spoken languages of China have already
been studied by Western residents in China: the Mandarin,
the Hakka, the vernaculars of Canton and Amoy, etc. The
Amoy vernacular is believed to be spoken by 8-10 million
people. Chinese characters are not used in this dictionary.
Abbreviations (at start of parentheses): R. = Reading
or literary style as to sound or meaning. C. = Chang-ebew
dialect. Cn. = Chin-chew dialect.
Soy-related terms include: chiap (R. id.), (Cn. tsap; p. 46
L.2) “juice, sap, gravy, etc. kôe-chiap, brine of salt or pickled
fish, &c.” kê (Amoy = kôe; p. 201 L.7) “Pickled fish or shell
fish.” kê-chiap (implied; p. 46 L.2).
hû (p. 156 R.3) tâu-hû “bean-curd shaped into squares
(from the pulpy ‘tâu-hoe’), but not yet pressed. See tâu.
kôe-chiap (p. 242 L.4) “Brine of pickled fish or shell
fish.”
tâu (p. 480 L.3) “pease or beans, pulse.” tau-khe “beancake from north China used as manure.” tâu-iû “soy [sauce].”
tâu-chiù “a thick sauce made from pulse.” tâu-sî “salted
beans” [fermented black soybeans]. tâu-hoe “soft bean curd
not yet pressed or shaped.” tâu-chiû or tâu-hû “bean-curd

shaped but not yet pressed.” tâu-hû-phê “bean curd made
into thin sheets [yuba] for wrapping around eatables.”
Note 1. This is the earliest English-language document
seen (Oct. 2012) that uses the term tâu-hû-phê to refer to
yuba.
te tâu-hû “to shape the pieces of ‘tâu-hoe’ into pieces
of ‘tâ-hû.’” tâu-koa “bean-curd that has been pressed in a
cloth.” tâu-jú “bean-curd that has been pressed in a cloth
then cut into smaller pieces and salted.” tâu-kiâm or tâu-che
or tâu-thâu “refuse from manufacture of bean curd” [okara].
Note 2. A new, revised edition of this work was
published in 1899 in London by Presbyterian Church
of England. A supplement by Douglas and Barclay was
published in Shanghai in 1923. In some cases, the 1923
edition is bound at the back of the 1873 edition. The 1873
edition is dedicated to Rev. James Legge, D.D., a Christian
missionary and Chinese scholar.
Note 3. This is the earliest English-language document
seen uses the Chinese terms tâu-kiâm or tâu-che or tâu-thâu
or the English phrase “refuse from manufacture of bean
curd” to refer to okara.
Note 4. This is the earliest English-language document
seen (Oct. 2001) that uses the term “cake” or “bean-cake” to
refer to ground, defatted soybeans.
Note 5. This is the earliest English-language document
seen (Feb. 2013) that uses the many terms such as tâu-hoe,
tâu-hû-phê, tâu-koa, or tâu-jú to refer to the many uniquely
Chinese varieties of tofu.
Note 6. This is the earliest English-language document
seen (April 2012) that contains the terms “kôe-chiap” or
(by implication) “kê-chiap” to refer to pickled fish or shellfish. These terms are said by some to be the ancestors of the
Malay word ketjap / kecap meaning soy sauce.
Note 7. Schlegel (1894, p. 143 footnote) uses the
characters for Kê-tsiap to refer to ketjap, but the 1873 ed.
of Douglas’ dictionary gives no Chinese characters for any
of the words defined. Address: Rev., M.A., LL.D. Glasgow,
Missionary of the Presbyterian Church in England.
27. Ritter, H. 1874. Tofu, Yuba, Ame [Tofu, yuba, ame].
Mittheilungen der Deutschen Gesellschaft fuer Natur- und
Voelkerkunde Ostasiens (Yokohama) 1(5):3-5. July. [Ger]
• Summary: The discussion begins with tofu: Tofu (Das
Tofu), one of the foods that is rather widely enjoyed by
Japanese, is made from beans. It can be described most
simply as ‘bean cheese (Bohnenkäse);’ the literal translation
of the two characters, ‘beans rotten,’ seems to give us the
first glance of its earlier meaning as a cheese–which is a
product of fermentation. However, this only appears to be
so, since tofu is definitely fresh and unfermented. Perhaps
the earlier name signifies that the tofu essentially consists of
legumin (Legumin; a legume protein), not considered as a
portion but as a fermentation product of the beans.
The preparation is very simple. White soybeans (older

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 37
beans are preferred to newer) are soaked for about 12 hours
in cold water or 8 hours in hot water, then ground with water
between the stones of a handmill to form a slurry (Brei). The
slurry is filtered through a silk or very fine-meshed sieve.
The larger particles remaining in the sieve are reground in
the mill. The amount of water used during grinding is such
that from one measure [volume] of beans about 10 measures
of slurry are obtained. This slurry is then poured into a kettle,
which contains an amount of boiling water equal to about
one-third the volume of the slurry; it is simmered over a
low / weak fire. It is best, when the kettle is only half full,
because the foam will suddenly starts to rise; this rise can
be moderated by the addition of some oil. As soon as the
contents of the kettle comes to a boil, it is removed from
the fire and the slurry is filtered through a cotton sack [over
a vat], then pressed with a lever. The pressed residue in the
sack (Der Pressrueckstand [okara]) is often cooked again
with half the amount of water. Note 1. This is the earliest
German-language document seen (June 2013) that mentions
okara, which it calls Der Pressrueckstand.
“The filtered liquid (Die filtrirte Fluessigkeit [soymilk]),
which now consists of a solution of legumin, is carefully
freed of its foam, and then the precipitation of legumin is
brought about using nigari (shio no nigari, Salzbitter) as the
coagulant. Nigari is the mother-liquor which drips out of [a
sack of] sea salt in humid / wet weather, consists mainly of
calcium- and magnesium salts. The nigari is added in three
steps. First, about ½% of the liquid id added and only on
the surface, while stirring slightly, since too much stirring
would be disadvantageous. Then a somewhat larger amount
is added, and without disturbing the first precipitation, stirred
lightly. Finally, after most of it [the curd] has settled, a little
more nigari is added, as much for the formation of the final
curds and to obtain the right consistency. If you add too little
nigari, you won’t get any cakes (Kuchen) [of tofu], but too
much nigari will give you a hard cake; soft tofu is preferred.
The author concludes by noting: “One cannot deny that
most of the dishes made from tofu are rather nice, even for
the European palate.”
Note 2. This is the earliest German-language document
seen (April 2013) which contains a description of tofu by a
German living in Japan or East Asia.
Note 3. This is the earliest German-language document
seen (April 2013) that uses the word Bohnenkäse (“bean
cheese”) to refer to tofu.
Note 4. This is the earliest document seen written by a
Westerner (Nov. 2003) that uses the word Nigari.
Note 5. This is the earliest German-language document
seen (Oct. 2003), that mentions soymilk, which it calls Die
filterte Fluessigkeit.
Yuba (das uba) and ame (das Ame) are then described
briefly. “Yuba is a peculiar preparation made from the
legumin of the soybean [Note: Webster’s Third New
International Dictionary (1963) defines legumin (a term

derived from the French légumine) as “a globulin [a type of
protein] found as a characteristic constituent of the seeds of
leguminous plants.”] This thin yellow or brownish leathery
tough film or skin is formed and consists of legumin which
has become insoluble through cooking in contact with the
air. It is prepared in the manner described above from the
legumin solution in the soybean with addition of wood ashes
[which raise the pH], cooked in an open kettle. As is the case
with all alkaline protein solutions, there forms on the surface
an insoluble film, which is then lifted off with a skewer and
dried. Yuba is prepared as a food in various ways, but is used
mostly as an addition to other foods.”
Note 6. This is the earliest German-language document
seen (Oct. 2012) that mentions yuba, which it calls uba.
Ame (grain syrup or Midzuame) is a widely used
delicacy and sweet, loved by Japanese children. It consists
of glucose (starch sugar) and dextrin that results from the
malting of millet (Hirse) or rice. The ame made from millet
is the sweetest, while that made from rice, especially from
glutinous rice (mochi kome), has the advantage of being
whiter.” The process of making ame is then described in
detail.
Dr. Rein adds to these proceedings that tofu is used in
place of protein in lacquered or japanned work, in order to
produce a more plastic product.
Note 7. This is the earliest document seen that mentions
rice syrup (ame or midzuame) in Japan.
Note 7. The name of this journal varies. This issue
was titled Mittheilungen der Deutschen Gesellschaft für
Natur und Voelkerkunde Ostasien’s and also known as the
Transactions of the German Asiatic Society of Japan. The
place of publication is Yokohama. This article actually has
no title. Address: PhD, Japan.
28. Mach, E. 1878. Culturversuch mit Soja hispida an der
landw. [landwirthschaftliche] Landesanstalt in St. Michele
[Agronomic trial with soybeans at the agricultural institute in
St. Michele (in Tirol, Austria)]. Wiener Landwirthschaftliche
Zeitung 28(1):5. Jan. 5. [Ger]
• Summary: Through the kindness of Professor Haberlandt
we received seeds of the Soja hispida [soybean] at the
beginning of this year. There was a yellow, a brown, and a
black variety. These seeds, which together weighed about
200 gm, were planted on April 30 by the teacher, Mr. Samek,
in one of our organization’s experimental fields, in a clayish
loam (lehmig), freshly manured, still somewhat raw soil. The
seeds were planted 16 cm apart in rows which were 25 cm
apart. The plants developed with very luxuriant growth (sehr
üppig). The yellow variety stood stiff and upright, as did the
brown. The black variety grew so tall it lodged (fell over),
and required support. The vegetation was not damaged by
insects. The yellow variety was harvested in full maturity on
Oct. 1. The brown and black were harvested on Oct. 18, and
only some seeds were completely mature, while some seeds

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 38
of the black soya (der schwarzen Soja) were still soft and
unripe.
Looking at the climatic conditions, the “heat units”
(Wärmesumme; “warm temperature summation”) from May
1 to Oct. 1 was 3030ºC, and there were 559.2 millimeters of
rain.
The quantitative results of the harvest were excellent.
252 plants of the yellow and brown varieties (about 40 grams
of seeds) gave a harvest of 3.2 kg of seeds, thus an 80-fold
yield. 504 plants of the black soya yielded 6.7 kg of seed. Per
hectare, this was the equivalent of 3,888 kg of the yellow and
brown varieties, and 3,333 kg of the black.
The qualitative results were also very favorable, in ways
better than those of Prof. Haberlandt or the Attems seed
station. The following table shows the composition of our 3
soybean varieties, based on analyses by the assistant, Mr. C.
Portele, of our station. For example–Yellow: Specific weight:
1.279. Weight of 1 hectoliter: 76 kg. Weight of 1,000 seeds:
124.1 gm. Water 8.1%. Ash 5.4%. Nitrogenous materials:
36.8%. Fat 17.6%. Crude fiber 4.8%. The yellow variety
contains an extraordinarily high level of protein.
In order to evaluate the suitability of the soybean (der
Sojabohne) for use as food, we tried preparing them in
various ways. We must confess that especially the yellow
and brown varieties (but also the black after dehulling), were
easily cooked and used whole or as a purée, with vinegar
and oil as a salad, were extremely tasty, almost better than
peas or lentils. The black variety with the hulls on gave a
deep, dark sauce or gravy. We must note that long cooking is
required before the beans become soft.
It is interesting to note that the soybean (die Soja), and
especially the brown variety, has long been known under the
name “Coffee Bean” (Kaffeebohne) in South Tirol, and is
cultivated here and there in small amounts, to be roasted for
use as a coffee substitute. A table shows the composition of a
locally grown soya “Coffee Bean” (38.1% protein).
These results show us that this plant allows itself to be
acclimatized with many advantages, and that agronomic
trials should be widely conducted, especially in our southern
provinces. In terms of the soybean’s composition, which in
many ways approaches that of the best oilcakes (Oelkuchen),
it should be regarded as a concentrated feed (Kraftfutter),
especially for calves or heifers. Early in the coming year, we
plan to expand our cultivation of soybeans, and we are ready
to share a small quantity of soybean seeds with farmers who
wish to make their own trials.
Note: This is the earliest document seen that contains
the word Wäermesumme (“heat units”). Address: Director,
Public Institute of Agriculture (landw. Landeslehranstalt) at
St. Michele [on the Etsch river in Tirol, Austria].
29. Commission Imperiale à l’Exposition Universelle de
Paris, 1878. 1878. Le Japon à l’Exposition Universelle de
1878 [Japan at the Universal Exposition of 1878]. Paris:

Publiè sous la Direction de la Commission Impériale de
Japon. 2 volumes in one. 26 cm. Preface by M. Matsugata.
Facsimile edition (preservation photocopy) reprinted in 1998
by BookLab, Inc. [Fre]
• Summary: Part I (159 p.) is about the geography and
history of Japan. Part II (192 p.) is about art, education and
teaching, industry, production, agriculture, and horticulture
in Japan. The Preface is by M. Matsugata, Head of the
Imperial Department of Agriculture and President of the
Japanese Commission to the Universal Exposition of 1878.
In Part II, the section on “Fermented beverages–
Condiments” contains a long section on “Shoyu” (p. 12425). It gives a brief description and discusses the ingredients
(equal parts dehulled wheat, soybeans, and salt; the best salt
comes from Ako in the province of Harima), purifying the
salt by dissolving then heating it in water, and stirring the
mash (2 or 3 times a day from June to September), aging for
15, 20, or sometimes 30 months to obtain shoyu. The mash
in then pressed in cotton sacks, and the resulting liquid is
boiled, cooled, allowed to settle, then stored in small wooden
tubs. The residue from the first pressing can be used to
make a second-grade shoyu, which can be mixed in varying
proportions into different grades of shoyu.
Note 1. This is the earliest French-language document
seen (April 2012) that uses the term shoyu to refer to soy
sauce.
In the section on “Agriculture,” the subsection on
“Cereal grains” (p. 133) discusses both soybeans and azuki
beans (Phaseolus radiatus). “The soybean (Le Mame) or
Soja Hispida is comprised of several varieties: The green
soybean (l’Awo mame), the white soybean (le Shiro mame),
the black soybean (le Kuro-mame), the yellow soybean (le
Ki mame), Konrinza mame, Ichia mame, and the saddled
soybean (Kurakake mame). Some of these different varieties
are early maturing and some are late.
The soybean finds numerous uses, for it can be eaten
cooked, ground into flour [kinako / roasted soy flour], or
used for the manufacture of shoyu, miso, or tofu. The bean,
its seed coat, pod, leaves, and stem serve as feed for horses.
Lately it has been used on a trial basis to feed sheep, and the
results proved that it was the best feed that one could give to
them.
Tofu is made with two kinds of boiled soybeans: White
and yellow. After being pressed and hardened, it will last for
a long time. Yuba is a somewhat similar product, made with
the same ingredients. Note 2. This is the earliest Frenchlanguage document seen (March 2004) that contains the
word Tofu.
The black soybean speckled with white (Gan Kui mame
[Gankui]) is one of the best varieties to eat.
The azuki (L’Azuki ou Phaseolus radiatus) includes
the early and late types, and comes in several varieties such
as the Hine no Azuki, the Dainagon Azuki (le Dai Nagon
Azuki), the White Azuki (Shiro Azuki), etc. Sweet azuki bean
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paste (L’An), is widely used in confectionery, is made by
mixing the Azuki and sugar. One cake made from it is called
Yokan. Azuki flour (farine de l’Azuki) is used to remove
greasy stains from fabric / cloth. The Yaye Nari, a green bean
(haricot), is used in the same ways as the azuki bean (p.
135). Note 3. This is the earliest French-language document
seen (Jan. 2005) that uses the word “Azuki.”
Also discusses: Sea vegetables (many individual types
with both Japanese and scientific names, p. 127-29). Kudzu
(Pueraria thumbergiana [sic, thunbergiana], starch from
the roots and fodder from the leaves, p. 139; fibers used to
make cloth, p. 153). Hemp seeds (p. 139). Sesame seeds and
sesame oil (Goma, p. 145). Peanuts and peanut oil (Tojin
mame, p. 145). Hemp as a fiber plant (p. 151). Address:
Paris, France.
30. Haberlandt, Friedrich. 1878. Erste Abtheilung [Part 1,
pages 10-15 (Document part)]. In: F. Haberlandt. 1878. Die
Sojabohne [The Soybean]. Vienna: Carl Gerold’s Sohn. ii +
119 p. [4 ref. Ger]
• Summary: “The value of soybeans results from their high
content of the most important nutrients. The first analysis
that made the composition of these seeds known in Germany
was carried out by [Mr.] Senff using seeds obtained directly
from Japan by Mr. [Carl] Berndt. The results of this analysis*
(Footnote: *See the journal Chemischer Ackersmann
(“Chemical Farmer”) 1872, p. 123) showed that 100 parts
of air-dried soybeans have the following composition:” A
table (p. 11) based on two samples and their average shows:
Water 6.91%, protein 38.29%, oil (Fett) 18.71%, nitrogenfree extract 26.20%, crude fiber 5.33%, and ash (minerals)
4.56%.
A second table (p. 11) which compares the nutritional
composition of soybeans, common beans (Fisole), peas,
lentils, fava beans (Pferdebohne = Vicia faba = “horse
beans”) and yellow lupins, shows that soybeans have a much
higher content of protein (38.29%, followed yellow lupins at
35.32%), oil (18.71% followed by yellow lupins at 4.97%),
and ash (minerals, 4.56%, followed by yellow lupins at
3.78%).
“There are few statements in the pertinent literature
concerning soybean utilization. But there is no doubt
that, in their native countries, they have heretofore been
used exclusively as foods. In Synopsis der Pflanzenkunde
(“Synopsis of Experience with Plant Culture;” 1877,
Hannover, Vol 2, p. 413), Dr. Johannes Leunis says that
soybeans taste good and are also used to make a thick
brown sauce, which is added to almost all foods in India,
China, and Japan, and is also an article of commerce in
Europe, used to improve sauces and gravies. However the
sauce now available in Germany is said to be made of other
ingredients rather than soybeans, namely mushrooms. From
England, where this soy sauce is imported from India by
the firm Grosse [sic, Crosse] & Blackwell in London, its

use is spreading to the continent and is available in Vienna.
Kaempfer, who describes the soybean plant so excellently
in the classic work on his travels, also gives detailed
information about its use as foods in Japan, which has
since appeared in numerous other writings, such as Oken’s
Allgemeine Naturgeschichte aller Stande (“General Natural
History of All Places”) [1841] vol. III, part 3, page 1661.”
Haberlandt then quotes in their entirety Kaempfer’s
descriptions of miso and soy sauce (about 200 words each).
He also indicates a vague knowledge of tofu.
“It is reported that in China a type of food is made
from the oilcakes or perhaps from soybeans directly, that
superficially resembles a soft cheese or Quark (a European
white unfermented cheese; nach dem weichen Käse oder
dem Quark ähnliche Speise machen) presumably the original
mush is subjected to a fermentation process and then
mixed with pepper and other spices. A large part of China’s
population is said to use this staple food.”
Note 1. This is also the earliest German-language
document seen (April 2013) that uses the word “Quark” in
connection with tofu.
He goes on to describe the chemical composition and
uses of the oil presscake in China.
Page 14: “Since the oil content (Oelgehalt) of the
soybean is lower than that of other oilseeds, it must be
assumed in advance that its application for the production of
oil (Oelgewinnung) must be disregarded. This also became
evident through a test which Mr. Carl Berndt conducted on
the rest of the soybeans that hadn’t been used for agronomic
trials. He was kind enough to give me the following report:
‘Although I should have expected that one could not
determine the full quantity of oil from a relatively small
quantity of seeds, I was still astonished that there was not
more than 6%. The analysis had resulted in 16 to 18%, and
therefore the mechanical quantity was estimated at 10-12%.
“’Actually it was quite difficult to locate an oil miller
who would clean his mill sufficiently that one received
pure oil. Moreover, these people didn’t proceed with the
interest and care that are necessary, since I found lots of oil
in the presscakes, indicating that they had not been pressed
sufficiently. In terms of quality, I am more satisfied than I
had expected to be. I had someone prepared baked goods
where oil was used in the recipe and I could not detect the
slightest after-taste. As a cross-check, I had another part of
the baked goods prepared with Provenzer oil, but I could not
tell the difference between the two.
“’To what extent the [soybean] oil could be used for
industrial [non-food] purposes, especially as a mordant
(Beize) for the dyeing of Turkish-red, which uses very old,
spent oil (that is soluble in carbonic potassium) can only
be established when a sufficient quantity of oil becomes
available.’”
Note 2. This is the earliest document seen (Oct. 2001)
concerning special industrial uses of soybean oil as a non-
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drying oil, as a mordant for dyeing. Address: Hochschule
fuer Bodencultur, Vienna, Austria.
31. Haberlandt, Friedrich. 1878. Vierte Abtheilung.
9. Chemische Zusammensetzung der Sojabohne,
Fuetterungsversuche mit dem Stroh und Zubereitung der
Samen als Nahrungsmittel fuer den Menschen [Part 4,
Section 9. Chemical composition of the soybean, feeding
trials with the straw, and preparation of the seeds as human
food (Document part)]. In: F. Haberlandt. 1878. Die
Sojabohne [The Soybean]. Vienna: Carl Gerold’s Sohn. ii +
119 p. See p. 87-110. [4 ref. Ger]
• Summary: A table (p. 95, continued from p. 84, and
reproduced in part in Piper & Morse. 1923. The Soybean.
p. 156) shows that Haberlandt planted seeds of one variety
at Vienna at intervals of one week for 11 even weeks
throughout the season (from March 31 to June 9) and
attempted to correlate the number of days to maturity (life
periods) with the number of heat units (Wärmesumme /
Wärmesummen, in ºC) required for three different stages
of growth–germination, blossoming, and maturity. The life
period ranged from 182 days for the seeds planted first to 138
days to the seeds planted next to last. The seeds planted first
(March 31) required the most heat units to come to maturity
(2,972ºC) whereas those planted last (June 9) required the
fewest heat units (2,322).
Note 1. This is the earliest document seen (March 2003)
concerning the scientific study of soybean germination, or
the relationship between heat units and germination.
In 1877 several new analyses of the soybean were
conducted, to add to those from past years. One was
communicated by Mr. A. Tomasek in Napagedl [in Mähren
/ Moravia, a region in today’s central Czech Republic], the
other by Dr. Eduard Mach in St. Michele [South Tirol].
The first was conducted by the sugar factory chemist, Mr.
Schroeder, in Napagedl (p. 103). For air-dried reddish-brown
(rothbraun) and yellow soybeans he found the following:
Protein: 36.12% / 35.87%. Nitrogen: 5.78% / 5.74%. Fat:
17.50% / 18.25%.
Dr. Mach had his analysis conducted in the agricultural
education center by his assistant C. Portele. He examined 3
varieties (yellow, reddish-brown, and black) obtained from
Haberlandt and grown out in San Michele, and a fourth
reddish-brown variety, which is grown in southern Tirol
(Tyrol) as the Coffee Bean, has been acclimatized there for
a long time, and until now has remained entirely unknown
and unrecognized. The composition of the four is as follows:
Water: 8.1 / 9.4 / 9.9 / 10.1%. Ash: 5.4 / 5.1 / 4.8 / 5.2%.
Protein: 36.8 / 31.6 / 31.2 / 38.1%. Fat: 17.6 / 17.4 / 18.1 /
17.8%. Crude fiber: 4.8 / 4.3 / 4.2 / ?%. (p. 103-04).
Also Mr. C. Caplan (p. 104), assistant at the agricultural
chemistry research station in Vienna, conducted analyses of
the seeds, their pods, and the leaves and stalk. His results
were published in 1878 in the Oesterreichisches landw.

Wochenblatt (No. 3, p. 26): Water: 14.0 / 14.0 / 14.0%.
Protein: 32.32 / 4.64 / 6.08%. Fat: 16.76 / 1.29 / 2.03%.
Nitrogen-free extract: 26.56 / 41.87 / 37.12%. Crude fiber:
5.57 / 30.45 / 22.79%. Ash: 4.76 / 7.79 / 9.31%.
It is unnecessary to emphasize the importance of the
soybean as a food for man and his animals. Not only is there
high nutritional value in the beans and straw, they also have a
flavor such that eating them takes no special effort.
A considerable number of taste experiments have been
made and it can be stated that nobody’s sense of taste has
revolted against food uses of soybeans.
Dr. F. Leithner complains that they are not easily cooked
softly enough. ‘I tasted them with oil and vinegar, sort of
baked bean style, and as a soup. In oil and vinegar they
seemed to have a slightly sweet aftertaste, like sweet peas.
Also as soup they reminded me of regular bean soup with
a slightly sweet flavor. One of my guests liked them very
much.’
Mr. Alfred Erttel, captain of the royal-imperial army in
Planta near Meran wrote: ‘Cooking experiments were highly
satisfactory; the soybean is finer and has a better flavor than
regular beans.’
Director A. Baumgartner in Grotenhof had them
prepared as a salad and as a vegetable. He found them to be
very much like regular beans.
Director D.E. Mach commented about the taste
experiment he conducted: ‘In order to come to a valid
opinion about the savoriness of the soybean and its value as
a food, we tried to have them prepared in various ways. We
must admit that they were very tasty cooked whole or as a
puree, as well as with oil and vinegar, yes, even finer than
peas or lentils. It must be mentioned however that soybeans
take a long time to cook soft.’
By adding that no negative opinion about the soybean
has come to my attention, I would also like to state: I
believe that the seeds of the soybean by themselves are too
concentrated a food and they would be best mixed with
other foods, which are less concentrated and contain mostly
carbohydrates. The Chinese and Japanese have instinctively
been led toward that. They add their ‘miso’ or their soy mush
to most of their other dishes in a certain ratio without eating
soy by itself. Kaempfer describes a way that the Chinese
and Japanese prepare miso which is very complicated; the
cooking takes a lot of time and money. So it would seem
simplest to use soybeans in the kitchen in a finely ground
form. I had soy grits of that kind added to various potato
dishes, for example mashed potatoes and rice. I mixed
soy grits with wheat grits, cooked with milk or water, and
I had soy grits added to mashed potatoes to make a dish
resembling Polenta. This might be called Sojenta. My family
also experimented with adding soy meal to wheat flour to
make bread, with and without the addition of milk, and in all
cases we were highly pleased with the results. This opinion
about the taste of soy was shared by others, who shared in
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the tasting.
Note 2. This is the earliest document seen (Oct. 2001)
concerning what is probably whole (full-fat) soy flour.
Note 3. This is the earliest document seen (Sept. 2004) that
describes a cereal-soy blend, or the use of soy flour to make
bread.
Note 4. At this point (p. 107-08) Haberlandt adds a
lengthy footnote from his friend and colleague Professor W.
Hecke who followed with great interest the progress of soy
culture in Austria and who had conducted taste tests with
soy grits. Hecke encouraged the use of soy with potatoes to
make a nutritionally balanced, inexpensive, tasty, and easily
accepted basic dish. One part of soy flour or grits and two
parts fresh potatoes were cooked separately, then mixed
into a fairly stiff mush / porridge. Salt and fried onions were
added as seasonings. The milk and fat, ordinarily added to
mashed potato dishes could be omitted.
Haberlandt then continues: If used in this way, the
soybean will someday play a major role in the diets of
the poor. It will be more than salt for potatoes. With its
fat (Fett, i.e., oil) it will replace lard [Note 5. Soybean oil
was later used to make lard compounds, lard substitutes,
and shortening] and with its protein it will supply strength.
Appropriate mixtures will be easily developed according to
the other ingredients used.
As grits or fine meal (flour) it will also move into the
palaces of the rich, in whose kitchens from India and China
is already a common item. It will only be a question of
finding suitable ways of preparing them. The flavor of halfcooked soy grits resembles that of poppy seeds or almonds,
and should be suitable as an addition to the finest foods
otherwise made from meals (flour).
The soybean could be of major importance in the
provisioning of forts and ships and in supplies for armies.
It could justly be used as a better substitute for peas in ‘Pea
Sausage’ [Erbstwurst, a cooked food containing pea meal
fixed with fat pork and salt.] It will compete effectively
as a coffee substitute with other plant products now used
for this purpose. Soy coffee is already produced in South
Tirol [Austria] and Istria [now a peninsula in Croatia
and Slovenia]. Mr. Franz Mark of Budapest [Hungary]
pointed out the possibility of using soybeans as a chocolate
substitute, for which it would undoubtedly serve better than
the peanut, which, in Marseilles [port in southern France],
is mixed with sugar to make an inexpensive chocolate
substitute.
Note 6. This is the earliest document seen (Aug.
2002) concerning the use of soy as a meat extender (in Pea
Sausage).
Note 7. This is the earliest document seen (Nov. 2012)
that mentions the possibility of using soybeans as a chocolate
substitute. Address: Hochschule fuer Bodencultur, Vienna,
Austria.

32. Wein, Ernst. 1879. Ueber den Anbau der rauhhaarigen
Sojabohne in Bayern. II. [On the cultivation of the hairy soja
bean in Bavaria. II.]. Zeitschrift des Landwirthschaftlichen
Vereins in Bayern 69:64-68. Feb. [Ger]
• Summary: The author gives detailed nutritional analyses
of yellow and brown soybeans, including the seeds (protein,
fat, ash, nitrogen-free extract including crude fiber, and
water), pods, and straw. He compares the soybean with fava
beans (Vicia Faba, die Saubohne) and with common peas
(Erbsen) in terms of nutritional composition, total yield, and
yield of protein and fat. “Fava beans produce, on average,
2,000 kg of seeds per acre, yielding 497 kg of protein and
33.4 kg of fat. Peas produce, on average, 1,920 kg of seeds
per acre, yielding 436.224 kg of protein and 38.392 kg of
fat. The soybean produces, on average, 3,210 kg of seeds per
hectare [107 bushels/acre!], yielding 1,120.29 kg of protein
and 587.109 kg of fat.” He concludes that the soybean has
the potential to produce a much larger quantity of nutrients
than fava beans or peas. Address: Dr., Central Agricultural
Experiment Station, Bavaria, Germany.
33. Kinch, Edward. 1879. Japan: A classified and descriptive
catalogue of a collection of agricultural products exhibited in
the Sydney international exhibition by the Imperial College
of Agriculture, Tokio, Japan. Tokyo: Agricultural Bureau
(Naimushô), Home Dept. 65 p. 20 cm. [Eng]
• Summary: Each item that was displayed is numbered. All
chemical / nutritional analyses give percentage composition
unless otherwise stated. The chapter on “Manures “begins (p.
4): “The principal manures used in this country are human
excrements both solid and liquid, which are collected with
the greatest care and applies to the land whilst in a more or
less advanced state of decomposition. The excreta are often
made into a compost with dried grass.
The section titled “vegetable manures” (p. 7-13) gives
analyses of rape cake (abura kasu), malt dust (ame kasu),
sesamum cake (goma kasu), rice beer residues (sake kasu),
soy [sauce] residues (shoyu kasu; water 16.37%, ash 4.96%,
organic matter 78.67%), rice cleanings (nuka), and barley
bran (fusuma).
Note 1. This is the earliest English-language document
seen (May 2012) that contains the term shoyu kasu (in italics,
without diacritics) which it defines as “Soy residues,” and the
earliest that gives its composition.
The chapter on “Foods” begins (p. 16): “By far the
most important national food is rice, Kome; more than one
half of the cultivated land of the Empire is devoted to paddy
fields, Ta, and besides the rice grown on this irrigated land
a considerable quantity is grown on the dry fields, Katake.”
Mochi-gome or glutinous rice, is specially used for making
the new years’ cakes, Mochi.
The many kinds of leguminous plants include: Peas,
field and haricot beans, vetches, lupins; soy beans Glycine
(soja) hispida, O-mame or Daidzu; fol. lanceolata (Midzu-
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kugiri); Phaseolus radiatus, Adzuki or Shodzu; P. radiatus
v. pendula, Tsura-adzuki; P. radiatus subtriloba, Bundo;
Horse gram, Dolichos uniflorus, Sasagi; Gram, Dolichos
umbellatus, Hata-sasagi; Overlook pea, Canavalia incurva,
Nata-mame; Ground nut, Arachis hypogæa, Rakkasho or
Tojin-mame.
“Also should be mentioned the sesamum, Goma, the oil
of which is extensively used in cooking; Perilla ocymoides,
Ye-goma; and rape, Brassica sinensis, Abura-na, which
is cultivated for its seed, the oil being used for burning.”
Also list (with scientific and Japanese names, p. 17-18) the
principal root crops, fruits, sea weed and lichens, fungi, and
starch.
Next: Chemical analyses of rice, wheat, rye, “red
bean–Adzuki–Phaseolus radiatus (large variety and small
variety).”
Note 2. This is the earliest English-language document
seen (March 2006) that uses the word Shodzu (or shôdzu or
shôzu or shodzu or shozu) or the word “red” or the term “red
bean” to refer to the azuki bean, or that gives its scientific
name as Phaseolus radiatus, or that reports the existence of
large and small varieties, or that uses the word Bundo to refer
to a variety of azuki bean.
Then (p. 22-26): “44. Beans. O-mame, Daidzu.
Glycine (soja) hispida. White round soy bean. Miso mame.
Percentage composition (table): Water 11.32, albuminoids
37.75, fat 20.89, fibre 1.50, ash 3.86, starch and soluble
cellulose 24.58. Total 100.00.
“This bean is met with in several varieties of different
colour and size, but they differ little in composition. It is
vegetable which approaches nearest in chemical composition
to animal food (meat), containing as it does one fifth of its
weight of fat and often two-fifths of nitrogenous matter. It is
an extremely valuable adjunct to the food of a people who
subsist so largely on a purely vegetable diet, of which the
bulk is rice so rich in heat producers–starch, and poor in flesh
formers–albuminoids.
“Shoyu, Miso, and Tofu, are made from these beans, and
enter largely into the food of the nation.
“45. Miso. Shiro-miso or white miso. From Osaka.
Percentage composition: Water 50.73, fibre 12.93, ash 6.58
(containing 5.4 per cent of common salt), sugar 17.54,
albuminoids 5.64, soluble carbohydrates 6.58. Total 100.00.
Soluble in water 35.88 per cent.
“46. Miso. Aka-miso or red miso. From Osaka.
Percentage composition: Water 50.40, fibre 8.25, ash
12.50 (containing 12 per cent of common salt), sugar 0.61,
albuminoids 10.08, soluble carbohydrates 18.16. Total
100.00. Soluble in water 34.71 per cent.”
Note 3. This is the earliest English-language document
seen (March 2009) that uses the term “Shiro-miso” refer to
white miso (and vice versa) or “aka-miso” to refer to red
miso (and vice versa).
“In the preparation of Miso the beans are boiled,

pounded in a mortar into a paste and mixed with fermenting
rice, Koji (see sake) in various proportions, and with more
or less salt, and the mixture is placed in tubs and left in a
cool place for about a month. It will be seen that one variety,
white miso, contains much sugar, derived from the koji, and
little salt; whilst the other variety contains very little sugar
and much more salt.
“47. Tofu. Percentage composition: Water 89.29,
ash 0.48, fibre 1.01, nitrogenous substances 4.87, nonnitrogenous substances 4.35 (containing 3.32% fat). Total
100.00.
“This food is made by boiling the white soy beans,
Shiro-mame, in water after they have been soaked, ground
and strained through a sieve. The solution is filtered through
cotton cloth and the residue pressed; the liquid, containing
legumin in solution, is precipitated by the addition of the
brine which runs off from sea salt during its deliquescence in
the air. The precipitate constitutes Tofu.”
Note 4. This is the earliest English-language document
seen (Oct. 2008) that uses the word “legumin” to refer to the
water soluble protein in soybeans than can be precipitated by
a coagulant to make tofu.
“48. Kori tofu. Percentage composition: Water 18.75,
ash 1.60, nitrogenous substances 48.80, non-nitrogenous
substances, chiefly fat 30.85. Total 100.00.
“Prepared from the above [tofu] by exposing it to the air
during frost, until it freezes, and afterwards thawing in the
sun, by which the greater quantity of the water is removed.
Note 5. This is the earliest English-language document
seen (April 2013) that mentions dried frozen tofu, which it
calls Kori tofu.
“49. Soy [sauce]. Shoyu. Specific gravity 1.1996.
Grams per litre: Total solid residue 359.888, ash 195.168
(principally common salt), sugar 31.034, albuminoids
41.000, free acid expressed as acetic acid 6.200.
Note 6. This is the earliest document seen (Jan. 2008)
that uses the term “specific gravity” in connection with
soyfoods–in this case soy sauce.
“Manufacture of Shoyu. Shoyu is made from the soy
bean, Glycine (soja) hispida q.v. together with wheat,
salt and water. Equal parts of beans and wheat are used.
A small part of the wheat is mixed with Koji (see sake)
and allowed to ferment. The remainder is roasted and the
beans are also roasted. The roasted beans and wheat are
then mixed together with the fermenting wheat, placed in
shallow wooden boxes, and kept for some days, at a fixed
temperature, in a warm chamber with thick walls, until the
whole mass is covered with fungus. It is very important that
the temperature of this chamber should be kept at the proper
point. By these processes, part of the starch of the wheat is
converted into dextrin and sugar, and lactic acid and acetic
acid are formed. It is then mixed with salt lye, the proportion
used being about 4 go of salt to 12 koku of water to extract 1
koku of the fermented product. The mashings are removed to
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large vats and there kept for at least 20 months and generally
for 3 or 5 years. The better qualities of shoyu are kept the
longer times. It is found that the best soy is produced by
mixing that kept for 5 years with that kept for 3 years. After
it has been kept a sufficiently long time, it is strained through
thick cotton bags and the residue pressed in the same manner
as in sake pressing. Before filtering, honey is sometimes
added in the proportion of 10 kin to 1 koku of Moromi or
mixed soy, in order to give it a sweet taste. Occasionally
a sweet sake, obtained by taking 1 koku of koji to 7 to of
water and 1 to of steamed rice, mixing them together and
steaming for two hours, is added instead of honey. The
residue obtained on pressing moromi is again mixed with salt
and water, in the proportion of 8 to of salt to 1 koku of water
and again pressed, this yields and inferior shoyu. Sometimes
water is added to this second residue and it is again pressed.
The residue first obtained is sometimes used as food, and the
last residue as manure. One koku of the mixture, moromi,
produces 4 kuwamme of residue at the first filtration and
about 3.5 kuwamme of residue at the second and third. The
shoyu, after pressing, is allowed to settle for two days in
large tanks, and then drawn off and again filtered. Shoyu is
a very important condiment, it is mixed with a great many
kinds of food and is produced and consumed in very large
quantities.
“1000 Go = 100 Sho = 10 To = 1 Koku = 4.929 Bushels.
1 Kin = 1.325 lbs. 1 Kuwamme = 8.28 lbs.
Note 7. This description of how shoyu is made contains
several major errors.
Finally, there are chapters on alcoholic liquors (with
emphasis on sake or “rice beer, sometimes called rice wine”),
sweet liqueurs (mirin, homeishiu, shiro-zake), food adjuncts
(incl. salt, vinegar, spices, herbs, and perhaps shoyu), edible
sea weeds (20 varieties, with both Japanese and scientific
names, and an analysis of each), tea, tobacco, fodder, animal
foods, dye stuffs, oils and waxes, and starch (incl. kudzu,
Pueraria thunbergiana).
Note 8. This is the earliest document seen (July 2008)
concerning soybean products (tofu, dried-frozen tofu, and
shoyu) in connection with (but not yet in) Australia.
Note 9. This is the earliest document seen (July 2008)
by Edward Kinch (1848-1920) that mentions soy. Kinch was
born on 18 Aug. 1848 at Henley-on-Thames, Oxfordshire,
England, the 3rd child of Charles Kinch and Emma
Plumbe Kinch. He was baptised there on 12 Dec. 1845 in
St. Mary’s church. Kinch was a chemist, specializing in
agricultural chemistry. In 1869 he became assistant professor
at the Royal Agricultural College (RAC) in Cirencester
(in southwestern England). From 1876 to 1881 he was a
professor of agricultural chemistry at the Imperial College of
Agriculture in Tokyo, Japan. Then from 1881 to 1915 he was
professor of chemistry at the RAC in Cirencester. He married
Edith Shirley Huntington in 1889 in Pembroke district,
Pembroke, Wales. They had two children, William (born

ca. 1886) and Dora Ann (born ca. 1893). He died on 6 Aug.
1920 in Haselmere, Surrey, England.
Note 10. This catalog was displayed at the Sydney
International Exhibition, held in Australia in 1879. The
Sydney International Exhibition was Australia’s first
international exhibition, a showcase of invention and
industry from around the world. An imposing Garden Palace
was constructed in the Botanic Gardens as a home for the
exhibition. Address: F.I.C., F.C.S., &c., Prof. of Chemistry.
Imperial College of Agriculture, Komaba, Tokio, Japan.
34. H.K. 1880. Bean-cake manure in China. Gardeners’
Chronicle (London) 13:209. Feb. 14.
• Summary: “H.K. writes, ‘I distinctly remember boarding
junks laden with cakes of artificial manure upon the coast of
China, but had supposed that it was of another description to
[of] the Bean-cake, the refuse [okara] of the Beancurd [tofu],
which is so commonly sold in China. If so, the manufacture
of a palatable food, which leaves so valuable a refuse, is one
which might be adopted with advantage in this country.’ Can
Mr. Fortune enlighten us?”
Note: This is the 3rd earliest English-language document
seen (June 2013) that mentions okara, which it calls “the
Bean-cake, the refuse of the Beancurd [tofu].” Address:
England.
35. Gardeners’ Chronicle (London). 1880. The cultivation
and uses of the soy bean (Soja hispida). 14:369-70. Sept. 18.
[1 ref]
• Summary: “The cultivation of the Soy Bean (Soja hispida)
is being strongly recommended in France as a green
vegetable.” Planting instructions are given.
“The greatest use to which the plant is put in China and
Japan is in the preparation of soy [sauce] and of food from
the ripe seeds. The manufacture of shoyu, or soy, is thus
described in a descriptive catalog of agricultural products of
Japan exhibited at the late Sydney International Exhibition
[Australia; held in Oct. 1879]. Equal parts of Beans and
Wheat are used...” The koji is made in shallow wooden
boxes. “The mashings are removed to large vats, and kept
there for at least twenty months, but more often for three or
five years, the better qualities being those that are kept for
the longer periods. The best soy is produced by mixing that
kept for five years with that kept for three years. After it
has been kept a sufficiently long time, it is strained through
thick cotton bags, and the residue submitted to pressure.
Before filtering honey is sometimes added. The residue is
again mixed with salt and water and again pressed, the yield
being soy of an inferior kind. Sometimes water is added to
this second residue, and is again pressed. The residue first
obtained is occasionally used as food, and the last residue as
manure.”
Note 1. It seems from the above text (and seems likely
in itself) that both shoyu and the catalog describing the shoyu
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were exhibited at the Sydney International Exhibition of
1879. Address: England.
36. Kinch, Edward. 1880. Contributions to the agricultural
chemistry of Japan. Transactions of the Asiatic Society of
Japan 8(Part 3):369-415. Oct. See p. 392-93, 398-401, 41315. Reprinted in March 1907 as a monograph. [29 ref]
• Summary: “Of vegetable manure the principal are seaweed, the residues from different manufactures, e.g. rape
cake, sesamum cake, cotton cake and other oil residues, as
from camellia seeds, the residues from the manufacture of
shôyu, ame [rice syrup], sake, shôchu, indigo etc.” (p. 392).
[Note that soybean cake is not mentioned].
“The oil cakes, ame kasu (malt dust, the residue from
the manufacture of ame from rice, millet and malt of wheat
or barley) and shôyu kasu [The residue from the manufacture
of shoyu] are the most valuable. These manures should not
be applied in quantity at the seed time in an unmixed state,
owing to their fermenting and also attracting and harbouring
insects, which attack the seeds and young plants.” Rape
cake (Abura kasu) and Sesamum cake (Goma kasu) are also
mentioned.
There are original analyses (p. 393) of 6 samples
of “Soy [sauce] residues, Shôyu kasu Residue from the
manufacture of Shôyu from beans and wheat.” These vary
over an extremely wide range. Nitrogen content ranges from
1.27% to 5.20%, and ash is 0.57% to 11.53%.
“Soy bean, sometimes called Japan pea, Glycine hispida
(Moench) also known as Soja hispida: of this many varieties
of different colour and size, etc. are met with, but as far as is
known, they differ but little in composition. They are known
collectively as Daidzu or O-mame; a common white round
variety is known as Miso-mame and Shiro-mame; other
names of varieties are Awo-mame, Kuro-mame, Ki-mame,
Ichiya-mame, Kurakake-mame and Korinza (p. 398).
Note 1. This is the earliest English-language document
seen (March 2008) which states clearly that the present
scientific name of the Japan pea is Glycine hispida
(Moench)–that is, the soybean. Actually, however, the
correct scientific name since 1873 had been Glycine hispida
(Maxim.)
“This bean approaches more nearly in its proximate
chemical composition to animal food than any other
vegetable known. It contains about one-fifth of its weight
of fat and nearly two-fifths of nitrogenous matter. It is
extensively cultivated in the north of China and also grows
in the Himalayas. In China it is compressed for the sake
of its oil, and the residual cake is used for food and also
extensively as a manure. In Japan it is used in the preparation
of Shôyu, Tôfu, Miso and also of Yuba, and in these various
forms enters to a considerable extent into the food of the
nation, to which it is a most valuable contribution, supplying
as it does the alimentary principles–albuminoids and fat–in
which the staple food, rice, is deficient: it also contains a

much larger percentage of the necessary mineral matters
than does rice. Of late years this bean has been grown
experimentally in different parts of Germany, with success.
The haulm and leaves which furnish a valuable fodder, and a
variety is cultivated specially for that purpose and known as
Kari-mame.
“The composition of a sample of the white round variety
known as Miso-mame was found to be: Water 11.32%, ash
3.86%, fat 20.89%, albuminoids 37.75%, fibre 2.00%, starch
etc. 24.08%. Total: 100%” (p. 398). Note 2. This and each of
the following nutritional analyses appear to be original, not
cited from earlier sources.
A table then contains an analysis of each of the
following 4 products: Shiro-miso from Osaka, aka-miso from
Osaka, to-fu [tofu], and kori to-fu [tofu]. The composition of
aka-miso was found to be: Water 50.40%, ash 12.50% (incl.
11.00% common salt), sugar 0.61%, nitrogenous matter
10.08%, fibre 8.25%, soluble carbohydrates 18.16%. Total:
100%.
The composition of to-fu was found to be: Water
89.29%, ash 0.48%, fat 3.32%, nitrogenous matter 4.87%,
fibre -, soluble carbohydrates 2.04%. Total: 100%.
The composition of kori to-fu was found to be: Water
18.75%, ash 1.60%, fat 28.80%, nitrogenous matter 48.80%,
fibre -, soluble carbohydrates 2.05%. Total: 100%.
There follows a discussion (p. 398-400) of foods that
can be made the soy bean (miso, kôji, tôfu, kôri-dôfu, and
shôyu or soy), and a description of how each is made. “Miso
is made by mixing the boiled beans with Kôji (rice ferment
used in sake brewing) in various proportions, and with more
or less salt, and keeping the mixture in tubs in a cool place
for about a month. It will be noticed [from the table above]
that one variety contains much sugar, derived from the Kôji,
and little salt, and the other much salt and little sugar.
“Tôfu is made by pounding the soy beans after soaking
in water, then straining through a sieve and boiling in water.
The solution is filtered through cotton cloth and the residue
pressed; the strained liquor, containing vegetable casein
or legumin, is precipitated by brine. Nigari, formed by the
deliquescence of common salt. The precipitate pressed and
cut into cakes is tôfu.”
Note 3. This is one of the earliest English-language
documents seen (Jan. 2004) that uses the word “tofu.” This
is the earliest document seen (Jan. 2004) that uses the word
“cakes” in connection with tofu.
Note 4. This is the earliest English-language document
seen (Oct. 2008) that mentions “vegetable casein” in
connection with soybeans or tofu, or that equates “vegetable
casein” with “legumin” (the word Kinch used in 1979), the
water soluble protein in soybeans that can be precipitated to
make tofu.
“Kôri-dôfu is prepared from the above by freezing it
and afterwards exposing to the sun, when, in the process
of thawing, the greater quantity of the water is removed,
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leaving a horny spongy residue.
Note 5. This is the 2nd earliest English-language
document seen (April 2013) that mentions dried-frozen
tofu, which it calls “kori to-fu” or kôri-dôfu. This is also
the earliest document seen (April 2013) that uses the word
“spongy” to describe the texture of dried-frozen tofu.
“An example of shôyu or soy was found to have a
specific gravity of 1.199 and to contain per litre: Total solid
residue 359.88 grms., ash 195.16 grms., sugar 31.03 grms.,
nitrogenous matters 41.00 grms., free acid, expressed as
acetic acid 6.20 grms. The ash is chiefly common salt, but
contains a quantity of phosphates derived from the mineral
matter of the beans and kept in solution by the acetic acid
formed.”
“The [shoyu] mashings are removed to large vats and
there kept for many months, usually twenty, and frequently
for 3 or 5 years. The better qualities of shoyu are kept the
longer times. It is found that the best soy is produced by
mixing that kept for five years with that kept for three years.
After it has been kept a sufficiently long time, it is strained
through thick cotton bags and the residue pressed. Before
filtering, honey is sometimes added in the proportion of 10
kin to 1 koku of moromi or crude soy, in order to give it a
sweet taste. Occasionally a sweet sake, ama-sake, prepared
by taking, 1 koku of koji to 7 to of water and 1 to of steamed
rice, mixing them together and steaming for two hours is
added instead of honey. The residue obtained on pressing
moromi is usually again mixed with salt and water, and
pressed; this yields an inferior shoyu. Sometimes water is
added to this second residue and it is again pressed. The
residue first obtained is sometimes used as food and the last
residue as manure.
“The Shoyu after straining is allow[ed] to settle for two
days in large tanks, then drawn off and filtered; before sale
it is heated to incipient ebullition, otherwise it quickly goes
bad.
“The quantity of nitrogenous matter in solution in shoyu
appears to increase with the length of time elapsing before
filtering the moromi.”
Note 6. Webster’s Dictionary defines ebullition as “the
act, process, or state of boiling or bubbling up.”
Also contains detailed information on and chemical
composition of adzuki beans or shôdzu (Phaseolus radiatus),
daikon, sea-weeds (incl. three types of Asakusa nori
(Porphyra vulgaris), kobu (Laminaria saccharina) [konbu,
which Thunberg and Kaempfer also discussed], wakame,
arame or kokusai, awo-nori or ohashi-nori, hijiki, Irish
moss or carrageen, tokoroten-gusa or agar agar, kanten or
tokoroten, and funori), and sake.
At the end of the article is the summary of a discussion.
Professor Atkinson made some remarks about shôyu. He
said that Mr. Isono, a graduate of the University of Tôkiyô,
had made analyses of shôyu moromi at various periods (after
3, 10, and 20 months), which are printed in full, together

with an analysis of Kikkoman shoyu. “It was interesting to
observe the disappearance of the glucose, and the gradual
increase of the soluble nitrogen from the first sample to the
last. The greatest change took place between the third and
the tenth months. but, after the removal of the greater part
of the glucose and dextrin, converted into alcohol and lost
by evaporation, very little alteration occurred, except in the
color of the liquid, which became darker.”
Note 7. This is one of the earliest English-language
documents seen (May 1999) that contains an accurate
description of miso; it also contains very early information
on the composition of different types of miso.
Note 8. This is the earliest English-language document
seen (Dec. 2000) that uses the term “chemical composition”
in connection with the soy bean.
Note 9. This is the earliest English-language document
seen (Nov. 2003) that uses the term “sesamum cake” to refer
to sesame cake.
Note 10. This is the 2nd earliest English-language
document seen (April 2012) that uses the term “shôyu” to
refer to soy sauce.
Note 11. This is the earliest English-language document
seen (July 2001) that contains the word “fibre” in connection
with soy beans. The fibre content of one variety of soy bean
and one miso variety are given.
Note 12. This is the earliest English-language document
seen (July 2003) that uses the Japanese word “Goma” to
refer to “sesame.”
Note 13. This is the earliest English-language document
seen (Nov. 2005) that contains the term “cotton cake.”
Note 14. This is the earliest English-language document
seen (April 2012) that contains the word “Kikkoman.”
Note 15. This is the earliest English-language document
seen (May 2012) that contains the term shôyu kasu (in
italics, with diacritics) which it defines as “Residue from the
manufacture of Shôyu from beans and wheat.” Address: Prof.
of Chemistry, Imperial College of Agriculture, Komaba,
Tôkiyô.
37. Kinch, Edward. 1880. Contributions to the agricultural
chemistry of Japan: Adzuki or Shôdzu, Phaseolus radiatus.
Transactions of the Asiatic Society of Japan 8(Part 3):369415. Oct. See p. 401. Reprinted in March 1907 as a
monograph.
• Summary: Another common bean is the Adzuki or Shôdzu,
Phaseolus radiatus, of which there are several varieties,
especially, besides the ordinary kind, a large variety Daina-gon [Dainagon] adzuki, and a white kind, Shiro-adzuki.
The latter powdered, under the name Arai-iko is used for
washing, and its use was more common formerly when soap
was not so abundant as now.”
Note: This is the earliest English-language document
seen (March 2006) that uses the word Shiro or the term
Shiro-adzuki to refer to white azuki beans, or that uses the

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 46
word Dai-na-gon (or dainagon) to refer to azuki beans that
are larger than average.
A table shows the mean percentage values of “three
analyses of adzuki: (large variety / small variety)–water
(14.56 / 13.20), ash (2.88 / 2.86), fat (0.61 / 0.62),
albuminoids (18.17 / 18.66), fibre (8.80 / 9.30), starch,
soluble cellulose, etc. (54.98 / 55.36).
“From this bean are prepared the sweetmeats known as
An and Yôkan; the former made of adzuki and sugar and the
latter of decorticated adzuki and sugar.
“Some varieties of P. radiatus are cultivated, and, among
leguminous plants, several species of Dolichos, common
peas and beans, overlook peas and ground nuts, as will be
seen in a list of plants used for food or producing food in this
country, now in course of preparation for this society.”
Note 1. This is the earliest English-language document
seen (March 2002) that mentions cellulose.
Note 2. This is the earliest document seen (Jan. 2005)
that uses the word Adzuki or the word Shôdzu to refer to the
adzuki [azuki] bean. Address: Prof. of Chemistry, Imperial
College of Agriculture, Komaba, Tôkiyô.
38. Nanrido Eiraku. 1880? Nenjuban saisen: Shirôto ryôri.
Sassoku hôchô [Year-round recipes: Speedy cooking for
amateurs]. Publisher unknown. Undated. Japanese summary
by Kawakami 1978. [Jap]
• Summary: Written in the Kyoto-Osaka area of western
Japan some time during the 1800s, this book quoted the Tofu
Hyakuchin. It lists daily home recipes, including tofu recipes
and some using shoyu. Kirazu, the early term for okara, is
mentioned. The recipes are listed according to the season in
which they are best prepared.
39. Wein, Ernst. 1881. Die Sojabohne als Feldfrucht [The
soybean as a crop]. Journal fuer Landwirtschaft 29:563-613.
Supplement (Ergänzungsheft). A 50-page supplement at the
end of volume 29. Apparently also published as a monograph
in 1887 in Berlin. [7 ref. Ger]
• Summary: This work, which draws heavily on the research
of Prof. Friedrich Haberlandt, contains practical instructions
for the farmer who wants to grow soybeans and offers a
compilation of current research findings.
Contents: 1. Characteristics of the soybean (Soja) and its
varieties (p. 3-5). 2. General suggestions for the cultivation,
growth, care, harvest etc. of the soybeans (Sojabohnen) (p.
5-9). Tables show (for yellow soybeans): Emergence of 100
soybeans at various dates in May and June based on depth of
planting (p. 7). Depth of planting, weight of the seeds of 100
plants, weight of the straw of 100 plants, and weight of 100
seeds (p. 7).
3. Chemical composition of the soybean plant. Tables
give the composition, including maximum and minimum
values, of the following varieties, based in part on earlier
published sources: (1) Soja hispida tumida, Var. pallida,

yellow soybean (16 sources). (2) Soja hispida tumida,
Var. castanea, brown soybean (8 sources). (3) Soja hispida
tumida, Var. atrosperma, black round soybean (2 sources).
(4) Soja hispida platycarpa, Var. melanosperma, black oblong
soybean (2 sources). Also: (5) Composition of five legumes:
peas, beans, lupine, yellow soybean, brown soybean.
(6) Composition of straw (5 sources, incl. Schwachöfer
of Vienna, Caplan of Vienna, Weiske of Proskau). (7)
Composition of soybean hulls (Hülsen) (4 sources). (8)
Comparison of the composition of soybean hulls and straw
with the composition of wheat hay, pea straw, bean straw,
and lupine straw based on data from E. Wolff’s tables. (9)
Composition of the ash of soybean straw based on data from
Schwachöfer of Vienna.
4. What yields can be expected from the soybean and
which varieties (yellow, brown, or black) are suited to
cultivation? Weight of 100 seeds (those planted and those
harvested): Soja pallida (15.37 gm / 16.39 gm). Soja castanea
(13.81 gm / 13.78 gm). Soja atrosperma (12.26 gm / 11.44
gm). Soja melanosperma (9.19 gm / 7.93 gm). 5. How do
soybean yields compare with those of other legumes? 6.
What fixed position or rank does the soybean claim in the
achievement of maximum yield, and how does one obtain
the best seedstock (as for next year’s planting). 7. Soil and
manuring (Düngung, including fertilizer trials with Chili
saltpetre / saltpeter [nitrate of soda or sodium nitrate from
Chile] {Chilisalpeter} and sulphate of ammonia / ammonium
sulfate {schwefelsaures Ammoniak}). 8. Animals and
parasites that harm the soybean. Note: Regular saltpeter
is potassium nitrate. 9. Is the cultivation of soybeans in
Germany to be recommended? 10. Utilization of soya. 11.
Summary of the main results and closing words.
Soya is a superior fodder material. Haberlandt organized
field trials in all parts of the Austro-Hungarian empire and
many surrounding countries. It should be noted that the
introduction of this fodder plant to Germany, primarily
in Bavaria, was undertaken by Professors Braungart in
Weihenstephan and Lehmann in Munich. Unfortunately,
there was bad weather during the early years of attempted
introduction.
Concerning harvesting: If you can pull out the plants
easily by hand, which is possible when the soil is soft, this
is the best way to harvest them. If that is not possible, you
can take them out with instruments / tools (Instrumenten),
which enable you to cut the plants close to the ground, since
soybeans have very low pods (Früchte)–7-9 cm above the
ground. For this reason you should not use mowing machines
(Mähmaschinen), based on the experience they have had in
Hungarian-Altenburg with large-scale cultivation.
The author gives original analyses of the nutritional
composition of various soybeans, including oblong black
soybeans grown in Munich, Germany, and at the Agronomic
Institute in Paris, France.
Section headings include: Is the soybean recommended
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for cultivation in Germany? Use of the soybean. Miso paste
and a brew, the sooju. Preparation of shoyu taken from
Haberlandt.
Professor Hecke of Vienna gave the following recipe for
the preparation of a puree: Take 1 part soy meal [probably
whole soy flour] or soyaschrot and 2 parts fresh potatoes.
Cook each separately, then mix to form stiff paste. Add salt
and braised (geschmorte) onions. The addition of fat and
milk is unnecessary since the soybeans contain lots of fat
and protein. This dish tastes excellent, like Hecke said (Wein
1881). Franz Mark of Budapest proposed the use of soybean
as a coffee substitute. Blaskovics was a soy bean pioneer in
Europe (Wein 1888).
Note 1. This material was also published as a book in
1881 by Verlag Paul Parey in Berlin. Ted Hymowitz got a
copy from Prof. Dietrich Werner, a German interested in
soybean history.
Note 2. The author uses two words, Soja and Sojabohne,
to refer to the soybean. Address: Munich, Germany.
40. Tropical Agriculturist (Ceylon). 1881. The soy bean, a
new feeding stuff. 1:567. Dec. 1.
• Summary: This is reprinted from British Mail [Masl].
“Mr. Wamford [Warnford] Lock has drawn attention to the
soy bean of China and Japan, Glycine soya (Soja hispida),
sufficiently familiar as the source of the eastern sauce of that
name, and affording a valuable oil (bean oil), which is the
subject of an article in the new ‘Industrial Encyclopaedia.’
It is attracting considerable attention among Continental
agriculturists, and has recently been experimented on with
regard to its value as a food for milch cows and fat cattle.
As a forcing food for milch cows, the soy bean is superior to
grains; for fat cattle, it is less adapted, and ranks second to
grains.
“The plant can be cultivated in Central and Eastern
Europe, and similar localities, especially in unfavourable
years, when other crops are backward. For growth as a field
crop it is recommended to be sown in rows 18 in. apart in the
middle of May.
“The qualities of the beans grown in diluvial [deposited
by a flood] and alluvial [deposited by running water] soils
are shown by the following analyses [alluvial given in
parentheses]:–Water 15.20 (19.50), fat 16.21 (17.94), protein
28.63 (25.94), non-nitrogenous extractive matter 30.84
(33.16), fibre 4.38 (4.45), mineral matter 4.74 (8.82).
“The straw or haulm of the plant is practically worthless
for neat cattle, but the husks and leaves, mixed with mashed
food, or even alone, are readily eaten. It has also been
found that the chopped beans, soaked for 12 hours in water
containing a little salt, are greedily taken by cattle, and that
few pass through undigested.
“According to M. Roman, a French savant, the
cultivation of the soja or soya, has of late years been largely
developed in Austria-Hungary, Italy, and parts of France.

This plant is extensively cultivated by the Chinese, who
make a cheese and various dishes from its fruit. When
roasted the seeds form an excellent substitute for coffee,
and altogether M. Roman thinks that the plant will pay
better than the potato. At present the retail price of the soja
beans is sixpence per pound, but as the plant becomes more
extensively cultivated, they will no doubt be reduced in
price.”
Note 1. This journal is published by the Dept. of
Agriculture, Peradeniya, Ceylon.
Note 2. This is the earliest English-language document
seen (Nov. 2012) that uses the term “substitute for coffee” in
connection with soy coffee.
Note 3. This is the earliest English-language document
seen (Aug. 2003) that uses the word “protein” in connection
with soybeans.
41. Cook, George H. 1881. Soja beans. Rutgers Scientific
School, Annual Report 17:54-57.
• Summary: “We made another trial of these beans this year,
planting them very thick in two rows 128 feet long, upon
very good ground. They grew well all season, and ripened
evenly, not being much affected by the extreme dry weather.
The crop of beans from the rows was twenty-two pounds.
They can be easily planted and properly tended in rows two
feet apart. This appears to be a good way of growing them.
Last year we tried to grow them by sowing the seed, but they
were soon overrun and choked by weeds, and the crop was
worthless. This year success is very encouraging. An acre of
ground, at the rate these rows produced, would yield thirtyone bushels.
“The seed was obtained, part in Munich and part in
Vienna, in 1878, and has now been planted three times
without showing any signs of deterioration from our climate
or soil. It has some most valuable properties as a farm crop.
To quote from the paper sent out by the Bavarian Experiment
Station:” Note: this same translation appeared in Cook 1879.
“The following is the composition of the beans grown
on the College Farm this year, which is the third year’s
growth with us:” A table (p. 56) shows: “Albuminoids
35.39%, fat 19.01%, carbohydrates 26.17%, fibre 4.96%, ash
4.88%, water 9.64%.”
“The superior value of these beans will be better
appreciated after an examination of the composition of some
of our best-known feeding substances, and a comparison of
the results.” The same table and subsequent analysis of it that
appeared in Cook’s 1879 annual report is reproduced again
here. The article concludes: “We hope in another year to be
able to make some feeding experiments with soja beans.”
Note: Largely through the influence of George Hammell
Cook, “the New Jersey legislature, by an act of April 4, 1864,
designated Rutgers Scientific School as the State College of
Agriculture and Mechanic Arts and made it the beneficiary
of the Federal Land Grant Act of 1862... That year a farm
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of 100 acres was purchased, and field experiments with
fertilizers were begun in 1865... Professor Cook became vice
president of Rutgers College in 1864” (True 1937, p. 75-76).
Address: New Jersey.
42. Smith, John. 1882. A dictionary of popular names of
the plants which furnish the natural and acquired wants of
man, in all matters of domestic and general economy. Their
history, products, & uses. London: Macmillan and Co. ix +
457 p. See p. 386. 23 cm.
• Summary: “Soy (Glycine Soja, better known as Soja
hispida), a small, erect, trifoliate, hairy plant of the Bean
family (Leguminosæ), native of India and China. It is
cultivated for its seeds, which are made into the sauce called
Soy in India, and the residue or cake is extensively used for
manure in China.” Note: The residue from making soybean
oil is widely used for manure in China, but the residue from
making soy sauce is usually too salty for that use.
Also discusses (alphabetically): Agar-agar (see Ceylon
moss), almond tree, Ceylon moss (seaweed), Cyperus
(incl. C. esculentus. “The taste of the roots when roasted is
compared to potatoes. It is by some used as a substitute for
coffee”), dulse (Rhodomenia palmata, seaweed), earth pea or
ground nut (Arachis hypogæa; an allied plant is Voandzeia
subterranea), flax (incl. linseed oil), Fucus (genus of seaweeds), gingilie oil (from Sesamum indicum), Goa bean
(the seeds of Psophocarpus tetragonolobus are so called
in India), hemp (Cannabis sativa, the seeds are used for
feeding caged birds), Job’s tears (Coix lachryma), kelp (see
Fucus), linseed oil (see flax), lupin (Lupinus albus, also
yellow lupin and blue lupin), medick or lucerne (Medicago
sativa) [alfalfa], quinoa (Chenopodium quinoa or C.
anthelminticum), seaweeds (plants of the order Algæ), and
sesamum (the seeds of Sesamum indicum).
The author, John Smith, lived 1798-1888. Address:
A.L.S.
43. International Health Exhibition, London. 1884. The
Health Exhibition Literature. Vol. XVII. London: William
Clowes and Sons, Ltd. 749 p.
• Summary: Also cited as: (1) “Catalogue of the exhibits
of Japanese Food Products at the International Health and
Education Exhibition, held in London, 1884.” (2) “Japan.
International Health Exhibition A. Descriptive catalogue...”
(3) “London, International Health Exhibition, London. 1884.
The Health Exhibition Literature. Vol. XVII.”
A map of the “International Health Exhibition, London,
1884” (p. 537-38), which was held at the Royal Albert Hall
in South Kensington, on Exhibition Road near the High
St. Kensington Station; gives an overview of the hall and
surrounding roads and railway stations. The title of the
section related to food is “Japan. A descriptive catalogue
of the exhibits sent by the sanitary bureau of the Japanese
Home Department,” prepared under the direction of K.

Nagai, Commissioner, and J. Murai, Assistant Commissioner.
There follows a 2-page Introduction by Kiuichiro Nagai,
dated Sept. 1884. Then a table of contents of five groups;
Group I is food. Then a table of Japanese weights and
measures. Pages 545-71 begin: the “Descriptive catalogue.”
Group I–Food. Detailed information and / or chemical
analyses are given of the following: are given: (7) Soy bean
(Glycine hispida) O-mame. (7A) Phaseolus radiatus. Adzuki.
(192) Dried fruit of Lagenaria vulgaris–Kan-pio [kanpyo],
cook with soy sauce. Mushroom (Agaricus campestris).
Shii-take [Shiitake], cook with soy sauce. Kanten, vegetable
isinglass, cook with soy sauce. Frozen konniaku [konnyaku].
Minoboshi daikon, cook with soy sauce. Fu, nama-fu, yakifu (roasted) (Wheat gluten). Kuzu starch. Buckwheat soba,
cook with soy sauce. (203) Hijiki sea weed (Cystoseira
species), cook with soy sauce. (204) Ogo sea weed
(Gigartina sp.), cook with soy sauce. (205) Wakame sea
weed (Alaria pinnatifida), cook with soy sauce. (206) Agaragar (Gelidium corneum. Tengusa). Use to make tokoroten or
kanten. (207) Tangle (Laminaria japonica). Kombu [konbu].
(208) Laver, dried (Porphyra tenera). Asakusa-nori. (209)
Awonori [Aonori], dried (Enteromorpha compressa).
(210) Frozen bean-curd. Kôri-tôfu. “Preparation.–It
is made by steeping soy beans in water and then grinding
them, after which the refuse is removed by boiling and
dissolving it in a little oil. This refuse is called ‘Kiradzu’
[kirazu] or ‘Unohana.’ The liquid [soymilk] remaining after
taking away such refuse is put into a kettle and again boiled.
Upon the surface of the water [sic, soymilk] there forms
a thin substance [film] like wet paper; this is skimmed off
and dried. It is called ‘Yuba’ (lit., bean-curd skin), the taste
of which is very agreeable. When it [the soymilk] begins
to bubble up brine is sprinkled over it in order to stop the
bubbles, and it is put into a special wooden box, then thrown
into a cotton cloth bag and coagulated into long square
shapes, which is bean-curd.”
Three tables follow: (1) “Analysis of bean curd” [tofu].
(2) “Analysis of dried bean-curd” [dried frozen tofu]. (3)
“Analysis of refuse of bean-curd” [okara].
Note 1. In the description of making tofu (above), yuba
is removed during the tofu-making process.
Note 2. This is the earliest English-language document
seen (June 2013) that uses the word “Unohana” or the term
“refuse of bean-curd” to refer to okara.
(211) Yuba (Skin of bean curd; “Yuba is made during
the process of making bean curd, and is a thin, yellow,
transparent substance).”
Note 3. This is the earliest English-language document
seen (Oct. 2012) that uses the term “bean-curd skin or the
term “Skin of bean curd” to refer to yuba.
(213) Somen (Vermicelli), cook with shioyu (soy sauce).
Note 4. This is the earliest English-language document
seen (April 2012) that uses the term shioyu to refer to shoyu /
soy sauce.
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(228) Umeboshi (Salted and dried plums). (229) Miso (a
fermented substance made from soy beans and yeast [koji]).
Miso-ai, Sansho-miso, shoga-miso, wasabi-miso, togarishimiso, goma-miso [sesame miso], keshi-miso, katsuwo-miso
[katsuo-miso]. (229a) Konomono [Kô-no-mono] (Vegetables
pickled in fermenting mixture of bran and salt (incl.
Nukamiso-dzuke ([Nukamiso-zuke] pickled in salt and bran),
Takuwan-dzuke (Takuan-zuke; daikon radishes pickled in
salt and bran), Shiwodzuke ([Shiozuke] salt-pickled), Shiooshi (salted and pressed), Kasudzuke ([Kasuzuke] pickled in
sake residue), Misodzuke (Misozuke; pickled in miso), &c.)).
Takuwandzuke [Takuanzuke; Takuan pickles]. (229b) Kasuzuke (mentions miso soup). (230-35) Shoyu (Soy) and how
it is made [p. 21 of section]. Chemical analysis of Kikkoman
shoyu. Eight chief brands of shoyu. (236) Mirin (a kind of
sweet liquor), with koji. Sembei [senbei], with miso. (242)
Yokan, three varieties. (246) Midzu-ame [mizuame]. Frozen
mochi.
Class III–Prepared animal substances. Dried cod fish,
cooked with soy [sauce]. Beef tsukudani, cooked with soy
[sauce].
Class IV. Beverages. Sake (wine), made with koji
(yeast). “Koji (yeast) is used for brewing Sake in Japan,
almost like malt used for brewing beer in western
countries,...”
Class VI. Cookery practically demonstrated. Nippon
Ryoriya (Japanese restaurant), incl. misoshiru (miso soup),
and konomono. Address: England.
44. International Health Exhibition, London. 1884.
(210) Frozen bean-curd. Kôri-tôfu (Document part). In:
International Health Exhibition, London. 1884. The Health
Exhibition Literature. Vol. XVII. London: William Clowes
and Sons, Ltd. 749 p. See p. 560-61.
• Summary: “It is made by freezing common bean-curd.
Bean-curd is made of Daidzu Glycine (soja) hispida and
contains a largo quantity of vegetable albumen. This is one
of the most frequent kinds of food of the middle and lower
classes of the people of Japan; it contains an abundance of
nourishment, and Hygeists [Hygienists] recommend its use.
However, bean-curd is indigestible as in passing through the
process of freezing, it undergoes a change. Ordinary beancurd is not a safe eatable to remove to a distance, as it spoils
very readily: therefore, frozen bean-curd only is exhibited
here with explanation of the ingredients of the common curd.
“Preparation.–It is made by steeping soy beans in water
and then grinding them, after which the refuse is removed by
boiling and dissolving it in a little oil. This refuse is called
‘Kiradzu’ or ‘Unohana.’
Note: This is the earliest English-language document
seen (June 2013) that uses the word “Kiradzu” or the word
“Unohana” to refer to okara.
The liquid remaining after taking away such refuse is
put into a kettle and again boiled. Upon the surface of the

water there forms a thin substance [yuba] like wet paper; this
is skimmed off and dried. It is called ‘Yuba’ (lit., bean-curd
skin), the taste of which is very agreeable. When it begins
to bubble up brine is sprinkled over it in order to stop the
bubbles, and is put into a special wooden box, then thrown
into a cotton cloth bag and coagulated into long square
shapes, which is the bean-curd.
“Analysis of bean curd: Nitrogen 0.76%. Fat 2.36%.
Water 90.37%. Ashes [ash] 0.76%.
“Analysis of dried bean-curd [moisture free]: Nitrogen
8.09%. Fat 24.59%. Ashes [ash] 7.79%.
“Analysis of refuse of bean curd [kirazu or unohana]:
Albumen 3.664%. Fat 0.837%. Glucose 0.266%. Starch
2.630%. Cellulose 2.896%. Other non-nitrogenous
substances 6.156%. Water 85.660%.”
Note 1. This is the earliest English-language document
seen (July 2012) that seems to use the word “nitrogen” and
the word “albumen” interchangeably.
“Use.–Bean curd is prepared for eating by boiling it or
holding it over a fire; it is usually eaten with soy [sauce] and
various condiments. It easily digests and is suitable food for
adults, for infants, or for invalids, but it cannot be preserved
for more than a day or two, owing to its perishable nature,
whereas frozen bean curd does not easily spoil and can be
preserved for a length of time, but it is indigestible and
furnishes less nourishment than the unfrozen.”
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term “Frozen bean-curd” or
the term Kôri-tôfu or the term “dried bean-curd” or the term
“frozen bean curd” to refer to dried-frozen tofu. Address:
England.
45. Sturtevant, E. Lewis. 1885. Report of the Director. New
York State Agricultural Experiment Station, Annual Report
3:10-188. For the year 1884. See p. 16-17, 37, 42-47, 10102.
• Summary: In a listing of seeds obtained from various
seedsmen (including Vilmorin, Gregory, Thorburn, etc.),
page 17 states: “May 1. From Hiram Sibley & Co.,
seedsmen, Rochester, N.Y. [New York], one quart of Soja
beans.
Two dairy cows (named Jem and Meg) were fed various
rations during five periods (p. 37-46). For each period the
amount of albuminoid, crude fiber, nitrogen free extract,
and fat fed and digested were measured. The data for each
period is tabulated. During period III, the ration consisted
solely of “grain and Soja bean fodder.” Detailed calculations
(including the dung excreted) showed that the constituents
of the Soja fodder were digested as follows: 70% of the
albumen, 58% of the crude fiber, 82% of the nitrogen free
extract, and 54% of the fat (p. 45).
The author concluded (p. 46-47): “This interprets that
about twenty-six pounds of fodder corn was the equivalent
of seventy pounds of ensilage, or seventeen pounds of Soja
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bean, or eighteen pounds of hay, or about four pounds of hay
and fifty pounds of potatoes, etc.” Likewise 100 lbs. of hay
was equivalent to 94 lbs. of Soja bean fodder. Soja bean, or
18 pounds of hay, or about 4 pounds of hay and 50 pounds
of potatoes, etc. Likewise 100 lbs. hay was the equivalent
to 94 lbs. Soja bean fodder. 100 lbs. fodder corn was the
equivalent to 65 lbs. Soja bean fodder. 100 lbs. ensilage was
the equivalent to 25 lbs. Soja bean fodder.
In the section titled “Forage crops” (p. 101-02) we
read: “The trials of forage crops were with Early Amber
cane, Maize, and Soja bean. The Soja bean gave very
unsatisfactory results, furnishing neither sufficient forage
for cutting nor seed. The cool season of last year prevented
our Soja bean plants from ripening their seed, and hence
the variety upon which we founded quite favorable reports
became lost to us. The variety this year, although the dry
seed looked the same as last year’s seed, yet gave us a low,
little leafy and late plant. It seems useless to speak well or
ill of this plant until the various forms which are sold under
this general name of Soja bean shall receive more specific
nomenclature.”
Note 1. This is the earliest English-language document
seen that uses the word “ensilage” in connection with soy
beans, however the soy beans were not, apparently, made
into silage.
Note 2. This is the earliest English-language document
seen that mentions “nitrogen-free extract,” which includes
starch, sugar, gums, and the like. The nitrogen-free extract
and fiber soon came to be classed together under the name of
carbohydrates.
Note 3. This is the earliest English-language document
seen (July 2000) that uses the word “fiber” in connection
with soy beans. The crude fiber content of Soya fodder is
given. Address: A.M., M.D., Director of the Station, Albany,
New York.
46. Grisard, Jules. 1886. Extraits des procés-verbaux des
séances de la société. Cinquième section. Séance du 26
Janvier 1886 [Excerpts of verbal proceedings from meetings
of the society. Fifth section. Meeting of 26 Jan. 1886].
Bulletin de la Societe d’Acclimatation 33:173, 187-88. Jan.
[19 ref. Fre]
• Summary: The president of the Society, Henry de
Vilmorin, is presiding at this section meeting. The vice
president is Auguste Paillieux and the secretary is Jules
Grisard.
Mr. Paillieux reminds the audience that he had an
analysis of the soybean (du Soya) made and, like Stachys
affinis (Crosne, an edible tuber first imported from Japan
to Crosne near Paris), it does not contain even a trace of
starch. He even applied for a patent on its use as a food for
diabetics, but he had to drop the patent, since the soybean
contains inulin [a tasteless white polysaccharide / complex
sugar], which converts equally to sugar.

Mr. Marquiset reports on his cultivation of kudzu (see
the Bulletin).
Note: This is the earliest document seen (March
2010) concerning the use of soy in diabetic diets. Address:
Secretary.
47. Stingl, J.; Morawski, Th. 1886. Zur Kenntniss der
Sojabohne [Toward knowledge of the soybean]. Monatshefte
fuer Chemie 7:176-90. May. Presented at meeting of 6 May
1886. [1 ref. Ger]
• Summary: “In the winter of 1879 J. Stingl and Frz. Gruber
of the state trade and technical school (Staatsgewerbeschule)
in Czernowitz [the capital of Bukowina in Austria]
undertook an exhaustive study of the soybean, and
investigated the proximate composition of this legume.
(At that time the cultivation of this bean in Bukowina was
eagerly recommended by the Secretary of the Chamber of
Commerce in Czernowitz, Mr. Mikuliez.) This research was
unfortunately never published, since the two researchers
were called to other positions.” As proof of the fact that they
had already studied the composition of the soybean at that
time, they were granted a privilege (Privilegium) No. 11017
on 25 July 1880 for “A process for the use of the soybean in
the preparation of an artificial yeast (Kunsthefe) or leaven
for factories making spirits and pressed yeast, and the use
thereof as the medium promoting fermentation and alcohol
production.”
In the description of the patent (Patentbeschreibung)
it is shown that the soybean contains: (1) Large amounts
of fermentable sugars, and (2) A diastatic ferment (ein
diastatisches Ferment) [enzyme]. The latter, as well as the
diastase of barley malt, are capable of saccharifying starch.
Based on these facts, as well as on the soybean’s large
content of nutrients for yeasts, Stingl and Gruber justified the
usefulness of the soybean for the purposes indicated in the
patent (Patente).
The abundant presence of the diastatic ferment in the
soybean (des diastatischen Fermentes {Enzyms} in der
Sojabohne) has not heretofore been mentioned by any of
the investigators in their studies, and the content of various
sugars in the soybean, caused studies made at that time,
then interrupted, to be resumed and brought to the general
attention.
The diastatic ferment was found to be present to a
greater extent than in many other leguminous seeds. This
ferment is said to have a powerful action upon starch, twothirds of which it converts into sugar, and one-third into
dextrin–whereas the enzyme of barley malt gives much less
glucose and much more dextrin when the quantity of malt
is small. Stated differently: The authors found a very small
quantity of starch in the soybean, the formation of which
they attributed to the very active diastatic ferment.
As a complete picture of the composition of the soybean,
Stingl and Gruber found the following: Fatty oil (Fettes Oel)
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18.5%, protein 34.8%, resin or gum (Harz) 0.8%, sugars
12.0%, other water-soluble nitrogen-free substances 4.7%,
pectin-bodies 2.4%, cellulose 10.9%, water 11.8%, ash 5.4%.
Total 101.5%.
They also reported the presence of about 2% of a
mixture of different sugars which could be easily fermented.
They state that the sugar found in the soybean bears the
closest resemblance or analogy to lactose. This sugar
ferments rapidly and entirely in the presence of the yeast of
beer and gives some glucose.
Note 1. This is the earliest document seen (July 2003)
that uses the term “enzyme” in connection with soybeans,
or that mentions enzymes (diastatic) contained in soybean
seeds. It is also the earliest document seen (March 2006) that
mentions “pectin” or “pectins” in connection with soybeans.
Note 2. Bielitz (also spelled Bielsko) is a city in south
Poland in Katowice province, on the Biala River.
An 1864 gazetteer shows that “Czernowitz” is a
Kreisstadt [chief town of a district] in Austria. An 1880
gazetteer gives three spellings for this town, still in Austria:
Czernowitz, Tschernowitz, or (more correctly) Czernowize.
It is the capital of Bukowina near the Pruth [Prut] River, 146
miles southeast of Lemberg. As of 1998 the city, whose name
is spelled Chernovtsy or Chernivtsi, is in the southwestern
Ukraine. Address: Laboratorium der Staatsgewerbeschule,
Bielitz [Bielsko, Poland].
48. Stingl, J.; Morawski, Th. 1886. Zur Kenntniss der
Sojabohne [Toward knowledge of the soybean (Abstract)].
Chemiker-Zeitung Chemisches Repertorium 10(19):140. June
20. [1 ref. Ger]
• Summary: A German-language summary of the following
German-language article: Stingl, J.; Morawski, Th. 1886.
“Zur Kenntniss der Sojabohne [Toward knowledge of the
soybean”]. Monatshefte für Chemie 7:176-90. April.
Note: This is the earliest abstract seen (Oct.
2001) that mentions soy. Address: Laboratorium der
Staatsgewerbeschule, Bielitz [Bielsko, Poland].
49. Stingl, J.; Morawski, Th. 1886. Zur Kenntniss der
Sojabohne [Toward knowledge of the soybean (Abstract)].
Chemisches Central-Blatt Repertorium 17(38):724. Sept. 22.
[1 ref. Ger]
• Summary: A German-language summary of the following
German-language article: Stingl, J.; Morawski, Th. 1886.
“Zur Kenntniss der Sojabohne [Toward knowledge of
the soybean”]. Monatshefte für Chemie 7:176-90. April.
Address: Laboratorium der Staatsgewerbeschule, Bielitz
[Bielsko, Poland].
50. Hubbard, Richard B. 1886. Japanese bean curd. Monthly
Consular and Trade Reports (U.S. Bureau of Manufactures,
Department of Commerce and Labor) 19(68):646-51. Sept.
[1 ref. Eng]

• Summary: “I transmit herewith a translation of an article
on the manufacture of tôfu, or Japanese bean curd, published
by the Educational Museum of Tokio. The use of this bean
(the Soja hispida or Glycine hispida) in the manufacture of
so nutritious an article of diet, the nearest approach as it is
stated, in its chemical constituents to animal food among
known vegetable foods, seems to me to be one to which our
attention should be called, with a view to introduce it to our
tables. Richard B. Hubbard, United States Legation, Tokio,
June 24, 1886.”
Contents: Early history. Method of preparation (with
5 excellent illustrations {line drawings}, described below).
Preparing tofu for the table. Uses of tôfu. The soy bean
(excerpts from Prof. Kinch’s article upon the Agricultural
Chemistry of Japan, Transactions of the Asiatic Society of
Japan. 1880. Vol. 8, p. 398).
The translation was made by Dr. W.N. Whitney,
interpreter of the legation. “Early history: Tôfu or bean
curd was first used in China, according to the statement of
Chinese authorities, in the reign of Wai-rau-wo of the Han
dynasty (B.C. 206 to A.D. 25). In Japan, the record of its
uses only dates back to the third decade of the fourteenth
century, mention being made of it in the works called Teikiu-wo-rai and Isei-tei-kui-wo-rai, edited by Kitabatake
Geni, and previous to which time we do not find any
reference whatever to tôfu of the bean from which it is made,
the Soja hispida.”
“Method of preparation: The yellowish-white beans are
soaked in water for twenty-four hours, or a night and a day,
when they are poured into a stone mill (Illustration, Fig. 1)
and ground. As the quality of the product of manufacture
is largely dependent upon the purity of the water used,
it is necessary that the purest water obtainable should be
employed. The beans, having been first pounded, are mixed
with an equal quantity of water in the oblong tub, Fig. 1
(a), and gradually poured into the orifice in the upper stone
of the mill with a copper dipper. This mill resting within a
bottomless tub (b) some eight or ten inches in height, upon
the narrow wooden stand, is rotated by means of a bamboo
rod or handle (d), which has one end inserted into a socket
in the upper millstone. The thin pulp [slurry] of ground
beans and water as it flows between the stones of the mill is
directed into a tub beneath (e), and kept from running along
the horizontal bars of the table by the perpendicular sides of
the bottomless tub which surrounds the mill.
“The pulp which is collected in the under tub (e) is put
into an iron pot and heated over a wood fire until it begins to
boil, which stage is indicated by the appearance of bubbles or
foam upon the surface. One or two gills of cold water [a gill
is ½ cup or ¼ pint] are then poured around the edge of the
pot inside, and as soon as the foam has subsided the pot is
covered and a second boiling takes place; cold water is then
again poured in and the contents allowed to stand. In stirring
and mixing the pulp in the pot, a kind of wisp [whisk],
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made of split bamboo and coated with thickened oil dregs,
is employed. The pulp is then dipped out of the pot with a
ladle of bamboo, into a grass-cloth bag (Fig. 2, a), to prevent
it running over the sides of which, a kind of flat trough (b)
is used. Several dipperfuls of water are then poured into the
bag, the mouth of which is tied up and the whole laid upon a
mat of sticks (c), and over a linen cloth stretched over the top
of a shallow tube [sic, tub], as shown in Fig. 2.
“Pressure is then brought to bear upon the bag by means
of the round wooden stick used as a simple lever, as shown
in Fig. 3. The liquor [soymilk] which oozes out, filters
through the cloth laid over the top of the shallow tub, into
the vessel beneath. Should the quantity of pulp ground up
be large, several bags will be necessary, or one bag may be
refilled several times.
“The contents of the tub, being the liquor expressed
from the grass-cloth bag containing pulp, is then stirred up
with about a gill of brine* poured in with a little bamboo
ladle, and the cloth cover replaced.” (Footnote: *”The brine
used is obtained by deliquescence, and precipitates the
vegetable caseine [casein] or legumen contained in the liquor
[soymilk] expressed from the pulp.–Translator”). The cloth
is again removed after the lapse of a few minutes allowed for
the brine to thoroughly mix, and two gills more of brine are
poured in, and, a few minutes later, still another portion of
two or three gills, a little at a time.
“Whenever coagulation takes place in the filtered liquor
in the tub, a shallow bamboo basket (Fig. 4), containing a
stone to keep it down, is twice let down into the liquor, and
the water [whey] which runs into the basket is removed.
When coagulation is complete, the bamboo basket is inverted
and the tub tilted to one side, to allow the water to drain off
through the meshes of the basket.
“The next step is to transfer the coagulum from the tub
to a rectangular-formed box (Fig. 5), which is accomplished
in the following manner: A wooden frame, which just covers
the edges of the forming box, is placed in position upon the
open top of this box, which, it should be stated is 1.8 feet
long, 0.62 feet wide, and 1 foot deep inside...” After the tôfu
is pressed, the “box with its contents are then placed in a
large trough of cold water.” After cooling, the tofu, which
has assumed “the consistency of a cooked omelet, is cut
up with a broad-bladed brass knife into quite thick slabs of
about 4 by 6 by 1½ inches in size. The quantity of water
and brine used in the preparation of tôfu should be in the
proportion of 15 sho (1 sho = 107.92 cubic inches) of water
and ½ sho of brine to 4.5 sho of the bean.
“Preparing tôfu for the table: Tôfu may be prepared
in many ways for the table, such as by frying or toasting,
or making into soup. It may also be scrambled or made
into croquettes. When fried, toasted, or scrambled, it has
very much the taste of sweet-bread, and when saturated
with Japanese soy is not unlike that dish in appearance and
consistency. When used in soup it is cut up in little squares.

There are several books in Japanese treating of this subject,
such as the ‘Tôfu-zoku hyaku-chin,’ or the ‘Hundred
curiosities in Tôfu.’
“Uses of Tôfu: Tôfu, and the residue [okara] in its
manufacture, are used for various other purposes, such as
in the imitation of tsuye-shu, a kind of vermilion. For this
purpose tôfu from which the water has been expressed
is mixed with a kind of red lacquer, with a spatula, and
thoroughly kneaded. This resulting paste is laid upon the
articles to be manufactured, and after drying it may be carved
or engraved upon.
“The warm water in which the beans are first boiled
is used to extract grease from clothing, and to cleanse the
mats used upon the floors of Japanese houses, and also for
washing the ceilings, for which purposes it has no equal. The
pulp [okara] remaining in the grass-cloth after the vegetable
caseine has been expressed, is used by the Japanese women
as a substitute for soap in washing the hair. It is also used
when mixed with finely-chopped straw as a food for horses
and cattle, and sometimes as manure.”
Note 1. This is the earliest English-language document
seen (June 2013) that uses the word “residue” or the word
“pulp” to refer to okara.
Note 2: This is the earliest English-language document
seen (Sept. 2004) that uses the term “yellowish-white” to
describe the color of soybean seeds.
Note 3. This is the earliest document seen (June 2001)
that uses the word “soap” in connection with soybeans; okara
is used in Japan as a soap. Address: Minister, United States
Legation at Tokio, Japan.
51. J. of the Society of Arts (London). 1886. Manufacture of
tofu in Japan. 35(1778):102-03. Dec. 24.
• Summary: “The United States Minister at Tokio says that
considerable attention is paid in Japan to the manufacture
of tôfu, or bean curd, which approaches more nearly in
its chemical composition to animal food than any other
vegetable known.” An excellent, detailed description is given
of the method of preparing tofu in Japan.
Note 1. For the full report, see: Hubbard, Richard B.
1886. “Japanese bean curd.” U.S. Bureau of Manufactures,
Department of Commerce and Labor, Monthly Consular and
Trade Reports 19(63):646-51.
Note 2. This is the earliest English-language document
seen (April 2013) with the word “tofu” in the title. However
in the body of the article, the word is always italicized and
spelled töfu.
52. Hepburn, James Curtis. 1886. A Japanese-English and
English-Japanese dictionary. 3rd ed. Tokyo: Z.P. Maruya &
Co., Limited. Yokohama, Shanghai, Hongkong & Singapore:
Kelly & Walsh, Limited. London: Trübner & Co. 962 p. 22
cm.
• Summary: “During the fourteen years which have elapsed
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since the publication of the last edition of this Dictionary
[in 1867], the Author has kept it constantly before him,
correcting errors, improving and enlarging the definitions,
and adding new words and illustrations, according as his
time and other important engagements allowed him. But
owing to the amazing changes and rapid advancement of
the Japanese in every department, he has found it difficult to
keep pace with the corresponding advance of the language in
the increase of its vocabulary. He has endeavored, however,
to collect these words, examine, classify and define them.
Many, no doubt, have escaped his notice. Still there is an
addition of more than ten thousand words to the Japanese
and English part.”
New soy-related definitions in this edition, not found in
or changed from the 1867 edition: Aburage: Anything fried
in oil or grease, especially fried tofu. [fried tofu].
Amazake: Sweet sake, a kind of drink made of
fermented rice.
Azuki: A small red bean, Phaseolus radiatus. Daizu: A
kind of large white bean, Soja hispida.
Hiriôzu: A kind of food make of tôfu fried in oil.
Note 1. This is the earliest purely English-language
document seen (April 2013) that contains the word Hiriôzu.
It refers to Kyoto-style deep-fried tofu treasure balls.
Kinako: A flour made of beans.
Kirazu: The refuse of beans left in making tôfu [okara].
Note 2. This is the earliest English-language document
seen (June 2013) that uses the word “Kirazu” [not Kiradzu]
to refer to what is now called “okara” or “soy pulp.”
Koji: Barm or yeast made by the fermentation of rice or
barley in the process of making sake or soy [sauce].
Miso: A kind of sauce made of beans, wheat and salt.
Miso wo suru: To rub miso in a mortar.
Sake: A fermented liquor brewed from rice. Sake wo
kamosu: To brew sake. Sake ni yô: To be drunk. Sake no uye
ga warui hito: One who behaves disorderly because of drink.
Sake ni oboreru: To be addicted to drink [alcohol].
Shoyu: Soy, a kind of sauce made of fermented wheat
and beans. Syn. [Synonym]: Shitaji.
Tamari: Soy, shôyu. Note 3. This is the earliest Englishlanguage document seen (April 2012) that uses the word
“Tamari” to refer to a type of Japanese soy sauce,
Tofu: A kind of food made of beans, bean curd.
Unohana: The Deutzia scabra; also refuse of beans
[okara] from making tofu. Yuba: A kind of food made of
beans, the skin of bean curd.
Terms listed unchanged from the 1867 edition include
Natto, and Yu-dofu.
No listing is given for: Daitokuji natto, Edamame
[Yedamame], Hamanatto, or Okara.
The “English and Japanese dictionary,” which starts on
page 771-73, contains the most important English words
with numerous examples. Included are: Bean: Mame. Spec.
Azuki, sora-mame, daizu, endo, ingen, sasage. Bean pod:

Mame no saya. Bean curd: Tôfu.
Soy: Shôyu. Address: M.D., LL.D., Yokohama, Japan.
53. Williams, W. Mattieu. 1887. Tofu and vegetable cheese.
Gentleman’s Magazine (London) 257(1878):616. June.
• Summary: The article begins: “Vegetarians should look
to this. Tofu is a curd manufactured from beans in Japan.
According to the ‘Journal of the Society of Arts.’ December
24, 1886, it ‘approaches more nearly in its chemical
composition to animal food than any other vegetable
known.’”
The author describes briefly how tofu is made in Japan.
“The fibrous residue left in the bag [okara], after the filtering
out of the vegetable casein [protein], may be mixed with
chaff as a food for cattle.”
Note. This is the earliest English-language document
seen (June 2013) that uses the term “fibrous residue” or
“fibrous residue left in the bag” to refer to okara.
He adds that he has made tofu from common split peas
in a similar manner and precipitated the vegetable casein
with acetic acid. “All kinds of peas and beans will yield
soluble casein when thus treated, and most valuable food
may thus be obtained free from the woody fibre, which is
difficult to digest.
“My experiments were avowedly but preliminary and
suggestive; they, however, point to the possibility of a very
important industry in the manufacture of a new and most
desirable food, viz. vegetable cheese. If I am not altogether
mistaken, it may be produced on a large scale at about
threepence per pound, and be equal, if not superior, to the
best cheese made in the dairy. As I have shown in the work
above quoted, a sheep weighing 60 pounds contains less
nutritive matter than 20 pounds of ordinary cheese. This also
applies to the vegetable cheese.”
54. Osawa, Kenji; Ueda, Keiji. 1887. Shokumotsu shôka
no ryôhi (zokkô) [The quality of digestion of foods
(continuation)]. Chugai Iji Shinpo (Medical News, Foreign
and Domestic, Tokyo) No. 177. p. 16-21. Aug. [Jap]*
• Summary: A digestion experiment with tofu continued for
two days, October 28-29, 1885. The subject, K.U., weighed
51.45 kg at the beginning and 49.36 kg at the end of the
experiment. The diet consisted of tofu with some shoyu and
starch. The following percentages of the basic nutrients were
digested: Protein 96.1%. Fat 97.4%. Carbohydrates (incl.
fiber) 88.4%. Ash 72.4%. Address: Physiological Institute,
University of Tokyo.
55. Kellner, O.J. 1887. Zusammensetzung Japanischer
landwirthschaftlicher und technischer Producte und
Materialien [Composition of Japanese agricultural and
technical products and materials]. Mittheilungen der
Deutschen Gesellschaft fuer Natur- und Voelkerkunde
Ostasiens in Tokio (Yokohama) 4(35):205-22. Sept. See p.
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205, 208-09. [Ger]
• Summary: The introduction (p. 1) contains a list of
publications on agricultural chemistry and chemical
nutritional physiology published by this laboratory under Dr.
Kellner’s direction. These include investigations of seeds,
hay, straw, manures, and technical products (alcoholic drinks
and shoyu).
A large table (p. 8, probably based on Kellner’s
research) gives the German name, botanical name, Japanese
name, and nutritional composition of 12 leguminous seeds
and oilseeds (on a dry-weight basis, plus their ash), including
soybeans (Sojabohne, Soja hispida, daizu), shelled peanuts
(Erdnuss, Arachis hypogaea, Nankin mame), and sesame
seeds (Sesam, Sesamum orientale, goma).
A discussion of the soybean (p. 209) notes that it is
widely cultivated in Japan and also used to make a variety
of other products that resemble those made from milk.
Soybeans are not often consumed directly, but are used
in the preparation of tofu (Bohnenkäse), miso, and shoyu
sauce. A small table gives the nutritional composition of
three additional soybean varieties that are used for shoyu
production. They all contain less protein and more fat than
the soybean from the previous large table.
Another large table (p. 215) gives the German name,
botanical name, Japanese name, and nutritional composition
of 12 plants purchased at a market in Tokyo, including:
kuzu (-, Pueraria Thunbergiana, kudzu), peanuts (Erdnuss,
Arachis hypogaea, Tojin-mame), and soybeans (Sojabohne,
Soja hispida, kari mame). The soybeans contain 13.67%
water. Their dry matter contains 18.11% raw protein, 3.07%
ether extract [crude oil], 39.16% crude fiber, etc.
Other large tables gives the composition of kudzu
(p. 217), kombu (Laminaria japonica, p. 219), okara
(Tofukuchen, Tofurückstände, p. 221), and various alcoholic
beverages (p. 221, including sake {made from koji}, mirin,
shirosake (white sake), white Kofu wine, and Sakurada beer
brewed in Tokyo). A small table (p. 221) gives a nutritional
analysis of three samples of shoyu, including the specific
gravity (density relative to water), dry matter, organic matter,
ash, and acid (as acetic acid). Address: PhD, Tokyo.
56. 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
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.
57. Burney, W.B. 1888. Analyses of fertilizers and feeding
stuffs. South Carolina (Clemson) Agricultural Experiment
Station, Bulletin No. 3. p. 27-42. July. See p. 37.
• Summary: The section titled “Soja beans” (p. 37) contains
three tables with analyses of Soja beans grown by W.H.
Perry of Greenville, South Carolina. (1) They contain 10%
moisture at 100ºC. (2) Analysis of the dry matter [apparently
of just the beans] Ash 5.24%, crude fat 18.77%, crude fiber
2.72%, crude protein 39.17%, non-nitrogenous extract
(carbohydrates) 34.10%. (3) Analysis of the beans [as is]
contain: Moisture 10%, ash 4.72%, crude fat 16.89%, crude
fiber 2.45%, crude protein 35.25%, non-nitrogenous extract
(carbohydrates) 30.69%.
“As is apparent from the analysis, this is a feeding stuff
of great value; the crude proteins and fat are exceedingly
high, and the crude fiber quite low. By reference to table 15,
it will be seen that 92.5 per cent of the albuminoids were
digested, which is exceptional.”
Note: This is the earliest English-language document
seen (Aug. 2003) that contains the term “crude proteins” (or
“crude-proteins” or “crude protein”) (one of two documents).
Address: Chemist, Columbia, South Carolina.
58. Kellner, O.J. 1888. Researches on the composition
and digestibility of Japanese feeding stuffs. Bulletin of the
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College of Agriculture, Tokyo Imperial University 1(2):1-45.
July. See p. 25-29, 39-45. [3 ref. Eng]
• Summary: Section “V. Hay of soy beans (karimame)” (p.
25-29) describes experiments feeding soy bean hay to sheep
(rams). “This hay is considered the best coarse fodder in this
country. It is usually cured, when the pods have developed
their normal size but the leaves are still green. A specimen of
such hay was examined in 1883 by Mr. M. Ota.”
In part “II. Soy bean (daizu)” (p. 39-45), Kellner notes:
“Although the soy beans are somewhat expensive owing
to their principal utilization as human food (tofu, miso and
shoyu), it may happen that small proportions of them are
resorted to in the feeding of the live-stock, for the purpose of
supplementing the protein of a ration otherwise too poor in
that nutrient.” Soy beans, apparently raw, were fed to sheep.
Feces ejected, water drunk, and live weights were measured.
The article concluded: “The specimen of soy beans examined
by us contains the following proportions of digestible
nutrients, percent of the dry matter: Crude protein 34.30, fat
18.25, fiber 9.09; nitrogen-free extract 19.65; the last 2 total
28.74.
“Of all raw vegetable products, earth nuts perhaps
excepted, the soy beans are the richest in the most valuable
nutrients, protein and fat, and contain them in a highly
digestible form.”
Note 1. This is the earliest English-language document
seen (April 2008) that uses the term “human food” in
connection with soy beans.
Note 2. This is the earliest English-language document
seen (Aug. 2003) that contains the term “crude protein” (or
“crude-protein” or “crude proteins”) (one of two documents).
Address: Dr., Prof. of Agricultural Chemistry, Imperial
College of Agriculture and Dendrology, Komaba, Tokyo,
Japan.
59. Bayerische Gewerbe-Zeitung (Nuremberg). 1888.
Japanische Soja [Japanese soy sauce]. No. 23. p. 538-40
[Dec.]. [Ger]
• Summary: Under the trade name of “Japanische Soja,”
a peculiar product has also recently become known in
Germany. Used as a seasoning with different dishes, it is said
to enhance their good taste and nutritive value, and also to
stimulate ones appetite. It is a slightly thick, dark reddishbrown liquid with a piquant, pleasant, salty and aromatic
taste.
The main constituent of this product is the meal of the
soybean (das Mehl der Sojabohne), an East Asian plant
that sometimes grows wild and is sometimes cultivated. Its
kidney-shaped seeds are used daily in Japan in the food of
the poorer classes (The soybean has also found practical uses
in Germany) or they can be prepared as soya extract or gravy
(Sojabrühe) which is added to many foods instead of butter
or meat.
The production of shoyu (Soja) is successful even in

large factories, as well as in small shops, and the process
is apparently thousands of years old. A measure of the
extraordinary amounts of shoyu used in Japanese households
is that fact that one company, which is widely known in
Europe, at its head factory in Japan employs about 2,000
workers who produce about 1 million gallons = 4,543,500
liters of shoyu. This company, named Tokyo Shoyu
Kaisha, in addition to its head factory in Tokyo, has some
48 distilleries (Brennerien) throughout the country and a
steamship to carry their products to the capital. After many
years of effort, it has found a way to preserve the product
so it is suited for export to foreign countries, despite many
previous unsuccessful attempts.
The way of manufacturing shoyu, about which there
have previously been only sketchy reports, is essentially
as follows: Dehulled soybeans are dried, then roasted
like coffee beans, so they do not lose their aroma during
transport. A very hard type of wheat is used in unpolished
form; part of it is roasted with the soybeans. A specific
quantity of fresh wheat is malted (gemalzt), and from this
an infusion (Aufguss) is prepared, similar to that in our
distilleries. In a separate vat, the roasted beans and wheat are
combined with cold water and soaked for a long time, during
which an artificially very low temperature and the abundant
addition of cooking salt [NaCl], the fermentation is allowed
to proceed. After a certain time, the diastase solution, which
is prepared from the malt, is added to the whole; it is stirred
now and then, and left alone. As soon as a certain stage of
development is reached, which usually can be recognized
from experience by the color of the condiment, a special kind
of yeast (Hefe) (unknown outside Japan) is added. Under
the prevailing conditions, namely of low temperature and
high salt content, this yeast causes a very slow fermentation–
supposedly without the development of carbonic acid and
without alcohol as an end product.
According to the difference in the content of the extract
and in the quality of the raw materials, three kinds [of
moromi] are manufactured: The lowest quality is allowed to
ferment for one year, the middle quality for two years, and
the highest quality for three years. During this time the vats
[of moromi] remain untouched [and are not stirred].
After being separated from the dregs / sediment
(Bodensatz), the soy sauce (Soja) is ready for use. It is
stored in cool rooms in tightly-closed porcelain bottles
(Flaschen); it stays good for several years. With the entrance
of air or light, a slow fermentation continues but without
recognizable changes during many weeks. Through the slow
fermentation in a strong salt solution, according to several
chemical analyses, the rather considerable protein of the
[soy] beans and barley is made soluble. The dark color is
caused by the strong roasting of these materials. In recent
years, public attention has been drawn from various sides to
the agricultural value of soy sauce, and its introduction or
importation for general use has been recommended. With
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potatoes, as in Japan with rice, it can form a true food of
the people. To that end, it should be made available in small
quantities to purchase for only a few pennies. In addition, it
seems that, because of its ability to stimulate and promote
digestion, it can improve the taste of soups and sauces, all
kinds of meat and fish, vegetables, etc. It is better suited than
the often-used strong spices, whose sharpness / harshness is
not good for everybody.
Either during cooking or at the table, add soy sauce to
the dishes according to taste.
In order to avoid the formation of a thin film of salt [sic,
yeasts] on the surface of bottled soy sauce (even though it is
not detrimental), you should store bottles of soy sauce lying
on their sides [rather than upright].
Note 1. A line at the end of this article states that its
source was F.A. Günther’s Bäcker- und Konditor-Zeitung.
Note 2. King Ludwig II of Bavaria (lived 1845-1886;
reigned 1864-1886) was actively involved in the craft
movement that gave rise to this periodical. He sponsored a
trade museum and annual prizes for the best hand-crafted
articles. He is famous for the beautiful castles he had built in
Bavaria: Neuschwanstein, Herrn Chiemsee, and Lindenhoff.
Address: [Bavaria, Germany].
60. Tollens, Bernhard. 1888. Kurzes Handbuch der
Kohlenhydrate [Short handbook of the carbohydrates].
Breslau (Wroclaw): Verlag von Eduard Trewendt. xiv + 370
p. See p. 156, 208. Illust. Index. 20 cm. [4 soy ref. Ger]
• Summary: The section on raffinose (p. 156) states: A
syrupy, strongly dextrorotary sugar, isolated from the
soybean, which delivers mucic acid (Schleimsäure), is
perhaps impure raffinose. A footnote (No. 1147) refers to
five publications, listed in the following order: (1) Stingl &
Morawski. 1886. Monatshefte für Chemie (7:176-90. May).
(2) Stingl & Morawski. 1887. Monatshefte für Chemie (8:8284. Session of Feb. 3). (3) Levallois. 1880. Comptes Rendus
des Seances de l’Academie des Sciences (Paris) (90:1293.
May). (4) Levallois. 1881. Comptes Rendus des Seances
de l’Academie des Sciences (Paris) (93:281. July/Dec.). (5)
Meissl & Böcker. 1883. Berichte der Deutschen Chemischen
Gesellschaft (16:1888-89. July/Dec.).
In the section on -Galactan (p. 208), the subsection
on Galactin summarizes the investigations of Levallois on
soy bean seeds (Sojakörnern) (1881–Comptes Rendus des
Seances de l’Academie des Sciences (Paris) 93:281. July/
Dec.). Tollens believes that Levallois actually found an
-Galactan and raffinose.
Note: This is the earliest document seen (Oct. 1998) that
mentions raffinose in connection with soy beans.
Bernard Christian Gottfried lived 1841-1918. Address:
Dr., Prof. an der Universitaet Goettingen [Germany].
61. Kellner, O.J. 1889. Tofu cakes. Bulletin of the College of
Agriculture, Tokyo Imperial University 1(4):24-25. March.

[Eng]
• Summary: This article is about okara and its uses. “Tofu,
e.g. bean curd essentially consists of legumin, and is
prepared from soy beans, which are steeped in water, finely
ground on stone mills and extracted with much water. The
solution of legumin thus obtained is heated to boiling,
filtered after cooling, and precipitated with the brine that
drains off from the crystals of common salt during the
preparation of the latter from sea water. The precipitate,
after being pressed in wooden frames represents the tofu, a
common human food in China and Japan. The portion left
undissolved of the beans, called tofu kasu [okara] is chiefly
used as food for domestic animals, but sometimes also
consumed by the poorer classes or used as manure.
An analysis of such cakes, by Mr. J. Sawano, gave the
following results (fresh substance): Water 85.74%, crude
protein 3.82%, fat 1.44%, crude fibre 3.15%, nitrogen free
extract 5.38%, ash 0.47%, total nitrogen 0.611%, albuminoid
nitrogen 0.024%. The following are “per mille” [i.e., mg/100
gm]: Potash 1.71, soda 0.07, lime 0.97, magnesia 0.40, ferric
oxide 0.10, phosphoric acid 1.20, sulphuric acid 0.12, silica
and sand 0.12, chlorine 0.01.
“As the dry matter of the cakes is still rich in protein
(26.7%) and fat (10.3%), they deserve, of course, to be more
recommended as a food for cattle and hogs, than as a manure
for direct application.”
Note: This is the earliest English-language document
seen (June 2013) that uses the term kasu or tofu kasu to refer
to okara. It is also the earliest document seen (June 2013)
stating that okara is fed to “hogs” or “domestic animals.”
Address: Tokyo, Japan.
62. 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
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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,
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.
63. Allinson, Thomas Richard. 1889. The advantages of
wholemeal bread. London: F. Pitman. 16 p. *
• Summary: The author preached that brown bread was the
true staff of life. Note 1. His direct approach to the public
and his vigorous condemnation of the current medical
treatments led to his being struck off the medical register.
His ideas were associated with faddism and crankery by the
medical profession but gained considerable support from the
general public.
Note 2. Biography–Thomas Richard Allinson (18581918) was born at Grange-Over-Sands, in central western
England, just north of Lancaster, on Morecambe Bay. At age
15 he became a chemist’s assistant. In 1881 he qualified as a
doctor from Edinburgh University. Dr. Allinson believed that
diet influenced people’s health and encouraged his patients
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to eat wholemeal bread as part of a vegetarian diet. He
explained his theories on the importance of diet and exercise
in his book A System of Hygienic Medicine (1886). He also
wrote The advantages of Wholemeal Bread and books on
stomach diseases, rheumatism, and vegetarian cookery.
In 1892 Dr. Allinson decided to establish his own
Natural Food Company, with the slogan “Health without
Medicine.” He also acquired a mill in Bethnal Green (in
London), where he began producing his own wholemeal
flour and selling it to his patients. He also sold it to bakers
and gradually wholemeal bread became available in shops
throughout Britain. It wasn’t long before Dr. Allinson’s
milling company diversified into baking its own wholemeal
bread, a tradition kept alive to this day. (Source: www.
spartacus. schoolnet.co.uk. www.allinsonbread.com).
Address: England.
64. Burney, W.B. 1889. Report of the Chemist. South
Carolina (Clemson) Agricultural Experiment Station, Annual
Report 1:100-42. For the year 1888. See p. 100, 107, 135.
• Summary: Table 1, titled “Composition of American
feeding stuffs” (p. 107) gives the average chemical
composition of four samples of soy bean seeds: Water
8.47%. Total dry matter: 91.53%. Protein (or Albuminoids):
37.22%. Crude fat: 16.52%. Nitrogen-free extract: 28.21%.
Fiber 5.12%. Ash 4.46%.
Another table, titled “Soja beans” (p. 135), gives the
chemical composition of those grown by W.H. Perry, of
Greenville, South Carolina. The values are identical to those
published in June 1888 in South Carolina (Clemson) Agric.
Exp. Station, Bulletin No. 3. p. 37. Address: PhD, Chemist,
Columbia, South Carolina.
65. Imbrie, William. 1889. Handbook of English-Japanese
etymology. 2nd ed. Tokyo: Z.P. Maruya & Co. viii + 287 + iv
p. See p. 265-66. 20 cm. *
• Summary: This is a page for page translation of In Puris
Naturalibus. Page 265: The left half of the page is written
in Romanized Japanese, and the right hand side is the
English translation. The word kirazu appears (in Romanized
Japanese) four times on page 265 and 4 more times on page
266. For example (p. 265): kirazu: kono tôfu no kirazu wo...
sono kirazu wo kau koto...” “The father is poor, and the
children are numerous; and they can hardly live from day
to day. Such humble people get along by mixing in these
tôfu husks to eke out their rice. And there are ever so many
people of that kind. And yet such persons are extremely
ashamed of being seen buying the husks.” One boy’s mother
asked him to go fetch a basket of tofu husks [okara]. As he
walked home he met some boys: “And so the boy with the
basket said, ‘Pshaw! none of you can tell. Why! it is tofu
husks.’ Thereupon a lot of the boys called out together, ‘Oh
I say! really is it husks? Then, take down the basket and
let us see inside.’ ‘No!’ said he,’ I can’t let you see inside.’

‘Why won’t you let us see inside?’ said they. ‘Because my
mother told me to bring them home without showing them
to people.’ Oh the heart of a child–how innocent, how pure
it is!”
Note 1. The terms kirazu and tôfu no kirazu (meaning
okara) are used only in Japanese and are translated as “tôfu
husks.”
Note 2. This is the earliest English-language document
seen (June 2013) that uses the term “husks” or “tôfu husks”
to refer to okara.
Tofu is mentioned on pages 264, 265, 266, and 271.
Miso is mentioned on p. 266.
William Imbrie lived 1845-1928. Address: Philadelphia.
66. Koenig, Franz Joseph. ed. 1889. Kaeufliche Saucen und
Speisegewuerze [Commercial sauces and food seasonings
(Document part)]. In: F.J. Koenig, ed. 1889. Chemische
Zusammensetzung der menschlichen Nahrungs- und
Genussmittel. Vol 1. Chemische Zusammensetzung... Ed. 3
[Chemical composition of human foods and stimulants. Vol.
1. Chemical composition... 3d ed.]. Berlin: Verlag von Julius
Springer. 1161 p. See p. 241-42. [21 ref. Ger]
• Summary: A table at the beginning of this section (p. 241)
gives the weight (gm) of the contents of one bottle, the retail
price (German marks), and the chemical composition of 7
such sauces, including “Harvey-Sauce,” Japanese shoyu
(Japanisch Soya, 550.4 gm, DM2.75), and Indian shoyu
(India-Soya, 272.2 gm, DM1.25).
More about commercial sauces: The following
information about Japanese shoyu or Shoya or Soy
(“Japanisch Soya” {oder Shoya, oder Soy}) comes
from a lecture at the Chemical Association (ChemikerVerein) in Hamburg published in the Officielle Zeitung d.
allg. Ausstellung für Kochkunst und Volksernaehrung in
Düsseldorf (1887, No. 4) and from a report titled Japan.
International Health Exhibition A. Descriptive catalogue etc.
(London 1884, p. 21), by Nagai and Murai.
The ingredients or raw materials are: Barley or also
wheat (Gerste oder auch Weizen), table salt, yeast (Hefe),
water, and above all, a bean which is cultivated for this
purpose, the soybean (die Sojabohne; Dolichos Soya or Soya
japonica) which gives the sauce its characteristic aroma.
The dehulled beans are dried, then in the same way
as coffee beans, roasted in ovens scattered throughout the
country, since when fresh they cannot be transported well
without losing their aroma.
The barley is a long-grained, very hard variety, which
can be used without being dehulled. A portion of it is
roasted, just like the beans. In the main factory in Tokyo a
portion of the fresh barley is now allegedly malted (gemalzt)
and from it an infusion (Aufguss) is prepared, just like in
our distilleries. The roasted beans and the barley are then
poured into another large vat with cold water and allowed to
soften for a long time, while it is kept at an artificially low
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temperature, and later a high content of table salt (NaCl) is
added to the infusion to protect it from spoilage (Zersetzung).
After a while the diastase solution, prepared from the malt,
is mixed in (whether warm or cold, we could not find out),
then the entire content is left alone, although it is stirred once
in a while. As soon (based on experience) as the time comes,
when the seasoning has attained the right color, the varieties
of yeast (Hefe) are added. Under the given conditions (very
low temperature) as well as the high salt content, a very
slow fermentation (Gährung) takes place. It runs its course
supposedly without carbonic acid development and without
alcohol in the end product. Depending on the composition
and raw materials, three types of soy sauce are made: The
lowest quality requires a one-year fermentation, the middle
quality two years, and the third three full years, during which
time the vat remains unstirred.
The soy sauce is then drawn off, leaving the dregs
behind, and is ready for use. Stored in a cool place in
porcelain bottles in the absence of air and light, it keeps
for several years; however in the presence of air and light,
slow fermentation takes place, [lowering its quality] without
noticeable changes in week-long intervals.
A second table (p. 242) from Nagai and Murai shows the
relative density and chemical composition of Japanese shoyu
from two different sources: (1) “Tokio Shoy und Kwaisha” in
Tokyo, and (2) “Kikkoman Shoya” [sic, Shoyu] from Noda,
Shimousa Prov. Details of the composition of the ash of
sample 1 are given; no alcoholic content could be detected.
In Japan, shoyu serves as a seasoning for almost
all foods and forms a widespread food for the people
(Volksnahrungsmittel), which must partially take the place
of meat. Address: Prof. and Head, Agricultural-Chemical
Experiment Station, Muenster in Westphalia, Germany
(Professor und Vorsteher der Agric.-Chem. Versuchsstation
Muenster i. W., Germany).
67. Patterson, Harry J. 1889. Report of the Chemist.
Maryland Agricultural Experiment Station, Annual Report
1:66-69. For the year 1888.
• Summary: Two tables (p. 68-69) titled “Description of
fodder samples” and “Composition of fodder samples” show
that the “soja bean” was planted in rows 3 feet apart. The
plants grew to a height of 2½ feet and were cut for fodder on
3 Sept. 1888, yielding 8,674 pounds of green matter per acre.
The green fodder had the following composition on a waterfree basis: Total dry substance: 18.84%. Of this: Ash 12.42%.
Protein 15.31%. Crude fiber 37.67%. Nitrogen-free extract
30.76%. Crude fat 3.84%. Total nitrogen 2.44%. Albuminoid
nitrogen 1.59%. Address: Chemist.
68. Pott, Emil. 1889. Die landwirtschaftlichen Futtermittel.
Handbuch fuer Tierzuechter und Tierhalter. Rueckstaende der
Sojasamen [The handbook of agricultural fodders for animal
breeders and owners. Soybean residue]. Berlin: Verlag von

Paul Parey. xvi + 730 p. See p. 22, 65, 229-30, 324-25, 33940, 438-39, 490. Index. 23 cm. 2nd ed. 1907. 2 vols. [Ger]
• Summary: The section titled “Amide-bonds”
(Amidverbindungen, p. 22) states that the soybean contains
9.53% nitrogen. Soybeans and their straw are also mentioned
briefly on p. 65. The chemical composition of soybeans and
related products are given as follows: A section titled “The
Soybean (Die Sojabohne (Soja hispida Moench)) (p. 22930) gives details for various types of soybeans, including
brown and yellow soybeans, Soja hispida castanca, and Soja
hispida pallida. The composition of soybean straw (p. 32425). Soybean hulls (Die Sojabohnenschalen) (p. 339-40).
Soybeans (composition of yellow and brown soybeans, p.
438-39).
The section titled “The residues of soybean seeds”
(Rueckstände der Sojasamen) (p. 490) notes that soybeans
are a well-known source of vegetable oil. Soy oil is,
according to its chemical and physical properties, regarded as
a semi-drying oil. According to J. Kühn, the oil cake which
remains after the soybeans are pressed has the following
average composition: Dry matter 86.5% (range 86.0 to
87.1%), protein 40.8% (range 35.6 to 45.9%), crude oil 7.4%
(range 5.3 to 9.6%), nitrogen-free extract 27.7% (range 24.5
to 30.9%), wood fiber / crude fiber (Holzfaser) 5.4% (range
5.2 to 5.7%), and ash 5.2%.
With respect to its perishability, the residue [press-cake]
should be treated like whole soybeans, and it is also used
like whole soybeans as a fattening food for ruminants and
swine, as a power food for oxen or working cattle, and as
a useful food for milch cows. Unfortunately soybean cake
(Sojakuchen) is rarely available commercially here.
Also discusses: Kudzu (p. 234). Sesame (p. 519-22).
Address: Privatdozent, Agric. Div., Imperial Technical
“Hochschule,” Munich, Germany.
69. Rein, J.J. 1889. Shoyu (Document part). In: J.J. Rein.
1889. The Industries of Japan. Together with an Account
of its Agriculture, Forestry, Arts, and Commerce. London:
Hodder and Stoughton. xii + 570 p. See p. 105-07. [3 ref.
Eng]
• Summary: “6. Shôyû, the Japanese bean-sauce, also called
Soja, English Soy, both being corruptions of the Japanese
name, is a dark-brown fluid with a pleasant aromatic odour
and a peculiar salty taste. It foams up yellow when shaken,
and leaves behind on the side of the glass a clear shining
line of a fatty appearance, so that the Japanese designation
“soy-oil” (Shô = soy, yû = oil) is quite appropriate. Its
specific gravity, which Kinch gives as 1.199, may vary not
inconsiderably according to the method of its production...
For the manufacture of Shôyu as I became acquainted
with it in Kiôto (Kyoto), they use wheat (Ko-mugi), lightyellow Soja-beans (Shiro-mame), common salt (Shio or
Shô), and water (Midzu); the first two in equal parts, three
parts of water, and five or six parts of salt. In other places
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they take equal volumes of all four components. A small
portion of the wheat is brought to fermentation with Kôji
(rice-ferment); the rest is roasted to a delicate light-brown
in iron pans over a fire of coals and then ground in little
hand-mills. The Soja-beans are boiled soft for about half a
day with a little water, in iron kettles, and after that pounded
to mush. Flour, bean-mush, and the fermenting wheat are
now thoroughly mixed, poured into little wooden boxes, and
exposed to fermentation for three days in a suitable room,
at as uniform a temperature as possible (25ºC.), whereby
the mass becomes covered with mould-fungus” (See also
Hoffmann 1874).
“All through winter, for several minutes every day, the
paste or porridge in these vats is vigorously and thoroughly
stirred. In the warm season, when the fermentation takes
place more rapidly and the solid parts collect on the surface,
it is only necessary to stir it from twice to four times daily.
This is done with a sort of wooden shovel with a long
handle, to use which the workman stands on the edge of the
butt.
“A common proverb says, the more rats have found
their death in the butts, the better the Shôyû. This, though
not to be taken literally, expresses the long time required
for making Shôyû. This period varies, in fact, from twenty
months to five years, beginning in autumn as a rule, after the
Soya-bean harvest. In this slow and peculiar fermentation
process a considerable proportion of starch is converted into
dextrine and sugar, besides which lactic acid and acetic acid
are formed. The paste, at first thick, becomes thinner and
more fluid, while its grey hue gradually changes to a muddy
brown, and at last to a pure dark-brown. This last and the
agreeable aroma accompanying it, together with a bitter
taste, are developed generally between the third and fifth
year. The Shôyû which is most prized for its odour and taste
is obtained only by mingling equal quantities of three-year
and five-year product. The mixture is put into strong, coarse,
close-woven bags of wool or hemp-linen, which have been
rendered closer still by being dipped in Shibu (which see).
These bags, 60 to 70 cm. long and 18 cm. wide, are filled
loosely, and then laid lengthwise and crosswise on top of
each other in a large square box. Then a heavy wooden cover
is put on, and a simple lever-press applied, one in which the
long arm of 4 or 5 m. is weighted with stones. The expressed
Shôyû flows through a hole in the bottom of the box into a
bamboo cane, and through this to a cask sunk in the ground,
and is then ready for use. As in oil refining, the first stuff
produced is the most valuable. By continued pressure with
increased weight a second quality is obtained, and at last a
third, clear-flowing and less aromatic, as the dregs are mixed
with salt-water and then squeezed again. Shôyû reaches
the market in wooden barrels containing one To (20 liters).
According to Hoffmann, the price was 1.5 yen (six shillings)
for a To of the best sort, from three to four shillings for the
second, and two shillings for the last.

“The delightful aroma and pleasing taste of Shôyû are
quickly lost in a long sea-voyage, through the formation
of mould. In good condition, however, Shôyû proves an
excellent means of sharpening the appetite and assisting
digestion. It is, on this account, as Chief Staff-surgeon
Hoffmann justly remarks, much preferable to European
preparations that are supposed to effect the same result,
being perfectly harmless to the human system.” Note 3.
This is the earliest English-language document seen (April
2012) that uses the term “bean-sauce” to refer to soy sauce.
Address: Prof. of Geography, Univ. of Bonn.
70. Beal, W.H. 1890. Compilation of analyses of fodder
articles, fruits, sugar-producing plants, dairy products, etc.
made at Amherst, Mass., 1868-1890. Massachusetts State
Agricultural Experiment Station, Annual Report of the Board
of Control 7:291-313. For the year 1889. Jan. See p. 294-95,
299-300.
• Summary: This is a long table. In section “A. Analyses
of Fodder Articles,” analyses of the following are given: II.
Hay and coarse dry fodders–Soja bean. IV. Grains and other
seeds–Soja beans (Soja hispida Mönch.). For each product
the following statistics are given: Number of analyses. Dry
matter (Max., min., avg.). Percentage protein (Max., min.,
avg.). Percentage fat (Max., min., avg.). Percentage nitrogenfree extract (Max., min., avg.). Percentage fibre (Max., min.,
avg.). Ash. Nutritive ratio (average).
The chemical composition of gluten meal is given on
pages 296 and 301.
Note 1. This is the earliest document seen (June 2008)
that uses the term “nutritive ratio.” For a definition of this
term, see G. McCarthy. 1890.” The best agricultural grasses.”
Or see: C.C. Georgeson. 1891. “What does science teach us
in stock-feeding?”
In section “B. Analyses of Fodder Articles with
Reference to Fertilizing Ingredients,” analyses of the
following are given: II. Hay and coarse dry fodders–Soja
bean. IV. Grains and other seeds–Soja beans. For each
product the following statistics are given: Number of
analyses. Percentage of moisture. Nitrogen. Ash. Potassium
oxide. Sodium oxide. Calcium oxide. Magnesium oxide.
Ferric oxide. Phosphoric acid. Insoluble matter. Valuation per
ton of 2,000 pounds.
Note 2. This is the earliest document seen (Oct. 2004)
that uses the term “dry fodders” (or “dry fodder”).
71. Goessmann, Charles A. 1890. On field experiments.
Massachusetts State Agricultural Experiment Station, Annual
Report of the Board of Control 7:148-230. For the year 1889.
Jan. See p. 156-57, 166, 171-72.
• Summary: Section II, titled “Influence of fertilizers on the
quantity and quality of prominent fodder crops. (Field B),”
notes that in 1888 the Soja bean (Soja hispida) was grown on
two test plats on Field B, one fertilized and one unfertilized
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(p. 157). A detailed analysis of the soja bean (entire plant,
dry; collected Aug. 30, 1888, unfertilized) is given, with
an analysis of the dry matter (93.88% of the total weight),
which consists of crude ash 6.47%, crude cellulose 20.76%,
crude fat 5.62%, crude protein (nitrogenous matter) 15.87%,
and non-nitrogenous extract matter 51.28%, totaling 100%.
An analysis of the “fertilizing constituents of the above soja
bean,” the minerals, shows that it is rich in calcium oxide,
nitrogen, and magnesium oxide. Its value per ton is $9.51.
The section titled “Statement of crops raised on the
Northern Division of Field C” states that five rows of black
soja beans were grown.
Note 1. Neither soja nor soy are listed in the index of
this early report.
Note 2. This is the earliest English-language document
seen (June 2008) that uses the word “cellulose” in connection
with the soybean. Webster’s Dictionary defines cellulose,
a term first used in 1835, as “a polysaccharide of glucose
units that constitutes the chief part of the cell walls of plants,
occurs naturally in such fibrous products as cotton and
kapok, and is the raw material of many manufactured goods
(as paper, rayon, and cellophane).” Cellulose is a long chain
or polymer of sugar molecules each containing six carbon
atoms. Address: Ph.D., LL.D., Director of the Station and
Chemist, Amherst, Massachusetts.
72. Woods, Charles C.; Phelps, C.S. 1890. Grass and
forage garden. Grasses and legumes. Connecticut (Storrs)
Agricultural Experiment Station, Bulletin No. 6. 16 p. Aug.
See p. 1-2, 5, 12-16.
• Summary: “The new results here reported consist mainly
of observations on the growth of eight species of legumes:...
soja bean, Soja hispida...” The plants were grown in the
forage garden during 1889-90 and evaluated for their use as
forage. Table 1 shows the composition of various legumes
including “Soja beans, [plants with the] seeds nearly grown.”
Table 2 shows the yield per acre of the legumes used in these
experiments. Soja beans yielded 9.5 tons of green crop; on
a water-free basis this consisted of total dry matter 5,000
lb, protein 1,033 lb, fat 426 lb, nitrogen-free extract 2,039
lb, and fiber 990 lb. Table 4 shows the manurial value of
leguminous crops including the soja bean plants; it shows
the nitrogen, potash, and phosphoric acid in the total crop
above ground, in the roots below ground, and total. Address:
1. Chemist; 2. Agriculturist. Both: Storrs, Tolland County,
Connecticut.
73. McCarthy, Gerald. 1890. The best agricultural grasses.
North Carolina Agricultural Experiment Station, Bulletin
No. 73. 97 p. Oct. 15. See p. 45, 64-68, 70.
• Summary: “Soja Bean–Glycine hispida. The soja bean, or
as it is sometimes called, Japan pea, is indigenous to Southeastern Asia, and is a near relative of the cow pea. Though
this bean has been known in the Southern States for a long

time, its cultivation has never become very extended. The
beans are regarded as a staple food in Japan, but in this
country they are scarcely edible, probably because they are
not properly cooked. The soja bean is a tender annual, and its
habit of growth, use and value, is much like the cow pea.
“This bean is usually sown in drills two feet apart, and
on good soil has yielded as high as forty bushels per acre.
This yield of vine fodder is less than that of the cow pea, and
the fodder is more difficult to cure. Cattle are not so fond
of it as of cow-pea hay. It makes good ensilage. This plant
requires as good soil and treatment as are usually given to
field beans.”
Table I titled “Flowering period, use, &c., of grasses” (p.
64) states that the soja bean flowers in July, prefers medium
soil, gives an average yield of 4-6 tons/acre on good soil, and
is used for meadow (not pasture).
Table II titled “Seeds” (p. 65) states that there are, on
average, 2,800 seeds/ounce, and 90% of these are vital
[viable]. An average of 60-100 lb of commercial seed is
required to plant 1 acre. There are 60 lb per bushel.
Table III titled “Proximate composition and feeding
value of hays containing 14 to 14.3 per cent. water” (p.
66) analyzes 28 types of hay. According to analyses by
the South Carolina Agricultural Experiment Station, the
proximate composition and feeding value of soja bean hay
is: albuminoids 14.05% total, 9.28% digestible. Crude fiber:
24.03% total, 14.09% digestible. Nitrogen free extract:
38.00% total, 23.18% digestible. Fat 2.09% total, 0.40%
digestible. Nutritive ratio 1:4.1. Relative feeding value per
ton: 15.09. The author then defines several key terms: “The
nutritive ratio is the sum of the per cent. of digestible fiber
and digestible nitrogen free extract added to the per cent. of
digestible fat, multiplied by 2½, and the total divided by the
per cent. of digestible albuminoids. A well balanced ration
has a ratio of 1:5.
Footnote (p. 67): In Table 3, since “few of the plants
included have been analyzed by American chemists, and for
the sake of uniformity [Emil] Wolff’s analyses have been
very largely used.” “The relative feeding value has been
obtained by multiplying the number of pounds of digestible
fat and digestible albuminoids in one ton of hay by 4½ cents,
and the number of pounds of digestible fiber and nitrogen
free extract by 0.9 cent. These values owe also to German
experimenters.”
Table IV titled “Digestion co-efficients” [coefficients]
(p. 67) gives values 8 types of hay. For soja bean vines:
Albuminoids 64, fiber 58, non-nitrogenous extract 61, fat 24.
Table V (p. 68) shows the dry substances contained in
2,000 pounds of air-dry hay composition and feeding value
of 27 types of hay containing 14 to 14.3 per cent. water. One
analysis by the South Carolina station is given. The cash
value of the fertilizing matter contained in one ton of soja
bean hay is $9.36, about average.
Table VI titled “The theoretical value of hay” (p. 70)
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gives values for 28 plants. For hay made from soja bean
vines: Feeding value per ton: $15.09 (4th highest among all
28 plants tested, after lucerne $16.74, Japan clover $16.17,
and cow pea vine $15.89). Net manurial per ton: $7.48 (3rd
highest after cow pea vine $8.82, and lucerne $8.28). Total
relative cash value per ton: $22.57 (4th highest after lucerne
$25.02, cow pea vine $24.71, and Japan clover $23.88).
Note: This is the earliest English-language document
seen (Oct. 2006) that contains the term “cow pea vine”
(or “cow pea vines”). Address: Botanist, Raleigh, North
Carolina.
74. Georgeson, C.C.; Cottrell, H.M.; Shelton, W. 1890.
Experiments with forage plants. Kansas Agricultural
Experiment Station, Bulletin No. 18. p. 173-91. Dec. See p.
186-88.
• Summary: In the section titled “Miscellaneous forage
plants” we read (p. 186-88): “Soy Beans, Glycine hispida.–
We tested several varieties of these beans the past season, the
object being to learn something of their value for this country
and climate. As noted below, one variety was obtained from
Peter Henderson & Co. and one was from home-grown seed,
having been raised on the farm in 1889; the others were
imported direct from Japan. These beans did remarkably
well, considering the drouth they went through, and the
early-ripening varieties give promise of becoming valuable
to this country. The good qualities in the Soy beans have
long been known, but the great difficulty with most varieties
that have heretofore been tried in the North and West has
been that our season is rarely long enough for them to mature
properly, and hence the yield has usually been cut short. The
varieties which we imported are all early, and will mature
here in any season. This fact, taken in connection with their
highly nutritive qualities both for man and beast, their heavy
yields and easy culture, will in a measure forecast their
usefulness. The average composition of Soy beans is as
follows:
“Water 10.0%, ash 5.0%, crude protein 33.4%, crude
fiber 4.8%, nitrogen free extract 29.2%, crude fat 17.6%.”
The following four soy bean varieties are described:
(1) “Kuiske Daidzu.–Seed imported from Japan.” (Note
that this name is spelled “Kiuski” in 1891 in the next issue
{no. 19} of this Kansas Bulletin, then spelled “Kiyusuke” 5
times thereafter, from 1892 to 1910, starting in issue no. 32
of this Kansas Bulletin. In 1891 we learn that “Kiyusuké” is
the name of a person). (2) “Edamame [green vegetable soy
beans].–Seed imported from Japan.” (3) “Yellow Soy Bean.–
From Peter Henderson & Co. [seedsmen, New York]. (4)
“Large Yellow Soy Bean.–Seed grown on the farm in 1889.”
“We also obtained from Japan two varieties of Dolichos
radiatus. The Japanese name for this class of beans is
Adzuki. The two varieties grown here are known only by
their native names, viz. Shiro Saya Shozo” (white podded)
and Kuro Saya Shozo (black podded).

In search of new fodder plants, the Station also tested
“Coix lachryma (Job’s Tears), a grass which grows 6 to 8
feet tall, and produces a large grain, rich in protein.” The test
failed, “owing mainly to drouth.”
Note 1. This is the earliest document seen (June 2004)
stating that Peter Henderson & Co. is selling soybeans. We
learn later (in an 1898 publication) that Henderson & Co. is
located in New York.
Note 2. Opposite the title page are listed the Kansas
Agric. Experiment Station staff. One of the assistants is
“W.T. Swingle, B.Sc., Botany.” By 1907 Walter T. Swingle
was a physiologist with the Bureau of Plant Industry. By
1909 he was translating Japanese articles related to soy into
English.
Note 3. This is the earliest document seen by Prof. C.C.
Georgeson about soybeans, or about adzuki beans.
Note 4. This is the earliest English-language document
seen (June 2009) that mentions Edamame (spelled as one
word), a soybean variety imported from Japan, or that
contains the word “Edamame” (regardless of capitalization).
Note 5. This is the earliest document seen (Sept. 2004)
that mentions the soybean varieties Yellow Soy Bean or
Kiyusuke Mame.
Note 6. This is the earliest document seen (Sept. 2004)
that capitalizes the first letter of each word in a soy bean
name to indicate that the name refers to a soybean variety
(e.g. “Yellow Soy Bean,” “Large Yellow Soy Bean”).
Note 7. This is the earliest document seen (Sept. 2004)
that gives the color (Yellow) of various soybean varieties.
Note 8. This is the earliest U.S. document seen (Sept.
2004) that contains the word “Adzuki” (or “Azuki” or
“Adsuki”) beans. Address: 1. M.Sc., Prof. of Agriculture and
Superintendent of Farm; 2. M.Sc., Agriculture; 3. Foreman
of the Farm.
75. Fesca, Max. 1890. Beitraege zur Kenntniss der
japanischen Landwirtschaft. I. Allgemeiner theil
[Contributions to an understanding of Japanese agriculture.
I. General part]. Tokyo: Printed by Seishi-Bunsha for the
Kaiserlichen Geologischen Reichsanstalt. x + 277 p. No
index. 25 cm. Also published as vol. 1 of 2 volumes bound in
one (Paul Parey, 1893). [1 ref. Ger]
• Summary: Fesca, a sophisticated German agricultural
chemist, looks at Japanese agricultural practices, and finds
many of them inefficient. Contents: Foreword. Weights
and measures in the Japanese and decimal systems. Natural
factors: The climate, the soil. The soil as an economic factor
of production: Land prices, crop rotations, etc. Techniques
for using the soil: Soil improvement, fertilizers.
Various legumes, and especially the soybean, grow in
the temperate (gemaessigte) Zone northeast of Tokyo (p.
43-44). Two large tables (p. 134-35) show the amount of
rice land per capita and the amount of dry land per capita in
each province. The five provinces with the most rice land
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per capita are: Kaga (5.01), Noto, Bizen, Ugo, Awa (on
Shikoku).
In the section on crop rotations, soybeans are mentioned
on pages 171-72, 175-77.
A table (p. 190) compares various crops (including
soybeans) with rice in terms of their profitability to the
farmer. Soybeans are less profitable. Tobacco is the most
profitable, followed by indigo, cotton, and potatoes–all of
which are more profitable than rice.
Soy is discussed most in the chapter on fertilizers (p.
222-25, 266). A large table (p. 222) gives the chemical
composition of four traditional fertilizers, including sake lees
(sakekasu), shoyu dregs (shoyukasu) and okara (tofukasu).
Shoyu dregs, okara, and cooked soybeans are all discussed
in detail on p. 224, based (in part) on analyses conducted
previously by Kellner, also a German. “Cooked soybeans are
widely used as a fertilizer; they are a concentrated source.”
Soybeans (p. 232). Also discusses: Sesame and peanut cake
(p. 226). Kudzu (p. 231).
Bound at the back are two large color fold-out maps:
(1) Showing the provinces and the six vegetation zones of
the Japanese islands. (2) Showing the value of land in each
province (in yen/cho). Address: Tokio [Tokyo].
76. Kellner, O[skar Johann]; Mori, Y[ôtarô]; Nagaoka,
M[uneshige]. 1890. Beitraege zur Kenntniss der
invertirenden Fermente [Contributions to the knowledge
of inverting enzymes]. Hoppe-Seyler’s Zeitschrift fuer
Physiologische Chemie 14(3):297-317. [13 ref. Ger]
• Summary: This article contains a long analysis of the role
of koji and its enzymes (Koji-Ferment) in the fermentation
process that creates rice wine (saké). The process of making
koji from spores is described, as well as the quantitative
changes which take place with the development of the
mycelium on two substrate (rice or barley) at various
temperatures. The work of Prof. Atkinson is discussed at
length.
On pages 306-08 Kellner gives the results of his
experiments on the effects of koji extracts on various
carbohydrates: cane-sugar, milk sugar (lactose), maltose,
inulin (a tasteless white polysaccharide), and starch. (Note:
In chemistry, inversion, is the conversion of dextrorotary
sucrose into a levorotary mixture of glucose and fructose).
Before the inversion, there is 4.04% reducing sugar,
expressed as dextrose (optical rotation 20.9º); after the
inversion there is 7.46% (optical rotation 8.4º). Kellner
summarizes these results on p. 310 as follows: “From
our investigations, one can conclude that koji contains a
powerful inverting ferment [enzyme], which transforms cane
sugar into dextrose and levulose, maltose into dextrose, and
starch into dextrin, maltose, and dextrose. However milk
sugar and probably also inulin are not transformed. Therefore
the koji enzyme (Koji-Ferment) is entirely different from
the diastase of malt; it is also probably different from the

invertin (Invertin = invertase) of beer yeasts, which easily
inverts cane sugar to dextrin and maltose–according to
Mr. J. Kjeldahl. Kellner then repeats the experiments on
carbohydrates using yeast extracts (p. 311-13) and confirms
that the latter give different results than koji extracts. He then
coins the term “Invertase” (p. 313) to refer to the inverting
enzyme in Eurotium Oryzae Ahlb. (later renamed Aspergillus
oryzae, the koji mold).
On p. 316 Kellner explains: In addition, koji is
frequently used in a mixture with considerable amounts
of table salt (Kochsalz = NaCl), steamed soybeans, and
other materials (Stoffen) for the preparation of miso (a food
{Nahrungsmittel} very widely found throughout Japan) and
shoyu (a sauce which is also known in Europe); it seems
to be used here mainly as the carrier of a slow, often years
long fermentation. “Since miso contains only 6-12% salt
and shoyu contains about 150-160 grams of salt per liter,
and since this salt limits the action of soluble ferments,
we have investigated how the transformation of soluble
starch takes place through invertase the presence of various
amounts of salt.” A table (p. 317) shows two experiments.
The percentage of table salt in the mixture is increased
from zero to 20% in five or six steps. As the percentage of
salt increases, the reducing sugar (expressed as dextrose)
decreases moderately, while the relative activity of the
invertase decreases dramatically. Fehling’s solution is used in
the experiment. Address: Japan.
77. Kornauth, C. 1890. Beitraege zur chemischen und
mikroskopischen Untersuchung des Kaffee und der
Kaffeesurrogate [Contributions to the chemical and
microscopic investigation of coffee and coffee substitutes].
Mittheilungen aus dem Pharmaceutischen Institute und
Laboratorium fuer Angewandte Chemie der Universitaet
Erlangen No. 3. p. 1-56 + 13 pages of tables. See p. 14, 3738, 52, Table VIII. [Ger]
• Summary: Describes composition of soya coffee used in
Switzerland. A table (p. 14) lists 23 plant substances which
are use as coffee substitutes and their moisture/water content
after roasting at various temperatures. Chicory and figs seem
to be the most widely used. Moisture values are given for
roasting figs at 10 different temperatures from 100-180ºC,
and for figs at 7 temperatures from 100-160ºC. Soybeans
(Sojabohnen) contain 5.27% moisture. Later, the soybean is
listed twice, both under starch-free substitutes.
1. “Lupins (either white or black), and soybeans. The
similarity of these two substitutes with one another is
exceptionally great, and therefore, as between chicory and
dandelion, the diagnosis is made much more difficult. Lupin
coffee, although a commodity sold in many places, because
of its bitter flavor is neither pleasant tasting nor conducive to
good health. On the other hand, soybean coffee (SojabohnenKaffee), whose production in Steiermark [Styria, Austria] is
thought to be steadily growing, is free of these undesirable
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points.”
2. “Soya Coffee (Sojakoffee). A commercial substitute.
This is made by roasting the seeds of Soja atrosperma and S.
sphaerica nigra.” There are large fat droplets in the powder.
“The seed coat or testa has, according to Harz, a thickness of
0.085-0.16 mm, but I found at the thickest places 0.24 mm.
Harz found the palisade cells to be 0.03-0.06 mm thick and
the hourglass cells 0.027-0.05 mm, which accord exactly
with my measurements.”
A table (p. 52-53) gives a detailed nutritional analysis
of 18 roasted substances used to make coffee substitutes and
of 8 commercial coffee substitutes. The soybean is listed
in the former category only. Water content 5.27%. In the
dry substance (on a dry weight basis): Raw fiber 4.97%,
sugar 34.76%, starch 0%. Raw fat 18.01%. Total watersoluble substances: 49.07%. Insoluble 50.95%. Of the ash:
Soluble in water 3.38. Insoluble in water 0.90. Soluble in
hydrochloric acid 90.47%. Insoluble in hydrochloric acid:
9.53%. In the pure ash: Silicic acid 0. Potash 43.95. Sodium
1.08. Sulfuric acid 2.71. Chlorine 1.24. Phosphoric acid
37.04. Extract in the proportion of 1:10: 1.0177.
Table VIII gives detailed illustrations of the cells in
both soybean coffee and lupin coffee. For soybean coffee,
the illustration is divided into 3 parts: (A) The powder (inner
seed coat, palisade cells [surface and side views], protein
bodies); (B) The seed coat (palisade layer and the support
layer below it), and (3) The germ lobes (Keimlappen; the
gluten layer, and the palisade-type parenchyma).
Note that all of this analysis is apparently being done
in order to aid in the detection of adulteration of real coffee
with lower-cost substitutes.
78. Schulze, E.; Steiger, E.; Maxwell, W. 1890. Zur Chemie
der Pflanzenzellmembranen [Chemistry of plant cell
membranes]. Hoppe-Seyler’s Zeitschrift fuer Physiologische
Chemie 14(3):227-73. See p. 253-55, 257. [31 ref. Ger]
• Summary: The section on the soybean (Sojabohne (Soja
hispida)) (p. 253) states that it contains hemicelluloses which
give rise to the pentose sugar arabinose and the hexose
galactose. Address: Laboratorium des Polytechnikums,
Zurich, Switzerland.
79. Beal, W.H. 1891. Compilation of analyses of fodder
articles, fruits, sugar-producing plants, dairy products, etc.
made at Amherst, Mass., 1868-1891. Massachusetts State
Agricultural Experiment Station, Annual Report of the Board
of Control 8:289-300. For the year 1890. Jan.
• Summary: In section “A. Analyses of Fodder Articles,”
analyses of the following are given: I. Green fodders–Soja
bean, whole plant (Soja hispida Mönch). II. Hay and coarse
dry fodders–Soja bean. Soja-bean straw. IV. Grains and other
seeds–Soja beans. For each product the following statistics
are given: Number of analyses. Dry matter (Max., min.,
avg.). Percentage protein (Max., min., avg.). Percentage

fat (Max., min., avg.). Percentage nitrogen-free extract
(Max., min., avg.). Percentage fibre (Max., min., avg.). Ash.
Nutritive ratio (average).
In section “B. Analyses of Fodder Articles with
Reference to Fertilizing Ingredients,” analyses of the
following are given: II. Hay and coarse dry fodders–Soja
bean. Soja- bean straw. IV. Grains and other seeds–Soja
beans. For each product the following statistics are given:
Number of analyses. Percentage of moisture. Nitrogen. Ash.
Potassium oxide. Sodium oxide. Calcium oxide. Magnesium
oxide. Ferric oxide. Phosphoric acid. Insoluble matter.
Valuation per ton of 2,000 pounds.
Note: Analyses of gluten meal are given on pages 295,
and 300.
80. Georgeson, C.C. 1891. What does science teach us in
stock-feeding? Kansas State Board of Agriculture, Quarterly
Report 20:97-108. For the quarter ending March 31, 1891.
• Summary: Contents: Introduction. Nature of the animal
body. Nature of the food materials. Feeding standards (tables
compiled by German experimenters). Analyses of feedingstuffs. How to compound a ration. Daily ration for ox
weighing 1,200 pounds. What is gained by it? Discussion (p.
105-08; high praise for this paper).
“The most important point in a feed is its quality; or, in
other words, the absolute and relative amounts of the nutrient
elements which it contains. These nutrients are, 1st, protein
(or albuminoids), the substance which contains nitrogen. The
amount of protein differs greatly in different materials, as
may be seen by a reference to the table of analysis of feedstuffs. Protein has its typical representation in the white of
eggs. It is the only substance from which flesh can be formed
in the body. Rapid growth and development of muscle
cannot go on when the feed is deficient in protein. It is the
most important and indispensable element in all feed. I say
indispensable, because an animal would starve to death on
a food that contains no protein, as, for instance, starch and
sugar.
“2d. The nutrient next in importance is the
carbohydrates, also called the ‘nitrogen free extract.’ This
class of nutrients consists chiefly of starch, sugar, woody
fiber, and gum. In ordinary feeds they are present in relative
abundance. They contain no nitrogen.
“3d. The fat in the feed is the third nutrient. It is
essentially of the same character as the fat of the body, and
is present only in small quantities except in such feeds as
cotton seed, flax seed, and other seeds rich in oil. These
are the nutrients. Now, other things being equal, that feedstuff is of the best quality which is richest in digestible
albuminoids.”
A table, titled “Feeding standards: Per day and per
1,000 lbs. live weight” (p. 100) gives values for many
different kinds of livestock at various ages or periods of
growth. There are columns for: Total organic substance (lbs),
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nutritive (digestible) substances: Protein (albuminoids),
carbohydrates, fats, total nutritive substance (lbs), and
Nutritive ratio (lbs).
“The ‘nutritive ratio’ is the ratio of digestible protein
to the sum of digestible carbohydrates and fat. To calculate
this ratio, the amount of fat is multiplied by 2.5 and the
product added to the carbohydrates, when the sum of the
two is divided by the albuminoids; the latter are thus always
represented by 1. The fat is multiplied by 2.5 because it has
been found that one pound of fat produces as much heat as
two and a half pounds of starch.”
Another table titled “Analyses of feeding stuffs” (p. 101)
groups these into five different categories: Hay and straw,
green fodders (including “Soy bean, entire crop”), grain and
seeds (incl. hemp seed), roots and tubers, and by-products
(incl. sunflower cake, oilmeal {old- or new process}, and
gluten meal).
2. This is the earliest English-language document seen
(Oct. 2007) that contains the term “sunflower cake.”
In 1916 W.A. Henry and F.B. Morrison, in their
classic Feeds and Feeding. A Handbook for the Student
and Stockman. 16th ed., stated (p. 487): “Corn gluten
meal, commonly called ‘gluten meal,’ consists chiefly of
corn gluten separated in the wet-milling process of starch
manufacture, with practically none of the hull fragments. It
may or may not include corn solubles and may occasionally
contain some corn oil meal. Gluten meal usually has more
than 40 per cent protein, averaging 43.1 per cent.”
Note 1. This is the earliest English-language document
seen (June 2008) that contains the term “gluten meal” used
together with soy.
Note 2. This is the earliest English-language document
seen (Dec. 2005) that contains the term “oilmeal” (also
spelled “oil-meal,” p. 103-04). It probably refers to linseed
meal. “New process” means solvent extracted; “old
process” means mechanically pressed. Address: Prof., State
Agricultural College.
81. Georgeson, C.C. 1892. The economic plants of Japan–
XVI. Leguminous plants. American Garden (New York)
13(12):727-29. Dec.
• Summary: This article begins: The soy bean (Glycine
hispida, Moench); Jap. O-mame, Diadzu [sic, Daidzu]. A
bush-bean extensively cultivated in all parts of Japan. The
plant varies from 1½ to 3 feet in height, according to the
variety and soil, and the varieties, which are numerous,
differ much in size, color, time of ripening and the general
appearance of their beans... The beans are more or less
lenticulate, some almost globular.
“This vegetable is always grown in rows about two feet
apart, and usually as a second crop, the early beans being
planted between the rows of wheat and barley, and the late
ones immediately after these crops are harvested. After the
beans are well up, they are cultivated with the hoe once or

twice, and if the soil is poor, enriched with liquid manure,
but otherwise they receive no special care. The beans are, for
the most part, not used until ripe, when they are prepared for
food in a multitude of ways. Occasionally the green pods,
containing nearly full-grown beans, are boiled, and the beans
shelled and eaten from the pod. The early varieties mature in
from 80 to 100 days, and the late ones from 100 to 120 days.
“Varieties of this bean are numerous. Probably more
than a hundred can be found in the country. Beans of all
varieties of this species are in shape intermediate between
peas and our common beans. Many of them are nearly round,
many are somewhat flattened on two sides, or lentil-shaped,
and some are oblong, but never to the same degree that our
common beans are elongated. As to size, they vary from that
of duck-shot to a little above very large peas. The size of the
hilum and its markings are in many cases characteristic.”
Note: This is the earliest English-language document
seen (April 2007) that uses the word “hilum” in connection
with soy bean seeds. The hilum is the place on the seed
where it is attached to the pod. The hilum of most soybean
varieties is dark in color.
“The beans are easily classed, according to color, as
white, yellow, black, brown, green and spotted varieties.
About 38 sorts that came under special observation I noted
down as being worthy of more general culture. Some of these
were sent from the Japan Imperial College of Agriculture
to the French Exposition in 1889. Four of the varieties
have been grown successfully at the Kansas Agricultural
College for several years, and may be trusted to mature
seed in this latitude. Two other kinds tested here proved
failures because they ripened too late. The successful kinds
yielded under field culture last year from 16 to 18 bushels
of beans an acre. They promise to become quite valuable in
this country, not only for the table but for stock-feed. Soy
beans are more nutritious than any other known species of
bean. They yield as much nourishment as good beef–pound
for pound. Most of the housekeepers who have tried those
grown here pronounce them fully equal to the navy bean for
table use, and some think them superior. They contain more
albumen and less starch than the navy beans, and so do not
cook quite so mealy as the latter, but they are fully equal
to them in flavor. Their rough and rather tough pods render
them unsuited for use in the green state, hence they will not
come in competition with wax beans; but they can compete
with the navy beans, and they have doubtless a great future
as stock feed. Not only is the bean itself nutritious, but the
entire plant is rich in nitrogen. The Japanese as yet consume
but little meat; with them the soy bean takes the place
of meat, especially with the middle classes. One of their
favorite uses of this bean is in the form of bean-cheese, or
tofu.
“For making bean-cheese the Shiro-mame, or white soy
bean, is commonly used. The beans are soaked in cold water
for 24 hours, then while still wet they are ground between
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two small millstones turned by hand, the product being not
flour but a thin paste, which is collected in a tub below. To
this more water is added, and it is then boiled in a large kettle
for an hour. On being removed from the fire it is strained
through a bag to remove the hulls, the filtrate running into
a tub or vessel of suitable size. Water is stirred into it, and a
small quantity of ‘bitter brine’ (refuse from the salt-works,
consisting chiefly of chloride of magnesium) is added, about
a quart of ‘bitter brine’ to every two gallons of dry beans.
This causes the legumin to be precipitated; when it has
settled to the bottom of the tub, a little pressure is applied by
means of a lid, which fits inside the vessel and is weighted
somewhat. When cool, the water is decanted off, and the
tofu or curd is cut in slices, and is now ready for the market.
In this condition it is a spongy yellowish white substance,
resembling cheese-curd. It is peddled from house to house,
and is universally esteemed; but it is always roasted, fried,
baked or cooked in some way before it is served. It has been
my privilege to eat it on many occasions, and I can testify
that it is both palatable and satisfying. The only scruple one
need have about eating it is concerning the purity of the
water used in its preparation. According to Professor Kinch,
tofu has this composition: water, 89.29; ash, 0.48; fiber, 1.01;
nitrogenous substances, 4.87; non-nitrogenous substances,
4.35. Americans eat many things less nourishing than this
bean-cheese.” Address: Prof., Kansas Agricultural College.
82. Goodfellow, John. 1892. The dietetic value of bread.
London and New York: Macmillan and Co. xx + 328 p.
Illust. 19 cm.
• Summary: This book is divided into six large sections:
1. Food, diet, and digestion. 2. White bread. 3. Wholemeal bread. 4. Special breads. 5. Diseases of bread. 6.
Medicinal properties of bread. Section 3, which discusses
the importance of the bran (dietary fiber) in wholemeal
bread, contains the following chapters: 20. Introductory.
21. Composition of whole-meal bread. 22. The amount and
nature of the salts present. 23. The digestibility of wholemeal bread. 24. The waste present–Action of bran on the
intestines–Effects on the waste of other food. 25. Flavour–
Satiety–Dryness. 26. Whether suited for children and nursing
mothers (it is unsuited for infants below the age of ten
months. Fine whole-meal bread is better for children than
white bread. Reasons against the use of coarse whole-meal
bread. Summary). Address: F.R.M.S., Bow & Bromley Inst.,
London.
83. Moore, R.B. 1892. Compilation of analyses of fodder
articles, fruits, sugar-producing plants, dairy products, etc.
made at Amherst, Mass., 1868-1892. Massachusetts State
Agricultural Experiment Station, Annual Report of the Board
of Control 9:313-39. For the year 1891. See p. 314, 318, 32325.
• Summary: The following are percentage averages for:

whole soja bean plant, soja bean hay, and soja bean
grains / seeds.
dry matter 23.56, 88.46, 85.83.
protein 16.45, 14.81, 33.97.
Fat 4.84, 2.85, 20.19
Nitrogen-free extract 44.50, 54.29, 33.98
Fibre 26.47, 19.78, 6.02
Ash 7.77, 8.27, 5.84
Nutrition ratio 1:4.20, -, 1:2.61. Also discusses: Corn
and soja bean ensilage, mochi millet, Horse beans (Vicia
faba), cow-peas, lucerne (alfalfa), small pea (Lathyrus
sativus), red adzinki [azuki] beans, saddle beans, daidzu
beans [same as soja beans], soja bean straw, white adzinki
beans.
Note: This is the earliest English-language document
seen (March 2006) that uses the word “adzinki” to refer to
azuki beans.
84. Crocker, C.S. 1893. Compilation of analyses of fodder
articles, fruits, sugar-producing plants, dairy products, etc.,
made at Amherst, Mass. 1868-1893. Massachusetts State
Agricultural Experiment Station, Annual Report of the Board
of Control 10:309-321. For the year 1892. Jan.
• Summary: In Section A, “Analyses of fodder articles,” the
following analyses are given (p. 311-315): I. Green fodders–
Corn and soja bean ensilage. Soja bean, whole plant (Soja
hispida Mönch). II. Hay and dry coarse fodders–Soja bean.
Soja-bean straw. IV. Grains and other seeds–Soja beans. Red
adzinki [azuki] beans. Daidzu [daizu] beans.
For each product the following statistics are given:
Number of analyses. Dry matter (Max., min., avg.).
Percentage protein (Max., min., avg.). Percentage fat (Max.,
min., avg.). Percentage nitrogen-free extract (Max., min.,
avg.). Percentage fibre (Max., min., avg.). Ash.
In section B, “Analysis of fodder articles with reference
to fertilizing ingredients,” the following analyses are given
(p. 318-21): I. Green fodders–Corn and soja bean ensilage.
Soja bean. Hay and dry coarse fodders–Soja bean. Soja-bean
straw. IV. Grains and other seeds–Soja beans. Red adzinki
[azuki] beans. White adzinki beans. Daidzu beans.
For each product, the following are given: Number
of analyses. Moisture. Nitrogen. Ash. Potassium oxide.
Sodium oxide. Calcium oxide. Magnesium oxide. Ferric
oxide. Phosphoric acid. Insoluble matter. Valuation per 2,000
pounds, based on the following prices per pound of essential
fertilizing ingredients: Nitrogen 15 cents, potassium oxide
4½ cents, phosphoric acid 5½ cents.
Gluten meal is analysed on pages 316 and 323. Address:
Amherst, Massachusetts.
85. Temps (Le) (Paris). 1893. On lisait dans l’Avenir de
Diego Suarez du 2 mars cet avis: [One reads in l’Avenir de
Diego Suarez of March 2 this notice:]. April 8. p. 2, cols. 2-3.
No. 11641. [1 ref. Fre]
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• Summary: The governor hurriedly lets the residents know
that he has just received from Mr. de Mahy a box of soya
bean seeds (une boîte de graines du haricot soya), with
which is made a cheese [tofu] that keeps for a very long
time. It improves with age and that is a precious resource for
settlers who live far from the urban centers.
This notice appears to have surprised a few of our
colleagues. It did not contain, however, the revelation of an
unknown food.
Cheese made from soya is called tofu (to-fu). Here is the
recipe for tofu, which seems to us of interest to reproduce
given the efforts being made to acclimatize this legume
in Europe. You begin by softening the seeds of this bean
in water, then you crush them in a mortar so as to make a
milky paste. When this paste is pressed in a piece of linen it
separates into two parts: one [okara] stays inside the linen
and is used for animal feed. The other, a liquid which passes
through the linen, is rich in emulsified fatty matter and in
albuminoidal matter (albuminoids). This liquid is heated;
coagulation is facilitated by adding nigari (eau mere / mother
water, which flows out of sea salt piles). This curd separates
and gives the cheese. It is eaten either raw, or cooked with
fish, or most often pulverized. During the winter [after being
frozen], it is dried. In this state, it keeps for a very long time.
Soya cheese (Le fromage de soya) is a very important
food in China. Only the Tartars / Mongols have continued
to use [cow’s] milk. The Chinese do not consume any
such milk. In its place they use soya. Its seed is a sort of
solid milk. No other legume contains as much legumin (a
substance chemically analogous to casein) as the soybean.
None other is as rich in fatty acids. All you need to do is to
crush the soya seed, dilute it with water, and filter through
a sieve to obtain a product with milklike properties that can
be used just as you would milk. Soya cheese looks just like
quark cheese (fromage à la pie).
The soybean (La soya) which is cultivated in Japan, in
China, in the Indies [Dutch East Indies, today’s Indonesia],
in Cochin-China [today’s South Vietnam], in Tonkin [today’s
North Vietnam], etc. is used for more than just making tofu.
It is used in these countries in a great variety of ways to
make human foods and seasonings. Transformed by cooking
in water into a gruel / pap (bouillie) which is mixed with salt
and polished rice, one obtains miso, which is served at lunch
[as the seasoning in miso soup] by many Japanese.
Mixed with barley and submitted to fermentation, after
adding additional water and being pressed, one obtains a
syrupy liquid, called shoyu, a unique sauce used to season
almost all Japanese foods (mets), and which is employed in
such large quantities that the factories of the city of Nagasaki
make more than 1,200,000 kilograms of it each year. Finally,
an oil is extracted from the soybean which is the object
of an important trade and which serves for both human
consumption and in industry.

86. Fesca, Max. 1893. Beitraege zur Kenntniss
der japanischen Landwirtschaft. II. Specieller theil
[Contributions to an understanding of Japanese agriculture.
II. Special part]. Berlin: Paul Parey. ix + 929 p. See 187-203,
872-73. Also published as vol. 2 of 2 volumes bound in one
(Paul Parey, 1893). [7 ref. Ger]
• Summary: The chapter on the legumes (Die
Huelsenfruechte, p. 187-203) is partly a review of the
literature, with emphasis on soybeans (Daizu, Omame,
Sojabohne). He begins by noting that for a nation like
Japanese, where the people live predominantly on plant
foods (Pflanzenkost = vegan diet), legumes are of major
importance for the nutrition of the people, in that they offer
a substitute for meat. They also supply important nitrogen
to the soil. A table (p. 188) shows soybean production and
yield in Japan from 1879 to 1887. The area increased from
441,699 cho to 466,315. Note: 1 cho = 2.45 acres Production
increased from 2,280,135 koku to 3,253,790. Note: 1 koku
= 180 liters or 47.6 gallons. Yield increased from 5.1 cho/
koku to 7.69. Soybeans like the climate of northeastern Yezzo
[Hokkaido]. A table (p. 190) gives the date of planting,
date of harvest, and days to maturity at Hakodate, Sapporo,
and Nemuro (all on Hokkaido). Also discusses: Soy sauce
(Shoyusauce; p. 190), dates for other locations, and fertilizer
(Düngung) needs (p. 191-92, incl. phosphoric acid, potash,
wood ashes, straw, and superphosphate). A table (p. 193)
shows soybean area (in cho), production. and yield in 1887
in 6 parts of Japan (Yezzo, northern Japan, central Japan
[which had by far the greatest planted area and production],
western Japan, Shikoku, Kyushu).
Also discusses: The extraordinarily high nutritional
value of the soybean (p. 196), yellow lupins (p. 196),
defatted soybean cake (Daizukasu, p. 196), shoyu or soy
sauce, Shoyubohne, and koji (p. 197-99), tofu, Bohnenkäse,
and Tofumame (p. 199), Kori-Tofu and E. Kinch (p. 199).
His analysis of shoyu presscake (Shoyukasu) and okara
(Tofukasu) showed that they contained respectively: Water
53.6 and 85.7%. Ash: 6.7 and 0.5%. Crude protein: 12.6 and
3.8%. Crude fat: 13.7 and 1.4%. Nitrogen-free extract: 6.7%
and 5.4%. Crude fiber (Rohfaser): 6.7 and 3.2%. Tofukasu
is a rather good livestock feed, and it is also eaten by poor
people. The shoyu presscake, although richer in nutrients
than okara, is used, at most, only in small amounts in feeds
and then it must be cooked. Living yeast cells in the koji
can easily cause stomach diseases and problems, and the
presscake also has a high salt content. Note: This is the
earliest German-language document seen (June 2013) that
uses the term Tofukasu to refer to okara.
Miso (4 types; p. 200-02): (1) White miso (Shiro-Miso:
Low salt content and short shelf life; keeps for 10 days);
made with rice koji. Fermented for 3-4 days. (2) Edo Miso
(Yedo-Miso): Higher salt content, shelf 5-4 months up to 1
year. Made with rice koji. Fermented for 10 days in summer,
30 days in winter. (3) Farmhouse miso (Inaka-Miso): Very
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high salt content. Shelf life: About a year; made with barley
koji. Fermented for about 11-12 months. (4) Sendai miso,
also known as Red miso (Sendai-miso: auch Aka-Miso
genannt): Red color and high salt content. Shelf life: several
years. Made mostly with barley koji. Fermented for 1½ to 2
years.
Azuki (Phaseolus radiatus, with planted area,
production and yield for 1883 and 1884, p. 203).
A table (p. 873) shows a valuation of Japan’s
agricultural production for about 17 major crops (Source:
Japan’s Volkswirtschaft und Staatshaushalt). For each crop,
the annual production (in koku), the worth per unit, and the
value of the total crop in yen are given. The most valuable
crops are: Rice: 40 million koku, 200 million yen. Dehulled
barley (beschalte Gerste): 7 million koku, 14 million yen.
Naked barley (nakte Gerste): 5 million koku, 12.5 million
yen. Soybeans (Sojabohnen): 3 million koku, 12 million yen.
Wheat (Weizen): 3 million koku, 12 million yen. Address:
Prof., Dr., Germany.
87. Crocker, C.S. 1894. Compilation of analyses of fodder
articles, fruits, sugar-producing plants, dairy products, etc.
made at Amherst, Mass., 1868-1894. Massachusetts State
Agricultural Experiment Station, Annual Report of the Board
of Control 11:347-365. For the year 1893. Jan. See p. 349,
351-52, 354-55, 358, 361, 363.
• Summary: In Section A, “Analyses of fodder articles,” the
following analyses are given (p. 348-55): I. Green fodders–
Corn and soja bean ensilage. Soja bean [whole plant] (Soja
hispida). Soja bean (early white). Soja bean (early green).
Soja bean (medium black). Soja bean (late). Serradella
(Ornithopus sativus Brot.). White lupine (Lupinus albus).
Yellow lupine (Lupinus lutens).
II. Hay and dry coarse fodders–Blue melilot (Melilotus
coerulea Desr.), Sainfoin (Onobrychis sativa), Sulla
(Hedysarum coronarium), Summer rape (Brassica napu),
Soja bean, Soja-bean straw.
IV. Grains, seeds, fruits, etc.–Soja beans. Red adzinki
[azuki] beans. Daidzu beans. V. Flour and meal–Soja-bean
meal (average 18.17% fat). VI. By-products and refuse–
Gluten meal (avg. 9.13% fat), Gluten meal (Chicago) (avg.
7.89% fat).
For each product the following statistics are given:
Number of analyses. Dry matter (Max., min., avg.).
Percentage protein (Max., min., avg.). Percentage fat (Max.,
min., avg.). Percentage nitrogen-free extract (Max., min.,
avg.). Percentage fibre (Max., min., avg.). Ash.
In section B, “Analysis of fodder articles with reference
to fertilizing ingredients,” the following analyses are given
(p. 358-21): I. Green fodders–Corn and soja bean ensilage.
Soja bean. Soja bean (early white). Soja bean (early green).
Soja bean (medium black). Soja bean (late). White lupine.
Yellow lupine. II. Hay and dry coarse fodders–Soja bean.
Soja-bean straw. IV. Grains–Soja beans. Red adzinki [azuki]

beans. White adzinki beans. Daidzu beans. V. Flour and
meal–Soja-bean meal.
For each product, the following are given: Number
of analyses. Moisture. Nitrogen. Ash. Potassium oxide.
Sodium oxide. Calcium oxide. Magnesium oxide. Ferric
oxide. Phosphoric acid. Insoluble matter. Valuation per 2,000
pounds, based on the following prices per pound of essential
fertilizing ingredients: Nitrogen 17½ cents, potassium oxide
5½ cents, phosphoric acid 5 cents.
Note: This is the earliest document seen (Sept. 2004)
that uses the term “medium black” (though written in
lowercase letters) in connection with soybeans (one of two
documents). Address: B.S., Asst. in General and Analytical
Chemistry, Amherst, Massachusetts.
88. Schlegel, Gustave; Cordier, Henri. 1894. The Chinese
bean-curd and soy and the soya-bread of Mr. Lecerf. I. Tofu.
T’oung Pao (General Newspaper) 5:135-46. March. [11 ref.
Eng]
• Summary: “Of late these Chinese preparations have again
attracted the notice of Europeans. The Temps in France
published last November [sic, April 8, 1893] a note upon the
subject after an article in the Avenir de Diego-Suarez of 2
March 1893, and Dr. Vorderman, of the civil medical service
in Java and Madura... We will add to these notices what is
written about the subject by the Chinese themselves.
“I. Tao-fu or Bean Curd. According to ‘Collected
Omissions of Sieh-choh’ nothing had been ever heard of
the confection of bean-curd before or after the period of the
three dynasties of antiquity (B.C. 2205-250), and it was only
mentioned for the first time in the work of Liu-ngan [Liu An]
king of Hoai-nan [Huai Nan] of the Han (second century
before our era) Cf. Mayers, Chinese Readers Manual, No.
412, Cap. 24.”
“The Tao-fu or Bean-curd was also called ‘Leguminous
milk’, and was prepared by boiling curds or milk from beans.
“It is further related that when Shi-tsih [pinyin: Shi Ji]
was governor of Ts’ing-yang [pinyin: Qing Yang] (Latitude
30º45’, Longitude 115º26’) he, in order to purify himself
and to rouse the population, did not permit himself the use
of meat, but bought every day in the market several pieces
of bean curd, so that the townpeople called these curds ‘The
little slaughtered sheep.’
“The bean of which this curd is prepared is known
in science by the name of Soja hispida, and has been
imported in the form of a meat-sauce from Japan to Europe
under its japanese name of Sho-yu, the corrupted japanese
pronunciation of the chinese tsiang yu or ‘relish-oil’ which
this sauce bears in some parts of China, and which has been
further corrupted by the Dutch into Soja, by which name
(also written soya and soy) it became known all over Europe.
We will return to this by and by.
“According to Dr. Vorderman (loc. cit. p. 354) the
soy-beans are distinguished in light-colored (cream-color,
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straw-yellow, light ochre-yellow and amber-yellow),
brown and black. The first two sorts are roundish, the last
either roundish or oblong, as they come from the one or
the other variety of the plant. Accordingly, the plant with
roundish seeds is called Soja hispida, tumida and that with
oblong seeds Soja hispida, platycarpa, amounting, with
the differences in color, to four varieties: 1. Soja hispida,
tumida Beta pallida; 2. Soja hispida, tumida Beta atrospuma
[atrosperma]; 3. Soja hispida, tumida Beta castanea; 4. Soja
hispida, platycarpa Beta melanosperma.
“No. 2 and 4 are black and serve especially for the
fabrication of Soy or Ketchup, whilst No. 1 (pale-yellow)
and No. 3 (brown) are used for other culinary purposes.
“Since the Vienna [Austria] exhibition of 1873, when
several samples of Chinese, Japanese and Indian soybeans
were exhibited, their great nutritive proprieties and richness
of azote [nitrogen] and fat have been shown by chemical
analysis, and the culture of this plant has been largely
introduced into Europe, especially in Hungary.”
Note 1. This is the earliest English-language document
seen (July 2003) that contains the word “soybeans”–spelled
as one word.
König in his work Die menschlichen Nahrungs und
Genussmittel, 2nd Ed., Vol. II, p. 372, gives an analysis of
the composition of 4 types of soybeans. “Dr. Vorderman says
that he has not been able to detect amylum [starch] in the
Soybeans of Java, China and Annam in applying the reaction
of jodium [iodine] upon the section of the bean. The texture
of the cotyledons consists principally of oblong, radiating
parenchyme-cells, about five times longer than broad.
Note 2. This is the earliest English-language document
seen (Oct. 2004) that uses the word “cotyledons” in
connection with soybeans.
“II. Tao-kan or Preserved Bean Curd. The Chinese make
of the Soy-beans two preparations, one called in Java Taohu and the other Tao-toa. They both consist of leguminous
cheese, obtained from the light-brown beans, principally
those obtained from Annam. But at present many Chinese
in Batavia prefer the so much cheaper kadele putih grown in
the Preanger and the Ommelanden (circumjacent territory of
Batavia).
“These lightcolored beans are macerated during five
hours in rainwater, when they swell up to about twice or
thrice their original size. After having been cleansed from
accidental dirt or admixtures, they are ground in a stone
handmill, very much resembling that in which Europeans
ground colors. One Chinese turns the mill, whilst the other
throws the macerated beans, still in their husk, with a little
water into the mill, so that the stuff runs as a white, thin
mass, by a small gutter, into a tub prepared for its reception.
This mass is then heated upon the fire in a large iron open
cauldron, until it reaches the boiling-point. The froth is
skimmed, and the fluid strained, after boiling, through a
cotton cloth, in which a white, doughy residu [sic, residue

= okara] remains, having a peculiar oily smell, and which
serves as food for ducks and fowl.
“The filtrated fluid, which has a milkwhite color, is
mixed, whilst it is being cooled, with a certain proportion of
common Madura-salt or with a little calcined gypsum.
Note 3. This is the earliest English-language document
seen (Oct. 2003) that refers to soymilk, which it calls the
“milk from beans” and “The filtrated fluid, which has a
milkwhite color...”
“This gypsum is imported from China in the form of
large lumps of radiated gypsum. As it is specially used
for preparing the leguminous cheese of the soybeans, it is
called by traders in Batavia by the Malay-Chinese hybrid
word Batu-tao i.e. ‘bean-stone.’\ “The salt (or, as in China,
the chloride of magnesium) and gypsum change the juice,
by precipitation of the legumine [legumin], into a white,
gelatineous [gelatinous] mass, which, when sufficiently
cooled, obtains a certain consistency, allowing it to be cut
into flat square pieces. This can, however, not be done for
after two hours after the precipitation. These squares are then
laid upon plantain-leaves protected by a white cotton cloth
against dust, and hawked about in the streets.
“They have an unpleasant raw bean-flavor, but when
mixed with other victuals, this taste is lost. It is used as well
in the preparation of Chinese victuals, as in that of the socalled Indian rice-dish.
“In order to preserve the tao-fu for continuous use, it is
made to tao-koa (or dried beans) by the following method.
“The tao-fu, cut into flat squares, is plunged into a
decoctum of Curcuma longa, which colours it intense yellow.
These yellow cakes are then wrapped up in white square
pieces of cotton, laid between boards and exposed to a
certain pressure. Generally they are at the same time stamped
with Chinese characters.
“By this pressure a good deal of water is lost, but the
cakes can be preserved much longer.
“Dr. Vorderman says that both tao-fu and tao-koa can be
successfully used in the nourishment of feeble children, who
refuse to take eggs. Tao-koa is also imported from China, but
these cakes are much larger than those prepared in Java, and
are always stamped with Chinese characters.”
Note 4. This is the earliest document seen (Aug. 2002)
that mentions Liu An of Huai Nan in connection with tofu.
Note 5. This is the earliest English-language document
seen (April 2013) that uses the word “Tao-fu” (or “Tao fu”),
or the word “Tao-hu” (or “Tao hu”), or the word “Tao-kan”
(or Tao kan”) to refer to Chinese-style tofu.
Note 6. This is the earliest English-language document
seen (Sept. 2004) that uses the term “pale-yellow” or the
term “straw-yellow” to describe the color of soybean seeds.
Note 7. An article in this same issue, titled “The Chinese
in Boston” [Massachusetts], notes that presently “1,000
Chinese live in Boston, of which 700 work in the 180
laundries, and about 300 are merchants and traffickers, all
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dwelling on Harrison Ave. Here one also finds 63 gambling
dens (or houses of ill repute) and several others where
opium is smoked–visited in part by the most vile class of
Americans.”
Note 8. We wonder if there wasn’t at least one tofu shop
in Boston at this time. Address: 1. Professeur de Chinois
à l’Universite de Leide [Leiden]; 2. Professeur à l’Ecole
spéciale des Langues orientales vivantes et à l’Ecole libre
des Sciences politiques à Paris.
89. Thompson, Henry. 1894. Food and feeding. 8th ed.
London & New York: F. Warne. x + 222 p. Index. 19 cm. *
• Summary: Note: Sir Henry Thompson lived 1820-1904.
Address: Sir.
90. True, A.C. 1894. Report of the Director of the Office of
Experiment Stations. Report of the Secretary of Agriculture.
p. 417-64. For the year 1893. See p. 439-40.
• Summary: In the section on “Practical experiments at
the Agricultural Experiment Stations” (p. 365+), there is
a long subsection titled “Soja beans” (p. 439-40) which
states: “These beans are also known as soya and soy beans.
Two distinct species have been called by these names. The
small bean (Phaseolus radiatus) is largely used in Japanese
confections, but is of no special value as a forage plant.
“The large bean (Soja hispida or Glycine hispida) is
the true soja bean, and has been found by the stations in a
number of States to be a valuable forage plant. In Japan this
bean is largely used as food for man and animals.
“The soja bean is an animal leguminous plant
resembling the bunch or upright varieties of cowpeas. The
growth is erect and from 3 to 4.5 feet high. The short pods
are borne thickly on the stocky, bushy plant. Stems, leaves,
and pods are densely covered with short hairs.
“The soja bean can not be said to be a new plant in
the United States but was introduced from Japan before
the organization of the experiment stations in 1888.
However, the varieties first introduced were too late in
maturing for localities in which early autumn frosts occur.
The Massachusetts State Station and the Kansas Station
introduced from Japan early varieties of soja beans, Repeated
experiments at these stations indicated that these matured
in Massachusetts with the same certainty as the common
varieties of corn, and that they ripened in Kansas in any
season. The varieties which experiments have shown to be
early enough for Kansas are Eda mané [sic, Eda-mame; see
Popenoe, Mason, and Marlatt 1891], Yellow Soy, Yamagata
Cha-daidzu [brown], and Kiyusuké Daidzu. In Kansas soja
beans have shown considerable ability to resist drought.
“The seed should be planted only after the ground is
warm in the spring. In Kansas the latter part of May is the
preferred season. The beans, at the rate of 5 to 10 per foot,
are planted in drills from 2.5 to 3 feet apart. The cultivation
is similar to that given the bunch varieties of the cowpea and

should not occur while the leaves are wet with dew or rain.
The vines are cut when the beans begin to ripen, cured in
small, high piles, and threshed when dry.
“At the South Carolina Station the yield of beans was
from 10 to 15 bushels per acre. At the Georgia Station soja
beans yielded 1,307 pounds of beans per acre, while the yield
of cowpeas on an adjacent plat was only 840 pounds. The
weight of dry forage from the former was also greater than
that of the hay from cowpeas. At the Massachusetts Hatch
Station the variety Medium Early White soja bean yielded at
the rate of 35 bushels per acre. The variety Black Medium
made a ranker growth of vine than most of the other sorts.
At the Massachusetts State Station soja beans yielded 5,949
pounds of dry matter per acre. The red varieties [probably
azuki beans] have been found superior to the white in
productiveness and in beauty of appearance. At the Georgia
Station soja-bean forage was relished by stock and was
more easily cured than cowpea vines. The yield of soja bean
forage, exclusive of beans, was at the rate of 2,940 pounds
of dry matter per acre, containing 88.2 pounds of crude fat,
438.06 pounds of crude protein, 730.29 pounds of fiber,
1,143.36 pounds of nitrogen-free extract and 186.39 pounds
of ash. Analysis showed the beans to be much richer than
cowpeas in protein and fat but poorer in starchy matters. One
hundred pounds of air-dry beans contained 25.86 pounds
of nitrogen-free extract. The nutritive ratio is very narrow.
This very high percentage of fat and protein makes soja
beans a suitable substitute for cotton-seed meal and linseed
meal and other concentrated and costly feeding stuffs which
dairymen often find it necessary to purchase. Soja bean meal
without any admixture was relished by milk cows at the
Massachusetts Hatch Station.
“The soja-bean plant has been advantageously used for
hay, for soiling, and for silage, and is believed to have, in
common with most cultivated leguminous plants, the power
of obtaining some of its nitrogen from the air, and hence
acting as a soil renovator.”
Note: This is the earliest English-language document
seen (Oct. 2006) that contains the term “cowpea vines”
(or “cowpea vine”). Address: Director of the Office of
Experiment Stations [USDA, Washington, DC].
91. Woll, F.W. 1894. Composition of feeding stuffs.
Wisconsin Agricultural Experiment Station, Annual Report
10:288-94. For the year ending June 30, 1893.
• Summary: Page 291 notes: “The figures giving the
composition of fodders are in most cases the averages taken
from the compilation of analyses of American Fodders by
Dr. E.H. Jenkins and A.L. Winton, Jr. (Experiment Station
Bulletin No. 11, Office of Experiment Stations, Washington,
DC, 1892) [the authors were from the Connecticut Agric.
Exp. Station.]
A table (p. 294) titled “Average composition of
American feeding stuffs,” shows 8 analyses conducted on the
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Soja bean. Its percentage composition is as follows: 10.8%
water, 4.7% ash, 34.0% crude protein, 4.8% crude fibre,
28.8% nitrogen free extract, 16.9% ether extract, 84.5%
organic matter. Its per cent digestible matter is as follows:
Crude protein 29.6%, carbohydrates 17.9%, and ether extract
15.9%.
Note: This is the earliest document seen (Sept. 2011)
concerning soybeans in connection with (but not yet in)
Wisconsin. There is no indication that the soybeans analyzed
had been grown in Wisconsin, and they probably were not.
Address: Asst. Chemist [Madison, Wisconsin].
92. Woods, Charles D. 1894. Composition of New England
feeding stuffs. Connecticut (Storrs) Agricultural Experiment
Station, Annual Report 6:140-55. For the year 1893. See p.
146.
• Summary: Gives a detailed analysis of the composition
of soy bean (Soja hispida) fodder, at the time of cutting. It
shows average, maximum, and minimum values based on
6 analyses, of the basic nutrients (protein, fat, nitrogen free
extract, fiber, ash, and calories per pound), for the fodder
as is and on a moisture-free basis. The fodder contained an
average of 3.4% protein as is and 13.2% on a moisture free
basis. Many other fodder crops (cow peas, serradella, vetch)
were higher in protein.
93. Woods, Chas. D. 1894. The digestibility of feeding
stuffs. Connecticut (Storrs) Agricultural Experiment Station,
Annual Report 6:156-67. For the year 1893. See p. 160-61.
• Summary: Table 49, titled “Maximum, minimum, and
average coefficients of digestibility of European feeding
stuffs” is a translation of the summation table prepared
by Profs. Dietrich and König (Zusammensetzung und
Verdaulichkeit der Futtermittel. Berlin [Germany], 1891).
It “contains the results of all published European digestion
experiments obtained by these very careful and painstaking
compilers. A few American studies are also included.” This
table lists soy bean hay, soy bean straw, soy bean pods (p.
160), and soy beans (p. 161). For each feeding stuff is given:
Number of experiments, number of trials, organic matter,
protein, fat, nitrogen-free substance, and fiber.
Other feeding stuffs include serradella, lupin hay,
lupin straw, dari, lupin (steamed, not extracted), carob bean
(Johannisbrot), spelt bran, rape seed oil cake, peanut oil
cake, sesame oil cake, etc.
94. Kellner, O.J. 1895. Ueber die Bereitung von Sake,
Shoyu, und Miso [On the preparation of sake, shoyu, and
miso]. Chemiker-Zeitung 19(6):97-98; 19(7):120-21. Jan. 19.
[6 ref. Ger]
• Summary: The first installment of this article gives details
on the production of sake in Japan. The process can be
divided into 4 steps: The production of a diastatic ferment
(koji), the culturing of the yeast (Hefezüchtung), the main

fermentation, and separation of the fermented liquid (sake).
A detailed description is given of the preparation of both
koji starter (the ash of camellia wood is used) and koji. The
koji, make in koji cellars, contains a very powerful, inverting
ferment (ein sehr kräftiges, invertirendes Ferment), whose
effect goes further than the diastase of malt. The finished
sake, which contains 11-14% alcohol, is consumed hot.
Sake makers in Japan, like beer makers in earlier times in
Germany, are very conservative and will hardly allow the
introduction of a thermometer into their operations.
Shoyu or “Bohnen-Sauce” is called Soja or Shoja in
Germany. About one-fourth of the wheat is finely pulverized.
It is fermented in vats for various times ranging from 8
months to 5 years. Then the liquid is pressed out in cotton
sacks. Finally the press-cake is mixed with salt water, and
re-pressed to yield a lower quality product. The finished
product consists of a mixture of soy sauces of different ages
to improve the flavor and aroma. The best soy sauce is made
from equal parts of 3-year and 5-year soy sauce. The presscake is used for fertilizer.
A nutritional analysis of shoyu is given. Its relative
density ranges from 1.182 to 1.193. In 1888-89 in Japan
10,634 shoyu plants produced 1.3 million koku [1 koku =
180 liters or 47.6 gallons, so 1.3 million koku = 234 million
liters or 61.88 million gallons]. Per capita consumption was
about 5.5 liters per year.
Concerning miso, the author discusses rice miso first,
then barley miso, implying that the former is more widely
used. He notes that miso can be made in only 4 days by
incubating it hot. He then gives nutritional analyses of 5
types of miso that he made in 1889. “According to my
estimation, at least 30 million kg, over half of the yearly
soybean harvest, is used in miso production... Those
soybeans that are not used for shoyu and miso production,
serve largely for the production of tofu (Bohnenkäse).” The
tofu is coagulated with a solution obtained from sea salt that
is rich in magnesium chloride [i.e. nigari]. Address: Privy
Councillor (Hofrath), Japan.
95. Crocker, C.S. 1895. Analyses of fodder articles.
Massachusetts State Agricultural Experiment Station, Annual
Report of the Board of Control 12:427-37. For the year 1894.
Jan.
• Summary: The soja bean is mentioned on p. 428-29,
432, 434-35. Analysis of the following are given: I. Green
fodders–Corn and soja bean ensilage. Soja bean (Soja
hispida). Soja bean (early white). Soja bean (early green).
Soja bean (early black). Soja bean (medium black). Soja
bean (late).
For each product the following statistics are given:
Number of analyses. Dry matter (Max., min., avg.).
Percentage protein (Max., min., avg.). Percentage fat (Max.,
min., avg.). Percentage nitrogen-free extract (Max., min.,
avg.). Percentage fibre (Max., min., avg.). Ash.
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Also discusses: Adzinki [azuki] bean (p. 434). Peanut (p.
435, 437). Address: B.S., General and Analytical Chemistry
[Amherst, Massachusetts].
96. Martin, Ernest. 1895. Le Tao-fu (soya), son origine,
ses propriétés, son acclimatation [Tofu (soya): Its origin,
properties, and acclimatization]. Revue Scientifique (Revue
Rose) 3(5):144-46. Feb. 2. Series 4. [Fre]
• Summary: A French-language review of the literature
on tofu, including a brief discussion of soy sauce and
soybeans. The Soya hispida (Family: Papilionacées; Glycine
Phaseolus) is an oilseed (graine oléagineuse) that originated
in China. According to the research of Prof. Schlegel at the
University of Leiden, it was first mentioned in the work of
Liu-An, king of Huai-nan, of the Han dynasty, in the 2nd
century before the Christian era. From this period, the seed
was boiled and a milk-like liquid [soymilk] was extracted
which had the reputation of possessing beneficial properties.
When the soybean (le soya) was imported to Europe,
it was in the form of a sauce made in Japan and sold by the
Dutch who were the first [sic] European navigators to arrive
in Japan. Note: Portuguese navigators arrived in and traded
with Japan before the Dutch.
Its name was sho-yu, which is nothing but the corruption
of the Chinese characters tsiang-yu, which signifies savory
oil [sic]. From sho-yu, the Dutch made the word “soya” or
“soy” the name by which the bean is known in Europe.
Discusses: The shape and color of soybeans. The
Exposition of Vienna [Austria] in 1873. König’s discovery
that soybeans contain 31-33% protein. The research of
Vorderman and Pellet. Tao-Kan, Tao-Hu (tofu in Java),
and Tao-Koa. Tofu exported from Annam. How Chinese
in Batavia make soymilk and tofu (curded with gypsum);
use of the pasty residue (résidu pâteux) [okara] for feeding
to penned poultry, such as chickens and ducks. Further
processing of tofu to extend its shelf life.
Note: This is the earliest French-language document
seen (June 2013) that uses the term résidu pâteux to refer
to okara. Preparation of soy sauce. Many uses of tofu in
Chinese therapy. Shi-tsih as the founder of the vegetarian
diet. Writings of Montigny, the French consul general. Soy
bread in diabetic diets. Mr. Desvilles. Soybean trials and
acclimatization in France. Composition of soybeans grown in
France.
“From the viewpoint of practical utility, we conclude
that the acclimatization of species of the vegetable and
animal kingdoms, which was formerly the goal of multiple
costly tests, has now lost much of its importance. The ease
of communications and the rapidity with which exotic
shipments can be made often provide the same results.
“However we must continue to be attentive to failures
of acclimatization, for they have much to teach us. One of
the most interesting problems of science is that of mutations.
The work of the mutationists (tératologistes), and especially

of Dareste, on the production of artificial anomalies, has
led to new proof that the variability of animal organization
is much greater than one would be tempted to believe–and
this variability extends also to plants... Such research can
help elucidate the problem of the origin of races, which has
heretofore remained in the deepest obscurity despite the
work of savants such as Is. Geoffroy Saint-Hillaire, Darwin,
and Quatrefages.
“Thus there is nothing surprising in the transformations
manifested in living things which, transplanted from
afar, find themselves placed in telluric [terrestrial] and
climatological conditions completely different from those
of their original habitat. Examples of this transformation
multiple with each new day;” they include the opium poppy,
rhubarb, some legumes, numerous varieties of bamboo.
“What is the reason for these laws of transformation and
degeneration that extend over each of the large kingdoms
of nature? The problem is posed but has not been seriously
addressed.
“As for the soybean (graine de soya), we have shown
that it undergoes this transformation in a very sensitive
manner: in it, the protein molecule progressively gives way
to the starch (amylacée) molecule. At the heart of the plant
organism, a special synthesis is accomplished: its chemical
composition is modified in proportions such that it becomes
inappropriate for the goal targeted by its cultivation in
Europe.”
97. 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
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
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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.
98. Inouye, M. 1895. The preparation and chemical
composition of tofu. Bulletin of the College of Agriculture,
Tokyo Imperial University 2(4):209-15. Aug. [6 ref. Eng]
• Summary: One of the best early articles on tofu in Japan.
Inouye tried to make a product resembling Swiss cheese with
tofu, with moderate success.
“The efforts to prepare an easily digestible food from
soya beans led to the preparation of miso and natto, two
kinds of vegetable cheese, which were investigated some
time ago in the laboratory of this college. (Footnote: On the
preparation of miso, by O. Kellner, this Bulletin, Vol. 1, No.
6. On natto, by Yabe; Bulletin Vol. 2, No. 2).
“But the most interesting preparation is tofu, which
consists principally of the protein-matter of the soya bean
and which, according to the investigation of Prof. Osawa
in Tôkyô, is as easily digestible as beef. This preparation
is freshly made every day and sold in the form of tablets
[cakes] about 10 c.m. broad, 2 c.m. thick, and 25 c.m. long
[4 by 10 by 0.8 inches thick], is of snow-white appearance
and of the consistency and taste of freshly precipitated casein
of milk, but as there is no trace of bacterial action connected
with its preparation, the name vegetable cheese is certainly

not justified.” A table (p. 211) shows the composition of tofu
a determined by Kellner.
“Tofu is also sold in another form called kori-dofu
[dried-frozen tofu]. It is prepared by exposing the fresh
tofu tablets to the action of frost, under which they shrink
considerably, lose water, and become more compact. While
fresh tofu contains, on an average, 89.02% of water, koridofu contains only 15.32% in the air dry condition. The
analysis of kori-dofu gave me the following results: Water
15.32%. Albuminoids 41.42%. Fat and lecithin 23.65%.
Non-nitrogenous extract 15.05%. Cellulose 1.48%. Ash
3.08%.”
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term kori-dofu to refer to
dried-frozen tofu.
The author then describes the tofu manufacturing
process, noting that it “is manufactured only on a small
scale, by people who sell it in their own shops.” “The beans
are first soaked for about twelve hours in water and then
crushed between two mill-stones until a uniform pulpy
mass is obtained. This is then boiled with about three times
its quantity of water for about one hour, whereupon it is
filtered through cloth. This liquid is white and opaque,
exactly like cow’s milk; while the smell and taste remind
one of fresh malt.” “I also analyzed the fresh milky liquid
with the following results” for “Soya bean milk” and
cow’s milk, respectively (p. 212): Water 92.53% / 86.06%.
Albuminoids 3.02% / 4.00%. Fat 2.13% / 3.05% Fibre 0.03%
/–. Ash 0.41% / 0.70%. Non-nitrogenous extract, including
carbohydrates 1.88% /–. Milk sugar–/ 5.00%.
“The fat contained in this liquid as well as in the tofutablets was found to consist partly of lecithin. Tofu dried at
100º yielded 26.65% fat and 4.83 gr. of this fat yielded, after
igniting with carbonate of soda and nitrate of potash in the
usual way, 0.280 grm. of magnesium pyrophosphate, which,
when multiplied by the lecithin-factor, 7.2703, corresponds
to 2.035 grm. lecithin, amounting to 11.2% of dried tofu,
leaving for the genuine fat 15.4% (Footnote: A portion
of this lecithin was probably present in the soya bean as
lecithalbumin; comp. Leo Liebermann, J.B. f. Thierchemie,
1893, p. 32, and E. Schulze, Chemiker Zeitung, 1894, No.
43); more of the latter, therefore, is left in the refuse than of
the former.”
Note 2. This is the earliest English-language document
seen (March 2001) that contains the word “lecithin” or
“lecithalbumin” in connection with soy–in this case tofu.
“In the manufacture of tofu-tablets from the freshly
prepared milky liquid, about 2% of concentrated brine
[natural nigari] as it is obtained as mother liquor from the
preparation of sea salt, is added with constant stirring,
whereupon a flocculent precipitate is soon formed which is
separated by means of a cloth filter, slowly pressed, and then
cut into tabular shape. I have tried to arrive at a satisfactory
explanation of the nature of tofu, and have found that the
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salt-brine does not act by its chloride of sodium, but by the
calcium and magnesium salts which are in it; for we can
at once obtain precipitate from the milky liquid if we add
a little calcium nitrate or magnesium sulphate, while we
can not obtain any separation or precipitation by adding
even considerable quantities of sodium chloride or sodium
sulphate.”
“I have analysed a sample of the salt brine used for tofu
making and found it to contain, besides chloride of sodium,
27.9% of chloride of magnesium and 7.0% of chloride of
calcium.”
Footnote 4 (p. 213): “In order to see whether a product
similar to Swiss Cheese could be obtained from the crude
soya casein or tofu, I infected 50 grm. of fresh tofu with a
small dose of pulverised Swiss cheese, and added ten per
cent of common salt to the mixture, pressed it in cloth,
and allowed it to stand in a moist beaker glass for several
months. The product resembled, only to a limited extent, the
cheese from milk, but further experiments with the addition
of small quantities of milk sugar are intended.”
Note 3. This is the earliest English-language document
seen (Oct. 2003) that contains the term “soya bean milk.”
Note 4. This is the earliest English-language document
seen (Oct. 2003) that contains the word “milky” in
connection with soymilk, or that uses the term “milky liquid”
to refer to soymilk. It is the second earliest English-language
document seen (Oct. 2003) that mentions soymilk, and the
earliest that mentions it in connection with Japan. However
there is no suggestion that Japanese consume soymilk as a
beverage.
Note 5. This is the earliest English-language document
seen (March 2009) that uses the term “vegetable cheese” to
refer to miso. Address: Nôgaku-shi [Prof. of Agriculture],
Japan.
99. Prinsen Geerligs, H.C. 1895. Eenige Chineesche
voedingsmiddelen uit Sojaboonen bereid [Some Chinese
foods made from soybeans]. Pharmaceutisch Weekblad voor
Nederland 32(33):1-2. Dec. 14. Summarized in Teysmannia
(1897) 7:413-15. [5 ref. Dut; eng]
• Summary: Contents: Introduction. Tofu or bean cheese
(Tao-hoe of boonenkaas). Chinese soja or Fao-ijoe
(boonenolie; soybean oil). Japanese soya (soy sauce; In
Japanese: Shoijoe; in Chinese: Sex-sze-ijve). Taucho or bean
paste (Fao toio of boonenbrei).
In the section on tofu, soymilk is mentioned twice.
Note 1. This is the earliest Dutch-language document
seen (April 2013) that uses the term boonenkaas
(unhyphenated) to refer to tofu.
Note 2. This is the earliest Dutch-language document
seen (Oct. 2003) that uses the term melkachtige, vettige
vloeistof (“milky, fatty liquid”) or gefiltreerde melkachtige
vleistof (“filtered milky liquid”) to refer to soymilk.
Note 3. This is the earliest document seen (March 2009)

that mentions Indonesian-style miso, which it calls “Fao
toio.” This would later be spelled tao-tjo, taotjo, tauco, or
taucho.
At the end of the section on tofu, the author continues:
Another widely used bean preparation is soy sauce (de Soja),
of which two kinds exist: the Japanese and the Chinese
Soja. The first-mentioned has already been repeatedly
described, for example by König (1889, p. 241), further by
J.J. Hoffman in his “Contributions to the Knowledge of the
Language, Geography, and Ethnology of the Netherlands
Indies” (Bijdragen tot de Taal-, Land- en Volkenkunde van
Nederl. Indië; Vol. V, p. 192), and recently by G. Schlegel
in T’oeng pao [T’oung Pao 1894] (Part 5, No. 2) and O.
Kellner in Chemiker Zeitung (1895, p. 120). While I could
not find anything in the literature about the preparation of
Chinese soy sauce (Soja), I have copied the following from
the manufacturers themselves.
Chinese Soja or Fao-ijoe (bean oil). For this, only
black varieties of the Soja hipida [sic, hispida] humida Beta
atrosperma or Soja hipida platycarpa Beta melanosperma
have been used. Their seeds are cooked and the water poured
off, after which the beans are left in the sun for half a day to
dry. Now they are cooled on big trays of woven bamboo out
of the sun, then covered with leaves of a Hibiscus variety.
On the beans there will always appear a type of mold, the
Aspergillus Oryzae to be precise, which, at least on Java,
appears every time again on moist soybeans exposed to
the open air, but strangely enough does not appear on
other foods. The beans are allowed to stand until the mold
sporulates, which can be seen by the green color of the mold
threads (hyphae), then they are dried again for some days
and then put in a strong salt solution that has been cooled.
This mixture is put in the sun for 8 days and afterwards it is
boiled. The salt solution is then poured off from the beans
and saved. The beans are boiled again and the water is added
to the first salt solution. This process is repeated as many
times as it takes to extract the residue completely.
“The decoction is strained through a fine sieve, boiled
again, and the sugar from the areng palm, star anise (not
the leaves), and some other herbs (which are available from
Chinese druggists as “soya herbs”) are added. Finally, this
dark brown, pleasantly aromatic liquid is boiled down until
salt crystals start to appear on the surface, indicating that the
liquid is completely saturated with salt. After cooling, the
soy sauce (soja) is ready to use. It yields a spice which is
used together with all different kinds of foods as a pleasant
condiment, and in the Chinese, Javanese, and even the
European kitchen on Java it is an irreplaceable ingredient.
“Soy sauce is sold in several quality grades, of which the
best is a thick sauce with a special aroma. The lesser kinds
are thinner and are made by diluting the thick soy sauce with
salt water, while in the very low-grade kinds, instead of the
pleasantly sweet-tasting palm sugar, the bitter, sour-smelling
unassimilated molasses from sugar factories is used.
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Note 4. This is the earliest document seen (May 2010)
that describes the preparation of a sweet Indonesian-style
soy sauce quite similar to ketjap manis (which seems to
have been first created about 1960), yet the writer does not
mention its name.
“The Chinese soy sauce appears as a black colored,
thick, clear liquid in which sometimes a viscous sediment
can be found. When diluted with water it turns turbid or
cloudy, but after adding salt this cloudiness disappears. Here
is an analysis of one of the most common varieties: Specific
gravity 1.254, saccharose and glucose 15.60%, nitrogen
containing substances (stikstofhoudende stof) soluble in
alcohol 4.87%, nitrogen containing substances not soluble in
alcohol 2.62%, nitrogen-free substances soluble in alcohol
0.25%, nitrogen-free substances (stikstofrije stof) not soluble
in alcohol 0.75%, salt 17.11%, other ash components 1.65%,
water 57.12%. Total 100%.
“The substances insoluble in nitrogen consist (except for
peptone) mainly of legumin, which is soluble in strong salt
solutions (compare Beilstein, Handbuch Organische Chemie,
III, p. 1275) and will precipitate when diluted. This protein
product (eiwitstof) has, by repeated precipitation with alcohol
and renewed dilution in water and salt, been cleaned and
could be recognized as a legumin. The elementary analyses
gave these figures: Carbon 51.6, hydrogen 7.1, nitrogen 15.9.
“Furthermore, the dilution in water was precipitated by
ammonium sulfate, magnesium sulfate and sodium sulfate
and not by a large quantity of sodium chloride.
“The nitrogen containing substances soluble in alcohol
were leucine, tyrosine and aspartic acid, all breakdown
products of legumin, plus a little ammonia. Nitrogen-free
extraction substances are almost not present and consist of a
little pectin and the black coloring agent from the skin of the
soybeans, which gives the black color to the soya.
“Just like Kellner (Chemiker Zeitung 1895, p. 121)
remarks, the composition of the soya is very similar to the
one of meat extract, by which the big importance of this
condiment in countries, where mainly vegetable type food is
consumed, can be readily explained. Very peculiar moreover
is the way in which during the preparation of the soya the
heavily digestible protein substances, which are locked into
the thick skinned cells of the soya, have been converted into
an easily digestible, very delicious food.
“One lets the boiled beans mold by means of the
Aspergillus oryzae, which above all has the quality of
changing amylodextrine and starchy substances into sugars
followed by carbonic acid and water breakdown. We can say
that a microscopic investigation of a molded soybean shows
that the mold threads (hyphae) penetrate the cell walls of the
complete soybean and partly dissolve them so the contents
will be more readily available. When the mold has used up
all that food, as shown by its fructification, the beans are put
into a strong solution of salt water so that the legumin will
dissolve, producing a thick fluid liquid. At the same time,

the broken down substances of the legumin will dissolve
pepton [peptone], leucine, tyrosine and ammonia, next to the
aromatic substance that will start to form in this stage. The
continued manipulations, addition of sugar, herbs, etc., are of
course of minor importance, but principally the clever way
in which the mold is being used to dissolve the cell walls is
highly interesting. This, like so many Chinese preparations,
is completely empiric and no Chinese would have the
slightest notion of what all this molding is about.”
This article describes the first attempt to identify the
tempeh mold. In the section on Indonesian miso (taucho),
the author notes: “In a similar way, in Java, other molds are
used to make leguminous seeds into more digestible foods.
Thus the presscake, which remains after making peanut
oil and would be indigestible without further preparation,
is subjected to the action of molds. In central and eastern
Java Chlamydomucor Oryzae [now known as Amylomyces
rouxii] is used, whereas in western Java an orange mold
of the family Oospore (Neurospora) is used. In the former
case, the food is called ‘bongkrek,’ and in the latter ‘ontjom.’
If soybeans are molded with Chlamydomucor the spice is
called ‘tempets’ [sic, tempeh]. In the preparation, the seeds
are boiled, spread, mixed with a little molded cake from
a former batch, and left alone for a while until the mass is
bound into a solid white cake.
“All the aforementioned molds have the ability to break
starch and pectin substances down into sugars, by which
means the cell walls are opened and the seeds made more
easy to digest.
“In the case of the starch-containing peanut presscakes,
the breakdown of starch into sugars, followed by the use
of the resulting sugars, proceeds so rapidly that the cakes
become warm and within 1 day about 5% of their weight will
disappear.
Kagok Tegal 28.9.95.
Note 5. This is the earliest document seen written only
in Dutch that mentions Indonesian miso, which it calls Fao
toio or boonenbrei, and tao tsioe.
Note 6. This is the earliest document seen stating that
Hibiscus leaves are used in Indonesia to make soyfoods–in
this case soy sauce.
Note 7. This is the earliest document seen (April 2012)
that mentions “bongkrek”–but the explanation is incorrect.
Note 7. This is the earliest document seen (Sept. 2011)
that mentions “ontjom.” Address: Java, Indonesia.
100. Brooks, William P. 1896. Report of the Agriculturist.
Massachusetts (Hatch) Agricultural Experiment Station,
Annual Report 8:11-42. Jan. See p. 34-36.
• Summary: The section titled “Soja beans” lists three
varieties grown at the station: (1) Early White. Yield: 18.25
bu/acre of seed. Ripens well but the yield is rather small.
(2) Medium Black. 14 bu/acre of seed or 12,922 pounds per
acre of forage for silage. “It is better for fodder than the early
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white, but appears to be much inferior to the medium green
variety for that use.” (3) Medium Green. Yield: 14 bu/acre of
seeds and 20,644 pounds per acre of fodder. “A very valuable
fodder variety, either for feeding green or for the silo. It is a
rich nitrogenous feed, and (or great importance) it can take
much of its nitrogen from the air. Its roots here are very
thickly covered with tubercles containing the bacilli which
give it this power.”
One table (p. 35) compares the composition of “Medium
green soja bean” with that of “Longfellow corn fodder” as
follows: Dry matter: 30.16 vs. 27.81%. Protein 19.35 vs.
9.79%. Fat: 3.87 vs. 3.25%. Cellulose 23.51 vs. 18.27%.
Carbohydrates 40.30 vs. 63.11%.
“The protein is classed as a flesh former, the other
substances above named are fat and heat producers. The flesh
formers and the fat of fodder are the most valuable of these
constituents... On the farm here our average yield of corn
fodder is about 16 tons per acre, while the green soja bean
gave this year a little over 10 tons.” A second table gives
“Food constituents per acre (pounds)” for “Green soja beans”
vs. “Longfellow corn”: Flesh formers: 1,167 vs. 871. Crude
fat: 233.4 vs. 290.1. Fibre: 1,1418.1 vs. 1,626.0. Fat and heat
producers: 2,430.9 vs. 5,616.8.
“Silage made from either barn-yard millet or corn and
medium green soja bean, in the proportion by weight of
about two parts of either of the two former to one of the
latter, makes a perfectly balanced ration for milch cows,
without grain or other feed of any kind.”
At the beginning of this report we find: “It is proper,
in making this first report of the Hatch Experiment Station
since its consolidation with the State Experiment Station,
that its history and organization should be briefly outlined
and made a matter of permanent record. The State station
was established by act of the Legislature in 1882, with Prof.
Charles A. Goessmann as director. Though located on the
college grounds and making use of its land for purposes
of experiment, it had no direct connection with it, but was
governed by its own board of control. Up to the time of
consolidation twelve annual reports had been issued and
fifty-seven bulletins...
“The Hatch Experiment Station was established
under act of Congress, Public No. 112, Feb. 25, 1887...
In 1894 an act was passed by the General Court, chapter
143, to consolidate the Massachusetts Agricultural
Experiment Station with the Experiment Department of the
Massachusetts Agricultural College.” Address: Amherst,
Massachusetts.
101. Battle Creek Sanitarium Health Food Co. 1896. Health
foods (Ad). Modern Medicine and Bacteriological Review
(Battle Creek, Michigan) 5(5):Unnumbered at front. May.
• Summary: Three products are advertised: 1. Granola. 2.
Granose. 3. Caramel-Cereal. “Established 1876. Food cure
for constipation.”

Note 1. This is the 2nd earliest know U.S. company with
the term “Health Food” (or “Health-Food”) in the company
name.
Note 2. This is the earliest document seen (Sept. 2006)
that mentions the Battle Creek Sanitarium Health Food Co.
Note 3. This is the earliest document seen (June 2013)
that mentions a food cure for constipation in connection with
Battle Creek Sanitarium or Battle Creek Sanitarium Health
Food Co. Address: Battle Creek, Michigan.
102. Angell, Stephen H. 1897. Soya as food and fodder.
Consular Reports [USA] 55(207):551-52. Dec. [2 ref. Eng]
• Summary: A remarkable article about all aspects of
soybeans and soyfoods. It begins: “The following is a
translation from an article by M. Henri Fortune, the wellknown French agriculturist. ‘There exists a plant extensively
cultivated throughout China, Japan, Cochin China, and
Tonquin, of which the culture on clay and flinty clay lands
would be an excellent experiment for agriculturists and
persons interested in the progress of agriculture. This plant
acclimatizes perfectly in Belgium.
“’It is employed in the above countries as a food and
for divers other purposes. Transformed by cooking into a
pulp, which is mixed with salt and rice, we obtain the ‘miso,’
which constitutes the regulation breakfast of the Japanese.
I have eaten this preparation in Yedo [Edo, Tokyo] in 1892,
and I found it excellent in taste and very nourishing.
“’Mixed with barley, fermented with water and pressed,
this product yields a sirup known as the “soya,” which is, so
to speak, the unique sauce for all and every Japanese dish,
and is employed in such large quantities that the works in
the town of Nagasaki have a yearly production of 2,000 tons.
The soya also yields a very superior quality of oil, which
advantageously replaces olive oil.’”
“’The bread made from the flour of the soya is as good
as cake without sugar, and is very appetizing, and is not
to be compared with gluten bread, which constipates.’”
Fortune believes that ‘soya bread is twice as nourishing as
wheaten bread, five times as poor in starch, and ten times
as rich in fatty materials, and, once its qualities are fully
known, the soya may be pronounced the bread of the future.’
He recommends the use of soya in bread and biscuits for
diabetic diets.
“’In China, the soya replaces milk, which the Chinese do
not drink at all. To make this milk, the grain must be crushed,
put in a sieve, water slowly poured over it, and a product
obtained having all the qualities of milk.
“’The cheese made from soya is delicious. The grain
is softened in water and pounded in a mortar. The pulp
compressed in a cloth gives two parts; that which is hard
is used to feed poultry, etc., and the other, which passes
through the cloth, is albumen, and is put on the fire, the curds
separated with the aid of rennet, and, when coagulated, a
little salt is added.’”
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Of green vegetable soybeans he writes: “’We have a
project in hand to call together the principal Paris restaurant
keepers this winter, to allow them to partake of this new
vegetable, which will advertise it throughout the world under
the patronage of such substantial connoisseurs.
“’In a few years hence, one will buy soya at the grocers,
as to-day one buys beans. It is an excellent substitute for hay,
and keeps horses in good condition, and cows, when fed on
it, will yield at least 20 per cent more milk daily than when
fed on ordinary hay.
“’The soya produces per hectare (2.471 acres) from
2,500 to 3,000 kilograms (5,512 to 6,614 pounds) of
seed, especially if phosphate fertilizers are sufficiently
employed.’”
Note: This is the earliest document seen (Feb. 2001)
concerning soybeans in Belgium, or the cultivation of
soybeans in Belgium. This document contains the earliest
date seen for soybeans in Belgium, or the cultivation of
soybeans in Belgium (Dec. 1897). The source of these
soybeans is unknown. Address: Commercial Agent, Roubaix,
France July 13, 1897.
103. Newberry’s. 1898. ‘Lead in quality and quantity.’ Battle
Creek Health Foods are the best pure foods in the world
(Ad). Los Angeles Times. Feb. 2. p. 7.
• Summary: “Granose Flakes–1-lb package 20¢. Granose
Biscuits–1-lb package 20¢. Avanola–2 packages 15¢.
Wheat Gluten–15¢ a package. Wheat Granola–2 packages
25¢. Zwieback–2 packages 25¢. Ralston Breakfast Food–2
packages 25¢. Selected Bran–4-lb package 10¢. Malted
Nuts–1-lb package 65¢. Maltol–1-lb package 55¢. Bromose–
1-lb package 50¢. Gluten Farina–3 packages 25¢. Caramel
Cereal a fragrant and palatable drink, as a substitute for
coffee–2 packages 25¢.
“The Hotel Green of Pasadena and San Gabriel
Pulmonary Sanatarium are supplying their patrons with the
famous Glen Rock Water.” Note: An early record of selling
bottled water. Address: 216 and 218 South Spring Street [Los
Angeles, California]. Phone: Main 26.
104. Fesca, M. 1898. Die Sojabohne [The soybean].
Tropenpflanzer (Der) (Berlin) 2(8):233-46. Aug. [7 ref. Ger]
• Summary: The author writes about the importance of
soybeans for the German colonies. This is primarily a review
of earlier writers, such as O. Kellner and E. Kinch. “The
soybean is one of the most important cultivated plants in
East Asia. In Japan and most parts of China, it is by far the
most important legume. It is also cultivated in India...” In
Japan, 385,000,000 kg of soybeans are produced on 430,000
to 450,000 ha of land. This is 8½ to 9% of Japan’s total
agricultural land and 19% of the land not planted to rice.
Large amounts of soybeans are also planted around the edges
of fields and on the tops of dams. The yield of soybeans in
Japan for 1892-94 was 880–900 kg/ha. The soybean is one

of the main crops in Shantung province, China, according
to travelers Williamson and von Richthofen; it is used
extensively for oil. An excellent 5-part illustration (p. 235)
shows the cultivated- and the wild soybean plant, with closeups of the pods, seeds, and flowers.
The author then discusses Shoyu. Through a long, slow
fermentation process some of the starch is transformed into
dextrin and sugar, then lactic and acetic acids are formed.
Aromatic compounds are also formed but little is known
about their amount or composition. The fermentation breaks
down proteins. He then gives Kellner’s analysis of the
composition of shoyu. According to E. Kinch, one liter of
shoyu contains 31.03 gm of sugar and 41 gm of nitrogenous
substances.
The author praises tofu as a fine protein source and cites
E. Kinch’s 1879 analysis of the composition of tofu and
dried-frozen tofu [Kori-Tofu].
He gives analyses of the composition of shoyu presscake
(Shoyuruechstande) and okara (Tofurueckstande). Of the
shoyu presscake he says: “Unfortunately the high content of
salt (NaCl; 3-5%) makes it unusable for man or beast. It can,
however, be used as a fertilizer.” Address: Prof., Dr.
105. Farmers’ Bulletin (USDA). 1899. Experiment station
work, X: The soy bean as a feeding stuff. No. 97. 32 p. See
p. 13-15.
• Summary: “The soy bean, an annual leguminous plant,
has been grown from the earliest times in Japan, China,
and other countries of southeastern Asia. It is said to have
been introduced into this country from Japan in 1854, but
for a long time it was cultivated to only a limited extent,
principally in the South. In comparatively recent years,
however, improved varieties, adapted to varying climatic
conditions, have been introduced, and the cultivation of
the plant has spread quite rapidly, its range of successful
culture being almost as wide as that of corn. Many of the
stations have experimented with the bean and thus called
attention to its merits, and the Division of Agrostology of
this Department has issued a Farmers’ Bulletin (58) which
discusses in detail the characteristics, varieties, and culture of
the plant and its value as a food and feeding stuff.
“The Japanese and other Orientals grow the plant mainly
for the seed which are used in the preparation of a variety
of foods. The bean is rich in nutritive material and makes a
valuable food. It has a high protein content, and hence serves
well to balance the diet of people, such as the Japanese, who
do not eat much meat. There is no special demand for such
a food in this country, however, and so the soy bean is likely
to be, at least for many years to come, of most value as a
feeding stuff. It serves admirably to balance the rations fed to
stock. The plant may be fed as green fodder, hay, or silage;
or the beans may be fed in the form of meal...”
A table shows the food constituents of soy beans as
compared with other feeding stuffs. The percentage of water,
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ash, protein, fiber, nitrogen-free extract, and fat is given for:
“Green soy bean (whole plant), green corn fodder, soy-bean
hay (with pods and seeds), dry corn fodder (with ears), soybean straw (after thrashing), corn stover (plant without ears),
soy-bean seed, corn kernels, soy-bean meal, pea meal, corn
meal, cotton-seed meal, linseed meal (new process), soybean silage, clover silage, corn silage, soy bean and corn
silage, soy bean and millet silage.”
“The Kansas Station has probably experimented with the
soy bean more extensively than any other station...” Address:
Washington, DC.
106. Kano, S.; Iishima, S. 1899. Honpo-san shizenbutsu
oyobi shikohin 18 shu no kyûshû ni tsuite [Digestion
experiments on 18 Japanese foods]. Gun-i Gakko Gyofu
Koku Nobu (Bulletin of the Army Medical College) No. 3. p.
101-33. [Jap]
• Summary: These human digestion experiments with single
food materials were conducted at the Army Medical College
in Tokyo. They are summarized in English by Oshima
(1905, p. 168-73). Most of the experiments used shoyu
as a seasoning. Experiment #89 used kingyo fu (a gluten
preparation) and raw red azuki (adzuke) beans. #92 used
tofu. #93 use tofu cake or okara. #94 used yuba. #97 used
kuzu starch (made from Pueraria thunbergiana). Address:
Army Medical College, Tokyo.
107. Douglas, Carstairs. 1899. Chinese-English dictionary
of the vernacular or spoken language of Amoy, with the
principal variations of the Chang-chew and Chin-chew
dialects. New edition. London: Presbyterian Church of
England. xix + 612 p. 27 cm. [2 ref]
• Summary: The Preface begins: “The vernacular or spoken
language of Amoy, which this dictionary attempts to make
more accessible than formerly, has been also termed by
some ‘The Amoy Dialect’ or ‘The Amoy Colloquial;’ and it
particularly coincides with the so-called ‘Hok-kien Dialect,’
illustrated by the Rev. Medhurst in his quarto Dictionary
under that title.”
On page 58, under the character for chiang–chiu a sort
of sauce or condiment. tau chiu sauce made from beans and
flour. chiu-chheng the thinner part of tau chiu. koan-kiu-chiu
this sauce seasoned with cayenne pepper. chiu-liau various
sorts of vegetables preserved in tau chiu. chiu-koe pumpkins
so preserved. chiu-kiu ginger so preserved. chiu-mia-chia
wheaten dough balls in this sauce.
On page 156, under the character for hu–tau-hu [tofu]
bean curd shaped into squares (from the pulpy “tau-hoe”),
but not yet pressed. See tau.
On page 176, under the character for iu meaning oil or
fat. On the last line of the right column–tau-iu soy [sauce].
e-tau-iu dark-colored soy. seng-iu the common oil from
ground-nuts. moa-iu oil from hemp-seed.
On page 423, under the character for shi–si salted

vegetables and fruits. tau-si pickled and salted beans
[soybeans]. tau-si-pe black beans [soybeans] boiled, dried,
and kept till mouldy, to be made into soy [sauce]. tau-si-phoh
beans from which soy has been made, broken down small.
mi-si (Cantonese) = tau-chiu (Amoy), sort of salted sauce.
On page 480, under the character for tou–tau peas or
beans; pulse. tau-khe bean cake from North China, used as
manure. tau-iu soy (see iu). tau-chiu a thick salt sauce made
from pulse. tau-si salted beans [fermented black soybeans].
tau-hoe soft bean curd not yet pressed or shaped. tau-chiu
same. tau-hu [tofu] bean curd shaped but not yet pressed.
tau-hu-phe same, but made into thin sheets for wrapping
around eatables. teh tau-hu to shape the tau-hoe into pieces
of tau-hu. tau-koa bean-curd that has been pressed in a cloth.
tau-ju same cut into smaller squares and salted. tau-kiam
(Cantonese) same. tau-che refuse from manufacture of beancurd [okara]. tau-thau same. the-tau = lok-kha-seng, the
Arachis, ground-nut, or pea-nut, from which oil is made. thotau same.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term tau-hoe, or the term
tau-ju, or the term tau-hu-phe, or the term tau-koa to refer to
tofu.
Note 2. This is the earliest English-language document
seen (Nov. 2011) that uses the term “pickled and salted
beans” to refer to fermented black soybeans.
Note 3. The first edition of this book was published in
1873. In 1970 the Ku-T’ing Book Store in Taipei published a
photoreprint of the 1899 London edition; it was bound with
a Supplement photoreprinted from the 1923 Shanghai ed.
(612 p., 27 cm). Carstairs Douglas lived 1830-1877. Address:
Rev., M.A., LL.D. Glasgow, Missionary of the Presbyterian
Church in England.
108. Saito, Akio. 1899. [Chronology of soybeans in Japan,
1868 to 1899, first half of the Meiji period] (Document
part). In: Akio Saito. 1985. Daizu Geppo (Soybean Monthly
News). Feb. p. 11-12. [Jap]
• Summary: 1871 July–A brewing tax (jozo-zei) and
patent tax are levied on clear sake (seishu), unclear sake
(dakushu), and shoyu. But in 1875 the two taxes on shoyu
are discontinued because shoyu is considered one of the
necessities of life.
1873–At about this time a sincere farmer, Itoi Mosuke,
of Akita prefecture finds a special type of soybean and names
it Itoi-mame. Later the name changes to Ani and they are
cultivated all over Akita prefecture.
1873 May–The Japanese government exhibits soybeans
at the exposition in Vienna, Austria. And the USA becomes
interested in soybeans. Also at this expo, Kikkoman uses
glass bottles for their shoyu for the first time.
1875–At about this time, shoyu becomes so popular
overseas that a German-made fake shoyu appears.
1877–There are now 40-50 miso shops in Tokyo,
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centered in Hongo (which comprises the areas of Yotsuya,
Fukagawa, Shiba, Shinagawa, Ooi, Oshima, etc.).
1877 Feb.–Dried-frozen tofu (kôri-dôfu) is purchased as
an army supply for the Seinan no Eki war.
1877 Aug.–The first domestic exposition is held in
Japan, at Ueno Park, Tokyo. Kikkoman shoyu wins an
award.
1878–The quick method of miso fermentation (miso no
sokujo-ho) is mentioned in a government report.
1878–The first official government statistics on soybean
cultivation in Japan start to be compiled. This year the area is
411,200 hectares and production is 211,700 tonnes [yield =
514 kg/ha].
1879–The price of high-quality miso in Tokyo is 4 sen
per kg. In 1980 the price is 303 yen/kg–or about 7,575 times
higher. Note: From now on prices from the Meiji era come
from a book titled History of Lifestyle of the Meiji, Taisho,
and Showa periods as seen from prices of the day (Nedan
no Meiji Taishi Showa Fuzoku Shi). It is published by the
Weekly Asahi (Shukan Asahi).
1882–Around this time many small shoyu manufacturers
appear and quite a few bad quality shoyu products are on the
market. Shoyu loses considerable consumer confidence.
1885–The price of 1 keg (taru, 16.2 liters or 9 sho) of
shoyu at this time is as follows: Highest grade (jo no jo)
(Kikkoman) 1 yen, 40 sen; Middle upper grade (jo no chu) (3
makers including Yamasa) 1 yen 38 sen; Lower upper grade
(jo no ge) (Kamibishi) 1 yen 25 sen; Upper middle grade
(chu no jo) (Fujita) 1 yen 25 sen; Lower middle grade (chu
no ge) (Chigusa) 1 yen 17 sen; Lower grade (ge) (Kinka)
80 sen. Yamaguchi Yoshibei of Yamasa Shoyu starts to sell
Worcestershire Sauce, called “Mikado Sauce.”
1885 May–The government reinstates the tax on shoyu
to raise money for the army.
1887–Soybean production in Japan tops 400,000 tonnes
(419,700 tons) for the first time.
1890–The Tokyo-Area Shoyu Brewers’ and
Wholesalers’ Union (Ichifu Rokken Shoyu Jozo-ka Tokyo
Tonya Kumiai Rengokai) forms a cartel for the first time
because of a 50% increase in the price of their raw materials.
1891–Mogi Kenzaburo of Kikkoman (1st generation)
starts to use a special press (gendo maki assaku-ki) invented
by Yamazaki Izuko to press the shoyu out of the moromi
mash more efficiently and quickly.
1893–In recent years the import of soybeans to Japan
has increased rapidly, and this year it reaches 96,000 tonnes.
These soybeans are grown mainly in Manchuria. The average
price of 2 liters of high-quality shoyu in Tokyo is 10 sen. (In
1982 it is 584 yen, or 5,840 times more than in 1893).
1894–Around this time miso soup is recognized for
its value as a protein food. Dr. Sito Nesaku, an agricultural
specialist, says that miso is a farm household’s milk.
1894–Yabe Kikuji (1868-1936) calls natto “Japanese
cheese” and presents the first academic paper on natto

bacteria in Japan.
1895–Around this time the number of walking vendors
of tofu, natto, and boiled whole soybeans (ni-mame)
increased, as did the production of dried-frozen tofu
(kori-dofu). The number of small shoyu makers decreased
dramatically as Kikkoman, Yamasa, and Higeta increasingly
used advanced industrialized methods. Recipes and methods
for making miso pickles (miso-zuke) using carrots, daikon,
udo, and ginger are given in women’s magazines such as
Jokan, Katei Zasshi and Jogaku Kogi.
1896–Around this time the importation of salt starts,
as shoyu makers in Noda and Chiba buy 15,000 tons of salt
from England.
1897–Soybean imports this year increase to about
140,000 tonnes, which is one-fourth of Japanese
consumption. Domestic soybean production is 400,000
tonnes.
1899–Mogi Keizaburo of Kikkoman of Kikkoman (1st
generation) starts using a boiler for the first time in the shoyu
industry. Address: Norin Suisansho, Tokei Johobu, Norin
Tokeika Kacho Hosa.
109. Thompson, Henry. 1899. Food and feeding. 10th ed.
London & New York: Frederick Warne and Co. 312 p. Index.
21 cm. [30+* ref]
• Summary: In Chapter 1 the author discusses proteids
and vegetarian diets at length. “’Proteids’ are found in all
animals used as food by man; and also in many productions
of the vegetable kingdom–from which two sources the body
can alone be supplied” (p. 22). Proteids are also found in
wheat and bread, although in smaller proportion, in the form
of “gluten,” and “in leguminous seeds (peas and beans)
abundantly, as ‘legumin,’ which is almost identical with
‘casein’ (p. 22).
“The most valuable proteid of the vegetable kingdom,
since it is easily assimilated by the human stomach,” is
gluten. “Next comes the extensive order of leguminous
plants, beans, peas, and lentils, which, containing a very
considerable amount of the proteid ‘legumin,’ or ‘vegetable
casein,’ furnish cheap and excellent food, although inferior
to wheaten bread, which contains less of the nitrogenous
element.” However, most people are able to digest beef or
mutton more easily than leguminous products (p. 25).
For humans, animal proteids are superior. “The need
for an abundant supply of easily digestible proteids to
sustain the hard-working inhabitants of the British islands is
obvious. And hence it is, that almost all those who ordinarily
classify themselves as ‘vegetarians,’ a numerous body of
earnest adherents to a rule which forbids them to eat flesh,
are mostly compelled to consume not only milk, butter, and
cheese, but also eggs,* all of which are nevertheless choice
foods from the animal kingdom.” (Footnote: *”Every egg
contains a chicken!”). “It is most desirable, therefore, that an
intelligible definition should be framed to indicate accurately
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the diet thus erroneously described as ‘vegetarian.’ This
can only denote a dietary containing foods produced by the
vegetable kingdom, and can by no possibility be accurately,
that is, honestly, used to include anything else” (p. 27).
The term “vegetarian” should be used “to distinguish
the man who consumes only products of the vegetable
kingdom.” The “mixed feeder” who also consumes animal
proteids (such as milk, etc.) might be called simply “a flesh
abstainer.” “Many are almost true vegetarians in the tropics.”
“In high latitudes the vegetarian cannot exist.” “True
vegetarianism successful for some in certain conditions.” But
that diet tends to become too bulky (p. 36).
“Why limit man’s resources? Finally, I think we should
carefully consider the question whether it is prudent or
desirable to accept vegetarian limitations to man’s resources
in relation to food in face of the world’s rapidly increasing
populations. Flesh, as heretofore shown, is a most useful
concentrated form of nutritious elements, easily portable in
small compass, already cooked, and easily digestible under
many conditions, in which vegetable foods cannot be readily
obtained, or are too bulky for transport, or more difficult to
cook than the former” (p. 39).
Would the captain of a ship or the head of an army be
justified in accepting such limitations? (p. 40).
The leguminous plants (and their protein, legumin),
which are low in fat, are discussed again briefly on page 46.
Oils and fat: “Fatty matter is abundantly found in the olive,
which supplies a large part of the world with an important
article of food. The almond and other seeds, as rape, cotton,
mustard, are also fruitful sources of oil.” “Seaweeds, under
the name of laver, and the whole tribe of mushrooms, should
be named, as ranking much higher in nutritive value than
green vegetables” (p. 47).
The “bread of the working man... should be made from
entire wheat meal... no portion of the husk of the grain
should be removed from the wheat when ground, whether
coarsely or finely, into meal.” It seems now to be almost
overlooked that no proper action of the intestines can take
place unless a very considerable quantity of inert matter is
present in our daily food, existing as material which cannot
be digested” (p. 78-79).
Hard wheat, used to make macaroni, contains more
gluten than the average wheat used for bread (p. 161).
Note: Sir Henry Thompson lived 1820-1904. Address:
Sir.
110. Allinson, Thomas Richard. 1900-1905. Medical essays.
Vol. 1-5. London: Fowler. *
• Summary: Discusses the value of dietary fiber.
111. Allinson, Thomas Richard. 1900. The advantages of
wholemeal bread, etc. London: Natural Food Co. 16 p. 8º. *
• Summary: Discusses the importance of the bran (dietary
fiber) in wholemeal bread.

112. VanBuskirk, J.D. 1900. Some common Korean foods.
Transactions of the Korea Branch of the Royal Asiatic
Society 14:1-8.
• Summary: Table 1, “Korean food products,” based on
statistics published in the 1917 report by the Bureau of
Agriculture of the Government General, shows Korean
production in millions of bushels: Rice 61. Barley 25. Millet
19. Wheat 8. Beans and peas 18. Since exports and imports
of foodstuffs are relatively small compared to the amount
produced, and the number of animals fed is not large, “these
figures should give us a good idea of the amount of food
eaten.”
Rice is sometimes cooked with peas or beans (incl.
soy beans) mixed in (called pat-pap or kong-pap). But
the cooking takes longer and the beans are often not well
cooked, and thus less digestible (p. 3).
The section titled “Bean and pea foods” (p. 4-5) gives
the name of each food in Korean characters and discusses:
(1) Bean curd (tu-bu), equivalent to Japanese tofu, is curded
with the “concentrated mother liquid from sea water” [Jap.
nigari]. The bean residue [okara] (pi-ch’i) left over from
making tofu is also sometimes eaten. Bean curd “is not
generally eaten without further preparation; it is commonly
added to soups and stews and often made into omelets with
eggs; another palatable food is made by cooking the bean
curd for a short time in bean sauce (chang) and serving this
with sesame oil, pepper and onions; it is called to-bu chorim. Bean curd may be eaten without further cooking served
in sauce.”
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term tu-bu to refer to Korean
tofu.
Pea curd (mook) is similar to beancurd in composition
but made from peas using a very different process.
“Bean Sauce (kan-chang) is somewhat like the Japanese
‘sho-yu’ but is more salt and not sweetened. Soy beans are
thoroughly boiled, mashed, made into cakes and partially
dried. These cakes (me-ju) are stored for months and allowed
to mold and slowly ferment: when ripe they are broken
up and soaked in salt water for a long time, then strained,
the solid part being dried and used as a condiment (toinchang). The liquid is boiled and the coagulated protein scum
frequently removed; when sufficiently concentrated the
liquid sauce is cooled and stored. This is the indispensable
condiment for Koreans.
Note 2. This is the earliest English-language document
seen (April 2012) that uses the term kan-chang to refer to
Korean soy sauce.
“Another bean sauce (ko-cho-chang) is made by taking
about equal parts of the fermented bean cakes, rice, and
salt, with a large amount of red pepper, the mixture being
soaked in a small amount of water till ripe. This too is very
important as a condiment.”
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Note 3. This is the earliest document seen (March 2009)
that clearly mentions a Korean-style miso, which it calls “kocho-chang,”–today commonly called “red pepper sauce.”
“’Kong-cha-ban’ is made by boiling beans in the bean
sauce; they do not swell but are hard, brittle, and very salty.
Sugar and sesame oil may be added when serving them.
“Sprouted beans (kong-na-mul) are very common. The
beans are soaked in water and allowed to sprout. When the
sprouts are quite long both beans and sprouts are boiled and
served–sauce is generally added.”
Kim-chi, a fermented food made from cabbage or sliced
turnips, is sometimes served with added bean sauce.
Among animal foods: “’Mut-chim’ is dried fish soaked
in water, then shredded; it is then soaked in bean sauce.
Sesame oil and pepper are added; it is then allowed to stand
for a shot time.” Address: M.D.
113. D.A.R. 1901. Katjang-Kedelihpraeparaten [Soyfoods].
Orgaan van de Vereeniging van oud Leerlingen der
Rijks Landbouwshool (see Landbouwkundig Tijdschrift)
13(161):242-45. Dec. [Dut]
• Summary: The author wrote an article in the April issue of
this magazine about soybean cultivation. Now he will discuss
how soybeans are used to make foods. As mentioned in the
previous article, soya beans as such are not good to eat, even
boiled or roasted; they need to be processed so as to digest
the indigestible protein; then this protein can be absorbed by
the digestive enzymes of the stomach and intestines.
As Japan is the soya country, we will start with the
product that is most popular there, soy sauce, which has
also earned its place in Europe. It is made from equal parts
of roasted soybeans and wheat, 1-3 parts water, and much
salt. The koji is fermented for a long time. Prof. Dr. M.
Fesco [sic, Fesca], who provided much of this information,
said it takes about 20 weeks to 5 years. The longest and
slowest fermentation gives the best quality product. In Japan,
every housewife makes her own soya sauce and there is
competition for the best homemade soy sauce. Late-ripening
protein-rich soybeans, called shoyu-mame, are used. In Java,
the residue from soy sauce is used a lot, along with peanut
presscake, for fertilizing sugar-cane fields.
In the Netherlands Indies, ketjap [Indonesian-style soy
sauce] is made solely by the Chinese. Also called Tao-yoe,
it is prepared by covering cooked soybeans with hibiscus
(waroe) leaves. The age and variety of the leaves is very
important. The mold that grows produces substances
[enzymes] that digest legumin [soy protein]. More of the
process is described.
Note 1. This is the earliest document seen (Feb. 2009)
that contains the term Tao-yoe. H.T. Huang (e-mail of 25
Feb. 2009) states: “Tao-Yoe sounds like Cantonese for
Douyou (pinyin) or tou yu (W.-G.) which in Mandarin mean
soy sauce, and which first appeared in about 1750 in the
Xingyuan Lu (Hsing Yüan Lu). See Huang 2000, p. 371-73.

Star anise (Hades manies) is also added to Indonesian
soy sauce. Some Chinese have gained a reputation for
their knowledge of the different additives (boemboengs
[boemboes]). 61. kg of soybeans (1 gantang or 10 katties)
can yield 3 bottles of number 1 ketjap (which retails for
50 Dutch cents per bottle), plus 3 bottles of 2nd extraction
ketjap (each 40 cents), plus 3 bottles of ketjap no. 3 (which
is little better than salt water with a light brown tint; each 20
cents).
The Japanese also use soybeans to make tofu (tofoe).
Precipitated with magnesium chloride, it is a greyish-white
dough, or sometimes yellow product. Although containing
90% water, it is a concentrated food. A table (based on
analyses by E. Kirch [sic, Kinch] of Tokyo) shows the
composition of tofu and kori-tofu; the latter is made by
freezing tofu then thawing it. Tofu is a good product for
vegetarians, but beware than it can act as a laxative because
of the magnesium chloride.
Note 2. This is the earliest Dutch-language document
seen (Sept. 2011) with the term Katjang-Kedelihpraeparaten
in the title; it means “Soyfoods.”
Note 3. This is the 2nd earliest Dutch-language
document seen (April 2013) that mentions dried-frozen tofu,
which it calls kori-tofu.
114. Bie, H.C.H. de. 1901. De landbouw der inlandsche
bevolking op Java [The agriculture of the indigenous
people in Java]. Mededeelingen uit ‘s Lands Plantentuin
(Buitenzorg) No. 45. 143 p. See p. 97, 99, 138-43. [Dut]
• Summary: The soybean is discussed in the chapter titled
“Cultivation of crops other than paddy rice: Cultivation
of secondary crops (Palawidja).” Soya bean is one of the
secondary foods served with rice, but it is mostly used to
make soy sauce and tempeh (tempe). One variety of soybean,
which originally came from Japan, is widely grown as a
second crop on the wet rice fields (sawahs), and it is easy to
cultivate at altitudes of 1,200 to 1,500 feet above sea level. It
is called katjang kedele in Central and East Java, but katjang
djepoen in Sunda or West Java (de Soendalanden; [the area
around Bandung only]). A description of the plant and the
method of cultivation in Java is then given. It is planted
much more on wet rice fields than on dry (non-irrigated)
fields (tegalans) near the rice fields used for vegetables and
secondary crops. Usually the soybean seeds are planted right
after the paddy stumps have been cut away, but sometimes
they are planted just before or during the paddy harvest,
and pressed into the earth under the feet of the paddy
cutters. They are rarely weeded, excepted when the crop is
suffocated by tall weeds. At harvest, the plants are pulled
completely out of the ground and bound into bunches. At
night they are stored under a specially-constructed roofed
shelter in the field, and during the day they are sun-dried on
bamboo structures or on the ground. This takes at most 3-4
days, if the plants are really ripe and the weather is good,
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after which the bunches are put on bamboo mats in heaps and
threshed. To protect the seeds from damage, one preferably
uses piece of banana tree branches which still have fibrous
veins. The fibrous plant stems and branches are removed
together with the soybean pods and burned on the sawah
fields. Poor people first sort out the pieces good enough for
fuel and take these home. Immature green leaves are fed to
animals. Sometimes soybeans are planted on the dikes of the
paddy fields at the same time as or a few days later than the
paddy rice. The fresh seeds from this harvest are then planted
in the sawah fields after the paddy is harvested. Soybeans
planted in this way are called katjang apitan.
There are two varieties of soya: one has an ivory yellow
seed coat and the other is black. The latter is used almost
exclusively to make soy sauce; the former to make pastry
and condiments for rice or as a vegetable (sayur; sajoer).
Soya is cooked with salt in the green pod and eaten as a
snack.
The indigenous people do not occupy themselves with
the production of soya (soy sauce) or ketjap or other products
made from soybeans such as taoetjo [tao tjo, tauco, taucho
= Indonesian style miso], taoehoe [tao hoe, tahu = tofu],
taoekwa [tao koan, taokoan or takoa = fermented tofu], and
taoetji [tao dji, tausi = fermented black soybeans]. The work
is too involved and takes too long before the product is ready
to be sold. Most people are too inexperienced and there is not
enough of a market for the product.
The only food that most people make out of soybeans
is tempeh (témpé), which plays the same role in Central
and East Java as does ontjom in Sunda or West Java, and is
prepared similarly. The tempeh-making process is described.
It takes place indoors, out of the light. It is sometimes cut
into smaller pieces. It is usually eaten pan-fried after being
soaked in a solution of tamarind and salt. It is also cooked
with vegetables.
Most soybean seeds are sold to the Chinese, who export
them or process them to make soy sauce and other products.
To make soy sauce, the seeds are roasted to aid in removing
the hulls. Some people pound the seeds instead. They are
cleaned, boiled in water, drained, spread on flat bamboo
trays (tampah or njiroe) and dried daily for a week in the
wind. They are washed again then soaked for 30-40 days in
salt water which has been boiled then cooled. This mash is
mixed thoroughly and strained through a cloth. To the black
liquid is added a boiled and cooled mixture of cane sugar and
water, then the mixture is boiled until its volume is reduced
by 20%. If the solid residue removed by filtering still tastes
salty, it is put into water, kneaded and strained again. A sugar
solution is added and all is boiled down as before to make
second-grade ketjap.
To make taoetjo (tauco, taucho or Indonesian-style
miso), the soybeans are soaked in fresh water, the hulls
are removed, the seeds boiled and spread on bamboo trays
to cool. Rice or glutinous rice flour is roasted until golden

brown, then mixed with the seeds and set aside for 2-3 days
to ferment between hibiscus (waroe) leaves on flat trays.
When the mass has molded, it is sun dried for a few days
until very hard. Note: This is the soybean koji used making
taucho.
Remove the leaves and put this mass of soybean koji
into salt water. On the third or fourth day, add some yeast
(gist) and some cane sugar syrup. Continue the soaking and
fermentation in salt water for 2-3 weeks. Place it [in crocks]
daily outside in the dew, taking care that no rain gets on it.
To stimulate the fermentation, take steamed rice or
glutinous rice that is only half cooked. Add ragi starter and
allow it to ferment for 2-3 days until a sweet, alcoholic flavor
develops. This kind of fermented rice is called peujeum in
West Java, or tapé in Central or East Java. Now add this
fermented rice to the soybeans in salt water to enhance both
the fermentation and the product.
After 3-4 weeks the soybeans should be very soft like
porridge; then the taucho is ready to be used. It is eaten raw
with cooked or raw vegetables, or mixed with meat or rice
dishes; other condiments are also made from it.
Another product that the Chinese make out of soybeans
is tofu (tahoe or tauwhoe). Soaked soybeans are ground and
the puree is mixed with fresh water. Then a milky liquid
(melkachtige vloeistof) is filtered off and coagulated. The
Chinese use a coagulant called tjiogo (gypsum or calcium
sulfate), which is specially imported from China and is not
always available, even to the Chinese apothecary. It is first
burned, then cooled before being added to the milky liquid.
The white mass which is precipitated is called tofu. A similar
product can be made from mung beans. Address: Batavia
(Jakarta), Java.
115. Thompson, Henry. 1901. Food and feeding. 11th ed.
With an appendix. London & New York: Frederick Warne
and Co. 312 p. Index. 21 cm. [30+* ref]
• Summary: The contents of this edition is the same as that
of the 1899 ed. Address: Bart. [baronet], F.R.C.S., M.B.
Lond., etc., 35, Wimpole St. [London].
116. Vorderman, Adolf G. 1902. Analecta op bromatologisch
gebied. IV. [Writings on mold-fermented foods. IV.].
Geneeskundig Tijdschrift voor Nederlandsch-Indie 42:395431. See p. 411-31. [10 ref. Dut]
• Summary: Describes the “ontjom” and “tèmpé” [he
spells the word tempeh with these two accents throughout]
processes, including ontjom beureum [a Sundanese food
made from boengkil katjang (bean waste or okara) and
Monilia sitophila mold], onggok, and tempe-kedele. He
describes two ways of making tempeh that he saw. The first
is the well-known one in which soybeans are fermented
between banana leaves. In the second way the soybeans are
wrapped in a banana leaf to form a package about 20 cm (8
inches) long and 7 cm (2.8 inches) wide, then wrapped in
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a djati (jati) leaf. These packages are stacked in a bamboo
basket covered with sacks for 24 hours, then taken out and
spread on the floor to cool for another 24 hours.
He also describes: Tempe bongkrek katjang; same as
ontjom beureum [okara onchom] except that a Rhizopus
mold is used. Ontjom bodas; same as tempe bongkrek
katjang except that another Rhizopus mold, not similar
to Oryzae, is used. Tempe bongkrek kelapa (from South
Banjoemas [Banyumas]); Quite similar to ontjom beureum,
it is made from pressed coconut and inoculated in the old
leaves from tempe kedele. It is eaten mostly by poorer
people because of its lower price. Tempe morrie made with
Soempiaoeh type soybeans (from Banjoemas) and coconut
residue pressed 3 times. The soybeans are treated like soy
tempe up to the laroe [laru] process. Then they are mixed
with coconut presscake, which has been washed, steamed,
and inoculated with ground bibit leaves on which there
is Rhizopus oryzae. Finally it is packed in the skin of the
banana stem to make long slender rods, and fermented.
Tempe enthoe, from South Bagelen, is made from coconut
(no soy) wrapped in a banana stem. Tempe tjenggereng is
made with coconut presscake (called gatok in Banjoemas)
and ragi, no soy; “This tempeh has, like the tempeh bongkrek
kelapa, led to several cases of fatal food poisoning. Dagé
[Dage, Dageh] is made with bacteria rather than molds on
a substrate of oilseed cakes, primarily pressed coconut,
sesame seeds, or peanuts.” The last page contains detailed
illustrations (drawings) of Rhizopus species from Ontjom
bodas and Rhizopus oryzae from tempe kedele, each
magnified 60 times.
Note 1. This is the earliest Dutch-language document
seen (June 2013) that mentions okara, which it calls boengkil
katjang.
Note 2. This is the earliest document seen (Sept. 2011)
that mentions and correctly describes tempeh bongkrek,
which, for the sake of clarity, he describes as tempeh
bongkrek kelapa.
117. Kellogg, John H. 1903. Constipation: Editorial. Good
Health (Battle Creek, Michigan) 38(1):41-42. Jan.
• Summary: This early editorial on constipation begins:
“This condition is usually the result of indigestion, errors in
diet, sedentary habits, or neglect to attend properly to the call
of nature for evacuation of the bowels. A too concentrated
diet, especially the use of condiments, mushes, and sweets,
are frequent causes of constipation. It is necessary that
the food should have a certain bulk in order that intestinal
activity may be normally stimulated. Fruits, wholemeal
bread, spinach, green peas, nuts, and nut preparations,
granose cakes and flakes, malted nuts, and similar
preparations, are highly conducive to intestinal activity.”
Note: This is the earliest document seen (June 2013)
concerning Seventh-day Adventists and dietary fiber
(“bulk”). Address: M.D., editor.

118. Hosie, Alexander. 1904. Report by Consul-general
Hosie on the province of Ssuch’uan. Presented to both
houses of parliament by command of His Majesty. Oct. 1904.
London: Printed for H.M. Stationery office, by Harrison and
Sons. 101 p. See p. 10-11. 34 cm. China No. 5.
• Summary: Sir Alexander Hosie (lived 1853-1925) traveled
to Ssuch’uan in June and July, 1884.
In Part A, titled “Agricultural and horticultural
products,” section II on “Pulse” (p. 10-11) states: “1. Soy
Bean (Glycine hispida, Max.).–The soy bean does not play
the same part in Ssuch’uan [Szechwan] as it does in Northern
China, and especially Manchuria, where it is cultivated
almost entirely for its oil and for the refuse cakes, which find
a ready market not only in China and adjacent countries, but
are winning their way as fertilisers into remoter regions. The
great oil-yielding plant of Ssuch’uan is rape, and although
oil is extracted from the soy bean, it is as an article of food,
whether cooked whole or in the form of resultant products,
that the latter is appreciated in Western China. Three wellmarked varieties, each with two or more sub-species, are
cultivated.” A bushel of each weighs 40 pounds.
(I.) Yellow Soy Bean (all are ovoid in shape; oil is
extracted from the first two): (a) “Pai Huang Tou” or White
Yellow Bean. This is the lightest in color of the three subspecies of the yellow bean. A bushel of 40 lbs. costs T.
[Taels] 0.8.8, or about 2s. 1d. There are about 150 beans per
ounce. “As a rule they are cooked whole and served as a
vegetable condiment.” (b) “Ta Huang Tou” or Large Yellow
Bean. Has a light tinge of green. Eaten in the same way as
the white-yellow bean. (c) “Hsiao Huang Tou” or Small
Yellow Bean. This bean is much smaller and less expensive
than the other two sub-species. “For this reason it is in
demand for the manufacture of beancurd in its various forms.
It is also used as a vegetable. “Oil is extracted from (a) and
(b), and to a much less extent from (c); but this subject will
be dealt with under the head of oil-yielding plants.
(II.) “Ch’ing Tou”–Green Soy Bean. “There are two subspecies of this bean, (a) where epidermis and inside are both
green, and (b) where epidermis is green and inside yellow.
The former is more commonly cultivated in Ssuch’uan, and
both are eaten and cooked as a vegetable. They are also
salted and put away in jars for winter use. The bean is of the
same size, shape, and weight as the white-yellow bean. The
above yellow and green varieties of the soy bean occupy
the ground from April to August, whereas the next variety
(black) takes a month longer to mature.
Note 1. This is the earliest English-language document
seen (May 2009) that contains the word “Green Soy Bean.”
It refers to mature dry soybeans with a green seed coat–not
to green vegetable soybeans.
(III.) “Hei Tou”–Black Soy Bean. “There are two subspecies of this bean: (a.) The first is much larger, rounder,
and heavier than the yellow and green variety. Only 88 are
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required to make up an ounce and the cost is T. 0.6.5 per
bushel of 40 lbs. Like the green bean, it is used cooked in
its fresh state as well as pickled. (b) The second is a small
flattish bean, about 450 going to the ounce. It is used in
medicine and for food, principally the former. The cost is
T. [Taels] 0.8.0 for 40 lbs. Both these sub-species are black
outside and yellow inside, the epidermis of the former being
readily detachable when crushed.”
In section VI, “Products of cereals, pulse, and starchyielding plants,” the first entry (p. 19) is for “1. Beancurd
and Jellies.–In my book on Manchuria I have fully described
the manufacture of beancurd from the yellow soy bean, and it
is therefore unnecessary to go into details in this place; but in
Ch’êngtu it is preserved and exported in jars like wine. The
beancurd is cut into small pieces, drained of its water, and
packed in jars with layers of salt. There they remain for forty
days, when they are taken out, drained of the brine, packed in
other jars with ground up bread, red rice (dyed), star-aniseed,
and red wine. The jars are then closely stoppered and the
preserved beancurd is ready for export. It is also preserved
without the wine, which is replaced by the cold water which
had previously drained from it, but with a seasoning of
ground-up chillies, star-aniseed, &c.” Related products are
“pea jelly,” “sweet potato jelly,” “rice jelly,” and “buckwheat
jelly.” Note 2. This is the earliest English-language document
seen (Oct. 2011) that uses the term “preserved beancurd” to
refer to fermented tofu.
Note 3. This is the earliest English-language document
seen (Oct. 2011) that uses the word “wine” (including rice
wine or “sake” / “saké”) in connection with fermented
tofu, and explains how that wine is used in the two-step
fermentation process.
We also read (p. 19): “3. Soy or bean sauce. Two kinds
of soy are manufactured in Ssuch’uan–white or red–or, as the
latter is frequently called, black:–(a) Red soy.–In describing
the manufacture of soy, I propose to give the exact quantities
employed, so that a better idea of the amount of soy yielded
by them may be obtained.
“Twenty-eight catties of yellow soy beans are steeped
overnight in cold water. In the morning they are removed in
their swollen state and steamed for five hours. They are then
taken from the steamer, spread out on mats, and allowed to
cool, after which they are thoroughly mixed with 20 catties
of wheat flour and placed in a basket made of split bamboo.
[Note: The ratio by volume of soy beans to wheat flour is 1.4
to 1]. In six or seven days, as soon as yellow mould begins
to appear, they are placed in an earthenware jar with 30
catties of cold water (well-water preferred) and 30 catties of
granular salt and the whole is thoroughly mixed and the jar
covered. In three or four days the jar, which has been placed
in the sun, is uncovered and the contents stirred by hand, and
the same takes place daily for three months. At the end of
this time the liquid has all evaporated. During the following
months the cover is removed during the day and replaced

at night. The contents are now a black pickle, and may be
eaten as such; but to obtain the soy they are divided up into
equal parts and placed in two earthenware jars, to each of
which is added 40 catties of boiling well-water. The contents
of each jar are now thoroughly mixed and stirred up and a
fine bamboo sieve in the shape of a basket is placed in the
jar. The liquid escapes into the basket while the dregs are
kept back by the sieve. In two or three days the liquid has all
drained into the basket, when it is baled out and boiled with
two catties of white sugar or glucose manufactured from
glutinous rice, already described, with the addition of two
or three ounces of mixed whole chillies and star-aniseed.
Each jar will yield 35 catties of red soy, valued at 96 cash a
catty, so that the 28 catties of yellow beans, with the other
ingredients, yield 70 catties of soy. A whole year is required
from the steeping of the beans to the production of this soy.
“(b) White soy.–In the case of white soy the beans are
first roasted in sand which has been previously heated in an
iron pan with a mixture of rape oil. This roasting is complete
when the beans open or split, and the sand is removed by
sieve. They are then placed in an earthenware jar and steeped
in cold water for twelve hours. They are afterwards steamed
as in the manufacture of red soy, and mixed with flour and
salt; but, instead of 30, some 60 catties of water are added to
prevent the blackening of the beans and the discoloration of
the soy. The daily uncovering, stirring, and recovering take
place as in red soy, but at the end of 120 days the solid matter
is removed and the liquid alone is exposed in the jar to the
sun. This soy is ready for use at the end of the 120 days, but
improves by keeping and exposure to the sun. No sugar or
glucose is used, and the seasoning is placed in the jar with
the 60 catties of water. Nor is there any boiling before use.
The cost of white soy, which is more yellow than white, is
from 80 to 96 cash a catty, according to quality.”
In the section on oil-yielding plants, p. 34 states: “(e.)
‘Glycine hispida, Max.’–In Ssuch’uan the soy bean of
Northern China and Manchuria is replaced by rape seed,
and it is cultivated more as a vegetable than for its oil. The
production of the latter is insignificant from a commercial
point of view.”
In 1922 a derivative work titled “Szechwan, its Products,
Industries, and Resources,” was published in Shanghai by
Kelly & Walsh, Ltd. (185 p.).
119. Fesca, Max. 1904. Der Pflanzenbau in den Tropen und
Subtropen [Plant cultivation in the tropics and subtropics. 2
vols.]. Berlin: Wilhelm Suesserott Verlagsbuchhandlung. Vol.
1: viii + 278 p. See vol. 1 (Erster Band), p. 159-65. 21 cm.
Suesserotts Kolonialbibliothek. [2 ref. Ger]
• Summary: In Volume 1, in the chapter on legumes
(Huelsenfruechte, Leguminosen), is a long section the
soybean (Die Sojabohne) (p. 159-63), which focuses on
soybean production. Contents: Introduction. Climate.
Soil and cultivation of the soil. Fertilizers. Planting /
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sowing. Harvest. Yields. Composition of the seeds and
straw. Soybean oil and cake in China. Food uses of
soybeans in China and Japan, especially “Shoyusauce”
(shoyu) from which the soybean derives its name. It is
used in the preparation of Anglo-American sauces such as
Worcestershire sauce, etc. A description of the preparation of
shoyu is given, along with its composition based on analyses
by O. Kellner and E. Kinch. “The fermentation lasts from at
least 20 months up to 5 years; the longer the fermentation
the better the sauce. The finest quality is a mixture of
3 and 5 year sauces.” An analysis of shoyu presscake
(Shoyurueckstande) is also given.
Note: This 3-volume work is volumes 1-2 in Suesserotts
Kolonialbibliothek, vol. 708. Address: Germany.
120. Lindsey, J.B. 1905. Part II.–Experiments in animal
nutrition. Massachusetts (Hatch) Agricultural Experiment
Station, Annual Report 17:45-77. Jan. See p. 67-69, 73-74.
[2 ref]
• Summary: In the section titled “Digestion experiments with
sheep,” sheep were fed both soy bean fodder and uncooked
coarsely ground soybean seeds (called soy bean meal). The
variety was Brooks Medium Green. The yield of fodder
was light (about 6 tons/acre) due to the cool summer of
1903. “The three sheep ate the fodder readily and digested it
quite evenly. Sheep II refused small quantities of the coarse
stems...
“The total dry matter of the soy bean fodder appears to
be slightly less digestible than that of other legumes,–clover,
Canada field peas and cow peas,–due to its characteristic
hard, woody stems. Attention is called to the fact that the
digestion coefficient of the fiber in the soy beans is relatively
low (39% and 46%) as compared with those for the clover
and cow peas (54% and 60%). Soy beans will find their chief
use in the farm economy as a soiling and silage crop.”
The uncooked meal caused one sheep some digestive
problems but it was noted that “It is evident that the beans
are as a rule quite thoroughly digested, especially the protein
and fat, which are the two most important constituents.”
Note: Page 71 states: “Bibby’s Dairy Cake, made
by J. Bibby & Sons of Liverpool, England, is composed
principally of ground cotton-seed, cereals such as barley and
wheat, molasses, fenugreek and salt. It... appears to be highly
relished by farm animals.” Address: Ph.D., chemist (foods
and feeding).
121. Kadono, C. 1905. The diet of the Japanese. Times
(London). Feb. 11. p. 6, cols. 3-4.
• Summary: This article is actually mostly about soya beans
and their products. “It is well known that the Japanese diet
consists chiefly of rice, vegetables, and fish, with very small
and occasional additions of butchers’ meat. The relative
quantities of these, and vegetables and products thereof used,
would be interesting and in some respects instructive.

“The following bill of fare, which attempts to give the
three meals of a day for a family of moderate circumstances,
will show how they live. It may also be said that all Japanese
live rather simply whether high or low in their station of life,
and the menu can be taken as typical of all classes.
“Breakfast (about 7 to 7:30 a.m.).–Miso soup (with
vegetables, tofu, &c.), pickles, boiled rice, tea (sometimes
raw egg or boiled sweet soya beans, or natto, &c.).
“Lunch (12 noon).–Fish boiled in soya, vegetables
stewed in soya, pickles, boiled rice, tea.
“Supper (6 to 6:30 p.m.).–Soya soup (with vegetables,
fishes, &c.), raw fish sliced and eaten with soya sauce,
broiled fish (or boiled) with vegetables (or butchers’ meat or
fowl and vegetables stewed), rice, tea...
“From the foregoing it can be seen how cereals and
vegetables predominate in Japanese diet. Rice and miso and
soya, as will be seen from the menu, form the predominant
feature of the food, and it may not be an exaggeration to say
that the Japanese physique is mainly built up on the products
of soya beans, such as miso, soya sauce, tofu, &c.”
There follows a detailed table titled “Analysis of Soya
Beans and Their Products. (Extract from a table by Mr. C.
Omura.)” Nutritional analyses are given for the following,
written exactly as they appear: Soya beans (5 varieties),
miso (white, red Osaka, red Tokio, red Sendai), soya sauce
(regular or Noda), tofu, dried frozen tofu, fried tofu, mash
residue from tofu (Okara), yuba (Dried skim off tofu-mash),
natto (Steamed beans with surface fermentation).
Note 1. This is the earliest English-language document
seen (April 2013) that contains the term “fried tofu.”
“Soya beans are grown all over Japan and in Manchuria,
and so far as I know cannot be had here [in England].
They are eaten boiled, either young or ripe.” They are
manufactured into those articles shown above, of which
miso, soya, and tofu are the most important...” The author
then gives a 5-10 line description for each of how miso, soya
sauce, and tofu are made. Tofu is coagulated with a “strong
brine. “The remnant (okara), being a white pulverized mass,
called fancifully ‘snow balls’ by Japanese, is eaten boiled
and seasoned with soya sauce.
“I have given Japanese meals to some English friends
and most have pronounced the food excellent, and some have
even braved the sliced raw fish with soya sauce.”
Note 2. Concerning the idea that okara is sometimes
fancifully called “snow balls,” the term kirazu is written with
three characters: yuki = snow, hana = flower(s), and sai =
vegetable(s). Or the author may be referring to a local term
from some part of Japan.
Note 3. This is the earliest English-language document
seen (June 2013) that uses the Japanese word okara or the
term “mash” or “mash residue” or “mash residue from tofu”
to refer to okara.
Note 4. This is the earliest English-language document
seen (April 2013) that contains the term “dried frozen tofu”
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(or “dried-frozen tofu”). Address: England.
122. Manchester Guardian. 1905. What the Japanese eat.
Feb. 13. p. 12.
• Summary: This is a summary of: Kadono, C. 1905. “The
diet of the Japanese.” Times (London). Feb. 11. p. 6, cols.
3-4. Mentions soya beans, miso soup, tofu, natto, soya sauce,
etc.
123. Li, Yu-ying. 1905. Le lait végétal fabriqué en Chine
[The vegetable milk made in China]. In: 2nd Congrès
International de Laiterie: Compte-Rendu des Séances (2nd
International Dairy Congress: Proceedings): Paris: Comité
Français–Fédération International de Laiterie. 548 p. See p.
387-89. Held 16-19 Oct. 1905 at Paris, France. [Fre]
• Summary: The president of this international milk congress
introduces Li Yu-ying as attaché at the Chinese Legation, and
official delegate to the congress. Li begins by expressing his
happiness at being able to speak to the congress and getting
to know the many scholars and very competent people from
many countries.
“In China, not much animal milk is consumed. It is
replaced by another product: vegetable milk (le lait végétal).
This latter product could not be used here and, therefore, is
of little interest to you. I will speak to you about it only as a
curiosity, first to explain the special method employed in my
country for the production of vegetable milk and vegetable
cheese, and finally to increase interest in these products
because of their hygiene and economy.
“Everyone knows that animal milk is an excellent
substance with numerous advantages. One may ask,
therefore, why so little of it is consumed by the people of
China. The reason is because it is relatively expensive and
because cows cannot be raised in all parts of China. Dairying
is practiced only in the north and the west of China. In the
other provinces dairying is difficult because of the climate
and the nature of the soil; so vegetable milk is consumed
there.
“The latter is made with the seeds of Soja hispida or
‘oil peas of China.’ This is an annual legume which has been
imported to England, Spain, Belgium, and France. Presently
it is widely cultivated in America as forage.
“Mr. Lechartier, director of the agronomic station at
Rennes, has experimented with this plant in France; he
obtained yields of up to 25,000 to 30,000 kg of green forage
per hectare. This plant is therefore already known here.”
“As forage, the soja hispida is as rich in protein as clover
(trèfle), horse beans or dried kidney beans (les féveroles),
etc.; but it is richer in fats than the other legumes. The seeds
are richer in nitrogenous materials [protein] than other plants
of the same family. Analyses show that they contain 30%
protein, oil, and little starch.
“The seeds of this plant can also be used to make a
cheese (tofou [tofu]) which is a major source nourishment

for the peoples of China and Japan. It is consumed, in effect,
every day and at every meal, as a main dish.
“The production of these two products [milk and
cheese] is very simple. First the seeds are cooked, then
they are pressed strongly to obtain a sort of puree, which
is coagulated by a mineral salt that plays the role of rennet.
The fresh cheese, which is made daily, must be sold and
consumed the same day. It can be used in recipes like
vegetables or meats. However it can also be preserved, either
hot, or by putting it in a salt solution: in this way one obtains
various cheeses which are used as desserts, as following:
“(1). Salted and smoked cheese (Le fromage salé
et fumé), which in both flavor and form bears some
resemblance to gruyere cheese. It can be stored for a rather
long time; (2) Salted cheese (Le fromage salé), white in
color, whose taste somewhat resembles that of goat cheese;
(3) Fermented cheese (Le fromage fermenté). Its color is
white, yellow, or gray, and it flavor is very strong, like that of
Roquefort.
“The processes which give rise to Chinese milk and
cheese also give residues [okara] which are not lost. They
are employed either as fertilizer, or as feed for farm animals.
Thus nothing is wasted from soybeans. Moreover, the
factories where this plant is processed are very numerous,
and the products made by them are the most moderately
priced. A square or cake of vegetable cheese (carré de
fromage végétal) (11 by 10 by 2½ cm), consumed daily by
one person, costs about one centime, or about one-fiftieth the
price of an animal cheese of average price.
“It is of interest, finally, to compare the products of the
animal dairy with those of the vegetable dairy, not only in
terms of their similarity in appearance, but also in terms of
their chemical composition. It is well known that animal
milk contains a large proportion of casein; the same is true of
vegetable milk, which contains legumine that has the same
chemical formula as casein.
“Furthermore, during processing, the peas (le pois, i.e.
soybeans) undergo a complete chemical and mechanical
transformation which concentrates the nutritive parts and
eliminates the others; it is this which explains the richness of
the vegetable milk and cheese in nutritive principles.
“After all these considerations, you can realize the
interest present in this industry in China.
“It can also be interesting in places where raising
livestock is impossible. It is evident that this would be
more difficult than in the countries which produce animal
milk in large quantities. I am well aware that animal milk
has a real superiority over vegetable milk, but doesn’t it
also have its disadvantages: Fraud, on the one hand, and its
contagious diseases on the other? Moreover, milk merchants
have various categories of milk at different prices; it is clear
that the most expensive is the best, and vice versa. But the
consumer knows full well that some milk is not of good
quality, yet he is obliged to take it in order to earn money.
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Thus it is the fate of the poor to be condemned to drink milk
of inferior quality, and often fraudulent. However, vegetable
milk does not support fraud and cannot transmit contagious
diseases. It is the same for everyone; the poor consume the
same product as the rich.
“Let the culture of soybeans expand therefore in
Europe. One might try to make vegetable milk which will
be destined, not for those who have the means to buy good
milk, but rather for those who can only afford low-price
milk; thus, fraud becomes useless, and this will a benefit for
public hygiene and for the purse of poor people.”
Note 1. This is the earliest document seen (May 2011)
concerning Li Yu-ying. It is also the earliest publication seen
by him on the subject of soya.
Note 2. These proceedings contain a list of attendees and
of excursions. Address: Attaché at the Chinese Legation, and
official delegate.
124. Bui, Quang Chieu. 1905. Des cultures vivrières au
Tonkin [On the food crops of Tonkin, Indochina]. Bulletin
Economique de l’Indo-Chine 48:1152-90. New Series 2.
Many illust. and photos. [4 ref. Fre]
• Summary: This article begins with a foreword by H.
Brenier, Director of Agriculture, Forestry and Commerce
for Indochina. He notes the importance of soybeans, soy
products (including soy sauce and tofu) and adzuki beans
(Phaseolus radiatus), among the people of Asia. In Annamite
(south Vietnamese), tofu is called dau phu and the soybean is
called dau nanh or dau tuong.
Adzuki beans are discussed (p. 1153-55, 1157) and
a nutritional analysis of the azuki bean, which has been
cultivated in France, is given. The section on the soybean (p.
1153, 1157-68) discusses: The local names and varieties of
the soybean, botanical characteristics, cultivation, utilization
(to make soy sauce, tuong, tofu, etc.), commerce and trade
(in the province of Hungyen, the stalks of the soybean plant
are used to make a sort of incense). An illustration (line
drawing, p. 1159) shows a Soja plant with pods.
A detailed description is given of the manufacture of
tuong (a sort of soft miso) in Tonkin. First moc, or molded
glutinous rice is prepared. After glutinous rice is cooked,
it is covered with banana leaves and allowed to mold for
2-3 days. Then the soybeans are prepared. They are grilled,
ground to a powder, boiled with water, and put into a jar
for 7 days until sweet. Six parts of rice koji are then mixed
with 5 parts soy. The mixture will be ready to eat after it has
fermented for 15-30 days. If it is too thick, add salt. Good
tuong is soft and mildly sweet. It is sweeter and smoother
than nuoc mam. Annamites say that only the prosperous
households succeed in making tuong. If the tuong starts well,
then becomes sour, that is a bad omen.
Tuong can also be made from corn (maïs), which is
grilled, ground, sifted, covered with taro leaves, and allowed
to mold. Put it in salt water, then after 5-6 days add roasted

soy flour as above. Stir it before sunrise and let it stand open
in the sun for 15 days, putting on the cover as soon as the sun
disappears. If this is done, it will last a long time.
Note 1. This is the earliest document seen (Jan. 2009)
that mentions tuong. The importance of this fermented
seasoning, a close relative of Chinese jiang, is indicated by
the local name for the soybean (dau tuong), or “the bean
used to make tuong.”
Production of tofu (dau-phu): Lots of dau-phu is made
in Tonkin, especially in Hanoi, where it constitutes the basis
of the poor people’s food. It is never made in large factories,
only small shops. Soak the soybeans, wash them and remove
their hulls, cook to soften them, then grind them with a handturned mill over a wooden bucket. The soymilk is extracted
with cold water then boiled for 30 minutes. There remains
in the sack a white residue (un résidu blanc) [okara] which
is fed to the pigs. The next day, add some fermented whey
from a previous batch to coagulate the soymilk. Then press
the curds. The finished tofu cakes are each 15 by 8 by 1 cm
thick. Tofu is widely used in soups. A table (p. 1165) shows
the costs of equipment to start a tofu shop, and a profitability
analysis. Early analyses of the composition of the soybean,
conducted by Fremy, Muentz and Pellet (in France) and
Wechler (in Austria), are reproduced. Photos show key
steps in the process: (1) A person is washing soybeans in a
bamboo colander while standing in a stream near Hanoi. (2)
The soybeans are ground in a small, traditional, hand-turned
stone mill by a person sitting on the same wooden bench as
the mill, in a bamboo hut, surrounded by various wooden
tubs and colanders. (3) Using a sack to filter the ground
puree from the stone mill. (4) Cooking the filtered liquid
over a small wood fire in an earthenware pot. (5) Pressing the
curds (outdoors) after precipitation of the protein. (6) More
forceful pressing. (7) A merchant walking the streets selling
tofu on two trays, each suspended by 3 ropes from the ends
of a shoulder pole.
Note 2. This is the earliest French-language document
seen (June 2013) that uses the term un résidu blanc to refer
to okara. Address: Indo China.
125. Oshima, Kintaro. 1905. A digest of Japanese
investigations on the nutrition of man. USDA Office of
Experiment Stations, Bulletin No. 159. 224 p. See p. 20-33,
40-43, 46-47, 145-53, 168-73. [26 ref. Eng]
• Summary: One section titled “The Soy bean and its
preparations” (p. 23-33) gives detailed discussions of tofu
(including yuba, frozen tofu, kara [okara], and fried tofu),
miso (incl. white miso, red or Sendai miso), shoyu, and
natto. The nutritional composition of each is given, and many
early studies by Western and Japanese scientists are cited.
“Next to rice in importance in the Japanese diet are
legumes, which are universally used... Of the different
legumes used as food in Japan, the soy bean (Glycine
hispida) is by far the most important. According to
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agricultural statistics for the years 1879 to 1887, nearly 10
per cent of the cultivated land in Japan was devoted to the
growth of this legume, an area somewhat larger than that
devoted to wheat growing. In the northern Island [Hokkaido]
in 1887 nearly 17 per cent of the total cultivated area was
devoted to the soy bean. The average yearly production
of soy beans amounts to about 360,000,000 kilograms...
A part of the product is of course used for seed, and a not
inconsiderable part is used as fertilizer.*” (Footnote: * “In
northern China soy beans are used to some extent in the
production of oil, which is used for cooking and illumination
[in oil lamps]. The residue from this process [the presscake]
is imported largely into Japan, where it is used as a
fertilizer”). Other legumes widely used in Japan include the
mungo bean (Phaseolus mungo radiatus) and the adzuki
bean (Phaseolus mungo subtrilobata) (p. 23-24).
“Many varieties of soy beans are known, being
designated according to the color, size or shape of the seed,
and the time required for maturity. For example, there are
black, green, yellow, and white varieties, and these are again
designated as early, medium, or late, according to the season
of maturity, and small, medium, and large, according to the
size of the seed. The black soy beans are used chiefly for
cooking, with sugar and shoyu; the green variety is also used
in this way, either in the fresh state or after being dried”
(p. 24). There follows a long section on tofu (detailed in a
separate record).
The “larger part of the leguminous food in the Japanese
diet consists of the preparations of soy beans, such as miso,
shoyu and tofu,...” (p. 46).
In Japan, legumes about 8% of the protein and 11%
of the fat in the diet (p. 137). Many digestion experiments
are described (p. 144-87), including those with tofu, shoyu,
“tofu cake or kara, the soy-bean residue remaining from
the preparation of tofu (see p. 26),” and yuba conducted in
Japan by Osawa and Ueda (1887), T. Suchi (1887), Kano
and Iishima (1899). Table 91 (p. 191) is a “Summary of
results of digestion experiments with legumes and legume
preparations.” The percentages given are “coefficients of
digestibility.” Experiments No. 6 and 7–soybeans (average):
Protein 65.5%, fat (uncertain), carbohydrates (incl. crude
fiber) 85.7%. Experiments No. 8 and 92–tofu (average):
Protein 92.7%, fat 96.4%, carbohydrates (incl. crude
fiber) 93.3%. Experiment No. 94–”yuba (soy legumin
coagulated):” Protein 92.6%, fat 95.7%, carbohydrates (incl.
crude fiber) 86.6%, crude fiber 35.5%. Experiment No. 93–
”tofu cake (soy-bean residue [okara]):” Protein 78.7%, fat
84.3%, carbohydrates (incl. crude fiber) 82.8%, crude fiber
89.6%.
Note: This is the earliest English-language document
seen (June 2013) that uses the Japanese word kara to refer to
okara.
Other Japanese foods discussed include adzuki or
adzuke beans (Phaseolus mungo subtrilobata) (p. 24, 170),

dried algae (sea vegetables, p. 34), and kuzu (p. 170).
Address: Director, Hokkaido Agric. Exp. Station, Sapporo,
Japan.
126. Oshima, Kintaro. 1905. A digest of Japanese
investigations on the nutrition of man: Tofu (Document part).
USDA Office of Experiment Stations, Bulletin No. 159. 224
p. See p. 26-28. [1 ref. Eng]
• Summary: “Tofu: This term is commonly translated as
bean cheese–though sometimes bean curd–in English and
Bohnen-käse in German. Tofu is not strictly equivalent
to cheese, however, as neither bacteria nor ferments are
involved in the process of manufacture. It consists chiefly
of the albuminoid materials of the soy bean combined with
magnesium and calcium salts, as pointed out by Inoue.” To
make tofu, soaked soybeans are ground between millstones.
“The mass is then mixed with about three times its bulk of
water and boiled for about an hour, after which it is filtered
through a cloth. By this process about 30 per cent of the total
protein of the beans is dissolved and contained in the filtrate,
ready to be precipitated as tofu. The filtrate is white and
opaque, somewhat resembling milk. To this is added, with
constant stirring, about 2 per cent of the concentrated mother
liquid [nigari] obtained in the manufacture of salt from sea
water, whereupon the albuminoid material is precipitated
in combination with calcium and magnesium salts.” After
pressing, the tofu is finally cut into cakes about 10 cm broad,
2 cm thick, and 25 cm long [about 3.9 by 0.79 by 9.8 inches],
though the size varies in different localities.
“The residue from the boiled and filtered beans is known
as kara [okara], or tofu cake, and contains a large quantity of
protein and carbohydrates. It is a good food material, being
used considerably by poor people as an ingredient of miso
soup.
“If the milky filtrate mentioned above is boiled, a sort of
film forms on the surface. This film, which consists mainly
of coagulated albuminoids and fat, is sometimes prepared in
large quantity, and when dried is used as an article of food,
being known as yuba.
“Tofu is generally prepared every day and is eaten in
the fresh condition simply with a little shoyu, though it is
also frequently cooked in shoyu or in miso soup. Fried tofu,
called abura-age, is also a very popular article of food. Rapeseed oil is generally used in frying, though sesame oil is
sometimes used. Note 1. This is the earliest English-language
document seen (April 2013) with the word “Tofu” in the title
in a document published in the United States,
Note 2. This is the earliest English-language document
seen (April 2013) that uses the word “abura-age” to refer to
deep-fried tofu pouches.
“Tofu may also be prepared for preservation and
transportation. For this purpose it is cut into smaller pieces
and exposed to severe cold weather, to remove the water by
freezing, and then dried in an oven. As thus prepared it can
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be preserved for several years. When the tofu is frozen the
water collects in fine needles of ice distributed throughout
the mass. When the ice melts and the water runs out, it leaves
the tofu porous and it may be easily dried. If it is not frozen,
it is difficult to dry it and the resulting material is dense and
horn like.”
Table 2 (p. 28) gives the average composition of the
above-mentioned tofu preparations: “Fresh tofu, frozen tofu,
fried tofu, tofu cake [okara], yuba.”
The digestibility of the nutrients in tofu has been found
to be high, as will be seen from the results of digestion
experiments summarized later (p. 191). As much as 95 per
cent of the protein is digested and about the same proportion
of fat. The carbohydrates were found to be somewhat less
digestible when the tofu was eaten alone, but when it was
eaten with rice about 99 per cent of the total carbohydrates of
the diet was digested.
“Both the composition and the digestibility of tofu,
therefore, prove it to be a very nutritious food material. This
is extremely significant, because tofu in its various forms
is used very extensively by all classes of Japanese. In the
interior of the country, where fish can not be easily obtained,
it is a most important source of protein. For Buddhist
priests, as well as the strict adherents to Buddhism (who
eat no animal food), it forms a very popular and almost
indispensable dietary article. Though no authentic record
has been found regarding the manufacture of tofu in Japan,
it is believed on good authority that the method was first
introduced from China by Buddhists for their own use.”
Address: Director, Hokkaido Agric. Exp. Station, Sapporo,
Japan.
127. Bloch, A. [Armand-Aron]. 1906. Quelques mots sur
la fabrication et la composition du Teou-Fou (Fromage de
haricots chinois fourni par le Soja hispida) [Some remarks
on the production and composition of tofu (Cheese from
Chinese beans furnished by the Soja hispida)]. Bulletin des
Sciences Pharmacologiques (Paris) 13:138-43. March. (Exp.
Station Record 18:857). [Fre]
• Summary: The author, a pharmacist to France’s colonial
troops, describes tofu as fromage de Haricots (bean cheese)
or fromage de Haricots chinois (cheese of Chinese beans)
and gives a detailed description of how it is made. “It is said
to be a food at the frontier of Tonkin [in today’s Vietnam];
the church fathers of Szechuan speak of tofu in their
dictionary, it is used in all of Pet-chi-li [Petchili or Chili,
today’s Hebei province] (I have helped several times in
making it in the city of Tien-Tsin {Tientsin, Tianjin}).”
Note. This is the earliest French-language document
seen (April 2013) that uses the term fromage de Haricots or
the term fromage de Haricots chinois to refer to tofu.
Note 2. Chihli was a former province in northeast China;
its capital was Peking. In 1928 it was divided largely into
Hebei (formerly called Hopei or Hopeh), Jehol, and Chahar.

The largest part was Hebei. There was also a Gulf of Petchili
/ Chihli, which is today’s Bo Hai, the huge gulf east of
Tianjin.
Tofu shops start work at 1:00 in the morning and
finish by 9-11:00 A.M. Soaked soybeans look a little like
the French Flageolet. The mill used for grinding soybeans
to make tofu is turned by an animal, usually a donkey.
The puree is cooked for 10-30 minutes. From 1 kg of Soja
hispida (soybeans) one can get 3.3 to 4 kg of tofu. Tofu is
also made into sheets.
The author then gives a nutritional analysis of tofu
(water 83.5%, protein 11.25%, oil 4.33%, ash 0.57%) and
okara (tourteau, teou-fou-tcha, le résidu–water 88.75%,
protein 10.85%, oil 0.4%, ash 0.36%). Finally he analyzes
two coagulant solutions: Nigari (solution coagulante, yen
lou; it is rich in magnesium chloride) and magnesium sulfate.
In conclusion Dr. Bloch recommends introducing tofu
among France’s Indochinese troops since it is rich in protein,
contains no starch, is inexpensive, and can be used in a wide
variety of forms and recipes, and is easily preserved in thin
dried sheets.
This entire article was reprinted in Annales d’Hygiene et
de Medicine Coloniales 9:298-304 (1906). German summary
in Chemisches Central-Blatt 1906(1):1502-03. Address:
Pharmaceutical doctor to the colonial troops (Docteur en
pharmacie, Pharmacien-major de 2e classe des troupes
coloniales).
128. Katayama, T. 1906. A condensed vegetable milk.
Bulletin of the College of Agriculture, Tokyo Imperial
University 7(1):113-15. April. German summary in
Chemisches Central-Blatt 1906(2):540. [1 ref. Eng]
• Summary: A liquid closely resembling cow’s milk is
obtained by soaking soy-beans in water, crushing them, and
boiling with water. “The composition of this milk prepared in
Japan for the purpose of obtaining Tôfu by the precipitation
with calcium or magnesium salts, is in average as follows:”
A table titled “Soy-bean milk” shows: Water 92.53%. Protein
3.02%. Fat 2.13%. Fibre 0.03%. Non-nitrogenous extract,
including carbohydrates (galactan), 1.88%. Ash 0.41%.
“There can be no doubt that this vegetable milk is of a
certain value as an easily digestible food, although in regard
to the nourishment of children it cannot replace cow’s milk
or mother’s milk, even if the necessary amount of milk sugar
be added.
“The idea suggested itself to prepare from that vegetable
milk, the soy milk, by addition of sugar and evaporation a
durable preparation resembling condensed cow’s milk.”
“In 4 litres of soy-milk were dissolved 4 g. dipotassium
phosphate [to prevent separation of protein] and 600 g. cane
sugar and the solution concentrated in vacuo to a very thick
liquid. This no doubt can replace the much more expensive
condensed cow’s milk for certain purposes of the cuisine as
e.g. for sweetening coffee and tea, and for the preparation of
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chocolate.
“It has an agreeable taste like cow’s milk, but a very
feeble odor recalling crude beans and a slightly yellowish
color. If this preparation should be manufactured on a large
scale, it must be, of course, always sold under its proper
name, and adulteration of condensed cow’s milk with
condensed soy milk, must be strictly prohibited.” Chemical
investigations “must determine whether such an adulteration
can be easily discovered. My experiments in this direction
answer this question in the affirmative.”
Such adulteration could be detected by addition of
sodium carbonate, when a yellow coloration would indicate
the presence of the soy milk. Also, if a portion of the
suspected milk were mixed with twice its bulk of water,
treated with a few drops of dilute sulphuric acid, and onetenth of the whole distilled off, the distillate would possess
the characteristic odor of the raw beans, if soy-milk were
present. Adulteration might also be detected by separating
the casein from the suspected sample with rennet, and adding
calcium nitrate to the filtrate; the formation of a precipitate
would indicate the presence of the globulin of soy-milk, the
so-called glycinin.
Note 1. This is the earliest English-language document
seen (Oct. 2003) that contains the term “soy milk” or the
term “soy-milk.”
Note 2. This is the earliest English-language document
seen (April 2010) that uses the term “vegetable milk” to refer
clearly to soy milk.
Note 3. This is the earliest English-language document
seen (Dec. 2010) that uses the term “condensed vegetable
milk” to refer to condensed soymilk. It is also the earliest
document seen (Dec. 2010) that mentions or discusses
condensed or concentrated soymilk. Address: Japan.
129. Bloch, A. [Armand-Aron]. 1906. Quelques mots sur
la fabrication et la composition du Teou-Fou (Fromage de
haricots chinois) [Some remarks on the production and
composition of tofu (A cheese made from Chinese beans)].
Annales d’Hygiene et de Medecine Coloniales 9:298-304.
[Fre]
• Summary: This is a reprint, with several small changes,
of an article published in March 1906 under the same title
in Bulletin des Sciences Pharmacologiques (Paris) 13:13843. Address: Pharmacien-Major de 2e Classe des Troupes
Coloniales, Docteur en Pharmacie.
130. Lindsey, Joseph B.; Holland, E.B.; Smith, P.H. 1907.
Work in animal nutrition. Massachusetts Agricultural
Experiment Station, Annual Report 19:96-156. Jan. See p.
116.
• Summary: In 1903 and 1904 young sheep were fed
soybean fodder (Brook’s Medium Green), “grown upon a
twentieth-acre plat which had produced soy beans for two
years previously... The plants were fully podded and the

beans quite well developed, but the foliage was still green...
The soy bean fodder appears to be slightly less digestible
than that of other legumes, due in all probability to the tough,
woody stems which are characteristic of the plant.”
Note the low digestibility of the fiber (43.4%), and the
high digestibility of the protein (81.6%). Address: Ph.D.,
chemist (foods and feeding).
131. Marre, Francis. 1907. Le lait végétal en Chine
[Vegetable milk in China]. Nature (La) (Paris) 35(1776
Supplement):13. June 8. [Fre]
• Summary: The use of milk as food in China is very
limited. The immense empire, which is governed by the Son
of Heaven, is not suited for raising livestock, except in its
northern and western regions, which occupy only a small
part of its total area. Moreover, the climate and nature of the
soil do not permit the culture of forage crops. These purely
geographical reasons are enough to explain why vegetable
milk is consumed abundantly in the majority of Chinese
provinces.
This milk, whose name seems strange and a bit
paradoxical, is made from the seeds of Soja hispida, also
called the oil pea of China (haricot oléagineux de Chine), an
annual plant of the legume family. To obtain it, the seeds are
first [ground with water], boiled and then pressed, making a
sort of puree which, when dissolved in water, makes a very
nourishing vegetable milk. When treated with a mineral salt,
which acts much like rennet in milk, it coagulates and may
be made into a kind of cheese (to-fou) [tofu] which plays
an important part in nourishing the Chinese and Japanese
people. It is one of their basic daily foods and can be made
into a great variety of culinary preparations. It is generally
consumed fresh, the day it is made. But it may be cooked,
and preserved by salting or smoking. In commerce, three
principal varieties of vegetable cheese (fromage végétal)
[tofu] are found. One, which is fermented [fermented tofu],
is white, yellow or gray, and has a piquant flavor like that of
Roquefort. The second is white and salty, resembling goat
cheese / goat’s milk cheese. The third is smoked and quite
like Gruyere (gruyère).
In the process of making vegetable milk and tofu, they
recover with care the various by-products [okara, whey]
and use them with ingenuity to nourish their animals and as
fertilizer for their fields; in this way nothing is lost. Even the
stems of the plant and the pods that envelop the seeds are
used as forage. Thanks to the fact that every part of the plant
can be used, and thanks also to the low cost of manpower in
China, soy cheese (fromage de soja) can be sold for such a
low price that enough to serve a man for a day (110 square
cm of surface by 2.5 cm thick) costs less than a centime
[one-fifth of a U.S. cent], or 50 to 60 times less than an equal
quantity of animal cheese.
As for the food value of soymilk, it is approximately
equal to that of cow’s milk; it contains significant quantities
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of legumine, whose chemical composition is very close to
that of casein.
Mr. Li Yu-Ying, an attaché at the Chinese legation in
Paris, made soymilk (lait de soja) the subject of an important
presentation at the last dairy congress, and forecast the
introduction of soya (soja) into French culture.
Note 1. This is the earliest French-language document
seen (April 2013) that uses the term to-fou to refer to tofu.
\ Note 2. This is the earliest French-language document
seen (Oct. 2003) that uses the term lait de soja to refer to
soymilk. As of Oct. 2003 lait de soja is the modern French
word for soymilk.
132. Bloch, A. [Armand-Aron]. 1907. Le soja. Sa culture, sa
composition, son emploi en médecine et dans l’alimentation
[The soybean. Its culture, its composition, its use in medicine
and in food]. Bulletin des Sciences Pharmacologiques
(Paris) 14:536-51. Sept.; 14:593-606. Oct. [46 ref. Fre]
• Summary: A review of the literature drawing heavily on
Egasse (1888), Trimble (1896 and 1897), and Williams
& Langworthy (1897, revised 1899), and including many
others. Contents: Introduction (mainly a long history of the
soybean worldwide, with emphasis on Europe). Chemical
composition of the soybean. Chemical composition of the
soybean plant.
Part II: Preparation of shoyu. Preparation of miso. Natto.
Preparation of tao-yu ([Chinese-style soy sauce] a condiment
made with black soybeans, hibiscus leaves, and Aspergillus
Wentii mold) and tuong. Tofu and yuba. Other soyfoods, incl.
soy coffee.
“We are presently looking everywhere for ways of
giving economic value to our colonies. It seemed interesting
to me to draw attention to the soybean, the Chinese bean
(le Soja, Haricot chinois) which contributes a large part of
the food of the people in China, Japan, and the Far East.
Already in use in Indochina, tested in Europe with success
then abandoned for no apparent reason, the soybean could
acclimatize itself in other colonies of ours, particularly
in Madagascar, and perhaps in certain of our African
possessions, and therefore could contribute to increasing
their riches and the well being of their indigenous peoples.”
Soy oil “can be extracted partially by pressure or
completely by ether or petroleum ether. It is yellowish red
with a not particularly disagreeable odor.”
Mr. Lailleux, a former intern at the hospital in Algiers,
has reported that a certain number of diabetic Arabs under
treatment at the hospital of Dey, in Algiers [Algeria], have
been helped by a dietary regimen based on soybean pap.
Note: This is the earliest document seen (Aug. 2009)
concerning soybeans in connection with (but not yet in)
Madagascar. Address: Pharmacist major 2nd class of the
colonial troops. Doctor of pharmacy.
133. New-York Tribune. 1908. The talk of the day. March 1.

p. 8.
• Summary: “A new health food is being recommended to
Philadelphians, according to ‘The Record,’ of that city, which
quotes a Walnut street physician as its authority. Bran–the
common feed store kind, long known as a good thing for
ailing horses–is the latest breakfast dish in the Quaker City.
Says ‘The Record’: ‘Bran is the outer covering of wheat,
rye, oats and other similar grain, and has been used from
time immemorial for food for cattle. Its use as a food for
human beings, however, is comparatively recent; but leading
physicians with troublesome indigestion cases on hand are
resorting to the bran cure. Brown bread had its origin as
bran bread, being made from bran instead of flour... the great
majority of brown bread to-day does not contain any bran.
Doctors say bran is a step back to nature and consequently
is healing to an ailing stomach.” Bran is available from feed
stores.
Note: Sylvester Graham (1794-1851), American health
reformer and vegetarian, advocated the use of whole-grain
bread in part because it contained the natural bran and
dietary fiber found in the grain.
134. Agricultural Bureau, Department of Agriculture and
Commerce. 1908. Agriculture in Japan. Tokyo: Agricultural
Bureau, Department of Agriculture and Commerce. x + 455
p. See p. 225-29, 434, 439, 448, 453-54. No index. 23 cm.
[Eng]
• Summary: A table of moneys, weights and measures (p. x)
includes British equivalents of the following Japanese units:
Money–yen, sen, rin. Length: ri, chô, ken, shaku, sun. Area:
cho, tan, sé, bu or tsubo, kô (9.724 tan). Capacity / volume:
koku, tô, sho, go. Weights: kwan or kwamme, kin, momme.
In Chapter 6 titled “Agricultural products,” in section
2 on “staple food stuffs” is a subsection titled “Soja beans”
(p. 225-29) which begins: “In point of production and use,
soja beans occupy an important position among the various
beans, they are extensively cultivated from the Hokkaido
in the north to Formosa in the south. They find a congenial
soil to prosper, the acreage for 1906 was 460,895 cho (1 cho
= 2.45 acres) which with the exception of the acreage of
barley (503,498 chô) is equalled by no other products from
the upland fields. Their use is quite extensive. They are eaten
boiled, baked and powdered while soy, miso and tofu (bean
curd) made out of beans, are found even in the remotest
villages. They are found on the table both of high and low.
In making soy [sauce], a by-product in a shape of soy-cakes
is obtained and may be used as excellent manure, while in
making tofu, the remaining ingredients [okara] may be used
as a subsidiary diet and as food for cattle. Soja beans may
also be pressed, and its oil used for the purpose of diet and
for various technical uses, while the residue forms excellent
manure. The fresh stalks of soja beans may be used as forage
or as effective green manure. In short, soja beans, either as
an article of Japanese diet, or as agricultural manure or as
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food for cattle are indispensable.
“The cultivation of beans under the circumstances was
developed from ancient times, and numerous varieties are
most extensively cultivated while by its peculiar nature
of root, it absolves nitrogen from air so that high priced
nitrogenous manure may be dispensed with, and therefore
the cultivation of beans like other agricultural products do
not exhaust the productive power of the soil, but on the
contrary, it operates favourably to improve the soil. As for
rotation of crops of wheat, millets, corns and potatoes, beans
are indispensable. Seeds are sown early in the beginning of
May.”
Tables show: (1) Output of soja beans in Japan,
1897-1906.” For each year is given the area (in chô), the
production (in koku) and the yield (in koku per tan) (1 koku
= 4.962 bushels; 1 tan = 0.245 acres). The area increased
from 435,605 chô in 1897 to a peak of 482,044 chô in 1898,
then slowly fell to a low of 446,844 chô in 1904, then rose to
460,895 chô in 1906. Production increased from 3,100,973
koku in 1897 to a peak of 4,069,619 koku in 1901, then
slowly dropped to 3,557,592 in 1906. The yield in 1897
was 0.712 koku per tan, rising to a peak of 0.830 in 1904.
Hokkaido has the largest area (43,924 chô) and production
(392,140 koku). The principal soja bean producing districts
are Ibaraki (33,000 chô), Saitama (29,000 chô), Iwate
(26,000 chô), Nagasaki (26,000 chô), Kumamoto (26,000
chô), Niigata (22,000 chô). There is no prefecture where the
production does not exceed 10,000 koku.
(2) “As mentioned above, soja beans are used either
boiled, baked or powdered or as material for tofu (bean
curd), frozen tofu, soy and miso (bean-cheese), and
particularly the latter two products besides meeting with
domestic demands, are exported abroad in large quantities,
as may be seen in the following table.” This table shows
amount and value (in yen) of miso and soy [sauce] exported
from Japan each year from 1903 to 1907, inclusive. Miso
exports increased from 1,670,092 kin (1 kin = 1.322 lb) in
1903 to a peak of 5,199,957 kin in 1907 (a 3.1 fold increase
in 4 years), while soy [sauce] exports increased from
1,974,119 shô (1 shô = 1.9 quarts) in 1903 to 4,403,851 shô
in 1907 (a 2.2 fold increase). The total yen value of these two
exports rose from 489,213 yen in 1903 to 1,354,517 yen in
1907 (a 2.8 fold increase). In American units: Miso exports
increased from 2.20 million lb (worth $347,647) in 1903 to a
peak of 7.50 million lb (worth $132,652) in 1905, dropping
to 6.86 million lb (worth $135,833) in 1907.
Shoyu exports increased from 5.92 million lb (worth
$204,959) in 1903 to 13.21 million lb (worth $541,425) in
1907. Note that in 1907 shoyu exports are worth about 4
times as much as miso exports.
(3) Because of increasing exports, Japan now needs to
import soja beans from abroad. This table (p. 227) shows
the amount and value of soybeans imported by Japan for the
years 1903-1907, inclusive. They rose from 146,971 tons

(worth $3.18 million) in 1903 to a peak of 193,479 tons
(worth $4.92 million) in 1905, dropping to 177,365 tons
(worth $4.79 million) in 1907. They are mostly imported
from Manchuria and Korea. “While a greater portion of these
imports is used as material for soy and miso, it is also used in
making bean-cakes and is sown for obtaining green manure,
or used as manure or for feeding cattle.”
(4) This table (p. 228) shows the quantity and value of
[soy] bean-cakes imported into Japan for the years 19031907, inclusive. The cake was used mostly for fertilizer.
Cake imports rose from 216,198 tons (worth $3.81 million
and representing 57.8% of all fertilizers) in 1903 to 367,210
tons (worth $8.71 million and representing 44.8% of all
fertilizers) in 1907. (5) This table (p. 229) shows acreage
and production (output) of [soy] beans in Formosa [today’s
Taiwan]. Acreage doubled in 3 years from 11,226 kô in 1901
to a peak of 22,641 kô [53,886 acres] in 1904, then decreased
slightly to 21,220 kô in 1906. Note 1. 1 kô = 9.724 tan, and 1
tan = 0.245 acres. Therefore 1 kô = 2.38 acres.
Production in Taiwan increased more than 3-fold from
44,661 koku in 1901 to 135,271 koku in 1904, then decreased
slightly to 100,803 koku in 1906. Note 2. Production of
soja beans in Formosa in 1904 was only 3.6% as much as
production of soja beans in Japan in 1904.
The next section, titled “Red-beans” (p. 229-30) gives
similar detailed statistics on acreage, production, and yield
for azuki beans in Japan. Sarashi-an (the powdered red bean)
is made in Osaka, Tokyo, Niigata, and Aomori. A second
table gives annual imports of red [azuki] beans to Japan from
1903 to 1907. They are imported mainly from China, Korea,
and British India.
In Chapter 9, titled “Agricultural products in
commerce,” section 2 is on imports to Japan. A table (p.
433-34) gives imports of the following grains and seeds (in
quantity / piculs and value / yen) from 1903 to 1907: Italian
millet, soja beans, red beans [azuki] (small white), and
sesame seeds. Another table (p. 438) titled “Miscellaneous”
includes imports of “bean’s oil cake” for the same period.
An explanation titled “Soja-beans” (p. 439) states: “Not
only as foodstuffs, but also as a manure a large quantity of
beans are consumed each year, as that from China and Korea
a considerable amount is imported. Besides beans, beancakes are imported from China in large quantity.” Imports of
sesame seeds, rice, wheat and rape-seed are also discussed on
the same page. In this same chapter, section 3 is on Exports
and imports in Formosa. Soy is mentioned on pages 434,
439, 442, 448, 453-54. “Beans, Soja: The demand for soja
beans in Formosa is enormous and as the Formosan product
was not sufficient to meet the demand, a large amount is
imported from abroad. Soja beans produced in Manchuria,
and Chin-kiang [Chinkiang, Zhenjiang] are imported from
China and Hongkong.” “Oil, Beans [soybean oil]: This
is principally produced in Manchuria and is brought here
through China and Hongkong. Originally it was used as an
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illumination, but the demand has greatly increased as it is
used in making cut tobacco” [to keep it moist]. Ground-nut
oil is used for the same purpose (p. 453-54).
Note 3. This is the earliest document seen (Oct. 2003)
concerning miso in international trade–exported from Japan;
export statistics are also given. Note 4. The preface, by Chuzi
[Chuji] Shimooka, explains that this book was compiled for
the International Agricultural Association meeting to be held
in Italy in the autumn. The compiler did not have time to
explain all the terms [and units] adequately. Address: Tokyo,
Japan.
135. Bloch, A. 1908. Le soja. Sa culture, sa composition, son
emploi en médecine et dans l’alimentation [The soybean.
Its culture, its composition, its use in medicine and in food].
Annales d’Hygiene et de Medecine Coloniales 11:85-122.
[29 ref. Fre]
• Summary: This article is identical to that published by
Bloch in 1907 in Bulletin des Sciences Pharmacologiques
(Paris). Address: Pharmacist major 2nd class of the colonial
troops. Doctor of Pharmacy.
136. Huang Shirong. 1908. Weituiju suibi [Random notes
from the “plain flavor” studio]. China. Passage on soy
reprinted in C.N. Li 1958 #349, p. 248-49. [Chi]
• Summary: Wade-Giles reference: Wei T’ui Chü Sui Pi, by
Huang Shih-Jung. Qing dynasty. A revised edition of this
book, edited by Huang’s son, appeared in 1916 during the
Republican period. This is a summary by Mr. Huang (in
China) of a publication by Li Yu-ying–who was in France at
the time.
The section titled “Soybeans efficacy and use”
(gongyong) states: Mr. Li Yu-Ying recommends that China
establish an association / society for soybeans and soybean
technology for Chinese manufacturing. Li wrote two articles:
One, to promote the establishment of a society for soybeans,
and the second to promote manufacture of soybean products
in China using modern technology. It is most important
to invent new methods of production and manufacture,
which would have a great effect on the industry. These two,
which contained 5,000 words, were published in a Chinese
newspaper [probably in China] the 2nd month on the 6th,
7th, 8th, 9th, 10th, 11th, and 12th days. Note: The name
of the newspaper is not given. Mr. Huang summarizes the
content as follows:
The nutrients of the soybean benefit health, economics,
and commercial production; it is worthy of future
development. Its wider propagation will improve the
fertility of the soil because the roots contain nodules which
fix nitrogen to enrich the soil. Soybeans are a rich source
of dairy products (milk content) and oil, so they are very
nutritious. They can be used to make good substitutes for
meat. They are rich in phosphorus and potassium, so they
are healthful and strengthen the brain. Since they are lacking

in starch, they are good for diabetic diets. Because they are
a rich source of dairy products (milk content) and oil, they
would be a good material for industrial exploitation. And its
very inexpensive; it sells for only about one-fifth as much as
legumes from other countries. When you compare the milk /
protein content with that of meat, milk, or eggs, or with other
legumes and cereal grains, it is at least 2-10 times higher.
The soybean is rich in phosphorus, which is equal to
the efficacy of Western medical phosphorus. Other products:
Whole soybeans (douren). Soybean noodles (doumian;
wheat pasta enriched with soy); it is a substitute for wheat
gluten (mianjin). Soybean oil (douyou). Soybean cake–
defatted (doubing). Okara or residue from making soymilk
(douzha; [mostly fed to animals]).
Note: This is the earliest Chinese-language document
seen (June 2013) that uses the term douzha to refer to okara.
Soymilk (doujiang). Spray-dried soymilk (doujiangfen).
Canned soymilk (guandoujiang). Soured soymilk
(suandoujiang; by lactic acid fermentation). Soybean extract
(doujing). Tofu (doufu). Pressed tofu–sliced (doufugan
yupian). Fermented tofu (faxiao doufu). Whey–from making
tofu (yujiang). Soy sauce (jiangyou). Sweet wheat-flour
jiang (tiandoujiang). Soy sprouts (douyacai). Soybean coffee
(douren jiafei). (Translated by H.T. Huang, PhD, April 2003).
137. Kellogg Food Co. 1908. Healthful living: An account of
the Battle Creek Diet System. Battle Creek, Michigan. 72 p.
• Summary: The inside front cover, titled “A bit of history
about the health food business in Battle Creek,” states:
“Thirty-five years ago Dr. J.H. Kellogg, the Superintendent
of the Battle Creek Sanitarium, began the preparation of
special food products, intended at that time for the use of the
patients of the Sanitarium.
“The knowledge of their value grew. New foods were
added from time to time as the idea developed. One of the
first was a cereal coffee (1876). Later came the invention
of Toasted Wheat Flakes (1895), and Toasted Corn Flakes
(1901), then Toasted Rice Flakes and a long list of nut foods
and other products.
“Dozens of food companies were organized in Battle
Creek to manufacture toasted flakes, cereal coffees, and other
foods. Millions were made and lost in exploiting the food
ideas developed by Dr. Kellogg and the reputation acquired
by Battle Creek as a headquarters for health foods and ideas.
“In order to protect the public against further imposition,
a company has been organized and incorporated to
manufacture and sell Dr. Kellogg’s food products made after
original and perfected formulæ, which will be known as The
Kellogg Food Company, Battle Creek, Michigan.”
The price list, near the back of this booklet, gives the
prices for 126 foods–including various sizes. Among these
are: Almond butter (1 lb can, $1.00), almond meal, Bran
biscuit, Bromose, Diabetic gluten biscuits, Diabetic gluten
meal, 40% gluten flour, Gluten meal, Granola, Meltose, Nut
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butter (1 lb can, $0.30), Nuttolene, Nuttose, olive oil, Peanut
butter (large jar, $0.25; small jar, $0.10), Protose vegetable
meat, Salted peanut butter (1 lb can, $0.25), Savora nut
butter, Sterilized wheat bran, Taro gluten biscuit, Toasted
corn flakes, Toasted rice flakes, Toasted rye flakes, Toasted
wheat flakes, Vegetable gelatin, Wafer–whole wheat, Yogurt
cheese, Zwieback.
On page 72 is a description of the company’s “Peanut
butter.–We were the originators of peanut butter, the use
of which has become so widespread, and which is now
manufactured by many concerns in different parts of the
country. But we long ago abandoned the process of roasting
the nuts, as we found this to produce harmful effects by
setting free the oil and producing certain chemical changes in
it. For years our peanut butter has been prepared by a wholly
different process, by which the injurious effects referred to
may be avoided. In this respect our Peanut Butter differs
from all similar products. Prepared from choicest nuts. Put
up in pound tins. Most excellent fat producer. Capital for
use in sandwiches, for the preparation of salads and desserts.
An excellent substitute for butter. Large glass jars, 25 cents;
small glass jars, 10 cents.
“Salted Peanut Butter–Same as the preceding, but
containing a certain proportion of salt. Pound tins, 25 cents.
“Nut butter–A combination of various nuts. An
exceedingly palatable, toothsome vegetable fat which is
readily accepted as a substitute for animal fats of all sorts.
Pound, 30 cents.”
Note 1. This is the earliest English-language document
seen (Nov. 2003) that contains the term “vegetable meat”
(or “vegetable meats”–with any combination of quotation
marks).
Note 2. This is the earliest document seen (June 2002)
showing interest by Seventh-day Adventists or Dr. John
Harvey Kellogg in dietary fiber, or a high-fiber food product
(Bran Biscuit, Sterilized Wheat Bran) sold by an Adventist
food company. Dr. Kellogg was the founder and director
of Battle Creek Foods. This is the earliest document seen
(June 2002) that mentions bran in connection with Dr. John
Harvey Kellogg. It is also the first commercial product seen
with “Bran” in the product name. Address: Battle Creek,
Michigan.
138. Battle Creek Foods. 1909. The only original health
foods: A complete list of our products (Ad). Good Health
(Battle Creek, Michigan) 44(3):Unpaginated. March.
• Summary: The company sells seven categories of products:
1. Cereals (15 products), incl. Toasted rice flakes, Granose
flakes, Granola, Granuto, and Gluten meal (20 per cent,
for gruels, mushes, and purees), Sterilized bran (a gentle
laxative). 2. Bakery products (12 products), incl. Graham
crackers (plain or sweetened), Sanitas wafers, Zwieback,
Sanitas cookies. 3. Meat substitutes (10 products), incl.
Protose (made of nuts and grains, ½- or 1-lb can), Savory

Protose, Potted Protose, Protose roast, L-Protose (no nuts),
K-Protose (resembles veal, no nuts), X-Protose (resembles
chicken), Nuttose (made from nuts, 1 lb can), Nuttolene
(“Made exclusively of choice edible nuts. A vegetable butter
for table use”).
4. Other nut products (5 products), incl. Peanut butter
(1 lb can, unroasted), Salted peanut butter, Almond butter,
Almond meal. 5. Condensed soups (4 products). 6. Savory
sauces (3 products). 7. Beverages (3 products), incl.
Malted nuts (large bottle), Noko (cereal coffee), Caramel
cereal (“The original coffee substitute, containing no burnt
molasses or artificial flavoring”).
Note: This is the earliest English-language document
seen (March 2005) that uses the term “vegetable butter” but
not to refer to margarine. Address: Battle Creek, Michigan.
139. Imperial Hygienic Laboratories. 1909. Inshoku-butsu
narabini shikô-hin bunseki-hyô [Analytical tables of food
and luxury items]. Eisei Shikenjo Hokoku (Bulletin of the
Imperial Hygienic Sciences) No. 10. p. 1-78. Miso, see p. 2728. Shoyu, see p. 28-28. Soymilk, see p. 39-45. [Jap]
• Summary: Gives a detailed analysis of the nutritional
composition of these basic foods, including analyses of
various well-known brands, which are clearly specified. The
number of products analyzed are: Miso 30 products, shoyu
122, fermented black soybean Chiang (Shoyu shisho) 4,
shoyu moromi 2, shoyu presscake (kasu) 1, Thick (noko)
shoyu 11, shoyu second generation products and imitation
products 16, soymilk (containing only soybeans) 6, other
soymilk products 89. Address: Eisei Shikensho (National
Institute of Hygienic Science), Tamagawayoga-machi,
Setagaya-ku, Tokyo, Japan (in 1962).
140. Kita, Gen-itsu. 1909. Shôyu jôzô ni kansuru kenkyû. I
and II. [Studies on shoyu brewing. I and II.]. Kogyo Kagaku
Zasshi (J. of the Society of Chemical Industry, Japan) 12:124; 12:399-428. II. Application of natto microorganisms.
[Jap]
• Summary: Part I is titled “Shoyu moromi and shoyu
presscake” Address: Kôgaku-shi, Japan.
141. Japan, Bureau of Agriculture (Norinsho, Nomukyoku),
Dep. of Agriculture and Commerce. 1910. Outlines of
agriculture in Japan. Tokyo: Agricultural Bureau, Department
of Agriculture and Commerce. 132 p. March. Illust. No
index. 23 cm. [Eng]
• Summary: This book was compiled to acquaint foreigners
with agriculture in Japan. Company name with diacritics
is: Nôrinshô, Nômukyoku. A map near the front shows
Japan and its empire (incl. Korea, Formosa, Kwantung,
Karafuto, and the Kurile Islands, with an inset pie chart
showing the value of Japan’s agricultural products). Oval
photos show Japan’s six top agricultural officials. A full-page
table shows the moneys, measures and weights of Japan

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 95
with English equivalents. Contents of the first part of the
book: Introduction: Geographical location, area, population,
topographical position, climate. 1. General remarks. 2.
Condition of farmers. 3. Condition of agricultural land.
The section titled “Upland fields” (p. 18) states: “Upland
fields are those portions of land being located in high and
dry places which by wanting means of irrigation could not
be converted into paddy fields. The utilization of these fields
is commonly made by the rotation system and crops are
raised twice a year. The commonest instance is that barely,
naked barely, and wheat are raised as the first crop in winter
whereas soja beans, sweet potatoes and millets are raised
during the summer as the second crop.” The profits from
upland fields are generally smaller than from lowland /
paddy fields. The average yield of soja beans over the past 10
years is given in Japanese units (p. 19).
In Japan only cows and horses are kept as work animals.
In 1907 Japan had 1,008,922 cows and 2,204,031 horses. But
they were used more for their manure than for plowing.
A table (p. 28) shows the value (in yen) of the principal
commercial fertilizers in Japan from 1905 to 1907. “Soja
bean cakes” (a key source of nitrogen) is by far the largest,
averaging 12.9 million yen for these three years, followed by
superphosphate of lime, mixed manure, rape-seed oil cakes,
herring cakes, bone dust, and cotton-seed oil cakes. Note 1.
This is the earliest English-language document seen (Nov.
2005) that uses the term “cotton-seed oil cakes” (plural or
singular) to refer to cotton-seed cakes.
A table (p. 37) gives the cultivated area (in 1,000 cho) of
major Japanese crops in 1887, 1892, 1897, 1902, and 1907.
In 1907 rice had by far the largest area (2,906), followed
by naked barley (694), barley (658), soja bean (471), wheat
(444), mulberry tree (390), sweet potato (288), Indian millet
(202), rape seed (143), small red bean ([azuki], 135). Soja
bean area remained almost unchanged between 1887 (466)
and 1907 (471).
A table (p. 39) gives average yield (in koku/tan) of the
same major Japanese crops for the same years shown in the
previous table. Yield of soja beans rose from 0.698 in 1887
to 0.777 in 1907. Since 1 koku = 4.963 bushels and 1 tan =
0.245 acres, the 1907 yield is 15.74 bushels/acre.
A table (p. 40) gives the production (in 10,000 koku)
of the same major Japanese crops for the same years shown
in the previous table. Production of soja beans rose from
325 in 1887 to 366 in 1907. Since 1 koku = 4.963 bushels,
and 10,000 koku = 49,630 bushels, then 366 koku is 18.164
million bushels. The next table (p. 42) shows the value (in
yen) of each of these agricultural products in 1905-07, and
a table (p. 46) compares the cultivated area of each of these
crops with rice; soja beans are 16.2% of rice.
In the section on “Food crops” (p. 47+) is a detailed
discussion of each. Concerning “Soja bean” (p. 50-51) we
read: “The use of this bean is extremely extensive since
they are used for the purpose of supplying to the people low

priced starchy food by being made into miso (pea cheese),
soy, tofu (bean curd), and other food-stuffs required by the
Japanese. The residue obtained from making these foodstuffs from the bean is used for the purpose of feeding cattle
or of pressing oil while as manure it is highly valued. Soja
bean is easily cultivated requiring less amount of manure
and labour. It is therefore cultivated all over the country
and occupies the principal position among summer crops
of upland fields. Within recent years the demand for it
has considerably increased at home and also the export of
various food-stuffs prepared out of bean has shown some
increase so that no small amount of bean is imported either
from China [Manchuria] or Korea. The amount imported
actually reaches 10,000,000 yen. Over and above these, the
import of bean cakes is approximately figured at 20,000,000
yen so that the domestic output has somewhat been affected.”
Also discusses: Barley and naked barley. Indian millet,
Barnyard millet and sorghum. Small red bean [azuki] (“A
large amount of small red bean is used as a material for
cakes [confections], Hokkaido being the principal producing
district.” p. 51). Flax and hemp. Green manure crops,
incl. genge (Astragalus sinicus, umagoyashi (Medicago
denticula)), soja beans, etc.
Note 2. This is the earliest English-language document
seen (March 2006) that uses the term “small red bean” to
refer to the azuki bean.
Chapter 4, titled “Animal industry and poultry” (p.
69+) contains many statistics which may be of interest to
vegetarians. Japanese traditionally ate fish rather than meat.
“Even at present, the amount of meat consumed per capita
a year does not exceed 1.7 pounds while that consumed
in America is 150 pounds and in England 118 pounds per
capita.” etc.
A table (p. 85) shows imports of principal agricultural
products (quantity and value) each year from 1906 to 1908.
Imports of soja beans increased from 286 to 352 (x 10,000
piculs) during this period, while imports of [soja] bean cake
increased from 433 to 776. Both were imported mainly from
China. However “the output of soy [sauce] and miso made of
soja bean is exported to the amount of 1,200,000 yen, while
bean cake forms the principal fertilizer in Japan” (p. 86).
Address: Tokyo.
142. Mark Lane Express Agricultural Journal and Live Stock
Record (Farmer’s Express, London). 1910. Fertilisers and
Feeding Stuffs: Varieties of soya beans. May 23. p. 625.
• Summary: The consulting Chemist of Royal Agriculture
Society of England, in his annual report for 1909, gives
chemical analyses of soya beans. “There are four principal
varieties of soya bean distinguished according to their
colour.” The percentage of “nitrogenous matters [protein],
oil, carbohydrates, fibre, and ash” is given for the yellow
(34.3% protein, 17.7% oil), white (40.5%, 14.4%), brown
(35.1%, 17.8%), and black (34%, 17.1%) varieties. Note that
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the white variety is richest in protein and lowest in oil.
“Experiments made to test the digestibility of the beans
as a feeding stuff showed the following percentages:–
Albuminoids, 87 per cent.; fat, 94 per cent.; carbohydrates,
62 per cent.
“The American scientist, Professor Pott [1889, 1907],
as the result of numerous experiments, considers that the
beans constitute a good fattening food for cattle, sheep, and
pigs, as well as being suitable for horses in hard work. In his
experiments he obtained a large increase of live weight with
pigs, although it should be added that his test was not made
with pigs of prime quality.
“He found that the oil in the bean acts as a laxative, and
that it is desirable to limit the quantity of beans in the rations.
“His experiments were made with the crushed beans
without the oil having been first extracted.
“Soya bean cakes are made from the beans after the
greater part of the oil has been pressed out or otherwise
extracted.”
143. Christian Science Monitor. 1910. Rapid development of
the soy bean trade in China. July 21. p. 2.
• Summary: London. From the black variety of soy bean “is
manufactured soy (so called from the Japanese equivalent So
Yu [sic, Shoyu]), a sauce used by the Japanese as well as the
Chinese in astonishing quantities with all kinds of cooked
food. It is manufactured by boiling the beans and by allowing
them to ferment with yeast [sic] after mixing thoroughly with
water, flour, and salt, and is sold in glazed earthenware jars.
“The variety of yellow beans is used for making another
product of general use, a clear [sic] jelly like substance
known as bean curd. It is to be seen on sale in large slabs on
every wayside food stall. The cheerful looking coolies in the
accompanying photograph are pausing a moment in their
work of grinding beans for the purpose under a revolving
stone mill. The pulp [okara] so produced will be filtered, [the
soy milk cooked], the casein coagulated by the addition of
gypsum and the jelly-like coagulated mass pressed into shape
for market.
“But it is the cultivation of a third variety, the white
bean, which has developed during the last few years from
a mere local crop, to supply far eastern demands, into an
industry of world-wide importance. At a recent meeting of
the Linnaean Society of London Mr. Holland, on behalf of
the director of the royal botanic gardens, Kew, gave some
statistics of the remarkable innovation for which Manchuria
is apparently responsible. The output of soybeans from that
country prior to 1907 did not exceed 120,000 tons annually,
nearly all being taken by neighboring ports in China and
Japan; but during 1908, owing to the demands from Europe,
the export rose to 330,000 tons, while the 1909 crop has been
estimated at 700,000 to 800,000 tons. The principal use of
the beans in Europe is for the extraction of oil, of which they
contain some 18 per cent, which is suitable for soap making,

while the cake left after crushing is said to be a valuable
cattle food likely to prove a serious competitor to cotton
seed and linseed cake, at present in use for this purpose. The
beans fetch $20 to $21 a ton in London, the oil from $84 to
$88 per ton, and the cake about $26 per ton.
“The sudden influx upon the markets of the world
of this extremely useful product is, strange as it may
seem, undoubtedly due to the Russo-Japanese war, for the
cultivation of the crop was extended in Manchuria in direct
consequence of the large demand for the bean for food for
the Russian army. When the troops were withdrawn other
markets had to be sought for the products, the supply of
which was at once greatly in excess of demand.”
The photo caption reads: The grinding process.
Soy beans being prepared for market in a Kwangtung
[Guangdong] village. Note: Guangdong is a province in
southeast China; its capital is Canton (Guangzhou).
144. Li, Yu-ying. 1910. Vegetable milk and its derivatives.
British Patent 30,275. 5 p. Date of application, 30 Dec. 1910.
Accepted 29 Feb. 1912.
• Summary: Li gives his occupation as “Engineer.” “This
invention consists in the manufacture of a vegetable milk
and its derivatives by means of soja grains (Chinese peas),
the milk thus produced having the appearance, the colour
and the taste of ordinary milk, its chemical composition
greatly resembling the same. It has moreover the same
nutritive and alimentary properties.” The grains are cleaned,
decorticated, soaked and ground with water in a mill of the
kind specified in British Patent Application 11,903 of 1911.
The mechanized mill is composed of a fixed lower millstone
above which the upper millstone is mounted on a vertical
shaft.
“The clear milky liquid produced by grinding the grain
previously mixed with water in combination with the supply
of water in the millstone enters a channel then passes into
a shoot (t) which conveys it to a tank (u) from which it is
drawn off by a pump (v) which forces it under pressure into
the filtering press (x). On leaving the filter, it falls, after
passing through a sieve (y) into a vat (z). From this vat it is
conveyed through a pipe (a) to the boiler or digester (b).”
It is cooked with steam in a water-jacketed vessel, then
pasteurized or sterilized. “It is then bottled and is ready
for consumption. The soja milk may be utilised in the two
following cases. 1st. As a substitute for ordinary milk. It may
be consumed as sterilised at temperatures of 110º to 120ºC.
2nd. As a raw material for use in different manufactures
(cheeses, casein, and the like). It must then be heated from
60º to about 120ºC.
“It may also be concentrated, dried, or fermented.
“The milk obtained may be humanised or animalised,”
i.e., its composition may be brought to resemble that of
human or animal milk. It is coagulated for making cheese
by magnesium salts, organic salts, rennet, lactic ferments,
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or “sojaobacille,” a ferment obtained by cultivation in a
mixture of the above-described liquid and sodium chloride
the fermented paste obtained by putting into salt water soy
beans that have been cooked with water and allowed, alone
or mixed with cereal flour, to stand in the air.
“For obtaining fermented cheese such as roquefort
[Roquefort], parmezan [Parmesan], romatour [Rahmatour;
Bavarian cream cheese], camambert [Camembert], and
gruyere, suitable ferments are employed.”
“For the fermented milk, the special ferment termed
‘sojaobacille’ is employed or other ferments used for
obtaining fermented milks–kephir [kefir], yoghourt [yogurt],
koumiss, and the like, and which are the saccharomyces
cerevisæ, dispora caucasica, maya bulgare, and the like, and
the said milk is modified by the addition of sugar levulose,
and the like and particularly of lactose.”
In making casein, the oil may be expressed from
the beans before the preparation of the milk. The casein,
obtained by coagulating the milk, may be used as food, paste,
etc., or may be mixed with borax, oxide of zinc, magnesia,
gelatin, etc., to obtain a hard industrial (non-food) substance
termed “sojalithe” [resembling ivory, horn, or shell]. The
filter press residues may be dried and ground to form a food
for human beings, or may be used as food for cattle, or as
manure. The liquid expressed in making cheese [soy whey]
may also be used for feeding animals.
An illustration shows a longitudinal view of all the
equipment used in the invention; each important part is
marked with a letter.
Note 1. This is the earliest document seen (Sept. 2012)
that mentions soy yogurt or fermented soy yogurt.
Note 2. This is the earliest document seen (Sept. 2012)
that mentions kefir in connection with soymilk.
Note 3. This is the earliest document seen (June 2011)
that mentions the word “sojalithe” (a hard plastic) or that
discusses a specific non-food industrial use for soy protein;
“sojalithe” is probably derived from “Galalith” (a registered
trademark; see F.G.J. Beltzer, June 1911). Galalith, or
Erinoid in the United Kingdom, a synthetic plastic material
manufactured by the interaction of casein and formaldehyde,
was introduced in 1900 at the Paris Universal Exhibition in
France. In France, Galalith was distributed by the Compagnie
Française de Galalithe located near Paris in Levallois-Perret.
It was first used to make buttons, resulting in a revolution in
the button industry. In 1913 some 30 million liters (8 million
U.S. gallons) were used to make Galalith in Germany alone.
Ever the entrepreneur, Li apparently saw “sojalithe” as a
potential substitute for expensive ivory.
Note 4. This is the earliest English-language document
seen (Oct. 2011) that uses the term “fermented cheese”
to refer to a type of fermented tofu, or to a Western-style
soy cheese (Roquefort, Parmesan, Camembert, or Gruyere
types). It is interesting to note that all of these Western-style
cheeses are traditional mold-ripened cheeses.

Note 5. This is the earliest document seen (Sept. 2012)
that mentions a fermented Western-style soy cheese (see
above).
Note 6. Levulose, now more commonly called fructose,
is a sugar.
Note 7. This is the earliest English-language document
seen (Oct. 2003) that contains the term “soja milk.”
Note 8. This is the earliest document seen (Feb. 2011)
that mentions the bottling of soymilk or the sale of soymilk
in bottles. Address: Engineer, 46 rue Denis Papin, aux Valées
[Vallées] (Seine), France.
145. Honcamp, F. 1910. Die Sojabohne und ihre Verwertung
[The soybean and its utilization]. Tropenpflanzer (Der)
(Berlin) 14(12):613-34. Dec. (Chem. Abst. 30:45). [9 ref.
Ger]
• Summary: Contents: Introduction. Utilization as food and
food adjuncts (stimulants / enjoyables) (als Nahrungs- und
Genussmittel). Use for technical purposes. Use for fodder.
According to English consular reports the total
production of soya beans in China amounted in 1907 to
580,000 tons, rising in the following year to 850,000 tons.
During the year 1909 no less than 35 million kg of the beans
passed through the Suez Canal.
Harz classified the varieties of Soja hispida into 2
main groups, one containing those of strongly compressed
form and of olive green to brownish-black color, and the
other swollen varieties more or less sickle-shaped, and of
yellowish-brown to deep brown color.
Dietrich and König [1891] conducted 20 analyses of the
soybean and found the following average composition: Water
11.34%, crude protein 35.11%, crude fat 16.98%, nitrogenfree extract 26.18%, crude fiber 5.88%, and ash 4.51%.
An analysis of the inorganic constituents of the beans by
Schwackhöfer gave the following results: Potassium oxide,
44.56%; sodium oxide, 0.98%; lime, 5.32%; magnesia,
8.92%; iron oxide, trace; silica, trace; phosphoric acid,
36.89%; sulphuric acid, 2.70%; and chlorine, 0.27%.
Both in China and Japan the black varieties are boiled
and roasted and eaten with rice, while the green and white
varieties are ground to meal and baked into cakes, etc. The
soy sauce, which is now largely exported to England and
America, and used in the manufacture of other sauces, is
prepared from wheat and a small light yellow variety of the
bean, with the addition of salt and water, the prepared mass
being fermented in open vessels at as low a temperature as
possible for a period of 8 months to 5 years, and the sauce
then separated from the residue. Another product made from
the beans in Japan, and used in the preparation of soups and
flavors for cooking, is know as miso. In addition to these,
a so-called bean cheese (tofu), and a similar product from
which the bulk of the water has been removed (kori-tofu),
are prepared from soya beans in Japan.
Attempts to acclimatize the plant in Germany have

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 98
not yet proved successful, although it may be possible to
introduce an early-ripening variety with a short vegetation
period.
Note: This is the earliest document seen (Aug. 2007)
that gives soybean production or area statistics for China. It
is not clear whether or not this includes Manchuria, or refers
only to Manchuria. Address: Prof., Germany.
146. Thompson, Henry. 1910? Food and feeding: With
an appendix. 12th ed., enl. and rev. London & New York:
Frederick Warne and Co. 320 p. Undated. Index. 21 cm. *
• Summary: “No portion of the husk of the grain should
be removed from the wheat when ground.” This is called
“inert matter.” Note: Sir Henry Thompson lived 1820-1904.
Address: Sir.
147. Lancet. 1911. Notes from China (From our own
correspondent): The soya bean. i(4560):202. Jan. 21.
Summarized in J. of the New Zealand Department of
Agriculture, 15 Feb. 1913, p. 149.
• Summary: “Within the past three years the outstanding
merits of this pulse have come prominently to the front, and
its export from Manchuria, where most of it is raised, has
lately assumed very large dimensions. For the past 2000
years it has been used in North China for making bean
curd, a thick nutritious jelly eaten daily by all classes of the
people. A widely used vegetable oil is also expressed from
it, the refuse left over serving for cattle food and manure for
sugar plantations.”
“It is a cheap product, each bean when sown multiplying
itself, on an average, 450 times. On account of the great
nutritive value of the Soy Bean, it is well worth medical
attention, more particularly for diabetic cases, because of its
low proportion of starch. For making biscuits, soup powder,
infant and other foods, it will be widely used in future when
its dietetic value becomes better known.” The composition
is then given, and it is shown to be rich in albumin [protein,
40%], fats (20%), sugar 8-11%, and minerals 4-6%. “The
most abundant salt is sodium phosphate. Advocates of
the fleshless diet have to contend with large amounts of
indigestible cellulose which occurs in vegetarianism. This
cellulose is present in 4 to 11 per cent. of the soya bean, but
is easily eliminated from the other products. Bean curd is
entirely free from it” as is “a most excellent vegetable milk
which resembles animal milk in that it coagulates.” The
author then gives some comparative nutritional figures, based
on “the work of a French-trained Chinese chemist, Mr. Li Yu
Ying.”
148. Shaw, Norman. 1911. The soya bean of Manchuria.
Shanghai, Statistical Department, Inspectorate General of
Customs. China Imperial Maritime Customs. II. Special
Series No. 31. 32 p. Also published by P.S. King & Son, 2
Great Smith St., Westminster, London SW, England. [6 ref.

Eng]
• Summary: Contents: Introductory. Varieties. The plant.
Soil and climate. Cultivation. Soil infestation. Yield. Uses
of the soya bean: In the Far East: Bean sauce or soy (called
shoyu in Japan [whence the name “soya”] and chiang-yu
in China), the Chinese paste chiang (incl. ta chiang {great,
made with yellow soybeans} and hsiao chiang {small, made
with soybeans and maize}), tofu (incl. firm tofu {tou-fu kantzu}, tofu curds {tou-fu nao, curded with calcium sulphate
instead of brine}, curd skin or yuba {tou-fu p’i}, layers of
tofu pressed in cloth [pressed tofu sheets] {ch’ien-chang toufu}, and “frozen curd” {tung tou-fu, tofu that is frozen then
dried}), bean flour, bean refuse {okara}, bean oil for food or
industrial uses. Beancake and its uses. Uses in the Western
world (beancake in Europe, and bean oil in Europe). The
bean oil and cake industry in Manchuria. Trade development
(statistics on exports from Newchwang have been kept since
1864). Beginnings of the European trade. Bean oil and cake
production in South Manchuria. Chief sources of supply.
Map references. Supplementary note.
Appendixes: 1. Table showing values (in Haikwan
taels) per picul of [soya] beans, beancake, and bean oil at
Newchwang, 1864-1909. 2. Graph showing monthly values
(in silver yen) at Dairen of beans, bean oil, and beancake,
1907-10. 3. Table showing estimated [soya] bean production
of Manchuria in normal years, compiled by the South
Manchuria Railway Co. in 1909. 4. Estimates of [soya] bean
production of Manchuria for the last 5 years by province
and territory, compiled by the South Manchuria Railway
Company in 1909: Fengtien province 1,092,350 tons. Kirin
province 626,500 tons. Heilungkiang province 280,250 tons.
Grand total for all Manchuria: 1,999,100 tons. Estimated
soya bean production in Manchuria has increased from
600,000 tons in 1906 to a peak of 1,500,000 tons in 1908, to
1,400,000 tons in 1910. Percentage contributed by various
colors of soya bean in 1910: Yellow 80.1%, green 9.4%,
white-eye 3.8%, black-eye 3.2%, and black 3.4%. 5. Table
showing total export of [soya] beans and bean products from
Manchuria, 1909. For export of soya beans: Dairen 51%
of total, Suifenho [Suifenhe] 25%, Newchwang 23%. For
export of bean cake: Newchwang 50%, Dairen 44%, Antung
2%. For export of oil: Newchwang 75%, Dairen 21%, Harbin
1%. The writer frequently refers to Sir Alexander Hosie’s
book on Manchuria (1901, 1904).
The introduction begins: “It is only in the last three years
that soya beans have become important in intercontinental
commerce, and their rapid emergence from obscurity
has, indeed, been one of the most remarkable commercial
events of recent times. The circumstance that ‘the rise of
a great export trade in beans is that fact that overshadows
all others,... the soya bean thus taking at a bound a position
equal to that of tea in the list of exports and, with the
addition of beancake, even challenging the position of silk at
the top of the list’”* (Footnote: * = “Statistical Secretary’s
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Report on the Foreign Trade of China in 1909”).
The “bean district par excellence is the upland country
beyond Moukden [Mukden] where the hills... are overlaid
with wind-deposited soil...”
“Cultivation: In Manchuria the beans are produced
almost entirely by hand methods. The plough, which is
drawn by quaintly mixed teams of oxen, mules, and donkeys,
has only one handle and a rough steel-tipped cutter. The seed
is sown by hand, on top of the drills, in April, and is covered
by hand. A heavy hoe is used for a good deal of the turning
and breaking. When the plant appears the earth is heaped
up round it, so that the roots may derive the maximum of
nourishment from the soil.”
“The harvest takes place in September, and the pods are
usually harvested before they are quite ripe, as otherwise
they are liable to burst on drying, a loss of seed being thus
occasioned. The plants are pulled up by hand or cut with a
straight-bladed sickle in Manchuria, and collected into small
heaps in order to facilitate drying, and, when dry, the seed
is separated by means of a cylindrical stone roller having
longitudinal cuts on its surface, which is dragged over the
plants by a mule as they lie on the threshing-floor. After
this primitive threshing operation has been completed, the
beans are winnowed in the usual Chinese method–that is, by
throwing them against the wind. The only manure used is
a compost of stable manure and earth, which is often taken
from the miry pools formed in the roads–the despair of the
carter but a boon to the farmer. In countries where chemical
manures are used, it is only necessary to apply potash and
phosphoric acid where they are lacking, for nitrogenous
manure is unnecessary, owing to the property which the soya
bean possesses, in common with other leguminous plants,
of obtaining nitrogen from the air by means of colonies of
bacteria.”
Yield: In 1867 the Rev. A. Williamson, who travelled
in the upper Sungari district at the time and who appears to
have been a very close observer, estimated a maximum yield
of 2,000 lb., or 15 piculs, to the acre.
The Chinese paste chiang is not the same as the
Japanese paste miso. Chiang “is made by farmers and eaten
with fish, meat, and vegetables, while the more expensive
Chinese soy [sauce] is only made by wealthy families and
restaurant keepers and is not consumed by the very poor.
There are two kinds of chiang: ta (great) and hsiao (small).”
Describes in detail how each is made. Great chiang is made
from yellow soybeans, salt, and water. Small chiang contains
a small amount of maize (p. 7).
Industrial uses of bean oil: (1) As an illuminant, where
it has not been superseded by kerosene oil. One advantage
is that “no lamp is needed to hold it, the wick being inserted
into the basin or plate containing the oil.” (2) As a lubricant,
bean oil is used to a very considerable extent in north China
and Manchuria “for greasing axles and parts of native
machinery” (p. 8-9).

In China, bean oil “is used as a substitute for lard, in
cooking. Although it is inferior to rapeseed and sesamum oils
for this purpose, these oils cannot compete with it in point
of price... In spite of its unpleasant characteristic odour and
unpalatability, the poorer classes in China consume it in its
crude state, but among the rich it is boiled and allowed to
stand until it as become clarified” (p. 8). In Europe “Refined
bean oil may be used as a salad dressing in place of other
oils (but, owing to its unpleasant odour, is usually mixed
with an oil of animal origin or with rapeseed oil), or in the
manufacture of margarine, when a greater percentage of soya
oil than of copra oil is allowed” (p. 10).
Traditional methods of pressing out the oil yield only
about half of that present in the seed (9% of the weight of
the beans); the rest is left in the cake, and this distracts very
much from its fertilizing value. “By gasoline extraction the
beans give up practically all their oil, which, as refined by
this process, is a clear, pure liquid, hardly resembling the
muddy, dark oil produced in the old way” (p. 14).
Photos on unnumbered pages show: (1) Seven varieties
of soya beans: Large black, small black, large flat black,
small flat black, two green, and two yellow. (2) Soybean
root nodules. (3) A massive granite roller for crushing beans.
(4) “Steaming vat with grating on which [soya] beans are
placed in gunny bags during the steaming process.” (5)
Native bean press, showing cakes in receptacle and log
wedges driven in to press out the oil. (6) Modern bean press
[hand turned screw?] set up in bean mill. (7) Oil-motor
and crusher. (8) Modern crushing machinery. (9) Piles of
beans in sacks awaiting loading onto trains at Changchun.
(10) Color fold-out map titled [soya] “Bean districts of
Manchuria.” A schematic diagram (in the form of a rhombus
/ diamond) shows the probable relationships of the different
groups of soya beans based on their color. A beautiful
map, approximately 17 by 22 inches, is attached between
page 26 and page 27. “Wuchang” [not Wochan] is in the
area labeled “Yellow Beans” in the map. Other labeled
growing areas on the map include “Grasslands,” “White
eye,” “Black beans” [soy], “Maize” and “Green beans.” The
major railways, rivers, roads, and towns / cities (with their
Chinese characters) are shown. The major soybean markets
(underlined) are Fenghwa / Maimaikai, Kungchuling,
Changtufu, Tungkiangtze, Sinminfu, Tienchwangtai,
Newchwang, Kaiyüan, Tiehling, Mafengkow, Moukden,
Takushan, Antung, Harbin, and Shwangcheng.
Shaw finished writing this yellow book on 31 December
1910.
Note 1. This is the earliest document seen (July 2000)
that mentions the South Manchuria Railway Company
in connection with soybeans. This company was run by
Japan. According to the Encyclopedia Nipponica (vol. 22,
at “Minami”), the South Manchuria Railway Company
(Minami Manshu Tetsudo K.K.) was established in 1905
based on the Portsmouth Treaty ending the Russo-Japanese
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War; Japan took over the rights to the railway from Russia.
The company started to actually run the railway in 1907.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term “frozen curd” to refer to
dried-frozen tofu.
Note 3. This is one of the earliest English-language
documents seen (Sept. 2006) that repeatedly uses the word
“bean” (not preceded by the word “soya”) to refer to the soya
bean.
Note 4. This is the 2nd earliest English-language
document seen (Oct. 2012) that uses the term “tou-fu p’i”
(regardless of capitalization or hyphenation) to refer to yuba.
Note 5. This is the earliest English-language document
seen (April 2012) that uses the term chiang-yu to refer to
Chinese soy sauce. Address: 4th Asst., Custom House,
Dairen.
149. Mairs, Thomas I. 1911. Some soiling crops for
Pennsylvania. Pennsylvania State College. Agricultural
Experiment Station, Bulletin No. 109. 20 p. Feb. See p. 4,
8-10.
• Summary: A diagram of “Soiling crops” (p. 4) shows that
they can be classified as leguminous or non-leguminous, and
each of these as annual or perennial. Soy beans are an annual
leguminous crop.
A section titled “The soy bean” (p. 8-10, which includes
a large illustration of a “typical soy-bean plant”–including
leaves, pods, roots, and nodules) begins: “The soy bean or
soja bean is often mentioned in connection with cow peas.
The two plants, however are quite different. The soy bean
is an upright grower with a hard, woody stem, which is not
so readily eaten by animals, and short pods with globular
seeds. The cow pea has a more or less recumbent or trailing
stem containing much less fibre than that of the soy bean and
has pods six inches or more in length with bean or kidneyshaped seeds and shining instead of hairy leaves. Tests of the
soy bean for soiling purposes at this Station have not been
sufficiently encouraging to warrant its recommendation...
The seed of the soy bean is usually rich in both protein and
fat but the tendency of the pods to snap open and scatter the
seeds as they ripen renders the harvesting of a satisfactory
yield somewhat difficult.”
A table titled “Soy beans” (p. 10) shows for the years
1902-1905 the date of sowing, date of harvesting, amount
eaten per cow daily, and yield per acre (green forage, air dry
substance, and crude protein). The best yields, in 1905, were
(in lb/acre): Green forage 16,604. Air dry substance 3,238.
Crude protein 427. Address: Agricultural Education, Centre
County, Pennsylvania.
150. Li, Yu-ying. 1911. Procédés et dispositifs pour la
transformation intégrale du soja [Processes and apparatus
for the complete transformation of soybeans]. French Patent
433,986. Application filed 6 Sept. 1911. Granted 20 Jan.

1912. [Fre]
• Summary: The beans, freed from stones and decorticated,
are passed into a pipe from which they are withdrawn,
through a number of branch-pipes, to be converted into flour
(by dry grinding and bolting) suitable for bread-making,
etc. They are also converted into oil and press-cake, or
into “milk” (by wet grinding and pressing) and press-cake
[okara], or into sauce, or after roasting into “coffee” or
“chocolate.” The “milk” may be concentrated or reduced to
powder, or converted into “cheese,” or into sauce, or it may
be used for the preparation of casein (sojalithe, for various
industrial uses). The cake obtained on expressing the “milk”
may also be used for the preparation of casein, and the cake
obtained on expressing the oil from the bean serves for the
preparation of “milk” or meal.
Soybeans can be used in seven different food industries:
(1) Milling. (2) Dairy and cheese. (3) Baking, pastry, and
pâtes. (4) Confectionery. (5) Chocolate. (6) Charcuterie–Pork
butcher deli business. (7) Preserves and canned foods.
They can also be used for industrial (non-food) uses
in: (1) The casein industry (Caséinerie, incl. sojalithe for
various industrial uses). (2) The oil industry (Huilerie, incl.
soap, paint, candles {bougies}, and artificial rubber).
Note: This is the earliest document seen (Dec. 2005)
that mentions the use of soy oil to make candles (one of two
documents). However no description or details are given as
to how the candles are actually made. Were they made from
hydrogenated soybean oil? Address: Resident in France
(Seine).
151. Li, Yu-ying; Grandvoinnet, L. 1912. Le soja [The
soybean]. Agriculture Pratique des Pays Chauds (Bulletin du
Jardin Colonial) 12(106):28-38. Jan. [16 ref. Fre]
• Summary: Contents (continued): Soymilk (continued):
Chemical properties, composition (comparison with 8
animal milks–in bar chart form showing protein, lipids,
carbohydrates, and ash), action of ferments [enzymes]
and diastases [diastatic enzymes] on soymilk (Action
des ferments et des diastases sur le lait de soja) (1. The
lactic ferments {kefir, yogurt, etc.} act in the same way
on vegetable milk and on animal milks. 2. The ferments
of certain European cheeses make analogous vegetable
cheeses {fromage végétal d’une façon analogue}. 3. Rennet
coagulates soymilk, but the optimum temperature is a little
higher than for cow’s milk. 4. The ferments that we have
extracted from shoyu [Japanese soy sauce] coagulate animal
milks in the same way as vegetable milk).
Uses of soymilk (p. 30): They are the same as those of
the animal milks. We will note, mostly, its use in China as a
substitute for mother’s milk. (Footnote 1. One of our parents
was nourished, from the first phase of life, with soymilk. He/
she is now 37 years old and has always been in excellent
health).
Residues of the [soy] dairy (residus de laiterie; okara).
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Condensed soymilk (lait de soja concentré). Powdered
soymilk (lait de soja en poudre). Fermented soymilk (Kefir,
yogurt, etc. are increasingly used therapeutically. One can
compensate for the lack of carbohydrates in vegetable milk
by the addition of lactose {or levulose for diabetics}). Tofu–
which Li calls Caséo-Sojaïne (fromage de soja)–meaning
“tofu or soy cheese”: Method of production, coagulants used,
perfected modern production methods at Li’s factory (In
this factory, tofu can be made into either non-fermented or
fermented cheeses. The non-fermented cheeses {Fromages
non fermentés} are of two types: Fresh and hard/firm. The
fresh are white in color and the consistency of hard-boiled
eggs. The hard/firm are of two types: In diced sheets {salted
or unsalted}, and in salted, semi-dry pieces/morsels. The
fermented cheeses {Fromages fermentés} may be of the
Gruyere, Roquefort, or Camembert types), tofu yields,
preservation and storage, composition of tofu (compared
with 4 meats on a moisture-free basic, in bar chart form
showing protein, lipids, carbohydrates, and ash), digestibility
of tofu, culinary preparations based on tofu (tofu omelette
with egg, smoked tofu with shoyu, tofu pâté, soy sausage–
made like regular sausage except that meat and fat are
replaced by fresh, hard tofu plus butter or cocoa butter).
Soy casein (Caséine de soja; for food or industrial uses).
Contains various tables and charts from other sources.
Residues of the [soy] dairy (residus de laiterie; okara,
p. 30-31): After filtering the [soy] milk, a slightly firm,
aqueous oilcake remains in the filter cloth that is still very
rich in nutrients (substances alimentaires). According to Dr.
Bloch, it does not contain any trace of starch (our tests agree
with this conclusion). Consisting of torn cells emptied of
the largest part of their content, it would have the following
percentage composition (see Bloch 1907):
Protein 0.248, water 88.75, ash 0.36, fat .04, other 10.85.
“The oilcake (torteau) obtained at the factory of ‘SoyCasein’ (Caséo-Sojaine) and analyzed at the municipal
laboratory of Paris yielded:
Water 80.04, protein 33, fat 8.44, carbohydrates 22.63,
mineral salts 4.24.
“This oilcake was very easily dried to 10% water. The
milk can only be filtered after boiling, thus according to
Prinsen [Geerligs]:
Proteins 29.38, oil 12.81, ash 4.66, carbohydrates that
are convertible to sugar 26.80, fiber 11.10, cellulose 10.2.
“The oilcake can be diluted in water. The liquid thus
obtained is used in grinding to make the second extraction of
[soy] milk.”
Soy casein (p. 38): The casein or legumine of soymilk
can be prepared by precipitation, purifying it by several
dissolutions and precipitations, and finally drying it. One
obtains a yellowish powder resembling animal casein
obtained by the same processes.
It is generally admitted that vegetable albumins have
a coefficient of assimilation greatly inferior to those of

animal albumins. But confirmation of this is far from being
definitive. The experiments of Messrs. H. [Henri] Labbé and
Marchoisne have showed, in effect, that vegetable albumin is
as well assimilated as animal albumin.
Legumine is different from animal casein, but the
differences are of the same order as those which exist
between the various animal caseins. The differences existing
between the caseins of the various animal milks have been
noted by many chemists.
The casein extracted from soymilk can be used in the
same applications as casein from cow’s milk. These are of
two types: food and industrial. For food uses, one can point
out the manufacture of powders, of lacteal flours (farines
lactées, perhaps wheat flour enriched with soy casein), of
whole-grain bread, etc.
Note 1. This is the earliest document seen (April
2001), worldwide, that mentions a Western-style soy cheese
(Gruyere, Roquefort, or Camembert types), or a tofu sausage.
This is also the earliest French-language document seen that
mentions soy cheese, which it calls fromage de soja.
Note 2.
Note: This is the earliest document seen (April 2013)
concerning the use of tofu in a second generation product.
Note 3. This is the earliest document seen, worldwide,
that mentions powdered soymilk or dried soymilk.
Note 4. This is the earliest document seen, worldwide,
that mentions soy kefir. Address: 1. Counseiller de 1ere
classe au Ministère de l’Agriculture de la Chine; 2. Ingénieur
agricole (G.).
152. Hanzawa, Jun. 1912. Ueber Pilze und
Zusammensetzung des japanischen Tamari-koji [On the mold
and composition of Japanese tamari-koji]. Mycologisches
Centralblatt 1(6):163-66. June 8. [9 ref. Ger]
• Summary: There are three types of Tamari-Shoyu: Kibiki(the best, made by short cooking of the soybeans), Niira(made by long cooking of the soybeans), and Ban-TamariSoja (made by cooking the residue from one of the first two
types in salt water).
Note: The author was in Hannover, Germany, when he
finished this paper in May 1912. Address: Lab. for Applied
Mycology, Agricultural Institute of the Tohoku Imperial
Univ., Sapporo, Japan.
153. Li, Yu-ying; Grandvoinnet, L. 1912. Le soja: Sa
culture. Ses usages alimentaires, thérapeutiques, agricoles et
industriels [The soybean: Its culture. Its food, therapeutic,
agricultural, and industrial uses]. Paris: Augustin Challamel
(Rue Jacob 17). 150 p. Illust. Index. 25 cm. Translated into
French and expanded from the Chinese edition, published
by la Societé Biologique d’Extréme-Orient (1910). [151 ref.
Fre]
• Summary: One of the earliest, most important, influential,
creative, interesting, and carefully researched books ever
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written about soybeans and soyfoods. Its bibliography on
soy is larger than any published prior to that time. It was first
published as a series of eight articles in Agriculture Pratique
des Pays Chauds (Bulletin du Jardin Colonial) from
September 1911 to April 1912. Before being published as a
book, it was revised slightly by adding a table of contents at
the back, dividing the material into 5 parts with 19 chapters,
and adding several photos (p. 16-17), a world map showing
the distribution of soybean cultivation (p. 21), and an
interesting 2-page table (p. 66-67).
Contents: The soybean: Origin and history. Part I:
Soybean culture. 1. Species and varieties of soybeans:
Botanical characteristics, species, varieties (Chinese,
Japanese, Indian, Indochinese, Hawaiian, USA, European).
2. Needs of the soybean: Climatic, geographical area of
the soybean by region worldwide, agrological/soil needs,
fertilizers, soil preparation, the place of the soybean in crop
rotations. 3. Soybean seeds: Study of seeds (by weight,
by germination rate, selection of seeds), time of planting,
plant spacing, depth of seeding, rate of seeding per hectare,
method of seeding (broadcasting, in rows, in mounds).
4. The soybean during its vegetative stage: Germination,
transplanting, types of care (e.g., second dressings),
irrigation, flowering and fruiting, enemies of the soybean
(e.g., insects). 5. Harvest of soybeans: Time for harvest
(forage or grain), methods of harvesting (forage or grain;
mechanical mower), threshing (use of machine), yields of
soybeans (forage and grain in various countries, ratio of
seeds harvested to straw is about 1 to 2, yield of nutrients).
6. Fixation of atmospheric nitrogen by soybeans, and
improvement of the soil. 7. The soybean in mixed cultures
and alternate rows: With corn, cowpeas, rice, sweet sorghum,
or millet.

Part II: Chemical composition of the soybean. 1.
Composition of the plant: Minerals in the leaves and
total plant. 2. Study of the seed: Composition, chemical
composition, microscopic comparisons, table of analyses by
28 previous researchers, albumins, sugars, starch, dextrin or
dextrine, diastase, lipids, ash/minerals.
Part III: The soybean as human food and animal feed.
1. The soybean as feed for animals: Green forage and hay.
2. The soybean in human feeding: From the viewpoints of
physiology, economy, and gastronomy. The role of soya in
special diets: Vegetarianism, remineralization, diabetic, and
lactose intolerant.
Part IV: Food products based on soya. 1. Soymilk and
its derivatives: Soymilk (Methods of manufacture, Chinese
and modern at l’Usine de la Caséo-Sojaïne, nature and
properties [physical and chemical] and composition of the
milk, action of ferments and diastases (enzymes) on the
milk, uses of the milk, the residue from the soy dairy [okara],
condensed soymilk, powdered soymilk, fermented soymilk
(kefir, yogurt, etc.)), tofu (called Caséo-Sojaïne, or fromage
de soya; methods of production, coagulants, yield of tofu,
storing tofu, composition and comparison with various
meats, digestibility, culinary preparations made from tofu
(smoked tofu, tofu pâté, tofu sausages)), Soy casein (food
and industrial uses). 2. Soy flour and its derivatives: Soy
flour, soy bread, wholemeal bread, other products based
on soy flour (as biscuits and cakes for diabetic diets). 3.
Soy oil and its by-products: Soy oil, physical and chemical
properties, usage, residue of the oil mill: the cake, price,
uses. 4. Use of the soybean as a legume: Whole soybeans
(composition and digestibility), soy sprouts (germes de soja),
green vegetable soybeans (le soja frais). 5. Fermented soy
condiments: Solid condiments from Japan: Tokyo natto (Le
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Tokio-Natto) and Ping-Ming natto or tao-tche (Le Ping-mingNatto; fermented black soybeans with salt, ginger, orange
rind, etc. A similar product is made in China and called taotche). Paste condiments: Miso (four types and composition),
tao-tjung (Chinese miso). Sauces: Shoyu (its production,
varieties, properties, composition), chiang-yu (tsiang-yeou),
ketjap [kechap, from Java], tuong (from Annam, with rice or
corn), tao-yu (widely used in China and Japan, described by
Prinsen Geerligs). 6. Confectionery products: Comparison
with chestnuts, roasted soy flour to replace chocolate. 7. Soy
coffee (with analysis by Kornauth). 8. Special fermented
products: Kiu-tsee (a special commercial ferment from
Canton described by Thiersant), fermented soymilks.
Part V: Industrial uses of soybeans. Oil based: soap,
wax candles (bougie), and paint oils. Protein based: sojalithe
or soy stone which corresponds to lactite, insulators for
electrical apparatus, glue, etc. Conclusion. Addendum
(Complément) to Part III, Chapter 1: Soybean straw and
stems. Composition of various seeds, including soybeans.
Soy flour. The cakes from oil mills. Soymilk and the cake
from soy dairies (tourteau de laiterie, okara).
A very interesting table (p. 66-67, which does not appear
in the original 8 articles) shows earlier nutritional analyses
of the composition of soybeans by Steuf (from Hungary,
Mongolia and China), Schroeder, Caplan, Pellet (from China,
Hungary, Etampes), Muntz, Nikitin (black soybeans from
Russia, 2 samples), Lipski [Lipskii] (yellow, from Russia),
Giljaranski (yellow from Russia, China and Japan; black
from China and Japan; green), König (Hispida platycarpa
black, Tumida yellow, brown and black), Prinsen (white from
Java and China), Goessmann, Kellner, USDA, Chemiker
Zeitung (white from Java and China, 29 Jan. 1896), Scuff
(misomame; miso soybeans), Zulkovski (yellow from China,
reddish brown from Mongolia), Institut Agr. de Vienne
(Austria; yellow from Vienna, reddish brown from Tirol),
Ecole Imp. et Roy d’Ag. Hong (yellow from Mongolia and
China, reddish brown from China), Chez M. Olivier Lecq
(from Moravia), Lechartier (Etampes and black), Joulie
(yellow), Stingl and Morawski, Bloch (yellow, green, and
black), Balland, Cavendish Evelyn Liardet (yellow, brown,
green, black, and white), Jardin Colonial (Laos, Tonkin,
China), Aufray (Tonkin, Yun-nan), Homes Laboratory (black
from China, or white). Photos and illustrations are the same
as those referenced in individual sections of the book, except
for the following: A field of soybeans (p. 16). A soybean
plant growing in Europe (p. 17). Color illustrations appear
facing pages 12, 22, and 64. Address: Li is from Societe
Biologique d’Extreme-Orient (Chine). Grandvoinnet is from
Ingenieur Agricole (G.).
154. Product Name: Solac (Soymilk).
Manufacturer’s Name: Solac Company (Synthetic Milk
Syndicate).
Manufacturer’s Address: 221, Tottenham Court-road,

London W., England. Also: Liverpool, England.
Date of Introduction: 1912. October.
Ingredients: Water, soybeans, lactose, sesame oil, sodium
carbonate, salt, sodium phosphate.
New Product–Documentation: Lancet. 1912. Oct. 19. p.
1095. “Last week the papers announced the production of
‘synthetic milk,’ and in response to an invitation from the
company connected with the exploitation of this new food
product, our consulting chemist was able to inspect and taste
a sample of the first consignment sent to this country... The
substance looks very like milk and has a round sweet fatty
flavor not unlike that of rich milk.”
Note: Solac was England’s first commercial soymilk.
Lancet. 1915. Dec. 4. p. 1263-64. “A milk similar.”
Made by Goessel’s patented method. “By introducing a
lactic culture of a selective strain at a certain stage of its
production, the necessary biological activity is given to this
artificial milk... A residue of bean cake [okara] is left which
possesses high nutritive properties, and this has already
been used for making a bread... Such a milk at once disarms
all suspicion as to contamination with dirt and disease
organisms... It has already been used with success by the
bakery and confectionery trades.”
155. Good Health (Battle Creek, Michigan). 1912.
Constipation: Simple remedies for its removal. 47(12):60929. Dec. [1 ref]
• Summary: This is the third in a series of three articles on
the nature, causes, and treatment of constipation. The two
previous articles showed that constipation is largely the
result of wrong habits of living. The most frequent cause is a
concentrated diet–that is, a diet lacking in bulk–together with
food that readily decomposes, such as meat products.
Discusses: Regulation of diet, exercises to treat
constipation, proper sleeping posture, simple water treatment
and enemas, use of electricity, kneading the abdomen,
conclusion.
156. Beltzer, Francis J.-G. 1912. Industries du lactose et de
la caséine végétale du soja [Industries producing lactose and
soy vegetable casein]. Paris: Librairie Bernard Tignol. 144
p. Undated. (Bibliotheque des Actualites Industrielles, No.
144). [17 ref. Fre]
• Summary: Contents: Preface. Part 1: The lactose industry
(p. 9-95; 4 chapters). Part II: Vegetable milk, vegetable
casein, and products from soybean seeds. Introduction.
1. Vegetable milk (Le lait végétal; soymilk), microscopic
examination of vegetable milk. 2. Vegetable cheese (Le
fromage végétal; tofu). 3. Industrial uses of vegetable casein,
proximate analysis of soybean seeds, quantity and dosage
determination, the price of soybeans, price of recovery of
vegetable casein, industrial production of vegetable casein,
cleaning the soybeans, extraction of soy oil, extraction of soy
casein. 4. Plan and installation of a factory for processing
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(10 tons/day of) whole soybeans [to make industrial
vegetable casein], estimate and specifications for special
materials, general materials, the buildings, price of recovery
of vegetable casein, industrial uses of vegetable casein.
Illustrations (line drawings) show: (1) Microscopic view
of soymilk globules. (2) Microscopic view of soya bean
tegument (exterior). (3) Schematic drawings (cross section
and overview) of a factory for making vegetable casein.
Matagrin (1939, p. v) states that with this book, Francis
G. Beltzer, a practical chemist, became a major force in
visualizing new industrial uses for the soybean in the West.
The Preface notes that in Indochina, vegetable milk and
vegetable cheese made from the soybean form the base of the
people’s nutrition. Cow’s milk is largely unknown, and the
people raise and nourish their children largely with soymilk.
Tofu serves equally for the current nourishment of the poor
(p. 6).
The Introduction (p. 101-07) notes that soy protein
is a globulin, called glycinin or vegetable casein (caséine
végétale). Osborne & Clapp submitted this substance to
acid hydrolysis and found its composition, which is very
rich in glutamic acid (p. 102). Soy flour (farine de Soja)
contains little starch but a large amount of nitrogenous
materials, similar to gluten; it is widely used in making
bread for diabetics. It can also be used as the basis of foods
that are rich in protein and very nutritious, as for colonial or
European troops (p. 103).
Soy sauce (Soja fermenté) is made in Japan from a
mixture of soy and wheat (koji). The number of brewers
(brasseurs) of soy sauce exceeds 12,000 in the entire
Japanese Empire, furnishing more than 2,500,000 hectoliters
of this condiment (p. 103).
A Chinese factory has been founded on the outskirts of
Paris (at Vallées, near Colombes) for the production soybased food products (produits alimentaires à base de soja).
This factory currently makes Caséo-sojaïne [tofu] and the
following food products: Soy flour (Farine de soja), soy
bread (Pain de soja), soy sauce (Sauce de soja), soymilk
(Lait de soja), fermented soymilk (Lait de soja fermenté),
soy cheese [tofu] (Fromage de soja), soy confections
(Confitures de soja), etc. The Journal, in its issue of 9 Jan.
1911, under the title “Une usine chinoise fonctionee dans la
banlieue parisienne [A Chinese factory is operating on the
outskirts of Paris]” gives some details (p. 106).
In our colonies in Indo-China, the indigenous people
have long prepared soymilk, tofu, and several other foods.
Soymilk is used like regular milk for feeding babies. Soy
cheese, when cooked, is analogous to gruyere cheese; fresh
soy cheese resembles our goat cheese. Many Europeans
are now preoccupied with making the best of the abundant
nutritive principles found in the soybean. One can eat green
vegetable soybeans (Les fruits verts) like green peas (pois
verts). In Annam and Japan a sauce is also made from
soybeans; its use has spread from East Asia just like that of

tofu (fromage végétal) (p. 107).
The introduction into Europe and France of soyfoods
(aliments retirés du Soja), especially soymilk and tofu, will
enable us to combat periods of scarcity of animal milk and
periods when the prices of certain foods are high. Will the
substitution of vegetable casein for milk casein enable us to
likewise conserve milk for food use instead of delivering it to
industry? (p. 107).
Chapter one, “Soymilk” (p. 108-13), discusses the work
of the Japanese chemist T. Katayama (1906) with soymilk
and notes that it can be homogenized and condensed.
Illustrations show a microscopic view of the globules of
soymilk and of okara. The absence of starch in soybeans is a
very positive characteristic.
Chapter two, “Tofu” (p. 114-18), notes that in CochinChina, calcium sulfate is called Tchack-kao, and there are
three main varieties of tofu: (1) The fermented variety, which
is gray or yellow in color, has a piquant taste and resembles
Roquefort cheese. (2) The white salted variety resembles
goat’s cheese. (3) The baked (cuite) or smoked variety
resembles gruyere cheese and keeps as well as the salted
variety.
Chapter three, “Industrial uses of vegetable casein”
(p. 119-32), observes that the oil in soybeans must first be
removed by pressing or extraction. A table (p. 120) gives the
chemical composition of soybeans from Laos and Cochin
China, Tonkin, and China and Manchuria. They contain
17.64 to 18.28% oil. In Indochina a food which Beltzer
calls La caséine végétale en lames (“vegetable casein in
sheets” = yuba) has a rather high oil content–about 2528%. There follows a section (p. 126-32) which contains
details on industrial production of soy casein. Chapter four,
“Design and installation of a factory for processing soybeans
into industrial vegetable casein,” describes each piece of
equipment and its cost, itemizes the costs of general and
special materials plus, buildings and working capital. Also
includes a detailed schematic diagram (p. 136-37) with three
production lines, and both top and side views. Finally, it
lists expenses, income, and profit (p. 139). The last section,
applications of industrial vegetable casein, includes paints,
paper coatings, silk and artificial textiles, Galalith, and
waterproofing of textiles and straw hats. The book contains
no bibliography, few footnotes, and no mention of the
work of Li Yu-ying–from whom the author appears to have
borrowed much.
Note: Although this book is undated, all major sources
(except a Seattle Public Library bibliography) give its date
as 1912. Address: Ingenieur-Chemiste-Expert, Professeur de
Chimie Industrielle.
157. Goodrich, Walter Francis. 1912. Modern destructor
practice. London: Charles Griffin and Co., Ltd.; Philadelphia:
J.B. Lippincott Co. xvi + 278 p. See p. 180. Illust. (With 116
illust. and 46 tables). 23 cm. [10+* ref]
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• Summary: A destructor is a large incinerator or battery of
incinerators designed for sanitary refuse / waste disposal and
to produce low-cost power as a by-product using steam.
In the section on “The Far East” (Oriental countries),
table 24 titled “Report of the Shanghai Municipal Council
for year ending December 31, 1899...” (p. 180) shows the
percentage composition of Shanghai garbage among 15
categories each month for a year. A footnote concerning
organic matter states: “Includes cabbage leaves... putrid
meat, old shoes, fish and fowl entrails, fish heads and
bones, refuse from the manufacture of bean cakes [probably
okara] and Chinese sauce (soy), etc.” Address: Monmouth
Lodge, Watford. Associate of the Institution of Mechanical
Engineers; Fellow of the Inst. of Sanitary Engineers, and
author of various books incl. Refuse Disposal and Power
Production.
158. Hashimoto, Yojizaemon. 1912. The dairy industry in
Japan. MSc thesis, University of Wisconsin. [2] + 67 p. See
p. 41-42 [3 ref. Eng]
• Summary: Chapter X, “The manufacture of tofu,” states:
“Three gallons of Soya beans soaked in pure, cold water
about 10 hours so that the beans absorb water until [they]
become of soft texture. Then grind the beans with a stone
mortar, adding water little by little until you have 10 gallons
of water. Then boil with water from about 20 to 30 minutes.
If it boils over, add a little rape oil in order to prevent foam.
After 20 or 30 minutes, pour into a hemp cloth bag and press
with the hydraulic press so that a milky substance [soymilk]
is squeezed out of the bag which is collected. The deposit
remaining in the bag is cooled and is known as Kirazu
[okara]. This is very palatable and is eaten by the people and
domestic animals.
Note 1. This is the earliest English-language document
seen (Aug. 2008) that uses the term “milky substance” to
refer to soymilk.
“To this boiling, milky substance is added, little by
little, saturated magnesium sulphate (obtained from sea
salt) until about 1/20 of a gallon is added. Then cover about
ten minutes without disturbing. This curd is poured into a
wooden mold, which has a hoop of cheese cloth, and pressed
about 30 minutes with light weights.
“The Tofu is a little firmer in texture than junket,
which can be handled easily without breaking. Tofu has
a mild, pleasant flavor and smooth texture. It is prepared
economically and conveniently throughout the Japanese
empire and is a most digestible food. It is cut into blocks
about four or five inches square, weighing about one pound,
which are sold for about one half cent each to consumers. It
is eaten fresh or may be frozen and kept for a year or more.”
\ Two tables (p. 42) give the “Chemical composition
of tofu” and “Digestibility” [of tofu]. Digestibility: Crude
protein: 2.7. Carbohydrates: 7.1? Fat 1.2.
\ Chapter XII (p. 63), “Future development of dairying

in Japan” begins: “Some of the reasons why dairying has
developed slowly in Japan are as follows:
“1. After introduction of Buddhism the slaughter of
animals was forbidden under a severe penalty.
“2. Comparatively, our country is more thickly
populated than any other civilized country, so that the entire
area of fertile soil is cultivated and there are few pastures and
meadows.
“3. Because our country is surrounded by oceans, fish
are an abundant source of protein supplies.
“4. Tofu made out of soy beans is an economical,
digestible food high in protein and is widely made by
farmers and tofu makers throughout Japan.
“5. The native cattle are poor milk producers.
“In studying the future growth of the dairy industry
in Japan, we have to consider, from an economical
standpoint, (1) Whether there is room enough for the further
development of the dairy industry in the island empire? (2)
What quantities of dairy products will be consumed by the
whole nation? (3) To what countries we might export dairy
products? (4) What influence the dairy Industry would have
on general agriculture?”
Note 2. This thesis was submitted for the Degree of
Master of Science in Agriculture.
Note 3. At this time, the word “kirazu” appears to have
been more popular than “okara” or “unohana.”
159. Forbes, E.B.; Beegle, F.M.; Mensching, J.E. 1913.
Mineral and organic analyses of foods: New methods for the
determination of sodium and crude fiber. Ohio Agricultural
Experiment Station, Bulletin No. 255. p. 211-32. Jan.
• Summary: Table VI, titled “Organic and mineral analyses
of foods–Fruits, vegetables and roughage–Parts per 100 of
fresh substance” (p. 230-31) gives figures for soy bean hay
and soy beans for the following: Moisture, protein, nitrogen,
ether extract, crude fiber, ash, potassium, sodium, calcium,
magnesium, sulphur, chlorine, phosphorus. Does not include
iron. Address: 1. Ph.D., Chief; 2. B.S., Asst. Both: Dep. of
Nutrition, Columbus, Ohio.
160. Sawamura, Shin. 1913. On bacillus natto. J. of the
College of Agriculture, Tokyo Imperial University 5(2):18991. March. [1 ref. Eng]
• Summary: “Natto is an article of food prepared by leaving
boiled soy-beans wrapped in rice straw in a warm place
for a night, and thus making them ferment. Soy-beans of
natto are coated with a characteristic slimy substance. The
author separated formerly two species of bacilli from natto
obtained in Tokyo, No. 1 of which produced good flavored
natto when inoculated to boiled soy-beans, and No. II
strongly slimy one. The former bacillus was considered to
be the chief actor in natto fermentation and received the
name of ‘Bacillus natto.’ In later years the author examined
bacteriologically many samples of natto obtained at various
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localities, and found that the producer of natto is the same
in all cases, viz. ‘Bacillus natto.’ This bacillus can produce
natto of good flavor and strong viscosity, and the presence of
other microbes is not necessary in the fermentation of natto.”
A detailed bacteriological description of Bacillus natto is
then given. “It was confirmed by the previous investigation
that Bacillus natto produces a trypsin-like enzyme, and
decomposes protein of soy-beans... Bacillus natto produces
diastase, but reducing sugar was not found in natto thus
prepared.”
When B. natto acts on boiled soy beans at 35ºC for 14
hours and for 7 days, the following results are obtained,
respectively: Total nitrogen, 7.36, 7.42; insoluble albuminoid
nitrogen, 5.89, 2.10; soluble albuminoid nitrogen, 1.48,
5.31; soluble coagulable nitrogen, 0.31, 0.18; soluble noncoagulable nitrogen, 0.32, 0.48; nitrogen, of peptone and
polypeptides, 0.21, 0.41; nitrogen, of arginine, histidine
and lysine, 0.07, 0.09; nitrogen of purine bases, 0.09, 0.14;
nitrogen precipitated by phosphotungstic acid, 0.11, 2.11;
soluble organic matter, 21.95, 41.55. Carbohydrates of soy
beans are mainly galactans, not much starch being present.
Note: This is one of the key early research articles in
understanding Bacillus natto, the natto bacterium.
Note 2. This is the earliest English-language document

seen (July 1998) that mentions polypeptides in connection
with soybeans. Address: Japan.
161. Li, Yu-ying. 1913. Method of manufacturing products
from soja. U.S. Patent 1,064,841. June 17. 3 p. Application
filed 10 Oct. 1911.
• Summary: Li describes himself as “a subject of the
Emperor of China, residing at Vallées, in France.” “The
object of this invention is to provide a simple, efficient and
economical method of producing a product from soja beans,
and from which product it is possible to obtain by adding
certain substances a product resembling human or animal
milk, and also to obtain fresh or fermented cheese, milk
in the form of powder and concentrated milk, fermented
milk, sauces, preserves, etc. The manufacture of this milk
comprises a series of operations viz., the cleaning and
decorticating of the beans, which are effected in the ordinary
manner, the grinding of the said grain previously mixed with
a certain quantity of water, the passing of the crude product
through a filtering press, from which the liquid, which is of
a milky color, runs off to cool through a filter and passes
thence into a boiler heated with a water bath, where it is
pasteurized or sterilized, and from which it is removed, ready
to be delivered for consumption as milk, or for use in the
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manufacture of the products mentioned above.
“The apparatus necessary for this manufacture is
illustrated in the accompanying drawings by a longitudinal
sectional elevation.” Li’s signature, written “Yu Ying Li,” is
just below the mechanical drawing. A detailed description
of the ingenious equipment and process follows. The ground
paste is mixed with water; a pump “forces it under pressure
into the filtering press...” The slurry is cooked in a “boiler
or digester” which is actually a steam-jacketed kettle; there
“it is heated to a variable temperature for the purpose of
pasteurization or sterilization.”
Concerning the okara: “When the operation is finished,
the grain [okara] is removed from the filter-press and now
forms cakes which can be utilized for feeding human beings
(they are in that case dried and reduced to powder). They
may also be used for feeding cattle, and, even if these
cakes are greatly exhausted, they form a very good nitrated
manure, after undergoing certain treatment; drying and
dressing.”
“The soja milk contains more casein and less lactose
and butter than human or animal milk, but by reducing its
quantity of casein by adding certain matters a product is
obtained resembling human and animal milk. With this milk
fresh or fermented cheese can be made as desired.
“In making fresh cheese [tofu], the milk is curdled or
coagulated by means of magnesia salts, organic acids and
ferments, rennet or lactic ferments.
“The coagulated milk is molded and pressed, and cheese
of different forms and consistency obtained according to the
degree of coagulation or pressure. The cheeses may be eaten
fresh or they may be dried. They are salted or not according
to the nature of the manufacture...
“In producing fermented cheese: Roquefort, Permesan,
Romatour, Camembert, Gruyère, etc., ferments suitable for
the manufacture of those products are employed...
“The fermented milk is obtained by using ferments such
as the ferments employed in producing fermented milks–
kephir [kefir], yoghourt [yogurt], koumis [koumiss], etc.
These are the Saccharomyces cerevisiae, Dispora caucasica,
Maya bulgare, etc., and the manufacture is effected by
modifying the said milk through the addition of sugar
(glucose, levulose, etc.), and more particularly lactose.
“The casein derived from Soja is manufactured either
from the milk itself obtained as indicated or with the cakes
remaining after the extraction of the oil or fatty matter of the
soja beans...
“In order to prepare it the soja milk is coagulated. The
coagulation having been effected, the product is dried,
asepticized or not, ground or not, and may be employed
as an alimentary or as an industrial product. This latter
product may be employed for all purposes; paste, bedding
paper, manufacture of the objects, etc. the same as animal
casein. To the casein thus obtained chemical products such
as borax, oxid of zinc [zinc oxide], magnesia, gelatin, etc.,

may be added in different proportions in order to obtain solid
casein. It is also possible to produce sauce with soja milk
the fermentation of which is effected by means of special
ferments such as sojaobacille and the acetomyces. This
sauce is more or less salted with chlorid of sodium [sodium
chloride] and an addition may be made of spices; pepper,
clove, nutmeg, piment*, etc. The sauce having been made
may be concentrated or dried by heating. Soja preserves may
also be obtained with soja milk slightly thickened with sugar.
In this case, the soja grains are cooked before being ground
and may be mixed with or added to dry fruits, chestnuts,
almonds, hazelnuts, cocoa, etc.”
Note 1. This is the world’s 2nd earliest patent seen (June
2011) concerning a fermented cheese made from soja, and
also the earliest U.S. soymilk patent.
Note 2. Webster’s Third New International Dictionary
(1963) defines piment as “wine flavored with spice and
honey.” It defines pimento as a synonym for allspice.
Address: Vallées, France.
162. Kellogg Food Co. 1913. Constipation: Fight it (Ad).
Good Health (Battle Creek, Michigan) 48(6):8-9. June.
• Summary: Ninety percent of Americans are victims of
constipation. “The use of salts, pills, cathartics and mineral
waters is a constant menace to the health. Drugs do not cure:
They afford only temporary relief and aggravate the trouble
in the end. Medical laxatives of all sorts afford relief only by
irritating the intestine and sooner or later produce disastrous
results...”
“A new drugless remedy: The food experts of the Battle
Creek Sanitarium have after years of research perfected a
wonderful remedy for constipation known as Para-lax.” A
major ingredient is “a refined product of Russian mineral
oil.” Address: Battle Creek, Michigan.
163. Kita, Gen-itsu. 1913. Japanische Sojaindustrie
[Japanese shoyu industries]. Wochenschrift fuer Brauerei
30(42):549-52. Oct. 18; 30(43):559-61. Oct. 25. (Chem.
Abst. 8:984). Summarized in Zentralblatt fuer Bakteriologie,
Series II. 41:257 (1914). [8 ref. Ger]
• Summary: An excellent and very detailed description of
how shoyu is made in Japan, with many photos. Contents:
Introduction. Overview of the process. The raw materials.
Preparing the koji: Pre-preparation, mixing the beans with
the wheat, the koji room (muro), handling the mass of koji,
characteristics of koji. Part II: The fermentation process.
Pressing. Scientific investigations of soy sauce brewing.
Summary.
The author calls soy sauce Soja and Sojasauce. The two
basic types of shoyu are made with soybeans and wheat, or
just with soybeans. But some special sauce is also made with
fish meat, such as Lintenfish. The addition of sugar and other
sweeteners, and of colorings such as molasses to low-grade
shoyu is not rare.
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Preparation of soy sauce: The fermentation usually takes
6 to 12 months or more. Some years ago the “quick method”
was widely introduced but after several years it unfortunately
fell into ruin. The shoyu process has never been developed
with modern processes like the sake processes, because sake
must be a certain way when finished but shoyu is acceptable
in many ways. The aroma from the roasted wheat adds a
special component to Japanese shoyu, not found in Chinese
soy sauce. The roasted wheat is coarsely ground (using a
roller miller or, earlier, a granite mill), and the meal produced
thereby serves to enrobe the steamed soybeans, while the
larger particles hold the beans, thus aiding aeration. So the
wheat must not be ground too fine. The beans are steamed,
usually at a pressure less than 2 times atmospheric pressure;
higher pressure creates a bad aroma. If the beans are cooked
in an open kettle, a bamboo mat is placed in the bottom
to prevent the beans from browning. The liquor left after
cooking is called amé. The beans and wheat koji are then
mixed. The beans, after being removed from the kettle, are
spread out on the koji floor in front of the koji room (kojimuro) to a depth of about 3 cm. They are stirred from time
to time until cooled to about 30-35ºC. The spores (keim) of
Aspergillus oryzae, when they are used, are then sprinkled
on. The mixture is put into wooden koji trays (kojibuta)
each about 60 by 30 by 10 cm deep (24 by 12 by 4 inches),
and holding 18 liters of raw material. In some places (such
as Shozushima) a wide straw mat (80 by 180 cm) is used in
place of these koji trays. The koji room is typically 10 by 3.5
by 2.2 meters high. The walls are thick. A modern room is
of tiles in order to prevent changes of temperature from the
outside. For cleanliness, the walls should be made of cement,
with a door at one end and a window at the other. The room
contains many vents to remove moisture and carbon dioxide.
Steam pipes are laid in the floor, or a fire-pot is used instead.
As noted above, the koji mold spores are either mixed in, or
they settle from the air in the koji room, or come from the
koji trays. The koji trays are stacked in a zigzag fashion to
allow ventilation, which is necessary for shoyu koji but not
for sake koji. Dampness and lack of oxygen favor the growth
of Mucor molds and undesirable bacteria. After 20 hours, the
koji is mixed well in the trays, and the upper trays are placed
on the bottom–and vice versa. Stir again after 7-10 hours;
the temperature is now 38-40ºC. After 10-15 hours conidia
formation begins. The koji is usually ready in 3 days. Good
koji has yellow-green conidia, very numerous on the inside.
The surface is white and the mass dry. Contaminants: Mucor,
Rhizopus and bacteria due to too much moisture, especially
with heat. Black koji has a bad aroma from the disease
kurotoko, which is caused mostly by excessive moisture.
During fermentation about 20% of the original mass is lost;
starches are changed to sugars, which are used up by the koji
mold. The goal is to obtain koji which is rich in enzymes.
The brewing process: The ingredients are mixed in a vat
to make the mash (moromi), which contains enzymes. The

vats are made of sugi wood (Cryptomeria japonica Don.)
with bamboo hoops. In the large shoyu factories they usually
have a capacity of 4,000 to 4,500 liters (1,057–1189 gallons).
The proportions of raw materials are as follows: Soybeans
(2,700 liters = 1,875 kg), wheat (2,700 liters = 2,025 kg),
salt (NaCl, 2,700 liters = 1,690 kg), and water (5,400 liters
= 5,400 kg). The salt may be dissolved in hot or cold water,
usually to 20º baume. Less salt gives better quality. The
mash is mixed with a pole or with compressed air. The mash
must usually ferment for a year before it can be pressed. A
longer fermentation improves the color and aroma, but the
flavor becomes weaker. Where a 2 or 3 year mash is used, it
is mixed with 1-year mash to improve the quality. In order
to shorten the fermentation time, the mash is sometimes
warmed; this and other suggestions for improving the
process will be discussed later. The mash contains microbes,
especially yeasts and bacteria.
Pressing: The mash, after it finishes aging, is pressed in
cotton bags that have been dipped in tannin from astringent
persimmons (kaki-shibu). Each bag holds about 2 liters.
More than 2 liters may causes the bag to tear in the fune
(literally “boat”), which is about 230 by 73 by 91 cm and
which holds about 800 such bags. Formerly a log was used
in the form of a lever press, but now screws and hydraulic
presses are widely used. The yield of shoyu is about 70-80%
of the volume of the moromi. The remaining presscake still
contains soluble constituents, which are extracted by mixing
the presscake (Der Presskuchen) with water. The remaining
cake is sold as fodder.
Treatment of the pressed liquid: This liquid is heated in
an iron kettle in order to partially pasteurize it, separate the
coagulable constituents, and darken the color. Better grades
are heated at a lower temperature (never above 70-80ºC), and
poorer grades at a higher temperature, mainly to concentrate
and darken the color. For good grades, darkening of the
color is seen as a disadvantage, as is the resulting change of
aroma. Kita then gives a detailed analysis of both shoyu and
the second-pressed liquid. Shoyu contains 30-32% solids,
has a specific weight of 1.189 to 1.234, and contains 16.15 to
18.61% minerals.
Scientific investigations and various proposals for
the shoyu brewery: Kita experimented with the use of
defatted soybean meal. He notes that koji contains a
powerful proteolytic enzyme. Cooking under pressure
and defatting promote decomposition. Pressure cooking is
more and more widely used. Defatting of the beans proved
to be disadvantageous since it lowered the quality of the
final shoyu, but he thinks the problem lay in the improper
treatment of the beans during defatting. He proved this
hypothesis with coarse beans defatted with benzine (Benzin)
to make flawless shoyu. Sake koji has stronger diastatic and
weaker proteolytic enzymes than shoyu koji. The proteolytic
and diastatic power of mold enzymes are inversely related.
There are different varieties of A. oryzae with different
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morphologies. Photos (p. 550-51) show equipment used in
making shoyu in a factory: (1) Presses for pressing the sauce
from the aged moromi. (2) Brick roaster for the wheat, with a
belt-driven mechanical stirrer. (3) Wooden fermentation vat.
(4) Many wooden moromi fermentation vats, held together
by braided bamboo hoops, with a wooden plank across the
top of each. (5) A man in a white coat, with a moromi stirrer
in one hand, standing among many tall fermentation vats.
Address: Technical Inst., Tokyo Imperial University.
164. Kellogg, J.H. 1913. Constipation–How to fight it. Battle
Creek, Michigan: Good Health Publishing Co. 80 p. 16 cm.
• Summary: Dr. Kellogg discusses: Cellulose (p. 32), and
bran (p. 61). Note: This fragile small book (perfect bound
and stapled) is owned by the Bentley Historical Library,
University of Michigan, Ann Arbor. Address: M.D., Battle
Creek, Michigan.
165. Cooper, Lenna Frances. 1913. The new cookery: A
book of recipes, most of which are in use at the Battle Creek
Sanitarium. Battle Creek, Michigan: The Good Health
Publishing Co. [v] + 298 p. Illust. (10 photos). Index. 20 cm.
• Summary: This Seventh-day Adventist vegetarian
cookbook, the first by Lenna F. Cooper, advocates a “lowprotein” diet based on the research of Prof. R.H. Chittenden,
dean of physiology, Yale University [New Haven,
Connecticut]. It uses dairy products and eggs, but no meat,
poultry, fish, shellfish or stimulants (such as coffee or tea).
The Foreword states: “Many ‘food reformers’ and
faddists have attempted to prepare wholesome foods but
have neglected the almost equally important requirement–
palatability. This combination of wholesomely prepared
and palatable foods constitutes in a sense a New Cookery...
which has for its object, efficiency of body and mind.”
She thanks “Dr. and Mrs. J.H. Kellogg, who first inspired
her with a love for the study of foods and their scientific
preparation and who have since been constant sources of
help and encouragement.” She also thanks Miss Clara B.
Lambert and Mrs. Estella F. Ritter.
Recipes call for the use of Minute Brew (p. 10), cereal
coffee (p. 10), Kaffir tea (p. 11), Sanitas / Health Koko (p.
11), yogurt buttermilk (p. 11-13), bran (p. 18), Graham flour
(p. 20), Good Health Breakfast Food (Brose, p. 20), gluten
(p. 20), granola (p. 22), fermented breads (p. 23+), Graham
bread (p. 26-28), unfermented breads (p. 33+), bran and
Graham biscuit (p. 41), bran gems (p. 43-44), peanut butter
sandwiches (p. 49), Protose (p. 49, 71, 77, 79), cream soups
made with almonds, lentils, white beans, lima beans, or split
peas (p. 63-66), Savora (p. 73-74, 78-79).
Chapter 10, titled “Meat substitutes and entrees,”
begins (p. 81): “In many homes, meat forms the chief
part of the meals,...” but this book calls for a “meatless
dietary,” which requires a “knowledge of the chemistry of
foods.” Recipes (p. 81-103): Roast Protose [canned] with

dressing. Boiled Protose. Protose fillet. Nut fillet (with
Protose and Nuttolene). Fillet of nut meat. Panned Protose.
Nut or Protose cutlets. Braised Protose. Nut and apple pie.
Normandy or mock veal loaf. Chipped Protose in cream.
Nut and rice croquettes. Protose hash with rice and peas.
Nut sausage (p. 87; with ¼ lb Protose, seasoned with “2
tablespoons Japanese soy or 4 teaspoons Savora”). Nut and
vegetable stew (with Protose). Protose steak with onions.
Broiled Nuttolene. Nuttolene with mint sauce. Nuttolene
cutlets. Nuttolene a la cream. Baked Nuttolene. Nuttolene
fricassee. Nuttolene croquettes. Nut meat pie (with Protose).
Pressed vegetable meat (with Protose). Rice a la Carolina
(with Protose). Nut meat loaf (with Protose and Nuttolene).
Vegetarian ham (with Nuttolene and Savora). Nut patties.
Nut chops (with peanut butter). Pine nut roast. Peanut
roast (with peanut butter). Walnut roast. Cereal roast (with
granola). Chestnut roast. Creamed chestnuts. Chestnuts with
tomato sauce. Baked beans (with white beans). Baked lima
beans. Lima bean loaf. Bean croquettes. Bean souffle. Savory
roast or mock turkey (with lentils and granola). Peas patties.
Baked lentils. Lentil and potato loaf. Hominy croquettes.
Corn roast. Apple fritters. Prune fritters. Banana fritters. Rice
patties.
Chapter titles: 12 Eggs. 15. Salads and relishes (incl.
Neufchatel or yogurt cheese, p. 168, 176. Salad dressings,
p. 172+). 17. Fruits and fruit desserts (incl. Baked apples
with Meltose dressing, p. 186. Vegetable gelatine desserts,
p. 195+). 19. Frozen desserts (incl. Yogurt buttermilk ice
cream, p. 215). 20. Pastry and pies (most desserts call for lots
of white or granulated sugar). 21. Cakes. 22. Cake fillings
and icings. 23. Hot puddings. 24. Sauces for puddings. 25.
Canning and preserving. 26. Invalid dishes. 27. Balanced
menus (breakfast, dinner, supper). Lenna F. Cooper was born
in 1884.
After the Index (p. 288-98) are advertisements:
Perfection Biscuit Co. The Welch Grape Juice Co.
Horlick’s Malted Milk Co. Winorr Canning Co. (Winorr
Kerneled Corn). Acme Preserve Co. (White A Condensed
Tomatoes). Garis-Cochrane Household Dish-Washing
Machine (motorized). Sprague, Warner & Co. (Richlieu
Food Products). A.-B. Stove Co. (gas range). Wagner
Manufacturing Co. (cast aluminum ware). The Kellogg
Food Co. (“Protose: A vegetable meat.” Minute Brew. Colax
{relief from constipation}). McGraw Mfg. Co. (Servette
[Lazy Susan]). Battle Creek Sanitarium School of Home
Economics. National Onion Salt Co. American Thermos
Bottle Co. Seely Fasco Fireless Cooker. Address: Director
of the Battle Creek Sanitarium School of Home Economics,
Head Dietitian of the Battle Creek Sanitarium.
166. Togano, Meijiro. 1913. Saishin shôyu jôzô-ron
[Principles of modern shoyu brewing]. Tokyo: Nippon
Takujo Co. Ltd. 1040 p. Two supplements to the first edition
were published. The 7th edition, published in 1919 was 1088
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pages long; the 8th edition, 1921, was 1181 pages. Illust. 23
cm. [Jap; eng+]
• Summary: Contents: 1. Outline (p. 1): Preface,
microbiology outline, outline for how to treat and examine
microorganisms, general theory of shoyu fermentation.
2. Raw material outline (p. 85): Raw materials for shoyu,
soybeans, wheat, salt, water, storing raw materials, coal. 3.
Preparation of raw materials (p. 175): Making salt water,
preparing raw soybeans, preparing wheat, mixing cracked
wheat and cooked soybeans, koji starter (tane koji).
4. Making koji (p. 293): The purpose and need for
making koji, how to make koji, the koji room (koji mura),
improving the koji room, koji for shoyu. 5. Shoyu moromi
or mash (p. 383): The fermentation room (shikomi-gura)
and fermentation vats (shikomi oke), fermentation, shoyu
moromi, chemical and physical changes in shoyu moromi,
microorganisms in moromi, ripening (jukusei) of moromi,
warm temperature-controlled fermentation (on-jôzo), quick
fermentation (sokujôzo). 6. Shoyu (p. 489): Pressing the
liquid sauce from moromi, heating the shoyu (shoyu no
hiire), clarification (seichô), history of one generation of
shoyu, components of shoyu, the flavor and fragrance of
shoyu, relationship between the quality of shoyu and its
components, methods of testing the quality of shoyu, the
value of shoyu as a raw material for sauces, (bansui) and
(bankasu), mold on shoyu, containers for shoyu.
7. The theory of marketing shoyu (p. 639): History
of marketing / selling shoyu, selling shoyu, outlook for
selling shoyu, precautions in selling shoyu. 8. Constructing
and running a shoyu factory (p. 653): Building the plant,
equipment and labor, the economics of building and running
the factory. 9. The method of testing the microorganisms (p.
693): The need for testing microorganisms, the method of
testing the microorganisms found in water, method of testing
the microorganisms found in the air, method of testing the
microorganisms found in koji starter and koji, method of
testing the microorganisms found in moromi.
10. The method of analysis (p. 725): The need for
analysis, general method of analysis, method of analyzing
raw materials, method of analyzing koji, method of
analyzing moromi, method of analyzing shoyu, method
of analyzing shoyu presscake (shoyu kasu), method of
detecting saccharin, qualitative analysis of formalin, method
of qualitative analysis and measurement of salicylic acid
(sarichiru-san, saruchiru-san), method of analyzing coal. 11.
Conclusion (p. 809): Brewing and exporting, improvement
of quality, quick fermentation of shoyu, application of
machinery, the necessity of having a shoyu fermentation
laboratory. Appendix (p. 825): The Togano method and
equipment for moromi stirring. 12. Fifteen charts and tables
concerning shoyu fermentation (mostly scientific information
on physical and chemical properties). A portrait photo
(located just after the title page) shows Meijiro Togano,
formally dressed.

Note: This book was also published in 1914 by Otani
Shoten in Tokyo. The same publisher republished the book
in Jan. 1999 as a three-volume set. In the USA, this 1999
reprint is owned by the East Asian Library at Yale University
in Connecticut.
167. Good Health (Battle Creek, Michigan). 1914. Vegetable
diet in colitis. 49(10):512-13. Oct.
• Summary: “A person suffering from colitis should use an
anti-toxic diet. Let it consist largely of fruits and vegetables.
Lettuce is especially good. Even bran and such coarse
articles as turnips, cabbage and beets will act as a broom to
sweep away the foul matter that is irritating the bowels. It is
the rotting, putrefying fecal matter adhering to the wall of the
intestine which occasions the irritation, and by means of a
rather coarse vegetable diet, these materials may be scrapped
off, swept on and carried away, and the habitual rhythm
restored, and the intestines given a chance to heal. This is no
new idea.”
Prof. von Noorden of Vienna holds similar views on
dietary treatment of colitis; they are described in detail.
168. Agricultural Bureau, Dep. of Agriculture and Commerce
Japan (Norinsho, Nomukyoku). 1914. Outlines of agriculture
in Japan. Tokyo: Agricultural Bureau, Department of
Agriculture and Commerce. 20 + 35 p. Dec. No index. 15 x
22 cm. [Eng]
• Summary: Name of organization with diacritics is:
Nôrinsho, Nômukyoku. The structure of this book is
unusual. The table of contents (p. 1-3) is followed by a list
of “illustrations” [all photographs] (p. 1-2), a colored map
of Japan and pie chart, 20 unnumbered pages of black-andwhite photos, and finally the text in four chapters (p. 1-34).
The pie chart (average of the 3 years 1910-1912,
excluding Chosen, Taiwan, and Karafuto) shows the
percentage of agricultural products in value; Rice has about
60% of the total value, followed by barley, naked barley
and wheat, cocoon and silk worm eggs, and vegetables.
Leguminous beans are one of the smallest categories.
Interesting photos include:
(1) The hall [building] of the Imperial Department of
Agriculture and Commerce. (2) The Agricultural College of
Tokyo University (fields, with buildings in the background).
(3) The Agricultural College of Tohoku University (trees
and walkways, with buildings in the background). (4) The
Imperial Agricultural Experiment Station. (13) Interior of
filiature at Okaya, Nagano prefecture (many women kneeling
in two long rows like machines behind silk spools). (15)
Silk conditioning house. (16) The sericulture institute. (20)
Shibuya live-stock breeding farm, and long-tailed fowl (on a
perch with a 9-foot tail).
Chapter 1–Condition of agriculture. At the end of
1912 about 60% of all households in Japan are farming
households. Of these 5,510,000 farming households,

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 111
32% have occupations in addition to farming–primarily
sericulture, followed by making items from straw (fancy
matting, braids), tea manufacture, then chicken raising.
There are three classes of farmers: Land-owners, peasant
proprietors (32% of total number of farmers; cultivate their
own land), and tenants (28% of total number; rent farms
from land-owner). Both peasant proprietors and tenant
farmers (40% of total). About 15% of Japan’s land is under
cultivation. Of this, about half is taken up by paddy fields
(for raising irrigated rice) and half by upland fields. Many
paddy fields give two crops a year. Soja beans are mostly
grown as a summer crop on upland fields in rotation (p. 5).
Because of the smallness of its scale, Japanese agriculture
traditionally relied mostly on human labor. But in recent
years the number of farm animals has increased. In late
1912 there were 2,290,000 of which 1,220,000 were horses,
1,070,000 cattle, and 300,000 swine. About 20 years ago,
fertilizer meant mainly human excrement, weeds, and stable
manures, plus small amounts of oil-cake [soja bean cake],
fish-guano, and rice bran. Today the value is three times
what it was 10 years ago, and now includes soylees [okara].
“Of these market manures, the bean cake, which is imported
from China and Kwantung Peninsula, is most important and
demanded the sum of 25 million yen [25% of the value of
all fertilizers]. Next came the various composition manures
[chemical fertilizers], the material of which is imported
in large quantities, and super-phosphates of lime” (p. 8).
There are more than 10,400 agricultural cooperatives in
Japan with 1.16 million members; they are promoted by the
Co-operative Societies Law of 1900. There are four types:
Credit, Purchase, Sales, and Productive Societies (p. 9).
Chapter 2–Agricultural products. The value of all
agricultural products is estimated at 1,720 million yen for
the 3 years preceding 1912. These fall into six groups (value
shown in million yen): 1. Cereals (incl. soja beans)–1,246
(72.4% of total). 2. Industrial crops (incl. tea, rape, tobacco,
sugar cane)–65.3 (3.79%). 3. Horticultural products (fruits,
vegetables, and flowers)–196.8 (11.4%). 4. Livestock and
poultry–42.27 (2.45%). 5. Cocoons and silkworm egg
cards–164.2 (9.5%). 6. Miscellaneous–5.1 (0.03%). Looking
now at the value of individual cereals in million yen: Rice
966.4 (56.2% of total of 6 groups). Naked barley 74.2.
Barley 63.3. Wheat 52.5. Soja beans 35.95 (2.1% of total).
Indian millet 15.84. Miscellaneous 38.1.
A table (p. 12-13) shows the acreage of the principal
crops (in units of 1,000 cho) at 5-year intervals from 1887 to
1912. For soja beans: 466 in 1887, 443 in 1892, 435 in 1897,
466 in 1902, 471 in 1907, 475 in 1912. Thus, the are planted
to soja beans was roughly static. For small red bean [azuki] it
was: 109 in 1897, 129 in 1902, 135 in 1907, 136 in 1912. So
azuki area was about 25-28% of soja bean area.
Another table (p. 13-14) shows the yield of the principal
crops (in units of 10,000 koku) at 5-year intervals. For
soja beans: 325 in 1887, 311 in 1892, 310 in 1897, 313 in

1902, 366 in 1907, 351 in 1912. Again, fairly static. By
comparison, between 1887 and 1912 the average yield of
wheat increased by 70%, naked barley by 39%, barley by
38%, and rice by 26%–but only 8% for soja beans.
Japan’s top three export items (value on 1,000 yen) are
raw silk (166,963), tea (12,639), and sugar (10,384). The
main imports are cotton (193,735), rice (32,128), soja bean
cake (for manure; 27,469), sugar (20,694), wool (14,531),
and soja beans (8,571). Peanuts are exported to the USA.
Chapter 3–Agricultural administration. The highest
organ is the Department of Agriculture and Commerce,
which is divided into five sections. The highest organ of
agricultural research is the Imperial Agricultural Experiment
Station; there are 39 local agric. exp. stations. Agricultural
statistics are compiled at the Section of Correspondence in
the Secretariat of the Department. A statistical report on all
matters concerning agricultural products is issued once a
year.
Chapter 4–Outline of agriculture in the colonies. I.
Agriculture in Formosa. Rice is the principal crop, followed
by sugar cane, sweet potatoes, tea, beans, and peanuts. No
statistics are given. II. Agriculture in Chosen [Korea]: A
table (p. 32-33) shows area (in 1000 cho) and production
(in 1,000 koku) in 1912: Rice 980 / 8,969. Indian millet 403
/ 3,118. Barley 386 / 4,293. Soja bean 375 / 2,452. Wheat
169 / 1,094. Small red bean (azuki) 165 / 835. The largest
export from Chosen in 1912 was rice, followed by soja
beans. But the largest export from Chosen to Japan was soja
beans, worth 4,917,000 yen. III. Agriculture in Karafuto (the
Japanese name for Sakhalin Island). In 1875 it came entirely
under Russian control when Japan ceded it in exchange for
the Kuril / Kurile Islands. It was occupied by Japan in 1905,
and the southern half (below 50ºN) was granted to Japan by
the Treaty of Portsmouth, which ended the Russo-Japanese
War. It was returned to the USSR in 1945 after the Allies
defeated Japan in World War II. It is too far north to grow
soybeans. But barley, naked barley, wheat, oats, rye, and rape
grow well. Address: Tokto, Japan.
169. Thompstone, E.; Sawyer, A.M. 1914. The peas and
beans of Burma. Burma Department of Agriculture, Bulletin
No. 12. 107 p. See p. 22-26. [Eng]
• Summary: Contents: Names and description of the plant:
Leaves, pods, seeds (yellow or black). Varieties (based on
seed color, size, and shape): Yellow (3 races), greenishyellow to yellow, dull brownish gray to olive brown shading
to black around the hilum. Notes.
Tables shows that each of the soybean varieties and
races has one or more local names in different parts of
Burma: Local names of the yellow soybean are: Hto-khyanpè, pè-ngapi, san-to-tep, be-hrum, pe-hlum, beir-kan, pè-bôksan, hsan-to-nouk, to-nouk, pè-bi-zat (probably a misnomer
generally applied to Dolichos biflorus), lazi-shaprè-tum,
lasi n’loi, lasi n’hti, hto-laung, pè-ngapi. Local names of the
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greenish yellow variety are pè-ngapi, pè-kyât-pin, pè-bouksi, and pè-bouk. The local name of the dull brownish gray to
olive variety (which grows only in Maungoli/Kachin Hills) is
ngasee.
“The Soy Bean is not extensively grown in Burma
though its distribution is wide. It is more frequently sown
as a subordinate crop than alone. A little is often scattered
along with other peas and beans, chiefly along the banks of
rivers and streams or on islands after the floods subside. In
Sagaing District it is frequently grown on paddy nurseries
after the young plants have been removed. In Myingyan,
Minbu, Pakôkku, Lower Chindwin and Bhamo districts, it is
also sown away from the rivers on high sandy soils. Sowing
generally takes place about October and the crop is ripe by
about February. In Kônmahut (Bhamo District) two crops are
sometimes grown–a rainy season crop sown about August
and reaped about November and a cold weather crop sown
in November and reaped in February... Very little care is
bestowed upon its cultivation; the seed is scattered at the rate
of 1/8 to ¼ basket per acre after which very little attention is
given to the crop. The yield is poor and varies from 4 to 12
baskets per acre.
“Pè-ngapi is issued for a variety of purposes. After
being steeped in water, fermented and cured it is used under
the name of ‘Kyányo,’ ‘pè-bouk-yè,’ or ‘pè-ngan-byá-yè’
as a sauce for flavouring food and takes the place of ‘ngapi’
(Burmese rotted fish) where the latter cannot be easily
obtained. For this purpose, considerable quantities of the
bean are utilized in the plains and the product carried to other
parts, particularly to the Northern Shan States. A similar
product is made by Chinamen in parts of Mandalay, but for
this purpose the Manchurian Bean is frequently imported.”
A detailed description is given of the process used
by Chinese for making soy sauce in Burma. Wheat flour
is mixed with the beans before the mixture is spread on
bamboo matting to dry and become koji. The fermentation
takes place in earthenware vessels outdoors, often for as
long as one year. “When fermentation has proceeded far
enough, which is ascertained by tasting, the dark reddishbrown liquid is decanted off, bottled and sold. The residue
is made into small flat cakes called ‘pé-bôk’ which are used
for flavouring curries and soups. The whole beans are also
said to be made into similar cakes, also called ‘pébôk,’ by the
Shans of the Northern Shan States for sale to caravans, and it
is further stated that one small cake is sufficient for a meal.
“Attempts have been made to introduce foreign Soy
beans into Burma but with no success. Although they will
grow, a profitable yield cannot be obtained and the oilcontent rapidly decreases. The Chinese who import the bean
from China state that the climate of Burma is not suitable
for the production of Soy beans of good quality; hence they
are forced to import them at a cost of somewhere about Rs.
20 per bag of three baskets (Burmese).” Address: 1. B.Sc.,
Deputy Director of Agriculture, Burma; 2. Asst. Agricultural

Botanist, Burma.
170. Cooper, Lenna F. 1915. The cost of foods in non-meat
dietaries. J. of Home Economics 7(3):137-41. March.
• Summary: “The fact that meat is one of the most expensive
articles of diet is illustrated by a comparison of the costs of
a mixed diet and of a non-meat diet. The cost of foods given
here are from the non-meat dietary in use at the Battle Creek
Sanitarium.” The cost of foods in the guests’ dining room for
the year 1912 amounted to 67.8 cents per capita per day. A
copy of one day’s menu is shown in order to give an idea of
the variety of food in the guests’ dining hall. Breakfast foods
include: Scotch bran borse. Gluten gruel. Boiled protose.
Scrambled eggs. Whole wheat bread. Entire graham bread.
Toasted rice biscuit. Toasted granose (wheat) biscuit. Bran
biscuit. Nut butter. Palm butter. Malt honey. Malt sugar.
Yogurt buttermilk. Sanitas cocoa. Hot malted nuts [peanut
milk]. Minute brew [coffee substitute] with sugar and cream.
Kaffir tea. Dinner (afternoon meal) entrées include: Nut
fillets. Nuttolene with piquant sauce. Supper (evening meal)
includes many of the same foods served for breakfast.
In 1914 the total number of guest days at the Sanitarium
was 115,590. The cost of vegetarian food for this same
period was $67,866. Address: Head Dietitian, Battle Creek
Sanitarium, Michigan.
171. Melhuish, William James. 1915. A substitute for milk
made from soya and arachide and the treatment of the
residue. British Patent 9,626. Application filed 1 July 1915.
9 p. Complete specification left 7 Oct. 1915. Accepted 3 July
1916.
• Summary: About 200 pints of purified water are heated
to 80ºC and made alkaline with 400 gm of potassium
phosphate; a suitable quantity of malted dextrin syrup is
then added and 40 lb of arachide nuts which have been
shelled, boiled with sodium carbonate, partially dried, and
ground to a coarse powder. The mixture is well stirred and
the temperature maintained for half an hour. The liquid is
then strained and one fourth oz of butyric acid stirred in
gradually. Next about 18 lb of soya beans are stirred into 100
pints of hot water, a little sodium phosphate added to insure
alkalinity, and the temperature maintained for three fourths
of an hour. The mixture is then strained. The 2 extracts are
drawn into a vacuum pan in the form of a spray. There are
also added at the same time a further quantity of dextrin
syrup, 250 grains of calcium phosphate, and 500 grains of
sodium phosphate. The mixture is boiled for 30 minutes. The
milk produced is drawn off, strained, and made up to 300
pints. It is treated with a culture of lactic bacteria to produce
acidity, pasteurized at 60º-70ºC for 20 minutes, and cooled.
About 0.1% citric acid is added to the completed product.
The inventor has gotten very good results with the
Manchurian soya beans known as Sakura, and “from
batches grown in South Africa under the names of Wilson,
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Haberlandt, and Hollybrook.”
“The residue meals should be mixed together thoroughly
and dried out to a ten per cent. moisture content. This should
be done as soon as possible as the soya residue [okara]
quickly ferments and becomes a sanitary menace. The
combination makes an excellent cattle food, for the excess
oil in the soya meal blends with the oil-free pea nut meal
and gets over the extreme heating properties of the soya
meal when used alone. The insoluble proteids in both meals,
coupled with their carbo-hydrate residues tends to form an
almost perfect food from the constituent point of view, and
its sale enables the cost of the milk to be brought down to
something near threepence per gallon.”
Note 1. This is the earliest English-language document
seen uses the word “Soya” as a noun (in the title or
elsewhere) to refer to soybeans.
Note 2. This is the earliest English-language document
seen (June 2013) that uses the term “soya residue” to refer
to okara. Address: Lecturer in Dietetics, Highwood House,
Upper Parkstone, Borough of Poole, County of Dorset
[England].
172. Virginia: New U.S. domestic soybean variety.
Synonyms: Early Virginia Brown, Virginia Early Brown
(Morse 1927). Virginia Brown (Soybean Blue Book 1947;
Morse 1948). 1915. Seed color: Brown (olive).
• Summary: Sources: Robert, J.C. 1915. Preliminary
report on the economic value of the soybean. Jackson, MS:
Mississippi Agricultural College, Tucker Printing House. 15
p. July 1. See p. 2 (photo) and 4 (composition table). The
soybean variety Virginia was grown and tested in Mississippi
in 1913 and 1914. The percentage composition for the two
years was as follows: Moisture 6.39 / 7.59. Ash 5.35 / 6.00.
Fat 17.37 / 18.45. Protein 40.31 / 40.56. Nitrogen free extract
25.19 / 22.42. Fiber 5.38 / 4.98.
Williams, C.B. 1916. “More soy beans for the South.”
Progressive Farmer. 31:451. April 1. In “the upper Piedmont
and mountain sections of the South, where the growing
period is relatively short, the Wilson and Virginia are
suitable varieties. For hay in any section the Virginia is well
suited because of the character of its growth. Unfortunately,
however, at the present time the seed of this latter variety are
very scarce...”
Washburn, W.F. 1916. “Soya bean oil.” North Dakota
Agric. Exp. Station, Bulletin. No. 118. p. 35-42. Sept. See
p. 41. Series No. 4200. Information about the seed and oil
of the soybean variety Virginia, grown in Maryland and
Kentucky, is given.
Schmitz, Nickolas. 1917. “Soybeans.” Maryland Agric.
Exp. Station, Bulletin No. 201. p. 131-58. Feb. See p. 14042. “This is the most desirable all-around variety tested thus
far for all sections of Maryland.”
Morse, W.J. 1918. “The soy bean: Its culture and uses.”
USDA Farmers’ Bulletin No. 973. 32 p. July. See p. 16.

“The Virginia on account of its abundant growth and large
yield of seed makes an excellent forage. It is recommended
as a suitable variety for hay or ensilage and as such can be
grown throughout the greater part of the corn belt. Plants
slender, erect, with vining terminals, maturing in about 125
days; pubescence tawny; flowers purple; seeds brown, with
a brown seed scar, much flattened, medium small, about
250,000 to the bushel; oil, 17.8%; protein, 40.2%.”
Piper, Charles V.; Morse, William J. 1923. The soybean.
New York, NY: McGraw-Hill Book Co. xv + 329 p. March.
See p. 169. “Selection from the Morse, 1907 (Fig. 44).” Seed
size: About 207,300 to the bushel.
Morse, W.J. 1927. “Soy beans: Culture and varieties.”
USDA Farmers’ Bulletin No. 1520. 34 p. April. See p. 7, 10.
“Early Virginia Brown.–The same as Virginia.” “Virginia
Early Brown.–The same as Virginia.”
Morse, W.J.; Cartter, J.L. 1937. “Improvement in
soybeans.” Yearbook of Agriculture (USDA). p. 1154-89.
For the year 1937. See p. 1189. Selection by Arlington
Experiment Farm, 1907.
Morse, W.J.; Cartter, J.L. 1939. “Soybeans: Culture
and varieties.” USDA Farmers’ Bulletin No. 1520 (Revised
ed.) 39 p. Nov. See p. 16. “Virginia–Selection (19186-D)
from the Morse variety at Arlington Experiment Farm in
1907. Maturity, about 125 days; pubescence, tawny; flowers,
purple, appearing in 50 to 55 days; pods, two- to threeseeded; seeds, brown with brown hilum, about 3,455 to
the pound; germ, yellow; oil, 19.82 percent; protein, 40.08
percent.”
Bernard, R.L.; Juvik, G.A.; Nelson, R.L. 1987. “USDA
soybean germplasm collection inventory.” Vol. 1. INTSOY
Series No. 30. p. 18-19. Virginia is in the USDA Germplasm
Collection. Maturity group: IV. Year named or released:
1918. Developer or sponsor: USDA. Literature: 04. Source
and other information: Selected from ‘Morse’ in 1909 at
the USDA Arlington Farm, Virginia. Prior designation: PI
19186D. Address: USA.
173. British Medical Journal. 1915. Medicinal and dietetic
preparations: “Synthetic milk” [made from ground-nuts /
peanuts]. ii:646. Oct. 30.
• Summary: A demonstration of making synthetic milk
from ground-nuts or pea-nuts (Arachis hypogoea) was
recently given at the Melco Laboratories (56 Great Peter
Street, Westminster, England). Near the end of the process,
a “culture is added in the form of a special growth of lactic
bacteria which has been acclimatized to the new milk. The
cost price of the milk, including labour, is said to work out
at 3d. [pence] a gallon, as against 8d. a gallon for cow’s milk
on the farm. The meal [okara] left over after the extraction
of the milk-white fluid can also be used as a foodstuff. “The
fluid certainly has all the appearance of cow’s milk, but
the flavour of the nut, which to many tastes would not be
agreeable, is somewhat pronounced.” The synthetic milk
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contains 13% solids versus 11.5% for standard cow’s milk.
Note: Melco may stand for Melhuish + Company.
174. Street, J.P.; Bailey, E.M. 1915. The carbohydrates
and the enzymes of the soy bean. J. of Industrial and
Engineering Chemistry 7(10):853-58. Oct. (Chem. Abst.
10:646). See also Zeitschrift fuer Untersuchung der
Nahrungs- und Genussmittel 45:225 (1923). [12 ref]
• Summary: Contents: Introduction: “The scheme of
analysis was to treat the finely ground [soy bean] meal
successively with boiling 95 per cent alcohol, cold water,
malt extract, 1 per cent hydrochloric acid, and 1.25 per cent
sodium hydroxide, and to determine the kind and amount of
carbohydrate removed by each of these solvents.” Alcohol
extract: Osazone formation (simple hexose sugars & sucrose.
“According to Tollens, raffinose yields an osazine after about
two hours”), invertin test (the enzyme invertin hydrolyzes
sucrose into reducing sugars), emulsin test (emulsin
hydrolyzes raffinose but without action on sucrose). Cold
water extract (mucic acid). Malt extract digestion (Fehling’s
solution, hydrochloric acid, starch). Cell wall constituents:
One per cent hydrochloric acid extract (hydrolysis of
hemicelluloses, arabinose, galactose), galactan, pentosan,
1.25 per cent sodium hydroxide extract, crude cellulose, true
cellulose. Distribution of pentosans and galactans. Organic
acids. Undetermined substances. Summary. The enzymes
of the soy bean: Introduction, amylase, sucrose, protease,
oxidases, lipase, conclusions.
“In recent years various soy bean preparations have
come into quite extensive use as special foods for the
diabetic... as far as the writers are aware no complete
separation of the different carbohydrates existing in the soy
bean has been published. The form of these carbohydrates
is vital to the claims of the soy bean as a valuable food for
the diabetic, for starch is by no means the only carbohydrate
objectionable to those afflicted with diabetes. The purpose of
the present study, therefore, was to attempt a rather complete
quantitative separation of these carbohydrates in the material
in question.”
Table I gives 19 compositional analyses of 17 different
soybean varieties grown at the Connecticut Agricultural
Experiment Farm over the past 2 years, calculated to a
uniform moisture content of 10%. The varieties are: Ito San,
Quebec, Kentucky, Medium Yellow, Manhattan, Ebony,
Peking, Medium Green, Okute, Wilson, Arlington, Swan,
Morse, Cloud, Mikado, Wing’s Mongol, and Hollybrook.
The averages are: ash 5.54%, protein (N x 6.25) 38.29%,
fiber 4.64%, nitrogen-free extract (carbohydrates) 26.64%,
and fat 14.89%.
The same table gives compositional analyses (conducted
in the experiment station laboratory) of 7 commercial
soy bean flours. The averages are: moisture 5.1%, ash
4.5%, protein 42.5%, fiber 3.7%, nitrogen-free extract
(carbohydrates) 24.3%, and fat 19.9%. Note that the flour

contains much more protein and fat, and considerably less of
the other constituents than whole soybeans, probably due to
dehulling and perhaps sifting or bolting.
Soybeans of the Hollybrook variety, grown at the
station farm, were finely ground. Table II shows (and the
summary states) that the nitrogen-free extract therefrom
was found to contain: 4.51% total sugars, 0.50% starch,
3.14% dextrin, 4.94% pentosan, 4.86% galactan (less 0.24%
due to raffinose), 3.29% cellulose, 1.44% organic acids (as
citric), and 8.60% waxes, color principles, etc. “Of these
constituents only the first three, viz., the sugars, starch and
dextrin, amounting to 8.15 per cent may be considered
objectionable to a strict diabetic diet.”
“Conclusion: In addition to the urease, amylase, and
glucoside-splitting enzyme reported by other workers, the
soy bean contains also a protease of the peptoclastic type, a
peroxidase and a lipase. Negative results have been obtained
for sucrase and protease of the peptonizing type. It was
thought unnecessary to examine the material for urease
and no attempt was made to corroborate the presence of
the glucoside-splitting enzyme. The presence of an active
amylase has been corroborated.
Note 1. This is the most complete quantitative separation
to date of the carbohydrates in soybean seeds.
Note 2. This is the earliest document seen (July 2003)
that mentions “peroxidase” (or “peroxidases”) in connection
with enzymes in soybeans. It is also the earliest Englishlanguage document seen (July 2003) that contains the word
“peroxidase.” Address: Analytical Lab., Connecticut Agric.
Exp. Station, New Haven.
175. Lancet. 1915. A milk similar. ii(4814):1263-64. Dec. 4.
• Summary: Includes a discussion of Solac brand “synthetic
milk” (soymilk), England’s first commercial soymilk. This
product was first announced in the Lancet (19 Oct. 1912). A
large amount is presently produced by the Solac Company,
“221, Tottenham Court-road, London, W., and our consulting
chemist, who has witnessed it, reports that everything is
carried out with scientific cleanliness...
“By introducing a lactic culture of a selective strain at
a certain stage of its production, the necessary biological
activity is given to this artificial milk. We have examined a
good many samples of this ‘vegetable milk’ and have found
that the non-fatty solids range from 8.96 per cent. (consisting
of proteins, dextrin, and sugars) to 9.5 per cent., while the fat
ranges from 3.69 to 3.9 per cent. The proteins consist chiefly
of globulin, known as glycinin, which is a very rapidly
digestible ‘vegetable casein’; the fats are of vegetable origin,
showing the same melting point and ease of hydrolysis as
ordinary milk-fat; while the sugars and dextrin present are
both again known to be of ready assimilability. The above
figures are identical with those given by pure rich cow’s
milk.
“The working basis of ‘solac’ or vegetable milk is the
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soya bean, which is particularly rich in oil and protein,
the latter of an easily digestible type. The beans are very
rigorously cleansed prior to the beginning of the extraction
and emulsifying process. A residue of bean cake [okara] is
left which possesses high nutritive properties, and this has
already been used for making a bread, where its nourishing
properties appear to be enhanced. The cake contains 10 to 11
per cent. of oil and 20 to 24 per cent. of protein.
“This novel invention is of some importance,
especially at the present juncture, when the methods of
practising food economies are upper-most in all minds. If
it is proved that this vegetable milk can in the majority of
purposes effectively replace cow’s milk, the ‘similar’ will
naturally claim considerable attention for many reasons.
To begin with, such a milk at once disarms all suspicion
as to contamination with dirt and disease organisms...
It has already been used with success by the bakery and
confectionery trades.” Address: London.
176. Suzuki, Tozaburo. 1916. Process of making foods. U.S.
Patent 1,175,839. March 14. 1 p. Application filed 2 Sept.
1913.
• Summary: In the process of making soymilk, after boiling,
a centrifugal machine is used to removed the lees [okara,
or pulp]. Then the milky liquid [soymilk] is condensed by
evaporation into a dough-like mass, which is placed on flat
trays, fully dried, then powdered or molded into any desired
forms.
Note: The author, a citizen of Japan, was also an
inventor and innovator in the manufacture of soy sauce.
Address: No. 401, Jineishinden, Sunamura, MinamiKatsushika, Japan.
177. Kellogg, John Harvey. 1916. Diet as a means of
combating acidosis. American Medicine 22(6):457-61. June.
(Vol. 11 in New Series).
• Summary: “The pathological condition known as acidosis
has long been known and been the subject of exhaustive
researches by physiologists and clinicians, but the great
importance of this disorder of metabolism as a factor
in a great variety of medical and surgical cases is only
just beginning to receive recognition. Many laboratory
and clinical studies have demonstrated that the normal
functioning of the body cells requires the maintenance of the
reaction balance. The arterial blood must be kept neutral or
slightly alkaline.”
“We now know that acidosis plays a dominant role in
many conditions in which its presence was formerly not even
suspected. The discovery of accurate tests for acidosis... has
greatly contributed to the collections of clinical data and the
extension of our knowledge.”
Acidosis “results from perverted metabolism. The direct
cause of acidosis is the abnormal production in the liver of
diacetic and beta-oxybutyric acids as a result of imperfect

metabolism of fats and protein.” Discusses the findings of
Zellner, M.H. Fischer, Palmer and Henderson, and Lewis
and Barkman indicating the a high protein diet is a cause
of acidosis. “It is evident, then, that in the treatment of
these conditions the protein ration should be reduced to a
minimum and carbohydrates provided in abundance. “Malt
sugar” is better tolerated than cane sugar.
Concerning fasting: “When deprived of food, an obese
person of course finds his chief source of energy in the
oxidation of fat. In such a case the situation is practically
the same as when a normal person is fed exclusively on fat.
The few ounces of glycogen [carbohydrate] stored up in the
liver and muscles is soon consumed, so after the first day or
so of fasting the obese patient is living almost exclusively
on fat and the natural result is a high degree of acidosis. The
clinical evidence of acidosis is to be seen in the languor,
weakness, lassitude, often headache and sometimes nausea
of which these patients often complain when fasting.” If
a small amount of carbohydrate, about 50 grams/day, “is
given to a patient who is taking a fasting cure for obesity
acidosis will disappear.” “The patient will loose flesh less
rapidly but will avoid the disagreeable symptoms which
tend to discourage him and lead him to abandon the effort.
A still more satisfactory plan is to allow the obese patient to
eat freely of” green vegetables “and of such fruits as apples,
strawberries, oranges, cantaloupe, and watermelons. Such a
diet will not only satisfy the craving for food but will also
furnish a liberal supply of basic elements to neutralize the
acids resulting from the oxidation of fats.”
“In the practical management of the diet of several
hundred cases of diabetes the writer and his colleagues
have found great advantage in very largely replacing animal
proteins by vegetable proteins. It is very surprising how
quickly both acidosis and glycosuria disappear on a properly
regulated diet in which the protein is reduced to a minimum
and animal proteins mostly excluded.”
“Bunge many years ago called attention to the fact that
the ordinary diet among civilized nations tends to produce
a preponderance of acids in the body. He especially called
attention to the fact that flesh foods contain an excess
of acids that are not oxidizable in the body... and that a
considerable excess of these acids is also found in cereals.
“Sherman of Columbia University, who has made
extended studies of this subject in recent years, has
confirmed the observations of Bunge.”
“The injury resulting from this excessive intake of
protein is greatly increased by the sedentary habits of a
large proportion of the population and especially from a diet
deficient in bulk because of the use of fine flour bread and
other concentrated foods from which cellulose, an essential
intestinal stimulant, is almost wholly lacking.
“Humans are primates and as such are low protein
feeders... The alimentary canal is long–ten times that of the
length of the body, measuring from the end of the nose to the
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end of the backbone. The liver is small, one one-fourth as
large in proportion to the body weight as in the dog and other
carnivorous animals.”
“Modern scientific research is showing more and more
clearly that in these departures from primitive conditions of
life is to be found the foundation of most of the chronic ills
which afflict us.”
Note: This is the earliest English-language document
seen (July 2005) that contains the term “acidosis.” Address:
AM., M.D., Battle Creek, Michigan.
178. Murakami, Kamekichi. 1916. Bean-curd and the
process for making same. U.S. Patent 1,195,843. Aug. 22. 3
p. Application filed 11 March 1916. 5 drawings.
• Summary: The inventor, a citizen of Japan, describes
the process and apparatus for making “bean cubes” from
“beans known as the ‘soy’ bean, raised largely in Korea and
Japan and to some extent in California.” Illustrations (line
drawings) show: (1) Two views of one of the cubes. (2) A
vertical sectional view of the stone grinder or mill, in which
the soaked beans are ground with water. (3) A similar view
of a lever press for pressing the soymilk from the pulp. (4) A
box in which the “bean jelly” is formed; it has drainage holes
in the sides and bottom. (5) Detailed views of the bottom and
one side of the forming box.
The ground beans are slowly poured into boiling water;
the mass of bean paste is kept in a boiling condition for 1520 minutes. During boiling a mixture of 3 parts slaked lime
and 7 parts edible vegetable oil is added, causing the foam
on the surface to sink. Salt water or nigari is used as the
coagulant, and it is added in 4 steps.
Note: The person who wrote the final patent apparently
had difficulty understanding the process Mr. Murakami
was describing. He wrote “skins” instead of okara or pulp,
and wrote “pulp” instead of soymilk. Address: Seattle,
Washington.
179. Pharmaceutical J. and Pharmacist (London). 1916.
Synthetic milk. 97(2,762):297. Sept. 23. [1 ref]
• Summary: This is a long summary of an article that first
appeared in the Prescriber (vol. x, No. 115, p. 80) and which
was in response to two earlier articles in the Pharmaceutical
J. and Pharmacist (Aug. 26 and Sept. 2). “The development
of synthetic milk on practical lines is due, it appears, to the
researches of Mr. W.J. Melhuish, who was devised several
processes which are protected by numerous patents all over
the world. His earliest work was on the soya bean. Soya milk
can only be made profitably on the large scale.”
A detailed description of the process for making Solac
from pale yellow soybeans is given. After soybeans are
ground to a coarse flour and stirred vigorously in an alkaline
water, the milk is filtered from the undissolved residue
[okara]. The “next process is the separation of the oil; this
requires great care, as the oil is nauseous to the taste, and,

however carefully it is removed, will still leave a flavour
in the milk. Certain oils are then added, such as arachis
and sesame oils, to make up the synthetic cream content.”
Some sugar (dextrin) and the remaining salts are then added.
“Emulsification is then completed in a vacuum pan, which
gets rid of the greater part of the flavour and whitens the
milk. A special strain of lactic bacillus is added to give the
necessary biological activity, and the product is pasteurised
[cooked] and cooled. The result is a rich, milk-like liquid,
which tastes very much like cow’s milk, with a slight, though
not unpleasant, nutty flavor. In composition it is somewhat
richer than cow’s milk, the total solids being about 13 per
cent., as against 11.5 in an average specimen of cow’s milk.”
It remains fresh 24 hours longer than dairy milk and has a
more creamy and rich consistency. “As an addition to tea or
coffee it is, if anything, better than ordinary milk. A milk on
similar lines is made from peanuts as the source of albumin,
casein, and fat; it is only necessary to add the sugar, the salts,
and the lactic ferment. The name given to this peanut milk is
‘Melco,’ and the product is said to be about the last word in
synthetic milk production.”
180. J. of the Board of Agriculture (London). 1916. Notes
on feeding stuffs in October: From the Animal Nutrition
Institute, Cambridge University. 23(7):674-81. Oct.
• Summary: A table lists 43 feeding stuffs, starting with
Soya Bean Cake. For each is given: The number of digestible
food units (Soya bean cake contains 122.3), and the price at
the port cities of London, Liverpool, Hull, and Bristol. The
price of soya bean meal is approximately £13 16s. It is least
expensive at Hull, most expensive in Bristol, and apparently
not available in Liverpool. Table VII (p. 680) gives the
following information on 15 feeding stuffs rich in both
protein and oil or fat (incl. soya bean cake, ground nut cake,
maize gluten feed, etc.): Nutritive ratio, percent digestible
protein, fat, and carbohydrates & fibre, starch equivalent per
100 lb, and linseed cake equivalent per 100 lb.
Note: This is the earliest document seen that mentions
“maize gluten feed.”
181. Product Name: Soy Lac (Soybean Milk Powder).
Manufacturer’s Name: J.A. Chard, Soy Products.
Manufacturer’s Address: 263 W. 12th St., New York City,
New York.
Date of Introduction: 1916-1917.
New Product–Documentation: This is the earliest known
commercial soymilk product made in the United States, and
the earliest known powdered or dry soymilk made in the
USA.
Piper and Morse. 1916. USDA Bulletin No. 439. p. 9.
“The soy bean, with special reference to its utilization for
oil, cake, and other products.” “An industry which promises
to be of importance in a further utilization of the soy bean
is the manufacture of ‘vegetable milk.’ At the present
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time a factory in New York State is being equipped for
this purpose. The development of this new enterprise will
depend primarily upon the demand created among different
industries not only for the milk, but for the flour or meal
[okara] remaining after the milk is manufactured, which is
valuable either as stock feed or for human consumption.”
Note: No specific mention is made of the company name, or
address, or its owners.
Stoddard, William Leavitt. 1917. “Soy: The coming
bean.” Good Housekeeping 65:77, 126-28. Sept. 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;...”
Kempski. 1923. Die Sojabohne. p. 20. In 1916 in the
state of New York, a large establishment for the production
of soybean milk was being created.
Horvath. 1927. The Soybean as Human Food. p. 47
(footnote). “In the United States some very good breakfast
foods and an excellent finely powdered soybean milk powder
“Soy Lac” is made by J.A. Chard, Soy Products, 263 W.
12th St., New York City, who has been experimenting for
some time with soybeans.” Page 62 states: A fine soybean
milk powder, called Soy Lac, has recently been prepared in
America by Chard.
New York City, City Directories. 1915 and 1918. No
listing for this company.
Shurtleff & Aoyagi. 1979. Soymilk Industry and Market.
p. 10, 23-24. This was probably America’s first commercial
soymilk produced by a Caucasian-run company.
182. Colon hygiene: comprising new and important facts
concerning the physiology of the colon and an account of
practical and successful methods of combatting intestinal
inactivity and toxaemia. 1916. Battle Creek, Michigan. 402
p. *
• Summary: This book is divided into three large chapters:
1. The twelve gates. 2. The symptoms of constipation.
3. Simple measures for its relief. Dr. Kellogg discusses
cellulose (p. 228-30) and bran (p. 237-40).
Note: This book is owned by the Bentley Historical
Library, University of Michigan, Ann Arbor.
183. Cooper, Lenna Frances. 1916. The new cookery. 3rd ed.
Revised and enlarged. Battle Creek, Michigan: The Good
Health Publishing Co. 412 p. 22 cm.
• Summary: This is a Seventh-day Adventist vegetarian
cookbook. Contents: 1. Food values. 2. The art of preparing
foods. 3. Beverages. 4. Cereals. 5. Fermented breads. 6.
Unfermented breads. 7. Sandwiches. 8. Dairy products.
9. Cream soups. 10. Plain soups. 11. Meat substitutes and
entrees. 12. Macaroni and Italian pastes. 13. Eggs. 14.
Gravies and sauces. 15. Vegetables. 16. Salads and relishes.

17. Toasts. 18. Fruit desserts. 19. Custards and cold desserts.
20. Frozen desserts. 21. Pastry and pies. 22. Cakes. 23.
Cake fillings and frostings. 24. Hot puddings. 25. Sauces for
puddings. 26. Canning and preserving. 27. Special dishes for
invalids. 28. Balanced menus.”
In the Foreword, the author states: “We are indebted
to Professor Ivan Pawlow [Pavlov], of Russia, for
demonstrating the relation between appetite and digestion.”
“Many food reformers and faddists have attempted to
prepare wholesome foods but have neglected the almost
equally important requirement–palatability.” “The author
wishes to express her indebtedness to Dr. and Mrs. John
Harvey Kellogg, of the Battle Creek Sanitarium, who first
inspired her with a love for the study of foods and their
scientific preparation and who have since been constant
sources of help and encouragement. She would also
acknowledge her indebtedness to Miss Clara B. Lambert,
who for several years was associated with the author and has
contributed to this volume both by helpful suggestions and
by numerous recipes.”
Soy is not mentioned in this Seventh-day Adventist
vegetarian cookbook. The following commercial products
are mentioned: Minute Brew (cereal coffee [coffee
substitute], p. 32). Cereal coffee (p. 33). Kaffir Tea (p. 33).
Sanitas Health Koko (p. 33). Yogurt buttermilk (p. 33-34).
Sterilized bran (p. 44). Gluten mush (p. 47). Graham bread
(p. 54). Bran bread (p. 62). Bran gems (p. 76). Protose (p.
129-35). Gluten flour (p. 136). Nuttolene (p. 138-41). Peanut
butter (p. 144-145). Nut chops (p. 144, with peanut butter).
Savora (p. 145). Granola (p. 147). Mock turkey (p. 152).
Salted almonds (p. 300). Strawberry gelee (p. 306, with
Vegetable Gelatin and egg whites). Yogurt ice cream (p.
307). Meltose dressing (p. 361). Hot Malted Nuts (p. 386.
Pour 3/4 cup boiling water into ¼ cup dry Malted Nuts,
stirring while so doing. Add salt if desired. It is ready to
serve at once. Calories in the recipe: 34 from protein, 88
from fat, 61 from carbohydrate. Total 183. Note: Malted
Nuts was a dry powder or meal. The resulting beverage was
almost certainly a mixture of peanut milk and almond milk).
Almond ice (p. 389, with “almond butter”). Gluten bread (p.
390). Gluten puffs (p. 391).
Note: This cookbook calls for abundant use of dairy
products (milk, cream, butter), eggs, and sugar (up to 2
cups in some recipes). Address: Director of the Battle Creek
Sanitarium School of Home Economics, Head Dietitian of
the Battle Creek Sanitarium [Battle Creek, Michigan].
184. Kellogg, John Harvey. 1916. Colon hygiene:
Comprising new and important facts concerning the
physiology of the colon and an account of practical and
successful methods of combating intestinal inactivity and
toxemia. Battle Creek, Michigan: Good Health Publishing
Co. 370 p. 19 cm.
• Summary: Contents: The colon. The physiology of the
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colon. The ileocecal valve and its function. Normal bowel
action. The feces. Influences which excite movements of
the colon. Influences which lessen intestinal movements.
The causes of constipation. Habits which give rise to
constipation. Disorders of the digestive tube. Alimentary
toxemia, or intestinal autointoxication. Important discussion
of alimentary toxemia before the Royal Society. Forms
of constipation. The treatment of constipation. Diet
in constipation. Baths and other home treatments for
constipation. Exercises which combat constipation. Efficient
electrical methods. Special treatment of different types
of constipation. Treatment of disorders which result from
constipation. Bowel habits of uncivilized man.
The section titled “Cellulose-containing foods” (p. 228)
states: “All vegetable foods contain more or less cellulose,
but the amount differs very greatly. This element, as has
already been mentioned, is highly necessary as a means of
securing normal bowel action. Indeed, bulk, not simply in the
food itself, but in the residues left behind after the absorption
of the nutritive portions of the food, is of first importance.”
In the chapter titled “Diet in constipation” (p. 218-40):
A bar chart (facing p. 229) shows the number of grams
per ounce of cellulose in some common cereal foods. The
leaders: Bran 200, oatmeal 44, barley 20, rye 15, wheat 10,
Graham flour granola 10, Graham bread 6. A table (p. 22930) gives similar information. A section on “Recipes for the
use of bran” (p. 237-40) contains 6 recipes: Bran brose (like
mush), Sterilized bran, Bran and granola mush, Graham
bread (made with “whole wheat flour”), Bran Graham
biscuit, Bran gems (like muffins). Address: M.D., LL.D.,
Superintendent of the Battle Creek Sanitarium.
185. Laxa, Otakar. 1916. Rostlinné mléko, levna nahrazka
mleka kravskeho [Vegetable milk, an inexpensive substitute
for cow’s milk]. Zpravy Laktologickeho Ustavu (Dairy
Institute News) (Prague) No. 5. 10 p. [26 ref. Cze; ger]
• Summary: According to Horvath (1927, p. 65) this article
recommends the following procedure: “100 gms. of good
yellow or green soybeans washed in cold water until the
water is absolutely clear. After the cleaning soak for 24 hours
in an amount of cold water just sufficient to cover them.
After the beans become soft, mash in an almond-mill of the
kitchen type. Pour the resulting milk mass in a bottle with a
capacity of 2 liters to which are added 900 cc. of cold water,
10-15 gms. of cane sugar, 1 gm. of sodium chloride and one
drop of essence of fresh hay, in order to cover the beany taste
and smell with an aroma similar to cow’s milk. Close the
bottle and shake the contents from time to time. Filter the
liquid through a clean linen bag after 4 hours so the residue
is pressed out. In this way about 750 cc. of soybean milk are
obtained.
Note: This is the earliest document seen (Jan. 2010) that
contains a detailed description of how to make soymilk at
home or in a typical European kitchen.

The chemical composition (without adding the values
for cane sugar and sodium chloride) is: water, 94.85%; fat,
1.00%; protein, 1.78%; reducing sugar, 0.11%; galactanes
and other soluble carbohydrates, 2.02%; ash 0.34%; dry
substance, 5.15%. The addition of 10 gms. cane sugar and
1 gm. table salt to 1 liter raises the amount of dry substance
to about 6% and also the ash content and the nutritive value.
The food value of such soybean milk is estimated by Prof.
Laxa to be equal to about one-half of the food value of whole
cow’s milk, or two-thirds the value of skimmed milk. The
cost of one liter of this soybean milk in Prague in 1916 was
estimated by Laxa to be two and a half cents (Mex.) if made
at home.” Notice that no mention is made of cooking the
soymilk!
Horvath (1927, p. 60) continues: “According to Prof.
Laxa, the fresh soybean milk shows a slight alkaline reaction.
‘At 12 degrees of acidity of Soxhlet-Henkel it coagulates on
boiling. The fresh soybean milk gives a strong peroxidase
reaction of Storch [Starch]. It is also rich in katalase
[catalase]. If hydrogen peroxide (a 10% solution) is added to
soybean milk in proportion 5 cc. to 15 cc., 15cc. of oxygen
are formed (liberated) in two hours. The reductase test, on
the contrary, goes very slowly. No change can be observed
if rennet is added to slightly warmed soybean milk. But if
one increases the content of soluble calcium salts (adding f.e.
calcium citrate), a finely flocculated precipitate is formed.
The soybean milk curdles spontaneously at room temperature
if the developed acidity reaches 14.8 degrees of SoxhletHenkel. In order to inhibit the putrefication [putrefaction] of
soybean milk it is advisable to add a few drops of a culture
of lactic acid bacteria. Soybean milk supplemented with
lactose and inoculated with a culture of yoghourt [yogurt]
bacteria, coagulates at 40ºC in 4 hours and gives a curd-like
acid mass.’
Yeu (1933, p. 14) states: “It was not until 1916 that
a study of soymilk as a substitute for cow’s milk was
undertaken. O. Laxa gives the composition of milk obtained
from soybeans cultivated near Prague. He made a soy yogurt.
He concluded that soymilk was not important except in
places totally lacking animal milks.”
The author is a doctor. Hromadko (1926, p. 321) and
Pume (1941 #069) cited this article correctly. Horvath (1927,
p. 85) and L’Heureux (1933, p. 370) cited it as if it were a
German journal article (from Berichte der Laktologischen
Anstalt an der K.K. Boehm. Technischen Hochschule in
Prag. 1916). Several subsequent French authors (Maillet et
al. 1932, p. 490; Yeu 1933, p. 103) cited this as if it were a
French journal article (from Rapports de l’Institut de l’Ecole
Polytechnique, tchèque. No. 5. Prague). Nakazawa cited
him as publishing in Extr. de la Rev. gener. du Lait, and Zbl.
Bakt. II. 51, 423 (1920). or II. 86, 160 (1932). Or Biol. Abst.
7, 19020 (1933). Address: Prof., Dr., Czechoslovakia.
186. Li, Yu-ying. 1917. Procédés et dispositifs pour la
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transformation intégrale du soya [Processes and technology
for the transformation of whole soybeans]. Chemisch
Weekblad 14(15):348-51. April 14. Included within a longer
paper in this journal by de Waal, p. 344-56. [Fre; dut]
• Summary: This lecture, delivered in French on 11 Nov.
1911, includes a description of and an interesting, complex
diagram showing the basic processes by which the many
food and industrial uses of the soybean are created. “In the
soybean industry, it is not only the whole seed / bean which
constitutes the usable raw material, but also its derivatives
such as soy flour, milk, etc., and even the by-products
(cakes), which can, themselves, serve as the basis for a
large number of products.” A table (p. 349) shows these
raw materials in five degrees: 1st. Whole soybeans. 2nd.
Dehulled soybeans, cellulose/fiber, cakes, oil-rubber, milk,
cakes. 3rd. Flour, cakes, oil, milk, cakes. 4th. Flour, milk,
cakes, casein (caséine), flour. 5th. Casein, flour. “These
five groups are composed of 19 products which can be
considered as the raw materials which derive from a series of
transformations leading up to the complete utilization of the
bean.
“The course of operations to obtain the announced
products comprises the following phases which are
represented in figure 1.
“Dehulling of the beans. Grinding of the dehulled

product, of oilcakes (tourteau d’huilerie), cakes for [soy]
dairy production (tourteaux de laiterie), of casein.
“Pressing to obtain oil, or to obtain sojalithe (an
industrial soy casein resembling ivory or horn).
“Drying of the casein, of the soymilk cake [okara]
(tourteaux de lait), of the powder for preserves (confiture)
[such as chestnut cream (crème de marron)].
“Cooking for the production of preserves, or for making
sauce.
“Roasting / grilling for the manufacture of [soy]
chocolate or [soy] coffee.
“Wet-grinding to obtain milk [from soybeans], or to
obtain milk from okara (lait provenant de tourteaux).
“Fermentation for the manufacture of sauce [jiang or soy
sauce], cooked soybeans, or milk.
“Concentration for the manufacture of milk, [okara]
(torteaux de lait), or sauce.
“Desiccation / drying to obtain powdered [soy] milk,
powdered [soy] milk cake [okara] (poudre de lait de
tourteaux), powdered soy sauce.
A chart (fig. 2, p. 350) describes the progress and
combination of different necessary operations to obtain these
products.
“You can see that the soybean is first dehulled so that it
can be cooked or ground either dry or with the addition of
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water. The dry-ground products, made into flour, are used for
baking, pastry-making, and the fabrication of pasta (pâtes
alimentaires).
“Dehulled soybeans treated by wet-grinding yield
soymilk, which can itself be transformed into fermented
milk, concentrated milk, powdered milk, or it can serve for
the production of fresh or fermented cheeses, of [soy] sauce
(by fermentation), as well as to obtain casein that can be
dried or powdered; by pressing casein one obtains ‘sojalithe.’
The oilcakes [okara] resulting from the fabrication of milk
are pressed and ground and can be used to make casein.
“Soybeans are pressed to obtain oil which can itself
serve as a base to make candles, soaps, paint, artificial
rubber, etc. Oilcakes remaining as by-products can be ground
to make milk or pulverized to obtain flour.
“Cooked soybeans are also used to make condiments,
fermented [soy] sauce, liquid sauce, solid [sauce], [sauce]
concentrated into a paste or in dry powder. Cooked soybeans
are also used to make pasty preserves (confitures pâteuses) or
in powder.
“Cooked and grilled soybeans again serve to make [soy]
coffee and chocolate.” Address: Seine, France.
187. Yukawa, Matao. 1917. Daizu no tansuikabutsu
oyobi sono shôyu jôzô to no kankei ni tsuite [Soybean
carbohydrates and their relation to shoyu fermentation].
Tokyo Kagaku Kaishi (J. of the Tokyo Chemical Society)
38(4):318-58. April. [12 ref. Jap]
• Summary: The author found the following carbohydrates
in matured soy-bean seeds: Total carbohydrates (in anhydride
form): 21.69%. Cane sugar [sucrose]: 5.90%. Stachyose:
3.52%. Araban: 3.80%. Galactan: 4.64%. Fiber (crude):
3.85%.
Note: According to Oshima (1922) an English-language
translation was made by Dr. W.T. Swingle, USDA Bureau of
Plant Industry.
188. Prinsen Geerligs, H.C. 1917. Ueber die Anwendung von
Enzymwirkungen in der Ostasiatischen Hausindustrie [On
the application of enzymes in East Asian cottage industries].
Zeitschrift fuer Angewandte Chemie, Wirtschaftlicher Teil
30(3):256-57. May 8. [Ger]
• Summary: Paper read before the Niederlaendische
Chemische Vereinigung (Dutch Chemical Union), General
session in The Hague, December 28, 1916.
This paper is on the domestic application of enzyme
actions in Eastern countries, and describes, among other
things, the making of fermented and non-fermented soybean
food products. “To make soymilk (Milchersatz), only white
soybeans are used, softened in water for 3 hours until they
have swollen to 3 times their original size. Then, while
water is added continuously, they are milled between two
hard stones and fall through a hole in the bottom stone into
a pail. A very small amount of the thin soybean slurry is

set aside; through the proliferation of lactic acid bacteria it
quickly becomes so sour that after several hours that lactic
acid content has risen to 1.5%. The above mass is cooked in
a large pan. The now pasteurized liquid is filtered through
a large sieve to remove the hulls and hard pieces. The
filtered milk-white liquid has, in appearance and chemical
composition, the greatest similarity with animal milk. A
sample contains 6.9% solids, 3.13% protein, and 1.89%
fat. It gives an alkaline reaction and contains a solution of
legumin bound to potassium phosphate, while the fat is
emulsified in the thick protein solution. Unfortunately this
soymilk (Bohnenmilch) tastes very much like raw Frenchbeans (Schneidebohnen), so that people who are accustomed
to cow’s milk do not enjoy it much. But infants should be
very content with it.
“If cheese is to be made from this milk, a small amount
of the slurry soured with lactic acid is added to it. Thereby,
the legumin (protein) is dissolved from the potassium
phosphate and coagulated, then settles out with the fat with
which it is emulsified. When the milk, through several hours
mixing with the coagulation liquid, has become fully firm, it
is packed in cloths and pressed between boards, in order to
remove any excess water. Then the cakes are cut into square
pieces; if they are to be eaten raw, it must be done quickly,
lest they continuing souring and spoil. In order to impart a
pleasant color to the cakes, they may be placed for several
moments in a Curcuma [turmeric] decoction. Mostly the
cakes of cheese (Kaesekuchen) are dried in the sun or fried
(gebraten). They then keep better and acquire a pleasant
flavor.”
“Of much greater significance is the preparation of
the most popular and prevalent soybean preparation, soy
sauce (der Soja), which in East Asia is an indispensable
seasoning for a variety of dishes, and is produced and used
in unbelievably large quantities. There are various types,
some of which contain wheat flour. But here we will consider
only the type that is made [in the Dutch East Indies] with
soybeans plus some added ingredients to improve the flavor.
Note: This is the earliest German-language document
seen (April 2012) that uses the term der Soja to refer to soy
sauce.
For the preparation of soy sauce, brown or black
soybeans are cooked for several hours. After pouring off the
cooking water, the beans are placed in flat trays (Hürden
[tampah]) of woven bamboo and dried for half a day in
the sun, then cooled in the shade. When they are cooled,
the beans are covered with leaves of Hibiscus tiliaceus,
a species of mallow, and they are soon covered with a
layer of Aspergillus mold, which is usually found on the
tiny hairs or cilia on the underside of the hibiscus leaves
and so is transferred to the beans. The mold filaments or
hyphae penetrate between the tough and thick cell walls,
dissolve these through hydrolysis, and thus make the cell
contents accessible to the influence of the molds. The mold
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is allowed to work until it forms spores (Fruchtstaende).
The beans then appear to be covered with a brownish green
felt. The beans are then dried in the sun and placed in a
strong, cold salt solution. The mixture is placed in the sun
for several days and then cooked. The brine solution, which
contains the soybean extract, is poured off and the beans
are cooked several more times until they have lost their
salty taste. The various cooking extracts are mixed, filtered
through a fine sieve, then mixed with palm sugar, aniseed
[Pimpinella anisum], and an herb extract, which one can buy
at a druggist’s shop, and finally cooked until salt crystals
appear. The soy sauce (Soja), which is now ready to use, is
a dark brown, thick, very salty liquid, in which a viscous
sediment forms. By diluting with water, it becomes turbid.
But the solution again becomes clear with the addition of
salt. This thorough investigation has shown that the mold
hyphae branch out into the cell walls, hydrolyze and dissolve
the pectin substances, and likewise break down the protein
content of the cells to leucine, tyrosine, asparagine, and other
decomposition products of legumes.
“But this action and result is of secondary importance.
The main point is the dissolution of the cell walls, whereby
the protein becomes free and can be dissolved in the
concentrated salt solution. The composition of soy sauce,
except for the salt content, is very similar to that of meat
extract, so that it can completely replace meat in the largely
vegetarian diets of the people of the East.
“In a similar way, various other foods are obtained,
whereby a mold dissolves the cell wall and so fulfills the
function otherwise accomplished by cooking. We mention
here only the bean paste (Bohnenbrei) [tao-tjo], for the
preparation of which, dehulled white soybeans are cooked
and then mixed with rice flour and glutinous rice flour
(Kleereismehl). The mixture is placed in a small basket that
is lined with the same hibiscus leaves mentioned above, and
the Aspergillus molds growing on the leaves are allowed to
develop. This saccharifies the rice starch flour and dissolves
the bean cell walls. Thereby, the mixture becomes sticky
and glutinous, and tastes sweet. It is dried and placed in
a pot with saltwater. There it remains until each bean is
permeated with salt and a sample tastes salty. Palm sugar
is added to taste and it is ready for use without further
cooking. Microscopic analysis showed that the cell walls
were completely dissolved and the contents lay free, so that
the mold growth had greatly improved the digestibility of the
beans.
“In Java, soybeans are also cooked and made into flat
cakes on a flat bamboo lattice. A small piece of an old cake
is added and the mass is covered with banana leaves. One
soon observes a rise in temperature and the development
of moisture. The mass is penetrated by hyphae of Rhizopus
Oryzae, which again dissolves the cell walls and frees
their contents. The cake [tempeh, though the term is not
mentioned] with its covering of mold, is consumed without

further processing, raw or fried (gebraten).
Also discusses the preparation of onchom from peanut
press-cake. Address: PhD, Netherlands.
189. Dacy, George H. 1917. Cheap foods from soy beans.
Country Gentleman 82(19):863. May 12.
• Summary: A soybean substitute is available for nearly
every ordinary dish on the average menu. “Soys” can be
substituted for navy beans in the baked pork-and-beans
dish. “A mixture of one part navy beans to three parts of
soy beans, supplemented by a juicy piece of pork, makes an
article for the menu that surpasses Boston baked beans.
“A Michigan cannery profitably canned green soy beans
during the past season... the soy may in time supplant the
lima bean in the canning business.”
“A New York factory is now engaged in making
vegetable milk from the whole bean, converting the byproduct meal [sic, okara] into livestock feeds.”
“When bread, biscuits, muffins or griddle cakes are to
be made it is customary to use one part of soy-bean flour to
three parts of wheat flour. The Germans use bean flour in
combination with rye flour in making brown bread.”
The soy bean “is a crop possessed of the camel’s ability
to do without drink for long periods. On the other hand it is
not afraid of wet feet.” “W.J. Morse, soy bean expert in the
Division of Forage Crop Investigations of the Department
of Agriculture at Washington [DC], knows almost all there
is knowable about the thousand-odd varieties that have been
acclimated to American conditions, and he will gladly help
you solve your problems.” A photo shows a typical soybean
plant with pods.
190. Kellogg, J.H. 1917. Should the colon be sacrificed or
may it be reformed? J. of the American Medical Association
68(26):1957-59. June 30.
• Summary: Metchnikoff of the Pasteur Institute believes
that the colon is a useless appendage and the source of many
health problems. Sir William Arbuthnot Lane advocates
surgical removal of the colon, or colectomy as a way of
restoring health. But Dr. Kellogg sees the question as this: Is
the design of the colon at fault or are we misusing it through
improper diet. Dr. Kellogg has treated more than 40,000
patients with colon problems at the Battle Creek Sanitarium
during the last 10 years. He then lists 10 nonsurgical methods
that he has found “most effective in relieving intestinal
stasis.” “1. A low protein, bulky diet consisting largely of
fruits, fresh vegetables and whole grain preparations. 2. The
free use of bran or agar-agar, or a combination of both at
every meal. From one half ounce to an ounce of cellulose
daily seems to be necessary to stimulate the bowels to
normal activity... 5. In very obstinate cases the patient takes,
three or four times a day, a couple of tablespoonfuls of bran
and as much fruit as he can eat.”
“7. In cases of colitis with a spastic condition of the
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descending and pelvic colon, the colon is treated by means
of hot saline enemas, and afterward there is introduced into
the colon, with the patient in the knee-chest position, several
ounces of a liquid culture of Bacillus bulgaricus and Bacillus
bifidus, to which is added a small amount of malt sugar and
boiled starch, the purpose being to change the character of
the bacteria growing in the colon and thus encourage the
healing of the infected mucous membrane.”
“Too much cannot be said in favor of bran and
liquid petrolatum [½ to 1½ ounces at every meal] used in
combination.” Address: M.D., Battle Creek, Michigan.
191. Stoddard, William Leavitt. 1917. Soy: The coming
bean. Good Housekeeping 65:77, 126-28. Sept. [4 ref]
• Summary: “Good Housekeeping asked the Department
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.
Note 5. In the recipe for Soy-bean muffins the meaning
of the ingredient “1 cupful cold baked soy-bean pulp” is
unclear. The writer discusses okara earlier in this article, and
this recipe may be calling for okara as an ingredient. If it is,
this would be the earliest English-language document seen
(June 2013) that calls for okara as an ingredient in a recipe.
192. Kellogg, John Harvey. 1917. Bran the best laxative.
Good Health (Battle Creek, Michigan) 52(10):471-73. Oct.
• Summary: Bran is a laxative because it “contains a
suitable proportion of cellulose, a substance that the human
stomach and intestines cannot digest.” The “bowel requires
a considerable amount of residue to stimulate it to activity.
There must be sufficient bulk to stretch the intestine.”
The idea that bran irritates was started by millers and
manufacturers of fine bolted flour.
On the title page of this issue, just below the title, is
written: “A Journal Devoted to Race Betterment. Official
Organ of the Eugenics Registry. The oldest health magazine
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in the world–Established 1866.” Address: M.D.
193. Han, John E.S. 1917. Bean curd. Yale-in-China Student
(The) (Changsha, China) 1(2):8-14. Nov.
• Summary: Contents: Historical. Bean curd as an ideal
food. Manufacture of bean curd (with 6 illustrations–line
drawings): Primary soaking, grinding, filtration, maceration,
dilution, boiling (and yuba), coagulation, shaping of the
commercial curd. Calculation for yield and profit (averaged).
Suggestion as to the improvement of the manufacturing
process.
“Bean curd manufacture was not known before the
Three Dynasties [Three Kingdoms, A.D. 220-265]. It was
invented in the Han dynasty.” A table shows the cost (in
cash per catty [about 1.1 pounds weight] in Changsha) and
nutritional composition of various foods. The costs are:
bean curd 33, fish 340, beef 380, duck 440, chicken 460,
pork 480, mutton 560, eggs 576. The author discusses the
many diseases caused by meat in the diet. To coagulate tofu,
magnesium chloride (a by-product of salt manufacture) is
used in the North of China whereas plaster of paris [calcium
sulfate] is exclusively used in the South.
Concerning suggestions for improving the tofu
manufacturing process, the author states: “The serious
drawback in native factories is the enormous amount of
manual labour required in producing such a small output.
In the Chinese Bean Curd Factory at Paris, many scientific
improvements have already been put into practical use. The
soaking is done on the second floor, and the soaked bean is
conveyed to the mill by a tube like box. After grinding it is
filtered by means of a filter-press which gives a much better
extract in less time. The extract is carried from the mill to the
filter-press and also from the filter-press to the pans by tube
connections. A screw press is used to press the excessive
water, both from the bean curd and from the ‘Chia.’ In large
plants, I should recommend a hydraulic press rather than a
screw-press and steam heating rather than direct fire.
“Hydrometers are perhaps used in the Paris factory,
and it is very necessary for the native manufactures to have
them. Such an instrument not only aids the manufacturers to
judge the exact consistency of the extract, but also to secure
a standard strength of bean milk throughout the country.”
As of 1992 Yale still has campuses in China and Hong
Kong. The Yale-China Association at Yale is still active.
Phone: 203-432-0880. Address: Yale-in-China, Changsha,
China.
194. Kellogg, John Harvey. 1917. The new method in
diabetes: The practical treatment of diabetes as conducted
at the Battle Creek Sanitarium, adapted to home use, based
upon the treatment of more than eleven hundred cases. Battle
Creek, Michigan: Good Health Publishing Co. 177 p. See p.
64-65.
• Summary: In the chapter titled “The feeding of diabetics,”

the section on “Legumes” (p. 64-65) states: “The soy bean
is a remarkable legume which is two-fifths fat and one-third
protein, giving a food content closely resembling fat meat
with the addition of a small amount of carbohydrate–about
one-fourth the total food value. The soy bean is a highly
valuable food for diabetics.”
A table titled the “Food value of legumes” compares
the nutritional composition of “peas, beans, lentils, and soy
bean.” The latter contains 38% “protein calories” (32% of
total calories come from protein), 48.0 fats calories (40%),
34.0 carbohydrate calories (28%), and 120.0 calories per
oz. A table titled “Foods containing a moderate amount of
carbohydrates” (p. 81-82) includes soy bean, peanuts, nuts
of all sorts, Protose, and Nuttolene. A table titled “Caloric
value of diabetic foods” (p. 164) includes “Beans, Soja,” and
“Gluten mush.”
Note: This is the earliest document seen connected in
which Dr. John Harvey Kellogg writes in some detail about
soybeans; he praises them. He also thanks Miss Lenna F.
Cooper (Director of the Battle Creek Sanitarium School of
Home Economics) and Miss Corinne King (Head Dietitian of
the Sanitarium) for their excellent recipes and standard billsof-faire. Under each recipe is given per-serving nutritional
information: Weight of one serving, and calories from
protein, fats, carbohydrate, and total.
The book contains many recipes which use wheat
gluten: Gluten egg toast (p. 129-30), Gluten bran bread (p.
143), Gluten griddle cakes (p. 143-44), 40% gluten puffs,
Gluten bread, 80% gluten puffs (p. 144-45), 40% gluten
mush, Cream gluten mush (p. 158).
Also discusses: Agar-agar (p. 107), Cream of almond
soup (with almond butter, p. 119), almonds (p. 63, 145),
chronic intestinal toxemia as a cause of diabetes (p. 17, 27,
106-07), constipation (p. 106-07), essential features of the
new method (p. 19-27, 165-67), peanuts (p. 63), bran (p. 56,
106-07, 144), fasting (p. 24-26), lentils (p. 65), nut butter (p.
121-22), vegetable proteins (p. 61-63), vegetarian diet (p. 61,
166). Address: M.D., LL.D., Chief Medical Director, Battle
Creek Sanitarium, Battle Creek, Michigan.
195. Kellogg, J.H. 1917. Colon hygiene: comprising new and
important facts concerning the physiology of the colon and
an account of practical and successful methods of combatting
intestinal inactivity and toxaemia. Battle Creek, Michigan:
Good Health Publishing Co. 417 p. Index. 19 cm. “28th
thousand.”
• Summary: The Preface begins: “That most despised
and neglected portion of the body, the colon, has in recent
years been made the subject of much scientific study and
research, with the result that a lively controversy has been
stirred up over the question as to whether this organ should
be permitted to remain a part of the “human form divine,”
or whether it should be cast out as worse than useless and
unworthy of a place in the anatomy of the modern genus
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homo.
The Preface continues (p. 11-12): “Forty years’
experience and observation in dealing with chronic invalids,
and careful study of the results of the modern X-ray
investigations of the colon, together with observations
made at the operating table in many hundreds of cases, has
convinced the writer “(1) That constipation with its consequences is the result
of the unnatural habits in relation to diet and colon hygiene
which prevail among civilized people.”
Note: Dr. Kellogg observed this clearly about 3040 years before Dr. Denis Burkitt, founder of the “fiber
hypothesis.”
“(3) That practically every case of constipation is
curable, and in all but exceptional cases without the aid of
surgery. It must be added, however, that by cure is not meant
the working of such a miracle that the colon will perform its
function normally without attention to diet or other means
which encourage colon activity, but rather that by observing
certain rules and the faithful and continuous use of safe
and simple means, the colon may be made to perform its
functions in a regular and efficient manner, without the use
of irritating laxative drugs.”
One or two rounded tablespoonsuls of sterilized bran
should be taken at each meal, the amount depending upon
the character of other foods taken.
The section titled “Meat eating” (p. 91-92) states:
“Carnivorous animals have a short alimentary canal and
a smooth colon. The movement of food stuffs along this
short, smooth passage is rapid. This is necessary for the
preservation of the life of the animal, as undigested remnants
of meat long retained in the body necessarily undergo
putrefactive changes with the production of ptomaines and
poisons of a dangerous character. The digestion of meat
leaves little residue, hence an animal that lives chiefly on
meat has but little bulk to stimulate the bowels to activity,
a condition which favors the putrefaction of undigested
remnants, and this by creating an alkaline condition of the
intestines soon develops constipation.
“A diet of fine-flour [white] bread and meat, with the
usual concomitants of the ordinary bill of fare, would be an
excellent prescription for the production of constipation.
Within the last century there has been an enormous increase
in the use of flesh foods in all civilized countries; and
the use of modern milling processes has become almost
universal. Fine flour bread and meat form a combination
that is productive of prodigious harm, not only in causing
constipation, but also in depriving the bones of the lime salts
[calcium] which are essential for their development and
maintenance. From the lack of lime salts comes decay of the
teeth, and loss of the teeth leads to imperfect mastication
of food. The increased consumption of flesh, and the
substitution of fine-flour bread for the wheatmeal of our
ancestors, are two calamities, the evil results of which upon

the health of the men and women of the present generation
are incalculably great.”
The chapter on the “Bowel habits of uncivilized man”
states (p. 377):
“In this country the percentage of patients in whom
constipation is present is just the reverse of that in Uganda.
Whereas in Uganda there are less than two per cent who are
constipated, in civilized countries among sick people there is
scarcely one in a hundred who is not constipated.
“’The rather coarse diet, largely grains and vegetables,
has a favorable influence on the bowel movements. The
stools are usually very large and fairly soft.’–A.H. Norton,
M.D., Haiju, Korea.”
Note: The word “laxative” appears on 58 pages in
this book (Dr. Kellogg strongly disapproves of the use of
“laxative drugs”), the word “bran” on 35 pages, the word
“bulk” on 33 pages, the word “cellulose” on 25 pages, the
word “constipation” on 14 pages, the term “sterilized bran”
on 10 pages, and the word “laxatives” on 10 pages.
The following words do not appear in this book: “fiber”
or “roughage.” Address: M.D., LL.D, Superintendent of the
Battle Creek Sanitarium.
196. Johnson, Nelson Trusler. 1918. Process used by
Chinese in making bean curd. Commerce Reports [USA]
(Daily Consular and Trade Reports, Bureau of Foreign and
Domestic Commerce, Department of Commerce) 21(58):92628. March 11.
• Summary: This report begins: “Probably the first article
of diet that attracts the attention of the foreigner coming to
China is the bean curd which is served to him at the Chinese
restaurant or hotel, or in the Chinese family in many ways.
Bean curd is only one of a number of products derived from
soya beans. Among these are bean meal, a kind of spaghetti,
bean cheese, bean sauce (known as shoyu to the Japanese,
chiang yu to the Chinese, and soy in commerce), bean milk,
and bean oil. All of these products are used by the Chinese
as foods. The shoyu is used as a foundation for a certain
well-known brand of sauce.” Note: Probably Lea & Perrin’s
Worcestershire Sauce.
The next section, titled “Product called an ideal food,” is
largely a summary of a 1917 article by John E.S. Han titled
The Yale-in-China Student (Changsha, China) 1(2):8-14.
Nov. Contents: Introduction. Product called an ideal food.
Uniform quantities of beans used. Specific gravity near
that of milk. Method of coagulating emulsion. Suggested
improvements in process.
On the last point, Mr. Johnson notes that the changes Mr.
Han recommends “are largely the same as those proposed by
Li Yu-ying.” Address: Consul, Changsha [China].
197. Itano, Arao. 1918. Soy beans (Glycine hispida) as
human food. Massachusetts Agricultural Experiment Station,
Bulletin No. 182. 10 p. March. [16 ref]
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• 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

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 (June 2013) that uses the term “soy bean pulp” to refer
to okara.
Note: This is the earliest English-language document
seen (June 2013) that describes how to use okara in a recipe.
Address: Amherst, Massachusetts.
198. British Medical Journal. 1918. A vegetable milk.
i(2889):430. April 13.
• Summary: “From a correspondent: In these days of
agalactia [failure of the secretion of milk in mammals] any
reasonable substitute for milk is certain of a welcome, so
that particular interest attaches to the soy bean, an alimentary
plant grown on a very large scale in China, and imported
into this country [Britain] by hundreds of thousands of tons
annually for the sake of the oil it contains, which is utilized
in the manufacture of soap, margarine, etc.
“More interesting from the alimentary point of view
is the fact that it can be made to yield a substitute for
milk, which in respect of appearance and composition so
nearly approximates the familiar article as to be wellnigh
indistinguishable therefrom.
“The process is simple. Five ounces of the bean are
soaked overnight in a quart of cold water; it is then coarsely
ground, mixed with the water in which it has been soaking,
and filtered through muslin [coarse cotton fabric]. The result
is a milky fluid with a rather strong smell of haricot bean,
which disappears after it has been raised to boiling point.
Infants take it readily, and, mixed with tea or coffee, the
taste is imperceptible. Fresh soy bean milk has a fairly acid
reaction; it is quite homogeneous under the microscope, and
its physical properties are those of cow’s milk; rennet causes
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it to curdle, lactic acid germs cause it to undergo lactic acid
fermentation. When boiled it ‘rises’ like ordinary milk and
forms a pellicle [yuba] on the surface.
“Its composition is: Casein 3.13 per cent., fats 9.89,
but it lacks carbohydrates, a shortcoming which can easily
be remedied. As the fatty constituent is an oil, butter cannot
be made from soy bean milk, but it can be made to provide
cheese (120 grams of the bean yields 184 grams of cheese),
and the cheese [fermented tofu] can be made to resemble any
of the popular cheeses in the market; it is merely a question
of employing the proper flavouring ferment. Soy-bean
milk can be retailed at 3 centimes a litre. The residue, after
making milk, is still very rich in alimentary principles, and
can be worked up into very palatable ‘almond’ cakes and
biscuits. Being practically free from starch, these cakes are
especially suited for consumption by diabetics.
“Roasted, the bean provides a colourable imitation of
coffee, just as do barley and oats, to what a satisfactory
degree only those who make use of these substitutes will
understand.”
“A practical idea of its alimentary value may be formed
by contrasting the cost of this as compared with other
albumins: 100 grams of albumin, at before-the-war prices,
would cost–from egg 1s. 8d. [1 shilling 8 pence], from meat
1s. 4d., from pork 8d, dried peas 3d., and from soy bean 2d.
The bean contains four times as much mineral constituents
as meat, and is twice as rich in phosphoric acid.” A table
compares the nutritional composition of soy beans (water
plus 5 nutrients) with lentils, haricot beans, peas, and broad
beans.
199. Bulletin Bi-Mensuel, Office de Gouvernement Général
de l’Algérie. 1918. La culture et l’utilisation du soja [The
cultivation and utilization of the soybean]. 24(4):54. April
1-15. [3 ref. Fre]
• Summary: This article appears in the section on
“Agriculture” (p. 51-55). We reproduce the following
note published by “Algerian Information” (Informations
algériennes) on a question that presents a reality and an
interest of the first order for Algeria:
“We can hope to see taken up, from this year forth,
the cultivation of soybeans (graine de soja) even more as
a letter received from Palestro gives us full confidence; the
movement was already begun two years ago.”
Having found a letter on this subject in the July issue
of the Bulletin of the Society of Agriculture from Mr. Aimé
Zurcher, of Zaatra near Courbet, we wrote him and he
responds to us:
“I have, in fact, cultivated soybeans for 7 years from
the point of view of industry. For, as you know, this precious
bean furnishes several food products: milk, cheese [tofu]
that is equal to meat, confections, oils, coffee, etc. I ate
all these foods that I ordered from Paris where a company
[founded by Li Yu-ying] makes them. And it was with the

goal of selling my products to this company that I cultivated
soybeans. I had distributed many grains and beans.
“The war having cut off my relations with this company,
a certain quantity of soybeans remained. At the end of 3
years, they no longer germinated. I abandoned cultivation.
“I occupied myself with yellow soybeans with round
seeds. I have had very high yields, even in nonirrigated,
plowed soil and in slightly humid soil with ordinary labor.
“The lively, robust plant adapts to almost all terrain and
completes its entire development in 3-4 months; it attains
a height of 1-1.4 meters. It requires the same care as the
ordinary haricot bean and more especially the dwarf haricot
(haricot nain). It is then in March, even at the end of March
and April that it should be sown (2 seeds/hole; but too much
humidity can damage it).
“Nothing is lost of this precious plant. After threshing,
the leaves and stems are very esteemed by livestock.”
“... We also remark that for a liter of milk, that has
nothing in common in taste with cow’s milk but which is just
as nourishing, 100-200 g [of soybeans] is used [to make the
milk]; little matter, it’s an insignificant expense. In any case
the remains [okara] that the mincer (hâche-viande) (business
M.F.G. Co., Philadelphia [Pennsylvania]) leaves must be
used to obtain the result. We believe that we should give the
recipe furnished by an ingenious experiment:
“[To] the okara (drèche, which originally meant dregs)
that produced the milk [sic, that is a by-product of producing
soymilk] is added half its weight in sugar and enough water
to dissolve this sugar; it is then cooked to have confections
that you can flavor.
“These confections, instead of being consumed as is,
can be mixed with an egg, 4-5 bitter peeled almonds, [or] 2
spoonfuls of flour and divided into small cakes, macaroons,
that are cooked in the oven again on a lightly buttered pan.
These cakes are delicious, a true luxury product rivaling the
best petits fours (a small cake cut from pound or sponge cake
and frosted) of pastry-makers.”
Two more articles on soy are cited, both published in
Nature, in 1907 and 1910.
Note: Spine title on bound volumes: “Bulletin de
L’Office du Gouvernement General.” Address: Govt. of
Algeria.
200. Kellogg, John Harvey. 1918. Method for changing and
reforming the intestinal flora. American Medicine 24(6):43240. June. (Vol. 13 in New Series). [2 ref]
• Summary: Contents: Introduction (buttermilk,
Metchnikoff). 1. The low-protein diet. Results of recent
experiments. 2. Increased intestinal activity (intestinal stasis
vs. frequent bowel movements; need to supply the proper
amount of bulk and lubrication). Lubrication necessary.
3. The displacement of harmful, putrefactive bacteria by
harmless acid-forming bacteria (B. bifidus discovered by
Tissier). Other anti-toxic ferments.
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Dr. Kellogg advocates consumption of a meatless diet
that is low in protein, high in carbohydrates, and high in bulk
(cellulose, later called “fiber”), supplemented with Bacillus
bulgaricus (found in buttermilk).
The article begins: “When Poehl, of St. Petersburg
[Russia], more than thirty years ago, announced that the
putrid stools of infants suffering form diarrhea could
be made quickly to disappear by a buttermilk diet, the
profession was incredulous; but within a few years the
feeding of buttermilk to sick babies became almost a
fad in Paris [France]. This led to a bacteriologic study of
buttermilk.” Grigoroff in Geneva [Switzerland] “discovered
a vigorous growing acid-forming bacillus to which was later
given the name B. bulgaricus. Tissier, then first assistant to
Metchnikoff, in studying this new organism found that it
possessed to a remarkable degree the property of suppressing
the growth of putrefactive organisms, a property which he
showed to be common to all acid-forming organisms.
“Metchnikoff soon announced this important discovery
to the world, and the new bacillus was hailed as a panacea
for nearly all human ills. Buttermilk germs in tablets or vials
were soon being dispensed by druggists and later by milk
venders [vendors] thruout the civilized world, but the results
were disappointing... To change the intestinal flora is not an
easy matter.”
Several measures must be employed in conjunction
successfully to change the intestinal flora. These are: 1. A
diet that will produce in the intestine a media unfavorable
for the growth of putrefactive and pathogenic organisms. 2.
Increased activity of the colon. 3. The introduction into the
intestine and especially the colon of large quantities of acidforming or protective bacteria.”
1. The low protein diet.–It is a matter of common
observation that carbohydrates (starches and sugars)
ferment, while proteins putrefy.” In this respect there is
a marked difference in the character of the stools of a
vegetable-eating animal, like the sheep, and a carnivorous
animal, like the dog. “How to get the required amount
of carbohydrates into the colon is the problem.” “Since
the epoch-making experiments of Chittenden [at Yale in
Connecticut], supplemented by those of Folin at Harvard [in
Massachusetts], Hindhede of Copenhagen [Denmark] and
other investigators, the sufficiency of a low-protein diet to
support life and health can no longer be questioned.” Folin
shows that fruits, grains, and vegetables contain enough
protein; flesh foods and even eggs may be excluded. At the
Battle Creek Sanitarium, “for more than forty years, a low
protein dietary has been employed as a prominent feature in
the general therapeutic program employed in the treatment of
more than one hundred thousand patients...”
2. Increased intestinal activity. To prevent the
development of putrefactive bacteria, “acceleration of the
food materials along the intestinal tract” is important. There
is a clear relationship between intestinal stasis and resulting

toxemia. Increased frequency of bowel movements is
desirable, and a sign of good health and vitality. Primitive
people typically have three bowel movements a day, one
after every meal. “The chimpanzees and other big apes in
zoological gardens move their bowels four to six times a
day.”
“It is usually quite easy by the methodical use of simple
means to acquire the habit of three bowel movements daily
and the results of this practice have always been found to
be beneficial and in no way harmful. The method is quite
simple. It is only necessary to supply the proper amount of
bulk and lubrication required in each individual case. For
giving the diet a proper amount of bulk, Nature has provided
only a single food substance. This is cellulose... Cellulose
is found in larger or smaller quantities in practically all
vegetable foods... In fruits and fresh vegetables cellulose
is found in a newly formed state in which it is very easily
broken up, and it is on this account less valuable as bulkproducing material. It is easily acted upon by bacteria and
broken up into gases resembling illuminating gas. The bran
of cereals represents an older form of cellulose in which it
has been transformed into wood and which is resistant to
bacteria. Agar-agar represents a peculiar form of cellulose
known as ‘hemi-cellulose,’ which is soluble in boiling water.
This is also indigestible. All forms of cellulose are useful in
giving bulk to the intestinal contents; but bran and agar-agar,
known also as ‘Japanese isinglass,’ are most valuable.
“For efficient stimulation of the intestine it is necessary
to take with the food daily from two-thirds of an ounce to
one or two ounces of cellulose. This indigestible material
or roughage should not be taken at a single dose but should
be taken at each meal in such a way that it will be thoroly
mixed with the various other food substances so that it will
be equally distributed along the intestine. Care must be taken
that requisite amount of cellulose is taken at every meal
without exception. The omission to supply the necessary
bulk for one single meal may give rise to stasis, the ill effects
of which may last for several days.”
Note 1. This is the earliest article seen (Sept. 2009)
by Dr. John Harvey Kellogg advocating the importance of
dietary fiber–which he refers to as bulk, cellulose, bran,
and hemi-cellulose. He was one of the first American
physicians to recognize the importance of dietary fiber and
he emphasized its importance throughout his many years of
teaching.
Note 2. This is the earliest document seen (Sept. 2009)
by Dr. Kellogg that contains the phrase “changing the
intestinal flora,” or that advocates doing this.
Note 3. This is the earliest document seen (Sept. 2009)
by Dr. Kellogg that mentions the bifidus bacterium or
B. bifidus. Bifidobacterium is a genus of Gram-positive,
anaerobic bacteria inhabiting the Gastrointestinal tract.
Bifidobacteria are one of the major genera of bacteria that
make up the gut flora, the bacteria that reside in the colon.
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Bifidobacteria aid in digestion, are associated with lower
incidence of some allergies, and prevent some forms of
tumor growth. Some bifidobacteria are used as “probiotics.”
Before about the 1960s, Bifidobacterium species were
collectively referred to as “Lactobacillus bifidus”. Address:
M.D., Battle Creek, Michigan.
201. Burdick, Alfred S.; Nielsen, Carl. Assignors to Abbott
Laboratories, Chicago. 1918. Prepared food. U.S. Patent
1,273,144. July 23. 2 p. Application filed 13 July 1917.
• Summary: Soak soy beans in water, drain off the
water, mash the beans, extract the mash with water, and
mechanically remove the liquid extract from the insoluble
residue. “The milky liquid, which may be termed vegetable
milk... is now evaporated in vacuum at approximately 55º
to 60ºC until a liquid of the consistence of thick condensed
milk is obtained.
Malt cereal flour gruel, made from ground rice or
other suitable cereal, to produce a syrupy liquid containing
dextrins and sugar, then filter out the insoluble and
inextractable substances to produce a malt liquid. Mix
the thick soy-bean milk with the malt liquid (rice syrup),
then add tissue salts in the desired proportions. If desired,
evaporate the mixture to dryness in a vacuum, then add the
tissue salts. Address: Abbott Labs, Chicago, Illinois.
202. Melhuish, William James. 1918. Improvements in the
manufacture of soya bean milk and the complete utilization
of bye products. British Patent 118,535. Sept. 5. 5 p.
Application filed 10 Dec. 1917.
• Summary: Soybeans are immersed in water at 60ºC,
allowed to cool in the water for 24 hours, then drained and
ground; 16 lb of the meal is mixed with 100 lb of water
containing 140 grains of potassium phosphate, and the
mixture is stirred and heated at 95ºC for 45 minutes. The
mixture is then passed through a filter-press, the press-cake
being afterwards transferred to a hydraulic press to obtain a
feeding cake and separate the oil. The liquid from the filterpress is centrifuged, heated under reduced pressure, and
stirred with the addition of suitable oils (sesame, earthnut,
coconut, etc.), then cooled to 36ºC, and treated with a
culture. Salts and acids (e.g., butyric acid) are added, and
after the lapse of sufficient time for the culture to grow, the
whole mixture is sterilized at 70ºC, cooled to 16ºC, and
stored. The separator slime may be mixed with the foots
obtained in clarifying the soy bean oil, and the mixture used
as a soap base. Address: Lecturer in Dietetics, Highwood
House, Upper Parkstone, Borough of Poole, County of
Dorset [England].
203. Jordan, Sam. 1918. Soy beans from soup to nuts: A new
crop with many uses both on farms and in factories. Country
Gentleman 83(39):7, 34. Sept. 28.
• Summary: Begins by discussing: The possibilities of soy

beans “as a substitute for meat.” The rising demand for “soy
oil” which started a few years ago when the flax crop was
little better than a total failure. “Industrial uses” of soy oil
in soap, paint, and varnish. “Several packing houses were
experimenting with the oil as a possibility in oleomargarine
manufacture.” “Soys fix soils for cotton.” “Varieties of soy
beans have been matured as far north as Quebec” [Canada].
The “development of the soy in the cotton sections will no
doubt be swifter from an industrial standpoint because of the
already existing facilities for oil extraction.”
Concerning food uses, the author believes that “the soy
bean as human food is destined to play a leading part in the
way of a substitute for meat. From studies made of soy beans
as food, the use of flour seems to be one form in which their
use will suit the American taste and palate best.”
“I have heard that the soy-bean milkman comes around
before breakfast each morning in the Orient and leaves soybean milk.” A Chinese student recently verified this story
and said that in his family’s household “it was customary to
drink a glass of the milk upon arising.” The student added
that fried bean curd was often served for breakfast, and
with soy sauce for dinner. “This soy sauce is something
more or less familiar to Americans, the acquaintance being
contingent upon the frequency with which our Chinese
restaurants are patronized. It is the dark-brown liquid usually
on the tables in the vinegar bottles. It is also the base of our
Worcestershire sauces.
“For supper a favorite dish is sprouted beans in salad
form, mixed with small pieces of meat or egg. They usually
have also some form of bean cheese or fermented boiled
beans. Next to baked and boiled beans, the preparation
of soy-bean milk is a thing which should be more widely
known.”
“The author gives a brief description of how this milk is
made, noting that it can be used in “cream sauces, puddings,
custards, and even ice cream when some high flavoring is
added to kill the beany taste. Much of the strong taste can be
eliminated by boiling the milk slowly and stirring to prevent
scalding.
“The residue [okara] obtained by straining the milk
makes an excellent base for muffins and even bread, when it
is used in the proportion of one part to three or four parts of
wheat flour.”
“In regard to fresh bean curd or ‘tofu,’ as the Chinese
call it, it is hardly probable that we shall use it generally at
an early date. The process of making it will no doubt come
through the activities of our increasing number of women
home-demonstration agents and, also, it is being made
commercially by several Chinese firms in this country. When
it does become more widely known, however, it is destined
to be used extensively. It has very little taste of its own, and
takes the flavor of everything with which it is used, generally
as a base. It is also highly nutritious.
“Soy sauce is likewise destined for greater use, but the
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process of its manufacture is too complicated for domestic
preparation. It can be purchased at Chinese groceries in
this country, and probably from the majority of Chinese
restaurants.
“Another dish which tastes as good as it looks or sounds
is soy-bean sprouts. The smaller beans, of some yellow or
green variety, are usually used.” They are excellent because
of “their use in the winter, acting as a green vegetable, and
the fact that the vegetable can be had whenever wanted.”
“And here is one for vegetarians–a ‘vegetarian roast.’
This is made by using equal parts of soy beans and peanuts,
with the peanuts roasted and the beans boiled until soft
before both are mixed and treated as an ordinary meat loaf.
Such a roast as this is now being prepared by several foodmanufacturing firms in the South, where both peanuts and
soy beans are plentiful. It is being placed on the market in
one and two pound containers.”
“The beans served as a green vegetable are treated after
hulling in much the same manner as Lima beans or peas. To
hull, however, they should be boiled in the pods for about
five minutes, then dipped into cold water, after which they
shell easily. They can also be canned in this way, treating
them after hulling the same as Lima beans. It is often
desirable to serve them with rice or potatoes.”
“So here we have a small glimpse of what their [soy
beans’] future really is. A crop with a great industrial
importance, a crop with known forage and manurial
possibilities, and a crop holding forth a beneficent promise
as an essential food, soy beans will soon be giving corn and
wheat a close race for the more prominent places on our
agricultural map.”
Photos show: (1) Soy beans after being soaked but
before boiling. (2) Piles of hay, used for forage. (3) Side
view of a soy-bean harvester (with a man on top, pulled by
two horses) used in the South, showing the bags filled. (4)
A rear view of the same separating and bagging soy-bean
harvester.
Note 1. This is the earliest document seen (March 2012)
that uses the term “from soup to nuts” in connection with
soybeans.
Note 2. This is the earliest English-language document
seen (Jan. 2013) that uses the term “soy-bean sprouts” to
refer to these sprouts. Address: Columbia, Missouri.
204. Moses, Albert Barnes. 1918. Process of producing
liquid food from soy-beans. U.S. Patent 1,281,411. Oct. 15. 1
p. Application filed 27 Dec. 1917.
• Summary: Soya beans are disintegrated and allowed to
stand with water until the nutritious matters are dissolved;
then the mass is heated, and is afterwards cooled and
strained. The residue is subjected to mechanical pressure and
the expressed liquid is added to the strained liquid. Address:
Seattle, Washington.

205. Winkler, Gustav. 1918. Die Sojabohne: Aus einem
Vortrage... gehalten in der Hauptversammlung der
Gartenbau-Gesellschaft Frankfurt a.M. am 17. April 1914.
Zweite Auflage [The soybean: From a lecture... presented at
the main meeting of the Gardening Society of Frankfurt am
Main, on 17 April 1914. 2nd ed.]. Mainkur bei Frankfurt am
Main, Germany: Published by the author. ii + 28 p. Illust. 22
cm. [4 ref. Ger]
• Summary: On the cover: “Die Sojabohne der Mandschurei
[The soybean of Manchuria]. Much of this lecture (as stated
on the title page) was based the following English-language
article, translated into German by Werner Winkler (Gustav’s
son) in 1913: Shaw, Norman. 1911. “The soya bean of
Manchuria.” Shanghai, Statistical Department, Inspectorate
General of Customs. China Imperial Maritime Customs. II.
Special Series No. 31. 32 p.
Contents: A 2-page insert at the front. Photos show:
(1) The author (with a large white beard and moustache)
with a many-branched soybean plant, stripped of its leaves,
mounted on a 2 x 3 foot wooden board, from his beanfield
(Winklers Bohnenfeld) at Mainkur. This one plant grew from
May 10 to Oct. 15, 6 months, producing 242 pods containing
503 completely mature soybeans. This line was acclimatized
for 6 years and cultivated in the soil for 5 years. (2) The
author standing and holding (with the roots facing upward)
one soybean plant in each hand. In his right hand is an
acclimatized soybean which produced 58 beans in 100 days.
In his left hand is a plant grown from Chinese seeds of 191213 which produced 224 flowers and no seeds in 100 days.
(3) A many-branched soybean plant, stripped of its leaves,
from Winkler’s beanfield, affixed to a board. Grown from
Chinese seeds harvested in 1911/12. It grew from 15 May
1917 until Oct. 1, five months. 105 pods produced about 250
completely mature soybeans. From seeds that were not yet
acclimatized grown on cultivated soil. (4) A similar looking
plant from Winkler’s beanfield. Grown from Chinese seeds
harvested in 1911/12. It grew from 15 May 1918 until Oct.
15, five months. 160 pods produced about 350 soybeans.
The seeds were not yet completely ripe because of bad, raw
weather in 1918.
Foreword to the 2nd edition. Introduction. Diagram
in the shape of a rhombus / diamond, showing how the
various colored soybeans change from one color into another
(adapted from Shaw 1911, p. 2). Description of the diagram:
Discusses: (1) Ball, Carleton R. 1907. “Soy bean varieties.”
USDA Bureau of Plant Industry, Bulletin No. 98. 30 p. + 5
plates. May 27. (2) Hosie, Alexander. 1910. Manchuria: Its
People, Resources, and Recent History. London: Methuen &
Co. xii + 293 p. Hosie describes 3 types of soybeans: Yellow,
with 3 subvarieites. Green, with 2 subvarieites. Black, with 3
subvarieites.
The rest of the contents is fairly similar to that of the
1st edition (1914), but the details within many sections
are greatly expanded. On the rear cover is a photo of
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two soybean plants attached to a board, one month after
planting the seed, Summer 1917; 15 May to 15 June. In the
Supplement (p. 26-28), the author summarizes the results of
his 8 years of soybean cultivation in Frankfurt; he concludes
that it can be grown with good results in southern Germany.
Frankfurt am Main is about midway between the northern
and southern tips of Germany. Address: Mainkur bei
Frankfurt am Main, Germany.

technique further. Mix with this jam one egg yolk, 2 egg
whites (beaten until fluffy), and 3-4 gm of bitter almonds
(crushed). Spoon onto a cookie sheet and bake for 4-6
minutes. Remove the cookies before they cool, lest they stick
to the sheet.”
Mlle. Castet also made a cheese (tofu) from soymilk,
using magnesium chloride as a coagulant. Address:
Secrétaire de la Société d’Horticulture d’Alger, Algeria.

206. Schweizerische Milchzeitung (Schaffhausen,
Switzerland). 1918. Soja-Milch [Soymilk]. 44(93):1. Nov.
22. Friday. [Ger]
• Summary: The soybean is imported in large quantities to
Europe for industrial uses. In the British Medical Journal
of April 1918 [April 13, p. 430] we find a recipe for the
preparation of soya milk. The recipe is summarized and
the properties of soymilk are described. When fresh,
this “soybean milk” has a slightly acid reaction, is
microscopically homogeneous, and in its physical properties,
resembles cow’s milk. Lactic fermentation bacilli are active
in it. It contains 3.13% casein and 9.89% fat. As the fat is
rather oily, churning is impossible. When soymilk is heated,
a skin [yuba] forms on its surface. A cheese [tofu] can also
be made from soymilk. Soymilk and its derivatives are rich
in phosphates, which would be good for nourishing infants
and children. In normal times, soymilk should be very
inexpensive. The residue from making soymilk [okara],
which is still rich in nutrients, could be used in making
cakes.

208. 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.
“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

207. Castet, M. 1918. Utilisation du soja [Utilization of
soybeans]. Revue Horticole de l’Algerie 22(10-12):160-61.
Oct/Dec. Meeting of 20 Oct. 1918. [2 ref. Fre]
• Summary: The author (a woman, Mlle. Castet) is
especially interested in the use of soymilk (le lait de Soja)
for infant feeding. The soybean grows very well in Algeria
and easily gives abundant harvests. In a small household,
soya can furnish milk and very nourishing pastries at a low
price. Properly prepared and cooked, it has an acceptable
taste. Sweetened appropriately, infants also accept it well.
One can mask its less agreeable flavor with two drops of
essence of cut hay.
By reason of their extremely low price, one can pardon
soymilk and tofu (fromage de Soja) if their flavor is not quite
as good as their dairy counterparts.
According to the author, soymilk can entirely replace
cow’s milk. She believes that its use in place of cow’s milk
would reduce infant mortality.
Okara (la drèche, drêche = dregs or residue) can be
used to make a sweet paste or cookies. Add half its weight
of sugar plus just enough water to cover, then cook for at
least one hour to give it an attractive brown color, with the
taste and appearance of almond paste. It can be consumed
as is or used to make stuffed dates. “One can even push the
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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.”
Note 1. This is the earliest English-language document
seen (Jan. 2013) that uses the term “sprouted soy beans” (or
“sprouted soy bean”) to refer to soy sprouts.
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
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 2. 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 3. This is the earliest document seen (Jan. 2013) in
which William Morse describes “soy-bean sprouts” or “soybean cheese” (tofu).
Note 4. This is the earliest English-language document
seen (Oct. 2011) that uses the term “soy-bean cheese” to
refer to fermented tofu.
Note 5. This is the earliest English-language document
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seen (Oct. 2003) that uses the term “milky emulsion” to refer
to soymilk.
Note 6. 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.
209. Erslev, Knud. 1919. Process for the manufacture
of artificial milk. U.S. Patent 1,297,668. March 18. 3 p.
Application filed 3 Jan.
• Summary: This process involves four basic steps: (1)
“Soya bean flour” is treated with a fat solvent so as to
completely remove the fat content. The preferred solvent is
benzin, benzene, or benzol, which may be distilled off and
removed. The inventor has found that the unpleasant flavors
in artificial milks “are largely produced by the presence of
products dissolved in the fat, which products themselves,
such as esters, aldehydes, and ketones, and not the fats,
possess disagreeable odors.” (2) The residue from the fat
extraction is extracted with alcohol, and the alcohol distilled
off for re-use. This dissolves and removes lecithin, sugars,
and bitter principles. (3) The residue which has not been
dissolved in either the fat solvent or alcohol is treated with
a weak alkaline solution, whereby protein is dissolved. (4)
The alcohol extract from step (2) is purified to remove bitter
substances from it, then this purified alcohol extract is added
to the protein solution from step (3), and a suitable amount of
fatty material is added and emulsified in.
Note: This is the earliest English-language document
seen (Oct. 2001) that uses the term “soya bean flour.”
Address: 268 Groesbeekscheweg, Nijmegen, Netherlands;
Citizen of Denmark.
210. Le Mutilé de l’Algerie. 1919. “Ce qu’il faut savoir:”
Utilisation du soja [Let it be known: Utilization of soya].
4(82):7. March 30.
• Summary: A French-language extract from the following
French-language document: Castet, M. 1918. Utilisation du
soja [Utilization of soybeans]. Revue Horticole de l’Algerie
22(10-12):160-61. Oct/Dec. Meeting of 20 Oct. 1918.
211. Holmes, Arthur D. 1919. Experiments on the
digestibility of wheat bran in a diet without wheat flour.
USDA Bulletin No. 751. 18 p. April 22. [27 ref]
• Summary: After experiments on young men who ingested
an average of 144 gm of fine wheat bran daily in the form
of bran bread, the author reported that the subjects showed a
variation from “condition entirely normal” to “bowels very
loose.” Note: This quantity of bran is much larger than would
be taken by the average individual under normal conditions.
Address: Specialist in Charge of Digestion Experiments,
Office of Home Economics [USDA].

212. Good Health (Battle Creek, Michigan). 1919. What we
lose in rejecting bran. 54(6):307-08. June.
• Summary: This article begins: “The bran of wheat contains
the chief store of some of the most precious elements of the
grain.” It is the chief source of lime [calcium] as well as of
roughage. Dr. Kellogg recommends that we consume “entire
wheat” [whole wheat] in the form of bread.
213. Guillin, R. 1919. Rapport sur les opérations effectuées
au Laboratorie en 1917 et 1918 [Report on operations
conducted at the Laboratorie in 1917 and 1918]. Bulletin
de la Societe des Agriculteurs de France: Revue Agricole
Mensuelle. June. p. 170-75. See p. 173. [Fre]
• Summary: This is a report on work done in the Laboratory
of the French Farmers’ Society in 1917 and 1918. A table
titled “Feeding products of good quality” (p. 173) gives
nutritional analyses of concentrated animal feeds used during
the war. These products are divided into four categories:
Oilseed cakes, bran and milling residues, various vegetable
products (incl. seaweed, kelp, whole chestnuts, husks of
chicory {used as coffee}, and dried beet pulp), animal
products (fish meal), and mediocre / poor food products
(incl. rice bran, buckwheat bran).
Under “Bran and milling residues,” soy bran (soybean
hulls; son de pois de soja) has the following composition:
Protein 9.90%. Fats 1.00%. Carbohydrates 32.09%.
Cellulose 40.56%. Minerals 4.70%. Water 11.75%. Note:
This is the earliest (and only) French-language document
seen (Aug. 2006) that uses the term pois de soja to refer to
soybeans. Address: Director of the Society’s Laboratory.
214. Yamamoto, Yoshitaro. 1919. Process of deodorizing and
decoloring bean-flour. U.S. Patent 1,314,298. Aug. 26. 1 p.
Application filed 21 May 1919.
• Summary: “This invention relates to a process of preparing
deodorized and decolorized bean flour from raw bean, or
deoiled bean and consists in steeping in a weak solution
of an organic acid bean coarsely broken and deprived of
its bran, until it has swelled and lost all of its offensive
smell, and color; then removing all the traces of the acid by
carefully washing the material with water, and then drying
and grinding it. The object of this invention is to obtain bean
flour suitable for use as material for making sweetmeats, as a
substitute of powdered milk, or for preparing bath powder.”
Note: This is the earliest English-language document
seen (Sept. 2010) that contains the word “deoiled” (spelled
as one word) in connection with soybeans.
In detail: Steep the bean powder in a solution of 1-2
liters of vinegar mixed with 100 liters of water, heat the
mixture to a temperature not exceeding 60ºC, remove the
powder from said solution and wash it with water, then steep
the powder in a solution of 140-200 gm of bicarbonate of
soda mixed with 100 liters of water. Remove the powder
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again, wash it in water, then dry it at a low temperature. This
process will not cause “condensation of the albumin, matters
which give out the offensive smell and color of the bean, are
decomposed and removed, such matters being changed into
soluble substances. Thus the product obtained by my process
is almost pure white in color, and retains it albuminous
components unaltered, that is, in the condition they exist
in raw bean. Thus the bean flour produced by my process
can be used in place of wheat flour or rice flour in making
sweetmeats, as a substitute of powdered milk for drinking
purpose and as food stuff for other purposes. It can be also
used as material for preparing bath powder, and also as body
of soap.” Address: No. 5 Zitchome, Taikaidori, Hyogo city,
Kobe, Japan.
215. 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
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,
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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.”
Nineteen tables (all but one without captions) show
compositional percentages of soy beans, and a summary
of results. An illustration (line drawing; p. 297) shows the
apparatus for extracting meal with 95% alcohol. Three bar
charts (p. 316-18) gives a summary of experimental results.
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 (June 2013) that mentions soy bran, which it calls “soy
bran.” It is also the earliest document seen concerning the
etymology of soy bran.
216. Journal des Praticiens: Revue Generale de Clinique
& de Therapeutique. 1919. Le lait de soja [Soymilk].
33(38):607-08. Sept. 20. [1 ref. Fre]
• Summary: This article in the “Food Hygiene” section notes
that the soybean [la soja] is a legume whose seeds are very
similar to those of haricot beans or beans, but the contain
more protein and fat, and less carbohydrates. For this reason,
they have been recommended in diabetic diets. Soy bread
has had little success. Presently, soymilk is widely used (see
articles in Revue Horticole de l’Algerie by Mlle. Castet, Oct/
Dec. 1918, and by Delaye, March 1919).
In 1914, a ton of soybeans from Manchuria sold for 202
French francs in London [England]. Since 150-160 gm of
soybean are sufficient to make a liter of milk, the cost of the
raw materials is only about 3 centimes. The labor could not
be very expensive because the process is very simple. Thus,
even with increasing freight rates, the actual cost of a liter of
vegetable milk (lait végétal) is probably not more than about
20 centimes.
A brief description of the process soymilk making
process is given. The flavor is very acceptable. Suitably
sweetened, it is also well accepted by infants.
Mr. Delaye says that he has succeeded in removing the
bad taste from soymilk, but he does not describe his process.
According to Mlle. Castet, in all culinary preparations,

as well as in side dishes or sweets, soymilk can entirely
replace cow’s milk. We suppose that its use in the feeding of
young infants would diminish their mortality rate, but this
supposition has not yet been supported by facts.
Mlle. Castet makes a cheese [tofu] with soymilk, using
magnesium chloride as a coagulant. The taste is not bad, but
rather tasteless. It should be sweetened. In the future, one
can imagine an industry making various foods from soymilk
curds.
In the preparation of soymilk, that which remains in
the filter [okara] is not without value. Mlle. Castet adds
sweetener plus a little water and cooks it for an hour or less
until it has the appearance and taste of almond pâte. It can
be consumed as is or used in making pastry, such as almond
pâte.
217. J. of the American Medical Association. 1919.
Therapeutics–Use and abuse of cathartics: Bran.
73(23):1768-69. Dec. 6.
• Summary: Footnote: This is the eighth of a series of
articles on the pharmacology, physiology and practical
application of the common laxatives and cathartics. The first
article appeared October 18.
“That constipation is a disease of civilized and due to
the use of concentrated food is a bromidic commonplace,
the truth of which might, however, be challenged... Most of
us enjoy this concentrated and partly predigested food, and
many of us thrive on it. It must, however, be admitted that
the intestine of some may not have become adjusted to this
ballast-poor diet, that the condition within the bowel of such
persons may become pathologic, and that it is necessary for
them to return to the diet of their ancestors by increasing the
indigestible residue in their food.
“The ‘back to nature’ cry of the health faddist need not
lead us to the habitual admixture of sawdust, bran or other
substances to our food. When, however, there is constipation,
the question whether increase in cellulose is indicated
is important.” Unless the patient has special digestive
problems “we should favor cellulose in the diet. There are
three forms in which cellulose may be added to the diet: as
fruits, vegetables and bran. Of these, bran is the richest in
cellulose and is one of the most effective prophylactics of
constipation.
“It is strange that physicians do not make more frequent
use of bran, when its laxative properties have so long been
recognized in the very general use of bran mash to correct a
tendency to constipation in farm animals. The evident reason
for this is that bran is not a drug, and hence there is very little
information regarding it to be found in the books ordinarily
in the hands of medical practitioners.
“Owing to its toughness, bran, the outer covering of
wheat, is exceedingly difficult to reduce to a fine powder.
The trouble and expense of grinding it is so great that one
of the first steps in the milling of flour is the removal of it.
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However, on rejecting the bran, the miller discards some
of the useful constituents of wheat, as will be seen from
its composition: Starch and sugar 43.6%, cellulose 18%,
nitrogenous matter 16.4%, water 12.5%, mineral matter
6.0%, and fat 3.5%.
“The most significant constituent of bran is its cellulose,
of which it contains almost 20 per cent. This cellulose is
in a dense woody form, almost indigestible in the human
digestive tract... Bran is therefore chiefly to be looked on as a
form of almost indigestible carbohydrate, which is endowed
with considerable laxative value, not only because it adds
by its bulk to the distention of the intestine, but also because
of the spicate shape of is particles. Excessive irritation does
not result from these; for, when properly moistened and
heated, bran becomes as soft and pliable as wet paper, and
hence produces mere a gentle titillation and is usable even in
patients with a tendency to colic.” Contains ten recipes for
using bran.
218. Kellogg, John Harvey. 1919. The new method in
diabetes: The practical treatment of diabetes as conducted
at the Battle Creek Sanitarium, adapted to home use, based
upon the treatment of more than eleven hundred cases. Battle
Creek, Michigan: The Modern Medicine Publishing Co. 195
p. See p. 64-65, 124-26, 166. Illust. Index. 19 cm.
• Summary: Although not indicated on title page, this is a
revision of the 1917 edition. The information on the soya
bean in the chapter titled “The feeding of diabetics” is
identical to that found in the 1917 edition of this book. But
the chapter titled “Recipes for foods suitable for diabetics”
(p. 119-84) contains the earliest soyfoods recipes seen
published by any Seventh-day Adventist. In this chapter
are recipes for “Cream of soy bean soup” and “Soy bean
and tomato soup” (p. 124-25; each with “soy bean purée”
[cooked ground soybeans]), and “Soy bean salad” (p. 166;
using cooked soy beans).
Note 1. This is the earliest book seen (Oct. 2004) written
by a Seventh-day Adventist that contains one or more recipes
using soybeans or soy ingredients.
The book contains many recipes which use wheat
gluten: Gluten egg toast (p. 152), Gluten bread, Gluten bran
bread (p. 156), Gluten bran puffs, Gluten griddle cakes, 40%
gluten puffs (p. 157-58), 80% gluten puffs, Gluten wafers (p.
158), Cream of gluten gruel, and Gluten mush (p. 170).
Also discusses: Almonds, peanuts (p. 63), bran (p. 56,
170), lentils (p. 174), vegetarian diet (p. 61). Address: Chief
Medical Director of the Battle Creek Sanitarium, Battle
Creek, Michigan.
219. Hindhede, M. 1920. The effect of food restriction
during war on mortality in Copenhagen. J. of the American
Medical Association 74(6):381-82. Feb. 7. [11 ref]
• Summary: Summarizes the health benefits of a simple,
largely meatless diet in Denmark during World War I,

starting in March 1917 and becoming severe from Oct.
1917 to Oct. 1918. The Allied blockade during this period
cut off imports into Denmark. The government, fearing
acute food shortages, sought aid from its vegetarian society
and appointed Dr. Mikkel Hindhede, an ardent advocate of
simple living, to lead its rationing program. The adequacy of
a diet containing little or no meat was put to the test. Graineating meat animals were slaughtered and the grain, with
all its bran, used for human consumption. On a diet largely
of whole grain and bran bread, barley porridge, potatoes,
greens, and dairy products, the Danish people survived the
war with improved health and lowered mortality rates. The
death rate dropped to 10.4 per thousand from a previous low
of 12.5 per thousand in 1913 and 1914. Moreover the death
rate from disease for men ages 25 to 65 fell 34% to its lowest
level of this century.
Hindhede reflected: “This result was not a surprising
one to me. Since 1895, when I began my experiments
with a low protein diet (mostly vegetarian), I have been
convinced that better physical conditions resulted from
this standard of living. It may be said that a vegetarian
diet is a more healthful diet than the ordinary diet. As the
result of extensive studies in this field I am convinced that
overnutrition, the result of palatable meat dishes, is one
of the most common causes of disease.” He then cites a
long passage from McCollum’s The Newer Knowledge of
Nutrition (p. 52, 81) to support his point. “The people of
Denmark have no cause to regret that during the war their
diet consisted mostly of milk, vegetables and bran. If Central
Europe had adopted a similar diet, I doubt that any one
would have starved.” Address: Lab. for Nutrition Research,
Copenhagen V, Denmark.
220. Adolph, W.H.; Kiang, P.C. 1920. The nutritive value of
soy bean products. National Medical J. of China (Shanghai)
6(1):40-49. March. [15 ref. Eng]
• Summary: “One of the problems of science has been the
search for a perfect food. Though eggs and milk are presently
considered to be “perfect foods,” the authors believe that
the soy bean should also be considered. “The recent world
shortage of food, and the demand for foods which are high
in nutritive value has turned the attention of dietitians to the
possibilities of the soy bean.” It is a distinctly well-balanced
food.
“During the last few years, the soy bean has found
application in the West in the infant dietary, frequently with
an admixture of some cereal for additional carbohydrate
(Ruhräh 1915), and in summer diarrhea (Sinclair 1916).
It is one of the recognized diabetic foods. One of the most
satisfactory forms of artificial milk is made from soy beans.
The bread used by the French army in the recent war was
made essentially from soy bean flour.”
“Soy bean products in China: History–The use of
the soy bean in China dates back to the beginning of
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China’s agricultural age under the emperor Shen Nung. It
is mentioned in the Ben Tsao Gang Mu [Bencao gangmu]
written by Shen Nung in the year 2838 B.C.”
Note 1. This is the second earliest English-language
seen (Aug. 2002) that treats Shen Nung as a real, historical
figure, or that says the first written record of the soybean
appears in a book written by him. The Bencao Gangmu (The
great pharmacopoeia) was actually written by Li Shizhen in
+1596.
“Tradition says that the manufacture of soy bean curd
[tofu] originated in China in 164 B.C. during the reign of
Han Wen Di, by a man named Liu An, the duke of Hwai Nan
[Huai Nan]. The colloquial name for soy bean curd is Do
Fu, and the classical name, Li Chi, probably meaning ‘the
morning prayer.’ Its exact derivation, however, could not be
traced. It is interesting to note that in China, at the present
day the bean curd is made in the early hours of morning, and
sold at daybreak.”
“Liu An was a great friend of the Buddhist monks, and
it is quite probable that he invented this bean curd in order to
provide a change or a delicacy to break the monotony of the
monastic ration. As a matter of fact, the bean curd is a real
delicacy if carefully made and well cooked. Chinese who
are connoisseurs on the subject assert that when so prepared
it has the taste of pig’s brain. The foreigners eating Chinese
food often eat carefully prepared bean curd thinking it pork.
With sugar it produces a dish like custard. Prepared with salt
it resembles scrambled eggs.”
“Application–The Chinese people make practically no
use of dairy products, and the bulk of the people consume
only very meager amounts of meat. Yet in spite of this they
have lived for centuries on what appears to be a remarkably
well-balanced diet by use of the soy bean.”
“A number of interesting examples are found in China
of the use of bean products as an agent for growth. One of
us has observed in Anking that dealers in birds employ bean
curd as the sole food for infant birds. The birds are robbed
away from their nests immediately after they are hatched,
and are then fed bean curd to tide over the infantile period till
able to feed themselves. Possibly more interesting is the case
of the true Buddhist monk who from birth is consecrated to
the priesthood, and is carried through the period of childhood
growth on a rather heavy diet of bean curd. The apparently
normal growth of these monks would seem to be paralleled
by the experiments of Osborne and Mendel (1917) on the
promotion of growth in rats by both the water-soluble and
fat-soluble vitamines contained in the soy bean. The country
monastic diet is noted for its high content of soy bean
products.”
“The Chinese coolie... in spite of the scanty intake of
meat and the constant exposure to overwhelming sources of
infection, still does possess a wonderful resistance. The diet
of the average coolie contains a surprisingly large amount of
beans and bean products.”

“A common saying in some parts of China terms bean
milk the poor man’s milk, and bean curd the poor man’s
meat... It is commonly stated that a meat diet is characteristic
of the most aggressive peoples of the world. Has the protein
of the soy bean replaced meat in the Orient?
“Bean milk is another bean product which is in
composition not far different from cow’s milk. In many
places in China bean milk is a food drink. It is usually
drunk sweetened with sugar. Western countries employ
a number of patented methods for removing the ‘beany
taste’ objectionable from the point of view of the Western
consumer.”
“It would be almost impossible to make a complete list
of all the products manufactured from the soy bean in China.
The best known and most important are the bean milk, bean
curd, bean sauce (soy), and bean oil. In addition to this are
the different forms of bean curd preparations, bean sprouts,
and a large variety of sauces and condiments into which the
soy bean enters as one of the constituents.”
Details are then given on bean milk and bean curd. In
making bean milk, the “bean residue [okara] which does
not pass through the sieve is used as feed for hogs. On
coagulation of this solution the soy bean curd (tofu), often
called Chinese cheese, separates. As far as is known to the
authors there are at present four agents employed in China to
effect this coagulation. These are: (1) lu, the residue from the
crystallization of salt, (2) gypsum; (3) swan giang, the soured
bean milk whey remaining from the previous coagulation of
bean curd; and (4) vinegar.”
Table 1 gives the average chemical composition of the
yellow soybean [huangdou] common throughout Shantung.
Table 2 gives the chemical composition of two samples of
soy bean curd purchased on the streets of Tsinan and made
with lu [nigari] as a coagulating agent: The composition of
the first sample is: protein 10.22%, fat 3.66%, water 80.90%,
ash 1.09%, nitrogen-free extract 4.13%. This composition
is compared with that of cottage cheese. Table 3 compares
analyses of the ash of soy bean curd with that of soy bean.
When it is made by coagulating soybean milk with bittern
(from sea salt) the curd is rich in all the inorganic essentials
(especially calcium, sodium, and chlorine) missing from the
soy bean itself. The authors suggest that some of the racial
characteristics of the Japanese people can be traced to their
dependence largely on vegetable protein.
Table 4 gives analyses of 2 samples each of [soy] bean
milk, cow’s milk, bean milk whey, and bean residue [okara].
The chemical composition of the first sample of bean milk is:
protein 4.22%, fat 1.87%, ash 0.40%.
Note 2. This is the second earliest document seen (Jan.
2002) that mentions Liu An of Huai Nan in connection with
tofu.
Note 3. This is the earliest English-language document
seen (April 2013) which states that Li Chi was an early or
classical name of tofu.
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\ Note 4. This is the earliest English-language document
seen (April 2013) that uses the term “poor man’s meat” to
refer to tofu. Address: Lab. of Chemistry, Shantung Christian
Univ., Tsinan, China.
221. Valderrama, Santiago F. 1920. Notas sobre el cultivo
de la soja: Ampliadas con las experiencias de los años 1914
al 1919 [Notes on the culture of soybeans: Enlarged with
experiments of the years 1914 to 1919]. Cordoba, Spain:
Printed by M. de Sola. 26 p. April. 16 cm. [Spa]
• Summary: This rare, valuable, and very interesting booklet
was sent to Soyfoods Center on 15 June 1995 by Manuel
Ruiz Luque, a collector of antiquarian books, from Montilla
(Córdoba), Spain.
Contents: Introduction (description of the plant and brief
history). Cultivation of soybeans. Manures and fertilizers.
Preparation of the soil. Time of planting. Spacing of the
plants. Quantity of seeds and depth of planting. Work. Yield.
Photo of a soybean plant (yellow seeds) grown at Montilla
(Cordoba) by Don Santiago F. Valderrama and harvested in
1916 (p. 15). Nutritional analysis of the seeds of this plant
(conducted Aug. 1916 at Granada by Mariano Moreno).
Soy products: Soymilk (leche de Soja), various types of
tofu (queso de Soja). Soybeans and products cultivated in
Montilla and exhibited in May 1918 at Cordoba: 16 types of
seeds (7 yellow-seeded, 4 black, 3 green, 1 variegated, and
1 red), 6 green soybean plants (from yellow, green, or black
seeds), 1 dry soybean plant, and 11 soy products. Summary.
The soy products exhibited in 1918 at Cordoba are: 1.
Soy oil obtained from 5 kg of seeds. 2. Soy flour (full-fat).
3. Soy flour (defatted). 4. Soy bran (finely ground; Moyuelo
de Soya). 5. Soy bread (made with full-fat soy flour). 6.
Soy bread (made with defatted soy flour). 7. Soy extract
(Extracto de Soja; “This product can be substituted with
advantage for all food extracts”). 8. Legumine (Legumina)
extracted from soya; “Similar to the casein of milk and with
equal applications.” 9. Soymilk. “Of great nutritional power.
This product, fermented, yields an exquisite cheese.” 10.
Urease. “A chemical reagent of great application, extracted
from soya.” 11. Soybeans pods (Cáscara de la Soja).
On page 49 he continues. “In Spain, the first attempts
at soybean cultivation were made by the Count of San
Bernardo, who cultivated soybeans on his estates at Almillo
(in Écija [a city in southwest Spain, 48 miles east-northeast
of Seville]) at the beginning of this century. But the person
who has given a truly admirable impetus to this cultivation is
Col. Santiago F. Valderrama who, during the last decade, as
well as obtaining marvelous plants, some of which we will
show in a photo (page 70, fig. 1), also introduced his own
varieties, of which we will speak later (p. 85). He estimates
a really favorable yield, which cannot be obtained except in
favorable regions having warm climates, where cotton, sugar
cane, date palms, and bananas grow luxuriantly. In fact, he
gets a yield of 2,500 kg/ha, which we can’t wait to have here

in Italy.”
An illustration shows a soy bean plant (frontispiece,
facing the title page).
Note 1. This is the earliest document seen (Feb. 2001)
concerning the cultivation of soybeans in Spain.
Note 2. This is the earliest Spanish-language document
seen that mentions soy bran, which it calls Moyuelo de Soja.
Address: Montilla, Spain.
222. 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
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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.
Note: This is the earliest English-language document
seen (April 2013) 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].
223. Michigan State Supreme Court Record. 1920. John
Harvey Kellogg, The Kellogg Food Co., and Sanitarium
Equipment Co. vs. Kellogg Toasted Corn Flake Co., et al. 3
vols. See vol. 2, p. 369.
• Summary: This court case between the Kellogg brothers,
Dr. John Harvey (age 68) and Will Keith, concerned the use
of the name Kellogg by the cereal company. The 3 volumes
contain about 1,000 pages. In volume II, p. 368-69 Dr. John
Harvey discusses his inventions, many of which have gone
to market and 50-60 of which have had quite a large sale;
“the most prominent are various cereal flakes and bran
preparations, coffee substitutes and preparations from nuts,
protoses, peanut butter, the last very popular, first made in
our laboratory, one of my inventions.
“I wish to say that I was the original inventor of it in this
country, but when I was over in Egypt about five or six years
after I made peanut butter, I found that a similar product was
made there was ‘sesame,’ a butter which is quite similar,
was made by a process, and also somewhat similar, though
not the same process, but it was independent as far as I was
concerned, at the time I did it originally.” Address: Michigan.
224. Kellogg, John Harvey. 1920. The health question box,
or a thousand and one health questions answered. 2nd ed.
Battle Creek, Michigan: Modern Medicine Publishing Co.
907 p. Illust. Index. 21 cm. 1st ed. was 1917.
• Summary: “Foreword: For more than forty years, the
writer of this volume has each week stood before an
audience of invalids at the Battle Creek Sanitarium to open a
popular question box. During a longer period the writer has
supplied each month to the monthly journal Good Health
several columns of answers to correspondents.” More than a
thousand of these have been selected, with their answers, for
this volume.
The following questions concern the soy bean (p. 35053, 886; also 125, 200, 347, 349): In what respect is the soy
bean superior to the navy bean and other varieties? What is
soy bean curd or cheese (to-fu), and how is it made? What
is the food value of the soy bean? What is the composition
of the soy bean, especially in relation to the amount of
carbohydrate it contains?
Concerning peanuts (p. 348-49): Is the protein of the
peanut equal to that of meat or eggs? Which is the more
digestible, roasted or raw peanuts? Why is it necessary to
cook peanuts to prepare them for digestion?
“In North China and various other countries where the

peanut flourishes, it has long held a prominent place in the
national dietary; but in this country its great value has been
so little appreciated that it has been scarcely recognized as a
food, having been eaten as a dainty or luxury.
“Although, since the writer–some twenty-five years ago
[i.e., ca. 1895]–introduced the crushed nuts, or peanut butter,
into the bill of fare of the Battle-Creek Sanitarium, the use of
peanuts in this form has rapidly extended and it has found its
way to many thousands of tables.”
One discovery has “placed the peanut upon a high
pedestal among foodstuffs... It is the fact that the protein of
the peanut belongs to a special class very rare among the
products of the vegetable kingdom, known to the chemist
as ‘complete protein.’ The complete protein is one which
contains all the elements needed for making any of the many
different kinds of tissue found in the human body. Very
naturally these proteins are found in eggs, milk and meat, but
they are not found in cereals or vegetables.” The almond and
soy bean also contain complete proteins.
Concerning the natural diet of man (p. 96-109, 124-25):
What was the diet of prehistoric man? Ans: Fruits and nuts.
What is the natural diet of man? Ans: Fruits, soft grains,
nuts, tender shoots and juicy roots. Man is not carnivorous.
What was the Brook Farm experiment? What is the simple
life? What is biologic living? Ans: Living in accord with the
“great biologic laws... which rule our physical being.” What
is Fletcherism? Ans: Thorough mastication. When eggs and
meat are discarded what vegetable foods should take their
place? Ans: No substitutes are needed. “Protose, Nuttolene
and other vegetable meats are rich in protein. The newly
introduced soy bean is more than a substitute for meat. It
is rich in lime and vitamins which meat lacks. Its protein
is ‘complete.’” Have human beings a natural appetite for
flesh? Do scientific authorities admit that animal flesh is
a necessary part of the human dietary? Ans: “All modern
physiologists admit that flesh food is not an essential part...”
Is a meatless diet capable of maintaining the body in a state
of vigorous health? Is there any authority for the elimination
of flesh foods from the dietary? Does a flesh diet injure the
kidneys? Is it not true that laborers universally require a large
amount of meat.
Concerning roughage, bran, and constipation (p. 19799). Diabetic foods (p. 199-201, incl. soy bean and soy
bean curd). Dietary oils and butter (p. 338-41, incl. nut oils,
peanut oil, olive oil, malted nuts). Concerning tree nuts (p.
341-47, 354-59): What is the food value of nuts? Ans: The
“most highly concentrated of all natural foods.” Tropical
fats–Where do the natives of the tropics get their fat? Nuts
for nursing mothers–Is there any food which will increase
the flow of her milk? Ans: Nut milks, Malted Nuts. How
did the Jordan almond get its name? Ans: This choicest of
all almonds came originally from Malaga in southern Spain.
Almond milk–Is it possible to prepare a substitute for milk
from vegetables? Ans: Yes. “The writer has made large use of
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almond milk for thirty years. It is more easily prepared from
almond butter.” “Almost equally good milk preparations
may be made from the soy bean and the peanut.” Are nuts
good food? Yes, incl. peanut butter. Nuts make good “meat
substitutes.”
On the last page is a list of 18 health books by Dr.
Kellogg, all published by the Modern Medicine Publishing
Co. Address: M.D., Battle Creek, Michigan.
225. Embrey, Hartley; Wang, Tsan Ch’ing. 1921. Analyses of
some Chinese foods. China Medical Journal 35(3):247-57.
May. [5 ref. Eng]
• Summary: Contents: Introduction. Classification of
food stuffs: Protein, carbohydrates, fats, etc. Method of
calculating food values. Description of the foods analyzed:
Methods of preparation. Table of analytical data. A brief
description is given of how Bean Curd or “Tou Fu” is made
in Peking from Yellow Soy Beans. The residue [okara], on
top of the sieve, is washed once with hot water then “sold as
food for animals or for very poor people. Its Pekingese name
is ‘Tou Fu Cha,’ which means ‘Bean Curd Dregs.’
“The filtrate [soymilk], consisting of particles which
have passed through the sieve, together with the washings
from the coarser residue remaining on the sieve, is heated
for about half an hour. A film or skim [yuba] forms on top,
which is carefully removed with a stick, and put aside to dry.
The first films which are called ‘T’ien Chu,’ those forming
still later ‘Yu P’i,’ and the last ones which form are called
‘Fu Chu.’ From fifteen to twenty such films may be removed
without affecting the value of the ‘Tou Fu,’ but as a rule the
films are not removed when the manufacture of ‘Tou Fu’ is
the main object.
Note 1. This is the earliest English-language document
seen (Oct. 2012) that describes three different types and
grades of Chinese-style yuba, based on the order in which the
films are removed. Consider the following very interesting
statement concerning yuba and tofu: “From fifteen to twenty
such films may be removed without affecting the value of the
‘Tou Fu,...’”
Note 2. This is the earliest English-language document
seen (June 2013) that uses the term “Tou Fu Cha” or the term
“Bean Curd Dregs” (regardless of capitalization) to refer to
okara.
Note 3. This is the earliest English-language document
seen (Oct. 2012) that uses the term “Yu P’i” (regardless of
capitalization) to refer to yuba–specifically to the middle
grade of yuba, or that uses the term “Fu Chu” (regardless
of capitalization) to refer to yuba–specifically to the lowest
grade of yuba.
The ‘Tou Fu’ is precipitated by adding the precipitating
reagent ‘Lu Shui’ [nigari], a salt solution usually containing
gypsum, to the filtrate. It may be added without removing
the films or after the films are removed. In the former
case the amount of ‘Tou Fu’ precipitated is greater, and its

composition is somewhat different. The ‘Tou Fu’ analyzed by
us was precipitated without previously removing the films.”
“’Tou Fu Kan,’–This is made from ‘Tou Fu’ or Bean
Curd. The small pieces of curd are wrapped in coarse cloth
and pressed between two boards for half a day. Then the
cloth is removed and the curd boiled with salt and ‘Wu
Hsiang,’ or the ‘Five Condiments,’ viz., cayenne pepper,
aniseed, dried orange peel, cassia bark, and star anise. After
this it is boiled with ‘T’ang Se,’ or black sugar residue to
give it a dark color.” Note 4. This is the earliest document
seen (April 2013) that mentions five-spice pressed tofu, or
any type of seasoned or flavored tofu.
“’Yu Kan or T’sai Kan.’ [sic, Ts’ai Kan]–Bean Curd is
boiled in salt solution, cut into small pieces about one inch
wide, three inches long and one inch thick, and smoked with
the smoke produced from burning sawdust.”
A table (p. 255-57) gives nutritional analyses for the
following foods; many of the methods of preparation are
described earlier, and each food is accompanied by its
Chinese characters: “8. Bean curd made from green mung
bean (ma tou fu). 9. Yellow soya or Soya max (huang tou,
yellow bean). 10. Bean curd from the yellow soya (tou fu,
bean curd). 11. Refuse from the yellow soya bean (tou fu
cha, bean curd dregs [okara]). 12. Tou fu boiled in salt and
spices (tou fu kan). 13. Sprout from the yellow soy bean
(Huang tou ya, yellow bean sprout). 14. Skim [Skin] which
forms on boiled soy bean milk (yu p’i, oil skin [yuba]). 15.
A later skim from boiled soy bean milk (fu chu). 16. Smoked
bean curd (yu kan). 17. Green soya or Soya max (Ch’ing tou,
green bean). 18. Green soy sprouts root removed (ch’ing tou
ya, green bean sprouts). Red gram or Phaseolus angularis,
Willd. (adzuki, hung hsiao tou, red small bean). Mottled
gram or Phaseolus angularis, Willd. (adzuki, hei hsiao tou,
black small bean). Black soya or Soya max (wu tou, black
bean). Small black soya or Soya max (hsiao hei tou, small
black bean).”
Note 5. This is the earliest English-language document
seen (April 2013) that uses the term “Smoked bean curd” or
the term “Yu Kan” or the term “Ts’ai Kan” [pinyin: yougan
or caigan] to refer to smoked tofu.
Note 6. This is the earliest English-language document
seen (Jan. 2013) that contains the modern term “soy sprouts.”
Address: Labs. of Food Chemistry, Peking Union Medical
College, Peking, China.
226. Light of Manchuria. 1921. Present Manchuria and
Mongolia, Series II. Oct. 1. p. 12-14, 30-31, 46-47.
• Summary: This article, continued from the September
number, notes that one of the principal agricultural products
of Manchuria and Mongolia [probably Inner Mongolia]
are soya beans. “Yellow (Soya) Beans belong to the most
common species. They contain a good percentage of oil and
are also good as an article of food and also for the expression
of oil. The Manchurian (Soya) Beans have become widely
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known all over the world. Hitherto they used to be used by
Manchurian inhabitants as a food-stuff and for the expression
of oil as a source of light. The residue left after oil was
obtained served as cattle feed. Since the residue popularly
known as Bean Cake came to awake demand in Japan as
fertilizer, and Bean Oil began to be exported to the Western
countries as industrial material, a marvellous development
has been noted in the cultivation of Soya Bean. This belongs
to only a recent date...
“The Chinese not only use Beans and Bean Oil in their
daily cooking, but also tofu (bean curd palatable also to the
Western palate and pronounced by the qualified chemist as
similar in its composition to cow’s milk), miso (an article of
the staple food to both Japanese and Chinese), and soy are
also made from Beans...
“Beans put out in Manchuria and Mongolia are put at
about 20,000,000 koku (1 koku being equivalent to 4.96
bushels), but the outputs are increasing rapidly year by year,
and there is a vast area of territory awaiting cultivation.”
Page 30, under “Manufacturing Industry,” notes that
“Bean milling ranks foremost in manufacturing industry...
Bean milling is best developed at Dairen, which is now
possessed of sixty mills. In the interior of the country, the old
primitive system by which a few head of mules or donkeys
and a few hands do the work of expressing oil from Beans
is still found in vogue. Such is only a domestic bye-industry.
However, such extensive mills as use steam engines and
express oil by hydraulic pressure are mostly found at Dairen.
The Suzuki Bean Mill at Dairen is operated on the chemical
extraction system which is the latest scientific method. The
round-shaped cake left after the expression of oil weighs 46
kin a piece, which is the standard weight for export cake. In
the fiscal year 1919, 19,693,000 piculs valued at 43,029,000
Hk. taels [Haikwan taels] were exported to Japan. Bean
Meal, which is put out at the Suzuki Mill, is good for use as
it is. Bean Cake is used by the Chinese for cattle-feed, and by
the Japanese as fertilizer.”
On pages 46-47 are tables giving exports and imports
at Dairen. The three exports with the greatest value (in
Haikwan Taels) were Bean Cake (36,851,244), Beans (Soya)
(24,750,377), and Bean Oil (17,369,655). Imports included
Miso and soy [sauce] (97,305).
227. Satow, Sadakichi. 1921. Researches on oil and proteids
extraction from soy-bean. Tohoku Imperial University,
Technology Reports (Sendai, Japan) 2(2):1-124 (41-164).
Oct. 28 cm. [Eng]
• Summary: Contents: 1. General description of the soybean: The use of the soy-bean (as a food-stuff [shoyu,
miso, tofu, natto], soy bean oil [for the manufacture of
soap, hydrogenated oils, paints, varnishes, oil-cloth, and
rubber substitutes], and bean cake or waste residue from
the manufacture of soy-bean oil [nitrogenous fertilizer, as
a cattle food, Solite–a water-based paint]). 2. Classification

and analysis of soy beans and their standardization: By
color, by protein / proteid content, conclusion of analysis
(the best soy-beans are Tsurunoko and Kauro grown in
Hokkaido): Standardization of the raw material, content of
proteids, color of the raw material, moisture, regularity of
the grain, specific gravity of the soy-bean, impurities. 3.
Microscopical observations of soy-beans: Colour reactions of
cellular substances, distribution of proteids and fatty acids,
distribution of fatty oils. 4. Oil extraction (p. 17): Influence
of hulls, influence of moisture, influence of oxidation,
comparison of the dissolving power of various solvents, to
find the best conditions for the extraction of oil by means of
benzine, how to extract the oil technically without denaturing
the proteids and how to remove the retained solvent, on
the apparatus employed in oil extraction, working of the
extracting apparatus, recovery of solvent by application of
the vacuum system, separation of oil from the solvent and oil
refining, reserving the oil-freed soy-bean meal.
5. Isolation of proteids out of oil-freed soy-bean (p. 35):
General discussion, necessary and sufficient conditions for
the extraction of proteids (on the quality of isolated proteids
[plasticity, solubility, coloration], on the purity of isolated
proteids, to obtain a maximum yield). 6. The extraction
of proteids by means of water (p. 41): General properties
of bean meal, on gummy substances and their properties
(saccharo-colloids, incl. stachiose [stachyose], araban,
galactan; p. 43), quantitative estimation of water-soluble
proteids and carbohydrates, determination of the volume of
water necessary for the extraction of soluble carbohydrates,
relation of the duration of extraction to the quantity of
extractable proteid and carbohydrates, effect of the process
of water-extraction. 7. On the extraction of proteids by
means of alkaline reagents: General properties of glycinin
against alkaline reagents, classification of alkaline reagents,
comparisons of dissolving power of alkaline reacting
compounds, relations of the plasticity and coloration of the
proteid to various kinds of extracting agents, standardization
of plasticity of isolated proteid, on the relations between
plasticity and chemical reagents, comparative experiments
relating to the extracting process by means of sodium sulfite
and sodium hydroxide.
8. The determination of the concentration, quantity,
and other factors of Na2SO3 [sodium sulfite] in the process
of extraction (p. 69): Determination of the concentration of
sodium sulfite, the determination of the relation between
the plasticity of the protein and the concentration of sodium
sulphite, to determine the relation between the yield and the
time of extraction, to find out the actual yield of proteid,
as well as the volume of sodium sulfite solution provided
the bean meal is previously extracted by water, then
extracted with sodium sulphite, conclusion of this chapter. 9.
Extraction of proteids by means of caustic alkalies [alkalis]
(p. 80): To determine the concentration of the caustic soda
[sodium hydroxide] solution, determination of the relation
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between the time of extraction and the yield of proteid,
to determine the volume of caustic soda, the systematic
extraction of proteids (using water, sodium sulphite, or
alkali). 10. Clarification of extracted proteid solution and
precipitation thereof (p. 86): Precipitation of proteids,
precipitation by means of alkaline earth metals (such as
magnesium sulphate), by means of colour base (such as
malachite green, methyl violet, brilliant green, auramine,
or new fuchin), by means of alcohol, by means of heating,
by means of formaldehydes, by means of fermentation,
by means of acids (choice of acid, yield of precipitated
proteid, quality of proteid). 11. Quantitative investigations
on the precipitation of proteids (p. 101, 11 experiments with
summary of conclusions). 12. Effect of heating on the yield
of proteid (p. 115). 13. Separation of excess water from
the proteidal precipitate (p. 118). 13A. Process for drying
the proteidal mass and for drying the residue (p. 121). 14.
Pulverizing the dried proteid (p. 122). 15. Recovery of
carbohydrates from waste liquid (p. 123).
World soybean production (in short tons): Manchuria
1,850,000 (25% is used in Manchuria as food; 75% is
exported to all parts of the world in the form of “bean cakes
or bean meal”). Japan 450,000. Korea 322,500. Kantoshu
15,400. Total of the above: 2,640,000 tons valued at more
than 200 million Japanese yen (p. 2).
The author investigated the use of soy-bean proteins
in plastics. There are upwards of 30 varieties of soybeans
which may be classified into yellow, blue, and black. The
first contain the most protein and oil, the last the least. The
protein content varies from 35-40.5% and the oil content
from 15.4 to 20.9%. The mean analysis of 16 different
varieties was: Water 10.2%, proteins 37.8%, oil 18.9%,
carbohydrates 23.5%, fiber 5.2%, and ash 4.4%. The
carbohydrates consist mainly of non-reducing sugars with
little or no starch. The cell membrane consists of galactan or
hemicellulose, with a little free cellulose. The presence of the
hulls in the crushed bean reduces the speed of extraction of
the oil and the yield, and gives the oil and protein a brown
color. Note: This is the earliest document seen (May 2004)
containing the word “hemicellulose.” Webster’s Dictionary
defines hemicellulose, a word first used in 1891, as “any of
various plant polysaccharides less complex than cellulose
and easily hydrolyzable to simple sugars and other products.”
The sugar molecules in this polymer each contain 5 carbon
atoms.
Oil extraction: Benzene is the most suitable commercial
solvent; the solvent must not be recovered by direct steaming
of the meal, but by the use of a vacuum.
Protein extraction: The soluble carbohydrates are
removed from the meal by washing with very dilute acetic
acid. The protein is then extracted in 3 stages, i.e. with
water, with 0.2-0.4% sodium sulphite solution, and with
0.2% sodium hydroxide solution. 20-30% of the total
available protein is extracted in the first stage, a further

50% in the second, and the total yield is about 95%. The
protein is finally dried at the lowest temperature and highest
vacuum and in as short a time as possible. The dry protein
is very tenacious and can only be ground in high-speed
disintegrators; it is then suitable for the manufacture of
plastic materials, lacquer, enamel, or imitation leather. The
soluble carbohydrates, which amount to 10-12% of the
meal treated, can be worked up into syrup or converted into
alcohol or lactic acid by fermentation. The bean residue
consists of fiber, galactan, and protein and can be used for
cattle feed or as an ingredient of linoleum-like products.
Note: This is the earliest document seen (Sept. 2010)
concerning isolated soy proteins (other than simply isolation
as part of nutritional research).
Continued. Address: Kôgakuhakushi.
228. Satow, Sadakichi. 1921. Researches on oil and
proteids extraction from soy-bean: Illustrations and tables
(Continued). Tohoku Imperial University, Technology
Reports (Sendai, Japan) 2(2):1-124 (41-164). Oct. 28 cm.
[Eng]
• Summary: Continued: Illustrations show: (1) The cells of
the soy-bean (after Winton, p. 55). (2) The effect of various
chemicals on soy-bean cells (8 figures, after p. 16). (3)
A rotary drum extractor used with solvent and a vacuum
system (p. 68). (4) An endless belt system for drying proteid
precipitate.
Tables show: (1) Percentage of proteids and fat found
in 23 samples of beans. The varieties are: Akakiji bean,
Nagaaneko bean, Kintoki bean, Shônembo bean, Biruma
ingen bean, Chûnembo bean, Maru uzura bean [speckled],
Naga uzura bean, Kumamoto ingen bean, Azuki, Chûnaga
uzura bean, Aneko bean, Shiromarufuku bean, Green pea,
Dainenbô bean, Daifuku bean, Chûfuku bean, Red pea,
Black soy-bean (38.61%), Yellow soy-bean from Manchuria
{2 samples, 38.65% and 39.12%}, Yellow soy-bean from
Korea (41.00%, and 22.826 fat–the highest fat of any bean
tested), Yellow soy-bean from Hokkaido, Japan (41.92%–the
highest proteid of any bean tested) (p. 6-7). (2) Previous
analyses of the chemical composition of 16 soybean samples
from Manchuria, Korea, and Japan. For each, gives the
district, variety (mostly yellow but one “Blue variety”),
water, proteids, fat, carbohydrate, fiber, ash, name of analyst
(an organization) (p. 8). (3) Analyses by Sato of the chemical
composition of 14 soybean varieties from Manchuria, Korea,
and Hokkaido (Japan). For each, gives the varietal name,
growing region, “moisture, total protein, soluble proteose,
available protein, non-proteidal nitrogenous matter, fat,
nitrogen-free extract, fiber, ash, color and shape (all yellow),
producing organization (Korean Central Experimental
Station or Sapporo), date of production. Named varieties
include: Harupin, Shoshu bean, Utsuzan bean, Ampen
bean, Chogei bean, Ryusan bean, Turunoko [Tsurunoko],
Kanro, Yoshioka, Otanizi [Otaniji] (41.92% total protein
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and 37.53% available protein, both the highest of any bean
tested) (p. 11). (4) Effect of hulls on solvent extraction of
soy-bean oil with 3 varieties: Kanro, Otaniji, Yoshioka (p.
18). (5) Influence of moisture on solvent extraction (ether)
of soy-beans (p. 19). (6) Effect of using benzine in place of
ether in solvent extraction of soy-bean oil. The best moisture
content is 7.5% to 12.5% (p. 20). (7) Substitution of vacuum
drying for open air drying in removing moisture. Shows that
the smaller the quantity of moisture contained in the bean,
the greater the yield of oil, provided that the oil is protected
from oxidation (p. 22). (8) Effect of different solvents on oil
extraction: Carbon bisulphide (flammable and expensive),
ether (flammable and expensive), benzine (boiling point
75ºC), carbon tetra chloride [tetrachloride]. (9) Separation /
distillation of benzine from oil solution (p. 34).
(10) Chemical composition of “soy bean meal” from
which the hull and oil have been removed (p. 42). (11)
Composition of carbohydrates or saccharo-colloids, based on
S. Yukawa (p. 43). (12) Composition of para-galacto-araban /
gummy substances in 9 varieties (p. 44-45). (13) Percentage
of water-extractable substances and reducing sugars in
flattened and powdered soy-beans (p. 46-47). (14) Sugars in
soy-beans (p. 48). (15) Proteids and soluble carbohydrates
in soy-beans (p. 49). (16) Effect of acetic acid in retarding
dissolution of the globulins (p. 50). (17-18) Dissolving
power of alkaline reagents on proteids in bean meal (p. 5456). (19) Effect of reagent on plasticity and coloration of
proteids (p. 56).
(20-22) Amount of proteid extracted in 3 consecutive
extractions, or with pressure (p. 63-65). (23) Effect of 4
consecutive washings in removal of ash (p. 66, 68). (24-26)
Percentage of proteid extracted with sodium sulfite after 1
or 2 hours (p. 70-71). (27) Concentration of sodium sulfite,
mark of plasticity [rating], and color of precipitate (p.
73). (28) Relation between time of extraction and yield of
nitrogen and proteid (p. 74). (29-30). Yield of proteid with
water or sodium sulfite and 5 or 6 consecutive extractions (p.
76).
(31) Test to maximize yield of proteid using sodium
sulphite solvent; the weight of the solution must be 16
times that of the meal, and the yield will be 52.20 (p. 78).
(32) Effect of adding acetic acid on yield (p. 79). (32-33).
Effect of caustic soda (sodium hydroxide) on percentage of
proteid extracted (p. 81) (34-37) Relation between time of
extraction and yield of proteid using caustic soda (p. 82-83).
(38) Volume of caustic soda consumed by different volumes
of bean meal solution (p. 83). (39) Volume of caustic soda
solution needed in three extraction processes: water, sodium
sulphite, or alkali (p. 85).
(40) Extraction with magnesium sulphate for 1, 2, or
3 hours (p. 90). (41) Percentage of proteids precipitated
by different precipitants; “isolated proteid,” “glutinizing
chemicals” (p. 95) (42). Effects of sulphurous acid,
formaldehyde, and formalin (p. 96). (43) Effect of different

precipitants on quality of precipitate; “sulphurous acid
gives proteid of the whitest and best quality, and most
suitable for the manufacture of plastic products” (p. 100).
(44) Yields of proteid with different volumes of sulphurous
acid; all yields are very unsatisfactory (p. 103). (45-47)
Effect of adding sulfur dioxide to sulphurous acid at various
concentrations; remarkable increase in yield (p. 104-06). (4851) Precipitation of water extracted protein using acetic acid
(p. 107-10). (52-55) Effect sulphuric acid for precipitation
of proteids (p. 111-14). (56-57) Effect heating on yield of
proteids (p. 116-17).
Note: Horvath (1937) states: “The extraction of protein
from soybean meal, its subsequent precipitation and
properties, as well as its industrial applications have been
extensively studied by S. Satow, and the results published (in
English) in 1921-23 in two voluminous reports [Technology
Reports, Tohoku Imperial University (Japan): 2(2) and 3(4)].
These reports continue to serve as an unsurpassed source
of information on this subject, and a number of discoveries
during the last 15 years can be traced to the researches of
Satow.” Horvath then summarizes many of Satow’s key
findings. Address: Kôgakuhakushi.
229. Weekly News Letter (USDA). 1921. Soy-bean straw is
good roughage. 9(15):2. Nov. 9.
• Summary: This appears to be a short summary of
Price (1908) about research at the Tennessee agricultural
experiment station, which “compared soy-bean straw and
corn stover as roughage in the production of milk and butter.
The ration containing soy-bean straw was found superior to
that containing corn stover.” The soy-bean ration “produced
more pounds of milk and butter fat and produced them
more cheaply than the corn stover ration... It was concluded
from these tests that soy-bean straw is a valuable addition
to the roughage in the feeding of dairy cows.” Address:
Washington, DC.
230. Mendel, Lafayette B. 1921. Re: Suitability of a
vegetarian diet in a hospital (Letter to the editor). Modern
Hospital (The) 17(5):431. Nov.
• Summary: Louis J. Frank, in his article titled “The
Meatless Diet,” reprints letters from some of America’s
most prominent biochemists, metabolists, and physiologists
(all professors), including one “From Lafayette B. Mendell,
Sheffield Laboratory of Physiological Chemistry, Yale
University: ‘I have given some thought to the advisability
of introducing a meatless dietary into your hospital régime,
and reached the conclusion that there will be no objection to
this upon physiological grounds. Inasmuch as I myself lived
upon a diet devoid of meat, fowl, and fish for nearly a year,
for purely experimental purposes, and remained in excellent
health and vigor during that period, I have no fears regarding
the wholesomeness of such a procedure.
“If we consider the various aspects of the meat-free
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régime, the foremost criticisms will probably be as follows:
(a) The ration tends to be low in calories. It is true that on
a vegetarian diet the food intake is likely to be reduced
for a variety of reasons, because the ration tends to be less
palatable than in cookery with meat products. However, with
fish, milk, and eggs permitted, as I assume they will be in the
meatless dietary, the palatability can be greatly enhanced.
As a substitute for meat stock or extract of beef in preparing
soups, gravies, etc.,–all of which are so highly prized in a
well flavored diet such as your patients are allowed,–I see no
reason why the now commercially available extracts of yeast
should not be used. In England ‘Marmite’ is sold for this
purpose, and the same product is available in this country
under the name of ‘Vegex.’ These commercial names happen
to be familiar to me, but there are doubtless others, and it
is not difficult to prepare a well flavored extract of yeast.
Incidentally, it is rich in water soluble vitamine.
“(b) It may be said that the quality of the protein in
the vegetable diet is poor. This can scarcely apply where
fish, eggs, milk, and its numerous products (cheese, etc.)
are surely available, as they can be without violation of the
Mosaic dietary regulations. As you well know, even small
quantities of ‘animal proteins’ serve to supplement well the
proteins of the cereals, etc.
“(c) There will be no lack of suitable vitamin A, B, C,
where milk and cream, green vegetables, fruits, and eggs are
used in abundance. Surely meat has no virtues as a source of
vitamines except in so far as the beef drippings (‘oleo oils’)
may furnish a small amount of fat-soluble vitamine, such as
the egg yolk yields in far greater abundance. Incidentally,
inorganic salts will be assured quite as well on the meatless
dietary, and there will be no lack of suitable ‘roughage.’
“If you have ever visited the Battle Creek Sanitarium
[in Battle Creek, Michigan] you will have noted that life is
possible and good health is maintained without the use of
meat. I regard the diet there as too bland for your clientele,
but I am sure the menus could be greatly improved by
additions of further foods such as you are not interdicted
from employing. Under separate cover I am sending a few
reprints which are intended to support some of the comments
which I have made.”
Note: This is the earliest document seen (Aug. 2002)
concerning vitamins and vegetarianism. Address: Prof.,
Sheffield Lab. of Physiological Chemistry, Yale Univ.
[Connecticut].
231. Oniki, M. 1921. Rice for manufacturing soy. U.S.
Patent 1,400,374. Dec. 13. 5 p. Application filed 18 April
1918.
• Summary: A culture of Aspergillus Onikii on a cereal
medium is treated with a mixture of steamed beans and
roasted wheat, and formed into soy, the liquid being
subsequently separated from the solid residue and sterilized
and clarified.

Illustrations (line drawings) show: (1) Microscopical
view of the conidiakeria. (2) Like view of sterigmas
growing upon the head of the conidiakeria. (3) Like view
of conidiophore fully ripened. (4) Side elevation of an
approximately natural sized grains of rice planted with the
Aspergillus-onikii. (5) Different germinating stages of the
conidiophore. (6) Longitudinal sectional elevation of the
conidiophore, already ripened. (7) Side elevation of the
conidiophore, shown on a smaller scale. (8) Over-ripened
conidiophore. (9) Detailed view of the primary sterigma
bearing 4 secondary sterigmas thereon. (10) Detailed view
of the conidia. (11) Young, enlarged and partly deformed
mycelium. Address: Fukuoka-ken, Japan.
232. Kellogg, John Harvey. 1921. The new dietetics: What
to eat and how. A guide to scientific feeding in health and
disease. Battle Creek, Michigan: The Modern Medicine
Publishing Co. 933 p. Illust. Index. 24 cm.
• Summary: This is the first edition of this important
book; subsequent editions were published in 1923 and
1927. Contents: Foods: Food Principles. The digestive
process: The liver, mastication, hunger. Metabolism: The
energy of food–the calory [calorie]. The physiology of
eating: The protein ration, fats, carbohydrates–starches and
sugars, food salts, vitamins, cellulose, the acids of foods.
Wholesome foods: Cereals (incl. wheat bran), vegetables,
green vegetables, root vegetables, vegetable or garden fruits
(incl. tomato, cucumber, eggplant, watermelon, muskmelon,
squash, vegetable marrow, pumpkin, chayote), legumes
(incl. the adsuki [azuki] bean, the Hahto bean, the soy bean,
composition of the soy bean, soy bean milk, to fu [tofu],
soy sauce, soy bean sprouts), fruits, nuts (incl. the ground
nut, the peanut, peanut butter, flour from the peanut, peanut
milk, malted nuts). Animal foods. Condiments. Tea and
coffee (They are poisonous drugs, in 1921 the U.S. per
capita consumption increased to 12 lb/year, chronic caffein
[caffeine] poisoning, coffee raises blood pressure, tea,
coffee and uric acid, coffee cripples the liver, other coffee
poisons, some poisonous effects of tea and coffee, soda
fountain drinks containing caffein, coffee substitutes {most
consist of cereals plus molasses, roasted until part of the
starch and sugar are caramelized; the roasting process makes
them unwholesome}), tobacco. Ptomains–Poisoned foods.
Water drinking. Medical dietetics: Introduction, scientific
tests of the nutritive functions, regimens and dietaries,
diet in disorders of the digestive organs, diet in disorders
of nutrition, diet in joint diseases (rheumatism, arthritis,
gout), diet in disease of the heart and blood vessels–Cardiovascular-renal diseases, diet in disorders of the nervous
system, diet in disorders of the urinary organs, diet in
diseases of women, diet in management of fevers, diet in
chronic infectious diseases, diet in diseases of the skin, diet
in surgical cases, diet in diseases of the eye, ear, nose, and
throat, infant feeding, the rice regimen. The world’s foods:
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Making the bill of fare.
A table (p. 138) titled “Vegetable fats” lists “The
principal sources of edible vegetable fats...” including:
Cocoanut meats 36%, corn 5%, hemp seed 32%, palm nut
72%, peanut 52%, sesame seed 51%, soy bean 20%
A table (p. 166-67) lists the 7 main food salts [minerals]
found in various foods, including soy beans, gluten (pure,
40%, or 20%), and peanuts.
Table XII (p. 170-71) lists foods rich in iron. Columns
(a) shows the grains of iron in one ounce, and column (b)
shows the number of ounces required to supply one day’s
ration of iron. Includes (in descending order of iron content):
Savora (yeast extract), Gluten–pure, gluten–40%, egg yolk,
dried lentils, wheat bran, soy beans, Protose, Brose (oatmeal,
corn meal, bran), Nuttolene, Graham Flour, tenderloin meat,
Graham bread, Zante currants.
Table XIV (p. 182) lists foods rich in lime [calcium] in
descending order of lime content, with the same two columns
as table XII. Includes: Cheese, yogurt cheese, mustard
greens, linseed meal, turnip tops, soy beans.
Page 183 discusses “The acids and bases of foods–The
reaction balance. As pointed out by Bunge many years ago,
and as further shown by an extensive research conducted by
Sherman of Columbia University, foodstuffs differ in relation
to their acid and basic contents... The waste products of the
body are predominantly acid, consequently it is desirable
that the foodstuffs should be predominantly basic... The
predominance of acids gives rise to a condition known as
acidosis (p. 719), and care must be taken to protect the body
from injuries which result from this condition... Meats of
all sorts, especially the lean meats, tend to acidify the tissue
fluids to a marked degree. Eggs tend in the same direction,
though less strongly than do meats.”
In the chapter titled “Diet in disorders of the digestive
organs,” pages 654-55 discuss soy flour, yeast extract
(Savita, Marmite–which is a very useful source of iron and
vitamins), Malted Nuts, 20% gluten meal, and the “Glutenfeeding method.”
In the section on diabetes, page 703 gives a recipe for
gluten bread. Gluten is also mentioned on p. 718. The section
titled “Diet for acidosis” (p. 719) begins: “The blood and
tissue fluids are slightly alkaline in reaction. This slight
degree of alkalinity is essential to the maintenance of health.
When, through disordered metabolism, the body becomes
charged with an excess of acids, so that the alkalinity of
the blood and tissues is diminished, the result is a condition
known as acidosis. Among the symptoms due to acidosis
may be mentioned nervousness, mental depression, mental
confusion, drowsiness, convulsions, and coma. Air hunger
with shortness of breath is one of the early symptoms of
acidosis. This condition is most pronounced in advanced
cases of diabetes and is encouraged by a meat diet,
particularly by the use of an excess of fats. Fasting persons
always show a condition of acidosis after fasting for a day

or two. Professor Fischer believes that this preponderance of
acids, or chronic acidosis, is the exciting cause of Bright’s
disease.”
The section on diet and heart disease notes (p. 73839): The “great frequency with which arteriosclerosis is
encountered in modern times is the result of the increase in
flesh eating which in recent years has been very marked in
all civilized countries.” It “has become the universal custom
among practical physicians to exclude meats, meat extracts,
and broths of all sorts from the diet of patients suffering
from arteriosclerosis, as the most efficient means of checking
the degeneration of the arteries...” Foods containing uric
acid, plus coffee and tea, should be discarded. Bran, agar,
paraffin oil, and an enema should be used freely. Address:
M.D., LL.D., F.A.C.S., Superintendent of the Battle Creek
Sanitarium, Battle Creek, Michigan.
233. Kellogg, John Harvey. 1921. Cellulose. The laxative
diet. Diet in constipation. Rules for care of the colon to
combat constipation (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. 198-208, 580-82, 628-29, 632-34. 24 cm.
• Summary: Four sections of this book contain Dr. Kellogg’s
most complete statement to date about the health benefits
of what would later come to be known as dietary fiber or
complex carbohydrates. By the 1980s he was considered one
of the pioneers in the Western World on this subject.
(1) In the chapter titled “Cellulose” (p. 198-208) are
three sections after the introduction: Bran does not irritate,
Agar-agar, and Manyalla (Partially digested reindeer moss
eaten by the Koraks and all other Siberian tribes as a
substitute for bread). “Bran does not irritate (p. 203): That
bran is an excellent laxative is not a new discovery... The
general failure to resort to bran for the relief of constipation
has probably been due to the wide-spread but erroneous
notion that bran is irritating. We are glad to find this
view which we have so long defended endorsed by the
most eminent of medical authorities, The Journal of the
American Medical Association (Dec. 6, 1919, p. 1768).”
A long quotation follows about the laxative value of bran.
The section on Agar-Agar (p. 205-08) gives details on the
production and use of this product in Japan based on an
account from Mr. George U. West, American Consul of
Kobe, Japan.
(2) In the chapter titled “Regimens and Dietaries” is a
section on “The Laxative Diet” (p. 580-82) which states:
“This dietary is chiefly addressed to the colon, although
its beneficial effects are participated in by the whole body,
and not only indirectly through improved elimination, but
directly through the rich supplies of vitamins, lime [calcium],
iron and other essential food minerals which this dietary
affords.
“The most laxative foods are those which contain the
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largest amount of cellulose. The amount of cellulose found in
each one of the ordinary foodstuffs is shown in tables given
elsewhere in this work. (See pages 200, 201). The foods in
the following list are especially rich in cellulose...” Thirty
foods are listed, including wheat bran, oatmeal, beans, peas,
lentils, barley, and many vegetables and fruits.
Next comes a subsection titled “Bran” (p. 580): “When
it is necessary to combat obstinate constipation, it is usually
essential that wheat bran be used in liberal quantities. The
laxative virtues of bran have long been known and utilized
by stock raisers, but it is only within the last twenty years
that the value of this article as a food laxative has begun
to receive the recognition it deserves. When the writer first
began the advocacy of bran as a laxative some forty-five
years ago [i.e., in about 1878], it was very hard to convince
the average man that in taking bran he was not running
great risk of doing violence to his stomach and intestines,
perhaps creating ulceration, inflammation, hemorrhoids,
or some other distressing disorder. On purely theoretical
grounds and perhaps with a commercial purpose, some one
[someone] years ago launched the notion that bran irritates
the gastric and intestinal mucous membrane. The patent
flour manufacturers have industriously cultivated this false
notion until it has come to be widely held and deeply rooted
in the popular mind. The millers can well afford to spend a
considerable amount of money in persuading people to eat
fine flour bread, for this will make them constipated so that
they will later be obliged to resort to the use of the same
miller’s bran, for which they will be asked to pay 15 to 25
cents a pound after having paid one or two cents extra per
pound for the superfine flour which has made them ill. Thus
the miller by his shrewd scheme not only makes an extra
profit on his superfine flour, but gets triple price for the
precious bran which should never have been separated from
the other components of the wheat berry.
“It should be remembered that bran does not irritate;
it titillates. It passes through the mouth without inflicting
injury and likewise passes along over the mucous membrane
of the whole alimentary tract, stimulating the intestine to
action but doing it no damage.
“The amount of bran required to produce decided
laxative effects is considerable. A quarter ounce at each meal
is often needed, and it must be taken without exception. The
quantity should be increased until the desired effect, three
bowel movements daily, is produced.
“There are many convenient methods of using bran.
Here are a few. Bran ‘brose’ may be prepared by mixing
together equal measures of bran, cornmeal, and steel-cut
oats. Stir into boiling water and cook 3 to 10 minutes, never
longer. This is an excellent breakfast dish. Dry bran may
be served upon the table and eaten with corn flakes or rice
flakes, oatmeal, cream of wheat or other breakfast foods.
One or two heaping tablespoonfuls is not too large a dose for
the average individual. Some require more. At dinner bran

may be added to the soup or mixed with mashed potatoes or
purées of some sort.
“Bran bread, bran gems and other similar combinations
will be found efficient and satisfactory The important thing
is to use a liberal quantity of bran and take it at every meal
without exception. Agar, another form of cellulose, is equally
efficient in many cases and occasionally produces more
satisfactory results than does bran.
“It is to be remembered, also, that bran is rich in lime
[calcium], iron and vitamins and so has a real food value
aside from its laxative properties.”
The next subsection is titled “When the Laxative Diet is
Indicated” (p. 582).
(3) In the chapter titled “Diet in Disorders of the
Digestive Organs” (p. 624-85) the section on “Diet in
Constipation” (p. 628-29) states: “Cellulose is found only
in vegetable foodstuffs; hence animal foods of all sorts,
meat, eggs and dairy products are constipating. Being
wholly digestible and absorbable, they leave behind little
residue. But the small residues of these animal substances
which reach the colon readily undergo putrefaction, and the
products of putrefaction being alkaline paralyze the colon,
which is rendered inactive by alkalies and stimulated to
activity by acids. In addition to increasing the bulk of food,
lubrication is usually required. This may be secured by the
use of paraffin of some form.” “For best results, either bran
or agar and the lubricating paraffin should be mixed in the
entire meal instead of being taken before or after the meal...
It is the meal itself which needs the roughage and lubrication.
These physiological aids to bowel movement do not act by
irritation but by promoting physiologic action.”
(4) Several pages later (p. 632-34), the section titled
“Rules for Care of the Colon to Combat Constipation” gives
20 basic rules. Rule number 9 states: “Eat no white flour
bread and avoid condiments, meat and other constipating
foods.” Number 10: “Eat whole grain breads and cereals.
Add an equal measure of bran to oatmeal and other cereals.
Eat liberally of greens, fresh vegetables, dates, figs, prunes
and all laxative foods.” Address: Battle Creek, Michigan.
234. McCarrison, Robert. 1921. Studies in deficiency
disease. London: Henry Frowde; Hodder & Stoughton. xvi
+ 270 p. Illust. 26 cm. Series: Oxford Medical Publications.
Reprinted in 1945. [ soy ref]
• Summary: A nutrition classic. The author was born in
1878. Page 12 states, concerning vitamin B: “Soya-bean
is of particular value because of its content of both growth
vitamins and of the high physiological value of its protein.”
Concerning vitamin A, pages 15-16 note: “In grains–The
seeds and resting tissues of plants contain less of this
vitamin than the leaves; soya-bean, however, contains it in
considerable quantity, as do linseed or millet seed and maize.
It is present in germinated pulses or cereals...”
The author drew attention to the good health of
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tribesmen in North India, which he attributed to the
consumption of whole grains little tampered with by modern
technology. He is cited as a pioneer in realizing the benefits
of dietary fiber. In Europe, “White bread has largely replaced
wholemeal bread, and it is notorious that bread forms a high
proportion of the dietaries of persons of limited means” (p.
6).
Pages 8-9 note: During World War I, the people of
Denmark lived on an austere diet, and as a result of this,
the death rate dropped as much as 34%. “Hindhede,
therefore, concludes that ‘the principal cause of death lies
in food and drink’; and few will be disposed to doubt the
justice of this contention in the face of an experiment so
unequivocal. My own experience provides an example of a
race, unsurpassed in perfection of physique and in freedom
from disease in general, whose sole food consists to this day
of grains, vegetables, and fruits, with a certain amount of
milk and butter, and goat’s meat only on feast days. I refer
to the people of the State of Hunza, situated in the extreme
northernmost point of India... Amongst these people the
span of life is extraordinarily long.” Dr. McCarrison spent
seven years in their midst. He concludes that “the enforced
restriction to the unsophisticated foodstuffs of nature is
compatible with long life, continued vigor, and perfect
physique.” Address: M.D., Fellow of the Royal College of
Physicians, London; Lieutenant-Colonel, Indian Medical
Service.
235. Rouest, Leon. 1921. Le soja et son lait végétal:
Applications agricoles et industrielles [The soybean and its
vegetable milk. Agricultural and industrial applications].
Carcassone (Aude), France: Lucie-Grazaille. 157 p. Illust.
No index. 25 cm. [42 ref. Fre]
• Summary: Contents: Preface, by Louis Forest.
Introduction–What is soya? 1. History of the dissemination
of soya: In 1712 the naturalist Kaempfer introduced soya,
introduction of soya to France and Europe, soya is cultivated
in Austria in 1875 by Prof. Haberlandt, soya is the object
of many trials in France from 1876 to 1881, the study and
acclimatization of soya becomes widespread, the causes of
setbacks in the cultivation of soya.
2. Cultivation of soya: Botanical characteristics of soya,
the varieties of soya, Chinese varieties and soya in China,
Japanese varieties and soya in Japan, American varieties
and soya in America (varieties: Mammoth, Hollybrook, Ito
San, Guelph, Haberlandt, Medium Yellow, Wilson, Peking,
Tokio, Mandchu [Manchu], Black Eyebrow, Barchet), soya
in Europe–France and Italy, seven varieties of soya tested
in France, soya in the experimental farms for new crops
(les Fermes Expérimentales de Néoculture; Many varieties
from the USA were tested, including Manchu, Wilson Five,
Haberlandt, Tokio, Virginia, Hato [Hahto], Early Medium
Green), the cultural and geographical appearance of soya, its
production worldwide, planting soybeans, heat units (degré

thermique) and the germination of soya, the importance
of spacing between plants, number of seeds per hectare,
soya during its vegetative stage, the vegetation of soya
compared with that of the haricot at high altitudes, rolling
the seeds and types of crop maintenance, growth of the plant,
acclimatization, the enemies of soya.
3. Composition of the soybean plant. 4. Soya forage:
Green soya forage, soya hay, soya as a plant for soil
improvement. 5. Harvesting soybean seeds: Maturity of the
seed, harvesting soya, the food value and composition of
soya seeds. 6. Soya as an oil plant: Richness in oil, defatted
soybean cake, imports and exports of soya cake from 1915 to
1919 (Imports to: Sweden, Canada, Korea, Japan, Formosa.
Exports from: England, China, Korea), production of soya
cake from 1915 to 1919 (Denmark, Great Britain and
Ireland, Netherlands, Sweden, USA, Japan, Formosa, Korea,
Java and Madura).
7. Soymilk: Its manufacture (in 1910-1913 Li Yu-ying
installed a factory named “La Caséo-Sojaïne” at Vallées
{Asnière-Seine} near Paris. Rouest visited this factory and
saw them make soymilk, which was filtered using a filterpress resembling those used in sugar refineries), its properties
and composition, composition compared to other types of
milk, powdered soymilk, soymilk in the nursing and feeding
of animals, soymilk related to tuberculosis in animals and
in humans, soymilk would allow the milk and butter from
animals to be reserved exclusively for human foods and
could be used for raising many piglets, manufacture of nondairy milk in Canada (a factory is now under construction).
8. Soya in Industry: Soymilk and soy casein, Sojalithe (like
Galalithe).
9. Soya in human nutrition: Soy flour and its
applications (incl. Li Yu-ying’s usine de la Caséo-Sojaïne,
and bread made of soya and wheat), soya compared to dry
legumes (such as lentils, haricots, peas, beans), soya used as
a legume (whole soybeans), the food value of soy sprouts,
preserves and confections made from soya, soya chocolate
and coffee, the amount of nutrients produced by soya and
other crops from a unit of land, a meal of soya served in
France (prepared and served some years ago by Li Yu-ying’s
soyfoods plant La Caséo-Sojaïne for the major print media,
the medical press, the National Society for Acclimatization,
etc.; it consisted of 2 soups {one with ‘soya meat’ and one
with soymilk}, 2 entrees {an omelet with smoked soya ham,
and fritters stuffed with soy meat}, soy [actually mung bean,
lüdou] sprouts in a salad and sauteed, 3 desserts {soya cake,
biscuits, and confection}, and soy coffee; a recipe for each is
given; soya meat is smoked tofu).
10. Use of soya in East Asia: Tofu (fromage végétal),
soy-based condiments (such as natto {Ping ming Natto and
Tokio-Natto}, miso, Chinese miso or tao-tjiung [doujiang],
and shoyu {Soyou or Schozou}), making soy sauce in
Kwantung, China (from Groff).
11. The opinions of several authors concerning
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soya (from the French medical and hygienic press):
Introduction–E. Maurel. Soya and soy bread in diabetic
diets–Dr. Dujardin-Beaumetz, Dr. Bloch, Dr. J. Le Goff, L.
Beille, M. Gautier. Soya used as a bean–M. Gautier. Soy
sauce used in place of meat extracts. The state of cheese. The
popularization of soya in Europe–A. Paillieux.
Conclusions: The influence of cultural technology
on variation. Appendix: Advice to experimenters on the
acclimatization of soya in France. Other methods of
obtaining early-maturing soybeans.
The author concludes (p. 140): We must make every
effort to acclimatize soya in France. We must develop the
will and learn from past mistakes. Most soybean varieties
now available in France are too late. We must get varieties
from Manchuria, whose climate is similar to that of
southeastern France, and from the northeastern USA. It is
urgent that, in the near future, we start a Soybean Experiment
Station to take responsibility for this work. The setbacks
since 1830 can be overcome by present science and genetics.
The first step is to introduce better varieties.
On the last page is a full-page advertisement for various
seeds sold by Mr. Rouest, including 30 varieties of soybeans
(Soja hispida); the names of the individual varieties are not
given.
Illustrations show: (1) A soy bean plant with many pods
(title page). (2) Flowers and pods of the soy bean plant (p.
29). (3) Soy pods and beans (p. 30). (4) A soy bean plant
drawn by a Chinese artist (p. 32, from Li Yu-ying). (5)
Pods of the Hato [Hahto] variety of soy bean (p. 51). (6)
Germinating soy bean seeds (p. 54, from Li Yu-ying). (7)
Soy bean roots with nodules (from a photo by Dr. Le Goff; p.
73). (8) Soy bean pods, opened to show 3 beans in each (p.
82).
Tables show: (1) Production of soybeans by color
in China in 1916 and 1917 (p. 35, in quintals, from the
International Yearbook of Rome, Vol. 1, 1919): In 1917:
Yellow 4,069,822. Other 953,012. Green 181,190. White
71,234. Black 40,066. Total: 5,315,324.
(2) Percentage composition of various oilseed cakes (p.
95, from Kellner). (3) Imports and exports of soybean cake,
by country, from 1915 to 1919 (in quintals, p. 96). Imports
are given for Sweden, Canada, Korea (from 1916), Japan,
and Formosa [Taiwan]. Exports are given for England (6
quintals in 1915), China (including Manchuria, by far the
biggest exporter, from 1916), and Korea (from 1916).
(4) Production of soybean cakes, by country, from
1915 to 1919 (p. 97, in quintals, based on statistics from
the International Bureau of Agriculture, Rome, 1919). In
descending order of production in 1915 (in quintals): Japan
5,439,337. Korea 3,209,238. Great Britain and Ireland:
1,513,059. Denmark 921,782. Java and Madura 503,025.
Note that China is not listed. Netherlands 144,523. Formosa
[Taiwan] 62,131. Sweden 1,733. USA 0, but 501,822 in
1916.

Note: When Alsace was occupied by the Germans
during World War I, the Rouest family moved from Alsace
to Paris. Mr. Rouest brought soybeans from Africa and
adapted them to France. He paid for the publication of this
book. Address: Directeur des Fermes Expérimentales de
Néoculture, Carcassonne (Aude), France.
236. Rouest, Leon. 1921. Le soja et son lait végétal:
Applications agricoles et industrielles [The soybean and its
vegetable milk. Agricultural and industrial applications].
Carcassone (Aude), France: Lucie-Grazaille. 157 p. Illust.
No index. 25 cm. [42 ref. Fre]
• Summary: This is a summary of interesting points
throughout this book. The main early use of soy in Europe
was more therapeutic than nutritional (p. 3); it was used
mainly in diabetic diets.
Nothing remains of the early trials conducted 20 years
ago in France and Austria. The reasons for the crop’s failure
were lack of understanding of the laws of acclimatization
and genetics, and the fact that soya (soja) was introduced as
a new food legume, when actually it can only be utilized as
a forage plant and industrially (for oil, cakes, and casein).
Later, when the plant has been adapted, when it is understood
that soya is not being propagated to competed with other
dry legumes, that it is not being cultivated to extract from
the seeds a vegetable milk for people, but simply as a forage
plant–and the most remarkable one that exists (p. 3).
The English are trying to acclimatize soya to their
colonies, especially those in southern Africa. In 1908 some
200,000 tonnes (metric tons) of soybeans were exported
from China [including Manchuria] to Europe, followed
by 500,000 tonnes in 1909. One can extract from soybean
seeds a vegetable milk (lait végétal) which has the same
value as animal milk for use in raising young animals. Its
seeds and forage are also fine for raising farm animals and
for industrial products. The author thanks all those who
have helped him to acclimatize the soybean to France and to
create new varieties of soya in France (p. 4).
Introduction of the soybean to France and to Europe (p.
6-7): A good but brief review of the literature on this subject.
In 1739 Buffon was made director of the Jardin des Plants
in Paris. Shortly thereafter, Christian missionaries in China
sent him specimens of seeds and plants. The soybean must
have been among them. The soybean has very probably been
cultivated at the Museum since 1779, certainly in 1779 and
later from 1834 to 1880. In 1855 Baron de Montigny was
charged by the Society for Acclimatization to distribute five
varieties of soya sent from China by Mr. Montigny; these
were from northern China. The plants first bore seeds in
France in 1854; their acclimatization is assured. In 1857 Mr.
Lachaume transmitted to the Society for Acclimatization
details of the success he obtained at Vitry-sur-Seine with
soy culture. The seeds were planted in 1856. In 1858 a
report to the Society for Acclimatization indicated that the
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acclimatization of the soybean was complete. In 1859 Mr.
de Vilmorin reported on cultural trials sent from China by
Mr. Perny. The varieties matured too late. The same year Dr.
Turrel harvested soybeans at Toulon. In 1862 the Society
for Acclimatization received seeds from Mr. Guillemin;
the yellow soybean was said to be used for making tofu.
Following the events of 1870, the cultivation of the soybean
in France was apparently discontinued. Note: The brief war
of 1870 between France and Bismark’s Germany ended
in France’s defeat and the ceding to Germany of AlsaceLorraine.
In the long section on Prof. Haberlandt’s work with
soya, starting with his cultivation of it there in 1875, is
a quotation from him: “I don’t know, in this history of
cultivation, any example of a plant which has, in so few
years and to such a high degree, excited such general
interest” (p. 8).
From 1876 to 1881, the soybean was the object of
numerous trials in France by the Society of Horticulture
at Etampes (Seine-et-Oise). During this same period, one
Dr. H. failed with varieties sent from Japan but succeeded
in cultivating a yellow soybean sent from China, and used
the latter to make his own tofu (fromage végétal) for use at
home. In 1880 Messrs. Vilmorin-Andrieux introduced in
their catalog a species cultivated in Austria-Hungary (p. 1718).
In 1878, Japan, China, and the Indies (les Indes)
presented all the varieties of Soya at the Universal
Exposition, and their seeds filled more than 20 boxes. In
1880 the National Society for Acclimatization was able
to distribute soy in France and tests were conducted in 24
regions; they were largely successful, especially in central
and southern France (p. 19-22).
Tests were then abandoned from this time until about
1888, when the soybean started to grow in the southern states
of the USA. That same year Messrs. Lecerf and DujardinBeaumetz first had the idea of using soy bread in diabetic
diets (p. 22).
Causes of setbacks in soybean culture (p. 24-27): First,
the varieties used matured too late and were not acclimatized
in a progressive manner. We must choose varieties from
northern China and adapt them to the south of France (le
Midi) [which is on the same latitude as Toronto, central
Wisconsin, or southern Minnesota]. From these, we must
develop hybrids, and gradually move them northward.
The soybean has been ostracized in France. Major
commercial, financial, and social interests have viewed
with terror the production of an inexpensive food and have
retreated into the egotistical “Malthusian agriculture.” This is
the truth! (p. 26).
Soy cheese is even feared by the cheese industry in
France. They ask if they should abandon their excellent
cheeses in order to adopt a vegetal cheese (fromage végétal).
A long quotation from the Chinese Imperial

Encyclopedia of Agriculture (p. 34) gives the various colors
of soybeans, including black, white, grey, and even some
speckled / mottled with blue. The black ones can be used
for medicine. And they are used as an ingredient in the
condiment called fermented black soybeans (Chi [douchi]),
made of soybeans, ginger, and salt.
In 1910-1913 a factory named “La Caséo-Sojaïne” was
installed near Paris. I (Rouest) visited this factory in which
were installed all the modern conveniences (tout le confort
moderne), and presented the best guarantees of hygiene. The
milk was filtered using a filter press similar to those used in
sugar factories (p. 99).
Note: Rouest has borrowed a great deal of material
from earlier publications by Li Yu-ying, usually without
acknowledgment and often arriving at very different
conclusions, especially on the question of using soya to make
human foods (Li) vs. foods and milk for animals (Rouest).
Rouest strongly recommends the use of soymilk to
feed young domesticated animals. For us, soy will not
replace green beans, milk or cheese. During World War
I, the Germans were actively involved with the study of
soymilk. A translation of an article from the Schweizerische
Milchzeitung (Nov. 1918) tells how to make soymilk
and tofu (p. 102). By using soymilk, there is no fear of
transmitting tuberculosis. Address: Directeur des Fermes
Expérimentales de Néoculture, Carcassonne (Aude), France.
237. Madison Survey (Madison, Tennessee). 1922. The food
factory. 4(24):3. June 14.
• Summary: “A man and his wife, members of the faculty,
have charge of the food department, where are manufactured
various nut and soy bean meats, malted nuts, malta, whole
wheat and bran crakers [sic, crackers], whole wheat bread,
peanut butter, and other health foods.” Various pieces of food
processing equipment, including a peanut blancher, prepare
“health foods for the market, for the city cafeteria, and the
home table.”
238. Madison Survey (Madison, Tennessee). 1922. Health
foods manufactured at Madison. 4(26):3. July 2.
• Summary: “For the benefit of those who are inquiring
about foods put on the market by the food department of
the Madison School, we give the following list: Unleavened
Breads–whole wheat fruit crackers, sweetened whole wheat
crackers, unsweetened whole wheat crackers, bran crackers,
whole wheat beaten biscuit, whole wheat beaten sticks,
breakfast crisps.
“The vegetable meats, in cans of various sizes, are–Nut
meat, Soy bean meat, Savory meat.
“There are soy beans, plain canned... Steamed whole
wheat is put up in 16-ounce cans, and sterilized bran and
forty per cent gluten flour are for sale.”
239. Good Health (Battle Creek, Michigan). 1922. The
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constipation problem simplified. 57(8):323-27. Aug.
• Summary: The three keys are: (1) Avoid laxatives and
drugs that act by chemical effects. (2) Add protective,
beneficial bacteria, B. acidophilus and B. bifidus to change
the intestinal flora. (3) Consume a diet rich in roughage.
240. Yamamoto, Yoshitaro. Assignor to Isoma Mizusawa
and Tatsuzo Kano. 1922. Process of preparing odorless
and colorless oil and flour from [soja] bean. U.S. Patent
1,433,168. Oct. 24. 2 p. Application filed 26 Nov. 1919.
• Summary: Yamamoto assigns one-fourth to Isoma
Mizusawa, of Hyogo Ken (Prefecture), Japan, and one-fourth
to Tatsuzo Kano. of Kobe, Japan.
“The object of this invention is to obtain bean flour
suitable for use as material for making bread, cake, and the
like, or as material for preparing washing powder, soap and
the like, for which purposes the flour thus manufactured is
best adapted as it has no disagreeable odor and is almost
white. The oil extracted during the process is also almost
colorless and retains no trace of the disagreeable odor
inherent in the bean.”
First “soja bean is broken into coarse meal, and the
bran removed therefrom. Then the bean meal is steeped in
an aqueous solution containing .025–.075% of organic acid.
A solution that has been found to produce good results is
a mixture of 200 to 600 c.c. of table vinegar in 20 litres of
water or of 7½ to 15 grams of glacial acetic acid in the same
quantity of water. The liquid may then be heated, if desired,
to a temperature not exceeding 60ºC...” Address: No. 5,
Zitchome, Taikaidori, Hyogo, city of Kobe, Japan.
241. Arnbrecht, Jacob. comp. 1922. Hygienic cook book:
A collection of choice recipes carefully tested. Revised and
enlarged. Battle Creek, Michigan: Shaw Printing Company.
416 p. Index. 21 cm. [10 ref]
• Summary: This is a Seventh-day Adventist vegetarian
cookbook (which includes dairy products and eggs),
containing much basic information about nutrition and
hygiene. A full-page table titled “Typical foodstuffs
representative of each food nutrient” (p. 14) lists soy beans
as a food that contains protein, but less than is found in
eggs, meat, milk, or cheese. It also notes that soy beans
are “Starchless.” A half-page table titled “Classification
of proteins” (p. 18) states that the proteins legumin and
glycenin [sic, glycinin] are found in soy beans. The chapter
titled “Entrees” contains a recipe for “Soy bean loaf”
which includes 1½ cups soy bean puree and ½ cup peanut
butter. This is the only soy recipe in the book. This same
chapter contains many recipes using “substitutes for flesh
meats” (such as Protose, Nuttolene), and other innovative
ingredients (gluten meal, ground nut meats, vegetable butter,
nut butter) made by Seventh-day Adventist companies.
Recipe names include: Vegetable meat. Vegetarian beefsteak.
Mock veal pie.

Cellulose (p. 26): It “has no nutritive value, but because
it is not digested in the human body it forms the larger part
of the ballast or bulk of our food which is so necessary to
a normal intestinal movement. It stimulates peristalsis by
acting as a gentle mechanical irritant.” Those who have a
tendency to “sluggish intestinal movement” may want to
add bran to their food or consume a diet consisting of “a
greater proportion of foods which contain a large amount of
‘roughage’ or ballast, such as green vegetables, fruits, and
whole grain products.”
Note: This is the second earliest Seventh-day Adventist
cookbook seen (Oct. 2004) that contains a recipe using
soybeans or soy ingredients.
Also discusses: Lecithin (p. 28; soy is not mentioned).
Food combinations (good, fair, and bad; p. 44). Acid and
alkali forming foods (p. 48). Natural diet of man. Shall we
eat meat? Dangers of disease in meat. Was flesh first used
before or after the flood? (p. 50-55). Diet for constipation:
Lists of laxative foods to be recommended and avoided (p.
147-49). Sago is used in puddings (p. 237). Many desserts
contain a great deal of sugar, plus eggs and milk; others use
“vegetable gelatine” (p. 262). Pies use butter, peanut butter,
granola, etc. Whole wheat bread/flour is different from
Graham bread/flour (p. 293). Recipes for gluten bread, and
Gluten biscuit or sticks (p. 301), and Gluten mush (p. 319).
Chapter 32, titled “Nut preparations” (p. 375-77) contains a
recipe for peanut butter using two processes, one of which
calls for a Quaker City Mill. Recipes for Almond milk (p.
382). Peanut candy (p. 394).
242. Cooper, Lenna Frances. 1922. The new cookery. 8th
ed., revised. Battle Creek, Michigan: The Modern Medicine
Publishing Co. 449 p. Index. 23 cm.
• Summary: Contents: 1. Food values. 2. The art of preparing
foods. 3. Beverages. 4. Cereals. 5. Fermented breads. 6.
Unfermented breads. 7. Sandwiches. 8. Dairy products.
9. Cream soups. 10. Plain soups. 11. Meat substitutes and
entrees. 12. Macaroni and Italian pastes. 13. Eggs. 14.
Gravies and sauces. 15. Vegetables. 16. Salads and relishes.
17. Toasts. 18. Fruit Desserts. 19. Custards and cold desserts.
20. Frozen desserts. 21. Pastry and pies. 22. Cakes. 23.
Cake fillings and frostings. 24. Hot puddings. 25. Sauces for
puddings. 26. Canning and preserving. 27. Special dishes for
invalids. 28. Balanced menus.”
Soy is not mentioned in this Seventh-day Adventist
vegetarian cookbook; soy flour was mentioned in 9th edition
(1924).
This book is dedicated to the author’s mother. Page
13 states: “The author wishes to express her indebtedness
to Dr. and Mrs. John Harvey Kellogg, of the Battle Creek
Sanitarium, who have inspired her with a love for the study
of foods and their scientific preparation and who have since
been constant sources of help and encouragement.”
With each recipe is given the calories in the recipe
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and per serving from protein, fat, carbohydrate, and total.
Interesting items: Cereal coffee, Kaffir tea, and Health Koko
(p. 33). Yogurt buttermilk and Orange yogurt (p. 34-36).
Sterilized bran (p. 44). Graham mush with dates, Gluten
mush, and Creamed gluten mush (with 1 cup 20% Gluten
Meal, p. 47). Granola fruit mush (p. 49-50). Graham bread
(p. 54-55). Peanut butter sandwiches (p. 84-85). Protose
sandwiches (p. 85). Cream of almond soup (p. 104-05).
Noodle soup with Savora (p. 126-27). Chapter 11, titled
“Meat substitutes and entrees” contains many interesting
recipes, including some commercial products made by SDA
companies: Roast Protose with dressing (p. 129). Protose
fillet (p. 130). Nut fillet (with Protose and Nuttolene, p.
131). Fillet of nut meat (with Protose and Cereal Coffee, p.
131). Nut meat loaf (with Protose and Nuttolene, p. 143).
Vegetarian ham (with Nuttolene, Protose, and Savora, p.
143). Nut patties. Nut chops (with peanut butter, p. 144-45).
Peanut roast (p. 145-46). Jellied peach (with 1 cup sugar,
p. 284). Spanish cream (with 3 cups hot milk, 3 eggs, and
½ cup sugar, p. 285). Hot Malted nuts (with ¼ cup dry
Malted Nuts, p. 386). Hot Malted Milk (with 4 tablespoons
Malted Milk, p. 386). Almond cream (p. 388). Meltose
ice cream (with 1 cup Meltose, p. 389). Almond ice (with
6 tablespoons almond butter, p. 389). Frozen malted nuts
(with 1½ cups Malted Nuts, p. 390). Gluten bread (with
3.75 cups 40% Gluten Flour, p. 390-91). Gluten puffs (with
1 cup 40% Gluten Flour, plus soda and hydrochloric acid p.
391). Note: In 1923 Lenna F. Cooper was secretary of the
American Home Economics Association (see Journal of
Home Economics, Oct. 1923, p. 588). Address: Director of
the Battle Creek Sanitarium School of Home Economics,
Head Dietitian of the Battle Creek Sanitarium [Battle Creek,
Michigan].
243. 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
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
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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.
Agrostologist; 2. Agronomist. Both: United States Dep. of
Agriculture, Washington, DC.
244. Hamilton, T.S.; Uyei, N.; Baker, J.B.; Grindley, H.S.
1923. The quantitative determination of amino acids of
feeds. II. The amino acids of linseed meal, wheat bran,
soy beans and red clover hay. J. of the American Chemical
Society 45(3):815-19. March. [16 ref]
• Summary: “The Van Slyke method for the determination
of certain amino acids is limited in its application to pure
proteins, solutions of practically pure proteins or protein
substances comparatively free from carbohydrates, fiber,

fats, etc. A method for the direct application of the Van Slyke
method to the analysis of feeds has been designed in this
Laboratory and applied to the determination of amino acids...
of linseed meal, wheat bran, soy beans, and red clover.”
The authors conducted 4 complete analyses of Medium
Early Yellow soy beans containing 6.791% of nitrogen.
Table I (p. 817) shows the “Distribution of nitrogen in the
common feeds–Expressed as percentage of total nitrogen
of the feed” for 13 feeds. Soy beans: Total basic N 28.94.
Ammonia N 9.38. Humin N 2.87. Arginine N 15.70. Cystine
N 1.46 Histidine N 5.60. Lysine N 6.18. Mono-amino acid
N. Amino N in filtrate from bases 48.28. Proline, oxyproline,
tryptophan, etc. Non-amino N in filtrate from bases 2.43.
Ether-soluble N 2.16. Alcohol-soluble N 0.58. Non-protein
N soluble in cold 1% CCl3.CO2H in filtrate from colloidal Fe
5.55. N lost in method of analysis 2.23. Total 100.53.
“Summary: 1. The Van Slyke method... can be used
with as high, or very nearly as high, a degree of accuracy in
estimating the amino acids of feeding stuffs as in the analysis
of pure proteins.” The results so obtained represent the true
amino acid content better than those obtained by the analysis
of extracts. Address: Dep. of Animal Husbandry, Univ. of
Illinois.
245. Piper, Charles V.; Morse, William J. 1923. Immature or
green soybeans (Document part). In: Piper and Morse. 1923.
The Soybean. New York: McGraw-Hill. xv + 329 p. See p.
221-22.
• Summary: “When soybeans are from three-fourths to full
grown, the bean makes a most palatable and nutritious green
vegetable (Fig. 58). The yellow, brown, and green sorted
seeds are all excellent for this purpose, being shelled and
cooked like lima or other green or immature beans. The
pods are rather tough and not desirable to eat. The beans are
rather difficult to remove but after cooking in the pods for
about 5 minutes shell out very easily. These beans may also
be canned the same as green peas or lima beans and make
an excellent green vegetable. One large canning company
has successfully canned green soybeans on a commercial
scale. As they are much cheaper than lima beans and equal in
quality, this promises to become an important industry.
“The [percentage] composition of the soybean when
about full grown [but still green] is as follows: Moisture,
70.24; protein, 10.53; fat, 5.68; starch, 2.00; sugar, 2.59;
fibre, 1.98; ash, 1.92.
“In preparing for the table, cook the beans until tender,
changing the water once. Season with salt, pepper, and butter
or combine with a white sauce made from one cup of milk,
two tablespoons of flour, and one tablespoon of butter.”
A black-and-white photo (fig. 58) shows green vegetable
soybeans in their open pods on a white plate. The caption
reads: “Seeds and pods of the Hahto variety of soybeans, the
seeds being especially valuable as a green vegetable.”
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246. Piper, Charles V.; Morse, William J. 1923. Hamananatto
(Document part). In: Piper and Morse. 1923. The Soybean.
New York: McGraw-Hill. xv + 329 p. See p. 245. [1 ref]
• Summary: “Hamananatto, a kind of vegetable cheese
prepared from soybeans, is manufactured principally in the
central provinces of Japan. Although prepared much like
miso and natto, it has a somewhat different flavor and texture
from either of these. It has an agreeable salty taste and a
peculiar odor somewhat resembling that of the fresh crust of
brown bread. The soybeans composing it form no compact
mass and are of a brown color with a thin layer of a salty
taste and a somewhat sticky consistency.
“In preparing Hamananatto the soybeans are thoroughly
washed, boiled to softness, spread on straw mats and mixed
with wheat flour (6 liters of flour to 10 liters of soybeans).
Molds soon develop, after which the mixture is exposed to
direct sunlight for 3 days, probably to kill the fungi, and then
is put in flat tubs. After about 12 days some salt and ginger
are added. The entire mass is then kept in tubs under pressure
for about 30 days.
“Sawa [1902, citation not in bibliography] in his
investigations found that at least three different kinds
of bacteria are present in this product. According to this
investigator [Sawa] Hamananatto has the following
composition [sic, composition of dry matter only]:
Albuminoid nitrogen 3.57%. Fat 3.44%. Fiber 6.87%.
Total carbohydrates, excluding cellulose 8.40%. Total ash,
including salt added 18.54%. Moisture of fresh sample
44.73%.”
Note: This is the earliest document seen (Nov. 2011) in
which Piper or Morse describe Hamananatto [Hamanatto].
247. Piper, Charles V.; Morse, William J. 1923. Tofu or
soybean curd (Document part). In: Piper and Morse. 1923.
The Soybean. New York: McGraw-Hill. xv + 329 p. See p.
234-44, 273-78. [6 ref]
• Summary: Contents: Introduction. Method of manufacture.
Coagulating agents. Manufacturing yields. Composition
of soybean curd. Digestibility of soybean curd. 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.
Tofu, “a sort of white cheese or curd,... is called “Teou
fu’ by the Chinese, ‘Tofu’ by the Japanese, and ‘Dan Phu’ by
the Annamites [in today’s Vietnam]. It is said to have been
originated by the Chinese philosopher, Whai Nan Tze, before
the Christian Era, and was undoubtedly introduced into
Japan from China by the Buddhists.”
“The coagulating agents most generally employed
throughout the Orient are the concentrated mother liquid
obtained from the manufacture of salt from sea water, burned
powdered gypsum, and magnesium chloride... The junior

author (Morse) has obtained successful results with rennet
and 1 per cent. solutions of acetic, tartaric, and lactic acids.
Sour milk has also given satisfactory results as well as the
water [whey] drawn from the bean curd after coagulation.
By the use of pure salts or rennet the bitter taste which is
generally found in the curd made by Oriental methods is
avoided.”
Yields: In commercial tofu production, 1 pound of beans
is said to yield about 3.57 lb of tofu (i.e., the yield is 3.57).
Champion (1885) got a yield of 1.53 and Paillieux (1880) got
a yield of 1.50. Morse conducted many tests to determine the
yield of curd from 19 different soybean varieties. His yields
ranged from 0.686 to 0.282–extremely low.
Different types of Chinese tofu: (1) Dry bean curd or
tofu khan: bean curd squares are dipped in burnt millet-sugar
sauce until rich brown in color. “Fine salt also has been
rubbed on them. This form of cheese can be kept for several
days and is generally eaten in soups.”
Note 1. This is the earliest English-language document
seen (April 2013) uses the term “bean curd squares” to refer
to Chinese-style pressed tofu. And this is the earliest Englishlanguage document seen (April 2013) that uses the term
“soybean curd” to refer to tofu, or that uses the term “Teou
fu” (or “Teou-fu”), or the term “Dan Phu” (or “Dan-Phu”) to
refer to Chinese-style tofu.
(2) “Thousand folds (chien chang tofu): This product
is prepared by placing very thin layers of the bean curds
on cloths, on top of one another, and subjecting them to
considerable pressure and allowing them to dry for a short
time. The layers of bean curd are then removed and rolled
together like a jamroll. It is said to be eaten cut into strips,
like noodles, in soups. When allowed to mold for several
days it is fried in sesame oil and has a meat like flavor.”
(3) “Fried bean curd (tza tofu): The fresh bean curd
is cut into small squares and fried in deep fat. After a few
minutes the bean curd pieces float on the surface and they are
taken out. This product is often fastened on bamboo fibers
(Fig. 65) and may be kept for several days. They may also
be eaten with syrup as fritters.” (4) “Fragrant dry bean curd
(hsiang khan) [wu-hsiang toufu kan]: This form is made like
the ordinary bean curd but great pressure is applied to drive
out as much water as possible. The squares (Fig. 66) are first
soaked in a weak brine or bean sauce to which powdered
spices and burnt millet-sugar have been added and then are
thoroughly dried out. The curd becomes very hard and can
be kept indefinitely. It is said to be eaten sliced in soups and
in various vegetable dishes.”
(5) “Frozen tofu (kori tofu): Frozen bean curd is an
excellent example of the application of the freezing process
for the drying or concentration of a food. Fresh bean curd
contains rather a high per cent. of water and is therefore a
very unstable product. The fresh bean curd is cut into small
pieces and exposed to severe cold weather. By freezing, the
vegetable proteid shrinks and forms a porous cake permeated
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with ice crystals. This frozen cake can be readily thawed
out and dried. It forms a product much resembling gluten
bread in appearance. If the tofu is not frozen, it is difficult to
dry and the resulting material is dense and horn-like...” (6)
“Chinese preparation:... Tofu is quite generally preserved in
loaves (100 to 150 grams) which are cooked in a decoction
of turmeric roots. It is also preserved with salt. Often the
curd is cut into small pieces and preserved in rice brandy [to
make fermented tofu]. When smoked, the curd also keeps
very well and can be wrapped in tinfoil for the market.
Smoked curd is prepared by cooking the curd in a sauce
diluted with water (80 per cent. and 20 per cent. soy sauce)
and after cooking the curd is smoked in the same manner as
meat.”
Various American- and European-style recipes: “When
cut into small pieces and cooked with an egg, it furnishes
an excellent omelet. It also may be used as the principal
ingredient in baked stuffed peppers. The fresh tofu makes
an excellent salad or sandwich filling if the curd is chopped
finely and chopped olives, pepper, salt, and mayonnaise
dressing are added. When cut into small pieces and cooked in
tomato sauce or similar sauces, a very good meat substitute is
obtained. Cooked with meat broth, the curd takes the flavor
of the meat. It is readily seen that the fresh bean curd can be
utilized in many ways and when the people of the western
world become better acquainted with this simple method
of manufacture, it will no doubt, become more generally
utilized.”
Nineteen tofu recipes are given on pages 273-78.
Photos show: (1) “Large blocks of freshly made bean
curd ‘Tofu’ ready to be cut up into squares and sold for
breakfast.” (2) “A large bamboo tray full of various kinds
of bean curd. In the little wooden tubs on the ground the
watery sorts of curd are kept immersed in saline water.” (3)
“Squares of fresh bean curd fried in oil and put on a string
of bamboo fiber. Called tza tofu (fried bean curd) and said to
supply a ‘snack’ in between meals for hard working Chinese
laborers.” (4) “A semi-dry bean curd of the consistency of
smoked sausage, called ‘Hsiang khan’ (fragrant dry) which
is eaten sliced in soups, and with vegetable dishes.” Two
squares, each bearing a stamped mark, are shown next to
an open pocket knife for size comparison. (5) “A semi-dry
fresh bean curd, called ‘Lao to fu’ (old bean curd) said to be
used by the poorer classes of Chinese for breakfast.” One
square (with a cloth-like texture on the surface) on a small
plate, and a broken half square are shown. (6) A room in
which fermented tofu is being made. “A dark room of even
temperature where wooden frames, full of squares of bean
curd are piled, one on the other, the lowest resting on a layer
of somewhat damp rice straw.” One tray is open, showing the
rows of tofu cubes, each covered with a white mycelium. (7)
“Large earthen jars, full of squares of bean-curd, which are
covered over with spiced brine and soy-sauce. After several
months’ curing a new product has been formed, called ‘Foo-

yu’–Bean cheese [fermented tofu], which can be kept for
many years and becomes better with age.”
Note 2. This is the earliest English-language document
seen (Oct. 2011) that uses the term “Foo-yu” to refer to
fermented tofu.
Note 3. Each of these 7 photos was taken (probably in
China) by Frank N. Meyer, Agricultural Explorer, USDA.
Tables show: (1) Yields of bean curd obtained by
William Morse from different varieties of soybeans. Variety
#37062 gave the highest yield of tofu. 50 grams of soybeans
yielded 34.3 gm of tofu and 30.5 gm of “Cake” [okara]. Note
4. This yield of 0.69 is very low; it should be at least 2.5.
Variety #38462 gave the lowest yield, 0.28. (2) Composition
of tofu and tofu products, compiled from various sources:
Five samples of fresh tofu (6.0% protein on average), one
frozen tofu (48.65% protein and 28.65% fat), and one fried
tofu (21.96% protein and 18.72% fat).
248. Piper, Charles V.; Morse, William J. 1923. Soybean or
vegetable milk (Document part). In: Piper and Morse. 1923.
The Soybean. New York: McGraw-Hill. xv + 329 p. See p.
228-33.
• Summary: Contents: Introduction. Preparation of
soybean milk. Composition of soybean milk. Residue
from manufacture of vegetable milk [okara]. Utilization
of vegetable milk. Condensed vegetable milk, Vegetable
milk powder. Fermented vegetable milk. The section titled
“Residue from manufacture of vegetable milk” states: “After
separating the milk from the solid material, the residue is still
very rich in nutritive substances. According to Bloch (1907)
and Li Yu Ying (1911-12) this material contains no trace of
starch. Bloch (1907) gives the following composition of this
vegetable milk residue: Water, 88.75, nitrogen, 0.248; ash,
0.36, fat, 0.04; and other substances, 10.85 per cent.
Note: This is the earliest English-language document
seen (June 2013) that uses the term “vegetable milk residue”
to refer to okara.
“Utilization of Soybean Milk: Vegetable milk has rather
a strong characteristic taste and odor, somewhat suggesting
malt. These may be masked by the addition of a small
quantity of coumarin or vanillin. Vegetable milk may be used
the same way as cow’s milk. In China this milk is drunk by
the Chinese in the early morning with some sugar added. It is
also eaten as a thin broth with salted pickles. Vegetable milk
is extensively used throughout China for infant feeding. In
many of the cities and towns of China, factories are engaged
solely in the manufacture of vegetable milk. This milk which
is bottled is delivered (Fig. 62) each morning to regular
customers.
“Investigations in America and Europe with vegetable
milk indicate that it may be successfully used in place
of cow’s milk in numerous preparations. The milk has
been used with good results in bread, cakes, in creaming
vegetables, in custards, in chocolate or cocoa, and in milk
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chocolate. In special therapeutic cases, vegetable milk has
been used successfully in place of animal milk and is said to
rank closely to mother’s milk in infant feeding. If allowed to
remain in a warm place, the milk becomes sour, like animal
milk, and in that form may be employed just as is sour milk
or buttermilk. Various ferments may be also used to bring
about this condition.
“The milk made from the soybean also serves as a check
on the very prevalent summer diarrhea common to children.
Sinclair (1916) experimented on babies, who had various
ailments, and found that soybean milk brought improvement
in the great majority of cases, curing diarrhea and intestinal
disturbances. It was also found that the milk was easily
digested and easily excreted.”
249. Piper, Charles V.; Morse, William J. 1923. Soybean bran
(Document part). In: Piper and Morse. 1923. The Soybean.
New York: McGraw-Hill. xv + 329 p. See p. 225-26.
• Summary: “According to Bowers (1919) the bran of the
soybean can be separated by milling more easily and more
completely than can the bran of wheat. The bran makes up
about 8 per cent. of the soybean and is composed chiefly of
crude fiber and nitrogen free extract. The crude fiber amounts
to about 37 per cent. and the nitrogen free extract to about 43
per cent.
“Experiments with the bran show that the nitrogen free
extract, including the hemicelluloses and the waxes, is about
84 per cent. digestible, which is much less than that of the
whole bean. This is judged to be on account of the large
amount of waxes in the nitrogen-free extract of the bran.
A diet consisting of well cooked soybean bran appeared to
have no ill effects. No noticeable amount of gas indicating
fermentation, as is the case with navy bean bran, was noticed
with the soybean bran.
“The calcium oxide content of the bran was found to be
0.8 per cent. and the phosphorous pentoxide content, 0.27
per cent. 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.”
Note: This is the earliest English-language document
seen (June 2013) that uses the term “soybean bran” to refer
to soy bran.
250. Church, Margaret B. 1923. Soy and related
fermentations (Continued–Document part II). USDA
Department Bulletin No. 1152. 26 p. May 12. [27 ref]
• Summary: Continued from p. 9. Shoyu-koji: Ripening. The
temperature of the koji starts at 24-28ºC. Eighteen hours after
the trays have been stacked in the koji room, they should be
examined; the temperature inside the koji should be 27 to
29ºC. “Any higher temperature is due to serious bacterial
contamination, or to unsatisfactory conditions of temperature
and humidity in the koji room. At the end of 18 hours the

koji is stirred, the bottom being brought to the top and the
beans are broken apart. Thorough stirring is necessary, for
the beans and wheat are now bound by the mycelium or
white threads produced by the shoyu-mold.” Sporulation
must not have begun. “This immature koji should be spread
out and exposed by stirring until it has cooled down to 24º or
25º C. (70-72ºF) or lower.” The koji should now be heaped in
two piles extending the length of the tray (Plate II, B). “The
material should come in contact with the sides of the tray as
little as possible, since condensed water on the surface of the
saturated wood induces bacterial growth when absorbed by
the tray or retained by the beans and wheat.”
The trays are left undisturbed in the koji room for 6-7
hours. The temperature of the room should be just under
30ºC while that of the koji should be 27-29ºC. “The mycelial
growth is now heavier but no sporulation should be evident.
At the end of this second incubation period, the koji is stirred
thoroughly a second time, the beans and what being broken
apart. The mass is cooled below 24ºC. After this stirring, four
furrows, running the short way of the tray and forming three
heaps, are made (Plate II, C). The trays of koji are again
placed in the koji room.”
“When examined at the end of 40 hours, 12 to 14 hours
after the second stirring, the surface of the koji should be
a clear ‘flavus’ or yellow color from the fruiting heads of
Aspergillus... The temperature of the best koji should now be
not much above 35ºC, although 35º to 36ºC is permissible...
Mature koji has a clear yellow to yellow-green color on the
surface and throughout the whole mass. If well ripened, it
may be lifted from the tray as one entire block.
“The koji may become infected with Rhizopus nigricans
if the atmosphere of the koji chamber is moist to the point
of condensation as drops. A little Mucor or Rhizopus is
disregarded in the material, unless a bad flavor or odor is also
present. It is poor practice, however, to allow the Rhizopus to
enter...”
Proportion of wheat: Japanese shoyu requires “at least
one part of prepared wheat to three parts of prepared beans.
This proportion of wheat is somewhat less than equal parts of
the unprepared ingredients by volume.”
“Color: Mold-ripened soybeans and wheat are usually
clear yellow when prepared by the Japanese method for
shoyu-koji. This coloration is due to pigments of the spores
or seedlike bodies of the mold. Occasionally the color of the
mass of beans and wheat is yellowish green. The reason for
this variation is not easily defined.”
“Bacterial count: Condemnation of batches of koji
may be readily based on the presence or absence of an
ammoniacal odor or evidence of putrefaction. Any odor of
ammonia or of putrefaction, any sticky condition, or any
appearance of rottenness in koji is due to bacterial and not
mold activity. The bacteria involved in the ripening of shoyukoji in these experiments belong to the Bacillus mesentericus
and B. vulgatus groups.” These are aerobic spore formers.
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The spores of these bacteria, which grow if the bean soaking
water is not changed, can survive pressurized cooking at 15
pounds for 30 minutes.”
The author successfully made koji from “commercial
peanut press cake.”
“Shoyu-moromi: The shoyu koji when mature is
emptied into a tub of brine. In the experimental work
conducted in cooperation with Dr. T. Takahashi one-half of
a 65-gallon wooden cask was used for the tub or vat. The
brine was a solution of commercial salt at a strength of 20º to
22º B [Baumé, a measure of specific gravity]... Each tub of
moromi was inoculated on the first day with four flasks (450
cubic centimeters of wort extract broth and 5 per cent sodium
chlorid in each) of a yeast culture of Zygosaccharomyces
sp... In Japan sea salt is used. It is said that one part of the
sea salt to two parts of water by volume gives a brine from
20º to 22º B., presumably because of the coarseness of the
native Japanese sea salt.”
Three different batches of experimental shoyu-moromi
were made. Two were kept at the ambient temperature
of the laboratories (20-24ºC). Mash C was made with
a weaker brine and kept at a higher temperature. These
mashes were stirred daily for 1 hour. “Also a blast of air was
bubbled into the material in order to supply oxygen for the
microorganisms present.” The ripening lasted 10 months.
Mash C was of inferior quality. “Doctor Takahashi stated that
shoyu A compared favorably with the best commercial shoyu
of Japan, while others thought that it resembled the heavy
soy made by Japanese housewives in the country districts...
The highest quality of shoyu in Japan is said to go under the
label ‘Mogi’ or ‘Kikkoman,’ but chemical analyses in König
(1904) and in the Bureau of Chemistry records indicate no
consistent chemical composition.”
Bacteriological examination: The main bacteria in
this shoyu-moromi seemed to be Bacillus mesentericus.
“In January 1920 two lots of sauce were started. One
was composed of soy beans and wheat and the second of
peanut press cake and, for the most part, wheat as a starchy
substance.” Dr. Edwin LeFevre of the Bureau of Chemistry
helped with the bacteriological analyses.
Proportions of ingredients: Table 3, prepared by Dr.
Takahashi, shows the proportion of ingredients by volume
used in Japan to make 3 grades of shoyu: Best, good, and
common. For the best grade use 100 parts (by volume) each
of soy beans and wheat, 90 parts of Japanese sea salt, and
180 parts of water.
Yields: When pressed in sacks with a hydraulic press
under 1,250 pounds per square inch for 23 hours, 100 liters
of moromi yields, on average, 78.7% shoyu and 21.3%
residue.
Note: This is the earliest document seen (April 2012)
that describes how to make fermented soy sauce on a
commercial scale–that will actually work. All known
previous descriptions omitted the “mold culture” or koji

stage. Address: Microanalyst, Microbiological Laboratory,
Bureau of Chemistry [USDA].
251. Mitchell, H.H.; Villegas, Valente. 1923. The nutritive
value of the proteins of coconut meal, soy beans, rice bran,
and corn. J. of Dairy Science 6(3):222-36. May. [3 ref]
• Summary: Contents of this animal study: Introduction.
The losses of nitrogen on an N-free ration. Results with lowprotein rations. Results with medium-protein rations. The
net protein values of feeds. The method developed by the
late Dr. H.P. Armsby for determining the food requirements
of animals, is regarded as the most systematic and scientific.
Armsby’s standards for the maintenance, growth, and
fattening of farm animals, and for the maintenance of milk
production, are not basically empirical (as are so many
others) but rather are the result of an in-depth analysis of
physiological functioning. They are so superior to other
methods as to be “in a class by themselves.” The most
difficult part of the process is the determination of protein
requirements. Karl Thomas (1919) has developed the useful
concept of “biological value,” which makes it possible to
determine the “net protein” value of feeds in much the same
way that Armsby has determined their net energy values.
Soy beans are used at two different levels (11.9% and
23.8%) in these rations, both alone and in combination with
corn. “Soy bean and corn proteins have an average value of
66. This may indicate a slight supplementing effect of one
source of protein on the other, though the data are too few to
permit a definite statement to this effect.” Table 6 shows that
soybeans contain 30.7% digestible protein (second only to
cottonseed meal at 37.0%), a biological value of 64 for their
digestible protein (third behind rice bran = 67 and cottonseed
meal = 66), and a content of 19.6% net protein (second
only to cottonseed meal = 24.4). Address: Dep. Animal
Husbandry, Univ. of Illinois, Urbana, Illinois.
252. Soyama-Werke Dr. Englehardt & Company. 1923.
Verfahren zur Herstellung von Pflanzenmilch [Process for
the manufacture of plant milk]. German Patent 378,180. July
5. 2 p. Application filed 8 March 1921. [Ger]
• Summary: Germinated beans are employed in the usual
way for preparing the artificial milk. Use of the sprouting
process (des Keimungsprozesses) for making a milklike
liquid from certain soybeans give excellent results. The
yield of the extract is higher, and the flavor of the product
is very much improved. First, the sprouted seeds (Die
gekeimten Samen) are washed... The final extract is rich is
carbohydrates and soluble protein, and white in color; since
the process takes place in a dark room no chlorophyll is
formed. It has a taste similar to that of cow’s milk.
Example of the process used: 1 kg of soybeans are
soaked in water and after complete swelling, they are
placed in a dark room at about 15ºC for about 24 hours.
The sprouting takes place while the seeds are well rinsed at
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regular intervals. After 3-4 days powerful cotyledon sprouts
(kräftige Blattkeime) will have developed. The germinated
beans (Die gekeimten Bohnen) are scalded / parboiled
(abgebrüht) then wet-milled (to 1 kg of starting material, 4
liters of water are added, resulting in a milklike suspension).
The insoluble residue (Die unlöslichen Rückstände) [okara]
is separated out through filtration. The resulting milklike
liquid can be used just like any plantmilk (Pflanzenmilch).
The patent claim: Process for the manufacture of a
plantmilk from soybeans and similar oilseeds (ölhaltigen
Samen) using sprouted soybeans (gekeimte Sojabohnen).
Note. This is the earliest German-language document
seen (Jan. 2013) that uses the term gekeimte Sojabohnen
to refer to soy sprouts. Address: Frankfurt am Main–West
[Germany].
253. Kellogg, John Harvey. 1923. Intestinal stasis: Its
significance and means of combatting it. State Hospital
Quarterly (Michigan). Aug. *
Address: M.D., Battle Creek, Michigan.
254. Richards, Gwynne. 1923. Food product and process for
the same. U.S. Patent 1,476,182. Dec. 4. 1 p. Application
filed 13 Sept. 1921.
• Summary: About a breakfast cereal containing okara.
“My invention relates to that class of foods usually sold in
packages and intended to be eaten with milk and sugar as a
substitute for the cereals generally eaten at breakfast.
“The material I employ is the residue, or mash, left after
the soya bean has been treated so as to extract the milk or
juice thereof for the purpose of forming from such milk,
or juice, curds which have for many centuries been used as
an article of food in the Orient. “The residue, or mash,...
has heretofore been considered a waste product and thrown
away, or fed to stock without further treatment.” In this
invention, it is dried and toasted, used to make a breakfast
cereal.
Note: This is the earliest English-language document
seen (June 2013) that uses the word “mash” alone to refer to
okara. Address: Manhattan, New York City, New York.
255. Ackermann, Alfred Seabold Eli. 1923. Popular
fallacies explained and corrected (With copious references
to authorities). 3rd ed. London: Old Westminster Press;
Philadelphia, Pennsylvania: Lippincott. xvi + 984 p. See p.
34-35, 48-52. Introduction by Richard Gregory. Index. 21
cm. [1 ref]
• Summary: In the section titled “Domestic fallacies” is a
subsection (p. 34-35) titled “That it is the best practice to
employ nothing in our diet but matter which has nutritive
value; and therefore that the husk of wheat should be
removed before it is ground into flour.” It states: “On this
subject Sir Henry Thompson, M.B., F.R.C.S., remarks
[probably in his book Food and Feeding]: ‘No portion of

the husk of the grain should be removed from the wheat
when ground, whether coarsely or finely, into meal. That
a partial removal is systematically advocated by some as
an improvement is one of the numerous illustrations of the
modern and almost universal craze which just now exists
among food purveyors of almost every description for
eliminating all inert or innutritious matter from the food we
eat.’”
“’It seems now to be overlooked that no proper action
of the intestines can take place unless a very considerable
quantity of inert matter is present in our daily food, existing
as material which cannot be digested...’”
“’...When, on the other hand, the food is so ‘nutritious’
as to be almost entirely absorbed, there is very little solid
matter to transmit, and the action of the bowels is infrequent,
irregular, and unsatisfactory. This is, in fact, very extensively
recognisable of a great deal of the habitual constipation so
prevalent among the middle classes at the present time.’”
In the same section is another subsection (p. 48-52)
titled “That white bread is more nourishing than brown, or
than ‘standard bread.’” It states that “the majority of the
medical faculty now prefer ‘standard’ bread, which has a
cream colour and is therefore much lighter in colour than
ordinary brown bread, and contains at least 80 per cent.
of the whole wheat, only the coarse bran being removed.
Before the advent of standard bread the choice lay between
white, whole-meal, wheat-meal, or one of the fancy or patent
breads. Of these, undoubtedly the wheat-meal was the best,
containing as it does the whole of the wheat ground find;
i.e., even the bran is finely ground. This was the early form
of all flour, and remained so in Cape Colony [South Africa],
and possibly many other places, until at least as recently as
1885, for the good reason that their complete mill equipment
consisted simply of a pair of old-fashioned, horizontal, mill
stones. There was none of the modern milling and refining
(nutriment robbing!) machinery to do the harm, and turn
a wholesome natural product into a mere heat-producing
substance, with all the nutriment for bone, muscle, and teeth
forming removed from it and sold at an enhanced price.
“Thanks to the public spirit of Sir Oswald Mosley, who
started a brown bread campaign early in January, 1911, there
are now few people in England who have not at least had
the opportunity of correcting themselves of a belief in this
fallacy, for the Daily Mail vigorously took up the matter
and a number of articles appeared in it between Jan. 10 and
Apr 7, 1911.” Address: 17, Victoria St., Westminster, S.W. 1
[England].
256. Kellogg, John Harvey. 1923. The new dietetics: A guide
to scientific feeding in health and disease. Revised ed. Battle
Creek, Michigan: The Modern Medicine Publishing Co.
1021 p. Index. 24 cm.
• Summary: About the principles of physiology, metabolism,
dietetics and vegetarian nutrition (for both healthy and sick
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patients) as practiced at the Battle Creek Sanitarium. Dr.
Kellogg was a pioneer in emphasizing the importance of
dietary fiber, as illustrated in the following four sections.
The content of these sections is nearly identical to that of the
1921 edition (which see for details).
(1) In the chapter titled “Cellulose” (p. 211-22) are
four sections: Bran, Bran does not irritate, Agar-agar, and
Manyalla.
(2) In the chapter titled “Regimens and Dietaries” (p.
572-670), following a section on “The Laxative Diet,”
are long sections titled “Bran” (p. 626-27) and “When the
Laxative Diet is Indicated” (p. 627).
(3) In the chapter titled “Diet in Disorders of the
Digestive Organs” (p. 671-755) is a section on “Diet in
Constipation” (p. 682).
(4) Several pages later, the section titled “Rules for Care
of the Colon to Combat Constipation” (p. 686-87) gives 20
basic rules.
Note 1: This book is widely cited by Trowell (1979) and
others as the one in which Dr. J.H. Kellogg stimulated the
study of fiber in the United States, and was thus a pioneer in
this field worldwide. However most of the information about
fiber in this 1923 edition first appeared in the original 1921
edition.
Note 2. The section titled “The soy bean” (p. 315-321)
is quite similar to that in the 1921 first edition of this book,
but on different pages. Changes appear on the following
pages: 316, 318, 320-21. Address: M.D., LL.D., F.A.C.S.,
Superintendent of the Battle Creek Sanitarium, President of
Battle Creek College, Battle Creek, Michigan.
257. Kellogg, John Harvey. 1923. The natural diet of man
(Continued). Battle Creek, Michigan: The Modern Medicine
Publishing Co. 386 p. Illust. Index. 20 cm. [50+* ref]
• Summary: Continued: Page 74: “Vegetable extracts (yeast
extracts and soy sauce) are now prepared which are finer in
flavor than the best meat extracts...”
Page 191: “Complete proteins are found in the almond
and also in the soy bean and the peanut, a fact which
accounts for the large use of the soy bean and the peanut in
China and other Oriental countries as a supplement to a diet
of rice and green vegetables.”
Page 198: “The soy bean contains more protein than
does beef, and 20 per cent of oil.”
Page 282: G. Yukawa reports that the diet of Japanese
monks “consists exclusively of vegetable products,
rice being the staple, supplemented with soy beans and
vegetables. The diet contained an average of 70 grams of
protein, 15 grams of fat, 514 grams of carbohydrates, an
average energy intake of 2,500 calories. The experimenter
concluded that the absolute vegetarian diet of the Buddhist
monks of Japan is entirely adequate to maintain perfect
health.”
Page 285: “Some years ago (1899) the Emperor of

Japan appointed a commission to determine by investigation
whether it was necessary to add meat to the national dietary
to improve the physique of the race, especially to increase
their stature. As regards the use of meat, the commission
reported ‘that the Japanese had always managed to do
without it, and that their powers of endurance and their
athletic prowess exceeded that of any of the Caucasian races.
Japan’s diet stands on a foundation of rice.’ The rice diet
of the Japanese is supplemented by the free use of peanuts,
soy beans, and greens, which supply all that rice lacks to
constitute a wholly sufficient bill of fare.”
Page 306: “The experiments of McCollum and
numerous others have in recent years demonstrated the
entire feasibility of living exclusively upon a diet of purely
vegetable origin. It is only necessary to make such a
selection of foodstuffs as will supply the body with all the
elements necessary for complete nutrition; and this may be
easily done, as has already been indicated. It has also been
shown that two widely used legumes, the soy bean and the
peanut, as well as nuts, supply complete proteins and may be
used in supplementing the incomplete proteins of cereals and
vegetables. This fact explains the great rôle played by the soy
bean in the bills of fare of the Orientals.”
Pages 313-14: “Certain proteins known as complete
proteins, when taken into the body in proper quantities may
be wholly utilized in tissue building, because they contain
exactly the elements needed, no more and no less, for the
building of muscles, nerves, glands, and other nitrogenous
tissues.” “The protein of the soy bean, the peanut, the
almond, and various other nuts has, however, been shown to
be of high quality, practically equal to the protein of flesh...
When meat is discarded, it is evidently necessary that care
be taken to supply in its place an adequate amount of protein
derived from the soy bean, the peanut, the almond, or other
nuts, or from milk or eggs. Four or five ounces of soy beans,
peanuts, or almonds afford an abundance of protein for a
day’s ration. See also p. 320.
Page 322: “But even in the absence of milk and eggs,
an abundant supply of protein could be readily secured by
the planting of peanuts and the soy bean, two remarkable
legumes which, pound for pound, supply more nourishment
than beef or pork and of finer quality.” “Nuts, together
with the peanut and the soy bean, afford a protein which is
equivalent to that of meat at a cost far below the cost of meat
proteins. For example, an acre of very ordinary ground will
produce twenty bushels, or twelve hundred pounds of soy
beans, which contain 40 per cent, or four hundred and eighty
pounds of excellent protein. It takes an acre of ground and
two years to produce seventy-five pounds of dried protein
in the form of beef. The same land will produce in the same
length of time nearly one thousand pounds of soy bean
protein. In other words, an acre of ground devoted to soy
beans will produce more than thirteen times as much protein
as the same ground used as a pasture for fattening steers...”
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Page 338: The section titled “The recent low protein
movement in the United States,” notes that the daily protein
requirement for a person weighing 120 pounds could be
“provided by 2½ pints of milk or by 6 ounces of almonds,
5 ounces of peanuts, 6 ounces porterhouse steak, 6 ounces
navy beans, 4 ounces soy beans, 5 ounces lentils, 5 ounces
black walnuts.”
Page 359: “Animals furnish us a good object lesson
on this subject. Compare the agility, alertness, curiosity
and intelligence of the fruit-eating chimpanzee with the
dull stupidity of the lion and the tiger; or the vivacity and
progressiveness of the rice- and soy-eating Japanese, with
the dull-witted, decaying Eskimo.”
Nuts are discussed favorably on pages 56, 297, 32731 but neither peanuts nor peanut butter are mentioned
specifically.
Dr. Kellogg was a pioneer in promoting the importance
of dietary fiber. The following terms appear: Bran or wheat
bran (p. 40, 155, 157, 201, 301). Bulk, bulky, or bulky diet
(referring to “roughage”) (p. 70, 135). Cellulose (p. 57, 70,
297, 303). Constipation (p. 10, 66, 135-138, 148, 157, 161,
332, 382). Roughage (p. 57, 135, 297, 301). But none of the
following terms appears in the index: Laxative, laxatives.
The author lived 1852-1943.
Note: This is the earliest English-language document
seen (June 2004) that contains the term “natural foods” and
that also discusses soy. Address: Superintendent of the Battle
Creek Sanitarium, Battle Creek, Michigan.
258. Winslow, Emma A. 1924. Food values and body needs
shown graphically. Farmers’ Bulletin (USDA) No. 1383. 36
p. See p. 23.
• Summary: The charts of the foods in this Bulletin are
arranged into five groups: Vegetables and fruits, efficientprotein foods, cereals and cereal preparations, sugar and
sugary foods, and fats and fat foods. The foods in Group
II, efficient-protein foods, are all of animal origin, except
for two legumes–soy beans and peanuts (p. 5). All foods in
this group “contain efficient protein in amounts sufficient to
supply at least one-sixth of their total fuel value.” The foods
of animal origin include “milk, eggs, cheeses, various meats
(except the very fattest), poultry, game, fish, and sea foods.”
“Food values not shown on the charts” (p. 3-4): The
three vitamins now recognized by scientists (A, B, and C)
are not shown in these charts. “Cellulose or roughage, an
important constituent of food, is not shown in these charts.
Only a small proportion of it is digested and assimilated
by the body, but it is valuable because it gives bulk to the
food mass as it passes through the digestive tract and tends
to prevent constipation. Most vegetables and fruits furnish
cellulose. So also do the outer layers of the cereal grains
which remain in the ‘whole grain’ products, but have been
removed from the more highly milled preparations.”
Chart 30 (p. 23) shows the percentages of the total

energy (71%), protein (117%), calcium (47%), phosphorus
(137%), and iron (61%) needed per man per day which
would be furnished by 1 pound of shelled peanuts. Chart
32 and 33 (p. 24-25) give values for 1 pound of “wheat
flour (patent roller)” and 1 pound of “graham flour.” The
superiority of graham flour in every category except energy
is clearly shown.
Note: This is the second earliest document seen (Aug.
2002) that arranges foods into various groups for the purpose
of nutrition education. Soy is included in one of those
groups. Address: Secretary, Committee on Home Economics,
New York Charity Organization Society, and Lecturer,
Teachers College, Columbia Univ.
259. Tang, Chi Yu. 1924. An economic study of Chinese
agriculture. PhD thesis, Cornell University, Ithaca, New
York. 514 p. June. See p. 420-23. [2+ ref]
• Summary: In Part V, Chief Agricultural Enterprises,
chapter 24 is titled “Soy beans.” It begins: “China leads the
world in the production of soy beans. Statistics on acreage
and production of soy beans in China proper are lacking. The
soy beans acreage in Manchuria, however, was estimated
at 7,200,000 acres, and production 3,700,000 tons” (see
Chinese Economic Bulletin No. 156, p. 9 {16 Feb. 1924}).
“During the period 1891-1904, exports of soy beans and soy
bean products were almost entirely absorbed by Japanese
markets. The Russo-Japanese war in 1904 and 1905
stimulated the production of soy beans in Manchuria, After
the war, the surplus beans had to be disposed of in some
markets, and for the first time trial shipments were made by
Japanese firms to English mills in 1908... During the period
1909-1922, acreage and production of soy beans increased
by leaps and bounds” [in the USA].
The chapter then lists five major reasons that soy beans
have become so important in China: “1. Soy beans thrive
in a variety of climatic conditions. They do well in dry
seasons and at the same time do not reduce greatly in yield
in a wet season. 2. Since they are a leguminous crop, soy
beans are grown to maintain soil fertility... 3. Soy beans
have a high food value in comparison with other foods. They
are especially rich in protein... 4. Many by-products are
made from soy beans, including bean oil cake, bean meal,
bean flour, bean bran, bean sprouts, bean coffee, bean milk
and bean curd. Because of the large range of by-products
that have been made, the price of soy beans has become
stabilized... 5. Further expansion of soy bean production
possible when North Manchurian lands are brought under
cultivation.”
Table 45 (p. 422) shows China’s exports of soy beans,
bean cake, and bean oil for the years 1913, 1920, 1921, and
1922 in piculs (133.33 lb) and taels (a monetary unit). Each
of the three increased during this period which included
World War. I. In 1922 exports of bean cake were worth the
most, followed by soy beans and bean oil. Soy bean exports
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grew from 7,419,511 piculs in 1913 to 12,462,350 piculs
in 1922. [Soy] bean oil grew from 49,817 piculs in 1913 to
12,294,006 piculs in 1922.
Table 46 (p. 423) shows the weight and value of these
three products exported to various countries. Beans are
mostly exported to Russia, Japan, and the Dutch Indies (in
that order). Bean cake is mostly exported to Japan (86% of
the total) and Russia. Relatively little bean oil is exported:
it goes mainly to the “Turkey, Persia, Egypt, etc.” [grouped
as one unit] (380,000 piculs), Russia (250,000 piculs), Great
Britain (246,000 piculs), the Netherlands (201,000 piculs),
and the United States (116,000 piculs).
Note: This is the earliest English-language document
seen (June 2013) that uses the term “bean bran” to refer to
soy bran. Address: Cornell Univ., Ithaca, New York.
260. Cooper, Lenna Frances. 1924. The new cookery. 9th
ed., revised. Battle Creek, Michigan: The Modern Medicine
Publishing Co. 475 p. See p. 76-77. Index. 23 cm.
• Summary: The Preface (p. 12) states: “The author wishes
to express her indebtedness to Dr. John Harvey Kellogg, of
the Battle Creek Sanitarium, and to his wife, the late Mrs.
Kellogg, both of whom have inspired her with a love for the
study of foods and their scientific preparation and have been
constant sources of help and encouragement.
In the chapter on “Unfermented breads,” the recipe for
“Soy cakes and waffles” (p. 76) calls for “2 cups Soy flour.”
The section titled “Unusual foods referred to in this
book” (p. 462-64) states that the following are made by
the Battle Creek Food Company, Battle Creek, Michigan:
Protose (a meat substitute made from cereal and nuts),
Nuttolene (a pure nut product with the consistency of brick
cheese), Savita (a pure vegetable meat flavoring), Meltose
(malt honey), Meltose Sugar, Sanitarium Cooked Bran
(an appetizing food that supplies the necessary roughage,
stimulates intestinal activity, and is rich in vitamins), VitaWheat (rich in gluten, lime, iron, and Vitamin B–the antineuritic vitamin), Branola (breakfast food that is 2/3 bran
and 1/3 wheat), Zo (a body-building, ready cooked cereal
breakfast food), gluten flour (contains 44% of wheat gluten),
Malted Nuts (“A delicious nut cream–Contains the same
nourishing food values as human milk and is even richer in
its tissue building elements. It has an appetizing flavor and
can be used with excellent results by those with whom cow’s
milk is found to disagree. It is excellent for those who wish
to gain weight”), Minute Brew (a cereal coffee), Kaffir Tea,
B. Acidophilus Culture (Bacillus Acidophilus is the strongest
known lactic acid producing organism), Vegetable Gelatine
or Agar (Made “from Ceylon moss, a seaweed that grows off
the coast of Japan.” It is “a form of cellulose resembling bran
in chemical composition but somewhat like animal gelatine
in physical appearance”).
Note 1. This is the third earliest Seventh-day Adventist
cookbook seen (Oct. 2004) that contains a recipe using

soybeans or soy ingredients.
Note 2. The first edition of this book was copyrighted in
1914, the 11th edition in 1929. There is no mention of soya
in Mrs. E.E. Kellogg’s Science in the Kitchen (revised ed.,
1892. Battle Creek, Michigan: Health Publishing Co.), nor in
H.S. Andrews’ Science of Food and Cookery (1921. Pacific
Press Publishing Co.), nor in George Cornforth’s Good Food
(1920. Review and Herald Publishing Assoc.). Address:
Dean of Home Economics, Battle Creek College; formerly,
Head Dietitian of the Battle Creek Sanitarium; and later,
Supervising Dietitian, United States Army (1918-1919).
261. Kellogg, John Harvey. 1924. The new method in
diabetes. Third revised ed. Battle Creek, Michigan: The
Modern Medicine Publishing Co. 300 p. See p. 205-06, 22930. Index.
• Summary: The soy bean is discussed in the chapter
titled “The Best Foods for Diabetics,” under the heading
“Legumes.” “The soy bean is a remarkable legume which
is two-fifths fat and one-third protein, giving a food content
closely resembling fat meat with the addition of a very small
amount of carbohydrate.”
In a table titled “Food values of legumes” it is stated
that soy beans contain 32% of their calories in the form
of protein, 40% in the form of fat, and 28% in the form of
carbohydrates. They have 120.0 calories per ounce, more
than lentils (103.9), beans (111.0), or peas (112.0).
Soy-related recipes include: Cream of soy bean soup
(with soy bean puree, p. 229-30). Hahto bean and tomato
soup (p. 231).
Gluten-related recipes (all calling for gluten flour)
include: Gluten bread (p. 267). Gluten bran bread (p. 267).
Gluten bran puffs (p. 267). Gluten griddle cakes (p. 268).
Sandwiches (all on gluten bread, p. 268-71). Gluten bran
bread sandwich (on gluten bran bread, p. 270). Cream of
gluten cereal (p. 272). Gluten wafers (p. 286). Address:
Battle Creek, Michigan.
262. Naturopath (New York City). 1925. Mayo and the M.D.
30(1):20. Jan.
• Summary: “When Dr. Charles H. Mayo, the famous
surgeon, talks, other doctors and the general public
listen with respectful attention.” He recently wrote about
diet. “Continuous overeating is the bane of our modern
existence.” We have deprived our diet of the “roughage” that
Nature intended.
263. Thevenot, Gaston D. 1925. Process of making vegetable
milk [from soy beans]. U.S. Patent 1,541,006. June 9. 4 p.
Application filed 11 June 1923.
• Summary: This is a patent for soymilk made from soaked
soybeans which are so finely ground that soymilk need not
be filtered and the okara need not be discarded, but remains
suspended or emulsified in the soymilk. It is based on a

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 160
previous patent (No. 1,444,812) in which the okara was
separated from the soymilk and discarded. Address: New
York City, New York.
264. Takamine, Jokichi, Jr. Assignor to Takamine Ferment
Company (New York, NY; a corporation of West Virginia).
1925. Starch-free bran and method of making the same. U.S.
Patent 1,543,458. June 23. 2 p. Application filed 14 Sept.
1922.
• Summary: Wheat bran is cooked until the starch cells
are opened, mixed with diastatic enzyme to convert the
starch into dextrin and sugars, and washed to remove these
conversion products. The residual wheat bran is suitable for
use as a laxative food ingredient. Address: Clifton, Passaic
County, New Jersey.
265. Firth, Violet Mary. 1925. The soya bean: An appeal to
humanitarians. London: C.W. Daniel Co., Graham House,
Tudor St., London E.C. 4, England. 55 p. Oct. Reviewed in
Russian by N.I. Morosoff in Manchuria Monitor. 1930. No.
5. p. 104-05.
• Summary: Contents: Part I: An appeal to humanitarians.
Introduction. 1. Practical application of idealism. 2.
Economic considerations. 3. Milk is not a humane food. 4.
The power of humane ideals in commerce. 5. The burden of
the animal kingdom. 6. The freedom of the cattle.
Part II: The making of soya milk. 7. The cultivation
of the soya bean. 8. Early experiments with soya milk. 9.
Process of manufacture. 10. The soya meal [okara]. 11. The
soya bean industry. 12. The soya bean in the kitchen. 13.
Medical and dietetic aspects. 14. The soya bean in national
emergencies.
The foreword begins: “The manufacture of a vegetable
milk from the soya bean is a matter in which I was much
interested during the war, and I think I may claim to be the
first person, in this country at any rate, who succeeded in
making a cheese [tofu?] from vegetable casein.
“Shortly after the war [World War I] the company
that was making soya milk closed down, the milk was
unobtainable, and I lost touch with the matter. During
a recent visit to Letchworth, however, I found that the
making of soya milk was again in full swing, and I was so
impressed with the spirit of service and humane ideals in
which the enterprise was being conducted that I suggested
to the managing director of the company that if he would
assist me with the necessary technical details, I would like to
write a little book on the possibilities of the soya bean, and
bring to the notice of humanitarians in general the work that
has been going on so quietly in this little country town. All
information was freely given to me...
“I must express to the Garden City Pure Food Co. my
thanks for their assistance and my admiration for the spirit
in which their work is being carried on.” That company has
neither commissioned, nor subsidized this book.

This book is “written in an endeavour to make those
who are “earnest for animal welfare realise that the
exploitation of our younger brothers can be prevented more
effectually from the commercial aspect than by individual
abstention from flesh-food...”
“Over a hundred thousand pounds has been spent in
England alone in experiments in making milk from the
soya bean... The original company closed down during the
post-war trade depression, and the wonderful soya milk was
unobtainable; the work on the soya bean has been taken up
again by a body of people actuated by philanthropic and
humanitarian motives, whose names are well known among
workers for human and animal welfare.
“The dearly bought secrets of the soya bean must not
again be lost to the world...”
Note: The author sometimes writes under the
pseudonym of Dion Fortune. Address: Author [England].
266. Sansum, W.D. 1925. The normal diet: A simple
statement of the fundamental principles of diet for the mutual
use of physicians and patients. St. Louis, Missouri: The C.V.
Mosby Co. 72 p. Illust. Index. 20 cm. [26 ref]
• Summary: Contents: Introduction. 1. The caloric
requirements of the body. 2. The protein requirements
of the body. 3. The bulk requirements of the body (“The
normal diet should contain an adequate amount of bulky,
residue-containing foods to insure natural movements of the
bowels”). 4. Acidosis (“The normal diet should be balanced
so as to prevent acidosis”). 5. The mineral requirements
of the body. 6. The water requirements of the body. 7. The
vitamine requirements of the body.
Chapter 4, “Acidosis,” begins: “The normal diet should
be so balanced as to prevent acidosis... The living body is
always slightly alkaline, and, as its alkalinity is reduced
below normal, the urine becomes abnormally acid. It is
because of the abnormal acid reaction of the urine that the
individual is said to have an acidosis. Should the tissues of
the body become acid to the slightest degree, death follows,
and serious illness results long before the alkalinity of the
body is reduced to the neutral point. All substances may be
classified with respect to their chemical reaction, as neutral,
acid or alkaline.” The section titled “The acid ash foods” (p.
40-41) states: “These foods should always be balanced by
adequate alkaline foods. When the urine is excessively acid,
many of them should be omitted, at least for a time.” A table
(p. 41) shows that the 10 foods with the most acidic ash (in
descending order of acidity) are: Oysters (30.0), egg yolk
(26.69), chicken meat (17.01), haddock fish (16.07), rabbit
meat (14.80), lean beef (13.91), veal meat (13.52), oatmeal
(12.93), lean pork meat (11.87), and eggs (11.10).
The section titled “The alkaline ash foods” (p. 41-43)
states that most fruits, vegetables, nuts and milk are alkaline
in their final reaction in the body. A table (p. 42) shows that
the foods with the most alkaline ash (in descending order
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of alkalinity) are: Lima beans (41.65), dried beans (23.87),
raisins (23.68), almonds (12.38), beets (10.86), and carrots
(10.82). These foods “should always be used in adequate
amounts to maintain a favorable alkaline balance in the
body.” Address: M.S., M.D., Director of the Potter Metabolic
Clinic, Dep. of Metabolism, Santa Barbara Cottage Hospital,
Santa Barbara, California; 2. M.D., Member of the staff, The
Sansum Clinic; 3. Dietitian, The Sansum Clinic.
267. Chinese Economic Bulletin. 1926. Manufacture of fu
chu [dried yuba sticks]. 8(267):179-80. April 3. [Eng]
• Summary: To the north of Kowloon [in northern Hong
Kong], in a village named Chuyuantsun, the agricultural
experiment station of the China Association for the
Advancement of Agriculture is located. One of the main
industries of that village is the manufacture of Fu Chu (2
Chinese characters are given) (curd + bamboo [dried yuba]).
The process is as follows: [Soy] beans, imported from
Tientsin and Newchwang, cost $6-7 per picul. Equipment:
(1) An iron pot about 3 feet in diameter and very shallow,
the deepest being 3 feet, obtained from Fatshan (2 Cc). (2)
A hearth built of earth about 4 feet broad, of varying length
depending on the number of pots used. A number of fire
boxes are made in the hearth, one below each pot. Above
each box opening is a bamboo frame for hanging and drying
the Fu Chu. (3) Grinding stones: Two sets, a big one for
grinding the [soy] beans and a small one for removing the
bean pods. (4) Thin iron knives, about 4 inches long, for
cutting Fu Chu. (5) A shovel, and tongs made of bamboo
grass.
Process: Remove foreign matter from the beans. “Then
bake the beans in sunshine or on the fire in a pot, if there
is no sunshine” [i.e., dry well], dehull the dry beans using
the small grindstone, and soak in water–7 hours in spring,
4 hours in summer, eight hours in autumn, or 10 hours in
winter. Soaking the beans for the correct length of time is a
critical step, requiring much experience. The duration must
be neither too long nor too short.
Grind the beans with water to obtain a pasty substance.
Filter it, then bring to a boil in the pots in the morning, using
dried grass as fuel. Heat over a brisk fire, stirring from time
to time. As soon as it comes to a boil, reduce fire, keeping
it “low and steady until a thin film is formed on the surface.
This film is Fu Chu. Use a thin knife to keep the film from
sticking to the pot, and for slicing it after solidification,
before removal.” “The film is then taken out of the pot and
hung on the bamboo rod above the hearth” to dry. The same
process is repeated, one layer at a time, until the entire pasty
contents of the pot has been transformed into Fu Chu. “The
two lowest layers of film at the bottom of the pot, which are
thicker [and sweeter] than the top layers are known as Tien
Chu or sweet Fu Chu” (2 Cc = sweet + bamboo).
Note 1. This is the earliest English-language document
seen (Oct. 2008) that uses the term “Tien Chu” to refer to

sweet dried yuba.
It is estimated that 25 catties of beans will provide
sufficient paste for 10 pots, producing 12 catties of Fu Chu
and two catties of Tien Chu. One man can look after as many
as 10 pots at a time.
A table shows the approximate profit from 10 pots.
Expenses: “25 catties of [soy] beans @ $7 per picul = $1.75.
20 catties of dried grass @ $1.00 = $2.00. Total expenses:
$3.75.
Income: “12 catties of Fu Chu @ 35 cents = $4.20. 2
catties of Tien Chu @ 25 cents. Total income: $4.70. Net
profit: $0.95.
“In addition to this profit, there are several by-products
consisting of the dregs of the beans after grinding [okara]
and the bean pods, which can be used for feeding domestic
animals, while the ashes of the burned grass may be used as
fertilizer.”
Note 2. This is the earliest document seen (Oct. 2012)
that describes in detail how to make dried yuba sticks.
268. Kellogg, John H. 1926. Treatment of constipation.
Medical J. and Record. Aug. 18. *
Address: M.D., Battle Creek, Michigan.
269. Salazar, Leopoldo G. 1926. The manufacture and
chemical control of some soybean products under Los Baños
conditions. Philippine Agriculturist 15(4):219-31. Sept. [12
ref]
• Summary: “The Chinese and Japanese manufacture a large
variety of food products from the soybean, among which
may be mentioned soy sauce or toyo, bean curd or tokua,
soybean milk, flour, salad oils, and lard substitutes.
“Of these products, the sauce and curd are the most
important. To the Americans the sauce is known as soy
sauce, to the Japanese as shoyu, to the Chinese as ch’au
yau, or drawing oil; to the Filipinos as toyo. The curd, cake,
or cheese is known as teou-fu and tao-hu in China; tofu in
Japan; and tokua in the Philippines. Soybean cheese is a
misnomer as the product is obtained without any ripening
process.
“The objects of this work were: (a) to determine the
possibility of preparing toyo [soy sauce] and tokua [tofu]
under Los Baños conditions; and (b) to determine the
time at which the toyo contains the highest percentage of
nitrogen. This work was performed in the laboratory of
the Department of Agricultural Chemistry, University of
the Philippines, Los Baños, Laguna, from April, 1924, to
February, 1925.”
A review of the literature shows that in the Philippines,
only three prior investigations on this subject have been
reported, those of Barrett (1911), Gibbs and Agcaoili (1912),
and Gibbs, Agcaoili, and Shilling (1912). A photo shows
the hand-turned stone mill and other tools used for making
tokua, following the method used by the Chinese in Manila.
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The residue left after making tofu (okara) is called “sapal,”
and that left from soy sauce is called “tahuse.”
“After 8 weeks of fermentation, the toyo was found
to be ready for the first drawing. Analyses showed that
the toyo prepared in the laboratory compared favorably in
composition, odor, and flavor with the superior grade product
of the market.”
Note 1. This is the earliest document seen (April 2013)
that uses the word “tokua” to refer to tofu.
Note 2. This is the earliest English-language document
seen (June 2013) that uses the word “sapal” to refer to okara.
Note 3. This is the earliest English-language document
seen (March 2007) that uses the word “tahuse” to refer to
the residue left after making soy sauce. Address: College of
Agriculture, No. 231, the Philippines.
270. Williamson, H. 1926. Appendicitis and vegetarianism
(Letter to the editor). British Medical Journal ii(3432):714.
Oct. 16.
• Summary: Dr. Williamson, a surgeon in Burma, writes:
“During recent years I have seen many Oriental and
relatively few European patients: I have removed many
European appendixes but never an Oriental one.”
“Dr. Leonard Williams points out that owing to a largely
vegetarian uncooked diet, regular habits, and squatting
defecation posture, the savage completely empties his lower
bowel every day, and thereby escapes the large group of
diseases due to intestinal stasis. It seems logical to suppose
that if we were to adopt their habits we should not suffer
from appendicitis.” Address: M.D., F.R.C.S., Ightham, Kent
[England].
271. Mayerhofer, Ernst; Pirquet von Cesanatico, C. eds.
1926. Lexikon der Ernaehrungskunde [Dictionary of
dietetics]. Vienna, Austria: J. Springer. viii + 1205 p. Illust.
25 cm. [Ger]*
• Summary: Included in the long list are: Akamiso, miso,
shiromiso, tofukasu [okara], daizu [soybeans], fu [dried
wheat gluten cakes], kingyo-fu, kiri-fu, kiri-mochi [frozen
and dried rice cake], ame [malt extract], mirin, aburage [tofu
fried in vegetable oil], natto–Bohnenkäse, Tofu–Sojatopfen,
Tonyu–Sojamilch [soymilk], azuki [small red beans],
kwansen-fu, kinako–Sojabohnenmehl, geröstet, amasake
[amazake]–unvergorener Sake, umeboshi, koritofu [frozen
and dried tofu], midzuame [soft ame = rice syrup], shoyu–
Sojasauce, yuba–eine Bohnenspeise. Note that a number of
these terms are Japanese.
Note 1. This is the earliest German-language document
seen (Nov. 2005) that mentions amazake, which it calls
“amasake.”
Note 2. This is the earliest German-language document
seen (April 2013) that uses the term Sojatopfen to refer to
tofu.
Note 3. This is the earliest document seen (Aug. 2002)

in any language that uses the term tonyu (or tônyû or tonyû)
to refer to soymilk.
Note 4. This is the earliest German-language document
seen (Nov. 2102) that mentions kinako, which it defines as
Sojabohnenmehl, geröstet.
272. Pirtle, Thomas Ross. 1926. History of the dairy
industry. Chicago, Illinois: Mojonnier Bros. Co. xii + 645 p.
Illust. Portraits. Maps. Index. 24 cm. [355* ref]
• Summary: The section on the “History of the dairy industry
in China” states (p. 539-40): In southern China the people eat
mostly rice, but mixed with soybean products. “In northern
China wheat bread is largely used instead of rice together
with large quantities of soybeans. In fact some authorities
claim that the soybean is the most universal article in the
Chinese diet, taking all the 300 or more varieties.
“The use of soybeans is as old as history in China.
It is said to be a well-balanced food, rich in protein, fats,
and carbohydrates, as well as vitamin A and B but lacks in
minerals.”
“A kind of bean curd or bean cheese is made from these
beans. In the manufacture of soybean cheese the beans are
ground with water, strained, and the residue [okara] used for
hog feed. The liquid substance is like milk in appearance and
on coagulation becomes the bean curd, or [when fermented],
as it is sometimes called, Chinese cheese [fermented tofu].
There is an enormous consumption of bean cheese in China
and in Japan. Still it is not made in factories. Every small
town has a bean-curd shop. It must be made fresh each day
and resembles cottage cheese. It is pressed into cakes about 5
inches in diameter and about an inch thick and sells at about
one cent. American money. The cakes may also be salted
and dried and they then resemble cream cheese. Tradition
says that it was first made about 164 B.C. When the cheese
is prepared with sugar it resembles custard and again when
salted it resembles scrambled eggs.
“Soybean milk is in composition not so much unlike
cow’s milk, and in many places in China it is used as a drink,
usually sweetened. Soybean sprouts are made ready for use
by cooking them in oil and are relished even by Westerners.
The soybean cake is the residue after the expression of the
oil or after the making of milk, and is used for animals only.
It really has much food value and during the famine in North
China in 1920-1921 [in which an estimated 500,000 people
died of hunger and related diseases] much of this bean
cake was used to save the starving people. From a nutritive
standpoint it is supposed to substitute for meat and milk, as
the Chinese consume large quantities of bean products and
small quantities of meat and milk.” Address: USA.
273. Saito, Akio. 1926. [Chronology of soybeans in Japan,
1900 to 1926, last half of the Meiji period and all of the
Taisho period] (Document part). In: Akio Saito. 1985. Daizu
Geppo (Soybean Monthly News). Feb. p. 12-14. [Jap]
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• Summary: 1901–Crushing of soybeans starts in Japan.
Owada Seisakusho of Tsuruga, Fukui prefecture, Japan,
starts making soy oil and soybean cakes using the press
method (assaku-ho).
1901–Nakahara Kota is issued a patent on his process
for making dried-frozen tofu indoors in a freezer (jinko
kôri-dofu). This makes it possible to produce a good-quality
product year round. This year there are 453 makers of
dried-frozen tofu in Nagano. Nagano prefecture encouraged
production of this product during the Russo-Japanese War as
a side home industry.
1901–Soybean production in Japan reaches 525,000
tonnes, topping 500,000 tonnes for the first time.
1905–After Japan’s victory in the Russo-Japanese War,
it is said that maybe, because of the victorious mood, tofu
makers start to blow a horn while selling tofu.
1905–At about this time, soybean cake (daizu kasu)
passes fish cake to become the main fertilizer for crops in
Japan.
1905–Shin Sawamura (lived 1865-1931) discovers the
main natto bacteria and names it Bacillus natto Sawamura.
1906–Neda Tadamasa of Akita prefecture develops a
new type of soybean. Named the Akita, it is a cross between
Shirosaya and Itoi’s Ani.
1907 March–Nisshin Mamekasu is founded (initial
capitalization is 3,000,000 yen). The next year its soybean
crushing plant in Dairen, Manchuria, starts to operate. In
1918 the company merged with Matsushita Mamekasu to
become Nisshin Seiyu K.K.
1908–At about this time the retail price of tofu in Tokyo
is 1 sen. The average cake of tofu weighs over 100 monme (1
monme = 3.7656 gm or 0.1325 oz), so over 376 gm. In 1982
the average price of tofu is 100 yen per cake and the average
cake weighs 300 gm.
1914–The Mogi Saheiji family in Noda starts to sell
shoyu in 1-sho bottles (1 sho = 1.805 liters or 3.81 pints).
Before this time a ceramic sake bottle (tokkuri) was used.
1914–Yamada Hikozaburo of Nagano prefecture
succeeds in making dried-frozen tofu (Koya-dofu) for the
first time in the Shimi-dofu area.
1915–From this year until 1919, the soybean oil industry
in Japan is in a period of prosperity. In 1914 Japan produces
7,105 tonnes of soy oil and 92,325 tonnes of soybean cake.
Just 5 years later, in 1919, these figures have risen about
13-fold to 30,658 tonnes of soy oil and 353,288 tonnes of
soybean cake. Soybean cake becomes very widely used in
Japanese agriculture.
1918–The mayor of Tokyo, Tajiri Inataro, recommends
that people eat low-fat soybean cake cooked with rice
(mamekasu meshi) to protect themselves from the rapidly
increasing price of rice; he himself eats this dish every day.
Hiroetsu? Takako (a woman educator, lived 1867-1949)
cooked soybean cake and rice (mamekasu gohan). Dr.
Saei Tadasuke (1876-1959, a nutritionist) introduces an

inexpensive meal (it costs 3 sen 5 rin for 5 people) using tofu
and fish bones for breakfast and dinner at the Inexpensive
But Nutritional Cookery Seminar (Eiyo Anka Ryori
Koshukai). This year 30-50% of Japanese don’t have enough
to eat. The demand for beef tendons and okara increases. The
price of high-quality meat increases faster than the price of
tofu.
1919–Artificially cultured pure-culture natto starts to
be used. Hanzawa Jun of Hokkaido University (1879-1972),
using this method, invents a new “Sanitary Natto Container”
(Eisei Natto Yoki) made of thin slabs of wood (kyogi). He
also founds the “Natto Container Improvement Association”
(Natto Yoki Kairyo-kai)
1919–Soybean production in Japan reaches 502,200
tonnes, and soybean imports rise to 168,000 tonnes.
Production of soybean oil reaches 8,853,600 gallons or
33,573,000 liters, equal to that of rapeseed oil.
1919–A machine or kit for making tofu or soymilk
easily at home (kateiyo tonyu-ki) is marketed.
1920–Soybean production in Japan reaches a record
559,000 tonnes.
1920–Tsugano Akisaburo of Tokyo invents a quick
method for fermenting shoyu (shoyu sokujo-ho). By adding
salt water to soybean koji to make moromi, he is able to
make shoyu in less than 10 days.
1922 April–The oil production department of Suzuki
Shokai [which went bankrupt in 1922] becomes independent
and founds Hohnen Oil Co., Ltd. (Hohnen Seiyu).
1923 Sept.–The Great Kanto / Tokyo Earthquake (Kanto
Daishinsai) strikes. 70% of the miso factories in the area are
burned down, causing a shortage of miso. But miso makers
in other parts of Japan use this opportunity to ship their miso
to Tokyo, and the people of Tokyo come to realize the good
taste of miso made elsewhere in Japan.
1924–Kodama Shizutoshi? (or Shintaro) invents another
quick method for fermenting shoyu (shoyu sokujo-ho) using
acid or alkali to hydrolyze soybeans or soybean cake to make
shoyu.
Note: This is the earliest document seen (April 2001)
that mentions shoyu made by acid hydrolysis. Address:
Norin Suisansho, Tokei Johobu, Norin Tokeika Kacho Hosa.
274. Wagner, Wilhelm. 1926. Die chinesische Landwirtschaft
[Chinese agriculture]. Berlin: Paul Parey. xv + 668 p. See p.
311-20. Illust. No index. 25 cm. [214 ref. Ger]
• Summary: The section on legumes contains a long
subsection on the soybean (p. 311-20). Contents:
Distribution in China. Types and varieties of soybeans.
Chemical composition. Techniques of soybean cultivation.
Utilization of soybeans: Chiang (djang; Bohnensauce [like
soft miso]), soy sauce (djang-yo or djang-yu), and tofu
(dou-fu; Bohnenkäse), firm tofu (dou-fu-gan; getrocknete
Bohnenkäsekeks), yuba (dou-fu-pi; Bohnenkäsehaut), frozen
tofu (dung-dou-fu; gefrorener Bohnenkäse), smooth soymilk
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curds (dou-fu-nao; Bohnenkäsegehirn), soy sauce residue
(djang-yu-dscha; Rueckstände der djang-yu), tofu residue
(dou-fu-dscha; Rueckstände der dou-fu; [okara]), soybean
oil (dou-yu; Bohnenöl), soybean cake or meal (dou-bing;
Bohnenkuchen; the latter two in northeast China). The
section on oilseed cakes as fertilizers mentions soybean cake
(p. 230). Soybeans are also mentioned as a summer crop in
rotation with millets (p. 305).
The section on legumes also discusses (p. 320-21) peas
(Die Wintererbse, Pisum sativum L., Wan-dou), broad beans
(Die Pferdebohne, Vicia faba L., Tsan-dou or Hu-dou) and
the two types of bush beans which are grown throughout
China and distinguished by the color and size of the seeds
(Die Buschbohne; {1} Phaseolus mungo L., Lü-dou, and
{2} Phaseolus radiatus, Tschi-hsiau-dou [chixiaodou]). The
Lü-dou is widely prized as a vegetable, often as 5-cm-long
beansprouts (dou-ya-dsi), or in parts of the North they are
used to make vermicelli (slender noodles).
The section on oilseeds contains subsections on
rapeseed, sesame, and peanuts (p. 332-38). The section on
textile plants discusses hemp (p. 358-60).
Bray (1981) describes that as “A full and systematic
description of Chinese agricultural methods in their
ecological and socio-economic context, based on the
agronomist author’s personal experience and careful
questioning of his students at the Sino-German High
School in Qingdao.” Address: Abteilungsvorsteher bei
der Landwirtschafts-Kammer fuer den Regierungsbezirk
Wiesbaden in Wiesbaden, Germany. Frueher Dozent fuer
Landwirtschaft und Abteilungsvorsteher der DeutschChinesischen Hochschule Tsingtau (China).
275. Horvath, A.A. 1927. The soybean as human food.
Chinese Economic Journal 1(2):175-92. Feb. [25 footnotes.
Eng]
• Summary: Contents: Soybean cake, soybean meal, and
soybean flour for food: Soybean press cake, soybean
extraction meal, soybean flour (Berczeller, Soyama,
Aguma, Ehrhorn), Sojawurze (Suppenwurze, Maggi cubes),
digestibility of soybean flour, value for infants, some medical
aspects of the use of soybean flour, soybean flour in diabetes
(incl. Sarton).
Concerning soybean extraction meal (p. 177-79): This
meal is shipped in bags and traces of benzine are easily
removed. The process used at the Suzuki extraction plant in
Dairen (the only extraction plant in Manchuria) is described;
the solvent is benzine. “A new extraction plant (at the
Borodin-Takata Alcohol Factory) is now under construction
at Imienpo, in North Manchuria. By the new process, beans
are first pulverized, then operated upon with alcohol, for the
extraction of the oil content... The owner claims that ‘there
is no foreign taste left which would make the oil or the bean
cakes unsuitable for human food.’” Analyses conducted at
the S.M.R. Co. Central Laboratory, Dairen, show that this

“bean meal” contains: water 7.90%, protein 57.04%, oil
3.41%, carbohydrates 16.92%, coarse fibre 8.63%, and ash
6.69%.
“The solvent method of extraction, involving the use of
benzine or gasoline, is used by many of the large oil mills
in European countries, especially England.” Mills in the
USA do not yet use the solvent method; they use traditional
hydraulic and expeller processes. “The new process used by
the Hansa Mill at Hamburg (Germany) called the Bollmann
process, is so economical that the profits of bean milling can
be enormously increased. By this process the beans are first
pressed and then extracted. The extracted meal is utilized
for the manufacture of a highly valuable soybean flour for
food (Footnote: But extracted soybean meal (flour) does not
contain any fat soluble vitamin, as shown by Hornemann
[1925]). The oil is submitted to refining, during which crude
lecithin is extracted. It is purified and sold in a form of pure
lecithin.
(Footnote: “The soybean contains 1.64 per cent lecithin
(an organic phosphorus compound), the price of which in
China is about $18.00 (Mex.) per pound. It shows that the
value of the lecithin contained in soybeans is greater than
the market price of the beans themselves. Extracted soybean
meal is therefore deprived of lecithin, which is a highly
valuable food constituent, especially for the nervous system.
Ordinary beans (navy beans, etc.) contain only 0.81 per cent
lecithin)” (p. 178).
Note 2. This is the earliest English-language document
seen (March 2001) that contains the term “crude lecithin.”
Page 182 states: “Soybean flour is also utilized in
the manufacture of breakfast foods and can be used in the
preparation of vegetable milk and bean curd.”* (Footnote:
*”In the United States some very good breakfast foods and
an excellent finely powdered soybean milk powder “Soy
Lac” is made by J.A. Chard, Soy Products, 263 W. 12th St.,
New York City, who has been experimenting for some time
with soybeans.)” Note 3. This Soy Lac appears to be the first
commercial soymilk made in America.
Berczeller (p. 183-84): “A few years ago the Hungarian
food physiologist, Prof. L. Berczeller, elaborated a process
for manufacturing a soybean flour containing a large
percentage of fat. This does not become bitter if kept for
over a year, and has a very pleasant taste. The process is
patented in nearly all the countries of the world. Its chemical
composition is given in the above table and its food value
in a previous chapter. This flour contains the expensive fatsoluble vitamin which is deficient in the food of the white
race. It is of yellow colour, has a sweet, agreeable nutty taste,
and does not produce obesity, notwithstanding the fact that
it contains a high percentage of fat. According to Berczeller,
the uses of this soybean flour “O” are as follows:
“1. As roasted flour, with an equal part of wheat flour for
soups or vegetables;
“2. For pastry, 10-15 per cent soybean flour is mixed
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with wheat flour. In this case no eggs or only a few need
be added. The soybean flour gives to the dough a beautiful
yellow colour;
“3. As an addition to meat, 25-50 per cent of soybean
flour can be mixed with chopped meat for meat balls,
sausage stuffing, etc.
“4. All sorts of flour dishes can be baked with the
addition of soybean flour. The taste of the dishes thus
prepared becomes better and the nutritive value higher
(besides the economy in butter, eggs and sugar);
“5. The addition of even 5 per cent soybean flour in
making wheat bread causes a much longer keeping capacity
of the bread in a fresh state, the fat preventing the bread from
getting stale;
“6. The soybean flour can be used also on a large scale
in the foodstuff industry, and in different ways; e.g., in the
manufacture of paste products (as a substitute for eggs),
cakes, biscuit products, milk-bread (10-16 per cent soybean
flour instead of milk), sausages and pastry products (as a
substitute for meat).
“Berczeller’s soybean flours can be manufactured
with little trouble in rice mills or pea mills, where they are
decorticated. Eighty-five per cent of soybean flour can be
recovered from soybeans. The residue forms a valuable food
for animals. According to Berczeller, the cost of production
of soybean flour in a European country is as follows:
“One ton of soybeans: 245 shillings. Ten per cent milling
expenses: 25 shillings. Total: 270 shillings. Subtracting the
value of the bran: 20 shillings. Cost of 850 kg of soybean
flour: 250 shillings. Or one ton costs: 294 shillings.
“According to Berczeller, soybean flour is an ideal
concentrated food for soldiers, sailors, tourists, etc., in the
form of biscuits, etc., because it furnishes a substitute for
animal foodstuffs which spoil easily. Berczeller points out
that soybean flour is not a substitute for wheat flour but
a natural vegetable complement to wheat flour, and one
which can be substituted for expensive animal foodstuffs
for lowering the living rates [cost of living] of humanity to
a degree that could not be reached either by potatoes, maize,
or by intensive farming. Austria and Hungary are planning to
start a very intensive utilization of Berczeller’s soybean flour.
This flour, being cheap and easy to manufacture in native
rice mills, may be of great importance to China.”
Note 1. This is earliest document seen (May 2010)
showing that Dr. A.A. Horvath was aware of the work of
Prof. Berczeller, who patented a process for improving the
flavor / palatability of soya flour.
Page 185 states, in a discussion of soybean flours: “In
Bollmann’s process the oil is completely removed from the
soybean material and the flour is therefore deprived of both
the lecithin and the fat soluble vitamin.”
Sojawurze (p. 187-88): “The profit from Ehrhorn’s
process could be much increased if part of the soybean flour
were used for the manufacture of products similar to beef

extracts, called in German ‘Suppenwurze.’ They are able to
give to soup the taste and flavour of beef bouillon. They are
used extensively in Germany, e.g., the well-known ‘Maggi’
cubes, and were manufactured in large quantities in pre-War
and War time from soybean flour at the Aguma factory under
Ehrhorn’s supervision.”
Reprinted in 1927 as part of an 86-page monograph
titled “The Soybean as Human Food” (Peking, China).
Address: M.D., Peking Union Medical College, China.
276. Kellogg, John Harvey. 1927. Bran for constipation of
childhood. Good Health (Battle Creek, Michigan) 62(10):40.
Oct.
• Summary: “Do you advise bran for constipation in
children?”
“For a child who is occasionally constipated, I would
recommend bran for one thing. Another thing: Dismiss white
bread from the table. I should like to see a law, such as they
now have in Italy and in Belgium, prohibiting the use of
white bread. It is just as unreasonable to steal the cream from
the wheat as to steal the cream from the milk. When wheat is
skimmed, the lime and iron and vitamins and the wholesome
roughage are lost, and there is nothing to replace them unless
it is supplied in some artificial way. Millers have carefully
propagated the idea that bran is irritating, that the wheat must
be fine and that the bread must be white. College professors
have written articles explaining why fine flour is so much
better than whole wheat flour. The argument they offer is that
a larger proportion of the wheat will be digested if it is made
into fine flour than if it is left in the form of graham flour or
whole wheat flour. That is not the right kind of economy.
There will not be quite as much food absorbed from the
wheat, but nobody is suffering because we do not get more
calories from the wheat. A little of the coarse carbohydrate,
as found in bran, is needed in the colon to keep the colon
clean, and to promote the growth of the acid-forming germs
that protect the colon from putrefaction.”
This article is on a page titled “Gleanings from Dr.
Kellogg’s ‘Question Box’ lectures.”
277. Williams, George Albert. 1927. A study of the laxative
action of wheat bran. American J. of Physiology 83(1):1-17.
Dec. 1. [6 ref]
• Summary: “The expenses of this investigation were
partially defrayed by a grant from the Postum Cereal
Company.” The article begins: “Ever since the days of
Sylvester Graham (1794-1851, physician, vegetarian, and
writer on dietetics), pioneer advocate of the wholesomeness
of whole-wheat and Graham flour, the presence of bran in the
human dietary has been regarded as more or less beneficial.
Wheat bran has long been used as a diabetic food because
its carbohydrates are apparently poorly utilized by man.
However, in the last few years this supposedly indigestible
part of the wheat kernel has taken its place on the breakfast
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table of millions of Americans along with cereals of high
food value. The recent popularity of bran in the dietary is due
to its reputed excellence as a laxative.”
“In 1906 Jordan, Patten and Hart (in this journal, xvi,
268) observed that cattle became constipated when the
unwashed whole bran in the ration was replaced by washed
bran, and that the constipation disappeared when the washed
bran was discontinued and the use of washed bran was
resumed. These investigators attributed the constipated
condition of the cattle to the absence of phytin from the
washed bran, and the relief afforded by the unwashed bran
to the phytin present in the latter. Phytin is very soluble in
water...”
“The prevailing idea in more recent years has been that
bran owes its peculiar laxative power to the crude fiber it
contains.”
In this study, various types of bran and substances
isolated from bran were fed to adult dogs. Results showed
that the laxative effect of bran was due, at least in part, to the
crude fiber present in the bran. The crude fiber was laxative
even when fed in small quantities corresponding to the
crude fiber content of 3 per cent bran. These small quantities
caused a marked increase in the number of defecations per
8-day period. Crude fiber also had the power of producing
more than its own weight of feces; 1 gm of fiber produced
about 3 gm of feces. “In general bran did not possess fecesforming power to this extent.”
The article concludes: “The crude fiber of wheat bran is
an important contributory factor to the laxative effect of bran,
and, gram for gram, is a much more powerful laxative than
the bran itself.” Address: Lab. of Physiological Chemistry,
Yale Univ., New Haven, Connecticut; Physiological
Chemistry Lab., Jefferson Medical College, Philadelphia,
Pennsylvania.
278. Iriyama, Y. 1927. Experimentelle Untersuchung
ueber die pathologische Veraenderung des Gehoerorgans
bei der Fuetterung mit “Tofukasu” (aus bohnen bereitet)
[Experimental investigations on the pathological changes in
the hearing organs [of animals] from feeding okara (made
from beans)]. Journal of Oriental Medicine (S. Manchuria)
6:55-56. [Ger]
• Summary: Dr. Kumagaya, Dr. Ozu and other have stated
that the so-called Barowsche disease (which in humans is
characterized by considerable reduction in body weight,
bleeding, diarrhea, etc.) can be induced experimentally
by feeding guinea-pigs with okara (Tofukasu). The author
conducted feeding experiments with 30 guinea-pigs for
18-15 days; They showed no “Preyersche” reaction toward
the end of the experiments. Address: Dr., Aus der oto-rhinolaryngo-pharyngologischen Abteilung der Mandschurischen
Medizinischen Hochschule, Mukden, China.
279. Zhang Xiangwen. 1927. Dungu bitan [Chaotic valley

essays]. China. Passage on soy reprinted in C.N. Li 1958
#354, p. 251. [Chi]
• Summary: Wade-Giles reference: Tun Ku Pi T’an, by
Chang Hsiang-Wên. Republican period. The section titled
“Yellow soybeans” (huangdou) states: The yellow soybean
is a nutritious substance. The milk (doujiang) is especially
beneficial. Soak the beans in water. When they are swollen,
use a quern / mill (mo) to grind them. Then filter off the
dregs (zha; Japanese: okara). Boil the milk (jiang) to a
certain thickness, then consume it. Its efficacy is like that of
cow’s milk. (Translated by H.T. Huang, PhD, April 2003).
Dr. Huang adds: The title of this work may involve a
humorous “play on words” with the famous Mengqi Bitan
[Dream pool essays] (1086). Or, Dungu could be a placename in China.
280. Kellogg, John Harvey. 1928. Treatment of colitis by
changing the intestinal flora. Bulletin of the Battle Creek
Sanitarium and Hospital Clinic (Battle Creek, Michigan)
23:1. Jan. *
• Summary: This article begins: “There is only one way
to cure colitis and that is to change the intestinal flora; for
colitis is an infection, and as in any other infection, the
infecting agent must be eliminated.” Roughage in the diet is
also necessary and of great value; try using plenty of coarse
bran, such as fig bran. “Agar may be used in place of bran,
but is less efficient unless used in very liberal quantities.
“Another excellent food accessory is psyllium seed,
commercially known as psylla. It is a highly mucilaginous
seed of European origin.” It supplies both “roughage and
lubrication, which are equally necessary.”
Liberal use of carbohydrates that promote growth of
an aciduric flora are also required; lactose and dextrin have
been found to be best for this purpose. A sufficient quantity
must be taken to ensure that some of it reaches the colon to
encourage lactic acid formation.
Note 1. This is the earliest document seen (June 2004)
that mentions psyllium seed or psylla as a source of dietary
fiber. Note 2. Webster’s Dictionary defines psyllium seed
(derived from the New Latin psyllium which was derived
from the Greek psyllion meaning “fleawort”), a word first
used in 1930, as “the seed of a fleawort (esp. Plantago
psyllium) that has the property of swelling and becoming
gelatinous when moist and is used as a mild laxative–called
also psyllium.” Address: M.D., F.A.C.S., Battle Creek
Sanitarium, Battle Creek, Michigan.
281. Stop & Shop. 1928. Buy your Sunday dinner at this
store (Ad). Chicago Daily Tribune. Feb. 24. p. 12.
• Summary: One section is titled “Stop & Shop now offers
Battle Creek Sanitarium Health Foods to you–Every day in
the year a complete line of standard Battle Creek foods...
Battle Creek expert always in charge of this department.”
Featured: “Savita–a valuable substitute for meat extracts;
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rich in vitamin–excellent for diabetics. Has the fine flavor
of mushrooms and rivals the finest meats. 50¢ jar. Protose–
looks like meat, smells like meat, tastes like meat; has
the composition of meat yet is purely vegetable. 35¢ jar.”
An illustration shows 11 products, including Psylla [from
psyllium], Gluten Flour, Malted Nuts, Lacto Dextrine, Zo,
Savita, Protose, and Laxa. Address: 16 N. Michigan and 12
W. Washington.
282. Grey, Egerton Charles. 1928. The food of Japan.
Geneva: League of Nations, Health Organisation. 161 p.
May. Index. 24 cm. [82 ref. Eng; fre]
• Summary: Detailed information and analysis. Contents:
Preface. 1. Quantity of food in Japan: Exports, imports,
production and consumption of food in Japan in the year
1925. 2. Quality of food in Japan: Definition of quality.
3. Distribution of food in Japan: Natural and artificial
distribution. 4. Chemical composition of Japanese foods as
consumed: Methods of analysis. 5. Chemical composition
of Japanese food as purchased. Appendices: I. Literature
relating to the chemical and physical properties of the food
of Japan, with list of authors. II. Food materials and the
plants and animals serving as sources of food in Japan.
The Preface begins: “This work... was carried out in the
Imperial Institute of Nutrition, Tokyo (director, Dr. Tadasu
Saiki). It comprises statistical data relating to the food
supply of Japan and analytical data derived from the writer’s
personal examination of the food materials.”
Table 7 (p. 25) shows the amounts of major foods
consumed in Japan. The percentage of the total food
consumed is: Rice 50.83%, barley 10.15%, potatoes 8.63%,
wheat 6.63%, soy bean 4.76%, other beans 3.71%, other
cereals 3.24%, fish 1.72%, seaweed 1.23%.
On page 54, the author discusses the “Alkalinity of the
ash [of foods]. This figure is of considerable importance as
indicating the capacity of the food material to produce alkali
in the body.” On pages 61-111 the author lists the nutritional
composition of all major Japanese foods, grouped by food
type: 1. Cereals and cereal products. 2. Legumes, pulses,
and legume products. 3. Roots, greens, and other vegetables.
4. Mushrooms and seaweeds. 5. Fruits, nuts, and seeds.
6. Vegetable oils. 7. Other vegetable products. 8. Dairy
products. 9. Eggs. 10. Meat and animal fat. 11. Fish. 12.
Condiments, beverages, etc. The name of each food is given
in both English and French, usually with a brief explanation.
In a table (p. 65-69), in category “II. Legumes, pulses,
and legume products,” the section titled “Fresh legumes”
includes (p. 64-65): Edamame (Soy bean in pod) = Fève de
soya en cosse. The section titled “Dry legumes (pulses)”
includes (p. 64-67): Azuki (Small red bean) = Petit haricot
rouge. Dainagon (Small red bean) = Petit haricot rouge Ao
daizu (Soy bean [with green seed coat]) = Fève de soya.
Kuro daizu (Black soy bean) = Fève de soya noire. Shiro
Daizu (White soy bean) = Fève de soya blanche. Rakkasei

(Pea nut) = Pistache de terre.
The section titled “Bean products” includes (p. 66-69):
Aburage (Fried-bean curd) = Pâte de haricots frite. Aka
miso (Soy-bean paste) = Pâte de fèves de soya. Gammodoki
(Fried-bean curd) = Pâte de haricots frite avec mixture
d’algues marines. Kinako (Soy-bean powder) = Poudre de
fèves de soya. Kori dofu = Pâte de haricots séchée. Namaage
(Fried-bean curd) = Pâte de haricots frite. Natto (Fermented
soy bean) = Fève de soya fermentée. Sarashian (Red-bean
powder) = Poudre de haricot rouge [Sarashi-an from azuki
beans]. Shiro miso (White soy-bean paste) = Pâte blanche de
fève de soya. Tofu (Soy-bean curd) = Pâte de fèves de soya.
Tofu kasu (Soy-bean residue) [okara] = Déchets de fèves de
soya. To nyu (Soy-bean milk) = Lait de fève de soya. Yuba.
Note 1. This is the earliest English-language document
seen (April 2013) that contains the word gammodoki, which
refers to deep-fried tofu burgers, or that contains the word
namaage, which refers to deep-fried tofu cutlets.
Also: Mushrooms and seaweeds includes (p. 73-75):
Arame, Asakusanori [Asakusa nori], aonori, hijiki, kanten,
kombu, mozuku, ogonori, tororo kombu, wakame. Fruits,
nuts and seeds includes (p. 77): Asanomi (Hemp seed),
Goma (sesame, white and black). Vegetable oils includes (p.
79): Daizu yu (Soy bean oil) = Huile de fève de soya.
Condiments includes (p. 92-93): Hamana natto
[fermented black soybeans]. Kiriboshi (Dried daikon).
Misozuke [miso pickles]. Narazuke. Shoyu [soy sauce].
Takuan (Pickled radish). Umeboshi (pickled plum) = Prune
confite. Beverages includes (p. 92-93): Amazake. Mirin
(fermented rice). Sake (Rice wine).
For each food, the following values are given in
both English and French: Water, protein (N x 6.25), fat,
carbohydrate, ash, calories, alkali value, total nitrogen,
water-soluble nitrogen, phosphoric acid (anhydrous), sodium
chloride (salt), water-soluble ash, water-insoluble ash,
alkalinity due to soda and potash, alkalinity due to lime and
magnesia, calcium oxide, ferric oxide, factor for converting
to dry food.
Note 2. In Japan, the typical person is well aware of
which foods are alkaline (arukari-sei) and which are acidic
(san-sei). The alkaline foods are generally considered more
healthful and health-protecting. For the alkaline values given
by Grey for many basic Japanese foods, see SoyaScan Notes.
1991. Sept. 20.
Note 3. This is the earliest English-language document
seen (March 2009) that uses the term “soy-bean paste” to
refer to miso.
Note 4. This is the earliest English-language document
seen (June 2009) that uses the term “Edamame” to refer to
[green] soy beans in their pods.
Note 5. This is the earliest English-language document
seen (April 2013) that uses the term “kori dofu” to refer to
dried-frozen tofu.
Note 6. This is the earliest English-language document
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seen (Dec. 2006) that uses the term “pickled plum” to refer
to umeboshi salt plums.
Note 7. This is the earliest English-language document
seen (Nov. 2011) that uses the term “Hamana natto” to refer
to fermented black soybeans. Address: M.A., D.Sc., F.I.C.,
M.R.C.S., etc..
283. Kellogg, John Harvey. 1928. Bran for children. Good
Health (Battle Creek, Michigan) 63(5):42. May.
• Summary: A child two years of age may take bran as a
good source of roughage.
284. Kellogg, John Harvey. 1928. The rise of bran. Good
Health (Battle Creek, Michigan) 63(5):36-37. May.
• Summary: The article begins: “The rise of bran in public
esteem and general use as an article of diet has in recent
years been so rapid as to be almost spectacular.”
“Of course bran is not a new discovery... All primitive
grain eaters... made use of the bran along with the rest of the
grain.”
“In this country the interest in bran began with the diet
reform movement started by Sylvester Graham in the forties
of the last century.” He lectured widely, “advocating the use
of whole meal flour. The graham flour and graham bread,
with which everybody is familiar, and the great interest in
bran, are the results of his efforts.”
Dr Morris Fishbein, editor of the Journal of the
American Medical Association, and one of the most prolific
of modern medical writers, wrote about the importance
of bran in the April 1928 issue of Scientific American.
Hippocrates was also a believer in bran.
285. Wu, Hsien. 1928. Nutritive value of Chinese foods.
Chinese J. of Physiology, Report Series No. 1. p. 153-86.
July. Issue title: Metabolism. [7 ref. Eng; chi]
• Summary: The nutritive value of many Chinese foods
(water, protein, fat, ash, crude fiber, carbohydrate, calories) is
given (with the English name, scientific name, and name in
Chinese characters), including the following: wheat gluten,
sesame seed (p. 155), yellow soy bean, black soy bean
(large or small), green soy bean, soy bean sprout (yellow
or green), soy bean flour, soy bean curd, soy bean dregs
[okara], bean curd (doufu-gan, boiled in salt and spices and
partially dried), oil skin ([yuba], from boiled soy bean milk),
bean curd skin ([yuba], dried, or rolled like bamboo), soft
bean curd, soy bean milk (p. 156), smoked bean curd, sheet
bean curd, fermented bean curd, pickled bean curd, soy bean
(fresh) (Characters: hair + bean = mao tou), wild soy bean,
red gram bean (red small bean, Phaseolus mungo [azuki
bean], p. 157), cucumber pickled in soy bean paste (p. 175).
Condiments: Thick soy bean paste, thin soy bean paste,
fermented soy bean, fermented bean (dried), thin soy bean
sauce (white), thick soy bean sauce (white), thin soy bean
sauce (black), thick soy bean sauce (black), soy bean sauce

(“chemical”), sweet flour paste (p. 176).
Table 4 (p. 180) gives the calcium, phosphorus, and
iron content of some Chinese foods in percentages of edible
portion, including the following: Wheat gluten, job’s tear,
yellow soy bean, black soy bean, red gram bean [azuki],
green soy bean (fresh), soy bean flour, soy bean milk, bean
curd (Southern style and Northern style).
Table 5 (p. 182) lists foods as sources of vitamins A,
B, C, or D, including the soy bean (an excellent source of
vitamin B).
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term “doufu-gan” (or “doufu
gan”) to refer to Chinese-style firm tofu. Address: Dep.
of Biochemistry, Peking Union Medical College, Peking,
China.
286. Ashley, W.J. 1928. The bread of our forefathers:
An inquiry in economic history. Oxford, England: The
Clarendon Press. xi + 206 p. Illust. 23 cm. *
• Summary: The author, Sir William James Ashley, lived
1860-1927.
287. Maliareffsky, G.I. 1928. [Bean milk and curd]. Vestnik
Manchzhurii (Manchuria Monitor) No. 6. p. 21-23. English
ed.; p. 83-91 Russian edition. Data supplied by Manchuria
Railway S-ty. [3 ref. Eng; rus]
• Summary: Detailed descriptions, based on personal
observations, of how soymilk, tofu, and yuba are made and
used in Harbin and Fuchiatien. Nigari (lu-shui) is used as the
tofu coagulant. Four methods can be used to preserve tofu:
salting, drying, freezing, and steaming. Unpressed soymilk
curds are called to-fu-na-erh and are sold in the streets of
Fuchiatien for 1 copper per middle-sized cup. The grinding
of soybeans to make tofu is done using a stone mill, driven
by a donkey. The soymilk is separated from the fiber by
filtration through a cloth and pressing before heating. “The
ground mass remaining in the cloth after the filtration has
been performed forms a very good nourishment for pigs,
which are usually kept to make use of such refuses at every
mill.” Tou-fu-p’i (yuba) is removed repeatedly from the
2.5 foot diameter cauldron while the milk is heated for 90
minutes. A cauldron containing about 2 gallons of soymilk
may be skimmed 30 times, the first skim being the best. The
yuba is sold. After the milk is boiled, some of it is sold, but
most is used to make tofu.
Note: This is the 2nd earliest Russian-language
document seen (Oct. 2012) that mentions yuba, which it calls
“Tou-fu-pi” and “yuba.” Address: Harbin, Manchuria.
288. Sansum, W.D. 1928. The normal diet: A simple
statement of the fundamental principles of diet for the mutual
use of physicians and patients. 2nd ed. St. Louis, Missouri:
The C.V. Mosby Co. 136 p. Index. 20 cm. 1st ed. 1925. [7
ref]
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• Summary: Contents: 1. Normal diet menus. 2. The bulk
requirements of the body (“an adequate amount of bulky,
residue-containing foods to insure natural movements of
the bowels).” 3. The acid-ash type of acidosis (“an adequate
amount of alkaline-ash foods to balance the acid-ash foods”).
etc. The three meals of the day are breakfast, dinner, and
supper. The section titled “The acid-ash foods” (p. 43-44)
states: “These foods should always be balanced by adequate
amounts of alkaline foods. When the urine is excessively
acid, many of them should be omitted, at least for a time.”
Two tables (identical to those in the 1925 edition) shows the
foods with the most acidic and the most alkaline ash.
The section titled “Alkaline-ash foods” (p. 44-51) begins
like the 1925 edition, then greatly expands on the theme of
alkalinity: “Blatherwick proved that the acidity of the urine
can be changed at will, the change paralleling the ash of the
foods used. Untreated high blood pressure patients usually
have very acid urines. These urines are oftentimes from
one hundred to as high as one thousand times as acid as the
body. A standard treatment for high blood pressure has been
the administration of alkaline drugs or waters to counteract
such abnormal acidities.” In experiments over many year,
Sansum has found that acid urines can be corrected by diet
alone. Fifty patients with high blood pressure were treated
with a “basic diet.” In 90% of the cases the blood pressure
fell an average of 40-50 points. “Only the terminal cases
with very marked sclerosis (hardening) of the blood vessels
and excessive kidney damage failed to respond satisfactorily
(JAMA 1923, vol. 81, p. 883).
To add alkaline-ash foods: “In the past I have used
soy bean muffins, but patients as a rule soon tire of them. I
believe that I have found a solution of this difficulty in lima
bean flour, which has been developed for me to a high degree
of fineness by the California Lima Bean Growers Association
of Oxnard, California. The lima bean is the most alkaline
food known, containing 41.65 points of alkalinity. It is so
alkaline that I believe that wheat flour, having an acidity of
9 points, may be safely mixed with it. Muffins, pancakes or
waffles may be made by using equal parts of lima bean flour
and white flour. Our bakers [Bill Baker of Ojai] have recently
developed an excellent health bread using two parts of wheat
flour, one part of lima bean flour, together with raisins, nuts,
yeast and such other ingredients which go into the making of
bread. I am in hopes that this new non-acid bread will find a
wide usage in both the prevention and treatment of this type
of acidosis.”
Four pages of menus for “Basic diets” [i.e. alkaline]
follow (p. 52-55). On p. 62 is a recipe for Lima bean
muffins. Address: M.S., M.D., F.A.C.P., Director of the
Potter Metabolic Clinic, Dep. of Metabolism, Santa Barbara
Cottage Hospital, Santa Barbara, California; 2. M.D.,
Member of the staff, The Sansum Clinic; 3. Dietitian, The
Sansum Clinic.

289. Dorsett, P.H.; Morse, W.J. 1929. Soy sauce (shoyu)
in Japan, China, and 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 655 (16 April 1929). “A representative of
a Shoyu Sauce Company called on us and wished to give us
a demonstration of a new process of soy sauce manufacture.
This company had developed a chemical compound which
when added to the regular soy sauce doubles the amount
and makes an excellent soy sauce.” However, in exchange,
the company wanted the Americans’ endorsement to use in
advertising. He was politely refused.
Page 847 (May 2). Visited the soy sauce and rice wine
experiment station [Jozo Shikensho] at Nishigahara. Met
Prof. Dr. K. Kurono, who was said to be in charge. His
young assistant took them through the soy sauce factory and
rice winery. “We were able to get considerable data about the
making of soy sauce as all the various steps involved were
in operation and we were able to obtain seed of the soybeans
and wheat used especially in making soy sauce.
Page 1222 (May 27). Dr. Ito made arrangements for
Morse to visit a large soy sauce factory on the outskirts of
Sapporo, Hokkaido. The Tomoe Shoyu Factory consisted of
several large buildings covering several acres. Morse was
shown through the entire plant. The wheat and soybeans
are grown in Hokkaido, but each consists of a mixture of
varieties; samples were sent to the USA. This factory uses
the most modern machinery and methods. “In one of the
large vat rooms more than 120 vats were counted in which
the wheat and bean mash [moromi] is cured for about 18
months. The mash from which the soy sauce was pressed out
is sold as cattle and hog feeds around Sapporo. The manager
was interested in the possibility of selling soy sauce in the
United States.” A photo shows the outside of the factory’s
headquarters in Sapporo.
Note 1. This is the earliest English-language document
seen (July 2011) that contains the term “bean mash” or the
term “wheat and bean mash.” The latter almost certainly
refers to moromi.
Page 3341 (24 Dec. 1929). “Today [in Tokyo] Morse
and Suyetake went to call upon soy sauce and natto
manufacturers for the purpose of getting acquainted and also
if possible to arrange for getting still and motion pictures of
their places, equipment, and operations.”
Page 3499 (9 Jan. 1930). They got six good photos of
steps in the making of soy sauce at the Noda Shoyu Co. It is
probably “the first time that such a picture has been made.”
“Detailed notes and descriptions of these soybean products
will be found in the special report on soybean and soybean
products which is a part of this report.”
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Page 4341 (March 11). A photo (neg. #45026) shows
numbered specimens of various ingredients (in bottles) used
in the manufacture of soy sauce, including soybeans, wheat,
soy mash [moromi], malt from curing tub, soy sauce, soy
sauce oil, and a small wooden cask. Purchased in Tokyo.
Page 4356. Photo (neg. #45033) of “a small quantity of
mash left after the sauce has been pressed out. It is known
locally as ‘shoyu kasu.’ It is used for feeding hogs and cattle
and also for a fertilizer.”
Page 4357 (March 17). “About 11 a.m. we went to the
Yamasa Shoyu Factory at 576 Nakano-machi, Tokyo, Japan.
There we met Mr. S. Yamaguchi, the manager, who allowed
us to make pictures in the factory culture room and storage
and curing sheds.”
Pages 4358-4366. Photos (negatives #45034-42) of
Yamasa Shoyu Sauce Factory in Tokyo. 1. Hydraulic press
with thin bags for pressing out the sauce. 2. Factory interior,
incl. cookers, pump, large casks. 3. Interior of wheat roasting
and preparation room, with roaster, pile of small [koji]
trays, huge wooden rafters. 4. Interior of culture room, with
lines of small boxes [koji trays] on both sides. 5. Large iron
double-boilers in which soy sauce is cooked [pasteurized?].
6. Storing and aging room containing 4 rows of 16 casks
each, taken at level of rim of casks. Each cask is about 8 feet
across and 8-10 feet deep. The company has 8 such rooms
and all are kept at full capacity. 7. Storage and curing shed
(same room), taken from ground level. 8. Pile of “roasted
wheat mixed with bacterial germs for shoyu sauce.” Note 2.
Actually, this contains soybeans and koji mold spores, about
to be put into trays to make koji. Morse failed to understand
these two basic facts. 9. Small wooden casks “ready for
filling with shoyu sauce.”
Page 5649-50 (28 Aug. 1930). Heijo, Chosen
[Pyongyang, North Korea]. Morse visited the branch office
of the Grain Inspection Office of the Neian Nando Prefecture
to learn about soybeans. Last season (1 Nov. 1928 to 1 Nov.
1929) some 263,090 bags of soybeans (of 2 bushels each)
were inspected and shipped out from various points in the
prefecture. “The Noda Soy Sauce Co. obtains most of its
soybeans from here. The beans are shipped entirely to the
Main Island [Honshu, Japan] for miso, soy sauce, and natto.
Note 3. Chosen has been a Japanese colony since 1910.
Pages 6339-43 (3 Nov. 1930). In Peiping [Beijing],
China. After tiffin they visited the Lan Hsin Chai “soy sauce,
soy jam [chiang / jiang], and pickle” factory of Mr. Wang in
the outer city to the southwest–not far from Hsuan Wumen
Street. It is about 300 years old and many of the large earthen
glazed jars are the same age as the establishment.
Note: This is the 2nd earliest English-language
document seen (Nov. 2011) that uses the word “jam” to refer
to chiang / jiang.
Pages 6341-45 (negatives #46157-61) show photos of
this factory. 1. Side view “of one of a number of old Chinese
lever soy sauce presses.” 2-3. Other views of soy sauce press,

with jar in foreground. 4-5. Many large earthen jars, some
covered with reed grass matting, in outdoors compound /
courtyard.
Page 6802 (16 Dec. 1930). At Dairen, Manchuria,
Morse met Dr. Kato at the Central Laboratory of the South
Manchuria Railway Co. Concerning Japan, Dr. Kato said
Ajimoto [a type of HVP] was made from wheat proteins, not
soybean proteins. However, in and around Kyoto a product
named Soyamint was very similar to Ajimoto but was made
from soybeans.
Pages 7008-09 (21 Jan. 1931). In Tokyo, Morse visited
the Institute of Physical and Chemical Research, where he
met Dr. U. Suzuki, Prof. of Biological Chemistry at Tokyo
Univ. “With reference to Soyamint, Dr. Suzuki advised
that it is a soy sauce substitute–one half chemical and onehalf fermentation” [i.e., a mixture of equal parts HVP and
fermented shoyu].
Pages 7035-36 (24 Jan. 1931). In Tokyo, Morse “learned
that soy sauce is prepared in nearly 12,000 establishments
throughout the Japanese Empire and in addition it is made in
private homes, especially farm homes. When 5 koku [1 koku
= 47.6 gallons or 180 liters] (liquid measure) of soy sauce
are made, a permit must be obtained from local authorities.
Various sections in Japan are noted for brands of soy sauce
such as Noda, Chiba Prefecture, for its “Kikkoman’ and
‘Higeta’ soy sauces. In the Kwansei [Kansai, Osaka-Kyoto]
district the ‘Marukin’ soy sauce is made while in the Tatsuno
district [in western Japan’s Hyogo Prefecture] the light
colored [usukuchi] soy is made. The various brands are
made in slightly different ways regarded as trade secrets
by the various companies. Many experiments by chemical
laboratories are being conducted to make artificial soy sauce
and also to shorten the period of fermentation.
“Considerable quantities of Japanese soy sauce are
exported, China being the chief market. Recently America
and Europe have made increasing demands. In shipping to
some countries, especially America, condensed soy sauce is
exported, then water added and bottled.”
Pages 7066-67 (30 Jan. 1931). In Tokyo, Morse has
been trying for some time to locate the company that makes
Soyamint. Finally, Mr. Suyetake found that it was made
by the Japan Fertilizer Co. Morse visited the main office
and met one of the directors, Mr. Koshiro Horie, who
said that “his company supplies 65% of the commercial
fertilizers used in Japan. One of the principal by-products
of the manufacture of fertilizers is used with soybean oil
meal in producing an artificial soy sauce. The process of
manufacture is more or less secret so that it is not possible
to visit the factory. As yet ‘Soyament’ is not on the market
in large quantities as it is of only recent manufacture. It is
said that soy sauce can be made in slightly over one month
with this process, allowing one month for curing. It has quite
a different flavor from that of soy sauce and it may take
some time to establish it on the market. It can be produced
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much more cheaply than the ordinary soy and being cheaper
may help it to take more quickly with the poorer classes.”
Mr. Horie gave Morse some literature about Soyament and
promised to send samples of two grades of commercial
products which differ principally in specific gravity. Address:
Agricultural Explorers, USDA, Washington, DC.
290. McCance, R.A.; Lawrence, R.D. 1929. The
carbohydrate content of foods. Medical Research Council,
Special Report Series No. 135. 73 p. [340* ref]
• Summary: This report states that many of the generally
accepted estimations of the carbohydrate content of common
foodstuffs, given in the tables currently in use, are seriously
in error. This should come as a painful shock to those who,
armed with slide rules, have labored long and faithfully,
using these tables to develop balanced diets for diabetic
patients.
The authors are unfavorable to the use of wholemeal
bread. They note that when allowance is made for the food
calories lost in the faeces, wholemeal bread has a lower
calorie value than white bread. “Discussions on the relative
merits of white and wholemeal bread are usually directed
more by psychological bias than by experimental facts.
People who neither know the facts nor are able to appraise
them, people with vested money interests and cranks of
all kinds, speak and write freely on the subject with everrecurring waves of enthusiasm.” They discount the argument
that white bread, being deficient in vitamin B, is a common
cause of digestive disorders, especially constipation, by
remarking that if this idea were true, physicians and the
public would have noticed it long ago. The authors conclude:
“Children are very intolerant of high cellulose diets, and, for
some, brown bread is far too irritating, even if given with the
idea of relieving constipation. Appetite is such an important
factor in all digestive considerations that no one who dislikes
a food of unproved value should be forced to eat it if it
can be avoided. In time of peace, of course, the grown-up
population, if they have the choice, will never eat wholemeal
bread unless they like it, now matter how specious the
advertisement, but they may force their children to eat it
in the belief that they are doing them good. One should,
therefore, be cautious in advising wholemeal bread generally,
and wait until careful unbiased experiments have been done
on a sufficient number of mean, women, and children. Thus
only can accurate conclusions be drawn.” Address: England.
291. British Medical Journal. 1929. White and brown bread:
Editorial. ii(3577):156-57. July 27. [1 ref]
• Summary: This is a discussion a report titled The
Carbohydrate Content of Foods, by R.A. McCance and R.D.
Lawrence. The editorial is critical of some of the author’s
reasoning, but it agrees with the authors’ final conclusions
that brown bread is far too irritating for many children, even
if given with the idea of relieving constipation.

292. McCarrison, R. 1929. White and brown bread. British
Medical Journal ii(3593):913-14. Nov. 16. [1 ref]
• Summary: This article is written in response to one by
Drs. McCance and Lawrence, published in this journal on
July 27 (p. 156). “This matter of the relative dietetic value
of white flour and whole-wheat flour–and of the breads
made from them–has of later years assumed a considerable
importance in India owing to the greatly increasing use, in
towns and cities, of white bread and the decreasing use of the
unleavened bread (chapatti) made by the people themselves
from freshly ground whole wheat. A comparative study of
the two flours was accordingly made in these laboratories
in 1927” using young rats. The author then summarizes
the results of these studies, which show clearly that white
bread is inferior in dietetic value to chapatti, which does
not appear to exercise any irritating action on the intestinal
tracts of typical Indian children who consume it from age 2½
onwards.
“If, as stated by Drs. McCance and Lawrence, ‘brown
bread is far too irritating’ to the intestinal tracts of some
English children, may it not be that their intestinal tracts
are at fault rather than the wholemeal?” Address: M.D.,
Honorary Physician to the King; Director, Nutritional
Research, I.R.F.A., Pasteur Inst., Coonoor, South India.
293. Dorsett, P.H.; Morse, W.J. 1929. Natto and soybeans
in Chosen [Korea] (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 3015 (20 Nov. 1929). In Keijo [Seoul],
Chosen. After sending off four parcel post packages, the
authors “went to The Natto Co., 55 Nichome, Yoshino Cho,
Keijo, and arranged for making snap and motion pictures
of the various operations incident to the manufacture of this
interesting food product.”
The building is a rather low one-story structure with the
cooker and fermenting room or chamber built inside the oneroom building. There are shelves 18 inches or 2 feet below
the ceiling and upon these the prepared rice straw packages
of boiled beans are placed to cure or for the development of
the bacterial germs.
“The beans are first soaked for about half a day and
then boiled slowly for 7 to 9 hours. After the proper amount
of cooking the beans (in a small amount, about a double
handful) are placed in rice straw containers. They are then
put into the culture chamber where they remain for 20 to 24
hours at a temperature of 40º to 45º F.
“This curing or culture room is heated and the above
noted temperature maintained by means of charcoal fire pots.
Page 3016 shows a floor plan of the factory with ten
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areas labeled in detail.
Page 3017. “We learned that there is a liquid residue
from the cooking which is rich in soluble proteins and other
valuable food constituents of the soybean. The owners have
been trying to find a practical use for this by-product. They
have utilized it in the sizing of dough in place of water or
milk with fairly good results. They also tried to make a
bean candy by adding sugar, but rather a poor product was
obtained. A table compares the composition and food value
of 75 gm of natto compared with beef. Natto contains 19.3%
protein, 8.2% fat, 6.1% carbohydrates, 180 calories, and a
cost of 0.03 sen (vs. 0.12 sen for beef).
Page 3018-3021. Photos show: (1-2) “Filling natto into
the rice straw containers” (two views). (3-4) “Selecting rice
straw for making into rice straw containers.” (5) “Making
natto containers of rice straw.” (6) “From left to right are
as follows (in a row on a table): 1. Selected rice straw; 2.
holder before trimming; 3. holder after trimming; 4. holder
open ready for filling. 5. filled. 6. trimmed, ready to use. (7)
Trimming natto containers of rice straw. (negatives #4460309).
Page 3043 and 3044 (21 Nov. 1929). “About 9:30 this
morning we took our cameras and went to a Natto factory,
Shuji Kamiga, at 72 Kantetsudo, Keijo, Chosen, to get
information about the making of this soybean product. and
also to try and get still and motion pictures of at least some
of the operations as well as supplies utilized in connection
with the handling and marketing of this product.” They
“secured a lot of information and made several motion
picture shots and tried a lot of still pictures, both of which we
trust will turn out to be good.” Later that day they “visited
several markets and picked up some samples of seed of
soybeans and other crops.
“Today we got our Field Trip Report for the quarter
September 1 to October 31 packed up for shipment via parcel
post to Washington, D.C.” A photo (p. 3045) shows a metal
pan piled high with round white “Balls of the refuse after
making Tofu” [okara] (neg. #44610).
Pages 3046 to 3049. Photos show: (1) (1) Bundles of
natto containers at the Shuji Kamiga Natto Factory. (2)
Trimming natto containers and preparing the packages for
market. (3) Trimming and packing natto packages. (4-5)
Making rice straw containers for natto. (6-7) “A nearby view
from left to right: (in a row against a white background):
1. Selected rice straw; 2. made package container; 3. open
container ready to be filled; 4. container filled but not
closed; 5. container filled and closed; 6. container filled and
trimmed; 7. trimmed and labeled; 8. open ready to eat. 9.
wooden box of natto closed. 10. wooden box container of
natto open. (8) A grain merchant’s display of small grain, in
baskets, in the market (negs. #44613-20).
Page 3074. In Seihyaku, near Keijo, workers
transporting sacks of soybeans from a river junk to a storage
house several thousand feet away.

Page 3130. In Genzan, Chosen. Photo of “Grading and
cleaning soybeans” (neg. #44649).
Page 3179. In Tansen, Chosen. Two photos of men
standing around stacked soybeans. “Within the court of a
Korean farmer’s place, W.J. Morse on extreme left, Suyetake
next, beyond them a stack of soybeans, to the right Koreans”
(neg. #44654-55).
Page 3181. In Tansen, Chosen. Photo of “A Korean
farmer’s front yard. Mr. Morse and Suyetake arranging for
samples of soybeans” (neg. #44658). Address: Agricultural
Explorers, USDA, Washington, DC.
294. Dorsett, P.H.; Morse, W.J. 1929. Okara in Chosen
[Korea] and 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 3043-3044 (21 Nov. 1929). In Keijo,
Chosen [Seoul, Korea]. A photo (p. 3045) shows a metal pan
piled high with round white “Balls of the refuse after making
Tofu” [okara] (neg. #44610).

Page 3499-3500 (9 Jan. 1930). Tokyo, Japan. A photo
(p. 3500) shows: “A wagon load of Tofu curd residue being
carted off for stock feed. View on a street near the Sankaido
Building.”
Note: This is the earliest document seen (June 2013)
that uses the term “refuse after making Tofu” or the term
“Tofu curd residue” to refer to okara. Address: Agricultural
Explorers, USDA, Washington, DC.
295. Product Name: La Sierra Sandwich Spread (Called
Soy Spread by 1936).
Manufacturer’s Name: La Sierra Industries.
Manufacturer’s Address: Arlington, California.
Date of Introduction: 1929. November.
Ingredients: Incl. okara, salt, mace, and other seasonings.
Wt/Vol., Packaging, Price: 8 oz can.
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New Product–Documentation: Ad in Health magazine.
1934. 1(3):30. June. “La Sierra Soybean Products: Perfect
Protein, High Alkaline Ash, Low Starch.” Ad in Health
magazine. 1935. 2(9):31. Sept. “Soy Bean Products, La
Sierra Brand: Complete protein, low starch, high alkaline
ash.” House of Better Living Catalog. 1936. March. p. 9.
8 oz. can for $0.15. Ad in Dorothea Van Gundy. 1936. La
Sierra Recipes. p. 46. “Soy Spread.”
Two interviews with and two letters from Charlotte
Van Gundy Holmes. 1981. This was canned okara or soy
pulp, with salt, mace and other seasonings; it had a soft
consistency and was said to taste and smell like “potted
chicken.”
Note: This is the earliest record seen (June 2013)
showing the use of okara as an ingredient in a commercial
soy product.
296. Lyubarskii, E.I. 1929. [Technical properties of soybeans
from the maritime section]. Transactions of the Far-Eastern
Regional Institute for Scientific Research (Vladivostok)
1(2):1-14. (Chem. Abst. 28:3494). [Rus]*
• Summary: Soy beans contain protein (chiefly glycinin)
36.5%, fat 17.5%, carbohydrates (galactan, pentosans, and
sucrose, but little starch) 26.5%, fiber 4.3%, water 9.9%,
and ash 5.3%. The beans also contain lipoids (lecithin and
cephalin), vitamins, and enzymes. The composition of
different varieties is recorded.
297. Dorsett, P.H.; Morse, W.J. 1930. Tofu in Tokyo, Japan
(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. Unpublished log.
• Summary: Page 3717 (28 Jan. 1930). Tokyo. “Long thin
fried cakes of Tofu [aburage], also angular thick cakes. D. &
M. #3751-52 (neg. #44856).
Page 3718. Fresh soybean curd in a block. The piece at
the [left] end was cut off to show the thickness of the block
(neg. #44857).
Page 3719. Soybean tofu in small fried cakes.
Vegetables of several kinds have been added to and cooked
with these tofu cakes” (neg. #44858).
Page 3786 (3 Feb. 1930). “Kudzu starch used for
making thin gruel for invalids. It is also used as a covering
for confections. The box measures, actually, 1¼ by 3
inches.” On the front is written “Ryusuki Kuzu. Delicious
and nourishing” (neg. #44877).
Page 3787. “Dried and frozen bean curd used in soups
and mixed in vegetables when cooking. Box measures 2 3/8
inches by 6 7/8 inches” (neg. #44878).
Page 3823 (5 Feb. 1930). “Inarisushi” [Inarizushi].
“Pieces of fried rice-stuffed bean curd, (about life size)

the pieces of curd are about 4 inches over all. This was
purchased at a food stand in Tokyo, Japan, Feb. 8th, 1930. D.
& M. #3787 (neg. #44899).
Page 3868 (13 Feb. 1930). Tokyo, Japan. “This picture
shows the ingredients used in making bean curd and a fresh
piece of bean curd. Top row, from left to right: The byproduct [okara] which makes a good stock feed; soybean
milk; coagulator [coagulant]. Middle row: piece of fresh
bean curd; ground soybeans thinned for boiling. Bottom
row: dry soybeans; soaked soybeans; ground soybeans”
(neg. #44902). Address: Agricultural Explorers, USDA,
Washington, DC.
298. 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
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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.
299. 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 verdes), 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 (including the solid material or residue {la materia
sólida, el residuo} [okara] which is separated from the liquid
soymilk), soybean curd [tofu] (cuajada de soya).
Note 1. This is the earliest Spanish-language document
seen (Jan. 2013) that uses the term vastagos de soya to refer
to soy sprouts.
Note 2 This is the earliest Spanish-language document
seen (June 2013) that mentions okara, which it calls la
materia sólida, el residuo.
Note 3. This is the earliest Spanish-language document
seen (April 2013) that uses the term cuajada de soya refer to
tofu.
Soybeans for livestock (la soya para el ganado): 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.
Address: USDA, Washington, DC.
300. Dorsett, P.H.; Morse, W.J. 1930. Soybean sprouts,
soybean milk, bean mash [okara], and bean curd [tofu] in
China (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 6252 (23 Oct. 1930, Peiping, China).
P.H. Dorsett’s notes. “Today we went to the market and saw
a number of bean curd [tofu] dealers, also those handling
soybean sprouts.”
Pages 6264 to 6268, and 6275 (24 Oct. 1930). P.H.
Dorsett’s notes. “Tomorrow we plan to visit one of the many
places around Peiping engaged in bean sprouting and the
making of other bean products.”
Page 6265. Photo shows soybean sprouts in a market in
Peiping (neg. #46113).
Page 6266. Photo taken in same market. “At the
extreme left, back, soybean sprouts and string beans, in front
soybeans, cauliflower and radishes. At the back left are dry
bean curd [doufu-gan, pressed tofu] and Chinese cabbage”
(neg. #46114).
Page 6266. “Chinese curd man shaving from thin sheets
narrow strings of soybean curd” (neg. #46115).
Page 6267. “Peiping, China. Very near life sized picture.
Fresh bean curd pressed into thin sheets and fried in soy
sauce for five hours. These sheets are sliced into fine strings.
Chinese name ‘Chien chang’” (neg. #46116).
Page 6268. “Peiping, China. Small stand along the street
selling various forms of soybean curd that have been fried in
soy sauce” (neg. #6268).
Page 6268 (bottom). Peiping. “Most of the baskets
contain a greater or less amount of sprouted soybeans; they
show in three baskets.”
Page 6275. A photo shows: “Soja max. Fried soybean
curd. Peiping [Beijing], China. Between 3/4 and life sized
picture. Small squares of fresh bean curd are fried in deep fat
(sesame oil). Sometimes several of these fried squares are
strung on pieces of grass. D. & M. #7256 (neg. #46125).
Page 6276. “Almost life sized picture. Round and
oblong pieces of fresh bean curd fried in soybean sauce for
5 hours. The cakes are dark reddish brown. Chinese name
‘Toufu kan’ [doufu-gan] meaning ‘dry bean curd’” (neg.
#46126).
Page 6277. “Peiping, China. Life sized picture. Small
squares of bean curd that have been boiled in soy sauce for 5
hours. Cakes are dark reddish brown” (neg. #46127).
Page 6280 (25 Oct. 1930). Peiping, China. “In the
forenoon we went to the bean sprouting place of Mr. Chang
Tzu Hsien, in the southwestern part of the city. His sprouting
house or room is just back of the large public well where
water is pumped by coolies and sold to big wheel-barrow
men for a few coppers per load. Mr. Hsien sprouts mung
beans, yellow and green soybeans; about six days are
required to sprout the beans. He uses large earthen bowls are
wide shallow jars, about two feet at the bottom, three feet on
top and 16 to 20 inches deep, in which to sprout the beans.
“About 1 peck of dry beans are required to make one

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 175
of the above vessels full of sprouts. Green soybeans are
grown and sold with shorter sprouts than either the yellow
soy or mung beans. We were told that the best beans for
sprouting come from the Kalgan region [Zhangjiakou, a city
in Heibei province of North China, adjacent to Beijing to the
southeast], but that on account of the price he cannot afford
to use these and so he gets his stock from the southeast of
Peiping [Beijing].
“The beans are first soaked overnight in hot water and
then put into vessels and sprinkled two or three times a day
with cold water.
“Mung bean sprouts sell for two cents Mex. per cattie.
Yellow soybean sprouts for three and one-half cents per
cattie. Green soybean sprouts sell for four cents per cattie.
We next went to the Chi Shun Hung Co., 8 Lien Hua Ssu
Street, Peiping, soybean curd and milk manufactory where
we spent some little time getting information and pictures.
“Mr. Hao produces both dry and fried curd and milk. He
sells soybean milk in about 10 ounce bottles at 1.00 Mex. per
bottle, one bottle each day, delivered to his customers. He
makes square and round cakes of soybean curd. The are from
one-half to three-quarters of an inch thick and about three
inches in diameter. These are called dry curd because most of
the water is pressed out. They also fry these cakes in soybean
oil.
“Mr. Hao also told us that the soybeans from the Kalgan
region make the best curd, but that on account of their
expense he cannot afford to use them, and buys his from
local growers in the vicinity of Peiping.
“In the afternoon we finished up the nearby pictures
of soybean products and then took the negatives made in
the field and at the hotel to the Hartung Photo Shop to be
developed and printed.”
Page 6282. Peiping, China. “Wheel cart with baskets
used by the peddler of sprouts of mung beans and soybeans”
(neg. #46132). “Side view of wheel cart and baskets used by
the peddlers of sprouts of soybeans and mung beans” (neg.
#46133).
Page 6283. “Small grass baskets or forms for shaping
fresh bean curd into small round cakes and then from which
excess water is pressed out” (neg. #46134). “Small grass
basket forms used in shaping small round cakes of soybean
curd for pressing out moisture and the cakes are then fried in
soy sauce” (neg. #46135).
Page 6284. “Basket of square and round cakes of fresh
soybean curd from which excess water has been pressed.
These cakes are now fried in soy sauce for five hours” (neg.
#46136). “Tub of bean mash [okara] left after straining out
the soybean milk which is used in the manufacture of bean
curd” (neg. #46137).
Note: This is the earliest English-language document
seen (July 2011) that uses the term “bean mash” to refer to
okara.
Page 6288 (27 Oct. 1930). P.H. Dorsett’s notes in

Peiping. “Early this morning we visited the mung bean
sprouting of Mr. Chang, at 66 Pei Yang Shih Kou, Peiping.
This gentleman uses tubs in which to sprout his mung beans.
The tubs are 12-14 inches across, 24 inches long, and 18-20
inches in height, with about eight small holes in the bottom
for draining off surplus water...” The process is described
and photos given.
Page 6289. “In the afternoon we called on the
establishment of Mr. Chiang who makes what is locally
known as ‘Southern bean curd.’ He uses yellow soybeans.
The milk is boiled three times. This curd seems quite
different from that ordinarily seen.”
Page 6792 (14 Dec. 1930). Peiping en route to Kalgan,
China. P.H. Dorsett’s notes. “Owing to the fact that when the
Morses were in Peiping in November, and Morse, Suyetake,
Liu and I, while looking up soybean products, learned that
the best soy and mung beans for use in sprouting and making
bean vermicelli come from the Kalgan region, we thought it
worth while to go there for a collection of soybeans, mung
beans and other legumes.” Address: Agricultural Explorers,
USDA, Washington, DC.
301. Shyrock, Richard Harrison. 1931. Sylvester Graham and
the popular health movement. Mississippi Valley Historical
Review 18:172-83. Sept. *
• Summary: An excellent treatment of America’s first health
reform movement.
302. Kellogg, John Harvey. 1931. The bran bugaboo. Good
Health (Battle Creek, Michigan) 66(11):5-6. Nov.
• Summary: More than 80 years ago [about 1837],
“Sylvester Graham, a highly cultured college professor and
lawyer, became convinced that the fine flour bread that was
then in general use was unwholesome because it represented
only part of the grain, the mineral part, the bran and the germ
being lost in the bolting process. He set out on a campaign
to convince the public of the superiority of bread made from
the whole grain meal. He was so able a lecturer that he soon
had a great number of followers, and bread made from wheat
meal in a few years became popular in many places, and was
known as graham bread. In recent years, this wholesome
bread has become so widely used its name is spelled with a
small g instead of a capital, and probably few people know
its origin.
When patent flour made by the rolling process came
into fashion, the millers soon discovered that the growing
popularity of whole meal bread was not at all in the interest
of their business, and so began a campaign of opposition.
Very soon articles began to appear in the papers about the
injurious effects of bran and of whole meal bread.” It was
said that bran irritates the stomach and intestines. “Those
who listened to this teaching soon found themselves
suffering from distinct forms of constipation, which created a
demand for mineral waters and laxative pills of many sorts.”
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“Very nearly thirty years ago [in the early 1900s] I
suggested that sterilized bran be put up in packages ready
for use. The idea was laughed at as being very absurd. I was
often advised that intelligent people would never be induced
to use bran, but as I had for years been prescribing it, I had
frequently found difficulty in obtaining clean bran in fit
condition for food.” Note: By 1908 Dr. Kellogg’s company
was selling sterilized wheat bran.
Today, probably “more than ten million people in this
country alone are making daily use of bran... Thousands
of drug stores have become cafeterias and are selling more
foods than drugs.
“While the popularity of bran has thus been increasing
from year to year, the opponents of its use have continued
their efforts but with little success...” The doctor advises
taking psyllium seed with bran to help move it through the
intestines. Address: M.D.
303. Itami, Kungo; Higashi, Saburo. 1931. Ueber die
antirachitische Wirkung von Okara aus Sojabohnen [The
antirachitic effect of okara from soy beans]. Arbeiten aus
der Medizinischen Universitaet Okayama 2(4):566-71. Dec.
(Chem. Abst. 26:2222). [6 ref. Ger]
• Summary: There is an antirachitic substance in okara.
It belongs to the unsaponifiable portion. Address: 1.
Paediatrischen Klinik; 2. Physiologisch-chemischen Institut.
Both: Universitaet Okayama.
304. Funk Bros. Seed Co. 1931. Catalog. Bloomington,
Illinois. See p. 23, 32.
• Summary: Page 31 states: “We carry a very complete line
of varieties adapted to Central West conditions. Write us
concerning your needs.” No specific varieties are listed. How
the company does sell “Funk’s soy bean hay mixture” which
“Makes a sure shot hay crop and meets the demand for
high quality hay... The hay mixture is made of hay varieties
such as Ebony, Virginia, and Wilson, with sufficient early
maturing yellow varieties to permit cutting so that a proper
balance of leaves and grain are obtained.” Funk advises:
“Inoculate all legumes. We carry a complete line of legume
inoculation. Many new cultures have recently been put on
the market... Jelly cultures, moist cultures, dry cultures. We
have them all.” Photos show: (1) “A part of hundreds of
acres of Soy Beans grown in rows on the Funk Farms. The
row method saves seed and permits better weed control.
Experiment Station data show the rowed beans to be higher
yielding.” (2) “Soy Bean hay cocked for curing. High quality
legume hay on short notice.”
On page 32 is an analysis of soy bean oil meal, and
the percentage digestibility of the protein, fat, nitrogen free
extract, and crude fiber. This meal “is manufactured from a
home-grown product. It has been used successfully with all
classes of live stock. Excellent results have been obtained.
Write us for special descriptive booklet.”

An ad reads: “Ask for Soy bean oil meal–Illini brand.
Manufactured by Funk Bros. Seed Co., Soy bean oil mills, at
Bloomington & Taylorville, Illinois.” Address: Bloomington,
Illinois.
305. Kellogg, John Harvey. 1931. The crippled colon:
causes, consequences, remedies. Battle Creek, Michigan:
The Modern Medicine Publishing Co. x + 385 p. + 32
unnumbered leaves of plates. Illust. (some color). Index. 20
cm. *
• Summary: This is an extensive revision of Colon Hygiene
(first published in 1912). Address: M.D., Battle Creek,
Michigan.
306. Takenobu, Yoshitaro. ed. 1931. Kenkyusha’s new
Japanese-English dictionary. 2nd ed. Tokyo: Kenkyusha. iv
+ 2280 p. 19 cm. Title also in Japanese: Shin Wa-Ei Daijiten.
[Eng; jap]
• Summary: The first edition of this dictionary (titled
Takenobu’s Japanese-English Dictionary) was published
in 1918. In 1931, Kenkyusha undertook a major revision in
the dictionary by expanding upon former entries and adding
newer ones. The British diplomat George Sansom, who
later became a renowned historian of Japan, was a major
contributor to and editor of this 2nd edition.
Soy related words:
abura[a]ge = aburaage or aburage: fried bean-curd.
[Tonbi ni aburaage o sarawareta yôni]: with a stupid look of
surprise. [literally, as when a kite {a bird of prey} snatches
away your aburaage]. This is the earliest English-language
document seen (April 2013) that uses the word aburaage to
refer to deep-fried tofu pouches.
atsuage: not listed.
age [tôfu]: fried bean-curd.
ama-miso: not listed.
Daitokuji-natto: not listed.
daizu: a soya (soy) bean. [daizu kasu]: a [soy] bean cake
[a co-product of soy bean oil].
daizu abura: not listed.
dengaku: baked bean-curd daubed with miso. [dengakuzashi ni sareru]: to be transfixed; be pierced through (with a
spear).
eda-mame: green soy-beans.
ganmo: not listed.
ganmodoki: not listed.
Hamana-natto: not listed.
Hama-natto: not listed.
hiryozu: not listed.
[inari-zushi]: a kind of ‘sushi’ (fried bean-curd stuffed
with boiled rice).
kinugoshi no: strained through silk cloth [no mention of
tofu].
kogori-dôfu: not listed.
koi-kuchi [shoyu]: not listed.
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kôji: malt (mugi); yeast; leaven (kôbo); [kôji-ya]: a
maltster [a maker of kôji]. [kôji ni suru]: [to] malt.
kôri-dôfu: frozen bean-curds.
kuro-mame: a black soy-bean.
miso (chomiryô = seasoning): bean paste; miso.
[miso shiru]: miso soup.
[miso o kakeru]: to put miso on (some food); (shuppai
suru): to make a mess (sad work) of it; put one’s foot in it.
[]: mash the miso.
[]: to speak meanly of (a person); speak of (a person)
in the most disparaging terms; say everything bad about (a
person); denounce scathingly (roundly).
[]: a pretty mess you have made of it. [miso mo kuso mo
isshoni suru]: his ideas are confused; He confuses one thing
with another. [miso no miso kusaki wa, jô miso ni arazu]:
The secret of art lies in concealing art [Akiko never heard
this saying].
misokoshi: a miso strainer. [misokoshi de mizu o
sukuu]: weave a rope of sand; attempt impossibilities
[literally, to try to scoop up water with a miso strainer].
miso-mame: a soja (soy) bean.
miso-zuke: anything pickled in miso.
momen: cotton [no mention of tofu].
nama-age: not listed.
nattô: fermented soy-beans.
nigari: bittern, brine. [nori no tsukudani]: laver boiled
down in soy [sauce].
oboro: not listed.
okabe: not listed.
okara: not listed.
saishikomi [shoyu]: not listed.
shimi-dôfu: not listed.
shiro-shoyu: not listed.
shitaji: soy [shitaji sosogi]: a soy pot [soy sauce
dispenser].
shôyu: soy [sauce].
suki-yaki: sukiyaki: slices of beef cooked à la japonaise.
Note: Grilled tofu is an essential ingredient in sukiyaki but is
not mentioned in the definition.
tamari: (a kind of) soy.
tôfu: bean-curds; tôfu.
[tofu itcho]: a piece (cake) of bean-curds.
[tofu-ya]: a bean-curds dealer (seller).
[kare ni iken shita totte, tôfu ni kasugai da]: advice to
him is like water sliding off a duck’s back. It is a mere waste
of words (It is just as well to pour water into a sieve) to
advise him.
[tofu-ya e ni ri, saka-ya e san ri to iu tokoro da]: there is
no human habitation within five miles of the place. [It’s out
in the boondocks].
unohana: (1) Flowers of the Deutzia scabra. (2) [tofu no
kara]: bean-curd refuse.
usukuchi shoyu: not listed.
yaki-dôfu: broiled bean-curd.

yuba: dried bean-curds [sic, the film that forms atop
soymilk when it is heated].
Note: This is the earliest English-language document
seen (April 2013) that uses the term “broiled bean curd” to
refer to grilled tofu. Address: General editor, Japan.
307. 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
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
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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.
308. André, E.; Hou, Kia-wo (Hu, Chia-mo). 1932. Sur la
présence d’une oxydase des lipides ou lipoxydase dans la
graine de soja, Glycine soja Lieb. [On the presence of a
lipid/lipoid oxydase or lipoxydase in the soy bean]. Comptes
Rendus des Seances de l’Academie des Sciences (Paris)
194(7):645-47. Feb. 15. (Chem. Abst. 26:3004). [Fre]
• Summary: The authors coin the term “lipoxydase”
[in French] based on comparing the composition of oil
extracted from soy flour, tofu, and okara. Exposure to the
air of the unboiled residue from the preparation of soyabean “milk” causes an increase in density and acetate value
and a decrease in iodine value of the ethyl ether extract
as compared with the corresponding values for the boiled
material. This is believed to indicate the presence of a lipid
oxidase.

Note: This is the earliest document seen (July 2003) that
mentions “lipoxydase” (or “lipoxidase”), an enzyme which
was first reported in soybeans. Address: France.
309. Berczeller, L. 1932. A process for preventing the
oxidation of soya beans and bran obtained therefrom. British
Patent 367,865. Feb. 25. *
• Summary: The development of rancidity in soy beans is
prevented by a short steam-distillation treatment.
310. Cowgill, George R.; Anderson, William E. 1932.
Laxative effects of wheat bran and “washed bran” in healthy
men: A comparative study. J. of the American Medical
Association 98(22):1866-75. May 28. [7 ref]
• Summary: The article begins: “The importance of
ingestion of a reasonable amount of food ‘roughage’ for
the maintenance of satisfactory intestinal motility is widely
appreciated. It is quite generally recognized that wheat bran
contains a relatively large amount of indigestible material,
notably cellulose.”
Dr. J.H. Kellogg of Battle Creek, Michigan (1921) “is
one of those who attribute numerous ills to constipation
and therefore advocate the ingestion of large amounts of
various sources of ‘indigestible residue,’ including bran, as a
corrective and preventive measure.”
The laxative value of whole wheat bran was studied in
three series of experiments on eleven healthy men subsisting
on carefully controlled diets. One type of bran had the phytin
removed. “It was concluded that the laxative value of bran
is due predominantly to the fiber present, regardless of
phytin or other bran constituents... in healthy men a definite
relationship exists between the rate of laxation and the
amount of fiber ingested per unit of body weight. This points
to the existence of a physiologic roughage minimum, which,
in terms of fiber, is obtained from an intake of 90 to 100 mg.
of fiber per kilogram of body weight daily... A somewhat
greater fiber intake may be required to secure the physiologic
fiber optimum.” Address: Lab. of Physiological Chemistry,
Yale Univ., New Haven, Connecticut.
311. Good Health (Battle Creek, Michigan). 1932. Bran does
not cause, but heals gastric ulcer in rats. 67(5):26. May. [1
ref]
• Summary: Recent scientific research by Hoelzel and Da
Costa of the University of Chicago (Illinois), published in
Proceedings of the Society for Experimental Biology and
Medicine shows that “bran, even when taken in liberal
quantities as an exclusive diet, in fact, not only does not
cause ulcer of the stomach, but when ulcers are present, does
not interfere with their healing.” The bran is believed to
absorb gastric acid.
312. Tsen, Edgar T.H.; Sung, Shih-Hung. 1932. Soybean
culture media: A preliminary report. Chinese Medical
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Journal 46(6):603-06. June. [Eng]
• Summary: “At present meat and peptone form the principal
basis of nearly all culture media employed for the cultivation
of pathogenic bacteria... They naturally constitute a heavy
item of expenditure. So we have found it necessary to find
a cheap and yet suitable substitute.” A substitute was made
as follows: Soak 100 gm soybeans in cold water overnight.
Finely grind, add enough tap water to make 1,000 ml, boil
the beans and soak water for 1 hour, and filter off the residue
through cotton and gauze to give soymilk. Add dilute HCl
(hydrochloric acid), boil for 15 minutes and filter through
paper. Adjust the reaction of the filtrate with NaOH (sodium
hydroxide) to the proper pH required by the different
bacteria, heat to about 60ºC for 10 minutes, and filter through
paper. Dissolve 5 gm NaCl (sodium chloride; table salt)
in the filtrate, which is then tubed, sterilized, and used as
soybean broth. For the preparation of solid medium, add
15 gm of agar to each liter of the soybean broth. After the
agar has been melted and its reaction adjusted in the usual
manner, it is tubed, sterilized, and slanted.
The ordinary meat-peptone medium costs from 37 to 60
times as much as its soybean counterpart. “We have found
in the soybean a cheap and satisfactory substitute for the
expensive peptone and meat.” Address: National Epidemic
Prevention Bureau, Peiping.
313. Laird, Clinton N. 1932. Bean curd as a sole source of
nourishment. Lingnan Science Journal 11(3):469. July.
• Summary: “In the period between 1921 and 1924 several
experiments were conducted in which bean curd or to-fu,
made from soya beans, was used as the food...” for rats. “The
animals grew well, but in most cases developed intestinal
trouble largely as a result of the absence of roughage. The
does [females] died when about seven months old, but the
bucks lived longer... There was no reproduction.”
A “yellow dye is obtained by extracting with water the
seeds of Gardenia jasminoides Ellis (or Gardenia florida
Linn), which grows wild in this part of China. The dye has
been used for staining bean curd and cakes for a long time, is
mentioned in the Chinese Pharmacopoeia, and was used as a
dye for cloth before synthetic dyestuffs were imported.”
314. Product Name: Vigorost (Fibrous-Textured Canned
Meatless Steak). Renamed Vigoroast by 1965.
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1932. September.
Ingredients: Wheat gluten, firm tofu and/or okara, whole
peanut meal, seasonings.
Wt/Vol., Packaging, Price: 14 and 20 oz cans.
How Stored: Shelf stable.
Nutrition: Protein 19.4%, fat 8.6%, carbohydrates 12.3%,
ash 2.1%.

New Product–Documentation: Madison Survey. 1932.
Sept. 14. p. 140. Dec. 7. p. 179. For entrees, sandwiches,
salads. Madison Health Messenger. V. 49-2. p. 5. Gray. 1936.
All About the Soya Bean. p. 123.
Madison Survey. 1937. “The soy bean marches on.”
April 21. p. 59-60.
Ad (2¼ by 3 inches) in Nature’s Path (USA). 1941. July.
p. 273. “A treat without meat.” Vigorost is one of five basic
food products made and sold by Madison Foods. Taylor.
1944. The Soy Cook Book. p. 201.
Note from Sam Yoshimura. 1981. March 19. When Sam
attended Madison College from 1937-1943 Vigorost was
made from wheat gluten, soy cheese [tofu], and seasonings.
Note 1. This is the earliest known commercial soy
product that is a meat alternative resembling beef; it uses
tofu and/or okara.
Note 2. This the second earliest meatlike product
seen, made by a Seventh-day Adventist food company, that
contains gluten.
315. André, E.; Hou, Kia-wo (Hu, Chia-mo). 1932. [On the
presence of fat oxidase or lipoxidase in the soy bean]. Kuo
Li Peiping Yen Chiu Yuan Yuan Wu Hui Pao (Bulletin of
the National Academy of Peiping) 3(4):1-4. (Chem. Abst.
29:4094). [Chi]*
Address: France.
316. Hara, T. 1932. [Studies on the utilization of rice bran].
Eiyo Ken 2:483-. [Jap]*
317. Anderson, Hans Steele. 1932. Science of food and
cookery. 6th ed. Mountain View, California: Pacific Press
Publishing Assoc. 298 p. Illust. Index. 23 cm. [7 ref]
• Summary: This book, by a Seventh-day Adventist,
advocates a vegetarian, natural foods diet. “Natural foods,
just as they come from the garden, field, and orchard, furnish
the elements best suited to the harmonious development and
functioning of all the tissues and organs of the body...” (p.
11). It discourages consumption of cane sugar (which is not
digested by saliva, p. 14) and encourages consumption of
cellulose and bran (p. 15).
Chapter 4, titled “The natural food of man” (p. 3752) has sections on: True food satisfies hunger. Vegetarian
diet and longevity. Vegetable and flesh foods contrasted.
Vegetarian diet and endurance. Flesh eating a cause of
disease. Ethics of flesh eating. Cruelty of flesh eating.
Recipes include: Gluten bread (p. 112). Diabetic bread
(strong in gluten, p. 112). Gluten biscuit (p. 112). Homemade
Nuttose (incl. nut butter, flour, tomato pulp, p. 134). Stewed
soy beans (p. 156). Rice and soy bean loaf (with soy bean
purée, p. 156). Rice and soy bean patties (p. 156). Favorite
soy bean coffee (p. 281).
In the chapter on “Diet and disease” is extensive
information and tables about acid-forming and base-forming
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foods (p. 237-39).
A 5th edition (same publisher, number of pages, and
size) was published in 1929, and a 7th edition in 1938.
Address: Dietitian.
318. Kellogg, John Harvey. 1932. How to have good health
through biologic living. Battle Creek, Michigan: Modern
Medicine Publishing Co. vii + 498 p. See p. 88-89, 209-10.
21 cm.
• Summary: For Dr. Kellogg, biologic living includes a
vegetarian diet (which includes dairy products and eggs).
A section titled “The soy bean and the peanut, high quality
proteins” (p. 88-89) states: “The soy bean and the peanut are
notable exceptions to other legumes. Their proteins are of the
same high quality as those of eggs and milk.”
The next section, titled “Proteins of animal origin” (p.
89) starts by noting that animal proteins are “of the complete
or balanced sort.” It concludes: “Lean meat is protein more
or les saturated with blood and with a small admixture of
fat. Such fat may constitute as much as one-half or more
of fat meats. Meat contains uric acid urea, and other waste
products. Newburgh has shown that toxic products constitute
about one-fourth of lean meat solids.”
A section titled “Soy milk” (p. 209-10) notes: “Soy milk
is in some respects superior to cow’s milk and its use in this
country should be encouraged. Three quarts of excellent milk
may be made from a pound of soy beans and the food value
of the residue [okara] will be greater than that of a pound of
beefsteak. A pound of wheat and a pound of soy beans will
supply energy sufficient for a laboring man, and at a cost of
less then three cents a day. Soy milk protein is of the superior
quality necessary to supplement that of cereals and is of
the basic or alkaline-ash type, and so corrects the acid-ash
effects of cereal proteins.
“Soy milk is of special value in helping to change the
intestinal flora. A very superior quality of acidophilus milk
may be prepared from it*.” (Footnote: *”For information,
address Battle Creek Diet Service, Battle Creek, Michigan.”).
“To fu [tofu], a curd prepared from soy milk, in China
and Japan serves as the basis for a great number of meat-like
and most delicious dishes.”
Note 1. This is the earliest document seen (Sept. 2012)
that mentions an “acidophilus milk” made from soy milk
or that discusses Dr. Kellogg’s work with it (one of two
documents).
Note 2. This is the earliest English-language document
seen (June 2002) that uses the term “animal origin” in
connection with vegetarianism. Address: Battle Creek,
Michigan.
319. Cowgill, George R.; Sullivan, Albert J. 1933. Further
studies on the use of wheat bran as a laxative: Observations
on patients. J. of the American Medical Association
100(11):795-802. March 18. [5 ref]

• Summary: Six men, all of whom had suffered from
constipation for a considerable period, were secured for
this study to test the actual laxative performance of diets
of known fiber content. The processed bran product had a
smaller particle size and was more palatable, though with
slightly less laxative value. “In all but one instance, the
commercial bran and the processed bran product, when
fed in such amounts as to bring the daily fiber intake up to
90 mg per kilogram of body weight, were very efficacious
in correcting the constipation, in contrast to fruits and
vegetables, which proved to be satisfactory in only two
cases.” Bran should not be used for patients with an “irritable
colon.”
“The expenses of this research were defrayed in part
by a grant from General Foods Corporation, New York.”
Address: Depts. of Physiological Chemistry and Internal
Medicine, Yale Univ. School of Medicine, New Haven,
Connecticut.
320. Battle Creek Sanitarium. 1933. Menu. Breakfast,
Tuesday, April 18 1933. Battle Creek, Michigan. 1 p.
• Summary: At the bottom of each typed menu is a space
for the dietitian’s name. “Good morning!” is printed near
the top of the menu, which is in the form of a table with 8
columns. Col. 1 are the menu items divided into main types:
Fruits, cereals, entrees, breads, beverages. Cols. 2-8 give, for
each menu item, the weight, the calories from protein, fat,
and carbohydrates, and the total calories. Cols. 7-8 give the
reaction of the food (acid or basic).
Only vegetarian foods are offered. These include soy
milk, soy acidophilus [cultured soymilk], cereal coffee,
whole wheat toast melba, cooked whole wheat cereal, bran
flakes cereal.
321. Cowgill, George R.; Anderson, W.E.; Sullivan, A.J.
1933. The form of the stool as a criterion of laxation. J. of
the American Medical Association 101(4):273-75. July 22.
[7 ref]
• Summary: Large, sausage-shaped stools characterize a
diet that contains sufficient dietary fiber; bowel movements
should not be difficult or painful. Small, hard stools
characterize the diets of constipated individuals. Address:
1. PhD; 2. M.A.; 3. M.D. All: Depts. of Physiological
Chemistry and of Internal Medicine, Yale Univ. School of
Medicine, New Haven, Connecticut.
322. Sasaki, Shûiku. 1933. Daizu hatsuga no sai ni okeru
tansui kabutsu no shinchin taisha ni tsuite [Carbohydrate
metabolism of the soya-bean during germination]. Nippon
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society
of Japan) 9(7):693-96. July. [14 ref. Jap]
• Summary: Reducing sugar, produced after germination in
the dark, decreased after one week; sucrose and stachyose
decreased gradually. Dextrin and starch were found in
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the germinated seeds and increased considerably. During
germination araban and cellulose increased, while galactan
decreased. Address: Kyushu Teikoku Daigaku, Nôgaku-bu,
Nogei Kagaku Kyoshitsu.
323. Miller, Carey D. 1933. Japanese foods commonly used
in Hawaii. Hawaii Agricultural Experiment Station, Bulletin
No. 68. 43 p. Nov. See p. 1-10, 28-43. [18 ref]
• Summary: Contents (p. 1-10): Introduction. Soybean
products. Edamame (green soybeans). Tofu (soybean curd).
Kirazu (tofu residue) [okara]. Tonyu (soybean “milk”).
Aburage (fried soybean curd). Miso (fermented rice and
soybeans). Natto (fermented soybeans). Shoyu (soybean
sauce). Koji (fermented rice). Pages 24-15: Kinoko
(mushrooms). Fu (gluten cakes). Goma (sesame seeds).
Pages 28-43: Recipes with the nutritional composition
of each: Miso soup with tofu. Miso soup with wakame. Miso
soup with daikon. Miso soup with milk. Tofu soup with
lemon. Tofu shoyu soup. String bean shirae [shira-ae] (with
tofu and miso). Carrot shirai. Konnyaku shirai. Eggplant
with miso. Green onions with miso. Fish cakes with miso.
Sesame seed sauce for vegetables (with shoyu). Nishime
(with shoyu). Nigome (with aburage and shoyu). Kirazu with
vegetables (with okara, aburage, shoyu). Noodles (somen or
udon, with shoyu). Vinegar sauce for sushi. Inari-sushi (with
aburage and shoyu). Maki-sushi.
Note: This is the earliest English-language document
seen (June 2013) that calls for okara [which it calls kirazu] as
an ingredient in a recipe.
Appendix: Composition of some Japanese foods used in
Japan.
Concerning edamame: “The Japanese use several
varieties of fresh green soybeans. In Honolulu whole plants
are purchased from the vegetable market. The pods are
removed from the plants, placed in boiling salted water,
and boiled for about 25 minutes. They are then drained and
cooled, and the beans are kept in the pods until eaten. Often
children eat them out of bags as they would candy. The
fresh green soybeans appear to be an excellent food. They
are good sources of calcium, phosphorus, and iron, yield
a basic ash, and, as compared with other fresh vegetables
and fruit, have a remarkably high protein content. Vitamin
tests in progress at the nutrition laboratory of the Hawaii
Agricultural Experiment Station show that the cooked beans
are very good sources of vitamins A, B, and G. The more
general use of green soybeans should be encouraged in the
home, and their consumption may be increased by selling
them in school cafeterias.”
Concerning Kirazu (tofu residue) (p. 5): “Kirazu, or
the residue of the soybeans left when tofu is made, has a
crude fiber content of 3 to 4 percent, contains 4 to 5 percent
of the protein of the beans, more than 1 percent of the fat,
and 5 to 6 percent of the carbohydrate. Only a small part of
kirazu is used for human food in Hawaii, by far the greater

part being used as hog feed. Kirazu, however, is a utilizable,
inexpensive food and might be more generally used than it
is... Kirazu is used in combination with vegetables, or with
fish, or dried shrimp, and seasonings.”
Concerning natto: Describes the process for making
natto on a commercial scale in Honolulu. After cooking
(without soaking) for about 8 hours in a large iron kettle, the
“beans are thoroughly drained and placed on paper plates
covered with wax paper. The plates are stacked one above
another in large wooden boxes, covered with rice straw mats,
and kept at a temperature of approximately 30ºC. for 35 to
36 hours, when the product is ready for use... The fermented
product is covered with a gray, slimy substance that forms
strings or threads when the beans are pulled apart, indicating
good quality... Although no molds or yeasts are added to the
cooked soybeans, O.N. Allen, of the botany department of
the University of Hawaii, who examined several samples of
fresh natto from Honolulu, found 2 molds, 4 bacteria, and an
aspergillus present. The enzymes of some of these organisms
probably caused the conversion of a small part of the protein
to simpler substances.”
Concerning Inari-sushi (p. 37): The “ingredients
required for this dish are rice, water, salt, aburage, carrots,
mushrooms, string beans, gobo, flaked bonito, water, sugar,
shoyu, and vinegar sauce.” A detailed recipe is given.
Photos show the following (each food accompanied by
its Japanese name written in both Chinese characters and
katakana): Edamame, in the pods on the plant, and shelled in
a dish. Tofu kasu [okara] on a plate. Tofu on a dish. Soymilk
in a glass. Three triangles of aburage on a dish. Miso on a
dish. Natto in a white rectangular commercial paper tray
about 3½ by 6 by 1 inch deep. Koji on a plate.
Note 1. This is the earliest English-language document
seen (June 2009) that uses the term “fresh green soybeans” to
refer to green vegetable soybeans.
Note 2. This is the earliest document seen (July 2003)
that mentions commercial natto production in Hawaii.
Note 3. This is the earliest English-language document
seen (Jan. 2012) that uses the term “tofu residue” to refer to
okara.
Note 4. This is the earliest English-language document
seen (Jan. 2012) that uses the word “strings” or “threads”
in connection with natto. Address: Specialist in Nutrition,
Honolulu.
324. Kellogg, John Harvey. 1933. The new method in
diabetes. Fourth revised ed. Battle Creek, Michigan: Modern
Medicine Publishing Co. 300 p. See p. 90-91, 177-80, 295.
Illust. 21 cm.
• Summary: A section titled “Insulin–Its discovery and use”
(p. 90-91) states: “Every diabetic suffers from intestinal
toxemia and needs to have his intestinal flora changed...
Gluten preparations and soy bean products should take the
place of meat and eggs, and milk prepared from the soy bean
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may be advantageously used in place of ordinary milk. Soy
milk is almost wholly free from carbohydrates... The soy
bean encourages remarkably the growth of the protective
acidophilus flora. Soy acidophilus milk is especially useful
in cases in which the protective flora has been entirely
lost. By its continued use, the flora may be restored and
maintained.*” (Footnote: *”Information concerning soy
acidophilus milk may be obtained by addressing the Battle
Creek Food Company, Battle Creek, Michigan.”)
In a chapter titled “Directions for Making Soy
Acidophilus Milk at Home” (p. 177-80), Dr. Kellogg begins
by noting that he discovered the “remarkably stimulating
effect of soy bean milk on the growth of B. acidophilus,
the germ which forms the protective flora in the human
intestine...”
Page 295 gives a recipe for making soy bean milk at
home. The first step is to grind the beans to a fine flour and
sift.
Gluten-related recipes (all calling for gluten flour)
include: Gluten bread (p. 273). Gluten bran bread (p. 273).
Gluten bran puffs (p. 273). Gluten griddle cakes (p. 274).
Gluten wafers (p. 274). “Southern” gluten biscuits (p. 274).
Soy bean biscuits (with soy bean meal, gluten flour, and
starch-free bran, p. 275). Oatmeal and gluten gems (p. 275).
Sandwiches (all on gluten bread, p. 268-71). Gluten bran
bread sandwich (on gluten bran bread, p. 270). Cream of
gluten cereal (p. 272). Address: Battle Creek, Michigan.
325. Madison Food Co. 1933? Madison soy cheese.
Madison, Tennessee. 6 p. Undated.
• Summary: Contains a brief introduction to tofu with 8
American-style tofu recipes. “The principal protein of the
Soybean is much like the protein casein of milk, and when
the bean is properly treated a milk quite comparable in
appearance, taste, and food value can be manufactured from
it. From this milk, when allowed to become acid, or when a
slight amount of a precipitating agent is added, a cheese can
be prepared in consistency much like cottage cheese. This
vegetable cheese (tofu) has been one of the principal articles
of diet in the Orient for many centuries.
“In order that the people of America may have this
most important food as an article of diet, a method of
manufacturing and preserving has been perfected at the
Madison Food Factory.
“For several years it has been used as a daily article of
diet in the Madison Rural Sanitarium, Nashville Vegetarian
Cafeteria, and many other Good Health places. It has
proven its value as a diabetic food, and as a splendid meat
substitute.”
Tofu recipes include: Soy cheese salad. Stuffed egg with
soy cheese. Tomato soy sandwich. Soy sandwich filling.
Soy croquettes. Soy cheese loaf. Soybean omelet. Soybean
cutlets.
On the back panel is a list of “Health foods

manufactured and distributed by Madison (Sanitarium) Food
Company, Madison, Tennessee: Nut Meat, Vigorost, Peanut
Butter, Fruit Sticks, Sterilized Bran, Psyllium Seed, Cereal
Drink, Soy Flour, Soybeans (Dry), Malta (Malt Syrup), Soy
Fruit Crackers, Soybeans (Canned with Tomato Sauce),
Madison 3 Minute Breakfast Wheat, Sanitarium Baked
Beans, Steamed Whole Wheat, Malted Breakfast Crisps,
Whole Wheat Fruit Crackers, Sweetened Whole Wheat
Crackers, Soybeans (Canned Plain), Soy Cheese (Bean
Curd), Madison Fruit Candy, Regulose (composed of Lactose
and Dextrine). Write for descriptive literature.”
Note 1. The company is now named “Madison Food
Company.”
Note 2. Many of Madison’s publications about its foods
are undated; this makes it very difficult to determine when a
specific food was first made and sold commercially. Address:
Tennessee.
326. Morgan, Harriet. 1934. The laxative effect of a
regenerated cellulose in the diet: Its influence on mineral
retention. J. of the American Medical Association
102(13):995-97. March 31. [10 ref]
• Summary: Note: Cellulose is the most common organic
compound on Earth. It is the structural component of the cell
wall of many plants. About 33 percent of all plant matter is
cellulose; he cellulose content of cotton is 90% and that of
wood is 50%. Humans cannot digest cellulose; it is often
referred to as ‘dietary fiber’ or ‘roughage’ and acts as a
hydrophilic bulking agent for feces.
“Numerous writers on the subjects of constipation
recognize the importance of food residues in promoting
elimination. Great differences of opinion exist, however, as
to the best source and physical form of the roughage material
to be used.”
The nutrition lab. at Cornell Univ. (Ithaca, New York)
obtained a cellulose that contained 90% crude fiber. Entirely
free of calcium, nitrogen, and phosphorus, it was finely
ground and sifted through a 10 mesh flour sieve.
A footnote states: “Acknowledgments are made to
Dr. C.M. McCay, under whose direction the work was
conducted,...”
Eight subjects were given a low-fiber diet plus 20 gm
per day of the fiber. This amount of fiber had a definite
laxative effect; it increased the weight of fecal matter
evacuated, increased fecal moisture, and increased number
of defecations during the test period. However it also
significantly increased excretion of minerals (phosphorus,
calcium, and total fecal ash) and slightly increased excretion
of nitrogen [protein].
Summary: “4. It is doubtful whether the laxative potency
of the cellulose its detrimental effect on mineral retention.”
Address: 848 North Dearborn Street, Chicago [Illinois].
327. Battle Creek Food Co. 1934. How to eat: To build
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and maintain good health. Battle Creek, Michigan. 64 p.
Undated. Illust. Index. 21 cm.
• Summary: The cover of this undated, saddle-stitched
(stapled) book has red and black letters on an orange
background. We can estimate the publication date from
the latest date of the many references (March 1934, p. 8).
The Introduction begins: “This book has been prepared
by the Dietetic Department of the Battle Creek Food
Company to meet the demand for more specific information
concerning the adaptation of our Food to Special Diets.” “We
acknowledge... the friendly cooperation of food specialists
and laboratory technicians of the Battle Creek College
whose scientific research has been a constant guide in all our
dietetic undertakings.”
The book is divided into two equal parts: (1) Dietetic
information (such as Diet in Constipation, Diet in Diabetes,
Diet in Hyperacidity of stomach, Diet in high blood pressure,
etc.). (2) Product descriptions (with a separate photo of
each). Chapter 2, “Diet in Constipation” (for example) has
the following contents: What is constipation? (two types:
common/atonic, and spastic). What harm does constipation
do? Have you constipation? What to do for common
constipation: Don’t take laxatives, increase the fiber content
of the diet with fruits, vegetables, whole grains, bran
products, psyllium, etc. Drink plenty of water, etc. What bran
will do to restore satisfactory elimination. Relative amounts
of bulk suppliers. The value of lubrication. To overcome
putrefaction (Soy Acidophilus Milk). Does your diet contain
sufficient vitamin B? Battle Creek foods for common
constipation (incl. Psylla, Agar, Krusty Bran, Fig Bran, Bran
Biscuit, Paralax with Agar, Paramels). Bibliography. Books
to help you (two by Dr. John Harvey Kellogg).
A long list of Battle Creek basic (alkalinizing foods) (p.
25) includes: Soy Beans Baked, Soy Bean Biscuit, Soy Bean
Flour, Soy Gluten Bread. A description of “The vegetable
meats” notes that “Protose is a dark colored vegetable meat
and Nuttose a light colored vegetable meat, both supply just
as much protein as meat...”
Part 2, product descriptions, includes: Soy Bean Flour
(14 oz or 5 lb tin with screw top), Soy Gluten Biscuit (in
carton), Soy Gluten Bread (12 oz tin), Battle Creek Soy
Beans (Baked, with tomato sauce, 11 oz can).
Many photos show each of the products and the huge
Battle Creek Sanitarium. Address: Battle Creek, Michigan.
328. Adolph, William H.; Wu, Mao-Yi. 1934. The influence
of roughage on protein digestibility. J. of Nutrition 7(4):38193. April 10. [8 ref. Eng]
• Summary: Experiments were conducted on rats and
two human subjects. “Four different varieties of roughage
materials were used: filter paper, agar agar, China clay, and
rice chaff.” They were fed to rats at different levels with a
cooked rice diet. In China, the latter two materials are often
included in the diet during times of famine of failing food

supply. “The China clay, secured from Kiukiang, Kiangsi,
was white in color and a good grade of kaolin. In famine
years the very poor peasants eat this clay in large amounts
with rice or wheat and a green vegetable; it is called Kwan
Yin Fen (Goddess of Mercy flour), being looked upon as a
gift from the goddess to the poor.
In rats, neither varying the total amount of food nor
adding large amounts of these bulk materials (such as 80%
of the diet as clay) produces any significant effect upon
the degree of digestibility of the food protein. In humans,
the addition of cabbage fiber to a meat-rice diet showed
only a slight tendency toward a lowered degree of protein
digestibility only when an abnormally large amount of fiber
was ingested. “It is suggested that lower values for nitrogen
digestibility on a given diet result only when the food
material passes through the alimentary tract with unusual
rapidity.” Address: Dep. of Chemistry, Yenching Univ.,
Peiping, China.
329. Pierce (S.S.) Co. 1934. Spring and summer mail order
catalog. The Epicure (Boston and Brookline, Massachusetts)
48(1):1-72. May. Illust. Index. 28 cm.
• Summary: This company, which delivers fine specialty
foods throughout New England, was established in 1831
and incorporated in 1894. Soy related items: Chinese foods–
Ingredients for making Chop Suey: La Choy Soy Sauce
(6½ oz bottle, $0.23, p. 40). Flour and meal–Dietetic flour:
Cellu Soy Bean Flour (5 lb tins, $1.00, p. 43). Sauces–
Worcestershire sauce: Lea & Perrins (large, $0.57; small,
$0.29, p. 50). Note: Under “Sauces,” no soy sauces are listed.
But there is Harvey Sauce from Crosse & Blackwell, and
H.P. Sauce.
Vegetables–Dried vegetables, Beans: Soy ($0.12/lb, p.
53).
Battle Creek Foods Department [Michigan] (full page,
with photo and illustrations, p. 72)–Crackers: Soy Bean
Biscuits ($0.60/package). Soy Gluten Bread ($0.35/tin).
Flour: Soy Flour ($0.35/14 oz tin). Vegetables: Soy Beans,
Baked ($0.18/11 oz tin).
Battle Creek Foods also offers: Psyllium seed. BranGluten Flakes. Zo (a cereal rich in food iron and vitamin
B). Kaffir tea (made from a shrub native to South Africa).
Malted Nuts (“a vegetable substitute for milk, containing
malt sugar”). Minute Brew (cereal beverage with coffee-like
flavor). Bran biscuit. Gluten bread. Gluten biscuits. Rice
biscuits. Nut butters: Almond butter and peanut butter. Savita
(yeast extract, bouillon cubes, sal-Savita salt). Vegetable
meats: Nuttolene, Nuttose, Protose, Saucettes. Vegetable
gelatin (agar, flaked).
Note: Inserted in this catalog is an undated leaflet titled:
“You are invited to attend a special demonstration of Battle
Creek Special Purpose Foods, conducted by Miss Minnie
Duffy, Oct. 12 to Oct. 17 at Park Grocery Co., 18-20 North
Diamond, Mansfield, Ohio.” Small photos show: (1) Battle
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Creek Sanitarium. (2) Miami Battle Creek Sanitarium
[Florida]. (3) Battle Creek Food Co. Address: Importers and
Grocers, Boston and Brookline, Massachusetts.
330. Adriano, F.T.; Oliveros, S.B.; Santos, D.S.; Villanueva,
E.R. 1934. The physical characteristics and chemical
composition of various brands of toyo (soy sauce) sold in the
Philippines. Philippine J. of Agriculture 5(3):171-86. July/
Sept. [14 ref. Eng]
• Summary: Gives detailed descriptions of methods of
manufacture of soy sauce, and an analysis of 21 samples
(18 from Philippine factories, two from China, and one
from Japan). Table 3 (p. 179) gives the brand name, and the
name and address of the manufacturer of these 21 sample
products. Most Philippine soy sauce is made in and around
Manila using traditional Chinese methods, including large
earthenware jars with conical, woven bamboo covers; these
jars are left in the open for sunning. Most of the soy beans
used are imported from China, the yellow variety being the
most commonly used. When ready, the “brown liquid is
siphoned off with a foot valve made out of bamboo at the
intake end of the siphon. The drawn sauce may be boiled,
but generally it is bottled without heat treatment to be sold
as first-class toyu. The residue is brined and sunned again
to obtain succeeding lower grades of toyo. The practice
of admixing molasses is widespread. Of the 21 samples
analyzed, 12 contained reducing sugars analyzing about
10%.
Toyo is not as widely used in the Philippines as it is
in other Oriental countries because in the Philippines there
is a counterpart of toyo, the native patis (a Tagalog word),
which is a high protein extract from brine-fermented small
fish and shrimps. But “with the growing consciousness of
the real nutritive value of the soy bean as a human food, the
increasing popularity of the properly made toyo is assured.”
Table 4 gives the physical characteristics and chemical
composition of each of the 21 samples tested. The average
specific gravity at 28ºC is 1.2624. Total solids: 37.31%.
Proteins: 4.56% (N x 6.25). Sucrose: 0.59%. Sodium
chloride: 19.90%. Address: Labs. of Agricultural Chemistry,
Bureau of Plant Industry, Manila.
331. Olmsted, Wm. H.; Curtis, G.; Timm, O.K. 1934. Cause
of laxative effect of feeding bran pentosan and cellulose to
man. Proceedings of the Society for Experimental Biology
and Medicine 32(1):141-42. Oct. [2 ref]
• Summary: An experiment on two human subjects found
that the pentosans of bran are not laxative, whereas bran
fiber definitely is so. The volatile fatty acids parallel the
volume of the stool and are not increased by the breakdown
of pentosan. Address: Washington Univ. School of Medicine,
St. Louis, Missouri.
332. Hara, Tetsukazu; Wada, Tomikazu. 1934. Kome nuka no

riyô ni kansuru kenkyû. IV. Kome nukamiso-chû no bitamin
B-1 [Research on the utilization of rice bran. IV. Vitamin B-1
in miso made with rice bran]. Eiyo Kenkyujo Hokoku (Report
of the Imperial Government Institute for Nutrition) 6(2):55.
[Jap]
• Summary: This is about using rice bran (nuka) with
soybeans as ingredients in miso. Address: Eiyo Kenkyusho:
1. Gishi; 2. Gishu.
333. Hara, Tetsukazu; Wada, Tomikazu. 1934. Kome nuka no
riyô ni kansuru kenkyû. V. Kome nukamiso-chû no bitamin
B-1 hoi [Research on the utilization of rice bran. V. Vitamin
B-1 in rice miso. Addendum]. Eiyo Kenkyujo Hokoku
(Report of the Imperial Government Institute for Nutrition)
6(2):64-69. [4 ref. Jap]
Address: Eiyo Kenkyusho: 1. Gishi; 2. Gishu.
334. Adachi, Isamu; Sakurai, Shigeru. 1934. Nihon
shokumotsu-shi [History of Japanese foods]. Tokyo:
Yuzankaku. 480 p. [Jap]
• Summary: This is the best book seen on the history of
Japanese foods. The following soyfoods are discussed: Firm
tofu, soymilk and okara (p. 290-91; discusses the Teikun
Orai by Iseno Teijo, tofu-kan, tofu-jiru = soymilk, setsurunsai = okara), yuba (p. 336), shoyu and tofu (p. 370-71),
unohana (okara, p. 377), tofu and natto (p. 382-83).
335. Battle Creek Food Co. 1934. Healthful living. Battle
Creek, Michigan. 64 p.
• Summary: The top one-third of the front cover contains
a photo of the Battle Creek Sanitarium, with the tall twin
towers. The bottom third is a table of contents.
The section titled “Nut butters” (p. 13) contains a
description of the company’s products with a photo of a jar
of peanut butter; in the middle of the label is written “The
Original.” “Peanut butter–We were the originators of peanut
butter, which we first made for the Battle Creek Sanitarium
in 1892. We at first roasted the nuts, but found that roasting
destroyed some of the fine qualities and rendered the product
hard to digest. After much experimenting, we discovered
a new process whereby a far more delicious and entirely
wholesome product could be made without roasting. The
roasted nut butter is difficult for some people to digest.
“Our peanut butter is prepared from choicest nuts. A
most excellent fattening food. Capital for use in sandwiches
and salads.
“Almond butter–Prepared by our own process from the
finest quality of sweet almonds. Thoroughly cooked and
emulsified, it dissolves readily in water, and until opened will
keep indefinitely in any climate.
“Almond butter may be prepared for table use by mixing
with an equal amount of water and adding salt. This makes
delightful sandwiches. Mixed with equal parts of lemon
juice and salt to taste, you have a sour salad dressing. Makes
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delicious nut cream and nut milk.”
The price list (p. 64) gives the prices for 132 foods–
including various sizes. Among these are Agar (flaked),
Almond butter (8 oz jar, $1.35), Bran biscuit, Bran–cooked,
Bromose–Nut, Dietetic bran (starchless), Gluten bread in
tin, Gluten biscuit–40%, Gluten flour (5 lb sack), Granola,
Meltose, Kaffir tea, Malted nuts, Meltose sugar (malt sugar),
Nuttolene, Nuttose, olive oil, Peanut butter (8 oz jar, $0.40),
Protose vegetable meat, Savita, Soy beans baked (11 oz
tin, $0.18), Soy bean biscuit (package, $0.60), Soy flour
(14 oz tin, $0.35; 5 lb tin, $1.25), Soy gluten bread ($0.35),
Vegetable gelatin, Whole wheat flour (100%, 5 lbs, $0.55),
Whole wheat wafers, Yogurt tablets, Zwieback. Address:
Battle Creek, Michigan.
336. 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
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.
Note 1. This is the 2nd earliest English-language
document seen (June 2013) that calls for okara as an
ingredient in a recipe.
Note 2. This is the earliest English-language document
seen (June 2013) that uses the term “Soy bean cake” to refer
to okara.
* = 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
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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
Rural Sanitarium and Hospital, Madison, Tennessee.
337. Eaton, Scott V. 1935. Influence of sulphur deficiency on
the metabolism of the soy bean. Botanical Gazette 97(1):68100. Sept. Contributions from the Hull Botanical Laboratory
461. Contributions from the Hull Botanical Laboratory 461.
[38 ref]
• Summary: External symptoms of sulphur deficiency
resemble those of nitrogen, phosphorus, or potassium

deficiency in many respects, and are probably the immediate
effect of inferior assimilation of nitrate within the plant.
Stem elongation is only slightly reduced by sulphur
deficiency, largely because of the ability of the soya bean
to break down and re-utilize protein. Plants lacking sulphur
produce harder stems. Cell-wall thickness is more closely
related to the accumulation of starch and hemicellulose than
to that of total carbohydrates. Hemicellulose probably acts
as a reserve material. Sulfur-deficient plants contain much
soluble organic nitrogen, but have a low sugar content.
Proteolysis is active but resynthesis is incomplete through
inadequacy of the sulphur supply. Address: Hull Botanical
Lab., Univ. of Chicago, Chicago, Illinois.
338. Dobruinina, T.K. 1935. [Uses of soybeans in
confectionery. IV. Using spent press cake (okara) in the
chocolate industry. V. Soybean pie]. Trudy NauchnoIssledovatel’skogo Instituta Pishchevoi Promyshlennosti
(Proceedings of the Institute for Scientific Research in
the Food Industry, Leningrad) 2(2):40-49. (Chem. Abst.
30:5673-74). [Rus]*
• Summary: The sensitivity of soybean oil to oxidation and
its liquid consistency at ordinary temperatures are obstacles
to its successful use in chocolate recipes. But both these
difficulties can be overcome and the press-cake [okara]
that remains after filtering soybean milk can be used to
good advantage in making chocolate. Trials were made by
blending it with cacao butter and with a substitute made by
hydrogenating sunflower-seed oil. Both types of product
were of good quality. Methods of preparation are described.
For soybean pie, soybean-milk residue [okara] can be
sweetened and blended with residues from jam or jelly to
make a good quality pie filling, e.g. from 100 parts each of
apple-butter residue, sugar, and okara.
339. Obergard, A.; Kiseleva, E.K. 1935. [Uses of soybeans
in confectionery. VII. Preserving soybean-milk residue
(okara) for use in making crackers]. Trudy NauchnoIssledovatel’skogo Instituta Pishchevoi Promyshlennosti
(Proceedings of the Institute for Scientific Research in
the Food Industry, Leningrad) 2(2):56-63. (Chem. Abst.
30:5673-74). [Rus]*
• Summary: The dry residue remaining after making soymilk
is not stable in storage and is sensitive to heat. But if the final
moisture content is reduced to 12.9-13% it has good keeping
qualities. It can also be preserved with 3% aqueous lactic
acid if circumstances warrant the added cost.
340. Cooper, Lenna Frances; Hall, Margaret Allen. 1935. The
new cookery. 12th ed. Battle Creek, Michigan: The Modern
Medicine Publishing Co. 493 p. Illust. Index. 22 cm.
• Summary: A vegetarian cookbook. Soy-related recipes
include: Soy bean muffins (p. 72, with 1 cup soy bean flour).
Gluten- and bran-related recipes include: Scotch bran
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brose (p. 50, with 1 cup Sterilized bran. Note: Webster’s
Dictionary defines brose {a term first used in 1515} as “a
chiefly Scottish dish made with a boiling liquid and meal”).
Gluten mush (p. 51, with 20% gluten meal). Granola fruit
mush (p. 52). Bran and Zo mush (p. 52, with 1 cup each
Sterilized Bran and Zo–a body-building, ready cooked cereal
breakfast food). Branola (p. 52, with 1 cup Branola). Gluten
bread (p. 65). Bran griddle cakes (p. 74). Gluten griddle
cakes (p. 75). Gluten puffs (p. 87, with 40% gluten flour).
Gluten bran puffs (p. 87-88; If used by diabetic patients,
Diabetic Bran should be used).
Note: Webster’s Dictionary defines Chautauqua
(pronounced shuh-TAW-kwuh; a word first used in this way
in 1873, after a lake in western New York) as: “an institution
that flourished in the late 19th and early 20th centuries
providing popular education combined with entertainment
in the form of lectures, concerts, and plays often presented
outdoors or in a tent.” Address: 1. Food Director, Univ. of
Michigan; formerly Dean of Home Economics, Battle Creek
College; formerly, Head Dietitian, Battle Creek Sanitarium.
Supervising Dietitian, United States Army (1918-1919); 2.
Consulting Dietitian and Lecturer on Dietetics, Battle Creek
Sanitarium and Chautauqua Lecturer.
341. Battle Creek Food Co. 1935? Appetizing health food
recipes and menus. Battle Creek, Michigan. 25 p. Undated.
Illust. 15 x 17 cm.
• Summary: On the cover of this booklet is a 3-panel
illustration of a family seated at the table enjoying a meal;
the daughter is in the left panel, the wife and husband (with
suit and necktie) in the center, and the young son (also in suit
and tie) in the right panel. The booklet promotes and shows
how to use the vegetarian food products made by Battle
Creek Food Co.
Contents: The story of Battle Creek Health Foods (and
its free diet service). Where these recipes are triple tested
(the company’s modern test kitchen). Dinner menus and
recipes (p. 4-7). Luncheon and tea menus and recipes (p.
8-11). Breakfast menus and recipes (p. 12-15). Reducing
menus and recipes (p. 16-17). Wholesome diabetic foods
(p. 18). Brawn-building menus and recipes (p. 19). A brief
description of Battle Creek Health Foods (p. 20-21). Health
candies (p. 22).
On almost every page of recipes is an illustration of one
of the company’s products in its container/package, and in
a prepared dish, followed by a description of each product
on p. 20-21. The only two soy-related products are “Soy
Biscuits–Best bread for diabetics. Contains less than 2%
starch but is rich in protein and strength-building elements.
(Also furnished in the form of a meal).”
Other products are: Agar (made from Japanese seaweed). Almond butter. Bran biscuits. Cooked bran (from
wheat). Bran gluten flakes (crispy toasted breakfast cereal).
Branola (hot cereal). Fig and nut bromose (with malt honey).

Brose (hot cereal with dates, figs or raisins, and cream).
Sanitarium canned fruits and vegetables. Chocolate nut bar.
Cooked whole wheat. Fig bran. Fig bran flakes. Food ferrin
(supplies dietary iron from green vegetables). Fruit crackers.
Gluten bread (Low in starch, shipped in air-tight cans, ready
to eat. A healthful reducing food). Gluten biscuit (40%,
containing less than half the starch of ordinary bread; fine
for diabetic patients). Gluten flour. Graham crackers. Health
chocolates. Health koko. Kaffir tea (caffeine free). Lacto
dextrin. Laxa (a biscuit with bran and agar). Malted nuts
(increases the flow of milk in nursing mothers). Marmalades.
Meltose (a malt sugar made from grains). Minute brew
(A caffeine-free cereal beverage). No-fat (for use in place
of butter). Nuttolene (“A nut meat product having the
consistency of cream cheese. Makes healthful croquettes,
cutlets, and stews”). Oatmeal wafers. Paralax with agar.
Paramels. Peanut butter (made from steamed rather than
roasted peanuts to make it easier to digest). Preserved figs.
Protose (“The vegetable meat–makes savory sandwiches,
salads, meat pies, and roasts. Rich in iron, lime and protein
for body-building”). Psylla. Ripe olives. Savita (“A
vegetable [yeast] extract with a rich, meaty flavor, excellent
for soups and gravies, Rich in vitamins, and wonderful for
blood-building”). Sal-Savita (A vegetable seasoning with
a meat-like flavor). Savita-yeast (new yeast with a rich
meaty flavor). Starchless bran. Toasted rice flakes. Tomato
soup. Vegetable gelatin. Vegetable soup. Vitamet (A savory
vegetable meat that is rich in Vitamin B and food iron).
Vita wheat (creamy hot cereal). Whole wheat cream sticks.
Whole wheat flour. Whole wheat wafers. ZO (“The vitamin
breakfast food, ready to eat with cream and sugar. Made
from whole wheat and barley and enriched with Savita...
Supplies the daily vitamins and minerals”). Zwieback.
On page 23 is an ad for a 64-page booklet titled
Healthful Living: Fundamental Facts About Foods and
Feeding. Address: Battle Creek, Michigan.
342. Kingsley, Ellen J. 1935? Soybean and soybean products
for table use. Washington, DC: Bureau of Home Economics,
USDA. 17 p. Undated. Mimeographed unpublished
manuscript. *
• Summary: How to use: Green soybeans, dried soybeans,
soybean sprouts, soybean flour, soybean milk, soybean curd
[tofu], and soybean mash [okara]. Includes recipes.
Note: A stamp shows that this undated publication was
received by USDA’s National Agricultural Library on 1 Nov.
1935.
343. 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
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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,
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.

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 189
344. Kraybill, H.R. 1936. Soy bean chemistry. In: Farm
Chemurgic Council, ed. 1936. Proceedings of the Second
Dearborn Conference of Agriculture, Industry, and Science.
Dearborn, Michigan. 409 p. See p. 260-65. [6 ref]
• Summary: This article examines soy bean chemistry from
an industrial point of view. It is chiefly the large amounts
and quality of the fat and protein in the soybean that make
it suitable for use in industry. Among the most important of
the fatty constituents are: The phosphatids [phosphatides],
sterols, sterol glucosides, saponins and mucilages. The
average iodine number of domestic soy bean oil is about
134, which places it in the drying class. Three molecules
of fatty acids are combined with 1 molecule of glycerine to
give a molecule of fat. The fatty acids of soy bean oil differ
from corn oil and cotton seed oil chiefly in that they contain
linolenic acid and less palmitic acid.
“During the last year or more soy bean oil has been
used extensively as a food in mayonnaise, salad dressings,
margarines and vegetable shortenings. Soy bean oil can be
refined to a good sweet edible oil but after a period varying
from a few weeks to a few months the oil often acquires a
so-called ‘grassy’ or ‘paint-like’ flavor.” Durkee suggests that
it may be due to the small content of linolenic acid.
“Phospholipins (Phosphatids): Phospholipins may be
regarded as substituted fats in which one molecule of fatty
acid is replaced by a molecule of phosphoric acid united with
a nitrogen base. Only 3 phospholipins have been definitely
characterized and only 2 of these, lecithin and cephalin, are
known to occur in the soy bean. The nitrogen base in lecithin
is choline and in cephalin amino ethyl alcohol. Soybeans
contain from 1.00 to 3.00 per cent of phospholipins...
Contrary to statements frequently made we find that expeller
and hydraulic pressed oils contain more phospholipins than
those extracted by hexane.”
Sterols of soy bean: In addition to the phospholipins,
crude soy bean oil also contains several sterols–both
sitosterol and stigmosterol [stigmasterol]. The chief interest
in these compounds is their similarity in structure to the sex
hormones and vitamin D. Recently several workers have
reported the presence of one or more saponins in the soy
bean. “Soy beans contain about 26 per cent of nitrogen-free
extract. This includes soluble sugars and the more complex
polysaccharides such as the galactans and arabans. The
literature is not in agreement as to which sugars occur or as
to the amounts present. In 1913 Tanret reported the isolation
of sucrose and a tetrasaccharide stachyose from soy beans.
Stachyose consists of two molecules of galactose and one
each of glucose and levulose.” Address: Prof. of Agricultural
Chemistry, Indiana (Purdue) Agric. Exp. Station, Lafayette,
IN.
345. Breedlove, L.B. 1936. Soy bean–The magic plant:
Valuable chemical constituents in products of plants. Article
VI. Chicago J. of Commerce and La Salle Street Journal.

June 13. p. 11.
• Summary: Discusses the chemical composition of
soybeans. Table 1 shows the minimum, maximum, and
average chemical composition (from analyses by the USDA
Bureau of Chemistry) of all varieties of soy beans, including
moisture, ash, fat, fiber, protein, pentosan, sugars, starch-like
substitute by elastic, phosphoric pentoxide, potassium oxide,
calcium oxide, magnesium oxide, and weight per 1,000
seeds.
Table II shows the percentage of moisture, protein,
carbohydrates, fat, and ash in the cotyledons, embryo/germ,
and hulls. The soybean consists of 90-92% of cotyledons,
6-8% of hull, and 1.5 to 2% of germ. The protein and fat
content is highest in the cotyledons and lowest in the hulls.
Table III shows the amino acid composition
(tryptophane, cystine, tyrosine) and nitrogen content of
glycinin prepared from 10 soybean varieties.
Table IV shows the mineral content (total ash,
potassium, sodium, calcium, magnesium, phosphorus,
silicon, chlorine) of various grains: soy beans, wheat, corn,
rye, peas, and navy beans. Soy beans have by far the greatest
total mineral content.
Proteins are extremely complex compounds. “The
‘building stones’ of which these molecules are built are
known as amino acids.” The principal protein in soy beans is
glycinin. Unlike other beans, “the soya is high in oil content
and low in starch.” Note that the term “the soya” is used to
refer to soybeans. Address: Staff member, Chicago Journal of
Commerce.
346. Madison Survey (Madison, Tennessee). 1936. Among
the industries at Madison. 18(29):113-16. July 15.
• Summary: Madison stresses its industries not simply
because they are a source of revenue for students. “If every
student who enters this college were financially able to meet
expenses with cash, still Madison would operate its industrial
centers because they constitute one of the outstanding
features of the educational system Madison fosters. Why?
Madison is preparing men and women to fill places of
responsibility in needy fields, in hard and trying places. It
turns out to the world men and women capable of doing
things worthwhile for the community in which they locate.
Not all of these are by any means white-collar jobs. Labor
itself is educational. Labor is needed to develop the whole
man.”
The Madison Printing Department prints all of the
packages and labels for Madison Foods. Photos show the
following products in paperboard boxes with labels: Date
Stix, Fruit Stix, Breakfast Crisps, Bran Wafers, Thin-Things,
Soy-Koff, Whole Wheat Wafers, and Minute Wheat. Labels
for Vigorost and Kreme O’Soy [bread] are also pictured.
“One of the latest printing jobs is three thousand
display units to accompany samples of Fruit Stix, Date Stix,
Breakfast Crisps, and Soy-Koff.”
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“Kreme O’Soy Bread adds quality to every lunch and
meal. You will enjoy its rich creamy nut-like flavor. Use it
freely for toast, sandwiches, fillings, puddings, etc.
“Madison Kreme O’Soy Flour is used in this bread
to reduce the starch content, to impart the creamy nut-like
flavor, and to alkalinize the bread. Kreme O’Soy Flour is
a rich food–a complete protein–containing only a trace of
starch.” Other products noted are Nut-Meat, Soy Beans with
Tomato Sauce, and Soy Cheese.
347. Brewster, Clara M. 1936. The Soya bean: A four-star
food. Horizon (Tempo Books, New York City) 1(3):9, 26-27.
Aug.
• 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.
348. Kellogg, John Harvey. 1936. Regimen and technic for
changing the intestinal flora. Good Health (Battle Creek,
Michigan) 71(8):230-33. Aug.
• Summary: The author offers a four-step plan which “has
been found efficient in the treatment of hundreds of cases
requiring change of the intestinal flora.” These include:
“1. Liberal carbohydrate feeding (Lactose, Dextrin, LactoDextrin). 2. Discarding of flesh meats (Combe) of all sorts.
3. Increasing the activity and efficiency of the colon so as to
secure complete clearance of the intestinal tract at least once
in twenty-four hours. 4. Liberal feeding of a potent culture of
L. acidophilus.
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In place of “animal proteins,” one should use “milk
and vegetable proteins.” Note that “milk proteins are less
putrescible than are flesh proteins, and besides are protected
against putrefaction by the presence of lactose.” “The peanut
and the soy bean supply a high percentage of protein of most
excellent quality... The soy bean provides a basic protein of
high quality, and is rich in food minerals and vitamins and
has the added advantage that it stimulates the development of
the protective flora. This gives to the soy bean special value
in efforts to change the flora by special feeding. All soy bean
products are to be recommended, especially a milk prepared
from this legume which closely resembles ordinary milk in
appearance and composition.”
Avoid all medical laxatives, which seriously interfere
“with the effort to develop or implant a protective flora...
Only purely physiologic means may be employed, such as
liberal increase of bulkage (Kaba, psyllium seed, agar) and
the enema.”

poultryman who has hens of the same variety... They began
to moult very early and 25 to 30 per cent of them died. It
appeared as though feeding with soy residue produced a
permanently damaging effect.
“This experience was certainly very disappointing
because I thought the soy bean would certainly prove a
complete substitute for meat. I even tried to encourage the
chickens by feeding them Savita mixed with the residue.
This seemed to help a little, but not very much. If you can
give me any light on this problem I will be greatly obliged.
“Very truly yours,”

349. American Medical Assoc., Council on Foods. 1936. The
nutritional significance of bran. J. of the American Medical
Association 107(11):874-77. Sept. 12. [24 ref]
• Summary: In the USA from 1920 to 1943, fiber-rich
bran was investigated, especially for its laxative action.
Eventually bran was condemned by the conservative medical
opinion expressed in this article. Thereafter publications
soon ceased.

352. Glassmann, B.; Gologorskaja, S. 1936.
Verdauungsversuche an Milch und Sojanaehrpraeparaten
[Digestibility experiments on milk and soyfoods (soy sour
cream, soy “quarg,” and tofu)]. Zeitschrift fuer Untersuchung
der Nahrungs- und Genussmittel 72(5-6):450-52. Nov/Dec.
(Chem. Abst. 31[16]:5886). [2 ref. Ger]
• Summary: Artificial digestion experiments were made
with soy sour cream (Sojasauerrahm or Sojamilchrahm), soy
quarg (Sojaquarg), tofu (Sojaeiweiss = soy protein (Tophu)),
sour cream from cow’s milk, and ‘quarq’ from cow’s milk.
(1) To make soy sour cream, sterile soymilk is cultured with
lactic acid bacteria for 18 hours at 35ºC, and the resulting
product is homogenized by whipping or beating (durch
Schlagen). (2) To make soy quarg, soymilk is brought to a
boil, allowed to cool to 42ºC, inoculated with Streptococcus
acidi lactici, then allowed to stand at 40ºC for 8 hours. The
resulting quarg is pressed. (3) To make tofu, soybean flour or
meal (Sojamehl) in a vat or tub is slowly stirred with water
for 30-45 minutes. The mass is then poured into a sieve to
separate the milk from the residue. The milk, in a kettle with
an automatic stirring device, is heated to 95ºC, then curded
with calcium chloride. The protein curds are pressed.
The digestibility of the soy sour cream was 2-3 times
greater than that of the sour cream from cow’s milk, but the
digestibilities of the other products were about the same.
Without the addition of some material to better the flavor, the
soy preparations would be difficult to use.
The nomenclature Sojasauerrahm is erroneous.
The product must be designated as Sojasauermilch,
“Sojaprostokwascha.”
Note 1. Sojaquarg is a unique and interesting product
which resembles tofu, except that the coagulation is done by
a microorganism with which warm soymilk is inoculated.
This is the earliest German document seen (April 2013) is
which the word quarg is used to refer to tofu.

350. Kellogg, John Harvey. 1936. Re: Soy beans, soy milk,
and okara. Letter to Dr. A.A. Horvath at University of
Delaware, Newark, Delaware, Oct. 5. 2 p. Typed, without
signature (carbon copy).
• Summary: “I have your letter of Sept. 24th. We have
harvested and canned our shell beans and have about 250
bushels of seed of the 78-day variety of beans... It is an
excellent green bean variety.
“I have been using the Tokyo bean for milk and find it
very satisfactory. Do you know any other varieties of beans
equal to it or better? I need a few tons more beans for milk
before the new crop arrives, which I understand will be in
about two months. I do not find the Manchu or the Dunfield
as good for milk as the Tokyo. I find the Tokyo is out of the
market. Can you give me any helpful information respecting
other varieties that are still available?
“As regards to the effects of soy beans on laying hens,
I have not the precise information I ought to have, but I can
tell you this: I fed the hens with the residue left after making
soy milk. They did not like it very well even when it was
mixed with other foods. I used it as a substitute for meat
meal and was very much disappointed with the results. The
number of eggs began to fall off almost immediately, the
chickens lost weight and though I soon discontinued the use
of the soy bean they did not seem to recover, but continued
to deteriorate. I left them in charge of an experienced

351. Matsumoto, K.; Takahashi, T. 1936. Genmai oyobi
fusuma shiyo shikomi shôyu jôzô shiken [The utilization
of rice and wheat bran for shoyu brewing]. Jozo Shikensho
Hokoku (Report of the Brewing Experiment Station) No. 124.
p. 343-53. Oct. [Jap]
Address: Jozo Shikensho. 1. Gishi; 2. Moto Joshu.
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Note 2. This is the earliest German-language document
seen that uses the word “Sojanaehrpraeparaten” in the title to
mean “Soyfoods.”
Note 3. This is the earliest document seen in any
language that contains the term “soy sour cream” or any
product resembling sour cream made from soy. Address:
Laboratorium des Troustes “Koopchartsch” in Odessa.
353. Dimock, E.M. 1936. The treatment of habitual
constipation by the bran method. MD thesis, Cambridge
University, England. *
354. Matsumoto, K.; Takahashi, T. 1936. Genmai oyobi
fusuma shiyô shikomi shôyu jôzô shiken [Use of unpolished
brown rice and wheat bran for shoyu brewing]. Jozo
Shikensho Hokoku (Report of the Brewing Experiment
Station) No. 124. p. 343-53. [Jap]
Address: Jozo Shikensho. 1. Gishi; 2. Moto Joshu.
355. Matsumoto, K.; Takahashi, T. 1936. Daizu, genmai,
shiro nuka shiyô shôyu jôzô shiken [Utilization of soybeans,
unpolished brown rice, and its white rice bran for shoyu
brewing]. Jozo Shikensho Hokoku (Report of the Brewing
Experiment Station) No. 124. p. 369-75. [Jap]
Address: Jozo Shikensho. 1. Gishi; 2. Moto Joshu.
356. Read, Bernard E. 1936. Chinese medicinal plants from
the “Pen ts’ao kang mu” of 1596. 3rd edition of a botanical,
chemical and pharmacological reference list. Peking, China:
Peking Natural History Bulletin. Sales Agent: The French
Bookstore. xvi + 391 p. See p. 114-18. Index of romanized
Chinese plant names. Index of common English plant
names–Foreign names are in italics. Index of Latin plant
names. 27 cm. [180*+ ref]
• Summary: This book is largely one huge table (p.
1-288) titled “Chinese medicinal plants.” It has seven
columns: (1) Latin name. (2) Chinese name. (3) Part
used. (4) Constituents. (5) Habitat. (6) References (highly
abbreviated). (7) Remarks.
Contents: Introduction in Chinese. Introduction to the
third edition (Shanghai 1935). Provincial abbreviations.
Abbreviations for parts of plants. Bibliographical
abbreviations (journals and books). Secondary references
helpful to a study of Chinese materia medica. Comparative
table of Western, Japanese, and Chinese dates (1868-1935).
Table of classes, general, and species for which references
are listed.
References related to soybeans are subdivided as
follows (p. 114-18, 256): Soybeans, black variety (var.
nigra; the fresh hulls used in medicine are known as Ta
Tou P’i). Soybean sprouts, black variety (Ta Tou Huang
Chüan). Bean relish, black variety (Ta Tou Ch’ih). Bean
ferment, black variety (Tou Huang [“bean yellow”]; Natto in
Japanese [sic]). Yellow soybean (Glycine soja S. et Z., var.

flava; Huang Ta Tou). Soybean oil (Tou Yu). Soybean sauce,
yellow variety (Chiang Yu; thick or thin). Soybean paste
(Chiang). Bean curd, yellow variety (Tou Fu). White soybean
(Glycine soja, S. et Z., var. alba). Soy sauce made with wheat
flour (p. 256).
References for azuki beans (red mung bean, P. mungo,
L. var. subtrilobata, Fr. et Sav. [HN. Br.]) are given on page
122. References for wheat gluten (Mien Chin) are given on
page 256.
This book is largely a list of references relating to plants
listed in the Pen Ta’ao Kang Mu. It is not a translation or
summary of the latter work.
Note: This is the earliest English-language document
seen (June 2013) that uses the term “the fresh hulls” to refer
to soy bran. Address: PhD, Head of the Div. of Physiological
Sciences, Henry Lester Inst. of Medical Research, Shanghai,
China.
357. Tezuka, Kaneko. 1936. Japanese food. Tokyo: Maruzen
Co. Ltd. 84 p. See p. 28. 20 Cm. Half-title: Tourist Library:
14. [Eng]
• Summary: The chapter titled “Common everyday food”
(p. 22+) notes that the three breakfast dishes are boiled rice,
misoshiru (bean-paste soup [miso soup]), and kô-no-mono
(pickles). With them are served “shell-fish tsukudani (foods
boiled down in soy [sauce]), shiokonbu (the laminaria boiled
in brine and soy), nori (laver), nimame (boiled beans [soy]),
various kinds of bean-paste [miso] dishes, pickled plums
[umeboshi], etc.” A brief description of how to make miso
and miso soup is given (p. 24). Under “Dinner dishes” we
read: The most simple of foods is bean-curd.” Fresh raw fish,
“cut into shining thin slices (sashimi) is served with fresh
grated radish or horse radish, and eaten dipped in vinegar or
soy.”
The section titled “How Bean-curd is Made” (p. 28)
states: “Tôfu (bean-curd) is made by soaking soy beans in
water, mashing them, straining the mass through cloth and
solidifying with the addition of magnesium chloride. It is a
very nutritive food. The mush left over after straining tôfu
is called u-no-hana (deutzia flowers) [okara] and is used in
cooking vegetables.” A photo shows a “Vendor cutting beancurd.”
A photo (p. 64) shows a hall full of Buddhist priests
dining at Soji-ji temple, Tsurumi, Japan. In Japan, March
24 and Sept. 24 are national holidays–Spring and Autumn
Worship of the Imperial Ancestors. To worship all the
Imperial Ancestors, the people hang out the Japanese flag
and “to honor the spirits of their own ancestors, make Inarizushi (vinegar-spiced rice wrapped in fried bean-curd) and
botan-mochi (boiled rice slightly kneaded and covered
with [azuki] bean jam). They offer these to the spirits of the
dead by placing them before the Buddhist altar in the home
and sending them to the family temple and the homes of
relatives.”
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The chapter titled “Japanese Cakes” notes that the two
basic types are higashi (dried cake) and namagashi (undried
cake). “Namagashi is made of [azuki] bean-jam for the most
part. Bean-jam is just like a cream made of red beans and
sugar. Namagashi is divided into yôkan and others.” Yôkan
is made of bean-jam gelled with agar (Japanese isinglass).
A photo (p. 83) shows a bean-jam factory and show case of
products.
Note 1. Editorial note signed: Board of Tourist Industry,
Japanese Government Railways.
Note 2. This is the earliest English-language document
seen (June 2013) that uses the word “mush,” or the term
u-no-hana, or the term “deutzia flowers” to refer to okara.
Note 3. This is the earliest English-language document
seen (March 2009) that uses the term “bean-paste” to refer to
miso.
Note 4. This is the earliest English-language document
seen (March 2006) that uses the term “bean jam” (or “beanjam”) to refer to sweet azuki bean paste [azuki-an]. Address:
Prof., Japan.
358. 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
[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
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(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.
359. Shih, You-Kuang. 1937. Study on the molds concerned
in the fermentation of wheat gluten in China. Lingnan
Science Journal 16(1):27-38. Jan. 13. [21 ref. Eng; chi]
• Summary: The author begins by discussing the research
of others on “the well known foodstuff Fu-Yu [fermented
tofu, 2 Chinese characters are given] or preserved soy bean
curd. Wei (1930) isolated the same species of Mono-Mucor
from different samples obtained from Shaoshing of Chekiang
[province] and Suchow of Kiangsu Province.
He adds that P.W. Liu, in his unpublished work,
“isolated a species of Mucor from Mei-Tou-Cha [meitauza;
Chinese characters are given], or naturally fermented dregs
of soy bean curd [i.e., naturally fermented okara], which is a
common foodstuff in Wuchang and Hankow.” It is prepared
by frying in vegetable oil or animal fat.
“No mention of the so-called Minchin [W.-G. mien
chin, pinyin mianjin] fermentation has been made as yet
in literature. Minchin is, chemically speaking, the gluten
of wheat.” Rich in protein, it has a delicious taste. In some
districts it is commonly eaten as a substitute for meat by
Buddhists who do not eat meat. It is also occasionally used
as a palatable dish at banquets. “Although we do not know
definitely when it came to be used as an article of diet, it

probably was at least hundreds or even thousands of years
ago. Recently it has become a canning industry in large
cities, San-Loh Wusih Minchin of Kiangsu province being a
well-known example.”
The author then gives a detailed description of how raw
wheat gluten is made in China. To the high-protein wheat
flour, about 0.5% to 1% by weight of table salt is added
before any water is added in a large earthen jar. The dough is
allowed to stand for 1-2 hours under water before the starch
is removed in a strainer. A high grade of minchin is one that
is almost free of starch content, pale in color, and very sticky
and flexible.
Raw wheat gluten is typically made into one of four
end products: (1) Fresh minchin: The raw minchin is
kneaded into desirable shapes then boiled and seasoned for
eating. When prepared for sale at a market in hot weather,
it is usually preserved in water to prevent rapid spoilage
by bacteria; (2) Roasted minchin is prepared by roasting
raw minchin in a flat pan over a fire. A small mass of raw
minchin will bubble up into a large globose shape with a
very loose and porous texture. It is usually used to prepare
soups, or cooked with other foods, and can be purchased
even in small grocery stores in some localities; (3) Fried
minchin is prepared by frying raw minchin with vegetable
oil and seasoning. Recently the preparation of this kind of
minchin has become a canning industry, as noted above.
It has an excellent taste and is especially appropriate for
travelers; (4) Fermented minchin (fermented wheat gluten)
is made by putting fresh minchin into a suitable container,
usually an earthen jar, and covering it tightly. After 2-3
weeks at room temperature, it will be overgrown with molds
and bacteria. Then an excess amount of table salt (sodium
chloride), more than 10% by weight of the molded minchin
is added. After thoroughly mixing the salt into the minchin,
it is allowed to stand for 2 more weeks to age. It is then
commonly cut into thin strips and used as a condiment with
other foods. Usually the fermentation is carried on during
the winter because in hot weather it spoils rapidly due to
bacteria.
Minchin is most commonly eaten by the people in
northern China, however fermented minchin is rarely heard
of except in Wuchang, Hankow and Hanyang of Hupeh
Province so far as the author knows. According to the
“Investigation of diet nutrition of Chinese in Manchuria” by
Lu (1934), the average amount of Minchin consumed a day
by one person of different classes, and its nutritive value are
as follows (Table 1): Physicians 14.4 gm of minchin, 3.2 gm
of protein; Members of the bank 13.8 gm, 3.1 gm of protein;
Officials 11.2 gm, 2.5 gm of protein; School teachers 3.7 gm,
0.8 gm of protein; Middle class families 1.8 gm, 0.4 gm of
protein.
Minchin appears to contain a mixture of molds including
Paecilomyces varioti, Aspergillus flavipes, Cladosporium
elegans, Fusarium orthoceras, Syncephalastrum racemosum,
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Trichothecium roseum, and Penicillium species.
Note 1. This is the earliest English-language document
seen (Oct. 2011) that uses the term “Fu-Yu” to refer to
fermented tofu.
Note 2. This is the earliest document seen (Sept. 2011)
concerning okara tempeh (which it calls Mei-Tou-Cha), and
the earliest English-language document seen (Sept. 2011)
that uses the term “Mei-Tou-Cha” to refer to okara tempe.
Address: Lab. of Applied Mycology, College of Agriculture,
Hokkaido Imperial Univ., Sapporo, Japan.

(2) the fibre of wheat bran is much more effective than that
of fruit and vegetables; (3) no evidence of irritation of the
alimentary tract by bran has been observed... One hundred
and twenty-one patients with habitual constipation, 80 per
cent. of the total, were treated with processed bran. The
results in 110 cases of simple habitual constipation showed
that: the treatment was successful in restoring normal bowel
habits in 90 per cent. of the cases... The processed bran used
in the investigations was Kellogg’s All-Bran.” Address:
M.D., B.Ch.

360. Madison Survey (Madison, Tennessee). 1937.
Experimental work with foods. 19(9):35-36. March 3.
• Summary: “Soy milk, fresh every day, is used in quantities
by the institution. Soy milk in cans is one the market, its sale
increasing continually as people become acquainted with the
value of this product.
“Not only is Madison publishing the virtues of soy
milk, but scientists in various places are advocating its use
instead of dairy milk. Professor Madder of the University
of Frankfurt, Germany, showed recently that infants fed on
soybean milk are able to resist infection to a remarkable
degree. This is attributed to the alkalinity of the soy milk,
which increases the resistance of cell tissues.
“An experiment conducted in Cleveland, Ohio, in
the feeding of over 200 infants on soy milk and gruel
[okara], shows that the cellulose of soybean gruel relieves
constipation. When soybean milk is used, the intestinal flora
show a predominance of gram-positive organisms, thus
resembling the stools of normal breast-fed babies.”

362. Shih, You Kuang. 1937. Untersuchungen ueber eine
neue Mucor-Art auf “Meitauza” aus China [Investigations
on a new type of Mucor mold on meitauza from China].
Transactions of the Sapporo Natural History Society
15(1):13-23. July. [51 ref. Ger]
• Summary: Contents: Introduction. 1. On the material
to be investigated and its preparation. 2. Morphological.
3. Physiological: Properties of the culture, influence of
temperature, influence of hydrogen ion concentration [pH],
influence of the carbon source, influence of the nitrogen
source, investigation of the fermentation of sugars, formation
of alcohol and acids, saccharification of starches. 4.
Diagnosis (conclusion).
Meitauza is okara, fermented with a Mucor mold. The
product is traditionally made in many places in China such
as Wuchang, Hankow, and Hanyang, preferably in winter,
as follows: Form okara into round cakes 4½ to 5 inches in
diameter, 1 inch thick at the center and 3/8 to ½ inch thick
at the edges. Place the cakes in a vessel of the same size and
allow to ferment in a room with moderate aeration until,
after 10-15 days they are covered with a white mycelium
of Mucor meitauza Shih. It is said that the best meitauza
cannot be prepared in hot weather; it is usually prepared
in winter. At higher temperatures bacteria can grow faster
than the desired mold, and thus spoil the fermentation. Dry
the cakes in the sun for several hours, then sell. Meitauza is
served either fried (gebraten) in vegetable oil or cooked with
vegetables then seasoned; it is widely considered to be tasty
and nutritious.
“I received the research material [cakes] by post from
Wuchang. It was still covered with a thick mycelium, which
was downy and grayish white. Its form and size were about
the same as described above. Through the usual culture
methods, I isolated a type of Mucor. I then investigated its
morphological and physiological characteristics.”
Shih (working in the laboratory of Professor Dr. Jun
Hanzawa in Hokkaido, Japan–with assistants Y. Tamura and
S. Yoshimura) described the Mucor mold he isolated as a
new species. He tried growing it on tofu (Soja-Bohnenkäse)
but found that it grew best on moist rice and okara. The
optimal temperature is 27-32ºC, and pH 5-6.
A full page of illustrations shows at least 9 views of
Mucor meitauza, including the sporangiospores, columella,

361. Dimock, E.M. 1937. The prevention of constipation.
British Medical Journal i(3982):906-09. May 1. [10 ref]
• Summary: “The progress of medicine is towards
prevention. Yet constipation, one of the commonest ailments
of civilization, receives only remedies. The present attitude
of the medical profession towards constipation is deplorable.
Students at many hospitals are brought up in an atmosphere
where the indiscriminate use of purgatives is condoned.”
“Under the term ‘purgative’ I include aperients, salines, and
all laxatives that are not purely mechanical... I believe that
the frequent use of purgatives is responsible for numerous
minor ailments, especially digestive disorders, headaches,
and nervous irritability.”
The author notes that “constipation is practically
unknown among savage tribes.” To cure it, he has used “diets
with a high-fibre content, such as bran.” “There is now ample
experimental evidence that the laxative effect of vegetable
foodstuffs depends on their ‘fibre’ content.”
“Summary: The principle for the use of high-fibre
diets for constipation has not been appreciated. High-fibre
diets should be used for prevention and not for treatment.
Investigations have shown that: (1) the laxative value of
foodstuffs depends on the type of fibre contained therein;
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branching of the spore-carrying parts, and chlamydospores.
Note 1. Hesseltine (1965, p. 190) noted that from the
fresh product, Shih isolated a Mucor which he carefully
studied and described as a new species, M. meitauza.
However a comparison of his species illustration and his
observations indicate it is a synonym of Actinomucor
elegans, already noted as one of the principal fungi involved
in the preparation of fermented tofu.
Note 2. This is the earliest document seen (Sept. 2011)
that contains the word “meitauza” (spelled like this, without
hyphens).
Note 3. Meitauza is apparently a type of (or close
relative of) okara tempeh. Address: Laboratory for Applied
Mycology, Agricultural Institute, Hokkaido Imperial Univ.,
Sapporo, Japan.
363. Kellogg, John Harvey. 1937. Bran as a remedy for
constipation. Good Health (Battle Creek, Michigan)
72(8):239-40. Aug. [1 ref]
• Summary: “There is perhaps no common remedy
concerning the use of which there has been more controversy
than respecting the use of bran in the treatment of
constipation.” This article is a summary of: Dimock, E.M.
1937. “The prevention of constipation.” British Medical
Journal May 1. p. 906-09–which concludes that bran should
be the “mainstay” for treatment of constipation. Address:
M.D.
364. Nature’s Path (New York City). 1937. The value of
roughage in the diet. Sept. p. 347.
• Summary: “The diet of primitive man contained a great
deal of roughage, what the common people call ‘fodder’ and
what the chemist calls ‘cellulose’ or crude fiber.” Refining
foods almost always reduces their content of roughage.
“Wheat bran is now one of the acknowledged remedies
for constipation, which is caused largely by the removal of
coarseness from the diet.”
365. British Medical Journal. 1937. Brown bread versus
white: Editorial. ii(4006):752-53. Oct. 16. [2 ref]
• Summary: This article begins by stating: “At a combined
meeting of the Sections of Nutrition and Obstetrics and
Gynaecology at Belfast [Northern Ireland, UK] this summer
Sir Robert McCarrison drew attention to the importance
of the provision of bread made from lightly milled cereals
instead of highly milled white bread which accounts for from
80 to 94 per cent. of the bread consumed in this country.”
There are now 3 types of bread in England: (1) white
bread, from which both the bran and germ have been
removed; (2) ordinary brown bread, which contains bran
but very little germ; and (3) “germ, whole-meal, or health
breads, in which wheat germ, with or without bran, is
incorporated. The last may be made from lightly milled
flour, or from white flour to which has been added germ–

sometimes after being stabilized to prevent rancidity. For
nearly seventy year [i.e. since about 1870] ‘white’ flour in
England has signified flour from which both germ and bran
have been removed by ‘bolting.’”
This article focuses on fact that bread made from lightly
milled or whole-meal flour contains significantly more
vitamin B-1 (which protects from beri-beri) than white
bread. It also notes that consumption of bread has fallen from
21.3 oz per person per day in 1840 to only 11.6 oz in 1934,
a drop of almost 50% (45.6%). Sir Robert McCarrison has
often emphasized that “a vitamin B deficiency is responsible
for a very large number of the common disorders of the
alimentary tract.” The importance of bran or fiber in the diet
is not mentioned.
McCarrison wrote in this journal in June 1931 that the
standard British diet, “composed of white bread, margarine,
tea, sugar, jam, preserved meat, and scanty over-cooked
vegetables” proved to be the worst when fed to rats, leading
to many diseases. Address: London.
366. Product Name: Soy-Burger. Renamed Soyburger or
Soyburger Loaf in 1939 (Canned Meatless Loaf, Sandwich
Spread, or Entree). Renamed Zoyburger in 1939.
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1937. October.
Ingredients: Soybeans [actually okara], wheat gluten, raw
peanut meal, tomato paste, vegetable seasonings.
Wt/Vol., Packaging, Price: No. 2 can, 20 oz.
How Stored: Shelf stable.
Nutrition: Protein 12.5%, fat 6.7%, carbohydrates 19.0%,
ash 1.4%, calories 187/100 gm.
New Product–Documentation: Chicago J. of Commerce.
1937. “Ice cream, milk from soy beans: Tennessee scientists
start new industry.” Oct. 13. p. 9, col. 8. Having developed
good milk, the group next “sought to compete with cattle
as food producers in the form of beef. A product called soyburger has been produced. It tastes like hamburger.”
Madison Health Messenger. 1939. “Soyburger.” Ad in
House of Better Living. 1940. May. p. 4. “Soyburger.”
Ad (2¼ by 3 inches) in Nature’s Path (USA). 1941. July.
p. 273. “A treat without meat.” Soyburger is one of five basic
food products made and sold by Madison Foods. Madison
Health Messenger. V. 49-2. p. 5. Taylor. 1944. Soy Cook
Book. p. 201.
Seventh-day Adventist Dietetic Assoc. 1960. Diet
Manual. 1st ed. p. 95. Zoyburger contains 20.90% protein,
3.10% fat, and 11.85% carbohydrate.
Letter from Sam Yoshimura. 1981. March 19. Okara
was used in the Madison Zoyburger exclusively. The
product consisted of wheat gluten, okara, tomato paste and
seasonings. It was a canned, meat loaf type of product.
Note: This is the earliest known vegetarian “burger”
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(with the word “Burger” or “Burgers” in the product name)
made in the United States.
367. Gutierrez, Marciano. 1937. Soybean milk, the poor
man’s milk: A close approximation to natural milk can be
easily prepared from soybeans. Agricultural and Industrial
Monthly (Manila) 5(3):3, 17, 37. Dec. [Eng]
• Summary: Contents: Introduction. Food value. How to
prepare soybean “milk.” Extensively used in China and
Japan. Composition.
“That milk can be made from beans seems incredible.
It sounds like one of Ripley’s ‘believe-it-or-nots.’ But it is
true. From the soybean an artificial ‘milk’ which is a close
approximation of natural milk can be easily prepared and at
very little cost.
“It seems that in the Philippines very little is known
about the soybean, aptly called by some the ‘wonder bean,’
when for centuries it has played an important part in the diet
of the teeming millions of China.”
Dr. Roxas, chief of the technical staff of the National
Development Company, states that the soybean can be grown
in all parts of the Philippines.” As an added incentive, one
should consider that annual importation of soybeans to the
Philippines far exceeds domestic production.
Photos show: (1) Trays of soybeans, ground soaked
beans, bean residue [okara]. (2) All implements used in the
preparation of soybean “milk” at the U.P. School of Hygiene
and Public Health in Manila, plus a bottle filled with soybean
“milk” to the left of the hand-turned stone mill. Address:
Ph.C., M.D., School of Hygiene and Public Health, Univ. of
the Philippines.
368. Battle Creek Food Co. 1937? Order form. Battle Creek,
Michigan. Undated.
• Summary: This list of 59 products and publications, with
no title, date, company name or address, runs down the side
of a carbon copy of a letter dictated by Dr. Kellogg to Dr.
Allan Roy Dafoe on 19 April 1937. The products include
foods, beverages, and publications. We are assuming that
these are the products of Battle Creek Food Co. Of special
interest are: Cooked bran. Fig bran cookies. Gluten flour.
Gluten bread (baked). Gluten bread (canned). Gluten
products. Malted nuts. Protose and Savita. Psylla. Psylla
wafer. Psyllium seed. Savita yeast tablets. Soy acidophilus
milk. Soy beans. Soy beans (green). Vegetable gelatin.
Whole wheat flour. Whole wheat rusk. Address: Battle
Creek, Michigan.
369. Lancet. 1938. Soya-bean milk at Shanghai. April 9. p.
349.
• Summary: An estimated 350,000 destitute Chinese
are living in camps and elsewhere in Shanghai. But it is
the children who suffer most from shortages of food and
nutrition. A report received from the International Red Cross

at Shanghai through the Lord Mayor’s Fund for China states
that all refugees suffer to some degree from beri-beri, and
attempts are being made to prevent this by supplying them
with soya-bean milk and cakes, which contain vitamin B-1.
This milk is made at one of the local hospitals as follows:
The beans are soaked then ground to a slurry in a mill
powered by a small motor, which has the capacity to give
15,000 lb. of milk in 12 hours. Unfortunately, at present,
only 6,000 to 7,000 lb per day is made, due to the limit of the
cooking facilities. The hot soya-bean milk is delivered twice
a day to the camps, where sugar and calcium lactate are
added; each child is given one pound a day. There are said
to be about 15,000 children under age 6 in the International
Settlement and French Concession, for whom bean milk is a
necessity, but there is only enough for about 7,000.
The “bean residue” [okara] after milk production is
mixed with its own weight of whole-wheat flour and baked
into cakes at cost price by a Shanghai company. About 3,200
children, ages 6 to 12, receive two of these cakes each day.
The total cost of this project is about $11,000.
Note: Why are there Chinese refugees in Shanghai?
Because the Japanese military has invaded northern China
and is moving southward.
370. Kellogg, John Harvey. 1938. The constipation problem
solved. Good Health (Battle Creek, Michigan) 73(5):138-39.
May.
• Summary: “Constipation is a disorder of the colon. It is a
disease little known among savages and wild animals, but
very common among civilized people and domestic animals.
The great number of remedies offered and the constant
appearance of new ones are evidence of the baffling nature of
the disorder and the eager search for better means of relief.
No progress was made until the X-ray began to throw light
upon the colon functions through the researches of Prof.
Cannon of Harvard University [Massachusetts] on animals,
Hurst of London, and the observations of Holzknecht of
Vienna and Dr. James T. Case of the Battle Creek Sanitarium
(Michigan).”
Scientists now know that the Nature intends for the
colon to be cleared of its wastes every 24 hours. Thus after a
meal today, the contents of the same meal from the previous
day are evacuated.
It is “important to make a distinction between bulkage
and roughage. It is essential that there should be a sufficient
amount of indigestible and non-absorbable material to
properly distend the intestine and to stimulate its muscles
to activity, but it is not essential that this material should be
coarse or capable of causing irritation.”
To avoid constipation: Avoid hasty eating of meals.
Chew your food well. Get adequate vitamin A. Get rid of
parasitic bacteria which, by producing putrefaction, paralyze
the colon by ingesting Lactobacillus acidophilus. Get
adequate exercise accompanied by deep breathing. Keep
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good posture, especially when sitting. Avoid worry, fear, and
depression. Address: M.D.

of testing was used. Address: Div. of Physiological Sciences,
Henry Lester Inst. of Medical Research, Shanghai.

371. Melick, Weldon. 1938. Self-supporting college.
Reader’s Digest. May. p. 105-08.
• Summary: About Madison College in Tennessee. “In 1904
the Nashville Agricultural Normal Institute at Madison,
Tennessee, consisted of 11 students and some dilapidated
farm buildings on 400 acres of worn land purchased with the
last cent of its founders–Dr. E.A. Sutherland and four other
teachers. In addition, however, it had one invaluable asset:
Dr. Sutherland’s idea that a college education should be
made available to any boy or girl willing to work for it.”
Today “Madison’s curriculum includes 27 campus
industries, run by the students to support the college and
themselves... 15 years of research in food chemistry have
resulted in new food products too useful to confine to
campus menus.
“Hence, Madison Foods–an industry that is largely
responsible for making the soy bean appetizing to
Americans. The school’s food chemists, experimenting with
200 varieties of soy beans, eliminated objectionable taste and
produced savory breakfast foods, bread, coffee substitute,
condensed milk, and meat substitutes which look and
taste like beef but are even more nutritious and digestible.
Vigorost, made from soy loaf after the milk is extracted [i.e.
okara], is featured by a cafeteria chain in New York City.
More than $60,000 worth of Madison’s packaged and canned
foods was sold in 27 states last year, and the Institute runs its
own health-food cafeterias in Nashville and Louisville.
“Madison Foods have developed soy milk until it is now
not only cheaper than cow’s milk but, on the authority of the
American Medical Association, better for babies. Observers
have come from Africa, India, and other countries where
milch cows are scarce, to study the methods of Madison’s
soy bean ‘dairy.’...
“With twice as many applicants as can be provided
for, Madison as a rule accepts only those who could not
otherwise arrange for a college education.”
Note 1. As a result of this article, the school received
nearly 5,000 inquiries concerning the school plus a flood of
student applications. The next year was the highest in the
history of the College with a total of 450 college students
enrolled.
Note 2. This is the earliest article on soy seen (Aug.
2002) in Reader’s Digest magazine.

373. 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:
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).
Concerning “Soybean sprouts” (p. 4): “Soybeans, like
mung beans, can be sprouted in a flower pot, a sink strainer,
or any container that has holes in it for drainage and can be
covered. Be sure the container is large enough, for the beans
swell to at least six times their original bulk as they sprout.
Soak overnight, and next morning put the beans in the
container, cover, and leave them in a warm place. Flood with
lukewarm water at least four or five times each day during
the sprouting period. In 4 to 6 days the sprouts will be 2 to 3
inches long. Then they should be kept in a cool place, just as
any fresh vegetable.
“Bean sprouts are a good addition to raw salads or to
omelet, souffle, meat stew, or fricassee. The sprouts are very
tender and to hold their crispness should not be added to hot
mixtures until a few minutes before serving. They are also
often used with soybean curd and vegetables in chop suey (p.
6).”
Concerning “Soybean ‘milk’ and mash” (p. 4-5):
“Soybean ‘milk,’ though not the equal of cow’s milk in food
value, may be used like it as a beverage or in cooking. It is of
value in diets for persons allergic to cow’s milk, but in infant
feeding must be properly supplemented.
“Of the varieties of soybeans tested, the best to use for
making milk are Bansei, Hokkaido, Haberlandt, Mammoth
Yellow, Dixie, and Rokusun. The milk may be made by
either of two methods.
“Method 1.–Wash the dry soybeans and soak overnight.
Remove the skins and grind the beans very fine. Put the
ground beans in a cheesecloth bag, in a bowl of lukewarm
water, using 3 quarts of water to each pound of dry beans.
Work thoroughly with the hands for 5 to 10 minutes. Wring
the bag of pulp until dry. Boil the milk on a low fire for 30
minutes, stirring frequently to prevent scorching. Add sugar
and salt to taste. Keep in a cold place.
“Method 2.–After washing the dry soybeans, let them
dry thoroughly. Crack them; then grind them fine. To each
pound of beans add 3 quarts of water, and soak for 2 hours.
Boil for 20 minutes, stirring constantly; then strain through

372. Chu, T.J.; Read, B.E. 1938. The vitamin C content of
Chinese foods. Part II. Chinese J. of Physiology 13(3):24755. Sept. [11 ref. Eng; chi]
• Summary: Mature dry soybeans were found to contain
46.66 mg (black variety) or 17.75 mg (green variety) of
vitamin C per 100 gm edible portion. Soybean residue
[okara] contained 3.84 mg/100 gm. The dye titration method
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cheesecloth. Add sugar and salt to taste. Keep in a cold place.
“The creamy white soybean milk can be used in
practically any recipe calling for milk. For instance it may
serve as one of the chief ingredients in a creamed vegetable
soup, or with eggs in custard, or in cocoa or other hot
beverages.
“The ground bean pulp or mash has very little flavor, but
may be used for its nutritive value in combination with foods
of more pronounced flavors. It spoils quickly, however, and
should be heated to prevent it from souring.
“To cook soybean pulp or mash, put the desired amount
of mash into the top part of a double boiler. Add one-half
teaspoon of salt to each pint of mash. If the mash is too dry,
moisten it with soybean milk. Stir occasionally and cook for
about an hour or until the raw soybean flavor is gone. Keep
in a covered jar in a cold place. The cooked mash makes
an inexpensive ingredient in the macaroon type of cooky
[cookie].” There follows recipes for “Soybean milk soup”
and “Soybean macaroons.”
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.
374. Matsumoto, K.; Toki, R. 1938. Dasshi kasu kôji no
kôso o shiyô shitaru gantô “amino” san eki no chôjuku
jikken (Dasshi kasu to shôyu jôzô sono 8) [Taming of HVP
(amino acid liquid) containing sugar using the enzymes from
defatted bran-koji]. Nippon Jozo Kyokai Zasshi (J. of the
Society of Brewing, Japan) 33(2):168-73. [Jap]
• Summary: Part 8 in the series on using defatted meals in
shoyu brewing.
375. Matsumoto, K.; Yabu-uchi, Y.; Nonomura, S. 1938.
Shiro nuka shiyô shôyu jôzô shiken [Application of white
rice bran for shoyu brewing]. Jozo Shikensho Hokoku
(Report of the Brewing Experiment Station) No. 127. p. 17379, 181-94. [3 ref. Jap]
376. Product Name: Soymilk, Tofu-Pimiento Spread,
Okara Spread, and Gluten Cutlets.
Manufacturer’s Name: Miller’s Soy Foods.
Manufacturer’s Address: Utica, New York. Washington,
DC.
Date of Introduction: 1938.
Wt/Vol., Packaging, Price: Soymik: Bottled. Gluten
products: Canned.
New Product–Documentation: Herbert P. Ford. 1958. The
Life Story of Dr. Harry W. Miller. p. 131. “In 1939 Dr. Miller
returned to the United States having been so thoroughly
convinced that soymilk was destined to have world-wide
acceptance... His son, Harry Willis Miller, Jr. had returned
preceding his father and had started a small soy milk plant in

Utica, New York, where he made and bottled soy milk and
also made and canned some of the protein foods out of wheat
gluten for which they had developed recipes. This plant
was later moved to Mt. Vernon, Ohio, after they started the
soybean plant at Mt. Vernon.”
Interview with Willis Miller. 1981. After he returned to
the USA from Shanghai, Willis started this company, named
Miller’s Soy Foods, in Utica in 1938. Later that year he
moved it to Washington, D.C. and was successfully making
and marketing canned soymilk, tofu used in a tofu-pimiento
spread, okara spreads, and gluten cutlets. When Dr. Miller
returned to the U.S. he suggested that he and his son go into
business together. Willis liked the idea.
377. Anderson, Hans Steele. 1938. Science of food and
cookery. 7th ed. Mountain View, California, Portland,
Oregon, Cristobal, Canal Zone, and Omaha, Nebraska:
Pacific Press Publishing Assoc. 297 p. Illust. 23 cm. [7 ref]
• Summary: Soybeans are discussed, with recipes, on pages
157-60. A recipe for making soy bean milk is given on p.
282; the remaining pulp is called “soy bean cake.”
A 5th edition (same publisher, number of pages, and
size) was published in 1929, and a 6th edition in 1932.
378. Fiene, F.; Blumenthal, Saul. 1938. Handbook of food
manufacture: A handbook of practical food information...
New York, NY: Chemical Publishing Co. vi + 603 p. See p.
89. Index. 24 cm.
• Summary: This book contains many commercial
scale formulas / recipes. Chapter 2, “Description of raw
materials,” includes brief descriptions of “corn oil (maize
oil), cottonseed oil, arachis oil (also called peanut, ground
nut, and earth nut oil), sesame oil (gingli oil, teel oil), soy
bean oil, and rape oil” (p. 70-71).
Chapter 3, “Milk and milk products,” includes
subsections titled “Infants’ milk, synthetic” (a recipe for a
dry mix in which “Soya bean powder, 125 g.” is the main
ingredient), “Soya bean vegetable milk” and “Soya bean
curd” (p. 89). Concerning the milk: “Soya bean meal after
the oil is extracted or whole soya bean meal may be utilized
quite as well as the whole bean. The milk can be used
successfully in numerous preparations, such as breads and
cakes, in creaming vegetables, in milk chocolate, and in
custards. After separating the liquid from the solid material,
the residue is still very rich in nutritive substances and can be
dried and used for cattle feed or made into flour for human
food.”
Note: This is the earliest English-language document
seen (May 2008) that uses the term “Soya bean vegetable
milk” to refer to soymilk.
Concerning the curd: “This curd, after being drained
or pressed, represents bean curd of [sic, or] tofu, which
is extensively eaten and forms the basis of numerous
fermented, smoked, and dried cheeses in China and Japan...
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In many cities of the United States having a large oriental
population fresh bean curd may be found in Chinese and
Japanese markets.”
Chapter 5, on canned foods, notes in the section titled
“Dried beans” (p. 126) that “Soya” beans sold in cans.
Chapter 17, on “Bread” contains two formulas (p. 37879) for “Soya bean flour bread,” the first containing 260
lb. wheat flour, 65 lb. “Soya flour,” etc., and the second
containing 25 lb. “Whole soya flour,” 25 lb “Whole wheat
flour,” etc. The straight dough method is used.
Chapter 23, titled “Health foods” begins (p. 445):
“Natural and vitamin-laden health-building foods and drinks
are essential for healthy muscles, nerves, glands, and for the
growth and maintenance of a healthy, vigorous, and sound
mind.” The best diets are those containing plenty of fresh
foods and juices. “Nuts and soya beans are good substitutes
for meats, fish, eggs, and sea foods.” A section in this
chapter on the “Soy bean” begins (p. 447): “The soy bean
is justly entitled to be called the king of the legumes. Not
only because it is lowest in starch but also because, firstly,
it is the most complete and best protein for both growing
children and adults and, secondly, because of its unusually
high mineral content being quite high in alkaline potassium,
calcium, and magnesium... it is an alkaline food.”
Formulas for health foods include (p. 454-55): “Health
dry cereals” (six formulas, two if which contain “Soy bean
middlings” [medium size soy grits, probably made by
cracking whole soybeans]). Coffee substitutes and health
drinks (three formulas, the 3rd containing only 75 oz. roasted
whole wheat and 25 oz. roasted soy bean middlings). The
next health-food subsection, titled “Flour, meals, etc.” states
(p. 455): “Soy bean flour, with or without a high percentage
of fat, is used to make bread, biscuits, noodles, mayonnaise,
candy, etc.”
Chapter 24, “Acid-forming and alkali-forming foods,”
states: “When foods yielding an acid ash predominate in the
diet, a condition of acidosis may result unless the resulting
constituents are neutralized with alkaline ash foods.”
Next come two lists: (1) “Acid-forming foods, starting
with those foods having the least amount of acid-forming
ash.” The foods with the most acid-forming ash are: 1. White
bread. 2. Cheese. 3. Meat, chicken. 4. Fish, haddock. 5.
Meat, venison. 6. Meat, beef, lean. 7. Meat, veal.
(2) “Alkali-forming foods, starting with those foods
having the least amount of alkali-forming ash.” The foods
with the most alkali-forming ash are: 1. Soy bean. 2. Olives.
3. Beans, lima, dried. 4. Linseed oil meal. 5. Spinach. 6.
Raisins. 7. Beans, dried. 8. Almonds. Address: 1. PhD, Food
Research Chemist; 2. B.S., Consulting Food Chemist and
Director of Shirley Labs., New York City.
379. Hayashi, Yasushige. 1938. Zuihitsu: Tôfu no kara
[Essays: Okara, the “shell” of tofu]. Tokyo: Modaan Nihonsha. 310 p. 19 cm. [Jap]

• Summary: Essays and thoughts on various subjects,
including okara and tofu. The title is taken from the title of
the first essay.
380. Good Health (Battle Creek, Michigan). 1939. An error
corrected–Soybean hulls not poisonous. 74(10):318. Oct. [1
ref]
• Summary: Mr. Herbert M. Purdy has called attention to
an erroneous statement that appeared in the June number
of Good Health, on page 178. Soybean meal or flour does
not develop a toxic poison during grinding. Nor is there any
problem with the use of soybeans with the hulls on.
“The Battle Creek Food Company report that although
they have been making use of the soybean in the preparation
of various foods, both with and without hulls, they have
never encountered the slightest evidence that the hulls
possess any injurious properties whatever. They simply
consist of practically pure cellulose like the hulls of our
common beans.”
Note: This is the earliest English-language document
seen (June 2013) that uses the term “soybean hulls” to refer
to the hulls of soybeans.
381. Yang, E.F.; Dju, M.Y. 1939. Total and phytic acid
phosphorus in foods. Chinese J. of Physiology 14(4):473-78.
Dec. [8 ref. Eng; chi]
• Summary: Table 3 (p. 475) shows the phytin phosphorus in
legumes, pulses, and legume products. The are columns for
the legume product name, moisture, total phosphorus, phytin
phosphorus, and phytin phosphorus as a percentage of total
phosphorus. Soy products include (with total phosphorus in
mg/100 gm and phytin phosphorus in mg/100 gm): Soybean
(484, 213), fresh soybean [green vegetable soybean] (835,
298), soybean curd [tofu] (623, 314), soybean curd cake
[pressed tofu] (604, 431), fried soybean curd (355, 309),
soybean curd sheet [pressed tofu sheets] (618, 318), soybean
milk clot [yuba] (750, 342).
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the term “soybean milk clot” to
refer to yuba. Address: Div. of Physiological Sciences, Henry
Lester Inst. of Medical Research, Shanghai, China.
382. Fujii, T. 1939. Kome kasu riyô no shôyu jôzôhô
[Brewing shoyu using rice bran]. Nippon Jozo Kyokai Zasshi
(J. of the Society of Brewing, Japan) 34(9):920-25. [Jap]
383. Fukai, Tôshi; Nonomura, Seiichi. 1939. Komugi daiyô
genryô to shite dasshi daizu, shiro muka, tapioka ruuto shôyu
jôzô shiken [The utilization of soybean cake, white rice
bran and tapioca root in place of wheat for shoyu brewing].
Jozo Shikensho Hokoku (Report of the Brewing Experiment
Station) No. 128. p. 365-73. [Jap]
384. Matsumoto, K.; Nonomura, S. 1939. Dasshi nuka riyô
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shôyu jôzô shiken [On the use of defatted rice bran for shoyu
brewing]. Jozo Shikensho Hokoku (Report of the Brewing
Experiment Station) No. 128. p. 317-22. [Jap]
385. Matsumoto, K.; Nonomura, S. 1939. Aka nuka oyobi
dasshi nuka hikaku shôyu jôzô shiken [Comparison of rice
bran and fat-free bran for shoyu brewing]. Jozo Shikensho
Hokoku (Report of the Brewing Experiment Station) No. 128.
p. 323-33. [Jap]
386. A handbook of Philippine agriculture. 1939. Manila,
Philippines: College of Agriculture, University of the
Philippines. vii + 803 p. No index. 18 cm.
• Summary: On the title page: “Issued in commemoration of
the thirtieth Anniversary.” The University of the Philippines
was founded in 1908. The Foreword (by L.B. Uichanco,
Dean, College of Agriculture) states that its College
of Agriculture opened on 14 June 1909, at which time
“scientific Philippine agriculture was virtually nonexistent.”
The idea for the book originated with the former dean of the
College of Agriculture, Dr. B.M. Gonzalez, before he was
appointed president of the University of the Philippines.
Soybeans and soyfoods are discussed extensively.
“Coffee adulterants” (p. 104), commonly mixed with
ground coffee, include roasted ground corn, soybean, peanut,
mungo, cashew, and sometimes ipil-ipil (Leucaena glauca).
In Chapter 1, “Field crops” is a long section titled
“Peanut, soybean, cowpea” (p. 132-43). Contents of “Culture
of soybean” (p. 134-41): Varieties. Preparation of the land.
Planting. Cultivation. Harvesting and threshing. Yield. Green
and yellow seeds of Ami soybean. Soybean sprouts. How to
prepare–Soybean coffee, soybean cake [dessert, with baking
powder], soybean milk, “tao-si” (salted soybean [fermented
black soybeans]; Method furnished by Superintendent of the
Davao Penal Colony), “toyo” or soy sauce.
Note: This is the earliest document, and the earliest
English-language document seen (Jan. 2012) that mentions
fermented black soybeans from the Philippines, or that uses
the term “tao-si” to refer to this type of salted, fermented
soybean food.
The section titled “Method of preparing ‘tao-si’” (p.
139-40) gives a full-page description of making tao-si on
a small commercial scale–as follows: Wash dry soybean
seeds and soak in clean water overnight. In the morning,
remove the water. Transfer the soaked soybean seeds into a
pot containing fresh clean water; boil until beans are soft.
Remove boiled beans from the pot and place in shallow
baskets to drain the excess water; allow them to cool. Dry
beans in the shade for about one-half hour or one hour in
the sun. For every 2½ petroleum cans of boiled soybeans,
add 1-2 kg of wheat flour. Stir the mixture until beans are
thoroughly coated with flour, then dust over about ½ kg of
yellow fungus known as Aspergillus oryzae; thoroughly stir
again. Cover open mouth of basket with a piece of abaca

cloth or clean Manila paper and place in a dark room to
allow the fungus to incubate. After 2-3 days the mixture will
be thoroughly covered with a thick growth of yellow fungus
and is now ready for salting. Transfer mixture into an earthen
jar (tapayan), and to every 2½ petroleum cans of it, add 16
kg of native salt dissolved in two petroleum cans of water.
Sun the jar for five days to facilitate curing, then move jar
into a shed for further fermentation. “The ‘tao-si’ is ready
for use after two months, but the longer it is left to cure, the
better the quality becomes.”
The two main kinds of insecticides in 1939 (p. 223-31)
were stomach poisons (which kill when eaten; incl. lead
arsenate, calcium arsenate, Paris green) and contact poisons
(incl. concentrated tobacco decoction, as in Black Leaf
“40”).
“Diseases of beans and other legumes (p. 319+) include
downy mildew of soybean and rust of soybean.
A table (p. 448) gives the content of five vitamins found
in various feeds incl. soybean seeds, soybean leaves, soybean
meal, peanut meal, and peanut seeds.
“Leguminous silage” includes that from cowpea,
soybean, and mungo [mung bean] (Phaseolus aureus). Tables
give: (1) The “Average digestible nutrients in feeds” incl.
soybean (p. 459, 462).
(2) The “Nutritive value of foods” incl. seaweeds
(ara-rosip, Gracilaria crassa, p. 534), mungo sprouts (p.
536), green soybeans (p. 537), seguidilla or kalamismis
(Psophocarpus tetragonolobus, fresh and sun-dried seeds, p.
538), soy products (p. 538-39) incl. soy sauce (toyo, Superior
{Senkee and Co.}, Commercial), soy milk–boiled, soy
residue (sapal), soy residue after second drawing of toyo, soy
curd (toqua [tofu]).
(3) “Foods as sources of minerals” (calcium,
phosphorus, iron; p. 580-81), incl. miso or soybean mush,
soybeans–baked flour, soybeans–baked sprouts, soy curd or
toqua, soy sauce or toyo (four brands: Solo, Great Eastern,
Violin, Rooster), tahuri or soybean curd preserved in strong
brine solution (solid portion).
(4) “Foods as sources of vitamins” (p. 593-94) incl.
bean–asparagus or cigarillas (Psophocarpus tetragonolobus),
bean–mungo (in pods or sprouts), bean–soy (dry, green, or
leaves), peanut butter, seaweed, sesame (p. 601). Address:
Manila, Philippines.
387. Embree, John Fee. 1939. Suye Mura, a Japanese village.
Chicago, Illinois: University of Chicago Press. xxxi + 354 p.
Index. 21 cm. Reprinted in 1964 with new Foreword.
• Summary: This is the earliest known detailed
anthropological study of Japanese village life. John Embree
is a pioneer anthropologist who lived (with his wife) in the
remote mountain Japanese farming village of Suye Mura
in Kumamoto prefecture (on Japan’s southern island of
Kyushu) from Aug. 1935 to Dec. 1936. Mr. Toshio Sano, a
graduate of Tokyo Language School, lived with Embree and
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acted as his interpreter and translator.
Soybeans and soyfoods (particularly tofu) are discussed
throughout the book.
Page 41: “Tôfu (soy-bean curd) is prepared in the mura
by several tôfu-makers and sold to the rest of the villagers. It
is made by grinding soybeans in a stone quern. It is eaten a
great deal in soup and is used as a cheap substitute for fish at
some social gatherings.
“The diet is largely vegetarian, though fish and
occasionally chicken accompany a banquet. Plenty of
proteins are available in the many foods made of soy beans,
especially the soy-bean soup (miso-shiru), soy-bean sauce
(shôyu), and soy-bean curd cake (tôfu) (see Table 1).
Pages 42-43: Table 1, titled “Agricultural products by
season,” has four columns for each of the four seasons.
Azuki beans and sasage are harvested in summer and
autumn; soy beans and sesame seed in autumn. Note:
Edamame is not mentioned.
“Page 45: “Pigs are raised for outside sale by most of
the tôfu makers. A piglet is bought for 5 yen from some city
broker, fed on tôfu waste [tôfu waste, okara] and general
garbage (very scanty in a farmer’s house) for about a year,
after which time the broker comes back and buys the grown
pig for from 15 to 20 yen.” The “villagers never think of
eating pig meat themselves.” “Some people make flour at
home on revolving grind-stones (hikiusu), similar to those
used in making the bean-curd tôfu.
A photo (facing p. 52) shows the front of a local tôfu
shop (Kakui), with two ladies seated on the low wooden
platform. The caption reads: “This woman makes tôfu daily.
Her shop carries a few tinned goods, some candy, beer, geta,
thongs, etc. It is a favorite gathering-place for people to sit
about and talk.”
Page 53: “Some widows and farmers’ wives, usually
of the poorer families, make tôfu as a means of increasing
the family income. Such a family has only a little farmland,
otherwise the wife would not have the time to devote every
morning to making and selling tôfu.” “Each buraku [village,
community] has a tôfu maker.” Sometimes the wives of
fishermen make tôfu.
Pages 60-61. In the yakuba (village office) there are
frequent parties. Two man, paid as messengers, go to buy
tôfu for these parties.
Page 115: On Kwannon Day, a party is held and a square
of tôfu is served with shôchû to each person present. Tofu is
also served at other types of parties and sometimes taken as a
gift (p. 118, 122, 124, 128, 147).
Page 160: The author identifies six social classes in this
village. Small shopkeepers and tôfu makers belong to the 4th
class, the “lower middle.”
Page 241: Of the Seven Gods, Daikoku and Ebisu are
the patron saints of shopkeepers and tôfu makers.
Page 254: Inari is the god of crops, especially of rice.
“People always refer to Inari as Oinarisan (Honorable

Inari).”
Pages 292-93. “The eleventh month” of the lunar
calendar. On the 15th day is the old Ichifusa Shrine Day.
On the evening of the 14th day, tôfu is roasted on special
bamboo sticks in the fire pit. This preparation, called
dengaku is made in honor of Otakesan (Ichifusa Shrine).
Page 315: Most tôfu makers specialize in doing just that,
but some shopkeepers also make tôfu.
Page 318: Household expenses. Most miso is made at
home. Tofu and other goods purchased at local stores may be
paid for with rice instead of money.
388. Fukai, Tôshi; Nonomura, Seiichi. 1939. Komugi daiyo
genryô toshite dasshi daizu, shironuka, tapioka ruuto shôyu
jôzô shiken [Use of soybean cake, white rice bran and
tapioca root in place of wheat for brewing shoyu (Abstract)].
Nippon Nogeikagaku Kaishi (J. of the Agricultural Chemical
Society of Japan) 15:A153. [1 ref. Jap]
• Summary: Abstracted from Jozo Shikensho Hokoku. No.
128. p. 365-73. (1939).
389. Kloss, Jethro. 1939. Back to Eden: A book on herbal
remedies for disease, and other natural methods of healing.
1st ed. [Washington, DC]: Published by the author. vii + 667
+ [25] p. Illust. Portrait. Index. 21 cm.
• Summary: This treasury of herbal lore and vegan cookbook
(it uses no dairy products or eggs, replacing them with soy
products) is one of the most creative and original sources
of early soyfoods recipes. Contents: Foreword. 1. Personal
experiences. 2. Soil. 3. History of medicine. 4. Fresh
air and exercise. 5. Fasting. 6. Effects of devitaminized,
adulterated foods on the body. 7. Fruit diet. 8. Meat-eating.
9. Foods. 10. Diet. 11. Aluminum utensils. 12. Cooking
under steam pressure. 13. Disease of animals. 14. History
of water cure. 15. Water. 16. Water-effects and treatment.
17. Water-its effect in sickness. 18. Baths. 19. Compresses
and fomentations. 20. Massage. 21. High enemas. 22.
Nursing. 23. Fruits. 24. The eliminating diet. 25. Minerals
found in the body. 26. Herbs. 27. Medical trees. 28. Tonics.
29. Herbs (Their description and use in treating disease).
30. Definitions of medicinal properties of herbs. 31. Herbs
indicated for specific diseases. 32. Directions for use of
non-poisonous herbs. 33. Treatment of disease. 34. Food
preparations of various kinds. 35. Oranges. 36. Potatoes;
gathering and preserving of herbs.
The Foreword states: “This book contains tried, safe,
and inexpensive remedies for the prevention of disease and
sickness, remedies which are the result of my own practical
experience of nearly forty years.” “No matter how many
germs get into the body, if the blood stream is clean and
the blood corpuscles are in a healthy condition, you will be
safe. Everyone comes in contact with many kinds of germ,
but these organisms will not harm you or cause you sickness
and death unless they have a place in which to propagate
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themselves.” Sickness and illness are “caused by violating
the laws of nature and health. “If then they would resort to
simple means and follow the basic laws of health that they
have been neglecting–proper diet, use of pure water, fresh
air, sunshine, rest, and nature’s remedies, herbs, etc., nature
would restore the body to its original health.” “God has
provided a remedy for every disease that might afflict us.”
“The fundamental principle of true healing consists of a
return to natural habits of living.”
Virtually all of the information on soybeans and
soyfoods is in chapter 34, “Food Preparations of Various
Kinds” (p. 582-633). First come two sections of text: “The
nutritional value of the soybean” (p. 582-84; “Taken from
an address delivered by Dr. J.A. LeClerc, before the annual
meeting of the American Soybean Association. Sept. 15,
1936”). “Uses of the soybean for industrial purposes” (p.
585).
Then comes an introduction soy-related recipes (p. 58587): “The knowledge of the value of the soybean here in
America is one of the greatest things that was ever launched
in the food line in the history of the nation, and at this time
of great poverty [the Great Depression], want, and disease, it
is the most important thing that could be given the people.”
“Soybean milk can be made from soybeans at home for
less than two cents a quart.” Soybean milk “is not only a
good food, but a real medicine.” It is easily digested and
highly alkaline. “I have experimented with soybeans for
fifteen years [since about 1924] and have produced a fine,
acceptable soybean milk as well as many other soybean
products.” “I use soybeans in more than fifty dishes.”
Then come recipes (p. 587+): Soybean cheese
(fermented soybean milk, peanut butter, and tomato puree,
p. 587). Soybean cream cheese (from fermented soybean
milk, p. 588). Nut cheese no. 1 (fermented soybean milk,
peanut butter, and soybean butter {see p. 613}, p. 588). Nut
cheese no. 2 (raw peanut butter, ground oatmeal flour, water
and salt [no soy], p. 589). Nut milk (made with raw peanut
butter and cow’s milk [no soy], p. 590). Canned soybeans
(p. 592). Soybeans and rice (with sprouted soybeans). Baked
beans with tomato sauce (incl. soybeans, p. 593; “Soybeans
are, no doubt, the best of all beans, but the flavor is not as
pleasant. This can be overcome by using various seasonings,
such as tomato sauce, a little onion, and celery). Vegetable
protein (wheat gluten seasoned with soy sauce, p. 597). Nut
loaf (seasoned with soy sauce). Kloss’ granola (with soybean
milk and soybean mash [okara], p. 599). Baked rice (natural
brown rice baked in soybean milk, p. 600). Soybean coffee
plus 2 recipes for Cereal coffee based on rye or wheat bran
[real coffee with caffeine is not included]. Soybean broth
(with soybean milk and oatmeal, p. 604-05). Oatmeal broth
(with soybean milk). Soybean buttermilk (fermented, p. 60506; “Buttermilk is an excellent article of diet for everyday
use, but is especially beneficial in malnutrition, tuberculosis,
toxic conditions, and intestinal infections. Soybean

buttermilk has the advantage of producing an alkaline effect
and is more nourishing than ordinary buttermilk. It is rich
in minerals and very palatable. More nourishing than yogurt
buttermilk used under various names.”). Soybean cheese
(fermented soybean milk, raw peanut butter, and tomato
puree). Soybean cottage cheese (fermented soybean milk,
p. 608). Soybeans and rice (with sprouted soybeans, p.
608-09). To sprout soybeans, lentils, or grains (p. 609). Soy
patties (with soybean pulp [probably ground soybeans, not
okara] and soy sauce). Gluten patties (seasoned with soy
sauce, p. 610). Soybean loaf. Soybean cottage cheese loaf.
Soybean milk. Soybean milk no. 2 (made from “soy meal,
p. 611). How to curd [soybean] milk (p. 612). Soybean jelly
(soybean milk jelled with agar-agar flakes and sweetened
with malt sugar). Soybean butter (made with 1 cup water,
2 tablespoons soybean flour, and 2 cups soybean oil, p.
613). Soybean cream (blend rich soybean milk and soybean
oil). Soybean ice cream (made with 2 quarts rich soybean
milk, 2 lbs. malt sugar, ½ pint soybean butter or soybean
mayonnaise, and 1 tbsp. agar-agar). The yolk of an egg
(made with soybean flour, p. 614). Pancakes (with cornmeal
and soybean mash [okara]). Tomato soup (with soybean
flour, soybean flour, soymilk, and/or soy sauce, Savita, or
Vegex, p. 618). Cream of tomato soup (with soybean milk, p.
620). Cream of celery soup. Cream of lentil soup. Vegetable
oyster soup (with rich soy milk, p. 622). Eggplant soup (with
soybean milk). Cream of spinach soup. Potato soup. Soybean
gravy. French toast (made with soybean bread soaked in
soybean milk, p. 624). Soy oil mayonnaise (with soy oil and
finely ground soy flour, p. 628). Vanilla sauce (with soybean
cream, p. 632). Vegetable gelatin (with agar-agar and
soybean cream dressing, p. 632). Orange jelly (with soybean
cream). Strawberry jelly (with soybean cream). Rice pudding
(cooked in soy cream, p. 633). Cream tapioca (with soy
cream and soybean milk). Soybean bread no. 1 (with whole
wheat flour, soybean mash or soybean flour, p. 648). Soybean
bread no. 2. Soybean buns or cinnamon rolls (with soybean
meal, p. 650). Cornmeal gems (with soybean milk, p. 651).
Oatmeal or soybean gems (with soybean meal). Soybean
gems (with soybean mash [okara] out of which soybean milk
has been washed, p. 652). Pones (with soybean milk). Beaten
biscuit (with soybean milk). Unleavened pie crust (with
soybean flour or mash, p. 655). Raised pie crust (p. 656).
Soybean pumpkin pie (p. 656). Fig marmalade pie (with
soybean milk, p. 657). Mashed potatoes (with rich soybean
milk, p. 666).
This book does not call for the use of dairy milk or
eggs. Concerning cow’s milk, Kloss states (p. 75): “Cow’s
milk is not suited for human consumption. Half the invalids
in the world suffer from dyspepsia, and milk should not
be taken. Milk causes constipation, biliousness, coated
tongue, headache, and these are the symptoms of intestinal
auto-intoxication. Soybean milk and nut milks are excellent
substitutes, and have practically the same analysis, and the
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danger of disease is removed.” A recipe on page 614 uses a
mixture of soybean flour and soya bean oil as a substitute for
the yolk of an egg.
This book contains the same detailed information on the
possible dangers of aluminum cooking utensils found in the
1935 edition.
Ads on unnumbered pages in the rear include: (1)
Dominion Herbal College, Vancouver, BC, Canada. (2)
“Horta” Pure Vegetable Extract. “Of strong aromatic meat
flavor, though made from leguminous materials only.”
F. Behrend, Inc., New York, NY. Established 1886. (3)
Old-fashioned Quaker mill. No. 4 Quaker City Mill. Ad:
Enterprise No. 69, Hand Mill. A.W. Straub Co., Philadelphia,
Pennsylvania. (4) Nature’s Original Food Co., Falmouth,
Virginia. “Nuts, grains, fruits and vegetables are Nature’s
original foods for men. Animal flesh has been substituted. If
you want health, don’t use it. “Try our [canned vegetarian]
meats–see the difference.” Meatose. Vegetose. To-Meta.
Note 1. This latter company was almost certainly
founded and is owned by Jethro Kloss.
According to Doris Gardiner (Oct. 1990), the original
book (of which she and her aunt each have copies) has a
green hard cover. The first printing was probably done by
a Mr. Brunck, who worked for the College Print Shop in
Takoma Park, Maryland. She thinks Jethro self-published the
book. He paid for the printing and sold the books himself.
Jethro and his wife moved to Coalmont, Tennessee. There
they lived with the Hiatt family, and Mr. Hyatt, owner of
Longview Press (renamed The Message Press by 1964)
became the book’s first legitimate publisher. His wife died in
1944. Jethro died in 1946 at age 83. The page numbers from
the 1939 edition are unchanged in later editions.
Note 2. This is the earliest English-language document
seen (March 2007) that uses the term “Soybean cream
cheese” to refer to soy cream cheese.
Note 3. This is the earliest English-language document
seen (June 2013) that uses the term “soybean mash” to refer
to okara. Address: Washington, DC.
390. Kloss, Jethro. 1939. Constipation (Document part). In:
Jethro Kloss. 1939. Back to Eden. Takoma Park, Maryland:
Published by the author. 692 p. See p. 396, 604.
• Summary: “Constipation: Nearly the entire race is afflicted
with constipation. Waste matter is left entirely too long in the
human body.
“Causes: Wrong diet is the main cause. Eating foods
that do not contain enough roughage or bulk and also foods
which are devitalized; lack of muscular tone in the bowels;
improper mastication of foods; meat diet; too many varieties
of food at one meal; eating food that is too concentrated;
using coffee, tea, and liquor of all kinds; irregular habits
of attending to the calls of nature; sedentary life; and lack
of exercise are other contributing factors to this almost
universal ailment.”

“Treatment: Regulate the diet.” Take high enemas. Eat
your food as dry as possible. Do not drink with meals; do
your drinking one hour before or two hours after eating. Take
plenty of exercise. The bowels should move 3 or 4 times a
day. If food “stays too long in the colon, it kills the peristaltic
action. Take Bran Water and Oatmeal Water (p. 604). Take
herbal laxatives.
“Bran water: To two cups of bran, add one quart of
water, let it stand overnight. In the morning strain through a
fine sieve or cheese cloth. [This water is] To be used in any
kind of soup stock, stew, or any breads in place of ordinary
water.” Address: Takoma Park, Maryland.
391. 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),
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
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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
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’Etampes” 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
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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.
392. 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 IV]. Paris: Gauthier-Villars. x + 390 p. 18
cm. [300 ref. Fre]
• Summary: Continued. Etymology: For “okara” Matagrin
says Pulpe residuaire de la preparation du lait de soja.
Dr. Bloch showed okara contained 88.75% water.
Beltzer gave a microscopic analysis. Mlle. Castet, in tests
with okara in 1918 in Algiers, added sugar and cooked for at
least one hour to get something like an almond paste, which
she used in patisserie. Also in 1918 Holmes of the USA
used dried okara in biscuits. Since then many recipes have
appeared in America. Souffle, Salad with apples, Sandwich
filling, etc.
Koenig did two analyses of miso, not stated when.
Matagrin gave many detailed descriptions of process
for making various soyfoods by various authors in many
countries.
Chinese Yeast, Kiu-tsee. This product, described by
Daby de Thiersant, according to the practice in Kwantung.
Lots on soy flour; processes and recipes.
Berczeller carried on the work of Haberlandt in Central
Europe. But did Berczeller know of Haberlandt?
Lecerf made bread entirely from soy flour and Bourdin,
of Reims, made “soy gluten” bread rich in carbohydrates.
Heudebert made dietetic products from soy flour. Breads
for diabetics were made by Menudier (1890), Bloch, Labbe,

Dujardin-Beaumetz, Martinet, Cazalis, Le Goff, etc.
By 1930 solvent extractors were processing 1,000
tonnes/day. The great oil mills of Hamburg-Harburg were
processing up to 1,200 tons per 24 hours. A system consumes
5.5 tonnes of steam and 30 kwh of power per ton of
soybeans.
At the Ford Motor Co., the Flumerfelt continuous
extractor, inspired clearly by that of Ford (the former = U.S.
Patent 1,920,499 of 1 Aug. 1933.) with a screw in a tube. For
the Ford system it required only 1 man to process 1,800 kg in
8 hours. Remarkable! The Ford extractor is very economical
and all manual. Ford hopes it can be sold for about $3,000.
Soy oil as food: In Haberlandt, C. Berndt submitted to
pressure by Chinese soybeans, which he had made come to
Japan and which also served as the first European analysis of
soybean samples, due to Steuf. Without ignoring the eventual
industrial interest, in this oil, Berndt was interested in food
uses. He said: “And I have also found a large proportion
of oil in the cake, the pressing having been insufficient. I
had a fried food / fritter (friture) prepared with the oil and
found not the least after taste.” Better to translate directly
from German. The experiment was not decisive. Nutritive
properties of soy oil: Some (Dr. Petit among others) say soy
oil is purgative. Kaempfer noted well in 1690 the medicinal
use of black, dwarf? soybeans as an antiasthmatic powder.
At Nutrition: Dr. Bloch showed that consumption of 100 gm
of this oil causes no laxative effect. but rather a mechanical
effect that lubricates the intestines.
The abundance of olive oil in France has led to limited
adoption of soy oil.
As cottonseed declined, soy oil gradually replaced it. Is
the decline of cotton related to synthetic fabrics or only to
the boll weevil?
Soy oil is most widely used in soaps in the USA and
USSR where cotton oil use is dropping and imports of palm
oil and coconut oil are large; they do not use soy oil alone. Is
it usually or often hydrogenated?
Tests on destructive distillation of soy oil started in
Japan. In 1920-21 S. Satow formed a calcium soap with
soy oil and submitted it to the usual procedure for cracking,
obtained below 150ºC various fractions’ 20% light oil; 150300ºC 60% kerosene type oil; 300-330ºC heavy petrole
fraction.
Artificial rubber: In about 1915 Grosse and Sauer in
Germany developed a process for making artificial rubber
from soy oil. In 1921 a Canadian process was developed
(W.G. Wright, British patent 142,416).
Various processes for making plastics with soy flour.
In 1920 Hager in Portland, Oregon, developed and patented
(British patent No. 140,781) a process for making a charge,
for bandages, and rubber from soy flour.
The Ford Motor Co. uses annually in making its cars
2,500 kiloliters of soy oil (of which about 1,625 kl for paint
and enamel and the rest for foundry cores) and will also
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absorb 2,180 metric tons of soybean meal (defatted), 3/4 of
which for window pane frames–as of Jan 1937. Only at the
River Rouge plant in Dearborn, Michigan.
In Japan in 1938 many of the big companies such as
Nippon Denko Kaisha, Allied Showa Industry, Japan Oil and
Fats, Hohnen Oil, and Bean Chemical Industry, which are
starting to make soy casein (caseine de soja; p. 336.8).
Li Yu-ying who, at least, would point out “Sojalithe,”
soy glue, the fabrication of isolates (isolants) as applications
of vegetable protein (p. 337). Preparation of vegetable casein
(etymology). Beltzer wrote voluminously on this subject. So
he may have preceded Li Yu-ying.
Page 342: Process of H. Beaufour, 1929 French patent
for ultrafiltration for separation in colloidal solution, but no
mention of soy.
Lots being done by 1939 with isolates for industrial
use. Long chapter on it and many patents. Much of the
information is from Beltzer’s book Les Industries de la
caseine et du lactose. Then we go on (p. 349). Utilization of
la caseine vegetale du soja.
A. Food and Pharmaceutical uses. Curded products like
tofu, long used in East Asia, are well suited for boulangerie
and patisserie = for baking and making pastry. Their addition
to flour creates no difficulties and gives a less special flavor
than whole soy flour (la farine entiere de soja). Etymology.
Who first used this. Li Yu-ying? `
It can be added to powdered foods such as milk, cocoa,
or to food tablets. In the pharmaceutical industry, it serves
also as an excipient (an inert substance that forms a vehicle,
as for a drug). Presently several hundred tons a year are used
in these two ways in Central Europe and the USSR.
B. Technical uses of vegetable casein (p. 350). In the US
in 1936 consumption of vegetable casein approached 30,000
tonnes, nearly 2/3 going to paper making and to plywood
glues. The rest going to paints or plastics. The future looks to
be in plastics.
Manufacture and utilization of sojalithe: This as well
as Galalith was invented by Spitteler (German Patent
127,942) when Trillat recognized in 1892 that formol
hardened albumenoids. International Galalith of Harburg
and Gennevilliers only perfected the demineralization of
casein. From 1901 to the present, via many processes,
mostly German and French, have perfected the initial
method. Beltzer designed an entire factory, with floor plans
and machinery for treating / processing 10 tonnes a day of
soybean vegetable casein. It requires defatted soybean meal.
Washed in cold water, coagulated with gypsum. Break curd
into pieces and wash over cloth with cold water. The casein
is then dissolved in, then reprecipitated with acetic acid.
and run through a filter press. The vegetable protein, after
swelling for 10-12 hr in hot water, can be pressed into tablets
and made insoluble by formol gas, or mixed with an aqueous
solution of 24-42% formaldehyde, then add phenol as in the
Ford process.

Glues of vegetable protein: Add alkali to make it
soluble. Paper glues. Glidden has a 1936 French patent.
Paints and coatings of casein. Water-based, or
whitewash.
Soy cellulose for artificial silk.
Lots of research on plastics from soybean oil and meal
done at Iowa State College. Dailey 1933. Enemark 1935.
Forster 1935, Campbell 1926 (p. 365-66). Zenor and Tillson
1931; protein adhesives from soybean meal.
Serious explosions in the USA with soy oil extraction.
In Chicago on 7 Oct. 1935, 11 workers were killed and 55
injured at the Glidden plant, while material damage was
estimated at $600,000. Two months later an explosion of the
same type in an extraction plant at Momence, Illinois, took
four victims, killing 2!
Li Yu-ying was right in his vision for starting a
soy processing industry in France at Caseo Sojaine. He
threatened many commercial industries, arousing the
hostility of the dairies.
This is a remarkable, fine, complete detailed book,
covering on all aspects of soy. Address: France.
393. McCollum, Elmer Verner; Orent-Keiles, E.; Day, H.G.
1939. Newer knowledge of nutrition. 5th ed. New York, NY:
The Macmillan Co. ix + 701 p. Illust. Index. 22 cm. First ed.
was 1918 (199 p.); 4th ed was 1929 (594 p.).
• Summary: The author, a famous American nutritionist,
discovered vitamins A and D. Chapter 1, titled “The Science
of Nutrition, Early History and Development of Concepts,”
gives a good chronology of major events and a detailed
discussion about changing ways of thinking about protein
and protein requirements for humans and animals. Chapter
5, titled “General Nature of Proteins and Amino Acids and
Their Significance in Nutrition,” goes into more detail with
discussions of protein metabolism, etc.
The section titled “Legumes–peas and beans” (p. 559),
including soy beans, makes several statements about the
protein quality and supplementary value of soy proteins that
are no longer considered correct: “Their proteins are without
exception of low biological value, but it is not known which
amino acids are lacking in these proteins. Pea and bean
proteins, including soy bean, do not make good the amino
acid deficiencies of the cereal proteins and accordingly are
not good supplemental foods in this or other respects... Like
other plant products their mineral content varies greatly with
the nature of the soil on which they are grown.
“Most, if not all the beans, contain large amounts of
certain hemicelluloses which undergo fermentation easily in
the alimentary tract with gas formation, principally methane
and carbon dioxide... Soy beans are used principally by
rice-eating peoples, and serve as the principal protein supply
when simple dietaries are taken. There seems to be little
supplementary value in soy bean proteins for those of rice;
accordingly, their value is independent of any improvement
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in utilization of rice proteins.”
On pages 552-64 the authors discuss “The Vegetarian
Diet,” noting that “The elephant, ox, horse, and buffalo
have great strength and endurance, and thrive on vegetable
food alone. These and other vegetable feeding animals are
leaf eaters. The leaves of all plants appear to be complete
from the nutritive standpoint.” Edible leaves also have
supplemental values not possessed by other foods of
vegetable origin. “It may be questioned whether any diet
composed of cereal grains, tubers, roots, fruits, nuts, beans,
peas, and sufficient leafy foods, is not more bulky than
the human digestive tract can handle to best advantage.
Nevertheless, modern nutritional researches make clear why
subsistence by man on a strictly vegetarian diet is possible,
but it cannot be asserted on any evidence known to the
authors that such a diet will prove as satisfactory as does a
mixed one.
“The lacto-vegetarian diet, or combination of vegetable
foods and milk, is, however, easy to plan so as to be highly
nutritious, and to promote optimal health. The same can be
said of the ovo-vegetarian diet provided the egg moiety is
sufficient... Unless a liberal quota of leaf food is included
the ovo-vegetarian diet will be poor in calcium. A safe
assumption would seem to be that 25 to 35 per cent of the
total calories should come from the ingredient of animal
origin” (p. 563). Address: 1. Prof. of Biochemistry; 2-3.
Assoc. of Biochemistry. All: School of Hygiene and Public
Health, The Johns Hopkins Univ., Baltimore, Maryland.
394. Product Name: Tofu, Agé, Miso, Natto, Okara.
Manufacturer’s Name: Harada Tofu, Zakka-ten.
Manufacturer’s Address: P.O. Box 180, Fowler,
California.
Date of Introduction: 1939?
New Product–Documentation: The Japanese American
Directory. 1941. p. 283. Harada (Gonshiro) Tofu-ya
(in Japanese). Harada, G., P.O. Box 180 (in English),
Fowler, California. Phone: Not listed. This listing is in the
“Residence” section, so the owner’s first name is Gonshiro.
Talk with Brad Kubota, owner of Fresno Tofu Co. 1990.
Dec. 4. He has heard from Japanese-American old-timers
living in Fresno that there were two tofu shops in Fowler
before World War II. Fowler is located about 10 miles
southeast of Fresno.
Letter from Masakazu Iwata of Montebello, California.
1995. In 1939 Gonshiro Harada (died 1943), an Issei (firstgeneration Japanese immigrant to the USA) relocated from
Fresno to Fowler, about 10 miles southeast of Fresno. There
he and his wife and family (nine children) established the
Harada Tofu Co. and manufactured such foods as tofu,
kamaboko, agé, miso, natto, okara, and other related items,
peddling them to the Japanese farmers in a broad area of
Central California.
Note: This is the 4th earliest known commercial natto

made in the United States.
395. Lager, Mildred. 1940. Summer foods for health.
Madison Health Messenger (Madison, Tennessee) 2(3B):1-4.
Undated.
• Summary: A large photo shows Miss Lager, next to a
KFAC microphone. For 6½ years she has been broadcasting
over the radio four times a week on station KFAC is Los
Angeles. “She is the founder of the House of Better Living,
and a tireless worker for better living. Her weekly free
classes draw hundreds of people for instruction in healthful
cookery and healthful living.”
She writes that now is a good time “to cut down on rich
foods and the acid-forming foods, using instead the alkalineforming foods and the bulk foods for the natural eliminative
effects... With a liberal intake of the alkaline-forming foods,
one may be assured of the natural alkalizers which neutralize
body acids and in this way assist in the protection of health...
Acid wastes produce fatigue; alkaline-forming foods
neutralize the acid wastes to restore the normal body tone
and stamina.
“The summer diet must necessarily contain adequate
complete proteins, for protein foods are necessary for cell
repair and growth... A lack of protein may cause retarded
growth, lack of vigor, and poor appetite... The vegetable
proteins are nuts, soy beans, legumes, and in general they are
found in all vegetables. The proteins of nuts and soy beans
are classed as complete proteins and are therefore especially
desirable. The animal proteins are acid-forming, whereas the
vegetable proteins are alkaline-forming. Animal proteins are
also more putrefactive than vegetable proteins. The soy bean
and nuts can be used in a great many tasty ways.”
Among the many recipes for summer the following
include soyfoods: Cocktails–Soy milk and carrot (“Soy milk
is a fine, alkaline, soft food. Excellent for those with sore
conditions of the digestive tube).” Protein salads–Soy bean
salad. Soy cheese [tofu] tomato salad. Mock shrimp salad
(with Zoyburger). Entrees–Soy cheese cutlets. Zoyburger
and mushroom sauce. Mock turkey legs (with Vigorost as
the main ingredient). Broiled Vigorost with ripe olive sauce.
Platter of cold cuts (Vigorost and Zoyburger). Hot Zoyburger
sandwich. Stake-Lets (canned) for picnic dinner. Alkaline
breakfast food–Wheatasoy. Alkaline beverage–Zoy-Koff
(coffee substitute). Soy bean milk (Kreme O’Soy). Complete
protein foods: Zoyburger, Vigorost, Stake-Lets, Not-Meat
(made with unroasted peanut meal and seasoning), Soy
Cheese, and Soy Beans. A brief description, nutritional
analysis, and price is given for each product. “None of the
Madison Foods contain animal products.” A portrait photo
shows Mildred Lager next to a KFAC radio microphone.
The caption states that for 6½ years Miss Lager been
broadcasting over the radio in Los Angeles. “She is the
founder of the House for Better Living, and a tireless worker
for better living. Her weekly free classes draw hundreds of
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people for instruction in healthful cookery and healthful
living. Miss Lager is the author of Food Facts.”
Note 1. This is the earliest document seen (June 2007)
that mentions or gives a recipe for a soy-based meatless
turkey. Vigorost, a meatless / vegetarian roast introduced by
Madison Foods in 1932, used wheat gluten and tofu as its
two main ingredients.
Note 2. This is the earliest English-language document
seen (Jan. 2007) that contains the word “Zoyburger,” an
early, popular vegetarian burger in the United States.
Although this issue is not dated, it contains the reprint a
current article published in March 1940.
396. Madison Health Messenger (Madison, Tennessee).
1940. Price list [of products made by Madison Foods] (Ad).
2(3B):5. Undated.
• Summary: Breakfast cereal: Wheatasoy (9 oz).
Beverages: Zoy-Koff (No caffein [caffeine]; 12 oz.).
Kreme O’Soy Milk (plain, liquid, 15 oz and 29 oz; chocolate,
liquid, 29 oz). Crackers: Thin-Things ** (5 oz). Whole wheat
wafers ** (5 oz). Bran wafers ** (6½ oz).
Canned protein foods (used in place of meat): Zoyburger
(14 oz, 30 oz). Stake-Lets (14 oz, 30 oz). Not-Meat (5 oz, 14
oz, 30 oz). Vigorost (5 oz, 14 oz, 30 oz). Soy cheese [tofu]
seasoned (5 oz, 14 oz, 30 oz). Soy Beans with Tomato (5 oz,
14 oz, 30 oz). Kreme O’Soys, plain (14 oz).
Flour: Kreme O’Soy Flour (2 lbs, 5 lbs).
Note: Asterisks in the printed list indicate that all
products except Whole wheat wafers, bran wafers, and NotMeat are “Soy Bean Foods.” ** = Wheat germ added.
Although this issue is not dated, it contains the reprint of
a current article published in March 1940.

water, either immediately or after standing, the emulsion is
strained through a cloth then boiled for 15 minutes. Even
when soybean milk is made using the same procedure under
strict supervision, the composition (specific gravity, fat, and
nitrogen content) “may vary independently and significantly
within a wide range.” This made it difficult to study the
effect of other variables on the composition. The other
variables were: (1) The temperature at which the soybeans
were soaked (room temperature or refrigerated); (2) Whether
the soybeans were soaked in plain water or salt water (0.5%
solution of sodium chloride); (3) The interval between
grinding and straining (immediate or 3 hours); (4) The use
of different straining techniques; (5) The effect of repeated
grinding of the residue [okara] so that less solid matter would
be strained off. Soymilk with the highest nitrogen (protein)
content resulted when the soybeans were soak overnight in
plain water under refrigeration, salt water was added after
grinding, and straining took place 3 hours after grinding.
But the effect of uncontrollable factors made the results
inconclusive. Address: Div. of Pediatrics, Dep. of Medicine,
Peiping Union Medical College, Peiping, China.

397. Product Name: Bran Gluten Flakes, Gluten Biscuit
(40%), Gluten Biscuit (Pure), Gluten Bread.
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1940. June.
New Product–Documentation: Rosenberg’s Original
Health Food Store. 1940. Catalog of Health Foods... p.
18. “Battle Creek Health Products: Diabetic and Reducing
Foods–Bran Gluten Flakes. $0.40. Gluten Biscuit (40%)
$0.35. Gluten Biscuit (Pure) $0.45. Gluten Bread, 8 oz tin.
$0.35.”

399. Product Name: Miller’s Soya Loaf (Meat Substitute).
Manufacturer’s Name: International Nutrition Laboratory.
Manufacturer’s Address: Mt. Vernon, Ohio.
Date of Introduction: 1940.
Ingredients: Incl. soy pulp [okara], gluten, and seasonings.
New Product–Documentation: International Nutrition
Laboratory. 1940? “Miller’s Soy Bean Foods.” Undated 12page leaflet. 6. Miller’s Soya Loaf: “Made from especially
selected high protein edible soya beans, low in fat and
carbohydrates. This food will be found to be a very pleasing
entree that can be served as it comes from the can, or made
into appetizing roasts, pot-pies, sandwiches, and other meat
substitute dishes.”
Ad in Soybean Digest. 1942. Sept. p. 16. “Miller’s Soya
Products.”
USDA War Food Administration, Food Distribution
Administration. Grain Products Branch. 1943. Dec.
“Soya products distribution.” p. 5. International Nutrition
Laboratory / Miller’s Soya Foods makes Soya Loaf.
“Distribution scattered throughout the United States by
Health Stores.”
Taylor. 1944. The Soy Cook Book. p. 201.

398. Fan, Ch’uan; Ch’en, Wu-min. 1940. Variations in the
composition of soybean “milk.” Chinese Medical Journal
58(4):479-82. Oct. [7 ref]
• Summary: In China soybean milk is usually prepared as a
liquid, but it has also been prepared in the powder or meal
form. It has been used in the Chinese diet for centuries.
The diet kitchen in the authors’ hospital has been making
soybean “milk” for some time for the use of public patients
in the adult wards. After the soybeans are ground with

400. Product Name: Miller’s Soya Spread. Renamed
Miller’s Sandwich Spread. Also called SoyaSpread. for
Bread, etc.
Manufacturer’s Name: International Nutrition Laboratory.
Manufacturer’s Address: Mt. Vernon, Ohio.
Date of Introduction: 1940.
Wt/Vol., Packaging, Price: Can.
New Product–Documentation: International Nutrition
Laboratory. 1940? “Miller’s Soy Bean Foods.” Undated 12-
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page leaflet. 7. Miller’s Soya Spread: This canned product
can facilitate the making of tasty and nutritious sandwiches.
Ad in Soybean Digest. 1942. Sept. p. 16. “Miller’s Soya
Products.” Ad in Leaflet titled “Optimal Nutrition in Infant
Feeding.” Undated. “Delicious sandwich filler... Reduces
need for butter. Gives variety. 16 oz. jars.”
USDA War Food Administration, Food Distribution
Administration. Grain Products Branch. 1943. Dec.
“Soya products distribution.” p. 5. International Nutrition
Laboratory / Miller’s Soya Foods makes Soya Spread.
“Distribution scattered throughout the United States by
Health Stores.”
Ad in Soybean Digest. 1944. Sept. p. 61. “Meet the
Vegetable Cow.” A photo shows a 14 oz glass jar of Miller’s
Soya Spread, with some of it being spread on two slices of
bread. It is a butter substitute and sandwich filling.
Taylor. 1944. The Soy Cook Book. p. 201.
Talk with Raymond C. Kraft. 1989. Oct. 24. He worked
for Dr. Miller from Jan. to Sept. 1941. When he started, the
company was making this soybean sandwich spread. A main
ingredient was the pulp left over after making soymilk.
401. Chéron, E.P. 1940? Le Soja: Culture et récoltes. Ses
applications alimentaires, industrielles et thérapeutiques.
Son avenir. Recettes gastronomiques et culinaires. 5e
édition. Provendes au Soja [The soybean: Cultivation and
harvest. Its food, industrial and therapeutic applications. Its
future. Gastronomic and culinary recipes. Uses as fodder].
Sanguilles, Indre département, France: Comptoir Agricole de
Centre. 48 p. Undated. Illust. (many photos). No index. 21
cm. [10 ref. Fre]
• Summary: Contents: Introduction. 1. Study of the botany
and composition of the plant: its cultivation and vegetation.
2. Study of the seed; food and industrial applications.
Soymilk, condensed and powdered soymilk, fermented
soymilk (kefir, yogurt), okara (résidus de laiterie de Soja),
Ajimoto [sic, Ajinomoto], soy cheeses / tofu (fromages de
soja), applications of soy legumine in industry: vegetable
wool and rayon, soy oil, sterol, soy flour, soy germ flour
(farine de germe de Soja), soy coffee (Sofépur / Sofepur,
Grillsoy), feed for animals, soymilk for animals, soybeans
as feed for adult animals, conclusion. Appendix to the first
edition: the soybean, a complete food, a medicinal food, a
food for infants. Recipes for soy cuisine. Soy industries:
making soy oil, lecithin, plastic materials, soybean cake:
refining, neutralization, deodorization, decoloration,
properties of soy oil, use of soy oil in France. The byproducts of soy oil: lecithin, its properties, food uses,
industrial uses. Soy casein, substitute textiles and plastic
materials based on soy. Use of soy for raising young animals.
Note 1. A previous edition may have been titled: Le
Soja: Son histoire, sa culture, ses applications industrielles
et alimentaires.
Note 2. On page 1 the author’s enlarged title is given

as Président du Syndicat National des Producteurs, des
Amis et des Techniciens du Soja por la propagation du Soja
en France et en Afrique du Nord. Address: Président du
Syndicat National des Producteurs de Soja en France et aux
Colonies, France.
402. International Nutrition Laboratory. 1940? Miller’s soy
bean foods (Brochure). Mt. Vernon, Ohio: International
Nutrition Laboratory. 12 panels. Each panel: 19 x 10 cm.
Undated.
• Summary: A description (probably written by Dr. Harry W.
Miller) of each of the following foods is given: 1. Miller’s
Soya Lac: A liquid milk packed in 13 oz. and 30 oz cans. It
is available in both natural and chocolate flavors. 2. Miller’s
Soy-A-Malt: A spray-dried powder available in both natural
and chocolate flavors, packed in 1-pound cans, which make
1 gallon of “vegetable milk.” 3. Miller’s Soya Curd: “This
delicate protein food is made by coagulating Miller’s Soya
Lac with lactic acid and then blending this soft curd with
tomato puree, pimento and Soya Sauce. It is a pleasing
protein addition to salads, or for spreading crackers and
sandwiches.”
4. Miller’s Mien Jing: Wheat “gluten, or cereal protein,
is the basic food element in Miller’s Mien Jing. Mien Jing is
the Oriental name meaning processed gluten. A high protein
wheat flour is washed free of starch, and small slices of the
remaining gluten are processed with fresh vegetables and
soya sauce, making a highly nutritious food, quite meatlike in taste. This gluten food was first introduced into this
country by us, and our Mien Jing, or gluten cutlets, has
the genuine flavors that have popularized this food in the
Orient... It requires only a little cooking to make Mien Jing
into many savory dishes, such as stews, croquettes, entrees,
and also Oriental dishes such as Chow Mien and Chop
Suey.”
5. Miller’s Soya Sauce: “Produced in South China
where the finest soya sauce is made, insuring a pure and
highly concentrated product. It should be used in flavoring
all protein dishes where a meat-like flavor is desired.” 6.
Miller’s Soya Loaf: “Made from especially selected high
protein edible soya beans, low in fat and carbohydrates. This
food will be found to be a very pleasing entree that can be
served as it comes from the can, or made into appetizing
roasts, pot-pies, sandwiches, and other meat substitute
dishes.”
7. Miller’s Soya Spread: This canned product can
facilitate the making of tasty and nutritious sandwiches. 8.
Miller’s Whole Soya Bean Flour: This flour “is not made
from oil extracted ‘bean cake,’ but fresh selected edible soya
beans are ground to produce this rich golden flour. Wheat
flour is classed among the acid foods while soya bean flour is
strongly alkaline... One part of Soya Flour will neutralize the
acidity of four parts of wheat flour.” 9. Miller’s Green Soya
Beans: These delicious canned green beans “are an abundant
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source of Vitamins A, B, and G, and a splendid source of
calcium, phosphorus and iron... rich in protein, they can be
served just as they come from the can. They make a splendid
addition to a vegetable salad. They combine well with many
of the vegetables in cooking. Surprise your family and
friends by serving this new food.
10. Miller’s Giant Soya Beans: These soy beans are
high in protein (43.18%) and low in fat (18.7%). “Miller’s
soy beans are processed so that the nutlike flavor is brought
out and they are rendered entirely digestible. The eating of
the soy bean creates an alkaline reserve so necessary for the
healthful functioning of the body.” 11. Miller’s Soya Beans
with Tomato Sauce: Edible soy beans are canned with tomato
puree and malt. “This is truly a treat for the picnic lunch.”
This brochure contains 8 recipes using Miller’s
products. Three panels discuss the “Dietetic advantages of
the soy bean;” across the bottom is written in large letters
“Alkalinize with Miller’s Soy Bean Foods.” These panels
note of the soya bean: “So highly does it stand in the list
of foods from the vegetable kingdom that the International
Nutrition Laboratory is devoting 95% of its effort to the
output of foods made from the soya bean.” Edible Soy Beans
are a remarkable food, a complete protein with adequate
calcium for optimum metabolism, a ready alkalinizer, rich
in Lecithin and Cephalin–the nerve foods, and “The only
vegetable protein that is biologically able to substitute
for animal protein... It is indeed unfortunate that so little
interest has been aroused here in America in the culture of
the so-called vegetable or edible type of soy beans... The
International Nutrition Laboratory uses only these edible
beans for canning and food manufacture.
“This institution now located at Mount Vernon, Ohio,
first began its work in Shanghai, China, where extensive
nutrition experiments were carried out in the feeding of
infants, children and adults on soya milk. It operated a Soya
Bean Dairy, providing daily milk distribution of plain and
chocolate soya milk to thousands of persons. But as this
plant was practically demolished during the recent war in
the Orient, it was organized again in 1939 in Mount Vernon,
Ohio as the International Nutrition Laboratory, and is
producing from the edible soya bean all the valuable foods
described in this folder.”
Another panel describes the “Advantages of vegetable
milk.” Large letters across the bottom state: “Alkalinize with
Miller’s soy bean foods.”
Note: This is the earliest document seen (April 2002)
with the term “soy bean foods” in the title. Address: Mt.
Vernon, Ohio.
403. Pynaert, A. 1941. A propos du Soja en Belgique
[Concerning the soybean in the Belgium]. Revue
Internationale du Soja 1(2):55-60. March. [5 ref. Fre]
• Summary: After a brief early history of soya in Belgium,
the author describes green vegetable soybeans, whole dry

soybeans, soy sprouts, soymilk and its residue (okara),
and tofu. Address: Directeur du Jardin Colonial de Laeken
[Brussels, Belgium].
404. MacMasters, Majel M.; Woodruff, Sybil; Klaas, Helen.
1941. Studies on soybean carbohydrates. Industrial and
Engineering Chemistry, Analytical Edition 13(7):471-74.
July 15. [26 ref]
• Summary: The sugar, pentosan, and galactan contents of
edible varieties of soybeans were determined at different
stages of maturity. Hemicellulose fractions were extracted
and fractionated. Address: Univ. of Illinois Agric. Exp.
Station, Urbana, Illinois.
405. Soybean Digest. 1941. Hawaiians make many soybean
foods. July. p. 8-9.
• Summary: Carey D. Miller, nutrition specialist at the
Hawaii Agricultural Experiment Station, has described a
large number of the soybean foods that Hawaiians make
in Bulletin No. 68 of the Hawaii Station, “Japanese Foods
Commonly Used in Hawaii” (1933). These foods include:
Edamame (Green Soybeans; “The whole pod of the fresh
green beans is placed in boiling salted water and cooked for
about 25 minutes”), Tofu (Soybean Curd, incl. the residue
known as “kirazu”), Aburage (Fried Soybean Curd), Miso,
and Shoyu. A brief description is given of how each is made.
Photos show: Three triangles of aburage on a dish. A dish of
tôfu kasu (okara or kirazu).
Note: This is the earliest English-language document
seen (Sept. 2011) with the term “soybean foods” in the title.
406. Cummings, Richard Osborn. 1941. The American
and his food: A history of food habits in the United States.
Revised ed. Chicago, Illinois: University of Chicago Press.
xii + 291 p. See p. 43-52. Illust. Sept. 21 cm. 1st ed. 1940 (xi
+ 267 p.). [100+* ref]
• Summary: Contents: 1. Introduction. 2. Food on the farm
(1789-1840). 3. Menus in the city (1789-1840). 4. Prejudices
and Reformers (1830-1840). 5. Health by rail (1841-80).
6. “And roast beef” (1841-80). 7. The fight against germs
(1881-1916). 8. An indefinable loss (1881-1916). 9. The
concept of scientific eating (1881-1916). 10. Waging a war
(1917-29). 11. Unequal degrees of protection (1917-29). 12.
Depression and nutrition (1929-39). 13. Education and food
costs (1929-39). 14. Federal feeding programs (1935-40). 15.
Nutrition for defense (1940-41).16. Conclusion. Appendixes.
Soybeans are mentioned briefly in the chapter titled
“Nutrition for Defense (1940-41) on p. 235 (considered
a nutritious, low-cost food in 1941), and p. 247 (their
production was encouraged during World War II).
Chapter 4, “Prejudices and Reformers (1830-1840)”
(p. 43-52) is a sympathetic history of the early 19th century
vegetarian food reform movement. The author praises
the work of Sylvester Graham, starting in the 1830s, to

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 212
encourage the consumption of more fruit and “less meat and
white flour. His argument centered about what in modern
parlance has been called ‘lazy colon.’ City dwellers, who
did little exercise, were in the habit of taking their food in
too concentrated a form. Heavy use of the concentrated
foods, meat and bread made from bolted wheat flour, caused
indigestion and other ills which in turn called for the use of
condiments and alcoholic stimulants as aids to the digestive
process. Bulk, he pointed out, was as necessary as nutriment;
and if meat were used sparingly, and unbolted flour
substituted for bolted flour, the diet would furnish sufficient
bulk, make for temperance, and help to sustain the ‘highest
and best physiological and psychological interests of human
nature.’
“This major aim of a plainer diet was summed up by
Graham in the statement that the simpler, plainer, and more
natural the food of man is, ‘the more perfectly the laws of
his constitution are fulfilled... the more health will be in his
body... the more perfect his senses... and the more powerful
may his intellectual and moral faculties be rendered by
suitable cultivation.’
“In this emphasis on the necessity for food in a condition
approximating its natural state Graham was far ahead of his
time. He particularly expressed the belief that the bolting of
bran from flour–that is, sifting it through very fine cloths–
robbed it of vital elements. Instead he recommended that
bread be made from unbolted flour according to a recipe
given by Professor Thompson of Edinburgh” [Scotland] (see
Lectures on the Science of Human Life, 1839, p. 533).
Also discusses: Dr. William Alcott, Prof. Reuben
Mussey of Dartmouth College (who advocated vegetarianism
and invited Sylvester Graham to address the students of
Bowdoin College and also to speak at Dartmouth College in
Hanover, New Hampshire), early health reform periodicals,
the American Health Convention of 1838 (which passed a
resolution endorsing a vegetable diet), and the American
Physiological Society.
Chapter 9. “The Concept of ‘Scientific’ Eating”
discusses the early efforts to establish the protein
requirement for a moderately active man by Voit in Germany
(118 gm/day), Wilbur O. Atwater (Prof. of Chemistry at
Wesleyan Univ.; 125 gm/day), Russell Henry Chittenden
(Prof. and head of the Sheffield Scientific School at Yale; 60
gm/day), Henry Sherman (Prof. of chemistry at Columbia
Univ.; 75 gm/day). Atwater worked to teach people how to
get adequate nutrition at the lowest possible cost.
Appendix A is a League of Nations (1937) classification
of foods into “highly protective foods” (milk, cheese, eggs,
liver, fat fish, green vegetables, raw fruits, butter, and codliver oil), less protective foods (yeast, meat [muscle], root
vegetables), and nonprotective foods (legumes, cereals, nuts,
sugar, jam, honey, margarine, and vegetable oils).
Appendix B shows that annual per capita consumption
(actually disappearance) of meat (excluding poultry)

decreased from a peak of 183.9 lb in 1850-59 to 138.9 lb in
1918-19 (a 24.5% decline), down to 125.8 lb in 1937-38.
Sugar consumption rose from 13.1 lb in 1830-39 to 85.4
lb in 1918-19, up to 96.1 lb in 1938-39. Address: Chicago,
Illinois.
407. Special Foods Incorporated. 1941. Retail order blank.
Worthington, Ohio. 1 p. Catalog. Oct. 1.
• Summary: Products include: E-Z-Lax (smooth bulk and
lubrication for constipation). Beta Broth (Meat-like flavor–
dissolves instantly). Tastex (Yeast extract–meat-like flavor).
Spread (Tasty sandwich spread). Protein foods (used in place
of meat): Choplets (Cutlets in 8 oz, 17 oz, or 30 oz), Proast
(Dark, in 8 oz, 16 oz, or 30 oz), Numete (Light, in 8 oz, 16
oz, or 30 oz). Soy Beans with Tomato Sauce (17 oz or 30
oz). Soy Beans, Plain (17 oz or 30 oz).
Note: This is the earliest document seen (Nov. 2004)
concerning Worthington Foods and soy. Note: Worthington
was named Special Foods from its founding in 1939 until it
was incorporated as “Worthington Foods, Inc.” in Dec. 1945.
Address: Worthington, Ohio.
408. Campsall, Frank. 1942. Re: Shipment of Willomi
variety soybeans and soybean products to Dr. Carver. Letter
and Request for Shipping Order sent to George Washington
Carver, Tuskegee Inst., Alabama, Jan. 27. 2 p. Typed, without
signature (carbon copy).
• Summary: “Some time ago, mention was made in one of
your letters of an edible soy bean. We are sending you five
pounds of the Willomi variety which can be cooked on top
of a stove. I understand a pressure cooker is used to prepare
other varieties of soy beans for table use.”
In addition to the 5 pounds of Willomi soybeans (from
the Flour Mill), Campsall sent Dr. Carver 1 sample each of
soy bean protein water paint, paper coated with soy bean
protein, and soy bean protein fiber.
Courtesy of Henry Ford Museum & Greenfield Village
Archives (Dearborn, Michigan). Acc. 285, Henry Ford Office
(Correspondence), Box 2453. Address: [Personal secretary to
Henry Ford] Box 100, Dearborn, Michigan.
409. Booher, Lela E.; Hartzler, E.R.; Hewston, E.M. 1942.
A compilation of the vitamin values of foods in relation to
processing and other variants. USDA Circular No. 638. 244
p. May. See p. 182-85. [298* ref]
• Summary: This is “a summary of the vitamin A, thiamin,
ascorbic acid, vitamin D, and riboflavin values of foods in
terms of International Units or absolute weights of these
vitamins, as recorded in the literature through December
1940.”
Information on the vitamin content of soybeans and
soyfoods was extracted from 10 scientific studies. The foods
were green, freshly shelled soybeans, mature dry soybeans,
soybean meal, soy sauce, and the residue (press-cake) from
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soya sauce.
The content of vitamin A in immature green soybeans
grown in Alabama ranges from 1,175 I.U. to 353 I.U., while
the vitamin A content of dry soybeans (6-9% moisture)
ranges from 406 to 70 I.I. Address: USDA Bureau of Home
Economics.
410. Watson, C.J.; Campbell, J.A.; Davidson, W.M.;
Robinson, C.H.; Muir, G.W. 1942. Digestibility studies with
ruminants. IX. Associative digestibility of grains: wheat
bran, gluten feed and soybean oil meal. Scientific Agriculture
(Ottawa) 22(9):561-70. May. [1 ref]
• Summary: Soybean oil meal, solvent processed, was fed
to steers. Address: Dominion Dep. of Agriculture, Ottawa,
Ontario, Canada.
411. 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.
412. Product Name: Soy-Kawfee (Roasted Soybean
Coffee).
Manufacturer’s Name: Butler Food Co.
Manufacturer’s Address: P.O. Box 4, Cedar Lake,
Michigan.
Date of Introduction: 1942.
Ingredients: Incl. soybeans, wheat bran, brown sugar.
New Product–Documentation: Manufacturer’s catalog.
1942. Sold in bulk at $0.15/lb. “An alkaline food drink
made from a blend of soybeans, wheat bran, and brown
sugar, roasted to bring out a delightful flavor. A refreshing
change from coffee, tea, and cocoa, and contains no harmful
stimulants. Prepare the same as you do coffee, using
approximately one tablespoon to each cup.”
413. 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.
414. 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.
415. The Meats Division of the Office of Price
Administration announces that for the duration of the war,
frankfurters (or hot dogs) would be replaced with Victory
Sausages (Important event). 1943. Jan. 12.
• Summary: Moreover, a portion of the meat in the Victory
Sausages would itself be replaced by an unspecified amount
of soybean meal or some other substitute.
During this time, soybeans–”the vegetable meat”–
got a large amount of their own propaganda. Numerous
commercial products based on soybean meal came onto
the market. One, named Soysage, consisted of meal from
soybeans, peanuts and cottonseed, augmented with wheat
bran and wheat germ and flavored “discreetly” with
dehydrated onion and spices. In 1943 a food writer waxed as
lyrical as she could about its virtues.
Note: Thanks to http://theoldfoodie.blogspot.com for
publicizing and celebrating this 1943 event.
416. Carver, George. W.; Curtis, Austin W., Jr. 1943. The
peanut. Tuskegee Institute Experiment Station, Bulletin No.
44. 14 p. Feb.
• Summary: Note: Page 1 states: “This bulletin was in the
process of being prepared before Dr. George W. Carver’s
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death on January 5, 1943.”
Contents: Introduction. Fertilizing. Selecting seed.
Planting. Protecting the seed, Cultivating. Harvesting.
Marketing. Grading. Cleaning. Shelling. Roasting in the
shell. Salted peanuts. Blanching. Peanut butter. Peanut
butter mills. Food value. In candy. Peanut oil. Oil extracting
(hydraulic press vs. expeller press). Refining of oil. Analysis
and physical constants of peanut oil. Iodine number–89 to
96. Saponification value–186.6–188.4. Titer test 30., 5-32.0º.
Smoke point 450-470º Fahrenheit. Diesel fuel. Peanut meal.
Peanut flour (incl. nutritional analysis). Peanut hulls. Uses
for peanut oil. Additional uses [of the peanut], including
peanut “milk,” peanut cheese–made “by keeping the ‘milk’
in a warm place until the curd is formed, which would
require overnight, or by the addition of vinegar to the ‘milk.’
After the curd has been formed it is placed in cheese cloth
and allowed to drain. After the liquid has been removed
the curd is seasoned with salt and stored in a cool place or
cooked immediately.
“The residue [okara] resulting from the preparation
of the ‘milk’ or curd can be used in the making of meat
substitutes, and in flavoring paste.
“Peanut sprouts are also a very wholesome adjunct to
the diet.” Address: 1. Director of the Station (1896-1943),
Tuskegee Institute, Alabama; 2. Director.
417. Atlanta Constitution (Georgia). 1943. New ‘Soysage,’
war-born food, gets preview: With soybean base, it includes
peanut flour, etc. June 12. p. 5.
• Summary: “A substitute for sausage made of peanuts,
soybeans and cottonseed will be one of the items for
sampling by two groups of peanut processors and distributors
meeting here June 14 and 15.”
The manufacturer calls it ‘a treat in place of meat’ and
says it’s very good with eggs or hot cakes for breakfast.”
However the product itself, named “Soysage,” looks quite
like dry oatmeal.
The two groups meeting in Atlanta concurrently are the
National Peanut Council (a promotional organization) and
the Southeastern Peanut Association (composed mostly of
peanut crushers and sellers).
The ingredients in the “Soysage” are soy flour, peanut
flour, cottonseed flour, wheat bran, wheat germ, dehydrated
onion, spices, yeast and sugar. It is made by a Chicago,
Illinois, company. There is no danger of spoilage and the
product can be easily packaged and distributed.
“Miss Modane Marchbanks, of Atlanta, executive
secretary of the council, said the sausage substitute is similar
to products sent abroad through lend-lease.”
418. Product Name: Soysage (Dehydrated Mix for
Meatless Sausage Made with Soy- and Peanut- and
Cottonseed Flours).
Manufacturer’s Name: Hodson’s Pantry Products. Imperial

Brands Co.
Manufacturer’s Address: 537 S. Dearborn St., Chicago,
Illinois.
Date of Introduction: 1943. June.
Ingredients: Soy flour, peanut flour, cottonseed flour, wheat
middlings, wheat germ, yeast, vegetable protein, seasoning.
New Product–Documentation: Atlanta Constitution
(Georgia). 1943. “New ‘Soysage,’ war-born food, gets
preview: With soybean base, it includes peanut flour, etc.”
June 12. p. 5. The ingredients in the “Soysage” are soy flour,
peanut flour, cottonseed flour, wheat bran, wheat germ,
dehydrated onion, spices, yeast and sugar. It is made by a
Chicago, Illinois, company. There is no danger of spoilage
and the product can be easily packaged and distributed.
Holt, Jane. 1943. “News of food: New products made
from soy beans include a flour, cooking oil and bread.” New
York Times. July 29. p. 22. The first food produced, named
Soysage, is made by the Imperial Brands Company of
Chicago. It comes in the form of a yellow flour that contains
soy flour, peanut flour, cottonseed flour, wheat bran, wheat
germ, dehydrated onion, and spices. A dry mix, it is designed
to be used as a substitute for sausage. The New York Times
kitchen developed (and printed) its own recipe for making
the Soysage in place of the one on the package.
Ad in Nature’s Path (New York City). 1944. Jan. p.
16. “Try this new modern product from Hodson’s Pantry.”
“Farm style breakfast Soysage. A treat in place of meat.
Rich in nourishing proteins. New! Just add water and cook.
Delicious. Contains no meat. America’s new taste thrill!
Modern! In dehydrated form. Quick and easy to prepare
(Three small illustrations show how, and a large illustration
shows the finished sausage-like products, steaming with
potatoes, on a serving platter). About 3½ times the protein
of pork sausage. Economical–Always ready–No waste. A
treat in place of meat–49¢.” A small photo shows Walter J.
Hodson, who says: “Have a Hodson’s Pantry in your home.”
Taylor. 1944. The Soy Cook Book. p. 179, 199. Cloud.
1981. Soyfoods. Summer. p. 40. “Very little is known about
the venture, however, since the trademark was renewed for
only a short time; after six years of inactivity, the product
lapsed into oblivion.” Note: This is the earliest commercial
product seen that was called “Soysage.”
419. Holt, Jane. 1943. News of food: New products made
from soy beans include a flour, cooking oil and bread. New
York Times. July 29. p. 22.
• Summary: The soy bean has been called the “vegetable
meat” because its protein is of such excellent quality.
The first food produced, named Soysage, is made by
the Imperial Brands Company of Chicago. It comes in the
form of a yellow flour that contains soy flour, peanut flour,
cottonseed flour, wheat bran, wheat germ, dehydrated onion,
and spices. A dry mix, it is designed to be used as a substitute
for sausage. The New York Times kitchen developed (and
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printed) its own recipe for making the Soysage in place of
the one on the package. It may also be used for breading
cutlets, and two tablespoons can be added to a basic recipe
for muffins or other quick breads, or to pancakes or waffles,
to improve the nutritive value. It sells for about $0.50 a
package that is said to make 35 one-ounce patties. It is sold
at Lust’s Health Food Store, 343 Lexington Ave., and at
Kubie’s Health Food Shop, 136 East 57th Street.
The 2nd product is a golden-brown loaf of bread sold
under the trade name of Vita-Soya, which contains soy
bean flour, and which made its debut in June at a luncheon
given by Governor and Mrs. Thomas E. Dewey under
the sponsorship of the New York State Emergency Food
Commission. G.P. Wuest, who is both a chemist and a baker,
spent about six months developing this bread, which contains
about 20% soy flour. He reported that the chief difficulty
lay in blending the soy flour, which is too low in gluten to
provide a well-leavened loaf when used alone, with wheat
flour, which has plenty of gluten. “The bread is firm, finegrained and yellow-beige in color.” Because of the high fat
content of the soy flour it is said to stay fresh for at least a
week. The maker claims that it contains 40% more protein
that regular white bread and much less starch. It costs $0.20
a loaf and is undeniably “filling.”
The 3rd item is Royal Cook, a blend of soy, corn and
cottonseed oils.
420. Matagrin, Am. 1943. La cellulose des tiges et cosses
de soya: Méthodes pratiques d’extraction et purification.
Première partie [The cellulose of stalks and husks of soybean
plants: Practical methods for extraction and purification. I.].
Revue Internationale du Soya 3(21):152-58. Nov/Dec. [Fre]
• Summary: In this 2-part article, five processes are
compared: Soda, sulfate, lime, bisulfite, and chlorine. The
chlorine process has numerous advantages. Address: France.
421. Bazore, Katherine. 1943. Hawaiian and Pacific foods,
a cook book of culinary customs and recipes adapted for
the American hostess. New York, NY: M. Barrows and
Company. 286 p. Illust. 24 cm. *
• Summary: Concerning the word kirazu: Page 62: “After
tofu has been made there is a residue which the Japanese
use, calling it kirazu (55). It is inexpensive, may be eaten
by animals as well as humans. Sometimes the shops give it
away with purchases of tofu.”
The recipe for Kirazu with vegetables (O kara) (with “5
cups kirazu {bean curd residue,” p. 199-200. “This is a very
inexpensive dish as the kirazu may frequently be obtained
free at the tofu factory”).
The term “dried bean curd skin” appears on pages 51
and 58. It refers to dried yuba or “chook.” The term “bean
curd skin” appears on page 266.
The term “Nam yue (a red bean curd)” appears on page
51.

Katherine Bazore was born in 1895. Address: Chairman
Home Economics Dept., University of Hawaii.
422. Matagrin, Am. 1944. La cellulose des tiges et cosses
de soya: Méthodes pratiques d’extraction et purification. 2e
partie [The cellulose of stalks and husks of soybean plants:
Practical methods for extraction and purification. II.]. Revue
Internationale du Soya 3(22):17-21. Jan/Feb. [Fre]
• Summary: Five processes are compared: Soda, sulfate,
lime, bisulfite, and chlorine. The chlorine process has
numerous advantages. Address: France.
423. Chemurgic Digest. 1944. Research develops new plastic
from farm waste. May 31. p. 132-34.
• Summary: “Noreplast is the name of a series of new
molding compounds which have been developed from farm
waste in the United States Department of Agriculture’s
Northern Regional Research Laboratory at Peoria, Illinois.”
Soybean hulls are one of the agricultural residues which have
been tested and used in the product.
Note: This is the earliest English-language document
seen (June 2013) that uses the term “soybean hulls” to refer
to soy bran.
424. Naval Medical Research Institute, Bureau of Medicine
and Surgery 1944. Far Eastern nutritional relief (Japanese
culture). OPNAV 13-18. Civil affairs guide. Restricted.
Washington, DC: Office of the Chief of Naval Operations. vi
+ 19 p. See p. 4-13, 15-16. Aug. 15. 18 cm.
• Summary: From the title page: “Prepared by the Naval
Medical Research Institute, Bureau of Medicine and Surgery,
for Military Government Section, Central Division, Chief of
Naval Operations.” At the top of every page is written the
word “RESTRICTED,” which is also underlined for added
emphasis.
Note: On 6 Aug. 1945 the U.S. dropped the first atomic
bomb on Hiroshima, Japan. This manual was prepared about
one year before that event. Therefore it appears that the U.S.
believed, a year before the war was over, that it would win
the war.
Page 4: Table 3. Proposed basic rations (daily intake per
person). In the left column are the basic foodstuffs needed.
Across the top are: Weight, calories, calcium, iron, vitamin
A, thiamin, riboflavin, niacin. Soy sauce can be used as a
source of salt. “Provisional emergency nutritional plan”–
when the optimal diet is unavailable but a bare subsistence
diet is all that is possible–for 2-3 months.
Page 5: Table 4, “Recommended emergency nutritional
plan” includes soybeans and groundnuts as types of
“Pulses”–of which 100,000 people will need 9.0 long tons
per day.
Page 6: The basic Japanese food habits may be
summarized as follows:
“(a) All Japanese, rich and poor, eat fair quantities
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of three types of food: rice, which provides bulk and
carbohydrates; beans, especially the soybean, which provide
protein and some fats; and pickled vegetables and fruits,
which provide vitamins.
“(b) Fish is eaten by all, but only the more well-to-do eat
it in quantity. It never replaces rice.
“(c) Fresh vegetables are common in the diet of all
Japanese, although (as in other countries) the farmer
probably eats more than the poor city dweller does.
“(d) Meat is not a major article of diet, although its
popularity has increased greatly in recent years.”
Azuki bean paste is also used as a covering on some
rice cakes. As for salads: “A Japanese dressing of vinegar,
soy sauce, and sugar on thinly sliced cucumber or cold,
boiled spinach would be more in keeping with Japanese food
habits.”
Page 7: “Fried bean-curd (age) is sometimes served with
boiled rice (gohan).” Discusses various types of sushi.
Page 8: Including inarizushi (with fried bean curds).
\ Note 1. This is the earliest English-language document
seen (April 2013) that contains the word inarizushi (one
word without hyphenation). “3. Beans (Mame). Beans are
almost as important as rice in the Japanese diet. The two
most important beans are the soybean (daizu), and a small
red bean (azuki).”
Page 9: “The soybean forms the basis of the salty miso
paste which in turn is the basis of bean soup or misoshiru.
This bean soup, together with rice and pickles, is the
standard breakfast throughout the country, and is eaten as
part of dinner by millions of Japanese. Added to the thick
salty soup are various bits of vegetable and fish which the
housewife may have available.
“In cities miso is made by specialists and sold in small
food shops, but each summer in the country every housewife
makes her own annual supply.
“Soy sauce or shoyu is of vital importance in the
Japanese diet. This is used as a sauce for fish, for rice dishes,
and for meat dishes. It is to the Japanese what salt is to us, an
indispensable adjunct to any meal. Any strange food might
be made palatable if there were soy sauce to go with it.
“Tofu is a third important soybean product. This is a
bean-curd cake. As a rule it is prepared in square blocks
by special tofu makers who peddle it to the neighborhood.
It forms a substitute for fish at a modest meal. The flavor
and consistency of tofu vary with the region and maker.
Tofu makers often raise pigs on the waste products of tofu
making.
“The small red azuki beans are made into paste and used
as stuffing for rice cakes, and the beans are sometimes mixed
with rice on festival occasions. Azuki beans are in the nature
of a minor special treat.”
“Most farmers grow at least part of the beans they need.
“4. Pickles (Tsukemono or okoko. ‘fragrant thing’).
Almost nothing is served in Japan without some pickled

product to go with it as an appetizer. Thus, pickle is served
with all ordinary meals, with boxed lunches (bento), or often
together with tea or wine at meals.
“The commonest form of processed pickle purchased
in shops is pickled radish or daikon. (The pickle itself is
called takuan). Another common form is pickled plum or
umeboshi.”
Page 10: “Fish and shellfish often form a part of sushi,
which is plain rice flavored with vinegar, with slices of fish,
shellfish, or omelet laid on top or rolled in seaweed or fried
bean-curd. Fish are also eaten in soup, especially a clear soup
with chunks of the fish in it.”
Page 11: Fruits and vegetables include “(f) Konnyaku
(paste made from the starch of the plant ‘devil’s tongue’).”
“Konnyaku is boiled and processed into squares and sold–
then cooked in soy sauce or soup. It is also used in shredded
form.”
Other vegetables include “(d) Bean sprouts (moyashi).”
Page 12: “Most vegetables are boiled and eaten with
soy sauce and a little sugar. They are frequently put into
soup, cooked into a stew, chopped up and mixed with rice, or
pickled.”
Page 13: “Salt (brine production) is used generously
in making miso and green vegetable pickles. Salt is a
government monopoly and is sold at little or no profit.”
“8. Meat. Such meat dishes as sukiyaki, using either
beef or chicken, are common in middle and upper-class
urban families. Soy sauce is an important element in cooking
sukiyaki. In general, before the war beef and pork were
coming to be eaten more and more among the poorer classes,
especially in cities.”
Page 14: “Major Japanese dislikes” include:
“(a) Entrails and internal organs of cattle or pigs, e.g.,
livers, tongue, or brain. (b) Lamb (said to smell). (c) Mutton.
(d) Cheese (strongly disliked by most Japanese). (e) Milk
and butter would be hard to make acceptable. This applies to
foods fried in butter...”
Page 15: “11. Field recommendations:
“(a) Basic food habits are ingrained early in childhood.
Food is a center of anxiety and fear. In times of war and
calamity. Thus, food will be subject to wild rumor and
constant criticism.
“(b) The cultivation of gardens should be encouraged.
“(c) So far as Japan is concerned, a general supply
of fresh pickled vegetables and shoyu will go a long way
toward making even the handouts of a conqueror palatable.
“(d) Because food habits are often difficult to change,
it would probably be helpful to enlist local assistance in
the preparation and distribution of food supplies. Cooks
make excellent anthropologists. Given any food, a Japanese
cook would manage to Japanize it. For instance, in cooking
vegetables Japanese use soy sauce and sugar, not salt and
butter. Similarly, spaghetti in tomato sauce or macaroni in
cheese would not be acceptable. Cooked in soy sauce, sugar
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and dried bonito shavings, however, it would probably be
eaten, as in this form it would be similar to Japanese soba or
udon.”
Table 5, “Composition of Japanese foods per 100 grams
(Ready to be eaten)” includes: “Bean-curd omelet. Pea curd.
Bean curd (Tofu). Bean residue [okara]. Sprouted beans (5%
protein).”
Page 16: Table 6 (8 columns), “Production and
consumption of foodstuffs in Japan proper–1936” includes
rice, wheat, barley, other cereals, soybeans, other beans,...
For each food is given: Name of food. Area (1,000 acres).
Value of production (million yen). Production (million
pounds). Exports (million pounds). Imports (million pounds).
Total (million pounds). Consumption per capita (pounds;
Rice: 350.9. Wheat 42.2. Barley 36.3. Soybeans 27.2. Fish
67.3. Meat 4.8. Eggs 5.9. Dairy products 0.8, but fresh milk,
of which consumption amounted to 1.04 gallons per capita,
has not been included). Extensive notes accompany Table 6.
425. 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,
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.”
426. International Nutrition Laboratory. 1944. Meet the
vegetable cow (Ad). Soybean Digest. Sept. p. 61.
• Summary: A creative illustration (se next page) shows the
head of a cow made entirely from soya. The main part of the
face is made from whole dry soybeans. The ears are made of
soybean leaves. The horns, forelock, parts surrounding the
eyes, nostrils, and mouth are made of soybeans in their pods.
The company now makes 8 commercial soy products:
1. Miller’s Giant Green Shelled Soya Beans. 2. Miller’s
Soyalac (powdered milk), plain, malted, or chocolate. 3.
Miller’s Soyalac (soya milk), liquid, natural, or chocolate. 4.
Miller’s Vegetarian Cutlets in uniform slices or diced [made
from wheat gluten]. 5. Miller’s Soya Loaf. 6. Miller’s Soya
Spread. 7. Miller’s Edible Soya Flour. 8. Miller’s Edible
Soya Beans.
A photo shows a 14 oz glass jar of Miller’s Soya Spread,
with some of it being spread, using a knife, on two slices of
bread. It is a butter substitute and sandwich filling. Standing
next to the jar is a small cartoon figure of man dressed like
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a chef or baker. The caption reads: “The Soybean Man says:
‘There’s nothing like it!’”
Note: This is the earliest document seen (June 2009)
concerning the marketing of green vegetable soybeans.
Address: Mt. Vernon, Ohio.
427. Jacobs, Heinrich Eduard. 1944. Six thousand years of
bread, its holy and unholy history. Translated by Richard and
Clara Winston. Garden City, New York: Doubleday, Doran
and Company. xiv + 399 p. Illust. 24 cm. *
• Summary: The author lived 1889-1967.
428. White, Julius Gilbert. 1944. Abundant health:
Expounding the Learn-how-to-be-well system of daily
living. 4th ed. Madison College, Tennessee: Published by the
author. xix + 437 p. Illust. 24 cm. [21+ ref]
• Summary: The maintenance of physical and mental health
can be achieved through a vegetarian diet and wholesome
living. Interesting sections include: Meat not necessary
(p. 150-52; 13 quotes from authorities). Denmark’s food
experiment under Dr. Hindhede during World War I (p. 15253). Sixteen reasons for vegetarianism (p. 153-). The animal
kingdom a reservoir for disease (p. 165-). Note that Madison
College is a Seventh-day Adventist college and sanitarium.
Soya is discussed on the following pages: Soybeans
and soybean products as a replacement for meat (p. 151-52).
One section titled “The Soybean: The Wonder Food” (p.
345-59) discusses many aspects of soybeans and how to use
soybeans: In baking. In general cooking. As beans. As beans
ready-cooked. As meat. As milk (gives 3 recipes for making
soybean milk and ways for using “the pulp left after making
milk”). As cream. As cheese (“A very satisfactory soybean
cheese is now available in the health food stores. It has a
texture something like cottage cheese...”). As butter. As oil.
As home-made soy butter (made from 4 tablespoons each
soy flour and water, 1 cup of oil, a little salt and butter color
if desired). As home-made soy mayonnaise (based on the
above home-made soy butter). As soy acidophilus milk (also
often called soy buttermilk). As greens (soy sprouts). As soy
sauce. As coffee. As substitute for egg white.
On page 389 begins a long treatise on the safety of
aluminum in connection with cooking and foods, a subject
which is causing much debate. Address: Madison, Tennessee.
429. 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,
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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.

beverage served like coffee). Fruities (bite-sized raisin-filled
wafers). Fruit wafers. Date sandwich. Soy-Weet Wafers (with
soy flour). Ruskets (Whole wheat with malt, sugar, and salt;
dextrinized). Soy milk (canned). Savorex (yeast extract).
Savory Bits (Wafers made from wheat and soy flours plus
Savorex). Address: Arlington, Riverside, California.

430. Product Name: Miller’s Veja Links (Meatless
Wieners).
Manufacturer’s Name: International Nutrition Laboratory.
Manufacturer’s Address: Mt. Vernon, Ohio.
Date of Introduction: 1944?
Ingredients: Incl. seasoned okara or soy flour, and wheat
gluten.
Wt/Vol., Packaging, Price: Can.
New Product–Documentation: Herbert P. Ford. 1958.
The Life Story of Dr. Harry W. Miller. p. 130-31. Dr. Miller
developed a “vegetarian wiener” [Veja Links] containing
raw vital wheat gluten, soy flour, seasonings, and flavors. He
stuffed these into wiener casings, submitted them to a smoke
house and to cooking, then peeled off the casings / skins and
canned the wieners. He developed these at the Mt. Vernon
slaughterhouse.
In the mid-1940s Dr. Miller developed Veja Links, the
world’s first meatless wiener or hot dog, made of seasoned
okara and wheat gluten, packed in a sausage casing.

432. Dorsett, P.H.; Morse, W.J. 1945. Soys in the Orient.
Soybean Digest. April. p. 10-12. Text of a letter written July
1930.
• Summary: Reprinted from: Proceedings of the American
Soybean Assoc. 1930, p. 96-100. The article was originally
titled “Soybeans in the Orient.” One large photo shows
Morse with several richly illustrated boxes of black miso
[Hatcho miso]; smaller photos show abura-age [deep-fried
tofu pouches], and tofu kasu [okara]. Address: Dairen,
Manchuria.

431. Loma Linda Food Company, Inc. 1944? The Loma
Linda line: 35 selected recipes. Arlington, Riverside,
California. 16 p. Undated. 16 cm.
• Summary: This little undated booklet, bound with 2
staples, is printed with brown ink on tan paper. Front cover:
“They’re tasty. Wholesome, Nutritious.” On the inside
from cover is a quotation by Ellen G. White: “Those who
understand the laws of health and who are governed by
principle, will shun the extremes, both of indulgence and of
restriction. Their diet is chosen not for the mere gratification
of appetite, but for the upbuilding of the body. They seek to
preserve every power in the best condition for the highest
service to God and man” (Source: Ministry of Healing, p.
319).
Contents: Soy beans (canned; introduction + 4 recipes).
Soy Mince sandwich spread (Specially ground soy bean
with nuts, olives, tomatoes, and choice vegetable flavoring;
9 recipes). Garbanzos (canned, 4 recipes). Proteena (Plain
or with smoke flavor) (A nut- and cereal combination with
a meat-like texture, “yet contains no animal product”; 8
recipes). Nuteena (Makes tasty cutlets; 7 recipes). Savory
lentils (“One of the latest additions to the Loma Linda line.”
Grown in Chile. Cooked, seasoned to impart a meat-like
flavor, and canned. 2 recipes). Syl-Dex breakfast wheat
(with dates and powdered psyllium, dextrinized). Ovencooked wheat (dextrinized, 1 recipe). Fruit cereal. Breakfast
cup (Made with soy beans, plus grains and figs. Alkaline

433. Miller, Carey D. 1945. Thiamin content of Japanese
soybean products. J. of the American Dietetic Association
21(7):430-32. Aug. [10 ref]
• Summary: The approximate amount of thiamin retained
in various soybean products is as follows: Raw soybeans,
100%. Soybeans pressure cooked for 60 minutes at 121ºC,
26% (i.e., 74% of the thiamin is lost). Soybean “milk”
(tonyu), 74%. Soybean curd residue (kirazu), 19%. Soybean
curd (tofu), 18%. Tofu contains 54 mcg. thiamin per 100
gm. About 7% of the thiamin in tofu appears to be destroyed
by the cooking process, about 20% remains in the residue
(kirazu), and the remainder of the thiamin (almost 60%) is
lost in the discarded liquid which drains off when the protein
in precipitated and pressed.
The author acknowledges the help of the Yokoyama
Tofu Factory. Kirazu may be used as a human food in
combination with vegetables, etc. “However, in Hawaii most
of the kirazu is fed to pigs. To make tofu, hot soybean milk
“was mixed with a liquid containing magnesium and calcium
sulfates, a by-product obtained in the manufacture of salt
from sea water, which precipitated the tofu as a flocculent
curd.”
Note: This is the earliest English-language document
seen (June 2013) that uses the term “Soybean curd residue”
to refer to okara.
Aburage (a fried soybean curd) loses additional thiamin
as a result of the cooking process. “Miso, made from cooked
soybeans and fermented rice, which is allowed to age in
huge wooden vats for 2 months or longer, is a relatively good
source of thiamin,” containing about 130 mcg. per 100 gm.
But since relatively small amounts are used, even by people
who favor this food, its contribution to the daily thiamin
need is not great. Address: Nutrition Dep., Hawaii Agric.
Exp. Station, Univ. of Hawaii, Honolulu.
434. Arnold, Julean. 1945. Soy–China’s Cinderella. Soybean
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Digest. Sept. p. 36-37, 69.
• Summary: In the summer of 1937 masses of Chinese
refugees poured into Shanghai in frantic efforts to escape
Japanese armed forces. The immediate problems were
food and shelter. One relief agency, China Child Welfare,
Inc., with which the author worked, helped to establish 220
refugee camps to accommodate 250,000 people. Since tofu
is too concentrated for infants, the group turned to soybean
milk. “Fortunately the Peking Union Medical College of the
Rockefeller had several decades earlier carried on extensive
research with the soybean under the direction of a Russian
scientist Dr. A. A. Horvath. He became a great enthusiast
on the nutritive properties of the soybean. He found that
by adding a certain amount of calcium lactate, sodium
chloride [table salt] and sugar to the soybean milk, it would
be possible to produce a substitute for cow’s milk, and at a
fraction of the cost of cow’s milk. Chinese trained under him
carried on research experiments.
“Thus when we were interested in preparing a
scientific, sanitary, and standardized soybean milk we
looked for assistance to Doctors Ho and Tso who were
trained at the P.U.M.C. but later came to Shanghai to join
the Lester Institute where they continued their work on
soybean nutritive products. So we impressed them into
service. We also secured much aid from Dr. W.S. Fu, who
supervised a Chinese children’s hospital in Shanghai. He
gave us accommodations for setting up a small plant for the
manufacture of soybean milk in one of the court-yards of his
hospital.” A description of the equipment and process used
is given. After boiling the soymilk for 20 minutes, calcium
lactate, sodium chloride, and sugar were added. The soybean
milk was served hot to the children in the camps. The plant
was managed by Miss Nellie Lee, a Chinese who graduated
from Mt. Holyoke College and had studied dietetics and
social science.
After taking the milk from the soybean, there is a
residue [okara] very rich in protein. We found by adding 40
percent coarsely ground wheat flour which is also plentiful
in China, plus the other ingredients above mentioned, we
could make a biscuit which when baked in an oven proved to
be very palatable. It represented probably the greatest food
value for the cost obtainable. A Chinese department store
baked them for us. We distributed millions of them to the
refugee camps.
“In order that our committee might take the fullest
possible advantage of the very able assistance we received
from Chinese scientists, doctors and others we organized the
China Nutritional Aid Council with Chinese and American
members for the express purpose of popularizing a properly
prepared soybean milk and other soybean nutritional
products.” This council, backed by China Child Welfare, Inc.
of New York, launched a campaign to share with people in
other parts of China “the advantages of our experiences in
providing soybean milk for from 25,000 to 37,000 children

daily in the refugee camps in addition to several millions of
soybean biscuits furnished the refugees.”
“Another American medical missionary, Dr. H.W.
Miller, went much further in his experiences with soybean
milk products. He became so enthusiastic about their
possibilities that he set up a modern plant in Shanghai for
their manufacture, with facilities for producing qualities
acceptable to those whose palates rebelled against the
ordinary types of soybean milk.”
After the Japanese bombing of Pearl Harbor, the China
Nutritional Aid Council and its soymilk plant moved to
Chung-king [or Ch’ung-ch’ing, a city in southern Szechuan
province; the Kuomintang made it the political capital of
China from Oct. 1938 until the end of World War II]. Nellie
Lee has worked for 5 years “spreading the gospel of soybean
milk for the great masses in that country.”
“When John D. Rockefeller Jr. came to Peking about
25 years ago to dedicate the Peking Union Medical College
of the Rockefeller Foundation, he told me that he found it
harder to spend money than to make it.” A large photo (p. 36)
shows a Chinese mother feeding her children “soy milk and
soy cakes at a food shop where highly nutritious foods are
made and sold at cost prices.”
Note 1. This is the earliest document seen (July 2012,
one of two) that uses the word “Cinderella” in connection
with the soybean. The author, however, does not elaborate on
this idea. This is the earliest document seen (July 2012) with
“Cinderella” in the title.
Note 2. In the winter of 1937 K.S. Lo of Hong Kong,
age 27, happened to be in Shanghai on other business. There
he attended a talk by Julean Arnold titled “Soya Bean: The
Cow of China.” This talk inspired Lo to establish the Hong
Kong Soya Bean Products Co., Ltd. in March 1940. This
company later made the world-famous Vitasoy soymilk. If
the date and title of this talk are correct, this would be the
earliest date seen (Aug. 2002) for the use of the term “Cow
of China.” Address: Berkeley, California.
435. Colombia. Servicio Cooperativo Interamericano de
Salud Publica. Seccion de Nutricion. 1945? Un alimento
maravilloso: la soya [A marvelous food: The soybean].
Bogota, Colombia: Aire Libre. 8 p. Undated. [Spa]
• Summary: Contents: Have you heard talk about soya? A
little history. Soy preparations: Soymilk, how to prepare
soymilk and okara (el afrecho de soya; afrecho means
“bran”), soy cheese [tofu], whole soy flour. Some soy
recipes: Arepa with corn and soya. Maizena with soymilk.
Arequipe with soymilk. Soy sprouts (tallos alimenticios de
soya). Bread with corn and soya. Bread with wheat and soya.
Soya galletas. Soya ponqué. Soya bollos. Soy soup.
Note: This is the earliest Spanish-language document
seen (June 2013) that uss the term el afrecho de soya to refer
to okara. Address: Colombia.
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436. Stahel, Gerold. 1946. Foods from fermented soybeans
as prepared in the Netherlands Indies. I. Taohoo, a cheeselike substance, and some other products. J. of the New York
Botanical Garden 47(563):261-67. Nov.
• Summary: Contents: Introduction. Sprouts and milk from
soybeans. Cheese-like products. How taohoo is made.
Condiments made with Aspergillus.
In East Asia–as in Surinam–people have developed
“means for overcoming the rather bitter taste of soybeans
and their failure to cook soft. They have learned to ferment
the soybeans with quick-growing fungi, thus making several
palatable and wholesome foods.
“Most important of these foods are taohoo and
tempe; also taokoan, a cheese made from taohoo; taotjo, a
fermented paste-like condiment, and ketjap, which is soy
sauce. Soybean milk is also made, but without a fungus, and
sprouted soybeans are widely used by orientals.”
“In the Netherlands East Indies [later Indonesia]
sprouted soybeans are called tokolán or taogé. They are
one of the ingredients of every ‘rijst-tafel’ (rice table, or
combination of dishes) and therefore are never lacking in the
‘passar’ (market). Even in our Paramaribo market tokolán is
displayed every day.”
In China, soy milk is used in the same manner as cow’s
milk. It is also consumed in the United States, though on a
very limited scale. In the Netherlands East Indies, soy milk
“is only slightly known as food, but it is produced in large
quantities for the manufacturing of soy cheese, called taohoo
or tahoo.”
The curd [tofu] “is either eaten fresh or baked in oil or
lard. In China it is sometimes processed further into a kind
of real cheese by impregnating the curd with turmeric and
reducing the water content by heavier pressing. This cheese,
called taokoan [Chinese: doufugan], has a yellow color and
can be shipped abroad.”
“After tempe [made with Rhizopus Oryzae], taohoo
is the most common form of soybean product eaten in the
Netherlands East Indies. In China, it is the most important
soy product. Taohoo is manufactured here in Surinam only
on a very limited scale, by a single Chinese store-keeper
close to the Paramaribo market-halls along the Surinam
river. Twice daily, between 2 and 4 o’clock in the morning
and again in the afternoon, he manufactures 11½ kilograms
of taohoo, to be sold after 6 o’clock the next morning.” A
detailed eyewitness description of the tofu-making process is
then given.
Describes briefly how to make taotjo (a kind of paste)
and ketjap (soy sauce) with Aspergillus oryzae, another
fungus. Taotjo is not made in Surinam, but ketjap is. “To
make taotjo, boiled soybeans are mixed with roasted meal
of wheat or glutinous rice. The mass is wrapped in hibiscus
leaves, which commonly harbor the Aspergillus fungus.”
After 2-3 days the moldy mass is immersed in brine, where it
is kept for several weeks. “Palm sugar is added at intervals.

Taotjo must be made in the dry season, because every day it
has to be brought outside into the sun and air for hours.” This
dish is eaten in East Asia with the ‘rijst-tafel.’”
To make ketjap, soybean are boiled, cooled, then
wrapped in hibiscus leaves–but without mixing in roasted
meal. After fermenting for 2-3 days, the mass is immersed
in brine, as with taotjo. Each day, for one to several months,
it is exposed to the sun. A little palm sugar is added at
intervals. Then the fluid is filtered off and the solid residue
is cooked several times with fresh water to extract all the
soluble material. “The fluid is then concentrated by slow
boiling. Spices and other piquant materials are added,
according to the specialité de la maison. These may include
galangal, ginger, cloves, Jew’s ear fungus, and dried and
ground fish and chicken meat.”
Photos show: (1) Chinese kitchen [shop] equipped
with implements for tahoo manufacture, with hand-turned
millstones, soybean mash flowing into cheesecloth bag
hanging in wooden barrel, press, earthenware pot filled
with brine for the “coagulation of the curd.” (2) Four pieces
of fresh taohoo, four-fifths natural size. (2) Four pieces of
freshly baked taohoo, four-fifths natural size.
Note: This is the earliest English-language document
seen (April 2013) that uses the word “taohoo” or “taokoan”
to refer to tofu. Address: Agric. Exp. Station, Paramaribo,
Surinam.
437. Chin, Kuo-Chun. 1947. Nature du tourteau de Soja et
son emploi judicieux [The nature of soybean cake (okara)
and its judicious use]. Comptes Rendus des Seances de
l’Academie des Sciences (Paris) 224(5):361-63. Feb. 3. [2
ref. Fre]
• Summary: The “cake” (tourteau) is the residue of
vegetable milk. It is very rich in nitrogen, fats, carbohydrates
(glucides), and mineral salts. In 1907 Dr. Bloch determined
that the cake contains 88.75% moisture; he denied that it
contains any starch. Tables show analyses made by Bloch
(1907), Prinsen Geerligs (1896), and the Paris Municipal
Laboratory using “cake” obtained from the factory of
Caseo-sojaïne (1912, run by biologist Li Yu-ying). In the
production of tofu and soymilk, the vitamins are probably
destroyed by the heat of the boiling water. In the production
of the cake (okara), there is no reason to be concerned with
that drawback. This is confirmed by an analysis made by
the municipal laboratory of Paris in 1946. Okara was found
to have the following composition: moisture 85.5%, fats
1.9%, total nitrogen expressed as protein (N x 6.25) 4.0%,
amylaceous materials expressed as starch 3.0%, minerals
5.6%, vitamin C (ascorbic acid) absent, vitamin A active 240
mg.
438. Liang Shih-chiu [Shiqiu]. ed. 1947? Zui xin shi yong
Han Ying ci dian A new practical Chinese-English dictionary.
[Taipei, Taiwan]: The Far East Book Co. Ltd. 1355 p. See p.
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1037-38. 22 cm. [Eng; Chi]
• Summary: Gives the Chinese characters and their
pronunciation for the following soy-related terms: Soybean
cake; bean curd; a semi-transparent film formed on the
surface of soybean milk; a store where bean curd is made for
sale; spiced and dried bean curd; soybean cheese; legume;
(said of girls) in teens; the pods of beans or peas; soybean
milk; fermented beans in paste form; residue of soybeans
in making bean curd; fermented and seasoned soybeans;
pisolite [bean + stone]; legumin; bean sprouts as a vegetable;
soybean oil. Address: Editor in Chief.
439. Engelbeen, M. 1948. Le soja au Congo Belge [Soya
in the Belgian Congo]. Brussels, Belgium: Ministere des
Colonies. 94 p. 25 cm. [200 ref. Fre]
• Summary: Contents: Preface. 1. The soybean: Habitat
and acclimatization: Genus and species, sub-species and
varieties, habitat and acclimatization. 2. The principal
factors in soybean production: Climate, nature of the soils,
symbiotic bacteria, selection and hybridization, cultural
methods, enemies and diseases. 3. Seed storage and
multiplication. 4. Nutritional value of soya: Generalities,
soymilk, tofu, okara (tourteau de soja; the pulp remaining
after filtering off soymilk), soy oil, soy flour. 5. Industry and
commerce. 6. Perspectives on soya in the Belgian Congo.
Summary. Bibliography consulted.
The section titled “Introduction and Acclimatization
to the Belgian Congo (p. 30) states: “Known in Africa for
30 years, the cultivation of soya has not yet passed the
experimental stage. Numerous introductory trials were
conducted with multiple varieties which originated in East
Asia and the United States.
“Soya was mentioned for the first time in the Belgian
Congo by Commandant Lemaire [Charles François
Alexandre Lemairé], who first encountered them at
Stanleyville [later renamed Kisangani] in 1908. It was
introduced, shortly afterwards, to the Eala botanical garden
(near Coquilhatville). The first agronomic trials took place
in 1915; the agronomist Mestdagh, at Lusambo (Sankuru
[Kasai]) harvested 1,472 kg of yellow soybeans and 1,786 kg
of black soybeans.”
Note 1. I.N.E.A.C. stands for Institut National pour
l’Étude Agronomique du Congo Belge.
Note 2. This document contains the second earliest
date seen for soybeans in Zaire (1908). The source of these
soybeans is unknown. These soybeans were probably
being cultivated in 1908, but we cannot be sure. Address:
Ingenieur agronome colonial Lv., Chef du Bureau d’Etudes
de l’I.N.E.A.C.
440. Nakano, Masahiro; Ebine, H.; Shijo, N. 1950. Budomari
o kotoniseru shobaku ni tsuite [On “shobaku” (wheat bran
used for shoyu making) produced from wheat at various
milling rates]. Shokuryo Kenkyujo Kenkyu Hokoku (Report of

the Food Research Institute) No. 3. p. 107-20. June. [14 ref.
Jap; eng]
Address: Food Research Inst., Shiohama 1-4-12, Kotoku, Tokyo, Japan (Hakko Shokuhin-bu, Sogo Shokuryo
Kenkyujo).
441. Worthington Foods, Inc. 1950. Wholesale price list and
order blank. Worthington, Ohio. 1 p. July 31.
• Summary: Products include: Beta Broth. Tastex. Soy sauce.
Tastex food yeast. Lacto-psyllium. Protein foods (Alternates
for meat): Soyloin Steaks. Meatless Wieners. Choplets.
Choplet Burger. Proast. Numete. Veelets.
Worthington breading meal. Sav-Ree brown gravy.
Honey bear peanut butter. Kel-jel.
Note: A wholesale price list dated 10 Dec. 1950 shows
that Worthington was selling the following line of Miller’s
Foods products (purchased from Harry W. Miller of Mt.
Vernon, Ohio): Miller’s Cutlets, Miller’s Cutlet Burger
(regular and smoke flavors), Vegetable Stew.
Note: This is the English-language document seen (Jan.
2007) that contains the term “Cutlet Burger” (or “Cutlet
Burgers”). Address: Worthington, Ohio.
442. van Veen, A.G.; Schaefer, G. 1950. The influence of the
tempeh fungus on the soya bean. Documenta Neerlandica
et Indonesica de Morbis Tropicis 2(3):270-81. Sept. [18 ref.
Eng]
• Summary: Contents: Introduction. Methods: Preparation
of tempeh, methods of analysis. Results: Analysis of the
composition of soya beans before and after treatment
with the fungus (dry weight, ash, soluble carbohydrates,
hemicellulose, crude fibre {cellulose}, fat {ether extract},
nitrogen compounds {quantitative, and qualitative}),
extractability of tempeh with water and enzyme solutions.
Conclusions.
The article begins: “Soya beans and their derivatives
constitute not only one of the most valuable, but also one
of the most interesting foodstuffs. The high protein and fat
content is well known.” During fermentation the soluble
carbohydrates mainly disappear and the protein is broken
down into water soluble products. This explains the tolerance
for tempeh of most patients with intestinal disorders. “The
unpopularity of the soya bean is probably due for the greater
part to the fact that it does not soften well during cooking
and is difficult to digest.”
“”In the following pages we draw attention to an
interesting and easily digested soybean product which is little
known outside Indonesia, i.e., tempeh kedelee (kedelee =
soya bean).”
“Soya beans are a very popular food on the island
of Java, and are nearly exclusively consumed as tempeh
kedelee, a product prepared by means of a fungus (Rhizopus
oryzae)... It is possible in this way to change products which
are normally difficult to cook and digest into easily digested,
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comparatively easily prepared and cheap foodstuffs.
Moreover, these have the advantage that little firewood is
needed for cooking.
“In World War II the soya beans (which were well-nigh
indigestible for the undernourished prisoners of war) were
made into tempeh in many P.O.W. camps in Java and on
other islands; even patients with dysentery and nutritional
oedema were able to assimilate it (van Veen, 1946).”
Note: This is the earliest document seen (Sept. 2011),
in English or any other language, with the word “tempeh”
in the title. This new spelling quickly caught on, and since
the early 1960s the word has consistently been spelled this
way in English and most other European languages–except
in a few Dutch and English-language publications written
by Indonesians–the final “h” being added to prevent the
word from being pronounced “temp.” Address: Lab. of
Biochemistry, Inst. of Technology, Delft, The Netherlands.
443. Lange, Willy. 1950. Cholesterol, phytosterol, and
tocopherol content of food products and animal tissues. J.
of the American Oil Chemists’ Society 27(11):414-22. Nov.
[100* ref]
• Summary: Tables show: (VI) Phytosterol in vegetable oils
(mg/100 gm). Three samples of soybean oil contain 380,
195, 230, and 150 mg. (VIII) Phytosterol in miscellaneous
vegetable products (mg/100 gm): Dry soybean hull 67.5,
dry soybean meat (cotyledon) 52.5, dry soybean 97. (IX)
Tocopherol in vegetable oils: Values for 13 samples of
various types of soybean oil are given. (X) Tocopherols in
fruits and vegetables: Survey of tocopherol distribution.
Delta and gamma tocopherols are the principal forms.
Total tocopherols are 6.0 to 11.0 mg/100 gm. 100 gm of
soybean oil contains 20 mg of alpha tocopherol, 98 mg
of gamma tocopherol, and 50 mg of delta tocopherol.
Address: Chemical Div., The Procter and Gamble Company,
Cincinnati, Ohio.
444. Daubert, B.F. 1950. Other constituents of the soybean.
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. 371-81. [38 ref]
• Summary: Contents: 1. Carbohydrates: Cellulose and
cellulose derivatives, sugars (stachyose, raffinose, sucrose),
starch, glycosides (saponins, isoflavone glycosides). 2.
Organic phosphorus compounds: Phytin. 3. Organic acids.
“Saponins are widely distributed in plants, sometimes
in relatively high concentrations. They are generally
characterized by their solubility in aqueous acids and alkalis,
dilute ethanol, and sometimes in water with the formation
of foaming and lathering solutions. Most saponins possess
a bitter taste, and many of them are strongly hemolytic and
therefore poisonous.”
“Cellulose and cellulose derivatives: Chemically,
cellulose is a polymer of glucose which on complete

hydrolysis yields only this monosaccharide. However,
the botanist and the plant physiologist usually consider
‘cellulose’ to comprise all the polysaccharides which
make up the cell walls, including mannans, galactans, and
pentosans. In the case of the soybean, about half the crude
fiber occurs in the hulls, partly in the form of true cellulose
along with cutinized cellulose, and other polysaccharides,
while the remainder is present in the cell walls of the
cotyledons, along with galactans, pentosans, and various
unidentified hemicelluloses. It is not improbable that pectins
are also present.” Note: This is the earliest document seen
(Oct. 2001) containing the word “cutinized” (or “cutin,
cutins, or cutinize”). Merriam-Webster’s Collegiate
Dictionary (1998) defines cutin, a word first used in ca.
1872, as “an insoluble mixture containing waxes, fatty acids,
soaps, and resinous material that forms a continuous layer on
the outer epidermal wall of a plant.” “Cutinized,” a word first
used in 1901, means “infiltrated with cutin.”
“Sugars: Apparently the sugars which are present in
soybeans occur principally in the form of polysaccharides,
including di-, tri-, and tetrasaccharides. Stachyose is a
relatively rare and only slightly sweet tetrasaccharide.
Raffinose is a trisaccharide.”
“Starch: The presence or absence of starch in soybeans
appears to be a moot question. Various investigators have
been unable to detect the presence of any starch in soybeans,
while other, equally reliable investigators (Bailey, Capen &
LeClerc 1935) have reported up to 5.6% (Table 74) of this
carbohydrate. Apparently the starch content of soybeans
is a function of variety and maturity.” Address: Dep. of
Chemistry, Univ. of Pittsburgh, Pittsburgh, Pennsylvania.
445. Rajagopalan, R.; De, S.S. 1951. Agricultural and
economic aspects of “soya milk” production. Indian Farming
12(1/2):4-7. Jan/Feb. [5 ref]
• Summary: Contents: Introduction. Good substitute.
Growing soyabeans. Yield of milk from cow. Immense
possibilities.
Tables: (1) Composition of the residue [okara] obtained
from the processing of soyabean milk. On a dry basis it
contains 57% proteins, 6% fat, and 12% fibre. (2) Yield of
proteins per acre from grass, groundnut, beans, wheat, milk,
and meat (ox). (3) Approximate annual yield of milk per cow
in provinces and States of India (ranges from 65 lb per year
in Central Provinces to 1,315 lb in Sind).
Concludes: “The foregoing observations would
serve to indicate the immense possibilities of producing
large quantities of soyabean milk and thus meeting the
requirements of the growing and under-nourished population.
Although soyabean milk may not be considered as nutritive
as cow milk in all respects, the vegetable milk, besides being
cheap, has certain special advantages.”
“In view of the fact that the per capita consumption
of milk and milk products in India is extremely poor, both
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on account of inadequate supplies and high cost, soyabean
milk could make up this deficiency to a very considerable
extent and be within the easy reach of even the poorer class.”
Address: Food Technology Lab., Indian Inst. of Science,
Bangalore.
446. Ciancio, Pedro N. 1951. La soja y el problema
alimentario del Paraguay [The soybean and Paraguay’s
nutritional problem]. Asunción, Paraguay: Edit. “El Grafico.”
505 p. No index. 25 cm. Contains a 17-page Englishlanguage summary. Ciencia de la Nutrition (Metabolismo).
[50 ref. Spa; eng]
• Summary: On cover: Ciencia de la nutrición
(metabolismo). Contents (from English-language summary,
p. 477-94): 1. Report on the soybean, presented at the First
Interamerican Congress of Medicine (Primer Congreso
Interamericano de Medicina), sponsored by the National
Academy of Rio de Janeiro [Brazil], September 7-16,
1948 (the soybean was the 6th subject on the program;
the report by Dr. Pedro Ciancio, which emphasized the
nutritional benefits of soya as a protective and basic food,
was unanimously approved by the scientific assembly). 2.
The “Paraguayan Soybean,” a new variety (developed after
20 years of cultivation in Paraguayan soil). 3. The nutritional
value of soy in the light of modern science. 4. Deficiencies
in the dietetic regimen in Paraguay and how to correct
them; particular importance of the soy bean to correct these
deficiencies. 5. Peculiarities of the biochemical structure of
the soybean and the medical applications deriving therefrom.
6. Soy cultivation (“Paraguayan soil is excellent for the
cultivation of soy... The average output ranges from 1,500
to 2,000 kilos per hectare but in some regions of Caazapá
(Rosario, Charará, Buena Vista, etc.)... I obtained the
enormous output of 4,000 kilos per hectare, and this without
any inoculation whatever!”). 7. The place of soy in the diet.
8. World production of soy. 9. Conclusion. More about soy
milk (p. 493).
The author emphasizes the many nutritional benefits
of using soy flour (he used the term “whole soy flour,” p.
493), toasted soy meal, and soy milk in the Paraguayan
diet. He believes that soya can be used to improve the diet
without increasing its cost. In 1950 the author conducted
experiments, in collaboration with the distinguished
biochemist Prof. Dr. Ramón Codas of the Faculty of
Chemistry and Pharmacy (Asunción), feeding soy milk
to undernourished families living in the Department of
Caazapá. When 1 liter/day of soymilk was added to the usual
diet for 2 months, “most of the groups had increased their
weights, and better coloring and greater activity could be
noted in all the members of the groups under observation. He
recommended using the resulting okara in soups or tortillas.
Chapter 8, “World production of soy,” states (p. 490):
“Cultivation of soy began in 1921, the year in which I
introduced the plant to our country. Although its cultivation

is only slowly increasing, at the present time there are
already many villages where soy is cultivated, though on a
small scale.”
In 1950 a group of renowned scientists (Bergmann,
Weizmann, and Willstater) at Weizmann’s Institute of
Science at Rehovoth, Israel, confirmed the importance of soy
in banishing world hunger. They developed a soy powder
and Bergmann wrote a report about it.
Note 1. This document contains the earliest date seen
for soybeans in Paraguay, or the cultivation of soybeans
in Paraguay (1921). In 1989 E.R. Alvarez-Britos wrote:
“In 1921, Dr. Pedro N. Ciancio, considered the apostle of
soybean cultivation in Paraguay, introduced the varieties
Hollybrook, Manouth [Mammoth?], Pekin [Peking], and
Shanghai, from Argentina, the USA, and Japan.”
Note 2. Much of this book was written between 1940
and 1942. Address: Prof., Dr., Asunción, Paraguay.
447. Hui Manaolana Foundation (formerly Niji-no-Kai).
1951. Japanese foods (Tested recipes). Honolulu, Oahu,
Hawaii: International Institute, Y.W.C.A. 122 p. Illust. (some
colored). Index. 24 cm.
• Summary: The Hui Manaolana was formerly named Nijino-Kai and is affiliated with the International Institute of
the Y.W.C.A. The book was inspired by Mrs. Isaac M. Cox
(Catherine E.B. Cox), an educator and volunteer advisor to
the Y.M.C.A. Almost all the recipes in this book have been
submitted by members of the group, and that woman’s name
appears next to the recipe title. Shoyu is called for in many
recipes.
Following a preface and an introduction, the recipes
are organized by type. The many interesting ads related to
soyfoods, scattered throughout the book, are cited elsewhere.
Helpful hints (p. 12): “To prevent tofu from crumbling,
soak in salted water for a while before using.” On p. 15 are
4 menus each for breakfast, lunch or supper, and dinner.
Soups: Chiri (Fish & tofu soup). Kenchin (Vegetable soup
with tofu). Basic miso soup. Satsuma jiru (Miso soup with
chicken & vegetables). Oio fish dumplings in miso soup.
Miso soup with long rice. Rice: Azuki meshi (Rice with red
beans). Sekihan (Steamed azuki rice). Inari zushi (Sushi rice
in aburage).
Fish and seafoods: Ebi no teriyaki (Barbecued shrimp.
The sauce consists of: 3/4 cup shoyu, 1 teaspoon gourmet
powder [Ajinomoto], ½ cup sugar, 1 teaspoon grated ginger,
1 clove garlic [crushed]. Mix well). Katsuo no miso yaki
(Tuna broiled with miso sauce). Katsuo teriyaki (Broiled
fresh tuna). Meat and chicken: Sukiyaki (with tofu). Pork and
tofu. Tofu: Gan modoki [Ganmodoki]. Ankake tofu (Boiled
tofu with thick sauce). Tofu with crab meat egg roll. Tofu
tempura. Okara (Bean curd residue dish). Iri dofu. Okara
nira (with aburage). Yudofu with goma [sesame] miso sauce.
Fried tofu cooked in miso. Koya dofu (Frozen soybean curd
cooked in shoyu).
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Note 1. This is the earliest English-language document
seen (April 2013) that uses the term “Koya dofu” (regardless
of capitalization) to refer to dried-frozen tofu.
Note 2. This is the earliest English-language document
seen (April 2013) that contains the term “Gan modoki”
(regardless of hyphenation); it refers to deep-fried tofu
burgers.
Vegetables: Kiriboshi and aburage. Nikomi oden with
yakidofu. Cabbage with mustard & miso sauce. Shira ae–
Watercress (With tofu dressing). Shira ae (Vegetable with
tofu sauce). Daikon sumiso ae (Turnips in miso). Nikomi
oden (Vegetables with miso). Nishime (with tofu). Nasu
no shigiyaki (Fried eggplant with miso sauce). Negi–nuta
(Green onions with miso sauce). Green pepper–miso yaki.
Kuromame (black soybeans). Noodles: Kitsune udon (With
aburage). Relishes: Konbu no tsukudani (Seasoned seaweed).
Tekka miso (Fried miso with gobo). Kaibashira no tsukudani
(Scallops cooked in shoyu). Shoyu turnips. Desserts: Ohagi
(rice cake with bean paste and kinako). Many with kanten,
azuki beans, and azuki koshi an (Sweetened bean paste).
Glossary (p. 97-98) includes: Aburage (fried bean
curd). An (red bean paste). Azuki (red beans). Edamame
(soybeans). Fu (gluten cake). Gourmet powder (monosodium glutamate). Kanten (gelatin made from agar-agar).
Karashimiso (mustard miso). Kinako (yellow soy bean
powder). Kirazu (bean curd residue). Konbu (seaweed).
Kuromame (black soy beans). Miso (fermented rice and
soy beans). Nori (sea weed). Okara (bean curd residue).
Shira-ae (vegetables with mashed tofu). Shoyu (soy sauce).
Sumiso (vinegar and miso sauce). Sushi. Tare (thick shoyu
sauce). Tempura (fritters). Teriyaki (barbecue). Tofu (bean
curd). Ume (pickled plum). Wakame (sea weed). Yakitofu
[yakidofu, broiled or grilled tofu].
Note 3. This is the earliest English-language document
seen (April 2013) that uses the term “Yakitofu” to refer to
grilled tofu.
Note 4. This is the earliest English-language document
seen (June 2013) that uses the term “bean curd residue” to
refer to okara.
Note 5. This is the earliest English-language document
seen (Nov. 2012) that uses the term “yellow soy bean
powder” to refer to kinako [roasted whole soy flour].
Address: International Institute Y.W.C.A., Honolulu, Hawaii.
448. Law, James Thomas. 1951. Law’s grocer’s manual. 4th
ed. Edited and revised by W.G. Copsey. London: William
Clowes and Sons, Ltd. xv + 814 p. See p. 467, 510. Illust. 22
cm. With a foreword by W.R. Austen Hudson, M.P., F.G.I.
• Summary: Page 467, under the heading “Soy bean,”
discusses soy sauce, tofu, natto, miso, and soy milk. Page
510 gives more details on tofu and describes (quaintly and
inaccurately) how to make this “fresh bean cheese.” “The
beans are soaked in water for 3 or 4 hours, cooked, and
reduced to a paste. The milky fluid is strained through a

coarse cloth to remove stalk and fibre [okara], and when
cooled is precipitated by the addition of crude salt. The
precipitate, which is rich in protein and fat, is then kneaded
and pressed into cakes called fresh Tofu. They are then
dipped into a solution of curcuma.” Address: W.G. Copsey
is Secretary of the Inst. of Certified Grocers; Hudson is
President of the National Assoc. of Multiple Grocers.
449. White, Julius Gilbert. 1951. Abundant health:
Expounding the Learn-how-to-be-well system of daily
living. 5th printing. Pine Mountain Valley, Georgia: Health
and Character Education Institute. xix + 477 p. Illust. 24 cm.
See p. 367-82. [25 ref]
• Summary: About vegetarianism, diet, and hygiene. Note
that the author was formerly (for 11 years) head of the
Lecture Bureau at Madison College, a Seventh-day Adventist
college and sanitarium. A portrait photo (p. vi) shows Julius
G. White.
One chapter titled “The soybean: The wonder food of
the world” (p. 367-82) discusses (with some recipes) the
nutritional value of soybeans, Soybean milk and the pulp left
after making it, soy flour, whole soybeans, vegetable meat
(meat substitutes), soybean cheese [tofu], home-made soy
butter (made from 4 tablespoons each soy flour and water,
1 cup of oil, a little salt and butter color if desired), soy
mayonnaise, soy acidophilus milk, soy sprouts, soy sauce,
soy coffee, and soy protein substitute for egg-white.
450. Morse, W.J.; Cartter, J.L. 1952. Soybeans for feed, food,
and industrial products. Farmers’ Bulletin (USDA) No. 2038.
41 p. Feb. Supersedes Farmers’ Bulletin No. 1617 (Morse
1930, 1932).
• Summary: Contents: Importance of the soybean and its
byproducts. Direct use of soybeans on the farm: Soybean hay
(for dairy cattle, beef cattle, horses and mules, sheep, swine,
poultry), soybeans for pasturage (hogging down soybeans,
sheep, beef and dairy cattle, poultry on soybean pasturage),
soybean for soilage, for silage, for soil improvement, for
livestock feed (feed for swine, dairy cattle, beef cattle,
horses, sheep, poultry, wild game {quail, pigeons}), soybean
straw (feeding value, fertilizing value).
Soybeans processed for meal and oil: Processing
methods, meal for livestock (for dairy cattle, beef cattle,
poultry, swine, sheep, dogs {in dog-food industry}, rabbits,
fur-bearing animals, quail and pheasants), meal as fertilizer,
for industrial purposes, in food products, use of oil (in food
products, industrial uses such as paints and varnishes).
Soybeans and products for human consumption: Vegetable
soybeans, dry soybeans (“Other uses of the dry soybean
{principally of oriental origin} are in the preparation of
soybean milk, soybean curd, soybean sprouts, beverages,
salted, roasted soybeans), soy flour, grits, and flakes, Oriental
soybean foods, soy milk, soy curd, soy sauce, soy sprouts,
soy beverages. Miscellaneous uses of the soybean: Honey
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production (the soybean as a honey plant, soy flour for honey
bees), soy flour and grits in dog food, soy flakes in brewing
beer, soy flour for insecticides.
Under “Soybean utilization,” page 3 notes: (1) The roots
and coarse stems are used as fuel in China, Manchuria, and
Korea. (2) In many parts of China the plants, when 3 to 4
inches high, are used as greens. (3) In Manchuria and Korea,
the leaves are cured and smoked as tobacco.
Under “Soy milk,” page 38 states: “The ground soybean
pulp or mash [okara] left after separating the liquid from the
solid material is still of good nutritive quality, but it has very
little flavor. It can be dried and made into flour for human
food, combined with foods of more pronounced taste, or
used for animal feed.”
Under “Soy curd” [tofu], page 38 states: “Chinese and
Japanese markets and restaurants in many cities in the United
States sell fresh soy curd. Several firms in the United States
can soy curd.”
Under “Soy sprouts,” page 40 states: “Soybeans and
several other species of beans, especially the mung bean,
are sprouted and used as a green vegetable in the Far East.
Soy sprouts (fig. 18, D) can be produced successfully in the
home, and a year-round fresh vegetable that may be used raw
or cooked can be obtained by sprouting soybeans in a flower
pot, a glass fruit jar, or a strainer.
“In producing sprouts, select a stock of clean, bright
beans of the latest crop. Any of the field varieties may be
used, but the yellow-seeded varieties have less conspicuous
skins, though black-seeded varieties, such as the Cayuga,
Peking, Wilson, and Otootan, seem to germinate more
quickly and uniformly. Carefully hand-pick the seed,
discarding everything except the clean, whole beans. Wash
the beans thoroughly, cover with lukewarm water, and allow
them to soak for a few hours (or at most overnight) until
they are swollen. Place the beans in a container and cover
them with dampened cheesecloth. Rustproof wire-mesh
screening or cheesecloth can be used to cover the bottom
of the container to allow for drainage. In using a glass fruit
jar, cover the top with a piece of cheesecloth and tie it on
securely. Invert the jar and place it in a dark spot at room
temperature.
“Tilt it slightly so that excess water can drain away
promptly. Pour plenty of water on the beans 3 to 4 times a
day, thereby insuring thorough washing. The beans may be
sprinkled each evening with chlorinated lime solution (1
teaspoon of calcium hypochlorite dissolved in 3 gallons of
water) to keep down mold growth and spoilage. Chlorinated
limewater is not needed to kill fungus growth if the seed is of
good quality. In 3 to 4 days the sprouts will be 1 to 2 inches
long and ready to use. Bean sprouts increase about six times
their original volume. The commercial production of soy
sprouts proceeds along the same, lines, except that larger
sprouting tanks or trays are used and the process is more
carefully controlled.

“Soybean sprouts can be used in many ways and are
cooked and served with the bean attached. They are a fair
source of thiamine, riboflavin, and ascorbic acid. The sprouts
may be served raw in salads, cooked in various ways, and
used in such dishes as omelets, stews, fricassees, and chop
suey. They are very tender and lose their crispness if put into
hot dishes more than a few minutes before serving.
“A few companies have successfully canned soy
sprouts [in the USA]. The New York (Cornell) Agricultural
Experiment Station found that sprouts lend themselves
admirably to quick-freezing.” Address: USDA.
451. 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 (June 2013) 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
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.
452. Product Name: Central New Process Soybean Oil
Meal. Renamed Miracle Meal by Nov. 1956.
Manufacturer’s Name: Central Soya Co.
Manufacturer’s Address: Fort Wayne, Indiana.
Date of Introduction: 1952. October.
Ingredients: Soybeans.
How Stored: Shelf stable.
New Product–Documentation: Ad in Soybean Digest.
1952. Oct. p. 29. “Good news for feeders and everyone in the
soybean industry: Central New Process soybean oil meal.”
Booklet from Central Soya Co. 1952. “It’s new: A
miracle in meal.” Gives details on “Central New Process
Soybean Oil Meal.”
Ad in Soybean Digest. 1952. Nov. p. 39. “Good news
for your mash customers. A superior protein. Central New
Process soybean oil meal.” “’Chicks grow faster, pullets
show better development, broilers gain weight more rapidly
and efficiently on Central New Process Meal!’ Those are the
results shown by poultry fed this superior soybean protein
in independent feeding tests. It is truly a miracle in meal!...
a new product that produces outstanding feeding results.
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Central New Process Meal is different! It’s exploded under
controlled conditions in a new hexane-extraction process
developed and patented by Central Soya Company.” A photo
shows a room full of chickens.
Ad in Soybean Digest. 1956. Nov. Rear cover. “Fish
‘n Fifty. The revolutionary new blend of miracle fifty and
fish solubles!” Milestones in Central Soya’s development of
foods include: “1938–Solvent Process Meal. 1952–Miracle
Meal. 1955–Miracle Fifty.”
Central Soya Co. Inc. Annual report for the year ended
August 31, 1958. “Central Soya holds basic patents on the
Desolventizer-Toaster process by which Miracle Soybean
Meal is made.”
Interviews with Ed Meyer of Central Soya. 1985. April
30 and May 4. Central Soya’s Miracle Meal, introduced
commercially in 1952 under the name “Central New Process
Soybean Oil Meal,” was developed under the leadership of
Norman Kruse. He was vice president–technical director
at the time. Kruse invented the desolventizer-toaster (DT)
technology in which the process took place in one unit;
before that desolventizing and toasting were two separate
operations done in separate units. Thus, Central Soya
pioneered the DT which soon became standard in the
industry. Miracle Meal was made from a fully dehulled
soybean meal that contained 50% protein. While was not
the first dehulled meal to be used as feed, it was the first
dehulled meal processed using a desolventizer-toaster. The
sudden contact with steam caused explosive evaporation
that ruptured the cells that ruptured the soybean cells (as
shown by histological studies) and made the protein more
accessible. That was the “miracle.” It was the dehulling of
the soybeans that made soybean meal the prime source of
protein for poultry. Chickens have a short digestive tract and
they can’t handle much fiber.
453. Wang, Chun Lien Chi. 1952. Protein content of soybean
curd and wastes. MSc thesis, University of Washington. 17
numbered leaves + many unnumbered tables. Illust. 28 cm. *
• Summary: Includes bibliographic references (leaves 1617). Address: Dep. of Home Economics.
454. Nakano, Masahiro; Ebine, Hideo. 1953. Shôyu jôzô-yo
kôji-kin to kôso ryoku ni tsuite [On the enzymatic activity of
the Aspergilli for shoyu manufacture]. Shokuryo Kenkyujo
Kenkyu Hokoku (Report of the Food Research Institute) No.
8. p. 169-72. June. English-language summary p. 16. [3 ref.
Jap; eng]
• Summary: Molds of the genus Aspergillus which produce
highly active protease were selected by a simple, suitable
method as suitable for making shoyu. The optimal ratio of
soy bean cake to wheat bran for the formation of amylase by
the Aspergilli appears to be 1-3 to 7, and for the formation of
protease it appears to be less.
The optimal ratio of soybean cake to wheat bran differs

according to the strains of Aspergilli. Asp. 0-3-6 (Aspergillus
oryzae) produces more active amylase and protease on the
wheat bran. Aspergillus Okazakii produces more active
protease on the media containing more soy bean cake.
Address: Food Research Inst., Shiohama 1-4-12, Koto-ku,
Tokyo, Japan.
455. Hipsley, Eben H. 1953. Dietary “fibre” and pregnancy
toxaemia. British Medical Journal ii:420-22. Aug. 22. [19
ref]
• Summary: In this 1953 article, Hipsley, a British colonial
doctor in Fiji, introduced the term “dietary fibre” (p. 421,
L.1) to cover what McCance had called the unavailable,
that is undigested, carbohydrates of plant foods. “The term
‘fibre’ as used in this paper includes lignin, cellulose and
hemicellulose.” Address: Australian Inst. of Anatomy,
Commonwealth Dep. of Health, Canberra, Australia.
456. Eckey, E.W. 1954. Vegetable fats and oils. New York,
NY: Reinhold Publishing Corp. 836 p. See p. 504-19. Illust.
Index. 24 cm. [50 soy ref]
• Summary: This book and its thorough index contain a
wealth of information on both common and rare sources of
vegetable oils. Soybeans and soy products are discussed on
the following pages: A table and a chart give the fatty acid
composition of selected oils, including soybean and peanut
oils (p. 35-36). Commercial plant phosphatides (p. 55-56).
Lecithin and its processing (p. 56-57). Reversion of soybean
oil (“completely hydrogenated soybean oil does not develop
an odor,” p. 179-80).
The soybeans and soybean oil are discussed in detail on
pages 504-19: Introduction. A graph (p. 505) shows acreages
of soybeans grown in the United States for 5 different
purposes. Early history and classification. A graph (p. 506)
shows soybean production and yield in the USA from 1925
to 1952. The soybean plant and its varieties. Composition of
the soybean seed. A table (p. 508) shows “The percentage of
hulls or seed coats obtained from the seed of ten varieties and
strains of soy beans grown at one location during one season;
Values range from 12.98% for Peking to 7.32% for Scioto. A
table (p. 509) gives information on 10 varieties of soybeans
grown at five locations in each of 5 years (1936-40): seed
size (weight of 100 seeds), oil percentage (dry basis)–high,
low, and mean, and protein percentage (dry basis)–high, low,
and mean. The varieties are: Mandarin, Mukden, Dunfield
A, Dunfield B, Illini, Manchu, Scioto, T-111, Peking, P.I.
54563-3. Peking has the smallest seeds (6.9 gm/100 seeds)
and T-117 has the largest (15.4 gm/100 seeds). Properties
of soybean oil (p. 511). A table (p. 512) shows soybean oil
characteristics. Two tables (p. 513, 516) show how the fatty
acid content of soybeans changes as a function of the iodine
value: linoleic rises sharply, linolenic acid rises slowly,
total saturated acids is unchanged, and oleic acid decreases
sharply. Uses of soybean oil. Milling of soybeans.
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Also discusses: Hempseed oil (p. 389-90).
Hydrogenation (p. 153-63). Interesterification (p. 145-49).
Margarine, fats used in (p. 12). Peanuts and peanut oil (p.
486-501). Seaweeds and their oils (p. 243, 246). Sesame
(Sesamum indicum, S. orientale) (p. 741-49): “It is judged to
have been under cultivation in India for as long as rice has
been grown. Some of the other names for sesame are benne,
til, gingelly, and simsim. In Latin America it is known as
ajonjoli.” Shortening, short history of (p. 642).
Concerning soybean lecithin (p. 55): “Commercial
soybean lecithin was first produced in Hamburg [Germany]
and found its principal market in the European margarine
industry, replacing egg yolk which had been used for its
beneficial effects on the behavior of the margarine in pan
frying, preventing spattering of the fat, improving the
browning of the milk solids, and keeping them from lumping
and sticking. Lecithin has been in commercial use in the
United States since about 1930. At first it was imported
and for some time it sold at a relatively high price, in the
neighborhood of ten times the price of soybean oil. The
tremendous growth of the soybean extraction industry has
so greatly increased the supply that soybean lecithin now
sells for about the same price per pound as soybean oil, and
could be produced in a quantity several times as great as that
which the market currently absorbs.” Address: E.W. Eckey
Research Lab., Cincinnati, Ohio.
457. Katsumata, Senkichiro. ed. 1954. Kenkyusha’s new
Japanese-English dictionary. Entirely new ed. [3rd ed.].
Tokyo and Kyoto: Kenkyusha. xvi + 2136 p. 24 cm.
• Summary: Soy related words:
aburaage: see aburage.
aburage: fried beancurd.
age: a piece of fried bean-curd.
ama-miso: slightly salted bean paste.
atsuage: not listed.
Daitokuji natto: not listed.
daizu: a soya (= soy) bean. daizu kasu: a [soy] bean cake
[a co-product of soy bean oil]. daizu abura: [soy] bean oil.
dengaku: bean curd baked and daubed with miso.
dengaku-zashi ni sareru: to be transfixed; to be pierced
through (as with a spear).
edamame: green soybeans.
ganmo: not listed.
ganmodoki: not listed. Hamananatto: not mentioned.
Hamanatto: not mentioned.
inarizushi: fried bean-curd stuffed with boiled rice.
kogoridôfu = kôyadôfu.
Note 2. This is the earliest English-language document
seen (April 2013) that contains the term kogoridôfu (written
as one word, with diacritics) which it says is the same as
kôyadôfu [dried-frozen tofu].
Note 3. This is also the earliest English-language
document seen (April 2013) that uses the term kôyadôfu to

refer to dried-frozen tofu.
koikuchi: not listed.
koikoku: a carp cooked in bean (= miso) soup.
kôji: malt (mugi); yeast; leaven (kôbo); kôji-ya: a
maltster [a maker of kôji]. kôji ni suru: to malt something.
kôridôfu: a frozen bean curd.
kuromame: a black soy bean.
miso (chomiryô = seasoning): bean paste; miso. miso o
suru: to mash the miso [as in a suribachi]. miso kakeru: to
put miso on something (as food). (2) (tokui to ten) sore ga
kare no miso da: that is what he takes pride in [that is what
he is good at]. (3) (hikakuteki-ni) miso o kakeru (shuppai
suru): to make a mess (=sad work) of something; to make
a miserable (=poor) showing. miso o suru (hetsurau): to
flatter [someone, as one’s superiors]. [Modern is goma suru;
kare, shatcho ni goma shitte-iru: he is flattering his boss.
A grinding gesture goes with it. goma-suri: a person who
flatters]. kuso miso ni iu: to speak meanly of a person; to
speak of a person in the most disparaging terms. miso mo
kuso mo isshoni suru: to mix up good and bad things. miso
no miso kusaki wa, jô miso ni arazu: The secret of art lies in
concealing art [Akiko never heard this saying]. soko ga miso
darô: perhaps that’s the point he takes pride in [=the key
point].
misokoshi: a miso strainer. [misokoshi de mizu o sukuu]:
weave a rope of sand; attempt impossibilities [literally, to try
to scoop up water with a miso strainer].
miso-mame: soy (= soya) beans.
misuzu-dofu: not listed.
momen: no meaning related to tofu is listed.
nama-age: fried bean curd.
Note 4. This is the earliest English-language document
seen (April 2013) that contains the term nama-age which
refers “fried bean curd.”
nattô: fermented soybeans. nattô uri: a vendor of
fermented soybeans. nattô-jiru: miso soup with ground
fermented soybeans.
nigari, nigashio: bittern; brine.
nori [no tsukudani]: laver boiled down in soy [sauce].
oboro: not listed.
okabe: = tofu.
okara: bean curd refuse.
shimidôfu = kôridôfu [frozen tofu].
Note 5. This is the earliest English-language document
seen (April 2013) that contains the term shimidôfu (written
as one word, with diacritics) which it says is the same as
kôridôfu.
shitaji (7): soy [sauce].
shôyu: soy [sauce].
tamari: [a kind of] soy; soy sauce; sauce from refined
soy.
tôfu: beans curds (=cheese); tôfu. [tôfu itcho; in
characters]: a piece (=cake) of bean-curds. [tôfu-ya]: a beancurds dealer (=seller). [yaki-dôfu]: roasted bean-curd. kare
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ni iken shita totte, tôfu ni kasugai da: advice to him is like
water sliding off a duck’s back = It’s a mere waste of words
(=It is like pouring water into a sieve) to advise him. [tofu-ya
e ni ri, saka-ya e san ri to iu tokoro da]: there is no human
habitation within five miles of the place. [It’s out in the
boondocks].
tônyû: bean soup; soya-bean juice [sic, soymilk].
u-no-hana: (1) flowers of the Deutzia scabra. (2) [tôfu
no kara] bean-curd refuse.
yuba: dried bean curds [sic, the film that forms atop
soymilk when it is dried]. Address: General editor, Japan.
458. Vollmer, Marion W. 1954. Food: Health and efficiency.
Lessons in nutrition and healthful food preparation. Prepared
for use in Home health education classes under the direction
of the Medical Dept. of the General Conference of Seventhday Adventists. Nashville, Tennessee: Southern Publishing
Assoc. 111 p. 24 cm.
• Summary: This Seventh-day Adventist book on vegetarian
nutrition (with recipes) mentions soy in several places.
To help make breakfast a hearty meal, waffles may be
“reinforced with soy” (p. 19). When cooking processed
breakfast cereals, “they can be made more nutritious by
adding wheat germ, rice bran, soy flour, etc.” Soybeans are
given as the first example of a high-protein food that should
be eaten daily (p. 26), and soybeans, soybean products, and
gluten are listed as good sources of protein (p. 31). A table
showing the protein content of common foods includes
Soyalac (dry soy milk), meat substitutes (commercial gluten
steaks, Proteena or dark meat substitutes, Nuteena or lightmeat substitutes), and soybeans (p. 32).
The following recipes are given: Baked soybeans (p.
34). Gluten (how to prepare and serve at home, p. 35-36).
Gluten, mushroom, and potato pot pie (p. 36). Holiday
loaf (with Vegemeat Burger or other ground gluten, p. 37).
Mushroom dressing with gluten slices (p. 37).
A second edition was published in 1964.
459. Walker, William Bentley. 1955. The health reform
movement in the United States, 1830-1870. PhD thesis,
Faculty of Philosophy, Johns Hopkins University, Baltimore,
Maryland. 308 p. June. No index. 28 cm. [208 ref]
• Summary: Contents: Abstract of dissertation. Preface.
Acknowledgements. 1. The genesis of sectarian medicine
1790-1830 (Dr. David Ramsay, Benjamin Rush, John
Wesley, high level of scepticism toward systematic medicine
in the USA and Europe, calomel and bleeding, the medical
profession vs. “popular” medicine, the public is being
“dosed and drugged” to death, decline of medical education
standards, Andrew Jackson becomes president (1828)
and the rise of the common man, many state legislatures
repeal medical licensing laws in the 1830s and 1840s to
allow complete freedom of medical practice, the rise of
medical reform and popular sectarian movements, Elisha

Perkins (1741-99), Samuel Thompson (1769-1843) and
the Thomsonians / Botanics with materia medica, Samuel
Hahnemann and homeopathy, rise of homeopathy in America
from 1826, homeopaths and botanics are the two leading
groups, reform movements and commutarian experiments,
phrenology, Lorenzo and Orson Fowler).
2. A diet of ‘bran bread’ 1832-1837 (detailed biography
of Sylvester Graham, temperance, first Graham boardinghouse founded in New York in 1833, Dr. Reuben Mussey,
chastity vs. sexual indulgence, Onanism, advocating
a “purely vegetable diet,” Treatise on Bread {1837}
advocating unbolted wheat meal bread and “bran bread,”
bakers attack Graham, his obituary in Boston Medical and
Surgical Journal).
3. The program of physical education 1832-1837
(detailed biography of Dr. William Andrus Alcott.
Graduation from Yale [in Connecticut] as an M.D. in 1825;
he wrote his graduation thesis on preventing pulmonary
consumption. “It was Alcott’s vegetarianism which first
evoked hostile criticism. A Boston newspaper {Boston
Recorder, 29 June 1838} stated: “That total abstinence from
animal food is... demanded by the laws of our physical
nature, is more than any man of sound mind will contend...”
Prior to this his teachings had been virtually devoid of
controversy. He was often at odds with the followers of
Sylvester Graham and with the medical profession which
was largely indifferent or even hostile to the progress of
health reform. In 1835 he began publishing a periodical, the
Moral Reformer to express his views on a comprehensive
program for keeping good health, including disease
prevention. He argued that a physicians role was to maintain
health. Influence on Horace Mann).
4. The medical profession and personal hygiene 18351840 (Dr. Reuben Mussey of Dartmouth, Dr. Benjamin Rush
(temperance and exercise), Dr. John C. Coffin, emphasis on
hygienic reform, sectarian leader Sylvester Graham, Edward
Hitchcock on diet (1831), Robley Dunglison (1798-1869),
American Physiological Society (organized Feb. 1837
in Boston, Massachusetts; W.A. Alcott, president; major
goals were attempting to enlist legislative action “in favor
of the vegetable Graham system” and outlawing the use of
medicines), phrenology, the Graham bran bread system,
the second American Health Convention of 1839, Graham
Journal of Health and Longevity (started 1837, edited by
David Campbell), influence of Alcott vs. Graham, public
ridicule, American Vegetarian and Health Journal (1853)).
5. Physiological reform 1837-1845 (Events at Oberlin
College {Oberlin, Ohio}, David Campbell and S. Graham,
biography of Isaac Jennings and Orthopathy, Mrs. Mary
Gove (one of the first woman leaders of the health
movement)).
6. The introduction of ‘water cure’ 1845-1850
(Priessnitz, Joel Shew, sitz baths, David Campbell, Mrs.
Mary Gove, Fowlers & Wells, Orson Fowler, Samuel R.
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Wells, hydropathy, Water-Cure Journal, Dr. Russell Trall of
New York {biography} and his synthesis).
7. The rise of the ‘hygienic system’ 1850-1860 (No. of
water-cure houses rises from one in 1847 to 23 by 1851 to 62
by 1854, Dr. Conrad Wesselhoeft, Green Mountain Spring,
New Lebanan Springs Water-Cure, David Campbell, Dr.
Bedortha, Dr. James C. Jackson, Glenhaven and Dansville
{from 1858; Livingston County, New York}, Dr. Russell
Trall organizes American Anti-Tobacco Society of New
York in April 1849, Rev. William Metcalfe of Philadelphia
[Pennsylvania] and organization of the American Vegetarian
Society in 1850, its history, public health and sanitary
reform, Lemuel Shattuck, R.S. Houghton, Dr. J.C. Jackson
and the National Health Convention {Dansville, Sept. 1859},
National Dress Reform Association, Miss Austin, Thomas
Low Nichols).
8. The decline of the ‘hygienic system’ 1860-1875
(Death of Russell Trall severs one of last remaining links
with an earlier generation of health reformers, effect of
Civil War, Dr. James C. Jackson enters semi-retirement
in 1871 at Dansville and dies in 1881, succeeded by his
son Dr. James H. Jackson, need for American Health
Reform Association, Dr. M.L. Holbrook, “as health
reform became more prominently identified with physical
culture, it gradually came to lose its identity as a system
of medical practice,” new discoveries in medical science
by the 1870s, microorganisms, antisepsis and infection,
the microscope, bacteriology, concept of immunity, reform
in training procedures and licensing, reorganization of
medical education from 1871 by president Eliot of Harvard,
response of Botanics, Homeopaths, hygienists, three factors
contributing to the decline of the health reform movement–
economic weakness, the vogue of ‘physical culture,’ and
the revival of scientific medicine, only the latter is decisive,
health reform reduced to ‘right living,’ Dr. John Harvey
Kellogg, hygiene movement lasted for 40 years, its legacy).
9. Aftermath; summary 1875-1880.
This is a good treatment of America’s first health reform
movement. Unfortunately, it has no index.
460. Walker, William Bentley. 1955. America’s first
vegetarian society (Document part). In: Willaim B. Walker.
1955. The Health Reform Movement in the United States,
1830-1870. PhD thesis, Faculty of Philosophy, Johns
Hopkins University, Baltimore, Maryland. 310 p. See p. 20305. June. 28 cm. [8 ref]
• Summary: In April 1849 “the Reverend William Metcalfe
of Philadelphia [Pennsylvania] wrote the Water-Cure Journal
suggesting the formation of a vegetarian society modeled
on that currently in vogue in England. In consequence a
convention was held in New York the following spring to
organize the ‘American Vegetarian Society.’ William A.
Alcott was chosen president,” with Samuel R. Wells as
Treasurer, and Russell T. Trall, Dr. I. Jennings of Oberlin,

Dr. Reuben Mussey of Cincinnati (Ohio), and Thomas Low
Nichols of New York as leading members of the Executive
Committee. The most important role, however, was reserved
for William Metcalfe, who became the corresponding
secretary.
“The annual meetings were usually alternated between
Philadelphia and New York, and were continued for more
than ten years. At the original meeting the Society had
decided to sponsor its own journal, The American Vegetarian
and Health Journal, to run descriptive articles praising the
healthful and curative virtues of vegetable diet, and to report
on the activities of the parent body. Under the joint editorship
of Alcott and Metcalfe, this periodical struggled along for
four years, after which the Society decided to abandon it. In
August 1854 an agreement was made with the Water-Cure
Journal to reserve two pages in each issue for ‘vegetarian
news,’ and this was faithfully observed throughout the life of
the Society.
“The annual meetings invariably featured a vegetarian
banquet, which on one occasion consisted of “three courses,
containing over thirty cooked varieties of food, preserves,
and a magnificent dessert...” At the meeting in 1853 this
affair was attended by some 350 people, among them such
well-known reformers as Lucy Stone, Amelia Bloomer,
Susan B. Anthony and Horace Greeley. These feasts were
thought to be “an admirable way of disseminating vegetarian
principles...”, and were intended to scotch the rumors that
such a regime implied a slow form of starvation. Some
critics, however, were still quick to observe that gluttony
could be practiced without meat.
“Apparently attendance on this scale was not usual at
the meetings, and when the Society convened in 1855 at
Trall’s water-cure in New York, the membership appeared to
have shrunk to little more than the slate of officers. Though
an evening session was held, the idea of a banquet appears
to have been dropped. Nonetheless, the small remaining
group continued to function, supported mainly by the efforts
of the Reverend Mr. Metcalfe. This ‘cleric’ succeeded to
the presidency following Dr. Alcott’s death in 1859, and
at the last recorded meeting, in 1861, he was energetically
pointing to his own age–75–as proof of the enduring value of
vegetarian principles.”
461. Hamada, Hideo. 1955. Shôsô-in yakujin-chû no inamomi oyobi daizu no keishitsu ni tsuite [On the characters of
paddy and soybeans in drug wastes preserved in the Shosoin
Treasury]. Nippon Sakumotsu Gakkai Kiji (Proceedings of
the Crop Science Society of Japan) 23(4):276. July. [1 ref.
Jap; eng]
• Summary: The paddy and soybeans in the drug wastes
preserved in the Shosoin Treasury were investigated
morphologically and microchemically.
“The soybeans of the treasury exhibit the medium
size and shape between those of the wild form and the
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summer varieties. The Shosoin soybeans weigh about 21%
lighter than the contrasting soybeans of nearly the same
size, and retain the minimum water contents of soybean,
viz. 8.9%, while those of the summer varieties hold about
12% in general. Besides it is noteworthy that the cotyledon
parenchymatous cells of the Shosoin soybeans are about
37% narrower than those of the contrasts. Despite being
under such circumstances, no significant sign of chemical
deterioration in soybean protein and fat in the plasm,
exclusive of pectin in the middle lamella of the cell wall, is
observed under a microscope.” Address: Hyogo Agricultural
College.
462. Glacken, Clarence J. 1955. The Great Loochoo: a
study of Okinawan village life. Berkeley and Los Angeles,
California: University of California Press. xvi + 324 p. See p.
280. Illust. Maps. 23 cm. [134 endnotes]
• Summary: A very interesting study in human geography
and culture, and of the details of life in three villages (incl.
Hanashiro and Matsuda) on the island of Okinawa starting
in 1951. This book is doubly interesting because by the year
2000 Okinawans were widely considered to be the longestlived and healthiest people in the world (Willcox 2001).
The author decided to select a village whose economy
was based on agriculture–this meant primarily the cultivation
of rice, sugar cane, sweet potatoes, and soybeans (p. vii).
Okinawan villages have a striking “dependence on
plants, not only for food but for other uses” (p. 3). Chapter
1 is about the geography and cultural history of Okinawa,
which has long been pulled between and paid tribute to
China and Japan. Okinawa is the largest and most populous
of the Ryukyu islands. These islands are generally divided
into four island groups (gunto); the Okinawa, Amami,
Yaeyama, and Mikado groups. Three maps and a table
(p. 8-16) shows these relationships. Naha, the capital of
Okinawa island, is in the southwest.
Bean paste [miso] or bean curd [tofu] are used in the
cooperative ceremonies of housebuilding (p. 70-71).
The most typical shops in rural Okinawa include import
stores, which carry rice, flour, soybean sauce, and wheat (p.
74). Small retail shops sell foods, including soybean oil and
Ajinomoto (p. 76).
“In the farming areas, sugar and rice are the only
significant sources of cash income. Sweet potatoes, rice,
eggs, and soybeans may be sold,” but they do not provide
much cash. The farmer “can produce much of his food and
need spend little money if he is willing to subsist on sweet
potatoes, bean curd, and bean-paste soup” (p. 86).
Chapter 7, titled “Agriculture” states: “Soybeans, grown
for home consumption, are used for making bean curd (tôfu)
and bean paste (miso)” (p. 131, 151). For soybean cultivation
and crop rotation, see pages 136, 138, 151. Soybean plants
are harvested with a small sickle and threshed by a flail;
the residues are used for either fertilizer of fuel. Whereas

soybeans are always used to make tofu or miso, soy sauce is
always purchased.
Another type of bean is the “red dwarf bean (adzuki)”
(p. 151).
Table 16 (p. 153) shows that soybeans are grown as a
dry-land (rainfed) crop; in Hanashiro in 1952 they occupied
19.2% of the total land area; sweet potatoes occupied 50.8%
and rice 15.5%.
The term “waste bean curd” (tofu no kasshu [kasu])
is used to refer to okara (p. 158-59); it is fed to horses and
oxen.
When a person dies, if his descendants are devoted, his
life will be remembered and celebrated periodically until 33
years after his death (p. 204).
Page 280: “One of the most significant links between
family, village, and school is the annual athletic meet
(undôkai)... There is much bustle, laundering, hair washing
and cooking in a village the day before the meet. Special
lunches including rice dyed red, bean curd, slices of fish
paste, beef or pork are prepared.” The infant is with the
mother “when she is turning the quern to make bean curd”
(p. 204).
The main difference is the basic diet is that the poor eat
more sweet potatoes and less rice. For most people, breakfast
includes a “soup made of hot water and bean paste, perhaps
with bits of other foods. For dinner: “Bean-paste soup, rice
or sweet potatoes, bean curd and tea” (p. 223).
“Home-made bean curd (tôfu)” and bean paste (miso)
are an important foods, but miso is the more important of the
two. in the daily diet. The present diet is better than before
the war, when it consisted of mostly of the sweet potato and
bean-paste soup. The latter usually has a few shred of shreds
of fish or meat in it. “In times of scarcity, or if the family is
poor, only the paste is used; when it is dissolved in hot water,
it makes a kind of clear bouillon which is jokingly referred to
as ‘mirror soup’ (kagami miso) because one can see his face
in it; it is also called ‘nothing in it soup’ (nnshiru)” (p. 224)
The method of making bean curd is described (in part
incorrectly). The remaining whey is used for pig food. “Bean
curd, fried, boiled in a soup, in a mixture with vegetables, or
as an ingredient in sukiyaki is always served at a party.”
“Most families serve bean-paste soup (misoshiru)
every meal every day. It [miso] has four basic ingredients:
soybeans, rice or barley–occasionally the cycad, salt, and
water. Recipes differ considerably among families... It is put
in a large jar (tsubo) which is placed in the kitchen or in a
storeroom and allowed to stand for at least a year, sometimes
for three. With age, the paste becomes sweeter and is
considered to be better; when ready for use, it is very soluble
in water” (p. 225).
An excellent photo (p. 239) shows a woman making
bean curd using a hand mill.
In observances in memory of the dead, when the “tomb
is revisited on the seventh day, rice cakes [mochi], bean curd,
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favorite foods of the deceased, and a little sake may be taken
as offerings” (p. 248).
After New Year, the next public holiday is Jûrokunichi
(literally, sixteenth day), the 16th day of the first lunar month
(Feb. 21, 1951); it “is a day of devotion and prayer at the
family tomb.” In Hanashiru, food is taken in two lacquer
boxes (jûbako), the second of which includes bean curd (p.
253).
In historical times, Okinawan culture was for centuries
exposed to Chinese culture, especially from the 14th to the
early 17th centuries, “The most significant borrowings, either
directly from China or via Japan,” have included “articles of
diet, such as bean curd” (p. 298).
Soybean or soybeans are mentioned on pages vii, 74
(soybean sauce), 76-77 (soybean oil), 86, 138 (“The second
month (March 8 to April 5, 1951) is devoted to soybean
planting which continues until about the middle of the
month...” The soybean plots are weeded), 131 (“Four crops
are the mainstays of Okinawan agriculture: rice, sweet
potatoes, soybeans, and sugar cane”), 135-36 (soybeans in
crop rotation), 138-39 (Soybeans are harvested in the fifth
month, June 5 to July 3, 1951), 151 (After the soybean, the
daikon is the most important of the minor crops grown for
home use. Soybeans are planted once a year), 297 (sweet
potatoes, soybeans, and sugar cane can be grown freely
on land unsuited for rice). Address: Geographer, Berkeley,
California.

been added. A highly refined mineral oil using Agar as an
emulsifying agent”). Paramels–The candy-like constipation
remedy (“cubes of pure mineral oil... sweetened with
Meltose sugar”). Protose–A vegetable meat that satisfies
(“made entirely from nuts and grains”). Psylla (dark or
white)–A seed that fights constipation [psyllium]. Sanitarium
Cooked Bran–a bran cereal (serve with cream and sugar for
constipation). Sanitarium Fig & Bran Flakes–A new flavor
in breakfast flakes (Vitaminized, enriched with food iron and
vitamin B; combines “Two of Nature’s best laxative foods”).
Savita–a rich, vitamin B flavoring extract (“concentrated
yeast extract in paste form...” Rich in Vitamin B). Whole
wheat flour–Stone ground. Cooked whole wheat–A readyto-eat breakfast food. Zo–A Vitamin B breakfast food (crisp,
crunchy). Sanitarium canned fruits and vegetables (in 20
oz cans). On the rear cover, with order form: Send for these
valuable booklets free!: “Healthful Living.” “Modern Health
Recipes and Menus.” Address: Battle Creek, Michigan.

463. Battle Creek Food Co. 1955? Pointers: On Battle Creek
Sanitarium health foods. Battle Creek, Michigan. 16 p.
Undated. Illust. No index. 16 cm.
• Summary: Contents: The story of Battle Creek Foods (The
Battle Creek Food Company was established nearly 50 years
ago). Agar–The laxative from the sea. Bran Biscuit–A crisp
wafer. Dormi–Promotes sound, restful sleep (this is one of
the newest Battle Creek Health Foods). Fig & Bran–The
regulating breakfast food. Fig & Bran Cookies–Pure, tasty,
wholesome. Food Ferrin–A pleasant way to get the iron you
need. Battle Creek gluten products–for special diets (Toasted
Bran Gluten Flakes, Gluten Bread, Gluten Meal, Sanitarium
Gluten Flour, Pure Gluten Biscuit). Health Chocolates–
Delicious health candy. Lacto-Dextrin–An internal cleansing
food. Laxa–The laxative biscuit. Malted Nuts–A powdered
nut milk (A “palatable vegetable substitute for cow’s milk,
it is a splendid food for babies and growing children”).
Meltose–A syrup from grains (“It is a well-known fact that
cane sugar does not agree with many persons.” It may cause
acid stomach. In appearance, Meltose “resembles strained
honey”). Meltose sugar (a powdered form of Meltose; it is
“much more easily assimilated than ordinary sugar, and is
a better source of energy”). Minute Brew–A bracing cereal
beverage (“resembles coffee but contains no caffeine”).
Paralax with agar–An efficient regulator (“...a most effective
remedy for constipation. No laxative drug of any kind has

465. 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

464. Yano, Mototeru; Fujita, Akiji. 1956. The synthesis of
vitamins by intestinal bacteria and the effect of cellulose. IV.
Synthesis of vitamin B-6. J. of Vitaminology (Osaka, Japan)
2(3):209-15. Sept. 10. [7 ref]
• Summary: The percentage of vitamin B-6 in the form of
pyridoxol, pyridoxal, and pyridoxamine in soybeans is 18,
77, and 5 respectively. Address: Biochemical Lab., Kitasato
Inst., Minato-ku, Tokyo, Japan.
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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.
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.
466. McCance, Robert Alexander; Widdowson, Elsie May.
1956. Breads, white and brown: Their place in thought and
social history. London: Pitman Medical; Philadelphia and
Montreal: J.B. Lippincott Co. xi + 174 p. Illust. Index. 22
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cm. [720* ref]
• Summary: This is perhaps the most authoritative,
interesting, and well documented book ever published
on the history of bread, with emphasis on the differences
between white and brown breads. Trowell (1979, p. 2) says
of this important book: “In that prolonged controversy
almost everyone argued in terms of value of the absorbed
nutriments, for fibre, often called roughage, was considered
to be a gastro-intestinal irritant.”
Contents: Preface. 1. Early Mediterranean civilisations.
2. Mediaeval and early modern England (1200-1700). 3. The
eighteenth century (1700-1820). 4. Peace and plenty (18201914). 5. Shortages and war (1914-1921). 6. Return to plenty
(1921-1939). 7. The second war (1939-1946). 8. Progress by
experiment (1947-1949). 9. Past, present, and future.
“Preface: This book is the outcome of investigations that
were made in German orphanages in 1947-49 to compare the
nutritive value of different kinds of bread. The results which
we obtained surprised us very much at the time, for in spite
of all that we had been led to believe, white turned out to be
just as good as brown, and all kinds of wheaten bread to have
a nutritional value far in excess of anything we had been led
to suppose.”
“Grinding and bolting [sifting] of cereals date from
the earliest civilizations. In classical Greece and Italy [incl.
Rome] both processes were directed by the baker; milling
was not a separate trade. By classical times wheat had largely
displaced barley for breadmaking. White flour was produced
and used for fancy baking but it was expensive and its use
was a sign of wealth and position. Wholemeal bread had an
appeal to some people, to whom it symbolised the simple life
and the good old times, then as always gone beyond recall.”
During the period from 1200 to 1700 in England, a white
wheaten loaf was produced largely for the rich, but the poor
ate white bread whenever they could. Doctors considered, as
Galen had, that white bread was more nutritious than brown.
“Peace and plenty (1820-1914): The laboring poor
continued to demand white bread, and by 1860 the sale of
the by-products enabled the millers to supply white flour
at a price below that of brown. Under the influence of
Graham, Carr and Allinson the intelligentsia came to believe
that wholemeal bread was the great essential for those
who wished to be simple, strong, temperate and healthy.
Physiological work between 1870 and 1910 showed that
the white flour provided more calories and protein than
the same weight of wholemeal. Work on beriberi and the
experiments prompted by the standard bread controversy
of 1911, however, suggested once more that the wholemeal
flower contained something of nutritional value absent
from white flour, and most scientists interested in human
nutrition reverted to the idea that brown bread was a more
desirable than white. The loyalties of scientists associated
with agriculture and milling tended to make them support
the cause of white.” Page 46 adds: “By 1865 the white loaf

had become cheaper than the brown... Reducing the price of
white flour below that of brown brought about a complete
reversal of the status of white and brown bread. ‘It (brown)
has become a mark of luxury and not of poverty, and is the
rich man’s instead of, as formerly, the poor man’s food (E.
Smith 1865).’”
The introduction of silk bolting cloths and the
replacement of mill-stones by steel rollers in about the
year 1870 made a great difference to the mill products.
These improvements in technique were first introduced
into Hungary and the USA to cope with the “hard” wheats
grown there. The new techniques also enabled the millers
to separate the wheat “germ” from the flour, and to further
improve the separation of the bran. Now they could make a
whiter flour for human consumption with keeping qualities
far superior to those of stone-ground flour. “The risk of
wastage and loss of wholemeal flour on storage helped to
maintain its price above that of white flour for the next 70
years...” (p. 47).
“Bread for health: As in earlier times the laxative
properties of bran continued to be advanced as a reason
for eating brown bread.” “The great apostle of wholemeal
bread as a natural food was Sylvester Graham.” In 1837
he wrote and published his first important book on the
subject. An ardent vegetarian, he believed that most human
health problems were caused by a departure from natural
conditions. In bread, he taught, mankind should not “put
asunder what God has joined together.” Much of Graham’s
work with bread was sponsored by a society called the Bread
Reform League. Graham’s counterpart in England during
the last 20 years of the 1800s was Dr. T.R. Allison. Like
Graham, he was a vegetarian, a strict teetotaller, and opposed
to vaccination.
During World War I in England, importation of wheat
was reduced by enemy action. By Government order, the
extraction rate of wheat was raised from 70% to 76%, 81%,
and finally 90%. By 1918 wheat was permitted to comprise
no more than 80% of the flour used for bread-baking, the
remainder being barley, oats, potato, or maize flour. The
discovery of vitamins led nutritional experts to support
the higher extraction rate and to advocate consumption of
wholemeal bread. In 1941 all bread in England began to be
fortified with vitamin B-1; the USA soon followed.
Chapter IX, “Past, present and future” notes that the
“poor man of southern England has always made it one of
his ambitions to have ‘white bread’ on his table, and by 1750
he had achieved this.” At present three groups are in favor
of white bread: The common people, the millers and bakers,
and the animal husbandmen who feed their pigs, poultry and
horses the milling residues or “offals.” Address: 1. C.B.E.,
F.R.S., M.A., PhD., M.D., F.R.C.P., Prof. of Experimental
Medicine, Univ. of Cambridge; 2. DSc, PhD.
467. Sato, Chieko. 1956. Japanese cooking of all kinds.
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Tokyo: Japanese Cooking Research. [8] + 191 + 224 + 4 +
[4] p. of color plates Illust. (some color). 19 cm. [Eng; Jap]*
468. Whistler, Roy L.; Saarnio, Jouko. 1957. Galactomannan
from soy bean hulls. J. of the American Chemical Society
79(22):6055-57. Nov. [26 ref]
• Summary: Experiments have resulted in the extraction
of galactomannan, a hemicellulose of significant industrial
importance, for soybean hulls. The galactomannans
guaran and locust bean gum have also attained significant
industrial importance. Acetone-extracted soy bean hulls
contain 64% alpha cellulose, 16% hemicelluloses, and 8%
lignin–extractable with alkaline solution. Of these hull
hemicelluloses, one is found to be a galactomannan which
is totally extractable by water at 40ºC, giving a 2% yield.
The ratio of D-galactose units to D-mannose units is 2 to 3.
Address: Dep. of Biochemistry, Purdue Univ., Lafayette,
Indiana.
469. Hardinge, Mervyn G.; Chambers, A.C.; Crooks, H.;
Stare, F.J. 1958. Nutritional studies of vegetarians. III.
Dietary levels of fiber. American J. of Clinical Nutrition
6(5):523-25. Sept/Oct. [9 ref]
• Summary: The subjects studied, in Southern California,
were the same as in part I of this study. Lacto-ovovegetarians consumed nearly twice as much fiber as nonvegetarians, and as little less than half that of the ‘pure’
vegetarians [vegans]. Address: 1-3. Dep. of Pharmacology,
School of Medicine, College of Medical Evangelists, Loma
Linda, California; 4. Prof. & Chairman, Dep. of Nutrition,
Harvard School of Public Health, Boston, Massachusetts.
470. Product Name: Soybran Flakes.
Manufacturer’s Name: Central Soya Co.
Manufacturer’s Address: Fort Wayne, Indiana.
Date of Introduction: 1958.
Ingredients: Soybean hulls.
How Stored: Shelf stable.
New Product–Documentation: Central Soya Co.
Inc. Annual report for the year ended August 31, 1958.
“Technical and Development: The development work of
previous years was culminated this year in the introduction
of Soybran Flakes.”
Interview with Ed Meyer of Central Soya. 1985. April
30. Soybran Flakes were soybean hulls that were steamed
then run through flaking rolls.
Note: This is the earliest commercial product seen made
by steaming then pulverizing soybean hulls.
471. Motoyama, Tekishu. 1958. Inshoku jiten [Encyclopedia
of food and drink]. Tokyo: Heibonsha. 604 p. Illust. 27 cm.
[Jap]
• Summary: Includes listings for the following soyrelated terms: Aburage (deep-fried tofu pouches), aemono

(Japanese-style salads), agedashi-dofu, daizu (soybeans),
dengaku, fu (wheat gluten; but the term “seitan” is not listed
in this book), ganmodoki (tofu burgers), gisei-dofu, gomadofu (sesame tofu), goma-miso (sesame miso), inari-zushi,
iri-dofu (scrambled tofu), kenchin-jiru, miso, namemiso,
natto, oboro-dofu (soymilk curds), oden (stew), okara, shiraae (tofu salad), shoyu, sukiyaki, tekka, teriyaki, tofu, tonyu
(soymilk), tsuto-dofu, unohana (okara), yakimiso (broiled
miso), yuba.
Separate entries, with detailed information, are given for
some of the above words or terms.
472. Motoyama, Tekishu. 1958. Inshoku jiten: Shôyu
[Encyclopedia of food and drink: Shoyu (Document part)].
Tokyo: Heibonsha. 604 p. See p. 278-80. [Jap]
• Summary: Contents: Ways of using soy sauce. Brewing
soy sauce. Chemical soy sauce.
“Ways of using soy sauce (shoyu): It goes without
saying that the spread and development of soy sauce is due
to its ability to enhance the flavors of foods and create new
combinations of flavors. The fact that namasu, a dish of raw
fish and vegetables seasoned with rice vinegar and soy sauce,
is a favorite and representative way of serving sashimi is
due largely to the flavor contributed by the soy sauce. On
the whole, it cannot be denied that soy sauce tantalizes the
palate. The basic significance of soy sauce lies in its ability
to supplement the rather simple flavor given food when
only salt is used as a seasoning. It is generally thought that
the true flavor of soy sauce can best be enjoyed in kijoyu or
plain, fresh unpasteurized soy sauce. Shoyu surpasses other
seasonings in its ability to make each dish unique by evoking
complex and delicate flavors inherent in the food itself.
“It is important that its users recognize this point
from the beginning. Simply speaking, to experience the
quintessence of the flavor of soy sauce, try serving it plain
as kijoyu over fresh sashimi. In some cases the flavor of
fish broiled lightly with salt (shio-yaki) or salted pickles
can be improved by the addition of a very small amount
of soy sauce, however basically these are esteemed for the
flavor imparted by the salt. And if high-quality koikuchi
is heated above a certain temperature–as is the case in
broiling–a strong and unpleasant flavor will result. In order
to compensate for this, usukuchi was created. Although pale
in color, it contains a relatively large amount of salt. Able to
harmonize well with other seasonings, it has a simple flavor
and dissolves easily in water. It is used for soups and nimono
(dishes simmered in liquids) since there are considered best
when their flavors are light and simple. Used by itself it is
too salty, and its flavor is inferior to that of regular shoyu.
Unless used with liquids in broths, it does not harmonize
well with other flavors.
“In broiled eels (kabayaki), in the mirin soy sauce
(mirin-joyu) used with teriyaki, in tsukudani (preserved
foods simmered in soy sauce), even in foods simmered in
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liquids (nimono) and especially in cooking where water
is not used, koikuchi is preferred to usukuchi since it was
originally developed for its rich, distinct flavor, slightly
heavier consistency and darker color. The reason it is heated
in mirin-joyu is to help unite both ingredients. It is also said
that the longer-lasting the seasoning soy sauce (tare) used
for broiled eels, the better; after several years of use, the oil
from the eels and fish becomes mixed with the soy seasoning
sauce. Each time the sauce is used afresh in broiling, the
heat helps the soy, mirin, and oils to “marry.” If the sauce
is reheated in a pot, the fire should be turned off just before
the liquid comes to a boil. Most fish are first broiled without
seasoning sauce, and the sauce then applied later. In the case
of tsukudani, it is more important that it last well than that it
have a fine flavor so the problem is slightly different.
“Usukuchi is used largely in the Kyoto area and
koikuchi in the Tokyo area. However Kyoto cooks use both
types of soy sauce in restaurants and at home whereas Tokyo
cooks use koikuchi almost exclusively, especially at home.
When seasoning foods, if they are too bland or weak, we
usually add shoyu, and if they are too salty we usually add
sugar. Flavors in which sugar and soy sauce are combined
have never been considered high class. Throughout most of
Japan’s culinary history, seasonings, herbs and spices have
been used to a very limited extent. Shoyu and salt have been
used to evoke the flavors inherent in foods, and the people
have come to a deep appreciation for salt from the point of
view of both economy and flavor. If you are well versed
in the way of using salt in foods, there is no need to use
usukuchi, and the efficiency of regular shoyu will rise.
“In recent years, for the sake of portability and
preservation, soy sauce has been spray dried to make soy
sauce powder and crystals. These of course, have a flavor and
fragrance which is inferior to that of regular soy sauce. Since
a small amount of mold often forms on the surface of shoyu
during the warm summer months, this is often removed by
heating the shoyu to 50-60ºC or straining it through cotton
cloth. It can also be prevented by adding a small amount of
mustard oil to the shoyu.
Note: This is the earliest document seen (April 2012)
that mentions spray-dried or dehydrated soy sauce. After
instant noodles were first marketed in Japan in Aug. 1958,
sales of spray-dried increased as a seasoning for the noodles.
“Brewing soy sauce: Soy sauce is made from a
fermented mixture of soybeans and wheat to which water
and salt are added. The three basic varieties are koikuchi
(literally: dark mouth) or regular dark soy sauce, usukuchi
(literally: light mouth) or the lighter, milder, less common
soy sauce used in the Kyoto area and tamari. Each of these
is made by a somewhat different process. However in the
case of the most common soy sauce, it is said that the finest
flavor is attained if the koji is prepared from equal quantities
of soy and wheat. The amount of salt ranges from 90-110%
of the combined amounts of the soybeans and wheat. Thus

the amount of water is generally twice the amount of salt.
The finest soy sauce contains a relatively small percentage
of both salt and water. Inferior grades contain 110% salt or
water, as measured above.
“It is not absolutely necessary that soybeans contain
all of their natural oils in order to use them in soy sauce.
Although a certain percentage of the beans may be defatted
soybeans, this percentage is very delicate. When a large
percentage of defatted soybean meal is used, it is necessary
to use a chemical process for adding amino acids to the soy
sauce in order to obtain satisfactory fragrance in the soy
sauce.
“Ordinarily, the wheat is roasted until golden brown
and cracked into small pieces. The soybeans are rinsed,
soaked overnight in water and then either boiled or steamed.
After they have cooled somewhat, they are mixed with the
cracked roasted wheat, koji spores (tane koji) are added and
the mixture placed in a warm incubation room (muro). By
the fourth day the mixture will have turned into koji and be
covered with a bloom of fragrant white mold. At this time the
salt and water solution are added in order to make moromi,
the mash of soy sauce, wheat and soybeans. This mixture is
stirred from time to time and allowed to ferment and age for
at least one year.
“It is commonly said that one-year-old moromi has
only fragrance, two-year moromi also has flavor and threeyear-old moromi has fine color as well. In order to attain the
perfect blend of fine qualities, these three different types of
moromi are often mixed in the following proportions: 5 parts
1-year moromi, 2 parts 2-year and 1 part 3-year moromi.
When the mixture is placed in a cotton sack and pressed,
about 70-80% of the weight can be extracted as soy sauce
liquid. This is allowed to settle and become clear for 2-3
days. After removing the oil which floats to the surface and
the dregs on the bottom, the remainder–called nama-tamari
(fresh-tamari)–is heated to 60-70ºC to sterilize or pasteurize
it. It is then known as Hi-ire (put into fire), and is ordinary
soy sauce made in Japan” (Continued).
473. Motoyama, Tekishu. 1958. Inshoku jiten: Shôyu
[Encyclopedia of food and drink: Shoyu (Document part II)].
Tokyo: Heibonsha. 604 p. See p. 278-80. [Jap]
• Summary: Continued: “In recent times, in order to
maximize profits and employ capital most efficiently, various
methods of high-speed brewing and processing have begun
to be used. And due to the relationship between supply and
demand, substitute varieties of each of the main types of soy
sauce have been developed and are now being produced.
“Usukuchi soy sauce is made to have a light color
due to the way it is used in cooking. The basic method of
manufacture is the same as for regular soy sauce, however
to give it a lighter color, the water in which the soybeans are
cooked is changed during cooking and then drained off as
soon as the beans come to a boil. The wheat is also roasted
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for a shorter time than for regular soy sauce to give it a
lighter color and prevent scorching. The koji is prepared in
more or less the same way as for regular soy sauce however
the koji is removed from incubation when the mold is in the
state called shimofuri or ‘salt and pepper’ so that there is less
(?) mold than for regular soy sauce koji. A larger amount of
brine is mixed with the koji and the mixture is allowed to age
for 6-12 months. Before pressing, sweet sake (amazake) is
added as a natural sweetener. The liquid is heated to a lower
temperature (60ºC) for a shorter time (20-30 minutes) during
sterilization. Therefore usukuchi cannot be kept as long as
regular soy sauce without spoiling.
“In regular soy sauce–which is generally seen as a
slightly lower quality product than tamari–salt water is also
added to the pressed moromi and the mixture re-pressed to
yield a liquid called bansui. This is used as one of the raw
materials in the even lower quality chemical soy sauce.
The main areas which have produced koikuchi shoyu since
ancient times are Choshi and Noda in Chiba prefecture
and Shozushima in Kanagawa prefecture. The main area
producing usukuchi shoyu is Tatsuno in Hyogo prefecture,
however it is also brewed in large quantities in farmhouses
for home use. Kanro shoyu is a product originally developed
in Yanaitsu in Yamaguchi prefecture. Made by reprocessing
koikuchi shoyu into a thick, sweet liquid, it is prized in the
Kyoto area where it is served with sashimi from white fish
meat.
“Chemical shoyu (daiyô {substitute} shoyu): Ordinarily,
at least one year is required to brew regular soy sauce so that
at the large breweries, huge aging cellars or warehouses are
necessary. Since this ties up a large amount of capital and
reduces profits, studies were first made of ways to speed up
the traditional process and then of ways to make soy sauce
using chemicals and new raw materials. Soon a large number
of varieties of ‘amino acid shoyu’ appeared on the market.
Inexpensive defatted soybean meal began to be used in
place of whole, natural soybeans. The meal is first broken
down by hydrochloric acid and then neutralized by soda ash
to produce crude amino acid. If this product is mixed with
brine, the resulting liquid has much the same color and flavor
as natural soy sauce. However since the fragrance is poor,
ready-made moromi is then added and the mixture reheated.
The amino acids in the protein break down in to starches
which are also added to produce sugars.
“By the discovery of sugar-containing amino acids,
it became possible to devise soy sauce which had both
sweetness and viscosity. After experiencing some difficulty
with using low-priced defatted soybean meal, research began
in the use of fish whose level of freshness had fallen, fish
meal, viscera, chrysalis dregs, sesame seed dregs [defatted
sesame meal left the oil was removed], and cotton seed
dregs. Products were also developed by placing the pressed
dregs of regular soy sauce in a liquid made by simmering
fish, shell fish and seaweeds in order to impart their flavor

to the soy sauce. Another variety of chemical soy sauce was
developed for kidney disease patients who are unable to use
salt in their food. Malic acid soda made from apples was
used to simulate a salty flavor.”
474. Smith, Allan K. 1958. Vegetable protein isolates. In:
A.M. Altschul, ed. 1958. Processed Plant Protein Foodstuffs.
New York: Academic Press. xv + 955 p. See p. 249-76.
Chap. 10. [143 ref]
• Summary: Contents: Introduction. Source materials for
protein isolates: Oilseeds, cereal grains. Processing meal
for protein isolation. Preparation and properties of isolated
protein: Native proteins, commercial protein isolates,
isolated proteins for food uses. The hull problem. Uses of
protein isolates: Industrial applications, food uses. Selected
oilseed protein isolates: Soybean (properties, soybean whey,
commercial isolation, industrial and food uses), peanut
(properties, utilization), cottonseed (properties, utilization),
flaxseed, sunflower seed (source materials, isolation and
properties). Cereal grain proteins: Corn protein (corn
fractions, zein isolation, utilization), wheat proteins (gluten
isolation, utilization).
The most important uses for wheat gluten “are for
manufacture of monosodium glutamate and fortification
of weak flours to produce high-protein bread... The
monosodium salt of the L-form of glutamic acid has the
unique power... of enhancing the flavor of many foods. Also,
it is this salt which is largely responsible for the flavoring
quality of soy sauce. Monosodium glutamate was developed
to a commercial stage in Japan during the 1920’s under the
name Ajinomoto and was first produced in the United States
in 1934.” Five companies in the United States are now
producing glutamate with an estimated annual capacity of 18
million pounds.
“The raw materials for glutamate in order of their
importance are Steffen’s waste (Manning 1948), a byproduct of beet sugar refining, wheat gluten, and corn gluten;
soybean meal has been used extensively in the Orient. The
so-called Steffen’s waste... is now the cheapest raw-material
source for glutamic acid and accounts for an estimated 50%
of production.” Address: USDA NRRL, Peoria, Illinois.
475. Toyosawa, Isao. 1958. Shokuhin oyobi shiryô no korin
ni kansuru kenkyû. II. Tôfu oyobi seizo haieki no korin
ni tsuite [Studies on the choline of foods and fodders. II.
Choline content in commercially prepared soybean curd and
its waste liquor]. Eiyo to Shokuryo (J. of Japanese Society of
Food and Nutrition) 10(6):272-74. [13 ref. Jap; eng]
• Summary: Retention of total choline was: Okara 10%,
soymilk 83%, tofu 45%, and whey (waste liquor) 30%.
476. Chemurgic Digest. 1959. Soybran flakes... Versatile
product of a miracle crop. July. p. 4-5.
• Summary: This product, made from soybean hulls by
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a special process, is used primarily in feeds for ruminant
animals such as cattle and sheep. It has a low bulk density
and high digestibility. The hulls are cooked under controlled
conditions then flaked at high pressure. “This process
completely changes the structure of the hull’s three layers–
the outer palisade cells, the middle ‘hourglass’ cells, and
the inner aleurone cells... The processed Soybran Flake is
flat and thin, with a fractured surface and a soft, translucent
appearance.” A patent on the process is expected to be issued
shortly.
Four main uses have been developed for the product:
1. In complete dairy, beef, and sheep feeds, flakes can be
added in amounts of 10-25% to add bulk to the ration. 2. As
a roughage extender, flakes can be mixed with wheat bran,
molasses, etc. 3. As a molasses carrier. 4. In grass silage,
flakes are useful as an additive to absorb liquids and prevent
run-off.
477. Johnson, Ronald R.; Moxon, A.L.; Scott, H.W.; Bentley,
O.G. 1959. Soybean hulls are feed ingredient for ruminant
rations. Ohio Farm and Home Research 44(139):55. July/
Aug.
• Summary: The poultry industry now prefers 50 percent
protein soybean oil meal for many of its formula feeds,
especially high energy broiler feeds. This necessitates
removing the soybean hulls, and large quantities are now
available as a by-product. Research is underway at the Ohio
Agricultural Experiment Station to determine the value of
these soybean hulls as an ingredient in ruminant feeds.
The hulls and soybean flakes (hulls flaked by rolling)
are relatively high in cellulose (about 43%), but his cellulose
is more digestible by ruminants than hay cellulose. The
hulls also contain 10-11% protein which is 85% digestible.
Since they are quite palatable to ruminants, they “should be
excellent as a replacement for screenings, oat hulls or other
mill feeds in mixed feeds for ruminants.”
478. 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.

479. Oyenuga, V.A. 1959. Nigeria’s feeding-stuffs: Their
chemistry and nutritive value. 2nd ed. Ibadan, Nigeria:
Ibadan University Press. 65 p. Sept. 22 cm. First published as
Faculty of Agriculture Technical Bulletin No. 1, March 1955.
[74* ref]
• Summary: On page 18, the average chemical composition
of the soya bean (% of dry matter) is given, along with
its calculated digestible nutrients, nutritive ratio, and “V”
correlation factor. Page 22 states that the soya bean contains
452.42 calories per 100 gm. Pages 55-57 give a detailed
discussion of the soyabean and its feeding value. According
to the Nigerian Trade Report (1956) “Soyabean is being
successfully established in Nigeria. Over 9,000 tons were
exported in 1954 and about 10,200 tons in 1956 valued at
over £369,000.”
Table 8 compares the composition of soyabean grown
in Nigeria with those grown in the USA. The Nigerian
soyabeans contained 44.08% protein and 19.1% oil (ether
extract), compared with 40.00% and 18.00% oil for those
grown in the USA. Address: Senior Lecturer in Animal
Nutrition, University College, Ibadan, Nigeria.
480. Taira, Harue; Ebisawa, H.; Sugimura, K.; Sakurai, Y.
1959. Daizu kakôhin no amino-san ni kansuru kenkyû. I.
[Studies on amino acid contents of processed soybean. I.
Total amino acids of soybean products (Abstract)]. Shokuryo
Sogo Kenkyujo Kenkyu Hokoku (Report of the National Food
Research Institute) No. 14. p. 95. Dec. [1 ref. Jap]
• Summary: Amino acid content of the following are given:
Two soybean varieties, tofu, deep-fried tofu pouches (aburaage), okara, dried frozen tofu, yuba, kinako, natto, and
soymilk. Reprinted from Eiyo to Shokuryo 11(6):351 (1959).
Address: 1-2. Food Research Inst., Shiohama 1-4-12, Kotoku, Tokyo, Japan.
481. Taira, Harue; Ebisawa, Harue; Sugimura, Keiichiro;
Sakurai, Yoshito. 1959. Daizu kakôhin no amino-san ni
kansuru kenkyû. II. [Studies on amino acid contents of
processed soybean. II. Transfer of amino acids during “tofu”
processing (Abstract)]. Shokuryo Sogo Kenkyujo Kenkyu
Hokoku (Report of the National Food Research Institute) No.
14. p. 96. Dec. [1 ref. Jap]
• Summary: A table shows the percentage of the basic
amino acids that are transferred from dry soybeans to boiled
soybeans, then to fresh soy puree (gô), okara #1, okara
#2 wash, soymilk, tofu, soybean boiling water, and yuba.
Address: 1-2. Food Research Inst., Shiohama 1-4-12, Kotoku, Tokyo, Japan.
482. Egami, Tomi. 1959. Typical Japanese cooking.
1st ed. Translated by V.A. McKenzie Skillman. Tokyo:
Shibata Publishing Co. Ltd. Exclusive distributors: Japan
Publications Trading Co., Ltd (Tokyo). [viii] + 146 p. Illust.
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(incl. color photos by Yoshikatsu Saeki). Index. 27 cm.
• Summary: Foods marked with an asterisk (*) are exported
from Japan to the USA. Many recipes include “soy sauce”
and monosodium glutamate (Ajinomoto). Soy related
recipes include: Aburage * (“fried soy bean curd”–4
recipes). Broiled soy bean curd [yakidofu] (3 recipes.
Sukiyaki, Yasainabe, Osechi). Chu-miso paste * (“made
from soy beans, salt and rice malt [koji], seasoning for miso
soup”–2 recipes). Ganmodoki * (“fried soy bean curd and
vegetables”–Nikomi oden). Nama-age (“half fried soy bean
curd”–Boiled vegetables).
Note: This is the earliest English-language document
seen (April 2013) that contains the term “fried soy bean
curd” or the term “half fried soy bean curd.”
Okara (“soy bean curd leftovers”–Yoshino sushi). Red
miso paste * (“made from soy beans, salt and rice malt [koji],
seasoning for miso soup”–2 recipes). Soy bean (3 recipes).
Soy bean curd * (14 recipes, incl. Gizeidofu / Gisei-dofu, p.
39). Soy bean powder * [kinako] (2 recipes; Kinakomochi,
Kushi dango). Soy sauce (“Kikkoman”). White miso paste
(“made from soy bean, salt and rice malt [koji], seasoning
for miso soup”–2 recipes). Worcestershire sauce (Skewer
nibblers).
Other interesting recipes include: Amazake. Azukisarashian (“red bean powder”–7 recipes). Black sesame seed
(in Sekihan). Mochi rice. Red bean [azuki] (Sekihan). Rice
cake (“made of mochi rice”). Seaweeds (kanten / agar-agar,
kombu / konbu, nori / green laver & purple laver, wakame).
White sesame seed. Yamaimo (“Japanese yam”). Tomi
Egami was born in 1899. Address: [Japan].
483. Fischer, Milton Harold. 1959. Part I. Graft
polymerization and transglycosidation of polysaccharides.
Part II. The bound carbohydrate constituents of soybean
lecithin. Part III. The isolation of isomaltose from enzyme
degraded starch. PhD thesis, University of Minnesota. 116
p. Page 3246 in volume 21/11 of Dissertation Abstracts
International. *
Address: Univ. of Minnesota.
484. Servico Social da Industria (SESI). Secretaria da
Agricultura. 1959. Receitas de soja [Soybean recipes]. In:
1959. Soja no Rio Grande do Sul. Secretaria da Agricultura
(Companha da Produtividade Agricola): Porto Alegre. See p.
77-83. Chap. 8. Excerpted from A Soja. ed. Servico Social da
Industria. Dept. Regional do R.G. do Sul. [Por]
• Summary: Contents: 1. How to extract soymilk from
250 gm of soybeans. Condensed soymilk. Soymilk made
from whole soy flour. 2. Recipes based on soymilk: Yogurt,
soy cheese [tofu], soymilk batida (milk shake), ambrosia,
gelatin with fruits and soymilk, souffle with soymilk,
soymilk pudding. 3. Recipes made with with soy residue
(com resíduos de soja): Soya docinhos with condensed milk,
croquettes, Adventist roast. 4. Dishes made with whole soy

flour. Recipes excerpted from “A Soja” (Serviço Social da
Industria, Departamento Regional do Rio Grande do Sul).
Address: Porto Alegre, Brazil.
485. Taira, Hirokadzu; Ebisawa, H.; Sugimura, K.; Sakurai,
Y. 1959. Daizu kakô-hin no amino-san in kansuru kenkyû.
I. Shoshu shihan daizu seihin no zen amino-san ganryô
[Studies on amino acid content of processed soybeans. I.
Total amino acids of soybean products]. Eiyo to Shokuryo (J.
of Japanese Society of Food and Nutrition) 11(6):351-54. [12
ref. Jap; eng]
• Summary: The total amino acid content of 16 kinds of
soybean products were determined by microbiological assay
method. These included tofu, fried tofu pouches (abura-age),
okara, dried-frozen tofu, yuba, kinako (roasted full-fat soy
flour), natto, and nyu-fu (fermented tofu). Address: National
Food Research Inst., Tokyo.
486. Taira, Hirokadzu; Ebisawa, H.; Sugimura, K.; Sakurai,
Y. 1959. Daizu kakô-hin no amino-san in kansuru kenkyû.
II. Tôfu seizô kôtei ni okeru amino-san no suii [Studies on
amino acid contents of processed soybeans. II. Transfer of
amino acids during “tofu” processing]. Eiyo to Shokuryo (J.
of Japanese Society of Food and Nutrition) 11(6):355-57. [1
ref. Jap; eng]
• Summary: The amino acid pattern of tofu was quite similar
to that of the soybeans from which it was made, except that
a significant amount of tyrosine ends up in the okara, as do
smaller amounts of methionine and tryptophan. Address:
National Food Research Inst., Tokyo.
487. Finberg, Joseph. Assignor to ERB-Tobacco Products
Company, Inc. (Chicago, Illinois). 1960. Smoking
composition. U.S. Patent 2,930,719. March 29. 3 p.
Application filed 14 Oct. 1954. [6 ref]
• Summary: Soybean is used as a tobacco substitute.
Nicotine in tobacco has been shown to be harmful to
smokers, in part by constricting the blood vessels. Tobacco
manufacturers have attempted to remove nicotine by
extracting it from the tobacco or removing it from the
smoke by means of a filter. But vasco constriction can be
counteracted by addition of the vitamins niacin (nicotinic
acid) and rutin.
A nicotine-free smoking composition, consisting of
vegetable fibers and herbs (which were previously cured) has
been found to be particularly effective. The ingredients are:
nasturtium (40% by weight), soy fibers (35%), sage (15%),
and coltsfoot (10%). These can be used in a cigarette or pipe.
Niacin and rutin can be added. Address: Chicago, Illinois.
488. Smith, Allan K.; Watanabe, Tokuji; Nash, Arlo M.
1960. Tofu from Japanese and United States soybeans. Food
Technology 14(7):332-36. July. [8 ref]
• Summary: Most of the U.S. soybeans exported to Japan
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are processed for oil and meal that are used for making food
products. A survey conducted in 1957 in Japan by A.K.
Smith (“Use of U.S. soybeans in Japan,” published April
1958) indicated that at least 25 million bushels of whole
soybeans were used in making traditional Japanese foods
such as miso, tofu, and natto, and that the Japanese wished to
use more.
This paper describes pilot plant investigations
comparing U.S. and Japanese soybean varieties to determine
which U.S. varieties make the best tofu. Lee and Jackson
varieties appeared to make tofu equal in yield, flavor, texture,
and color to Japanese soybeans. “When such varieties are
known to U.S. exporters and Japanese importers, more
soybeans may be exported to Japan ‘identity preserved’ at
some increase in cost over the U.S. No. 2 yellow beans” (p.
332-33).
Note: This is the earliest document seen (Feb. 2010)
that uses the term “identity preserved” to refer to soybeans.
Address: 1. NRRL, Peoria, Illinois; 2. Food Research Inst.,
Ministry of Agriculture and Forestry, Tokyo, Japan.
489. Bierman, E.E. 1960. Soybran flakes a new feed byproduct from soybeans. Soybean Digest. Aug. p. 20-21.
• Summary: This product, introduced in 1958, has made
possible important improvements in Master Mix Dairy and
Beef Feeds. Address: Central Soya Co., Inc.
490. Trowell, H.C. 1960. Non-infective disease in Africa:
The peculiarities of medical non-infective diseases in
the indigenous inhabitants of Africa south of the Sahara.
London: Edward Arnold (Publishers) Ltd. vii + 481 p. See p.
217. Index. 24 cm. [400+* ref]
• Summary: Much of the interest in dietary fiber for human
nutrition originated from a hypothesis proposed in this work
by the author, an English physician and clinician with 29
years of experience in East Africa. He suggested (primarily
on pages 217-20 and in the last chapter titled “The African
Milieu Intérieur and the Incidence of Disease”) that Africans
were protected from non-infectious colon disease by the high
level of fibre in their natural diet. Most of the book, however,
discusses diseases unrelated to dietary fiber. In fact, the term
fibre is not even listed in the index!
Chapter 7, titled “Nutritional Diseases,” discusses
birth weight, breast-feeding, infantile malnutrition (Grades
I and II), kwashiorkor (describes 12 symptoms), protein
malnutrition in adults, undernutrition, pellagra (treat with
nicotinamide or nicotinic acid), riboflavin deficiency, scurvy,
beriberi (treat with thiamine), rickets (treat with vitamin
D), vitamin A deficiency, calcium. Address: O.B.E., M.D.
(London), F.R.C.P.; 38 Cecily Hill, Cirencester; Consultant
Physician Mulago Hospital, Uganda Medical Dep. and Dep.
of Medicine, Makerere College Medical School, Kampala,
Uganda.

491. Kihara, Yoshijiro; Matoba, Nariko; Nanba, Rimiko.
1961. Nattô no seibun ni tsuite. I. Nattô no tô oyobi
nenshitsu-butsu ni tsuite [Chemical constituents of natto. I.
Sugars and mucilage in natto]. Nippon Nogeikagaku Kaishi
(J. of the Agricultural Chemical Society of Japan) 35(1):5761. Jan. [7 ref. Jap]
Address: Lab. of Food Chemistry, Faculty of Home
Economics, Ochanomizu Univ., Tokyo, Japan (Ochanomizu
Joshi-Daigaku, Shokuhin Kagaku Kenkyûshitsu).
492. Worthington Foods, Inc. 1961. Wholesale price list–
order blank. Worthington, Ohio. 1 p. May 1.
• Summary: New products in the Worthington Foods line
include: Barbie Sue. Patties. Big Pat. Safflower oil. Kreemchee (natural white or pimiento). Ripe green olives. Chili.
Worthington now owns the Battle Creek line of foods
including: Burger, Veg. Prime. Nuttose. Protose. Vegetable
Skallops. Vegetable Steaks. Gluten Flour. Kaffir “Tea.”
Malted Nuts. Savita. Savita soup cubes. Soy flour. Natural
wheat germ. Acidone tablets. Brewer’s yeast. Lacto dextrin.
Laxo. LD-Lax. Psyllium seed blond. Sugarless sweetener.
Worthington now has warehouses in Portland, Oregon,
and San Leandro, California (near Oakland). Address:
Worthington, Ohio. Phone: Tuxedo 5-5359.
493. Kawamura, Sin’itirô; Narasaki, Teiiti. 1961. Studies
on the carbohydrates of soybeans. VI. Component sugars
of fractionated polysaccharides, especially identification of
fructose in some hemicelluloses. Agricultural and Biological
Chemistry 25(7):527-31. July. [10 ref]
• Summary: Soybean polysaccharides were fractionated
by using water, ammonium oxalate and sodium hydroxide
solution as successive extracting agents. Fucose, rhamnose,
xylose, arabinose, galactose, and galacturonic acid were
identified in purified hemicelluloses. Address: Dep. of
Agricultural Chemistry, Faculty of Agriculture, Kagawa
Univ., Japan.
494. Tung, Ta-Cheng; Huang, P-C.; Li, H-C.; Chen, H-L.
1961. [Composition of foods used in Taiwan]. J. of the
Formosan Medical Association 60(11):973-1005. Nov. 28.
[27 ref. Chi; eng]
• Summary: Gives the nutritional composition (food calories,
moisture, protein, fat, carbohydrate, fiber, ash, calcium,
phosphorus, iron, vitamin A, thiamine, riboflavin, niacin, and
ascorbic acid) of 384 foods commonly used in Taiwan. In
the section on “Legumes, seeds, and nuts,” the following soy
products are included: Black bean (hei tou, black soybean;
37.1% protein, 15.2% fat), miso; soy bean (huang tou); soy
bean curd (toufu); soy bean curd cake [pressed tofu] (toufu
kan); soy bean curd cake, spiced (wu-hsiang toufu kan); soy
bean curd cake, strip; soy bean curd, clot (toupi, yuba); soy
bean curd, fermented (fermented tofu); soy bean curd, fried
(yu toufu); soy bean curd, pickled (furu, hu-zu); soy bean,
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fermented (tou chi [fermented black soybeans]); soy bean
milk (tou nai), soy bean extracted residue (okara). Address:
1-3. Dep. of Biochemistry, College of Medicine, National
Taiwan Univ., Taipei, Taiwan, China; 4. Taiwan Provincial
Hygienic Lab.
495. Dwidjoseputro, Dakimah. 1961. Studies on Monilia
sitophila from Indonesia. Bulletin of the Torrey Botanical
Club 88(6):404-11. Nov. [10 ref. Eng]
• Summary: A fungus found on ontjom-presscake of peanuts
and okara onchom (ontjom tahu) fermented products in West
Java, Indonesia is reported. Biological data suggest it to be
Neurospora sitophila; it was traditionally called Monilia
sitophila. Address: Dep. of Biology, Vanderbilt Univ.,
Nashville, Tennessee.
496. 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.”
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].
497. Watanabe, Tokuji. 1961? Studies on tofu production
from U.S. soybeans (2). Food Research Institute, Japan. 11 p.
Undated. Typed, without signature. [2 ref. Eng]
• Summary: Contents: 1. Experiments in the laboratory:
Weight per 1,000 seeds, color of seed coats and color
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of hilum of U.S. and Japanese soybeans, speed of water
absorption in U.S. and Japanese soybeans, protein and fat
contents of U.S. and Japanese soybeans, water-solubility of
protein in U.S. and Japanese soybeans, natures of soy milk
obtained from U.S. and Japanese soybeans. 2. Production test
of tofu: Production method of tofu, comparison between the
tofu made from U.S. soybeans and that from the Japanese,
choice of U.S. soybean variety suitable for tofu production.
3. Improvement of production methods.
Tables show: (1) Properties of U.S. and Japanese
soybeans (Japanese: Nagano, Hokkaido, Miyagi, Aomori,
Kumamoto. U.S.: Harosoy, Hawkeye, Adams, Chippewa,
Clark, Lincoln, Blackhawk, Acme, Ottawa Mandarin,
Norchief, Comet, Lee, Jackson, Dorman, Dortchsoy, Ogden,
Wabash, Monroe, S-100, Capital, Flambeau, Shelby, Ford,
Hardome, Renville, Lindarin, Perry, Grant; For each variety
is given: Weight per 1,000 seeds, color of seed coat, color
of hilum, remarks). (2) Nitrogen content and nitrogen
outflow of U.S. and Japanese soybeans. (3-1) Influence of
the quantity of water added on the nitrogen solubility of
soybeans. (3-2) Influences of the length and temperature
of heating on the nitrogen solubility of soybeans. (4)
Comparison between U.S. and Japanese soybeans in tofu
production (for each variety is given: Percentage of protein
and fat in the soybeans. Protein in laboratory soy milk {%}.
Protein in factory soy milk {%}. Weight of tofu {kg from 1.8
kg of soybeans}. Yield rate of tofu {% of solids in soybeans
appearing in tofu, dry basis}. Yield rate of protein {% of
protein in soybeans appearing in tofu}. Protein in tofu {%}.
Height of tofu {cm}. Moisture of tofu {%}. Hardness of tofu
{using penetrometer; large value = soft tofu}. Properties of
tofu–Coagulation, texture, color {3 = excellent, 2 = good,
1 = fair}). (5) relationship of water-soluble protein + fat in
soybeans to weight, protein, and fat contents of tofu. (6)
Volume and composition of okara. (7-1) Properties of tofu at
various doses of coagulant and various tempos [speeds] of
coagulation.
Note: A Japanese version of all tables is given on
unnumbered pages at the end. Address: Food Research Inst.,
Japan.
498. Chen, Philip S.; Chen, Helen D. 1962. Soybeans for
health, longevity, and economy. 2nd ed. South Lancaster,
Massachusetts: The Chemical Elements. xii + 242 p. Jan.
Illust. Index. 21 cm. 1st ed. 1956. [24 ref]
• Summary: This book is identical to the original 1956
edition, third printing (the dedication is to William J.
Morse and Harry W. Miller), except that: (1) Table 1, titled
“Soybean production in the United States” (p. 2) gives
statistics to 1960, instead of 1958. (2) Appendix B (p. 22436) has been updated based on the 1961 Soybean Blue Book.
(3) The dust jacket has been updated. On the rear dust jacket
is a portrait photo of Dr. Philip Chen and a biographical
sketch. (4) The paper is slightly thicker.

Note: 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.
499. Sannella, J.L.; Whistler, Roy L. 1962. Isolation and
characterization of soybean hull hemicellulose B. Archives of
Biochemistry and Biophysics 98(1):116-19. July. [28 ref]
• Summary: By aqueous alkaline extraction of
commercial soybean hull holocellulose, one obtains a
crude hemicellulose B fraction in 6% yield. The major
polysaccharide from this fraction was isolated by alcohol
fractionation and is electrophoretically homogeneous with
a number-average molecular weight of 40,800. Hydrolysis
shows that this polysaccharide is branched with D-xylose,
L-arabinose, and D-galactose as end units and D-xylose
and D-glucose at points of branching. Address: Dep. of
Biochemistry, Purdue Univ., Lafayette, Indiana.
500. Borsook, Henry. 1962. Plain talk about nutrition.
Engineering and Science 26(1):9-14. Oct. Reprinted in
California Institute of Technology Quarterly 4(2):2-7. Winter
1962-63.
• Summary: The subtitle reads: “What is a ‘good’ food? Will
any single food substance supply all the essential nutrients?
How many calories do you need? Some straight answers by
an expert in the field of nutrition.” The article begins: “One
of the greatest biological discoveries of this century was the
separating out of the essential from the accidental in food...
The next great discovery in the field and it is the discovery
from which all the future promise comes, was the proof that
the source of an essential nutrient is immaterial. It may come
from food which is grown, it may be mined, or it may come
from a factory.”
“How much protein do we really need, allowing a factor
of two for safety? If all of our protein were meat, the most
expensive source, it would be a surprisingly small amount–
about two ounces. Most of us eat more than twice that. If
only a fifth of the protein in our diet was meat and the rest
was in a mixture of bread or beans, we would do very well.”
During World War II “the British government, in order
to save ship tonnage, since all the wheat had to be brought
in by ship, made the British people eat whole wheat bread
made of 85 percent extraction flour. Children soon began to
show signs of calcium and iron deficiencies. This came about
because of a material in the branny layers of the wheat berry
which forms insoluble salts with calcium and iron; not only
are the iron and calcium in the wheat berry not usable, but
the berry robs iron and calcium from the other foods that are
eaten. The British government then added powdered chalk
and an iron salt to the flour to make good the deficiencies
that this noxious material in the branny layers had induced.”
The author then describes how Mr. Clifford Clinton, of
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the Clifton’s cafeterias in Los Angeles, offered free meals
then 5-cent meals at his cafeterias, then pioneered the
development of Multi-Purpose Food, based on soy protein–
and the principles described above. “Mr. Clinton made a
grant to Caltech to develop this food, and in the course of a
year it was done... A foundation was then formed, Under Mr.
Clinton’s leadership–the Meals for Millions Foundation–to
raise money to make this food and give it away.”
A photo shows Borsook, “the man responsible for the
development of Multi-Purpose Food.” Address: Prof. of
Biochemistry, Caltech (California Inst. of Technology),
California.
501. Hackler, L.R.; Hand, D.B.; Steinkraus, K.H.; Van
Buren, J.P. 1963. A comparison of the nutritional value
of protein from several soybean fractions. J. of Nutrition
80(2):205-10. June. [6 ref]
• Summary: In PER studies, several soybean fractions were
fed to weanling rats. The results were somewhat surprising in
that they indicated that the “residue from water extraction,”
or water-insoluble fraction, was the most nutritious.
Unextracted [full-fat] soybean flour was prepared by
soaking dry soybeans overnight at room temperature in 3
times their weight of water. The beans were dehulled using a
vegetable peeler and water flotation. The dehulled soybeans
were drained, steamed for 1 hour at 100ºC, frozen at -40ºC
then freeze-dried whole. The beans were then ground finely
(through the 023 screen of a Rietz Disintegrator) with water.
The soymilk and solids were separated in a plate filter while
the milk was still cold. The soymilk was then cooked for 1
hour at 100ºC, concentrated, frozen, and freeze dried.
The PER for the different fractions and for casein were
as follows: Casein 2.86, residue 2.71, dehulled soybean 2.51,
curd [tofu] 2.20, soymilk 2.11, whey 1.93. Address: New
York State Agric. Exp. Station, Geneva, New York.
502. Chao, Buwei Yang. 1963. How to cook and eat in
Chinese. 3rd ed. New York, NY: Random House. xxvi + 249
p. Foreword by Hu Shih. Preface by Pearl S. Buck. Illust.
Index. 21 cm.
• Summary: This edition is quite similar to the original
1945 edition, except that it has some new front matter (such
as introductions to the second [1949] and third revised
editions), new pages added here and there plus 16 pages of
recipes added between pages 228 and 229, and new cooking
techniques. The page layout is basically unchanged, but
when new pages were added, they were numbered 160a, etc;
thus the contents of page 203 is identical in all editions.
A new table (p. 29) lists widely used Chinese foods and
seasonings in four columns: Chinese characters, Mandarin,
Cantonese, and English. Soy related ingredients (in English,
Mandarin, and Cantonese) are: (4) Oyster sauce: hao-yu,
hou-yau. (6) Soy sauce (1): chiang-yu (M). Soy sauce (2):
shi-yau (C). Soy sauce (3): ch’au-yau (C). (7) First quality

soy sauce: sheng-ch’ou (M), shang-ch’au (C). Note 1. The
first character means “fresh” or “live.”
Note 2. This is the earliest English-language document
seen (April 2012) that uses the term “sheng-ch’ou”
(Mandarin) or the term “shang-ch’au” (Cantonese) or the
term “chü-yau” to refer to a type or grade of Chinese soy
sauce.”
(8) Flour jam: t’ienmien-chiang (M), t’inmin-cheung
(C). (9) Bean sauce: Yuanshih chiang (M), yünshi-cheung
(C). Note 3. The middle character (shih / shi) refers to
fermented black soybeans. (10) Hoisin sauce: haihsien
chiang (M), hoisin-cheung (C). Note 4. This is the earliest
document seen (April 2012) that mentions Hoisin sauce.
However, among the new pages added, there is a nice
new chapter 22 titled “Soybean Foods” (p. 228c-228h). Its
contents: Introduction and Buddhist mock meats. Homemade
tofu: Equipment needed (electric blender, form for setting),
ingredients (curded with gypsum), grinding and straining,
heating and setting, forming, bean curd recipes. Homemade
soybean milk. Using soybean lees (okara; dregs are the
leftovers you throw away and lees are those you keep).
Frozen bean curd. Soy sauce beans [Soybeans baked in soy
sauce]. Preserved soybeans: Homemade fermented black
soybeans with salt, ginger, and optional hot chili powder or
hot red pepper.
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “Preserved soybeans” to
refer to fermented black soybeans.
The introduction (p. 228c) states: “Under various guises
the soybean is used in vegetarian restaurants, often under
Buddhist auspices, to produce sumptuous dinners, featuring
“sliced chicken breast,” “roast duck,” “baked ham,” that not
only fool the eye, but also the tongue, almost, but as always,
I want to concentrate on the important, everyday things and
de-emphasize the fancy and elaborate. Dishes with bean curd
are cheap and easy to prepare. Those who can afford fancy
dishes can combine it with meat, etc., but just plain cabbage
and bean curd connotes home sweet home.”
Pages 158-59 contain 3 new soy-related recipes: Fried
bean curd. Oyster sauce friend bean curd. Sweet-sour fried
bean curd.
Recipe 14.27 (p. 155-56), titled “Red-in-snow stirs fava
beans” begins: “Horse beans look like lima beans but are
not. They are also called Fava beans and frequently sold
by Italians. In China they are known as ‘silkworm beans.’”
Address: Berkeley, California.
503. Garrigus, Robert R. 1963. Effects of physical form of
soybean hulls on the production of volatile fatty-acids and
on steer performance. PhD thesis, University of Kentucky.
Page 1622 in volume 31/04-B of Dissertation Abstracts
International. *
Address: Univ. of Kentucky.
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504. Umeda, Isao. 1963. Shôyu [Soy-bean sauce]. Tokyo:
Sankyo Shuppan K.K. 232 p. Index. 28 cm. Final technical
report. USDA P.L. 480. Project UR-A11-(40)-C. [95 ref. Jap]
• Summary: Contents: Part I. 1. Raw materials. 2. Treatment
of raw materials. 3. Making koji. 4. Moromi: Fermentation
(shikomi), methods of fermentation, mixing, ripening
(jukusei), research on ripening, microorganisms in moromi.
5. Pressing out the shoyu. 6. Refining (seisei): Method of
heat treatment (or pasteurization; hiire), changes during heat
treatment, flavor, composition (seibun) of regular shoyu and
of special shoyu [tokushu], methods of analyzing shoyu.
Part II: Special subjects. 1. Substitute raw materials:
Substitutes for soybeans, for wheat, for both soybeans and
wheat (copra meal, wheat bran [fusuma]). 2. Tamari shoyu
and usukuchi shoyu: Tamari and soybean miso, usukuchi
shoyu. 3. Secondary products (fukuseihin): Shoyu presscake
(shoyu kasu), shoyu oil, soybean soak water, ? eki, use
of koji spores. 4. Kegs (taru). 5. Semi-fermented shoyu
#2 (Shinshiki nigo): Research on its production. Address:
Nôgaku Hakase, Tokyo Daigaku Nôgaku-bu, Tokyo, Japan.
505. André, Émile. 1964. Sur l’utilisation des graines de soja
dans l’alimentation humaine par les populations d’ExtrêmeOrient [On the dietary utilization of soya beans in the Far
East]. Oleagineux 19(1):37-39. Jan. English-language
summary p. XXVIII. [1 ref. Fre; eng]
• Summary: The author gives the results of his research
on lipoxidase, initially inspired in early 1931 by a young
Chinese student M. Kiawo Hou. He also discusses soymilk
(lait de soja or téou-jou), tofu (fromage de soja or téou-fou),
yuba (téou-fi), soy oil (huile de soja), soy sauce (tsing yeou
[sic, tsiang yeou?]), miso (miso de soja), and soy sprouts
(germes de soja). The residue from making tofu and soymilk
(okara) is fed to poultry and pigs. Soya oil is made by an
archaic process that is very inefficient. “The residue, not
perfectly separated from the oil, is consumed by the poorer
classes.” Address: France.
506. André, Émile; Hou, Kia-Wo. 1964. La lipoxydase. Sa
découverte dans le résidu de la préparation du lait de soja
[Lipoxidase. Its discovery in the residue by-product of
soybean milk production]. Oleagineux 19(3):187-93. March.
English-language summary, p. XXVII. [Fre; eng]
• Summary: “The cheese called Teou-fou in China is
somewhat consumed in Paris and the region surrounding it,
where the number of Chinese restaurants is greater than one
could believe.” Of the total restaurants in this area, about 35
are Chinese restaurants, 10 at Vietnamese, and only 5 are
Japanese. They are visited both by people of those countries
and by western consumers who are curious to taste exotic
foods. “There were, and still are, two or three shops in and
around Paris, where tofu (fromage de soja) is prepared daily
and delivered to the restaurateurs who have ordered it. Mr.
Kia-Wo Hou had friendly relations with one of the two

established at Colombes and was able to easily procure the
materials he needed.”
Note: In about 1910 Li Yu-ying, a Chinese soyfoods
pioneer, established a soyfoods manufacturing company
named Usine de la Caséo-Sojaïne, at Vallées, near Colombes,
outside of Paris. It is not clear how the current companies
at Colombes are related to the earlier company. Address: 1.
Conseil scientifique a l’R.H.O.; 2. Docteur es-Sciences de
l’Universite de Paris.
507. Ko Swan Djien. 1964. Tempe, a fermented food
made from soybeans. Paper presented at the International
Symposium on Oilseed Protein Foods, May 11-16, Tokyo,
Japan. 17 p. [30 ref]
• Summary: This very interesting paper contains the most
complete information seen to date on tempe, and, especially
concerning tempe in Indonesia. It discusses tempeh’s history,
traditional production methods, inoculum, packaging,
chemistry and microbiology, contamination, shelf life,
basic recipes, and price, plus a review of other research
(including the best English-language bibliography of Dutch
research to date) and a description of a tempeh pilot plant
being developed in Bandung (complete with a mechanical
roller-miller dehuller, water flotation hull removal, heated
incubator and trays, and improved inocula).
Concerning okara tempeh, page 5 states: “For the
purpose of lowering the price, often the dehulled soybeans
are mixed with the residue of soybeans material from the
process of manufacturing of tofu. This material is in fact the
coarse components of crushed soybeans. Usually it is used as
feed for pigs and is relatively low in price. Mixed in tempe, it
will lower the price of tempe.”
Note 1. This is the earliest English-language document
seen (Jan. 2005) that refers to the use of okara in making
tempeh.
In this document, Ko is the first to signal what he
hopes will be the beginning of a new image for tempeh in
Indonesia: “But there is no doubt that the time will come
when Indonesians will be proud of their tempe, in the same
way as the Japanese are proud of their sake, the French
people of their wine, Italians of their macaroni, Indians
of their curry, Russians of their caviar, the Dutch of their
cheese, etc.”
“Totally this food is produced in large quantities.
Though dependable statistics are not yet available, it is not
excessive to say that every day 10 percent of Indonesia’s
population of more than 100 million people consume at least
10 grams of tempeh per person. Although this huge amount
illustrates the importance of tempe in the Indonesian diet, it
is recognized as such by only a few experts.” Note 2. This is
2.2 million lb/day or 1,000 metric tons per day.
Note 3. This is the earliest document seen (Sept. 2011)
that gives industry or market statistics for tempeh, or for
tempeh in Indonesia. Address: Lab. for Microbiology,
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Bandung Inst. of Technology, Indonesia.
508. Platt, B.S. 1964. Biological ennoblement: Improvement
of the nutritive value of foods and dietary regimens by
biological agencies. Food Technology 18(5):68-73, 75-76.
May. [34 ref]
• Summary: The most common vitamin deficiency
worldwide is probably riboflavin (B-2). The amount
of riboflavin is increased in the preparation of various
fermented foods. Riboflavin is synthesized by a wide
variety of microorganisms, notably by a yeastlike organism,
Eremothecium ashbyii, which has been grown with a high
yield on wheat bran and on the refuse (tou cha [okara]) from
the manufacture of soy bean curd (toufu).
“Riboflavin is also increased in the fermentation of a
variety of seeds, notably the seed of the African locust bean
(Parkia filicoidea).” Boil the seeds for 24 hours to soften the
seed coats, then remove the coats. Boil the kernels again for
about 2 hours, then set them aside, cover with leaves, and
allow to ferment for 2-3 days. Pound the fermented mass into
a paste, form it into small balls, then dry these in the sun.
The resulting product, “which is found widely throughout
West Africa, is known as dawadawa or uri, keeps well if
properly dried, and may contain 0.2 to 0.8 mg riboflavin and
37% of protein” (Platt, 1962).
Note: No mention is made of soybeans being used
to make dawadawa. Address: Prof. of Human Nutrition,
London School of Hygiene & Tropical Medicine, London,
W.C. 1, England.
509. Kobatake, Yoshiki; Matsuno, N.; Tamura, E. 1964.
Daizu kakô shokuhin no tanpakushitsu no eiyô-ka
[Nutritional value of protein in Japanese soybean products].
Eiyogaku Zasshi (Japanese J. of Nutrition) 22(5):173-77.
Sept. [7 ref. Jap]
• Summary: The Biological Value of tofu was 68.5, and
dried-frozen tofu (kori-dofu) was 69.1. Both values indicate
high nutritional quality. Even higher protein quality was
observed in okara, a by-product of tofu. Its Biological Value
was 84.9, though its absorption rate was 78.4%. The value
for casein was 80.1, for salt-free miso 73.2, for low-salt
miso 70.7, and for freeze-dried low-salt miso 60.5. Address:
Division of Biochemistry of Nutrition, National Institute of
Nutrition.
510. Aspinall, G.O.; Whyte, J.N.C. 1964. Polysaccharides
of soy-beans. I. Galactomannans from the hulls. J. of the
Chemical Society (London) 1964:5058-63. Dec. [10 ref]
• Summary: Two galactomannans have been isolated
from soybean hulls by extraction with water. The two
polysaccharide fractions contain D-galactose and D-mannose
residues in the proportions of 1:1.4 and 1:2.35. Address:
Dep. of Chemistry, Univ. of Edinburgh [Scotland].

511. Hand, D.B.; Steinkraus, K.H.; VanBuren, J.P.; Hackler,
L.R.; Rawi, I. el; Pallesen, H.R. 1964. Pilot-plant studies on
soymilk. Food Technology 18(12):139-42. Dec. [7 ref]
• Summary: Contents: Summary. Introduction. Experimental
methods [cold-water grind]: Spray-dried water-extracted
soymilk, soymilk from [unsoaked] dehulled soybeans,
soymilk from soaked dehulled soybeans, spray-dried acid
curd, soymilk residue [okara]. Results and discussion:
Interrelation of soybean fractions, indices of quality in
relation to processing conditions, nutritional assessment,
studies on flavor.
Note 1. This is the earliest English-language document
seen (June 2013) that uses the term “soymilk residue” (or
“soy milk residue”) to refer to okara.
This investigation was made to develop improvements
in the process for making dried soymilk from whole
soybeans for use in developing countries, and especially in
the process used at the soymilk plant in Indonesia equipped
by UNICEF. The authors made a dry soymilk of excellent
quality directly from whole soybeans without including the
typical water-extraction step. The yield is higher and labor
costs are reduced. A homogenizer is added to the processing
line, but an evaporator and filter press are eliminated.
Figures show: (1) Flow sheet for water-extracted
soymilk. (2) Flow sheet for soymilk from dehulled whole
soybeans. (3) “Distribution of solids and protein as
percentages in fractions from soaked soybeans.” When
whole soybeans are soaked, 98.5% of the solids and 99.5%
of the protein remain in the soaked beans; the rest goes into
the soak water. When the soaked soybeans are ground and
filtered, 65% of the solids from the original dry soybeans
and 83% of the protein remains in the soymilk; 33.5% of the
solids and 16.5% of the protein goes into the residue [okara].
When the soymilk is made into tofu by cooking, precipitation
with 4% acetic acid, and pressing the curd, 49% of the solids
from the original soybeans and 74% of the protein remain in
the tofu; 16% of the solids and 9% of the protein go into the
whey.
(4) “Distribution of solids and protein as percentages
in fractions from dehulled soybeans.” When whole dry
soybeans were steamed lightly, then dehulled, 10% of the
solids and 4% of the protein were lost in the hulls. When the
dehulled whole soybeans were soaked in 3 times their weight
of water, 10% of the solids in the original dry soybeans and
4.5% of the protein was lost in the soak water. This 80% of
the solids and 89.5% of the protein remained in the soaked
dehulled soybeans.
Tables show: (1) Composition of soymilk samples (%
of total). (2) Taste panel comparison of soymilk samples:
The water-extracted soymilk received the highest (i.e., best)
score for flavor (6.7) and consistency (8.1), followed by the
soymilk made from dehulled whole soybeans (6.1 and 6.8),
then the soymilk made from dehulled soaked whole soybeans
(5.2 and 5.8). The acid-precipitated curd received a very low
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flavor score (1.8) and low consistency score (1.8) because of
its grittiness.
(3) Pilot plant equipment list: Names and sources of 17
pieces of equipment,
Note 2. This is the earliest document seen (Oct.
2003) with the word “soymilk” in the title from Cornell
University’s Department of Food Science and Technology,
Geneva, New York. This was the first group to consistently
spell “soymilk” as one word–the modern spelling. Address:
New York State Agric. Exp. Station, Cornell Univ., Dep. of
Food Science and Technology, Geneva, New York.
512. Product Name: Vigorost. Renamed Vigoroast by 1965.
Manufacturer’s Name: Worthington Foods, Inc.
Manufacturer’s Address: 900 Proprietors Rd.,
Worthington, OH 43085. Phone: 614-885-9511.
Date of Introduction: 1964.
Ingredients: Wheat gluten, firm tofu and/or okara, whole
peanut meal, seasonings.
Wt/Vol., Packaging, Price: 14 and 20 oz cans.
How Stored: Shelf stable.
Nutrition: Protein 19.4%, fat 8.6%, carbohydrates 12.3%,
ash 2.1%.
New Product–Documentation: Madison Foods. Division
of Worthington Foods, Inc. 1964. July 1. Wholesale price
list–order blank. Lists Vigorost.
Seventh-day Adventist Dietetic Assoc. 1965. Diet
Manual. 2nd ed. p. 104. Vigoroast [sic, Vigorost] contains
12.70% protein, 8.00% fat, and 15.60% carbohydrate. One
serving, ½-inch slice, weighs 80 gm.
513. Jones, Mary Lou. 1964. Better soybean recipes.
Anacortes, Washington: Outdoor Pictures. 58 p. Index. 22
cm.
• Summary: This small book is primarily about soy milk–
how to make and use it. Contents: Introduction. 1. Working
tools. 2. How to make a portable stove with a portable oven
and kerosene oil lamp. 3. Ingredients for recipes: Soybeans,
lecithin, oil, calcium phytate, slippery elm, flax seed, herbs.
4. Preparation of soybeans.
5. Recipes (p. 21): Thickening (with slippery elm or
lecithin), oil-lecithin mix, soy milk recipes (soybean liquid
{“Refrigerate pulp to make Soy Cheese [p. 26], Cultured
Cheese, or Soy Crackers [p. 31],” p. 23}, soy milk–basic,
soy milk concentrate [the favorite, with salt, honey, and
oil-lecithin mix], low fat soy milk concentrate, chocolatelike milk [carob], chocolate-like syrup [carob], soy
cream, whipped cream [to ½ cup soy cream slowly add 2
tablespoons oil-lecithin mix in a blender], ice cream, custard
pudding, basic soy cheese [not tofu, based on okara]),
dressings and spreads (royal mayonnaise, salad dressing
supreme [based on tofu], cheesy spread or dressing [based
on tofu], soy butter or health margarine, royal soy margarine,
butter spread [made with “soybean pulp” = okara], oil free

butter spread [made with ½ cup soy milk, ¼ cup lecithin,
a little salt, and one recipe of Soybean Pulp {okara; see p.
24}]).
Cereals (p. 30) (flax cereals [2 types], soy crackers [with
soybean pulp], soybean and corn meal muffins [with whole
soybeans], sprouted grain granola [breakfast cereal]). Soy
bread recipes (eight-grain sprouted soy bread, whole wheat
soy bread, bread recipes without soybeans, basic variable
whole wheat bread, enriched whole wheat bread, bran whole
wheat bread, carob bread, peanut bread, eight-grain sprouted
bread), waffles (soy waffles, eight-grain soy waffles, pigeon
feed waffles).
Entrees (p. 41) (gluten supreme [meat substitute], malt
flavored ice cream, mayonnaise, salad dressing, concentrated
dressing base, gravy, soybean souffle), dextrinizing (heating
starchy foods to turn the starch into more easily digested
sugar), suggestions for using prepared soybeans without
using a liquifier [pickle cooked soybeans in concentrated
dressing base], yogurt (soy-based medium for culture, yogurt
made from soy milk), watermelon and cantaloupe seed, fresh
kelp relish.
6. Sprouting seeds (including soybeans): Four methods,
how to serve sprouts (incl. Sukiyaki). Some variations in
making soy milk.
Page 22 is a directory of the names and addresses
of major health food distributors in the USA: California:
Kahan and Lessin Co. (Los Angeles, or San Francisco).
Colorado: Health Food Sales Co. (Denver). Illinois: Health
Food Jobbers, Inc. (Chicago). Massachusetts: Foods Inc.
(Cambridge). Michigan: Health Food Distributors (Detroit).
New York: Sherman Foods, Inc. or Balanced Foods, Inc.
(New York City). Oklahoma: Akin Distributors (Tulsa).
Oregon: Nu Vita Foods (Portland). Tennessee: Collegedale
Distributors (Collegedale). Washington state: Kahan &
Lessin Co. or Vital Foods Distributors (Seattle).
This book contains considerable information about
gluten and the use of the gluten rinse water (as in breads or
soups). Pages 41-42 contain a unique recipe for making 2
pounds of gluten at home from whole wheat flour. The gluten
is then baked with a seasoning mix and the rinse water for 10
hours at 108ºF to make Gluten Supreme.
Concerning dextrinizing: “This process is acclaimed
by many health authorities to be a more healthful way of
eating some starchy foods. Many people who have digestive
problems with starchy foods can eat them prepared by the
dextrinizing process. This process is said to turn the starch
into a more easily digested sugar.” Breads, cereals, or flour
can be dextrinized by baking at 225ºF until lightly browned.
Note: This is the earliest English-language document
seen (June 2013) that uses the word “soybean pulp” to refer
to okara. Address: Box 1326, Escondido, California.
514. Steinkraus, K.H.; Lee, C.Y.; Buck, P.A. 1965. Soybean
fermentation by the ontjom mold Neurospora. Food
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Technology 19(8):119-20. Aug. [5 ref]
• Summary: The ontjom mold was compared with the
tempeh mold. The former had a lower maximum growth
temperature and grew more slowly but produced the same
general changes in a soybean substrate as the latter.
Surprisingly, a tempeh-like product made with soybeans
but inoculated with the onchom mold Neurospora was never
traditionally made in Indonesia. The soybeans were used
only to make tempeh, and the onchom was always made
from peanut presscake or okara. The authors developed and
describe an acceptable soy onchom, which resembled tempeh
except that the flavor was more nutlike. Address: 1. Dep. of
Food Science and Technology, Cornell Univ.
515. Buller, Allan R.; Klis, John B. 1965. Spun soy
protein foods get supermarket sales test: Duplicating meat
fibers, protein value. Improved meat substitutes, recently
established in health food stores, win chain-store distribution.
Food Processing (Chicago) 26(9):115-17, 120. Sept.
• Summary: “Health food stores have been the traditional
outlets for meat-alternate products, but Worthington Foods,
Inc. Worthington, Ohio, has taken the initial steps toward
moving these products into general distribution.
“Using spun soy protein fiber as the basic ingredient,
Worthington Foods has developed a full line of products that
look, taste, and chew like chicken, pork and beef products.
Test marketing of two items is being done in three chains in
Columbus, Ohio–Alber’s, Big Bear, and Kroger. The two
spun soy protein foods, Wham, a ham-like product, and
White-Chik, simulated white meat chicken, are both being
well received by consumers in these marketing tests... Use
of the fibers in foods is subject to a patent owned by Ralston
Purina Company. In Columbus, both Wham and WhiteChik are priced at $0.69 for an 8-oz package. New foreign
distribution, principally in Norway and Sweden, has already
added some volume.”
A large photo bears the caption “Worthington’s line of
spun soy protein meat-like products are packed in canned,
frozen, and dehydrated forms.” Frozen products is thin
paperboard boxes include White-Chik, Fri-Chik, Prime,
and Wham. Canned moist products include Veja-Links,
Soyameat (many flavors), Saucettes. Meat Loaf Mix is a dry
canned product. Prime is in a plastic pouch.
A newspaper ad for frozen Wham stresses the
product’s low fat content (“65% less fat than cured ham”),
convenience, and the fact that it contains no meat.” A photo
shows a rack of meatless Prosage, which resembles a pork
sausage made by Worthington, ready for quick freezing.
Prosage does not shrink when fried.
“Edible spun soy protein fibers, sold under the trademark
Fibrotein, are supplied in fresh frozen and dehydrated forms
to the food processing industry by Worthington Foods, Inc.,
900 Proprietors Rd., Worthington, Ohio 43085. The company
also supplies imitation meats made from Fibrotein in fresh,

frozen and dehydrated forms. The imitation meats are
available in slices, cubes, chips, granules, round rolls, square
logs and in other shapes and sizes.”
Note: This is the earliest English-language document
seen (Jan. 2004) that contains the term “imitation meats”
(with any combination of quotation marks). Address: 1.
General Manager, Worthington Foods, Inc; 2. Assoc. Editor.
516. Brandemuhl, William. 1965. Soybean utilization in
Japan: Figures (Document part). San Francisco, California.
xxii + 478 p. Unpublished manuscript. 28 cm. [189 ref]
• Summary: 1. Black soybeans from Japan’s Tanba region
and American Harosoy soybeans. 2. Soybeans growing on
a dike. 3. Soybean plants drying on rack. 4. Soybean plants
drying just prior to harvesting. 5. Soybean plants drying just
prior to harvesting. 6. Soybean harvester. 7. Depodding rack
and pod filled stalk. 8. Depodding soybeans. 9. Entrance
to the Red Chinese Trade Fair held in Tokyo, during April,
1964. 10. One of the agricultural exhibits at the Chinese
Trade Fair (corn and soybeans). 11. Soybeans and soybean
plants exhibited at the Chinese Trade Fair. 12. Soybeans and
other bean products that Red China is capable of exporting
(exhibition at the Red Chinese Trade Fair). 13. Soybeans
on display at retail store. 14. Soybeans on display at retail
store. 15. Barge unloading of soybeans at oil mill. 16. Barge
unloading of soybeans at oil mill. 17 Soybean tank receiver
at oil mill. 18. Multi-spout soybean feeder at barge side. 19.
An oil gift assortment.
20. Selling oil at a small oil retail shop. 21. Dispensing
oil. 22. Selection of oil at oil retail shop (notice birds in
cage at right). 23. Vegetable oil displayed with petroleum
products. 24. Vegetable oil displayed with petroleum
products. 25. Bottling facilities at oil wholesaler’s. 26.
Bottling facilities at oil wholesaler’s. 27. Prepackaged oil
products displayed at wholesaler’s. 28. Seafood fried in
soybean oil. 29. Selling soybean oil fried products. 30.
Temperature controlled fryer. 31. At a chicken farm. 32.
Handling 20 kilograms bags of chicken feed. 33. Soybean
meal on top of other components of mixed feed prior to
hand mixing. 34. Bag fastener for mixed feeds packed at
wholesaler. 35. Fermenting agent for bakery (contains equal
quantities of soybean flour, yeast, and water). 36. Silk worms
eating mulberry leaves. 37. Silk worms eating soybean
protein mixed with mulberry leaves. 38. Tofu. 39. Soybean
grinder.
40. Soybean grinder. 41. Soybean grinder. 42. Open
pit live steam cooker. 43. Open pit wood-stoked cooker.
44. Okara tank and press. 45. Outdated okara press. 46.
Tonyu [soymilk] receiving tanks (precipitation tanks).
47. Removing water from precipitating curd. 48. Pressing
tofu with stone weights. 49. Yakidofu. 50. Yakidofu being
dippered into a shaping box. 51. Mechanical press for
pressing yakidofu. 52. Cutting yakidofu. 53. Roasting
yakidofu. 54. Kinugoshi tofu. 55. Aburaage. 56. Aburaage
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prior to being deep fried. 57. Frying sushiage, a product
similar to aburaage. 58. Frying aburaage. 59. Hirosu: left
front; atsuage: right front; sushiage: left rear; aburaage:
center rear.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the word “Hirosu” to refer to
Kyoto-style deep-fried tofu treasure balls.
Note 2. This is the earliest English-language document
seen (April 2013) contains the word atsuage or the word
sushiage; they refers to types of deep-fried tofu.
60. Okara for use as cattle feed. 61. Okara for food use.
62. Overall view of production portion of tofu plant. 63. Tofu
peddler. 64. Tofu on display. 65. Bagged tofu. 66. Miso-shiru
soup. 67. Dengaku (yakidofu covered with miso and placed
over low heat). 68. Aburaage formed as a bag with rice
inside. 69. Yudofu, Japan’s most famous but not often eaten
tofu dish. 70. Yudofu. 71. Miso. 72. Fermentation starting
material (rice inoculated with bacteria). 73. The first step in
making home miso. 74. Mashing soybeans for home miso.
75. Rice koji being used for home produced miso. 76. Salt
being added to soybean and koji for the making of home
miso. 77. Mixing home miso components. 78. Mixing home
miso components. 79. Freshly made home miso.
80. Home miso after one year natural fermentation. 81.
Koji maker. 82. Koji filled boxes. 83. Autoclave for steaming
soybeans. 84. Koji mixed with salt. 85. Wooden vat for miso
fermentation. 86. Weights for pressing miso. 87. Removing
miso from fermentation vat. 88. Mixing and grinding miso.
89. Degraining [grinding] miso. 90. Miso on display. 91.
Miso packing and sealing instrument. 92. Packing miso in
a plastic bag. 93. Beef and rice miso preserver. 94. Seafood
and rice miso preserver. 95. Receiving soybean meal at
shoyu factory. 96. Saline solution for shoyu production.
97. Fermenting moromi. 98. Equipment used for bubbling
moromi. 99. Temperature control of moromi.
100. New moromi. 101. Moromi which has fermented
nearly one year. 102. Hydraulic press for pressing moromi.
103. Running moromi into filter cloth. 104. Filter cloth
containing moromi. 105. Raw shoyu storage tank. 106.
Open press for previously pressed moromi. 107. Opening
moromi filter cloth. 108. Removing shoyu kasu (shoyu
presscake) from filter cloth. 109. Bagging shoyu kasu for
sale as cattle food. 110. Quick method shoyu kasu. 111.
Shoyu sterilization instrument. 113. Shoyu bottler. 114.
Bottling shoyu by hand. 115. High speed labeling. 116. Hand
labeling. 117. Preparing sauce for shipment. 118. Shoyu cold
sauce. 119. Filling plastic bottles with shoyu for use in box
lunches.
120. Broiled chicken coated with shoyu. 121. Fish
marinated in shoyu. 122. Fish baked with shoyu. 123. Grilled
eels basted with shoyu. 124. Daitokuji natto (look like raisins
spread on a sheet of paper).
125. Cooker for steaming soybeans for natto. 126.
Pressurized container for inoculating soybeans. 127.

Inoculating soybeans for natto. 128. Traditional method of
packing natto. 129. Traditional method of packing natto.
130. Incubation rack and traditional packages of natto. 131.
Packaging inoculated soybeans prior to incubation. 132.
Packaging inoculated soybeans prior to incubation. 133.
Inoculated soybeans in recently introduced containers. 134.
Natto incubation room. 135. Natto on display at egg shop.
136. Overall view of frozen tofu factory. 137.
Precipitation containers for frozen tofu tonyu. 138.
Smoothing frozen tofu curd. 139. Frozen tofu curd flowing
into shaping box.
140. Shaping box for frozen tofu curd equipped with
sheet metal guide. 141. Removing formed frozen tofu curd
from sink. 142. Cutting formed curd into freezing size. 143.
Sized curd in -20ºC freezer. 144. Sized curd in -5ºC degree
freezer. 145. Defrosting frozen tofu. 146. Removing frozen
tofu curd from centrifuge. 147. Inspecting frozen tofu curd
for dryness. 148. Drying frozen tofu. 149. Grinding frozen
tofu into marketable size. 150. Packing frozen tofu. 151.
Frozen tofu on display. 152. Cooked frozen tofu displayed in
food shop. 153. Cooked frozen tofu mixed with vegetables.
154. Packing kinako. 155. Kinako on display. 156. Covering
pounded rice cake [mochi] with kinako. 157. Yuba. 158.
Yuba hanging on rack above tonyu tank. 159. Lifting yuba
from tonyu tank.
160. Fresh yuba. 161. Rolling fresh yuba into marketable
form. 162. Combining fresh yuba with vegetables. 163.
Rolling dry yuba. 164. Yuba on display. 165. Shoyu vats
at tsukudani factory. 166. Tsukudani cooker. 167. Cooling
tsukudani. 168. Nimame being marketed. 169. Nimame with
shoyu and shrimp. 170. Nimame with shrimp. 171. Selling
nimame. 172. Nimame as served. 173. Hamanatto. 174. Sun
drying Hamanatto. 175. Close-up of sun-dried Hamanatto.
176. Pressing Hamanatto. 177. Grading Hamanatto. 178.
Hamanatto on display. 179. Edamame.
180. Sprouting soybeans. 181. Sprouting soybean
covered with straw. 182. Close-up of sprouting soybeans.
183. Sprouting soybeans. 184. Wetting down sprouting
soybeans. 185. Soybean sprouts. 186. Mappe sprouts
[Note 2. “Mappe” is not a Japanese word; mappe beans are
imported from Burma]. 187. Soybean roasting oven. 188.
Roasting soybeans. 189. Soybeans and seaweed. 190. Black
soybeans in pounded rice cake [mochi].
Map of Japan. Address: San Francisco, California.
517. Brandemuhl, William. 1965. Yuba: Manufacture,
classification and use (Document part). In: William
Brandemuhl. 1965. Soybean Utilization in Japan. San
Francisco, California. xxii + 478 p. See p. 367-86,
Unpublished manuscript. 28 cm. [18 ref]
• Summary: The section titled “Manufacture–Initial steps”
begins with “Soaking and grinding: Soybeans are first soaked
in well water for 6-8 hours in summer and 12-24 hours in
winter. Checking the state of soaking is accomplished in the
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same way as with Tofu, that is, to examine the inside color of
the soybeans, as well as the appearance of bubbles rising in
the container used for soaking. If soybeans for Yuba happen
to soak too much they become too sticky after cooking and
too much Okara results. After soaking 5-10 kilograms (dry
weight) of soybeans they are ground in the same way and
with the same type of equipment that is used to grind Tofu
soybeans except that more often the grinder will be smaller.
When grinding, an equal quantity of water is added.
“Cooking: The ground soybeans and water are
transferred to a live steam, oil, or sawdust heated cooker
either by negative pressure in the case steam is used or by
hand. Water in the quantity equal to the quantity of ground
material may be added portion by portion before, during, and
after cooking depending on the makers method for obtaining
the most protein from the Okara.
“Use of an open pit steam cooker is rather limitedly
used because of its cost. It is said by makers who cook in
other ways that a steam cooker does not give the desired
quality Tonyu [soymilk] but this seems to be a rationale for
their financial inability to purchase same. Yuba makers that
use open steam cookers believe that cooking under pressure
would even be better but then a more skilled operator is
required and considering the production economics of the
Yuba industry such a operator would be difficult to find.
Traditionally charcoal then wood was used to cook but now
the common source of heat is pine sawdust. Its pitch content
and intermediate hardness makes it an ideal inexpensive
fuel. Commercial companies selling such sawdust receive
$.28 (100 yen) for a bushel burlap bag. With a steam cooker
cooking time is very similar to Tofu while heating with
saw dust necessitates boiling the ground material for 30-40
minutes. Stirring is done a number of times to insure even
cooking.
“Pressing: After the ground material is cooked, pressing
is accomplished in much the same way as with Tofu. The
cooked material is pressured, pumped, or hand dippered from
the cooker to a course nylon filter which is placed in the
press box. The press used to separate the Tonyu and Okara
is seldom power driven but tends to be of an older kind than
most Tofu presses. The pressing operation is an important
part of manufacturing Yuba because as much Tonyu as
possible is desired, while with frozen Tofu much more use of
the Okara is the rule. After pressing the Tonyu flows through
a very fine cotton filter into a 100 liter container (quantity
of Tonyu is usually around 90 liters per batch). Bubbles that
form on the top of the cooking liquid are removed because
if allowed to remain they would make it difficult for film to
form. At this point the similarity between Tofu and Yuba end
as Yuba is not precipitated with magnesium sulfate.
“Film formation: After all the possible Tonyu is obtained
for a batch it is transferred by hand to a large shallow wood
partitioned tank as can be seen in Figure 158. Usually the
tanks are made of brass but the more progressive firms

use stainless steel because brass tarnishes and is easily
damaged. The 2½ inch deep tank is usually partitioned into
20, 24, or 30 squares 18 inch square (or sometimes that
large and slightly narrower) forming a double row 10, 12,
or l5 squares long. The 24 square tank seems to be the most
favored because one person can most efficiently manage
lifting protein film from 24 squares. In former times Yuba
was made in separate containers rather than the one tank
with removable wood partitions as are how used. This caused
very individual but ununiform production. At present Yuba
is not made in separate containers. Underneath the 2-10
Tonyu tanks that the Yuba maker may have is another tank
which acts as a double boiler when hot water is circulated
through it. Before Tonyu for Yuba was heated directly but
it was found that greater control could be exercised if the
double boiler system was used. This type of heating tank is
now used at all Yuba plants with the source of heat for the
water usually being sawdust. Even the makers which use
steam cookers used the slow burning sawdust to maintain
the temperature of the circulating water at 90-95ºC for
maintaining the Tonyu at 80-85ºC. Yuba Tonyu should not
be heated to the boiling point as it would produce a final
product that is hard, however if temperature were too far
below boiling film would not form. After Tonyu is poured
into such a tank it flows under the partitions to an even level.
After the level is even bubbles if any are removed and the
Tonyu in the tank is allowed to stand untouched for about 15
minutes at which time a thin yellow film can be seen on the
surface of the Tonyu in each square.
Film removal: After the entire surface area of a square
is covered with the film it is lifted off (see Figure 159) with
a small wood shaft 12-18 inches in length. The shaft is first
inserted into the Tonyu at the right near side of a square and
slide underneath the surface to the rear along the right side
partition. Then the shaft is gently lifted which also lifts the
film. As the film is being lifted it is turned broadside to the
maker and lifted entirely out of the squares The shaft with
a piece of Yuba hanging from it is then attached to a rack
above the tank as shown in both Figure 158 and 159. The
method of removal varies with plant but all follow the above
description in principle. After raising one piece of Yuba from
the square the maker moves to the subsequent squares of the
tank. When the last square is finished a film has again formed
on the first one so that a maker can work almost continuously
until the last of the Tonyu is gone. More likely he will add
his available Tonyu when the level becomes low so that Yuba
is never removed from the bottom until a days work is nearly
finished.
“After the Yuba sheets have dried slightly they may
or may not be rehung with two or more hung together,
depending upon the way the sheet is to be folded as a final
product. For certain forms of Yuba the lifting shaft may be
inserted so that the sheet is doubled upon lifting. Lifting
Yuba from the surface of Tonyu requires a great amount of
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manual work and it is believed that the lifting process can
not be automated even if the remainder of operations were.
Note. This is the earliest document seen (Oct. 2012)
that contains a detailed description of how to make yuba on
commercial scale.
“Classification of Yuba: Although there are many subtypes there are only two different kinds of Yuba, that is fresh
Yuba and dry Yuba. Fresh Yuba, only produced in Kyoto, is
only allowed to remain on the rack above the Tonyu tanks
until the unsolidified portion drains. Then it is removed and
racked together as shown in Figure 160. The fresh Yuba
remains in the rack until sale is expected or order for same
is received. At that time from two to five sheets of fresh
Yuba are hand rolled as shown in Figure 161 and wrapped in
paper. Fresh Yuba may also be cut in particular size pieces
and folded with cooked vegetables as shown in Figure 162.
Fresh Yuba may also be fried with burdock wrapped inside”
(Continued). Address: San Francisco, California.
518. Brandemuhl, William. 1965. Tofu (including Aburaage
and related products): History, use of soybeans, manufacture
(Document part). In: William Brandemuhl. 1965. Soybean
Utilization in Japan. San Francisco, California. xxii + 478 p.
See p. 137-201, Unpublished manuscript. 28 cm. [18 ref]
• Summary: “History: Tofu, the coagulated protein and fat
of ground cooked soybeans (see Figure 38) according to an
ancient Chinese book was invented by a philosopher, prince
Hamintze of the Han dynasty, while another source attributes
the invention of Tofu to another Chinese philosopher Whai
Nain Tze. Manufacture was supposedly begun in China
in 164 B.C. during Emperor Hwai Wen’s reign by Liu an,
duke of Hwai an. Liu an was a good friend of the Buddhists
monks so it is believed he started manufacturing Tofu, so as
to give them a somewhat more varying diet. Tofu come to
Japan (probably through Korea) for the first time during the
Toyotomi period (880 years ago). Although not completely
documented, Buddhist priests probably were the transmitting
agents as the priests used Tofu long before it was in general
use.
“Use of soybeans: Throughout Japanese history
domestic soybeans were used to make Tofu, however
Chinese soybeans began to be used after trade began between
Japan and China. During and at the end of World War II all
soybeans were in short supply, however in the early fifties
U.S. soybeans began to be used for Tofu. This use developed
so that now Tofu accounts for the largest Japanese food use
of U.S. soybeans. The Tofu makers would use domestic
soybeans if they were not too expensive however. Some
makers still use a certain percentage of domestic beans
although such practice is becoming less popular. More
often used are U.S. specialty beans such as Illinois, Indiana,
Ohio, Hawkeye, or select No. 2 ordinary even though such
soybeans are higher priced then regular soybeans. Chinese
soybeans are again starting to be used for Aburaage although

because of custom U.S. soybeans are not likely be replaced
in the foreseeable future. The existence of over 60,000 Tofu
makers consuming over 200,000 MT of soybean per year
with each maker consuming between 15-300 kilograms per
day presents somewhat of a problem regarding soybean
purchasing. Each particular maker is too small to purchase
directly from anyone but the smallest wholesaler where
the price of soybeans is too high for efficient operation.
The Japanese people are association minded with the Tofu
makers being no exception. The Tofu makers authorize
their local association to purchase soybeans in large lots for
future distribution to individual makers. The Tofu makers
do not especially like to purchase through the association as
the association charges for handling, however the makers
have a desire to support the association so accept purchasing
through it. The association deals with the importer, crusher,
and large wholesaler, selecting whichever seller will give the
best terms.
“The numerous Tofu makers that do not belong to the
association (about 1/6) as well as members whose association
does not purchase usually work out an arrangement with the
smaller wholesalers. Soybeans are delivered to the maker
by truck with the maker receiving material for a number of
weeks each time he receives. The shipment is kept in bag
form until the day before use.
“Manufacture–Regular Tofu (white Tofu): The
manufacturing procedure described below is for the most
used type of Tofu, ‘Shirodofu’ (white Tofu) as is seen
in Figure 38. Other related products such as Yakidofu,
Kinugoshi dofu, Aburaage, Hirosu, and others are processed
in much the same way. Additional or different methods of
processing these latter products are described in respective
sections.
“The process of making Tofu consists of ten steps, that
is, soaking, cooking, filtering, coagulating or precipitating,
shaping, pressing, submerging [in water], cutting, and again
submerging.
“Soaking: Depending upon season of year, 5-15
hours before processing, clean whole soybeans are put
in containers of any size but most used are metal drums,
wooden barrels or 20 liter tins. Water is added to the
container until the soybeans in the container are completely
submerged. Although length of soaking is not such a strict
factor, generally soybeans are soaked 10-l4 hours in winter
and 5-10 hours in summer. Soybeans soaking in any one
container should be of uniform size as soaking would not be
even. Because of their small size, U.S. soybean are soaked
for less time than Hokkaido soybeans. In winter Hokkaido
soybeans may require as much as five additional hours of
soaking. There seems to be to guides besides experience that
indicate when soaking is sufficient, that is, the appearance of
bubbles rising to the surface of the water and the whiteness
of they inside of the soybeans.
“Grinding: Tofu processing usually begins at 3:00-5:00
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in the morning so that the final product may be ready for use
during that day. Processing is initiated by the removing of
unabsorbed water from the containers. After that between
five and eight kilograms of the soaked soybeans are put into
an electric powered grinder of the types shown in Figures 39,
40, and 4l. The type of grinder pictured in Figure 39 is the
most popular. Water is run into the grinder’s intake container
and the grinder is started. After ground as small as possible
the soybeans in the form of thick white cream (see bottom
of Figure 41) enter a container positioned at the outlet of
the grinder. The cream could be called more paste-like than
a liquid although it flows If it cannot water is added. If the
cream is too thin, the residue after filtering will contain
too much of the protein. For a batch of approximately
seven kilograms of soaked soybeans the volume of creamy
substance should be around 54 liters.
“Cooking: The type of cooker used depends upon the
economic situation of the maker. Two of three types of
cookers commonly used are shown in Figure 42 and 43.
Although, wood (Figure 43) or oil stoked cookers are used,
use of a steam boiler is slowly replacing all other methods.
Either a small steam pressure cooker or a live steam open
pit steam cooker (Figure 42) might be used if the factory
has a steam boiler. To indicate that making Tofu is a cottage
type industry very often makers with steam boilers will use
same for heating their bath. The ground soybeans and water
are usually drawn into the cookers by negative pressure
but this procedure may also be done manually. Such is
necessary if the maker does not have a steam boiler. After
the cream is pulled into the cooker, water is added to the
container to collect the residue remaining on the container’s
surface. This thin solution is also drawn into the cooker,
Cooking lasts about four or five minutes or until pressure
reaches approximately 10-12 pounds per square inch or the
equivalent of it if another type of cooker is used. Cooking
is very important for removing distasteful flavor, protein,
causing good or bad cohesiveness and water holding
capacity, although it is done without gauges, meters, or time
control by the experienced Tofu maker. As an indication of
the time of operation the cooking of 35-40 different batches
may be completed by 6:00 a.m.
“Filtering: After cooking, a valve is opened. This valve
is connected to a 1½ inch diameter pipe which bends upward
so that it is positioned over a container usually around 24
inches square and made of metal although wood and tile are
also used. A tile tank is shown in Figure 44. At the end of the
pipe a course nylon bag is attached. The opening of the outlet
value with pressure still fed to the cooker causes the cooked
material to be forced through the looped pipe and into the
nylon bag filter. Steam flow is then terminated then started
again to force out what remains in the cooker.
“At some factories gravity may be used to remove
the material from the cooker and such also might be
accomplished by hand. The tank which the bag rests in

also has an outlet at its bottom so the liquid (called Tonyu
[soymilk]) which can readily pass through the coarse filter
makes it way by pipe to a container. The temperature of this
material is 100ºC when it leaves the cooker, however it drops
to 80ºC by the time it reaches the container. The material
that does not flow through the nylon filter is called Okara.
As soon as all the material is forced out of the cooker and
what liquid there is flows to the precipitating container a
quantity of cold water (15-20 liters) stored in a tank above
the container is dumped upon the nylon filter dropping the
temperature of the Okara to 60ºC so that as much protein as
possible can be removed. At some places this water may run
directly into the cooker after the initial liquid was forced out.
Note 1. The author and his wife, Tomoko, did most of
their tofu research in Kyoto. Companies they visited and
observed in the spring of 1963 (listed alphabetically) were:
Hamano Tofu Co., Hamamoto Tofu Co., Namikawa Tofu
Co., Ryo Tofu Co., Shimamoto Tofu, and Uno Tofu. They
also learned much from the Tofu-Aburaage Association
(Kyoto). And they visited and observed Sasanoyuki Tofu
Restaurant (Tokyo, 11 June 1963).
Note 2. The word Shirodofu is occasionally (but rarely)
used to distinguish “white tofu” from non-white tofu (such
deep-fried tofu, grilled tofu, dried-frozen tofu, etc.). This is
the earliest English-language document seen (April 2013)
that contains the word Shirodofu. (Continued). Address: San
Francisco, California.
519. Brandemuhl, William. 1965. Tofu (including Aburaage
and related products): Manufacture (Continued–Document
part II). In: William Brandemuhl. 1965. Soybean Utilization
in Japan. San Francisco, California. xxii + 478 p. See p. 137201, Unpublished manuscript. 28 cm. [18 ref]
• Summary: (Continued). “As the water flows upon the filter
it is worked over with a wooden club and then pressed. The
press usually is like the one pictured in Figure 44 although an
old fashion stone weight with lever may be used (see Figure
45) or as is becoming popular an electric driven press. It is
important to get as much of the Tonyu out of the Okara as
possible (because Okara is nearly a complete waste) so when
pressing is finished the nylon filter may be stripped with the
club before mentioned to remove the remaining Tonyu. Some
makers are now using centrifuges but as a result too many
bubbles appear so that a bubble suppressing agent has to be
used although this agent affects the taste of final product.
Some makers used this agent even though they do not
centrifuge. After as much Tonyu is removed from the Okura
as thought possible the nylon bag is unhooked from the pipe
holding it and carried to a drum at which time the Okara is
dumped (see Okara section for more information on its use).
The nylon bag is then dipped into water and beat with a club
while it is lying on the floor. After most Okara particles have
been removed the bag is returned to its position at the end of
the pipe and used again. All of the Tonyu which flowed from
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the cooker to the container to the next container is again
filtered just before it runs into the latter as a fine cotton bag
is attached to the pipe outlet. For this purpose a round wire
screen bottom box may also be used.
“The bag or screen box collects the Okara that passed
through the course nylon filter. Only a small quantity of
Okara is collected at this time with what is collected being
discarded. The container that the Tonyu flows into is pictured
in Figure 46. One or two more cotton filter bags line such
container. These filters are removed from the container
with the one minute amount of Okara in it, and used again
without removing the Okara from the bag. When the amount
collected nears one pound it is discarded or re-pressed for
further extraction. At this point the Tonyu looks somewhat
yellow. The number of containers and number of outlets for
inflowing Tonyu very often determines the scale of operation
of a particular Tofu maker. A maker nearing retirement may
have only one wood plugged outlet and two containers
which have to be moved for every batch while other more
progressive makers may have over 6 brass valve stoppered
outlets. Most Tofu makers fall between that above two cases
with the efficiency of operation seemingly directly related
to the efficiency of this procedure. The material of these
containers are either wood on metal (stainless) depending
upon the final product. White Tofu makes use of wood more
often but wood is not absolutely necessary. Wood is used
because it maintains temperature better than metal for the
adding of the calcium sulfate, the subject of the next section.
“Precipitation: When the Tonyu enters the precipitation
at containers it is around 68ºC. If hotter, the temperature
is reduced by adding cold water. Because of work with
other portions of manufacture the Tonyu may be allowed
to remain in the container to cool naturally to 68ºC or even
lower. However if temperature became lower than 60ºC
precipitation would begin to get difficult so generally the
adding of calcium sulfate takes place while the Tonyu is
between 60-70ºC with the most desired temperature being
66-68ºC. The amount of calcium sulfate added varies slightly
with each maker and varies slightly with each batch as
seldom is a scale used for accurate measurement, however
the most usual quantity for the size batch mentioned above
is around 200-300 grams. A guide seems to be to add about
30 grams for each kilogram of soybeans used. Methods of
adding the precipitating agent also vary by place so that the
below descriptions are only examples of many used. First
100 grams of the agent is mixed with cold water in a two
liter pan. A wooden paddle is inserted into the Tonyu and
using the near edge of the container as a pivot point the
maker stirs the Tonyu in an up and down fashion five times
while slowly adding the agent with water on the fifth stir.
Then the solution is stirred three more times, when 100 more
grams of agent is mixed with water in the same manner as
before and the solution is once again stirred five times with
the agent being added on the fifth stir. At the end of the fifth

stir the wooden paddle is brought up breaking the surface of
the solution. In each case the four first stirs are rapid while
the fifth is rather slow.
“Another method of adding the agent may be to stir the
solution is circular fashion for three complete rounds then
dump the whole 200 grams of agent mixed in water into
the solution in the opposite direction of the current. After
this the solution is stirred each way two times at the end of
which the paddle is used to quiet the current. At this time
certain makers will add small quantities of certain chemicals
to enrich their Tofu in order to have advertising advantage.
Immediately after adding the agent, a change in the nature
of the solution can be observed. At this time the experienced
Tofu maker can tell if the batch under watch will be of good
quality. After stirring, a cover is put on the tank and left to
stand for precipitation about 25 minutes during which time
supernatant solution forming at the top of the precipitating
solution is removed by placing a light bamboo basket on the
surface. The cracks between the bamboo straps allow water
but not precipitating curd to enter the basket. The water that
collects in the basket is dippered out. About 50 percent of
the quantity of water contained in the curd is removed. A
small stone is placed in the basket to increase the speed of
collecting water.
“During the 25 minute precipitation period the solution
may also be stirred although gently. The amount of agent
added, the amount of water removed, and the amount of
above stirring determines the softness of Tofu. Generally
soft Tofu is desired although certain restaurants, schools,
and other institutions, may request hard Tofu. The maker
accommodates them by stirring more and removing more
water so that the hard Tofu contains only 80 percent water
instead of 90 percent as soft Tofu does. Stirring the Tofu
divides the mass into more pieces allowing more water to
be taken off whereas hard Tofu because of the adding of
too much agent probably would be a mistake on the part of
maker rather than a calculated effort however more of less
calcium sulfate may be added in making related products.
“Although the method of removing water mentioned
above is probably the most used, Figure 47 indicates the
same process being accomplished with a cloth covered rack.
After completion of the above process the curd is ready to be
shaped.
“Shaping and pressing: After precipitation is completed
one or two boxes (see Figure 48) made of wood or metal
and having many 3/8 inch holes on all sides and bottom with
side holes slanting downward for efficient water draining
are prepared with a cross-shaped cotton filter cloth. This
cloth is moistened for easy forming and positioning inside
the box. More waster (usually the supernatant solution) is
poured into the box to make the cotton filter cling to the
sides. Precipitated curd is then dippered into the box with the
maker first removing small pieces from the precipitation tank
and gently pouring to the middle of the Tofu shaping box
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letting the curd run to the edges. If large pieces are dippered
they are broken into small pieces by pouring from a greater
distance away from the level of curd. About 18 liters of curd
are poured into two boxes for each batch although some
makers will only make one box from each batch. A block
of formed Tofu weighs therefore between four and eight
kilograms.
“If too much curd exists for the available box, an
extension is added to one of the boxes. Because the curd is
semi-solid at this time it can be added to the box higher than
the height of the box, especially in the middle. The middle is
always more densely packed then the edges as when pressed
the middle receives more pressure. After the filled the box
is allowed to stand for 10 minutes at which time the curd
at the edges of the box is pushed to the center and then the
portion of the cross shaped cotton filter remaining outside
of the box is made to cover the top of the curd in a carefully
folded fashion and a wooden cover that fits completely inside
the box is positioned as are stone weights totaling about 20
pounds (see Figure 48). The boxes are then allowed to set
for 40-90 minutes” (Continued). Address: San Francisco,
California.
520. Brandemuhl, William. 1965. Tofu (including Aburaage
and related products): Frying Aburaage, Atsuage, Hirosu /
Ganmodoki, Okara, Soybean Milk (Continued–Document
part IV). In: William Brandemuhl. 1965. Soybean Utilization
in Japan. San Francisco, California. xxii + 478 p. See p. 137201, Unpublished manuscript. 28 cm. [18 ref]
• Summary: (Continued). “Frying Aburaage: Aburaage
is usually fried in rapeseed oil with soybean oil being
occasionally used. Frying is accomplished in two stages
as Figure 56 indicates. The containers used to fry are
usually housed with bricks and heated by oil and blower
although wood is sometimes used. A wood stoked fryer has
the disadvantage of uncontrollable temperature. The oil
containers are provided with hoods but as seen in Figure 57
cleanliness is difficult to maintain.
“The number of double oil containers varies with the
size of the maker with a slightly larger than average maker
processing about 1,000 Aburaage at a frying rate of about
120-150 per hour so at least two vats are needed. Each of the
double containers are about 28 inches square and 2½ inches
deep. Although it seems that the containers are completely
separated by a partition actually a three millimeter space
exists between the bottom of the oil vat and the partition so
that a certain amount of oil circulates between the two vats.
“Although most vats are as pictured in Figure 57 some
have slanting sides for easier insertion of the raw Aburaage
and conservation of oil. To insure even frying on both sides
of the Aburaage as well as to increase speed of frying one of
the two vats used for frying the same Aburaage has a wire
mesh rack that is constructed to fit inside the vat. Such mesh
is hinged to the container at the rear so by suitable attached

wire or rope, the mesh can be easily controlled. A weight is
put on the mesh so that the buoyancy of the frying Aburaage
will not raise the mesh and defeat its purpose. In addition to
the above equipment three hand utensils are used for frying
Aburaage, one is a dipper (seen in foreground of Figure 57),
for pouring oil over the Aburaage, another is a wire mesh
spatula about 10 inches in diameter (see Figure 58) used to
turn and individually press certain Aburaage, and the third is
a long metal forceps for removing the Aburaage from the oil.
Although equipment is supposedly cleaned everyday the oil
in use is unusually dark although clean oil usually stored in
a tank above the working area delivers large quantities of oil
quite often.
“Given the above equipment Aburaage are fried in the
following fashion. About 12 Aburaage are taken by hand
four at a time from the trays shown in Figure 56 and inserted
into the number one vat of oil. The oil in this vat has a
temperature of around lOOºC. Immediately upon insertion
the Aburaage sink to the bottom of the oil. Two and one half
minutes later they rise to the surface and at that time another
batch of Aburaage are inserted in the same vat but the latter
do not interfere with the frying of the first batch because
they sink. As soon as the first batch rises they are turned and
selectively pressed with the wire mesh spatula and the dipper
mentioned above is used to pour oil from vat number two at
180-21OºC onto the uncooked side of the Aburaage. About
five minutes after insertion the Aburaage are transferred
to vat number two and pressed under the surface of the
oil with the hinged wire mesh and weight. About three to
four minutes later the golden brown Aburaage are removed
with the metal forceps and placed on a slanting wire rack
adjacent to the number two vat. The length of frying time
varies with the temperature of oil that each maker might
use so that generalizations cannot be made, however each
maker attempts to produce the largest Aburaage possible
given the size of raw Aburaage used. If frying is successful
the Aburaage will first become very puffed and then collapse
having then a skin-like surface. The void space may then
be used after suitable cutting for holding rice, one of the
most popular ways to prepare Aburaage. The 1.8 liters of oil
that are absorbed into 100 Aburaage make the protein rich
Aburaage very rich in oil also. One reason why the use of
meal has been successful for Aburaage is that oil absent from
raw Aburaage is replaced in great part by frying.
“After excess oil has dripped from the Aburaage on the
wire tray, they are removed and placed on another wire tray
and stored in a wooden rack until marketed. The form the
240 gram Aburaage takes is as shown in the center rear of
Figure 59.
“Sushiage is made using exactly the same materials
and procedures as Aburaage except that Sushiage is less
than one half the size of Aburaage as can be seen when
comparing both in Figure 59 and Figure 57 (Sushiage) with
Figure 58 (Aburaage). Length of frying Sushiage has to be
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compensated so that total frying time is usually less than
eight minutes.
“The Japanese people delight in consuming a slice
of raw fish set upon a small ball of rice but since fish is
expensive a quantity of rice packed inside a split Sushiage
often acts as an inexpensive substitute.
“Atsuage (see right front, Figure 59) may best be
described as being two different products although marketed
as the same. Standard Tofu which cannot be sold on the
day it is processed is on the next day cut into triangular
pieces one inch thick with legs about two and one half or
three inches long. This product when fried only in the hot
oil vat for a short time is called Atsuage. Since it is small
it can easily be used when a piece of Aburaage is too large
for the required use. Demand for Atsuage is usually higher
than what can be made from the varying quantity material
remaining each day so Atsuage also has to be made from
regular batches of Aburaage resulting in products of two
different qualities but not distinguished as such. A little
known fact is that Tofu makers make nearly as much profit
on cutting old regular Tofu into four pieces, frying, and
selling as Atsuage as they do on selling regular Tofu.
“Hirosu (also called Ganmodoki) is pictured in Figure
59 on the left front. It is composed of old regular Tofu,
old Yakidofu (after the roasted surface is removed), the
trimmings obtained when cutting Aburaage products, a
shredded vegetable (usually carrots), ground yam, and
sesame seeds. The first three materials are put into a cotton
bag and pressed with a stone or the mechanical press if it is
free so that a great portion of the water is removed.
“After removing the material from the press, the
shredded carrots, ground yam, and sesame seeds (the sesame
seeds may also be placed in the top of the material after
formed) are mixed together by hand. Then the paste-like
material is shaped into balls the size of one scoop of ice
cream. In fact an ice cream scoop is sometimes used for
shaping; otherwise it is done by hand. The balls are then
put in the low temperature oil vat and allowed to remain
submerged for a short while, then transferred to the high
temperature oil (180-200ºC) and fried until golden brown.
Hirosu is more often used by poor people than other
Aburaage products but not limited to same.
“Okara, as mentioned before, is the residue of the
various filterings [sic] of the raw Tonyu. It is usually sold
to dairy farms for feed at $.01 (four yen) a kilogram. Figure
60 shows a farm owned truck with Okara from a number
of Tofu shops located in the farm’s milk market. Not all
Okara is fed to cows however, as it is also a popular food for
rabbits, and Tofu delivery people also carry it for selling as
dog food. Although for cleaning purpose other commercial
products have replaced Okara, it can be used as a floor and
hand cleaner. A small amount is also sold for human food
(see Figure 61) with very poor people accounting for most of
the food use.

“Soybean milk: Although other places in Asia use
soybean milk with large and small scale factories producing
same for a milk deficient population, in Japan soybean
milk is not significantly consumed, although one modern
factory is producing a similar product, however initiation
of production is too recent to tell if this product will be
successful. The Tonyu of Tofu production would seemingly
be marketed but it is not because of the availability of
fresh milk. Such was not the case up to about 25 years ago
when nearly every Tofu shop sold Tonyu for direct human
consumption and even for enriching other food products such
as bakery goods.
“The Tofu factory: Figure 62 shows the production area
of a Tofu factory employing six persons and producing the
following amount of Tofu per day:
“Products. Pieces
“Regular Tofu 560
“Yakidofu 150
“Aburaage 1,200
“Sushiage 2,700
“Atsuage 400
“This factory is much larger than average yet for the
above Production only 140-200 kilograms of soybeans are
used. It might be imagined that to employ six people, hand
work is the rule rather than the exception” (Continued).
Address: San Francisco, California.
521. Brandemuhl, William. 1965. Tofu (including Aburaage
and related products): Recently developed Tofu products,
Tofu as a food, concluding remarks (Continued–Document
part VI). In: William Brandemuhl. 1965. Soybean Utilization
in Japan. San Francisco, California. xxii + 478 p. See p. 137201, Unpublished manuscript. 28 cm. [18 ref]
• Summary: (Continued). Recently two revolutionary Tofu
products were developed improving some of the defects of
Tofu in its present form. The first product (bagged Tofu; see
Figure 65) is more akin to regular Tofu in that it can easily
be made in the ordinary Tofu shop if a few additional pieces
of equipment are procured. This equipment is now available
commercially so most makers that are interested purchase it.
Tonyu is prepared in the same way as for regular Tofu and
then stored in drums without being precipitated. It is then
put into a machine that delivers a certain quantity of Tonyu
at 20-25ºC into a plastic bag along with a small quantity
of precipitating agent. The bag is then bound by wire with
a manually operated machine or bound by hand with a
multi-looped rubber band. With this process the Tonyu plus
calcium sulfate is compressed into a tight round cylinder so
that only a few air bubbles remain. Then a large number of
the bags are put in a barrel of water heated with live steam
and cooked for 30 minutes at a temperature slightly under
boiling which precipitates the Tonyu into curd. The finished
product is a very smooth round shaped piece of Tofu 250
grams in weight which need not be stored in water and
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lasts one week without deterioration. Such a product might
retail for $.069 (25 yen), wholesale for $.05 (18 yen) and
costs about $.044 (16 yen) to make. If too much calcium
sulfate is added the curd separates from the water and if too
little the Tonyu does not solidify, however an element of
standardization can be effected in making this product even
in the small shop.
“Another product called “Proton” is very similar as an
end product although a soybean meal processed specifically
for Tofu is used to make the Tonyu and factories producing
Proton operate on a automated mass production scale. Proton
has most of the advantages of bag Tofu and many additional
ones.
“Both of these products are experiencing only a small
degree of success however as the tradition based Tofu
industry is not supporting such products to any great extent,
especially Proton which potentially could put many small
Tofu makers out of business. In addition the taste of both
bagged Tofu and Proton is supposedly inferior to regular
Tofu and consumers greatly hesitate accepting a round
shaped piece of Tofu in place of the usual rectangular one.
In recent years Japan has increasingly accepted completely
new products, however when such product is a substitute
for a traditional one such new product only slowly gains
acceptance. All of the above factors inhibit the growth of the
enterprising firms that are developing new Tofu products,
ones that with slight modification will become the future
Tofu of Japan.
Tofu as a food: One might say that Tofu products can be
used in nearly all Japanese food dishes although a few uses
account for most of Tofu consumption. Both regular Tofu
and Aburaage are used more than any other way in the every
day breakfast soup Miso-shiru (see Figure 66) a dish that
has Miso as a base with Tofu, Aburaage, and vegetables also
contained.
“Nearly all Yakidofu is used in that famous Japanese
dish Sukiyaki. Although it may occasionally be used as
shown in Figure 67, that is, covered with Miso and placed
over low heat for an item called Dengaku. Besides Misoshiru, Aburaage in its various forms is eaten with rice shaped
as shown in Figure 68 or in the same way that raw fish is
eaten with rice. Another important way in which Aburaage
products are used is as a protein source for the many types
of noodle soups that exist in Japan. Aburaage is particularly
suited for a 100 percent wheat noodle called Udon.
“A very famous regular Tofu dish (Yudofu) originated
in a Buddhist temple and is now also often eaten at home.
A large casserole dish is filled with water, heated (very
often over charcoal in temples) while a sheet of dried sea
tangle [konbu] clings to the bottom inside surface and a jar
of Shoyu-based sauce standing upright in the center of the
container (see Figure 69). A few minutes is all that required
to cook Tofu (Tofu should not be overcooked as it becomes
porous) after which it is put into a small bowl of the sauce

which contains Shoyu, green onions, and ginger (see Figure
70). A small number of restaurants specialize in preparing
only Tofu but although all quite famous by preparing 60
dishes made from Tofu. Such places are not common
dining places as when served as an only food Tofu becomes
boring even for the Japanese. Such traditional restaurants
may be reserved two to three weeks in advance because of
their uniqueness. Japanese housewives sometimes use the
near tasteless Tofu as an extender putting it into meatballs,
hamburgers, or scrambled eggs, while the fish sausage
companies use Tofu as a fish extender for cheaper fish
sausages.
“Kinugoshi is the only kind of Tofu which is usually
eaten without cooking as it is served from ice water into
a dish which contains Shoyu, ginger, and possibly green
onions.
“The above indicated a great variety of uses for the
easily digested Tofu products. In addition, Tofu or Aburaage
may be used as the main ingredient of many other dishes as
in the examples below,
“Tofu:
“Tofu pudding
“Whale meat rolled in Tofu
“Tofu and vegetables boiled with tomato sauce
“Tofu dumplings and meat,
“Tofu hamburgers
“Tofu vegetable soup
“Tofu salad
“Aburaage:
“Okara stuffed Aburaage
“Fried Hirosu with vegetables
“Concluding comments: Tofu the product that has
survived hundreds of years of Japanese history is now
experiencing somewhat of a crisis as Japan’s economy and
most industries are expanding at a rate that is without equal.
Per capita demand for Tofu is decreasing so if population
increase was not causing absolute quantity consumed to
increase soybeans would slowly decline in importance as
the chief soybean food. Japan’s population growth has been
quite high but efforts have been undertaken to stabilize
growth so even Tofu may feel the effects.
“Tofu being such a well known food never had to
be advertised, but recently to compete with the heavily
advertised western type foods Tofu producers have had to.
For a small Tofu maker, advertising is impossible so the
local association is used but its economic situation is not the
best either so advertisement assumes a completely different
form than the advertisement of the large food companies.
The latter most often uses expensive television spots while
it is doubtful whether Tofu has ever been advertised on
television. Instead the Tofu association may solicit funds
from their raw material suppliers (large companies) to
publish a small pamphlet for distribution by the maker
in proportion to his share of production relative to total
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production of all members. This is generally true however
the large makers will support such advertisement even if the
smaller maker is favored.
“Another method of advertising is to engage a temple
to create a festival honoring an aspect of Tofu. This results
in free newspaper space as most always such festivals are
covered by a feature writer (a number are sure to be invited).
How effective each advertisement is a debatable question but
it is sure that such efforts will not eliminate the increasing
need for modernization and rational business decisions.
If such is not achieved economic factors will cause much
suffering among thousands of Tofu makers. Tofu making
can no longer remain the family business it is when a large
productive unit such as a few that do exist successfully and
efficiently produce if originally founded in a correct way.
Progress may have been long in coming for the Tofu industry
but the climb has started. The question that remain however
is whether most Tofu makers will join.” Address: San
Francisco, California.
522. Brandemuhl, William. 1965. Frozen tofu: History,
development, frozen tofu soybeans, processing (Document
part). In: William Brandemuhl. 1965. Soybean Utilization in
Japan. San Francisco, California. xxii + 478 p. See p. 328359, Unpublished manuscript. 28 cm. [18 ref]
• Summary: This excellent chapter contains the most
detailed information on frozen tofu to date. “Frozen Tofu
(Koyadofu or Koridofu) is processed in the same way as
regular Tofu until curd (although harder curd than regular
Tofu) is formed at which time the curd, cut into small pieces,
is frozen for a few hours at -20ºC, and then stored for two
weeks at -5ºC. After it is removed from cold storage the
pieces are placed in water for defrosting, centrifuged, dried
in ovens and open air, trimmed, treated with ammonia,
packed, and sold as a dry, highly preservable, high protein
product for use in traditional Japanese dishes.
Note: This is the earliest English-language document
seen (April 2013) that uses the word “Koyadofu” or the word
“Koridofu” to refer to dried-frozen tofu.
“History: China supposedly has or had a product
somewhat similar to frozen Tofu, although frozen Tofu as
Japan knows it is completely of Japanese origin. Although a
number of theories have been put forth regarding the method
of origin it is agreed that the place of origin is the Koyasan
Mountain in Wakayama prefecture. Connection between
Koyadofu (frozen Tofu) and Koyasan is not coincidental
as the name of frozen Tofu also originated in Koyasan
Mountain. The most acceptable theory of method of origin
seems to involve a priest, Kobodaishi, the originator of the
Koyasan temples. Kobodaishi, journeyed to China as did
scores of other priests, for the study of Buddhism. It was
there that he learned about Tofu. When he returned he grew
soybeans so that his priests and converts might eat the new
product. Soon Tofu began to be used regularly and with

that a piece of Tofu accidently remained outside during a
very cold Koyasan winter about 800 years ago. Legend has
modified this to state that a priest wearing wooden shoes was
returning from the Tofu shop a dark slippery night, fell in the
snow, lost a piece of the Tofu, and proceeded home. Whether
the latter is true is highly questionable although whatever the
reason for remaining outside overnight, the next morning the
piece of Tofu, by that time frozen, was found and the priests
then experimented with the possibility of freezing Tofu and
in the process developed frozen Tofu into a dry cake after
it has been frozen. After the priest developed foods that
could utilize frozen Tofu they popularized such foods in the
Koyasan area so that soon commercial production began,
with consumption and then production spreading to other
places in Japan.
“Although because of the availability of regular Tofu,
frozen Tofu did not become as popular as regular Tofu except
among the priests of certain temples particularly those at
Koyasan. The Koyasan temples still use a large quantity of
frozen Tofu for making a multi-course dinner (for themselves
and visitors) in which Koyadofu is carefully prepared to
appear as a large number of items such as fish, meat, or
vegetables. The Koyasan temples are not the only place one
might find this type of dinner but the type at Koyasan is the
most famous.
“Development: The production of frozen Tofu is now
partially automated with all freezing done by machine but
such was not the case in the near past. Before the Meiji
period only natural frozen Tofu was produced. Production
was limited to areas with very cold weather and even in
such places only in winter and high in the mountains; A
few people produced Koyadofu at home (those living high
enough), however the usual way in which commercial frozen
Tofu was produced was for six or seven people to go to a
suitable place on the mountain for about 90 days each winter
producing approximately 700,000 pieces of Koyadofu. At
present, frozen Tofu factories can produce that same quantity
in three days. Since the Koyasan area was not the only area
suited for making frozen Tofu other areas began production,
notably the Nagano area, the same area famous for Miso.
Production of natural Koyadofu although surviving until
recently was too dependent upon environmental factors so
a Mr. Nakahama, one time a Columbia University student,
imported American freezing equipment and produced
machine made Koyadofu for the first time in Yonago city
in Totori prefecture in Meiji 43 (1910). This man some
18 years before had imported an ice-making machine and
attempted to commercially produce and sell ice and frozen
fish but failed. After receiving a patent for the machine
frozen Tofu process Mr. Nakahama began production in the
city of Osaka but found water in short supply and the cost
of production too expensive for efficient operation so he
moved to the Wakayama area. His success slowly prompted
other producers to begin machine production. Although ten
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years ago natural production could be found, shortly after
the end of World War II machine produced frozen Tofu
accounted for the majority of production. Utilizing freezing
equipment, frozen Tofu production is not limited to three
months per year or only certain geographical locations and
can be produced in much greater quantity for a given time
period. Even though the machine process can provide a
cheaper more uniform product, the consumers of frozen Tofu
have just begun to accept that the machine process produces
a better product. As in the Miso industry the number of
factories is decreasing, although production of frozen Tofu
is remaining constant or increasing. Until ten years ago there
were many small producers operating only a short time each
year. These have all but disappeared with approximately 45
plants now operating, all processing with moderately large
and semi-automated facilities. Figure 136 indicates the scale
of an average frozen Tofu factory. Although only the portion
of the factory which operates similarly to tofu is shown it can
be seen that Tofu and frozen Tofu processing are not similar
in production scale.
“As Miso is developing in the Nagano area so is frozen
Tofu. The scale of operations, outside of Nagano is not as
large or as automated as one half of the frozen Tofu makers
are located in Nagano and they produce over 80 percent
of Japan’s production of frozen Tofu. Nagano has the only
frozen Tofu factory that is completely automated.
“Many of the frozen Tofu factories outside of Nagano
are finding it difficult to compete with the large scale
maker so are forced to curtail production because of lack
of demand. Since the frozen Tofu factories represent a
substantial capital investment it would be very inefficient to
allow the factory to be nonoperative for part of the year so
even the most successful October-June producer of frozen
Tofu may now produce a summer demand product such as
ice cream. The smaller producers may also rent freezer space
to companies during the summer months. It remains to be
seen if such companies will continue to operate profitably.
“Frozen Tofu soybeans: The National and Prefectural
Frozen Tofu Associations, while not as active as the Miso
Association, do purchase and distribute soybeans for
most of their members. As domestic soybeans are priced
much too high for frozen Tofu use, U.S. soybeans (No. 2
ordinary) began to be used in recent years. However with
soybean trade with China restored, U.S. soybeans may
well be replaced. At present the typical maker uses varying
proportions of both U.S. and Chinese soybeans. Although
considering the stable supply of U.S. soybeans, the makers
prefer Red Chinese soybeans mainly because of price
although the foreign matter present in U.S. soybeans also
plays a part. Frozen Tofu producers can usually purchase
sixty kilograms of Red Chinese soybeans $.84 (300 yen)
cheaper. The selected types of U.S. soybeans would be
ideally suited for frozen Tofu but price is prohibitive.
“The 45 frozen Tofu makers produce the quantity of

frozen Tofu indicated in Table XXV and annually consume
the amount of soybeans also denoted in Table XXV. Even
in peak years use of soybeans total less than 30,000 tons so
even if Red Chinese soybeans did come to be used it would
not mean a great decrease in use of U.S. soybeans.
“Processing: For the production of frozen Tofu,
soybeans are soaked, ground, and steamed in much the same
way as regular Tofu except all procedures are conducted on
a larger scale. Soybeans are soaked 8-20 hours depending
on season, water ground as fine as possible, and steamed for
10 minutes at 6 kg per square cm or the equivalent of that in
an open cooker. Okara is usually removed from the ground
cooked substance in the same way as regular Tofu however
use of a centrifuge for this purpose is much more popular.
The Okara obtained is sold for cattle feed at $12.50 to $13.89
(4,500 to 5,000 yen) per ton. The Tonyu [soymilk] flows
through nylon and cotton filters to precipitation containers
that are similar to but larger than precipitation containers for
Tofu (compare Figure 46 and Figure 137). At this point the
efficiency of the frozen Tofu maker would greatly decrease if
he used regular Tofu methods of adding magnesium sulfate,
of removing water and putting curd into shaping boxes so
generally the precipitation agent is added at 60ºC with an
electric mixer and water is removed by mechanical means
(pump) and shaping boxes may be filled simultaneously
using a custom built apparatus as shown in Figures 138 and
139.”
Note: Table 25 shows that production of frozen tofu
in Japan increased dramatically from 150 million pieces in
1950 to 630 million pieces in 1963. The amount of soybeans
used to make frozen tofu in Japan increased from 6,000
metric tons (tonnes) in 1950 to 25,300 metric tons in 1963
(Continued). Address: San Francisco, California.
523. Steggerda, F.R.; Richards, E.A.; Rackis, J.J. 1966.
Effects of various soybean products on flatulence in the adult
man. Proceedings of the Society for Experimental Biology
and Medicine 121(4):1235-39. April. [4 ref]
• Summary: Four adult males served as subjects for the
experiments. Each experiment lasted 6 days during which
time the subject consumed at each meal a measured amount
of muffins and mush containing known amounts of wheat
flour, soybean meal (or other soybean products), and
cornmeal. The total amount of soybean products consumed
each day was 146 gm. The following soybean products
produced the following average amounts of flatus (in cc/
hour): Sodium soy proteinate 2, 21, 39, 52. Water-insoluble
residue [okara] 13. Dehulled full-fat soybean meal 30. Soy
protein concentrate 36, 58, and 138. Dehulled defatted
soybean meal 71.
By comparison, a basal diet (with no beans) gave 14
cc/hr, and a navy bean meal gave 179 cc/hour. Thus “navy
beans contain the flatus-producing factor in significantly
higher quantities than do soybeans... These experiments
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also showed that the soybean hulls, fat, water-insoluble
polysaccharides, and protein are not associated with
flatulence production to any significant degree. Caseinate and
soybean proteinate appear to inhibit flatulence.”
Note 1. This is the earliest document seen (May 2005)
on flatulence in soyfoods.
Note 2. This is the earliest English-language document
seen (June 2013) that uses the term “Water-insoluble
residue” to refer to okara. Address: 1. Dep. of Physiology
and Biophysics, Univ. of Illinois.
524. Narasaki, Teiichi. 1966. Enzymatic hydrolysis of
soybean polysaccharides. II. Intermediate products in the
hydrolysis of the hemicellulose B-1 of soybean cotyledons
by Taka-diastase. Kagawa Daigaku Nogakubu Gakujutsu
Hokoku (Technical Bulletin of Faculty of Agriculture,
Kagawa University) 18(1):23-26. Oct. [1 ref. Eng; jap]
• Summary: The soybean polysaccharides were hydrolyzed
with Taka-diastase. Examination of the intermediate
hydrolysis products gave new information on the
components and structures of hemicellulose B-1. Address:
Lab. of Agricultural Products Technology, Kagawa Univ.,
Japan.
525. Narasaki, Teiichi. 1966. Enzymatic hydrolysis of
soybean polysaccharides. I. Hydrolysis of the hemicellulose
B-1 of soybean cotyledons by Taka-diastase. Kagawa
Daigaku Nogakubu Gakujutsu Hokoku (Technical Bulletin
of Faculty of Agriculture, Kagawa University) 18(1):16-22.
Oct. [5 ref. Eng; jap]
• Summary: Taka-diastase liberated xylose, arabinose,
galactose, galacturonic acid in the hydrolyzate and gave an
unhydrolyzable polysaccharide residue rich in rhamnose,
fucose, xylose, glucose, and galacturonic acid. Moreover,
five intermediate hydrolysis products were formed in an
early stage of the incubation and two of them remained
unchanged in the hydrolyzate after 48 hours of incubation.
Address: Lab. of Agricultural Products Technology, Kagawa
Univ., Japan.
526. Aspinall, G.O.; Hunt, K.; Morrison, I.M. 1966.
Polysaccharides of soy-beans. II. Fractionation of hull cellwall polysaccharides and the structure of a xylan. J. of the
Chemical Society C: Organic (London) 1966:1945-49. [8 ref]
• Summary: “Extraction of soy-bean hulls with water at
room temperature and at 60º furnishes two galactomannan
fractions which differ only in the proportions of the two
constituent sugars.”
Such extraction also furnishes several acidic
polysaccharide fractions in addition to the galactomannans
and the xylan whose structures have been established.
Address: Dep. of Chemistry, Univ. of Edinburgh [Scotland,
UK].

527. Cleave, T.L.; Campbell, G.D. 1966. Diabetes, coronary
thrombosis, and the saccharine disease. Bristol, UK: John
Wright. xi + 148 p. Foreword by Richard Doll. Illust. 23 cm.
*
• Summary: A very important, early book about the
importance of dietary fiber. The author, Surgeon Captain
Cleave, discusses a variety of conditions characteristic of the
Western World which he thinks are due to the consumption
of refined carbohydrates.
528. 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 English-language document
seen (April 2013) that contains 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 (April 2013) 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).
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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.
529. Schenk, E.G.; Naundorf, G. 1966. Lexikon der
tropischen, subtropischen und mediterranen Nahrungsund Genussmittel [Dictionary of tropical, subtropical,
and Mediterranean foods and food adjuncts (stimulants
/ enjoyables)]. Herford, Germany: Nicolaische
Verlagsbuchhandlung Herford. xiv + 199 p. Index. 21 cm.
Series: Manualia Nicolai 1. [200* ref. Ger]
• Summary: Pages 70-71 give a list of Japanese foods
(after Mayerhofer and Pirquet 1926) in no apparent order,
with the Japanese name followed by a translation of that
name into German. Included in the long list are: Akamiso,
miso, shiromiso, tofukasu [okara], daizu, fu [dried wheat
gluten], kingyo-fu, kiri-fu, kiri-mochi [frozen and dried
rice cake], ame [malt extract], mirin, aburage [tofu fried
in vegetable oil], natto–Bohnenkäse, Tofu–Sojatopfen,
Tonyu–Sojamilch, azuki [small red beans], kwansen-fu,
kinako–Sojabohnenmehl, geröstet, amasake–unvergorener
Sake, umeboshi, koritofu [frozen and dried tofu], midzuame
[soft ame = rice syrup], shoyu–Sojasauce, yuba–eine
Bohnenspeise. Plus many types of sea vegetables.
On pages 140-42 the following terms are defined in
German: Soja [soya], Sojabohne [soybeans], Sojabohnenkäse
[soy cheese or tofu], Sojabohnenmehl [soybean meal],
Sojabohnenöl [soybean oil], Sojakäse [fermented soy
cheese], Sojamilch [soymilk], Soja-Nahrungsmittel
[soyfoods]: Koji, Miso, Tofu, Nato [sic, natto], kondensierte
Soja-Milch [condensed soymilk], Japanische Verarbeitungen
[Japanese processed foods: Japanische Soja-Sauce Shoju
(Shoyu), Miso, Tofu], Soja-Nahrungsmittel, javanische
[Javanese] soyfoods: Tao-Hoe, Tempeh, Ketjap, Tao-Tjiong
[a term, and perhaps a product, between doujiang and tao-tjo,
Indonesian-style miso], Sojatunken, Soja-Verarbeitungen:
Sojamilch, Bohnenkäse, Teoufou (China), Tofu (Japan), Dan
Phu (Vietnam), Natto (Japan), Tao-tehe (China).–Bohnenbrei
Miso (Japan), Tao-tjiung (doujiang, China).–Sojasauce:
Shogu [sic, Shoyu] (Japan), Tsiang-Yeou, Tao-yu (China),
Ketjap (Java), Tuong (Vietnam).–Gärmittel: Kiut see (Japan).
Then a table shows the nutritional composition of 8 of these
foods.

Note 1. This is the earliest German-language document
seen (April 2013) that uses the term Sojabohnenkäse
(“soybean cheese”) to refer to tofu.
Note 2. This book contains more than its fair share
of errors and could be better organized. Address: 1. Prof.
Dr. med. habil., Dr. phil. nat, Laurensberg ueber Aachen,
Germany.
530. Aspinall, G.O. 1966? A quantitative study of the
polysaccharides in fat-free soybean meal to provide
information needed to improve the processing of meal
for foods and feeds, thereby contributing to its expanded
utilization. Edinburgh: University of Edinburgh. 1 volume.
Undated. Various pagings. Final report of research. P.L.
480 Project no. E29-(40)-50. Grant no. FG-UK-128. Period
covered Dec. 1960–Dec. 1965. *
Address: Edinburgh Univ., Scotland.
531. Abdo, K.M.; King, K.W. 1967. Enzymatic modification
of the extractability of protein from soybeans, Glycine max.
J. of Agricultural and Food Chemistry 15(1):83-87. Jan/Feb.
[22 ref]
• Summary: “Enzymes capable of improving the
extractability of protein in soybeans from a control value
of approximately 74 to 95% have been derived from
Pestalotiopsis westerdijkii. The resulting soybean milk
product appeared to be free of toxic components, and the
protein was of a quality equal or superior to that of soybean
milk prepared without enzymatic treatment.”
“In most instances, existing processes for extracting
soybean protein recover from 70 to 80% of the total protein...
and the quality of the protein in the unextracted residue is
superior to that of the soy milk protein.”
Table III shows the effect of enzyme concentration on
subsequent extraction of nitrogen from soybean residue
[okara]. Table IV shows the time course of enzyme
modification of nitrogen extractability Trichloracetic acid
(TCA) is used for deproteinization.
Table III shows the effect of enzyme concentration
on subsequent extraction of nitrogen from soybean
residue. Table V shows the carbohydrate reaction products
from degradation of soybean residue. Address: Dep. of
Biochemistry & Nutrition, Virginia Polytechnic Inst.,
Blacksburg, Virginia.
532. Kawamura, Sin’itiro [Shinichiro]. 1967. Review of PL
480 work on soybean carbohydrates. USDA Agricultural
Research Service. ARS-71-35. p. 249-54. May. Proceedings
of International Conference on Soybean Protein Foods. Held
17-19 Oct. 1966 at Peoria, Illinois.
• Summary: The soybean consists of 90% cotyledons, 7%
hull, and 2% hypocotyl by weight on a moisture-free basis.
The soluble carbohydrates consist of sucrose 4.5% and the
oligosaccharides stachyose (3.7%) and raffinose (1.1%).
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Address: Faculty of Agriculture, Kagawa Univ., Mikityo
[Miki-cho], Kagawa-ken, Japan.
533. Aspinall, G.O.; Begbie, R.; McKay, J.E. 1967.
Polysaccharide components of soybeans. Cereal Science
Today 12(6):223, 226-28, 260, 261. June. [14 ref]
• Summary: Contents. Polysaccharides from soybean
hulls: Galactomannans, acidic polysaccharides, xylan.
Polysaccharides from soybean cotyledons: Arabinogalactan,
acidic polysaccharide complex. Quantitative analysis of
polysaccharide components of soybeans. Address: Dep. of
Chemistry, Univ. of Edinburgh, Scotland.
534. Hackler, L.R.; Stillings, B.R.; Polimeni, R.J. 1967.
Correlation of amino acid indices with nutritional quality of
several soybean fractions. Cereal Chemistry 44(6):638-44.
Nov. [10 ref]
• Summary: The residue or water-insoluble fraction [from
making soymilk, called okara] was the most nutritious
fraction as measured by growth and PER; it contained more
cystine and consequently more total sulfur amino acids than
all other soybean fractions. Based on Clark soybeans ground
with water, the residue contains 23.5% of the solids and
13.5% of the protein found in the original soybeans. The soy
milk contains 65.0% of the solids and 83.0% of the protein.
The residue contains 23.1% crude protein, 17.3% lipid,
and 4.5% water. Discusses the essential amino acid index
(EAAI) and the requirement index (RI). The results of the
amino acid composition of the soybean fractions (residue,
soy milk, curd, whey protein, hulls, soak water) are reported
in table 1 as grams of amino acid per 16 gm nitrogen.
Table 2 gives the protein scores of the various soybean
fractions based on essential acid index. Table 3 gives the
protein scores of the various soybean fractions based on the
requirement index. Table 7 shows that the residue contains
the highest quality protein based on PER and EAAI, but
second highest based on RI. Address: Cornell Univ.
535. Kawamura, S.; Tada, M.; Irie, N. 1967. [Effect of
autoclaving on sugars of defatted soybean flakes from
selected varieties]. Kagawa Daigaku Nogakuba Gakujutsu
Hokoku (Technical Bulletin of the Faculty of Agriculture,
Kagawa Univ.) 15:147-53. [Jap]*
• Summary: The authors examined the sugars of the whole
soybean and of the defatted seed parts for 6 U.S. and 9
Japanese varieties by quantitative paper chromatography.
They estimated the maximum variation by this method as
± 10%; they reported finding verbascose, but they did not
have a standard for it. They determined the total sugars by
anthrone colorimetry.
Their results on a dry basis for U.S. whole soybeans are
sucrose 4.5%, raffinose 1.1%, stachyose 3.7%, and traces
of arabinose and glucose for a total of 9.3% sugars. For the
Japanese soybeans the values are sucrose 5.7%, raffinose

1.1%, stachyose 4.1%, and traces of arabinose and glucose
for a total of 10.9% sugars. Thus the Japanese soybeans
appear to be somewhat higher in sugars, especially sucrose,
than U.S. soybeans.
The authors state that the arabinose reported in the hull
may not be free, but could have come from the water-soluble
saccharides that were liberated in the course of isolation of
the other components.
536. Aspinall, G.O.; Hunt, K.; Morrison, I.M. 1967.
Polysaccharides of soy-beans. V. Acidic polysaccharides
from the hulls. J. of the Chemical Society C: Organic
(London) 1967:1080-86. [13 ref]
• Summary: “The results of partial hydrolysis and of
methylation of some of the fractions indicate that the acidic
polysaccharides comprise a group of structurally related
polysaccharides of the pectic acid type.” Address: Dep. of
Chemistry, Univ. of Edinburgh [Scotland, UK].
537. Direktorat Gizi. 1967. Daftar komposisi bahan Makanan
[Indonesian food composition tables]. Jakarta: Bhratara.
Direktorat Gizi Departemen Kesehatan R.I. 59 p. [Ind]
• Summary: Chapter 2 contains data on the nutritional
composition of beans and seeds including okara (ampas
tahu), soybeans–fresh (basah) and dry (kering), and
bongkrek (tempe bungkil kelapa).
Note: This is the earliest Indonesian-language document
seen (June 2013) that mentions okara, which it calls ampas
tahu. Address: Indonesia.
538. 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.
539. 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
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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
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
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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
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.
540. Chen, Philip S.; Chen, Helen D. 1968. Soybeans for
health, longevity, and economy. 3rd ed. South Lancaster,
Massachusetts: The Chemical Elements. xii + 242 p. Nov.
Illust. Index. 21 cm. 1st ed. 1956. [24 ref]
• Summary: This book is identical to the original 1956
edition, third printing. Address: 1. Prof. of Chemistry,
Atlantic Union College, South Lancaster, Massachusetts; 2.
National Science Foundation Fellow, Cornell Univ.
541. Chen, Philip Stanley; Chen, Helen D. 1968. Soybeans
for health, longevity, and economy. 3rd ed. St. Catharines,
ONT, Canada: Provoker Press. ix + 242 p. Illust. Index. 21
cm. [24 ref]
• Summary: This is a reprint of the 1956 edition
published by The Chemical Elements (South Lancaster,
Massachusetts)–except that Appendix B has been updated
using the 1961 Soybean Blue Book.
On the copyright page is a detailed print history of this
book: Copyright 1956, 1962 Philip Chen. Second printing,
April 1957. Third printing, June 1959. Second edition, Jan.
1962. Third edition, Nov. 1968. Second printing, July 1970.
Third printing, July 1975. Address: 1. Head of the Chemistry
Dep. and Chairman of the Div. of Biology and Chemistry,
Atlantic Union College, South Lancaster, Massachusetts; 2.
National Science Foundation Fellow, Cornell Univ.
542. Oyenuga, V.A. 1968. Nigeria’s foods and feeding-stuffs:
Their chemistry and nutritive value. 3rd ed. Ibadan, Nigeria:
Ibadan University Press. 99 p. 22 cm. First published as
Faculty of Agriculture Technical Bulletin No. 1, March 1955.
2nd ed. 1959. [158* ref]
• Summary: Table 2, feeding stuffs, gives a nutritional
analysis of soya bean seeds: The calculated digestible
nutrients (% of dry matter) are: Protein 39% (crude protein
44%), lipid 17%, carbohydrate 18%, digestible fibre 4%.
Table 3 states that soya bean contains 452.42 calories per
100 gm. Table 4 gives the mineral and vitamin content of
soya bean. Table 5 gives the essential amino acid content
of soyabean meal. Pages 85-87 give a detailed discussion

of the soyabean, and table 41 compares the composition of
soyabeans grown in Nigeria with those grown in the USA.
The Nigerian samples average 44.8% protein versus 40-42%
for U.S. varieties. Address: Prof. and Head, Dep. of Animal
Science, Univ. of Ibadan, Nigeria.
543. Stanton, W.R.; Wallbridge, A. 1969. Fermented food
processes. Process Biochemistry 4(4):45-51. April. [34 ref]
• Summary: “Fermentation of starch tubers such as cassava
with fungal organisms such as Rhizopus can result in a food
product with significant increases in protein content.” The
cassava dough is inoculated then extruded (like noodles) into
fermentation trays.
Table 1 shows many different “vegetable cheeses and
related fermented foods.” The first such food mentioned
is minchin, made from wheat [gluten] in China. The
microorganisms used are Paecilomyces, Aspergillus,
Cladosporium, Fusarium, Syncephelastrum, Penicillium, and
Trichothecium species. This is an anaerobic fermentation of
wheat gluten for 2-3 weeks at room temperature during the
winter, with 10% salt added. The product is cut into strips
and used as a condiment. Eaten as a meat substitute, it is rich
in protein, nutritious, and healthy.
Fermented soy products include sufu, tempeh, meitauza,
Hamanatto, shoyu, miso, and natto. Address: 1. PhD, Head,
Microbiology Section, Tropical Products Inst., London,
England; 2. Parke Davis Co.
544. Eastwood, Martin. 1969. Dietary fibre and serum-lipids.
Lancet ii(7632):1222-24. Dec. 6. [4 ref]
• Summary: In a community of 28 Cistercian trappist monks,
all of whom were lacto-ovo vegetarians, the author studied
the effect of changing the fiber content of the diet on the
serum triglycerides and total cholesterol levels. The monks
lived south of Edinburgh, Scotland. Raising the cereal-fiber
content of the diet had no effect on serum cholesterol. In the
control group, whose dietary fiber came only from non-cereal
vegetables, the serum cholesterol level dropped initially, then
began to increase after 8 weeks. Men who reduced their fiber
intake complained of constipation and lost weight. Address:
Present address: Wolfson Labs., Gastro-Intestinal Unit,
Western General Hospital, Edinburgh EH4 2XU [Scotland].
545. Product Name: [Soy-Bit (Soybean Fiber. Later
renamed So-Bit or Sobit)].
Manufacturer’s Name: Hayes Ashdod Ltd. Renamed
Solbar Hatzor Ltd. in April 1987.
Manufacturer’s Address: Habosem Street, Industrial Zone,
P.O. Box 2230, Ashdod, Israel.
Date of Introduction: 1969.
How Stored: Shelf stable.
Nutrition: Protein 50%, dietary fiber 30-40%.
New Product–Documentation: Food Report (Lehmann).
1982. Dec. The product, sold in Austria, is called “So-
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Bit.” This natural slimming agent, suitable for diabetics,
was developed in Israel [by Hayes, Ltd. in Ashdod] from
soya bean extract. The product is in powder form and is
essentially protein soya fibre which should be taken in
addition to a normal diet in treatment periods of three
weeks. It is claimed that a weight reduction of 5-6 kg can
be achieved in the first 4-5 weeks and of 40-50 kg in 7-12
months. This powder is packed in canisters.
Z. Madar. 1983. American Journal of Clinical Nutrition.
Sept. p. 388-89. “The effect of brown rice and soybean
dietary fiber [Soy-Bit] on the control of glucose and lipid
metabolism in diabetic rats.” “This study demonstrated the
potential benefit of soybean dietary fiber [Soy-bit] over
rice fiber in diabetes treatment with additional advantages
resulting from its ease in usage either in a mixture of water
or milk products and cooking. As well, being devoid of a
disagreeable taste so characteristic of other fibers, patients
acceptance is more forthcoming.” It is not clear what type
of soy fiber (okara?) Soy-bit is. Containing 50% protein 30
to 40% dietary fiber, it was donated by Hayes Ltd. (Ashdod,
Israel), which also partially supported the research.
Spot in Whole Foods. 1984. Jan. p. 37. A photo shows
the Label. “So-Bit Dietary Fiber.” Letter (fax) from Yitzchak
Kedem of Solbar Hatzor Ltd. 1992. Jan. 8. Commercial
sale of SO-Bit began in 1969. It is made from the fiber left
over after making soy protein concentrates. Hayes was the
manufacturer and the product is still available. In early 1987
the company (Hayes Ltd.) was purchased by Kibbutz Hatzor
and renamed Solbar Hatzor Ltd. Soya Mainz GmbH of
Mainz, Germany, has recently acquired 26% of equity in the
company.
Letter from Daniel Chajuss, founder and owner of
Hayes Ashdod Ltd. 1993. Jan. 5 and 14. In 1969 Hayes
introduced So-Bit (also spelled Sobit), a fiber product which
was removed from the soy protein concentrate by a tail-end
dehulling system containing both aqueous alcohol washed
hulls and fibers obtained from soybean cotyledons. This
product has proven to be beneficial as a source of dietary
fiber, especially for diabetic patients.
546. Gray, William D. 1970. The use of fungi as food and in
food processing. CRC Critical Reviews in Food Technology
1(2):225-329. May. (Chemical Rubber Co. Press, Cleveland,
Ohio). [348* ref]
• Summary: The section titled “Oriental fungus-processed
foods (p. 263)” discusses: Broad differences between
fermentation processes in the Occident and Orient, miso,
shoyu, Hamanatto, tempeh, ang-khak, ontjom, sufu,
meitauza, ketjap, katsuobushi, and other fungus-fermented
foods: Chee-fan (a type of sufu), fermented minchin (wheat
gluten), fermented soybean prepared from black soybeans in
China (fermented black soybeans), tao-cho, tao-si, and taotjo
(the last 3 foods made from soybeans). Address: Dep. of
Botany, Southern Illinois Univ., Carbondale, Illinois.

547. Bourne, Malcolm C.; Puertollano, Carmen L. 1970.
Pilot plant procedure for making PHILSOY [soymilk] at Los
Baños, Philippines. Mimeographed. 4 p. June 2. Unpublished
manuscript.
• Summary: The ten steps in the Cornell boiling-water grind
procedure are described in the form of a two-column table:
(1) Procedure. (2) Comments. The comments are much
longer than the procedure.
The procedure is: 1. Soak clean whole soybeans in water
at ambient temperature until saturated (about 4-5 hours). 2.
Discard soak water. Remove any defective beans. 3. Preheat
grinding machine (to ensure that the first lot of material
ground does not fall below 80ºC). 4. Grind beans at ambient
temperature with boiling water. Temperature of bean-water
slurry must never fall below 80ºC (180ºF). It is advisable to
hold the slurry at 80ºC. or higher for about 5 minutes before
proceeding to next step. Ratio is 1 part of dry beans plus 10
parts by weight of water. This is approximately equivalent
to 1 volume of soaked beans to 3 volumes of boiling water.
5. Boil [in open kettle] for 5 to 10 minutes. 6. Filer off
insoluble residue [okara]. 7. Formulate. 8. Fill into 7 oz.
bottles and seal. 9. Sterilize in steam for 12 minutes at 250ºF
(15 lbs. pressure). 10. Cool in air.
General notes. “If a fresh product is desired that has not
been sterilized, it is necessary to maintain the milk at near
the boiling point for approximately 30 minutes in order to
destroy the antitrypsin.” Address: 1. Visiting Prof. of Food
Science and Associate Director (Philippines) U.S. AIDCornell Contract csd-1815; 2. Food Technologist, Univ. of
the Philippines, College of Agriculture, Laguna, Philippines.
548. Gerhardt, U. 1970. Sojaeiweiss: Hochwertiges Eiweiss
fuer Nahrungsmittelzwecke aus der Sojabohne [Soybean
protein: Valuable food protein from soybeans]. Gordian
(Hamburg) 70(11):460, 463-64. Nov.; 70(12):494, 497-99.
Dec. [22 ref. Ger; eng]
• Summary: Discusses the properties and potential
applications of various commercial soy protein products.
When soybeans are cleaned, crushed, dehulled, tempered
and rolled they yield full-fat soy flakes (vollfette Sojaflocken)
and hulls (Schalen). When the flakes are extracted with
solvent, steamed, toasted and cooled, they yield heattreated soy flour (erhitztes Sojamehl), defatted soy flakes
(entfettete Sojaflocken), crude lecithin (Rohlecithin), and
soy oil. The defatted flakes can then be processed to yield
textured soy protein (strukturiertes Sojaeiweiss), soy
protein hydrolysate (Sojaeiweiss-hydrolysat), isolated soy
protein (isoliertes Sojaeiweiss), soy protein concentrate
(Sojaeiweiss-konzentrat), soy flour and soy grits, defatted
(Sojamehl, Sojagries, entfettet), enzyme-active soy protein
(enzymaktiviertes Sojaeiweiss).
Note: This is the earliest German-language document
seen (June 2013) that mentions soy hulls, which it calls
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Schalen. Address: PhD, Biochemiker, Korntal [Germany].
549. Saint, Wint F. 1970. Soy foods–West. Soybean Digest.
Nov. p. 32-33.
• Summary: With such a large number of people of oriental
ancestry living along the Pacific Coast of the United States
and in the islands of Hawaii–our 50th state–”plus the
interest in oriental cooking by occidental people, it is hardly
surprising that edible soybeans play a prominent part in
the ingredients of many oriental dishes and prepared food
products in the West.”
“But very few people have ever heard of a food that has
been a staple in the oriental diet for centuries–bean cake.
“Bean cake, which includes tofu and Chinese cheese,
is an excellent food, high in protein, and containing all the
essential amino acids.”
“Being a soft-curd product, similar in consistency to
our cottage cheese, fresh bean cake alone has no distinctive
flavor. In fact, it is quite bland. However, it very quickly
picks up the flavor of foods with which it is cooked... Thus it
may be considered an ‘extender’ or ‘food supplement.’”
Briefly describes how to make “fresh bean cake” on a
commercial scale, with calcium sulphate used to coagulate
the soy milk (also called “bean milk”). “The residue [okara]
usually ends up at the local hog ranch.”
The curded soy milk “is scooped into stainless steel
trays, or forms, where any excess water is removed. The
slabs are then put through another machine which, by
means of wires or knives, cuts the cake into small cubes
or rectangular pieces which are packed into jars or ‘seethrough’ plastic trays with a very small amount of water.
Printed heat-sealing cello tops are affixed along the top edges
of the trays.
“The tofu-type bean cake is best when fresh, although if
kept in water it will hold its freshness for several days in the
refrigerator.
“During the early morning business hours the freshly
packed product is delivered to the colorful oriental food
shops and restaurants or western supermarkets of the Pacific
Coast and Hawaii. A 1969 news release stated that this
product accounted for close to $3 million is sales by about
20 U.S. manufacturers and that only slightly over 50% of the
consumers were of Oriental descent.
“Fermented-type cake: The fermented-type bean cake–
Chinese cheese–is also a soy-milk-based product, but its
manufacture is somewhat more complicated, lengthier, and
closely guarded than the fresh type. When the fermentation
process–which is a matter of days rather than hours–has
been completed,... the small yellow cubes are packed neatly
in a solution of water plus alcohol, in hermetically sealed
glass jars, to insure perfect keeping qualities. One large local
producer [probably Quong Hop & Co.] is distributing his
product in practically all the 50 states of the U.S. as well
as shipping into Canada, South America, and even to Hong

Kong!
“Of the fermented-type Chinese cheese, the most widely
known, and used, is the yellow or Foo Yee, the taste of which
can be compared to a mellow Camembert cheese, while
the red, or Nam Yee, is more highly seasoned or spicy. The
yellow is called for in many Chinese recipes. A jar will be
found in most any Chinese-American kitchen, used mainly
as a seasoning, as a cheese substitute, or a topping for
macaroni or vegetable dishes.
“The red type–Nam Yee–being of a stronger, spicier
flavor–is usually used as a condiment or a seasoning for
flavoring roasts, steaks, or with fowl.”
Note: This is the earliest English-language document
seen (Oct. 2011) that uses the term “Nam Yee” to refer to
fermented tofu.
“Oriental recipes calling for the use of bean cake are
varied and most interesting. Very simply: bean cake can
be eaten ‘as is’ with just a bit of sugar sprinkled over it, or
dipped in soy sauce, to give it flavor. Or, it may be diced and
scrambled with eggs for a breakfast dish, or prepared with
pork–known as Tofu Yuk–or with beef.”
A portrait photo shows W.F. Saint. Address: W.W. Saint
Co., San Francisco.
550. Barnard, W.G. 1970. Health via the carrot and other
vegetables. St. Catharines, Ontario, Canada: The Provoker
Press and Paul S. Eriksson, Inc. xiv + 144 p. No index. 19
cm.
• Summary: This is apparently a reprint (with several
words missing from the title) of the original edition (which
Soyfoods Center has never seen), published in about 1939
by the Natural Foods Institute of Cleveland, Ohio. This
edition contains 37 short chapters on a variety of subjects
such as: What causes good health and poor health? Personal
experiences of the author. The natural laws that govern
health–God’s simple rules of natural living. About vitamins
and minerals. Various health problems or diseases and
testimonials of cures and prevention. Good and bad foods,
etc. Enemies of health: Coffee, alcoholic liquors, tobacco,
denatured foods, tea, cocoa, cola drinks.
The introduction begins: “One of the most wonderful
gifts God gave to man is a healthy body. It costs not one
penny to preserve your health, but it may cost you a fortune,
untold suffering, yes, even life itself, once health is lost...
Primitive man sustained himself on natural foods...” (p. ix).
“In our opinion some of the worst enemies man has today are
High Pressure Advertising of Denatured foods, drugs, etc...
Through the powerful medium of radio, billboard, magazine,
and newspaper advertising, the public has fastened
themselves upon the use of aspirins, alkalizers, narcotics,
pills, laxatives, seltzers, cold cures,... Some of the largest
buildings in our cities are the hospitals... Oh, what tragedy!”
Sadly man fails to recognize that he has brought all these
diseases upon himself (p. xiii).
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Chapter 3, titled “My personal experiences with carrots
and other fruits and vegetables” (p. 11) begins: “For the past
14 years the writer has been lecturing in food shows, trade
shows, and expositions on the proper preparation of foods.
I lectured at the Century of Progress in Chicago [Illinois] in
1933 and again in 1934, and at the Great Lakes Exposition
in Cleveland in 1936 and again in 1937. I am the founder
of the Natural Foods Institute in Cleveland, Ohio. He has
proclaimed the health-giving carrot to thousands.
“Up to ten years ago, I had been living the average
life, eating anything and everything, drinking coffee, tea,
cocoa, and colas. The base of my meal was potatoes and
white bread. I acquired an excessive weight of 212 pounds.
Heartburn followed every meal.” He then describes a typical
day’s diet, loaded with meats, sugar, fat and refined foods–
and the agony that followed. He lost his pep and ambition,
and was refused life insurance because of sugar in his urine.
His family became very concerned. A doctor warned him of
the possibility of immanent death, and “prescribed a diet of
milk, bananas, lots of raw vegetables and vegetable and fruit
juices, which I heeded” (p. 14). He began to feel better from
the first day. “Today I feel like a new man... at the age of
sixty-six my recovery is so complete that I am now enjoying
exceptionally good health” (p. 15).
“With the return of spirituous liquors [in Jan. 1934],
cocktail recipes and cocktail bars are prevalent all over
the land. We all know that alcoholic cocktails are injurious
regardless of the content as long as alcohol prevails... There
are cocktails however, that can be made from Nature’s
vegetables and fruits that are healthful, exhilarating and
bracing.” “A new machine called a liquefier propelled by
electricity liquefies vegetables in from one to three minutes
and marvelous Health-Cocktails can thus be prepared at
least once each day for the entire family” (p. 16-17). He also
mentions the “liquefier” on p. 34, and p. 53 (“liquefying
machine”). So this book was apparently not written mainly
to promote the liquefier. Note: This liquefier would later
become known as a “blender” and Barnard’s company would
later make and market the Vita-Mix or Vitamix, a powerful
type of blender.
“Constipation is a disease known mainly to the civilized
races” (p. 29). Barnard regularly cites and summarizes the
writings or Dr. John Harvey Kellogg.
Essential for good health is a “pure, red blood stream
created by natural foods, fresh air, sunshine, and exercise.
Soy bean products, spinach, parsley, celery, cabbage and
beets, as well as carrots help make good red blood. Eat a
plate of salad made of three grated carrots together with
orange juice dressing. Drink freely of carrot juice daily” (p.
49). “Carrot juice and other vegetable and fruit juices can
be included in the diet of every child every day.” In growing
boys or girls, beware of “False Sugar Appetites.”
“A strict vegetarian diet is used in the treatment of
cancer with notable success...” (p. 88).

Like many in the 1930s, the author believes that an
alkaline diet fights acidosis and promotes good health (p. 91).
“Salt is a very harmful substance if not used in moderation”
(p. 119).
Chapter 35, titled “Soy bean (the perfect protein food)”
(p. 127-28) begins: “For centuries the Chinese have used the
Soy Bean as a source of protein and fat and the necessary
Amino acids that are found in flesh foods. In America the
production of the soy bean is now running into millions of
bushels and vegetable meat factories and milk factories are
springing up all over the country.
“Henry Ford, who has done so much to educate the
American people to the value of the Soy Bean, recently made
the prophecy that the cow and hog were destined to oblivion
and we will soon be eating our meat from the Soy Bean
and drinking our milk from the Soy Bean. In other words
obtaining our food direct from the soil first hand instead of
second hand...” “It is the experience of the Natural Foods
Institute that babies taken from the natural mothers milk
thrive on soy bean milk and we have found no one allergic to
it.
“Soy Meat substitutes, Soy Milk, Soy Flour, Soy Cheese
[tofu], Soy Coffee substitutes, canned green soy beans,
canned soy beans in tomato sauce, soya macaroni are fast
becoming popular among health minded people.”
In conclusion (p. 133-34): “In writing this book I have
consistently followed one line of reasoning. It is agreed to
by many physicians, dieticians [sic, dietitians], and food
scientists, that vegetables and fruits are absolutely essential
for maintaining good health, natural balance, and physical
well being. I have tried to help those who are afflicted by
giving this information.” I also want to help those who are
healthy to stay healthy. At the end of the book is a food
dictionary and lists of acid-forming foods (bad) and foods
with an alkaline reaction (good). Address: Cleveland, Ohio.
551. Wiener, Joan. 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. Index. 22
cm.
• Summary: A vegetarian cookbook. The author, whose
name on the title page is handwritten as Bordow, Joan
Wiener, was born in 1944. Soy-related recipes include:
Soybean milk and soy chaff [okara] (p. 15). Bean curd (from
soybean milk) and instant bean curd (homemade, p. 1516). Cream of rice and soybean soup (with “1 c. soybeans,
cooked,” 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 “2 c. soy chaff {please see p. 15”}
[okara], p. 71-72). Soybean nuts (fried in butter, with salt, p.
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93). Tahini miso spread (p. 136).
Note. This is the earliest English-language document
seen (June 2013) that uses the term “soy chaff” to refer to
okara.
552. Product Name: Ranch House Vegetable Mince,
Bolognese, Curry, Stew, Goulash.
Manufacturer’s Name: Direct Foods Ltd.
Manufacturer’s Address: Petersfield, Hampshire, GU32
3EW, England.
Date of Introduction: 1970?
Ingredients: Macaroni Mix: Wholemeal macaroni, textured
soya protein. dehydrated onions, green bell peppers, peas,
mushrooms, vegetable oil, sea salt, corn flour, raw sugar,
yeast extract, spices, herbs.
Wt/Vol., Packaging, Price: Macaroni: 141 gm plastic bags
for ½ pound.
How Stored: Shelf stable.
New Product–Documentation: Brochure (4-panel color)
from Direct Foods Ltd. 1970? “Protoveg Meat Substitute
and Ranch House Convenience Meals.” “Reduce your meat
bill using Direct Foods.” The company address is now
Petersfield, Hants. GU32 3EW. Phone: Petersfield 4911/2.
Contents: What is Protoveg? How is it used? How is it
made? How is it sold? Is it as good for you as meat? Typical
analyses.
Export price list from Direct Foods Ltd. 1974. Oct. 1.
Ranch House Meals (each 112 gm) include Vegetable Mince,
Vegetable Bolognese, Vegetable Goulash, Vegetable Stew,
Vegetable Curry. There is also a catering pack consisting
of 50 lb of any flavour. Sosmix–meatless sausage mixture
(13 oz). is also listed. The company address is now Bedford
Road, Petersfield, Hants.
Trade catalog and price list from Direct Foods Ltd.
1977. April 25. The product line is the same as in 1974
except for the addition of: 10 lb sizes for each flavor, and
Sizzleberg.
Food Report (Lehmann). 1982. Jan. Talk with Peter
Roberts. 1990. Dec. 12. In about 1970, Direct Foods Ltd.
introduced a line of about 20 vegetarian protein products, all
replacements for meat and all sold under the Ranch House
brand.
553. 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
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.
554. Painter, Neil S.; Burkitt, Denis P. 1971. Diverticular
disease of the colon: A deficiency disease of Western
civilization. British Medical Journal ii(5759):450-54. May
22. [99* ref]
• Summary: This is one of the key initial articles arguing
convincingly that lack of fiber in modern Western diets is a
major cause of disease. Contents: Introduction. Historical
impact of diverticular disease on medicine: Diverticula as
a curiosity (1815-1890s), Emergence of diverticulitis as a
clinical problem, diverticulitis as a problem of increasing
magnitude. Geographical distribution of diverticular disease:
Common in economically developed countries, rare in
Africa (South Africa, Uganda, Kenya, Congo, Ghana), and
rare in other developing countries. Postulated relation (to
low-fiber diet). Effects of high-residue diet on established
disease. Origin of low-residue diet. Diseases associated with
diverticulosis. Conclusion. A graph shows the crude death
rate for diverticular disease in England and Wales from
1923-1966.
The term “divertikel” was used by Fleischman in 1815.
At least four researchers between 1845 and 1869 realized
that diverticula [abnormal pouches or sacs opening from a
hollow organ, such as the intestine] were acquired and they
thought they were caused by constipation. “Diverticulitis
first became a clinical problem at the turn of the century,
and the term “diverticulosis” first appeared in 1914. As
recently as 1916 the disease was not important enough to
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merit a mention in textbooks. Though the present incidence
of diverticulosis is unknown it is certainly endemic in our
aged citizens. This dramatic increase in incidence occurred in
only 70 years and cannot possibly be explained on a genetic
basis... We believe... that diverticula are caused by the diet of
so-called ‘civilized’ countries.”
Conclusion: “Historical and epidemiological studies
provide abundant evidence that diverticulosis coli is a
disease of economically developed nations who eat a diet in
which the carbohydrate is refined... Diverticular disease is a
deficiency disease and, like scurvy, it should be avoidable.”
Address: 1. M.S., F.R.C.S., Senior Surgeon, Medical
Research Council, London W.1; 2. M.D., F.R.C.S.ED.,
Member of External Scientific Staff.

an important and popular part of the Japanese diet.” One
Japanese man ladles cooked soybean puree out of an iron
cauldron (mounted in a brick dais) and into a straining bag
held open by a wooden frame and a second man. In this bag
the soymilk is separated from the okara (p. 166).
Paul Dayton Bailey was born in 1906.
Note 1. There is no such Japanese word as mochigoni.
The nearest word that makes any sense is mochigome,
which means “glutinous rice.” Cooked glutinous rice can be
pounded to make cakes of mochi, which can be deep fried.
Note 2. Of all the government officials in California and
Washington, DC, only Harold Ickes and the ACLU spoke
out against the unfair treatment of Japanese-Americans in
internment camps (p. 204-05).

555. Painter, Neil Stamford. 1971. Below the belt. Lancet
ii(720):381-82. Aug. 14. [11 ref]
• Summary: “Sir–Your editorial (July 31, p. 253) states
that ‘Hydrophilic colloid purgatives have very occasionally
caused bolus obstruction,’ This criticism does not apply to all
substances that increase the bulk of the stools, and certainly
should not imply that they are dangerous.”
“It would be a pity if any criticism of hydrophilic
colloids discourages the use of those bulk formers which
are safe and which are effective, not only in relieving the
symptoms of diverticulosis and of painful diverticular
disease, but also of first-degree haemorrhoids and in curing
constipation.” Address: Manor House Hospital, Golders
Green, London NW11 7HX [England].

558. Liang Shih-chiu [Shiqiu]. editor in chief. 1971. Zui xin
shi yong Han Ying ci dian A new practical Chinese-English
dictionary. [Taipei, Taiwan]: The Far East Book Co. Ltd.
1355 p. See p. 1037-38. 22 cm. [Eng; Chi]
• Summary: Gives the Chinese characters and their
pronunciation for the following soy-related terms: Soybean
cake; bean curd; a semi-transparent film formed on the
surface of soybean milk; a store where bean curd is made for
sale; spiced and dried bean curd; soybean cheese; legume;
(said of girls) in teens; the pods of beans or peas; soybean
milk; fermented beans in paste form; residue of soybeans
in making bean curd; fermented and seasoned soybeans;
pisolite [bean + stone]; legumin; bean sprouts as a vegetable;
soybean oil. Address: Editor in Chief.

556. Barbosa, D.P. 1971. Farelo de soja; fonte de proteinas
[Soybean bran; source of proteins]. Balde Branco (Sao
Paulo) 75:16-17. [Por]*
• Summary: Note: This is the earliest Portuguese-language
document seen (June 2013) that mentions soy bran, which it
calls Farelo de soja.

559. Ohsawa, Lima. 1971. Makurobiotiku ryôri: Shokuyô
katei ryôri 700 shu [Macrobiotic cookery: Food-cure home
cookery–700 recipes]. Tokyo: Nihon CI Kyokai. xix + 7 +
200 + 6 p. Illust. (many color plates). Index. 26 cm. [Jap]
• Summary: This macrobiotic classic contains many
chapters and recipes related to soyfoods and other interesting
Japanese foods: Azuki and bean cookery (p. 96-98). Tofu
cookery (p. 99-104). Miso cookery (p. 104-08; tofu, miso,
and shoyu recipes are also scattered throughout the book).
The chapter titled “Other Vegetable Cookery” (p. 110-24)
contains many recipes for kôfû, a term used to refer to fresh
wheat gluten. There are recipes for Kofu cutlets and Kofu
croquettes (#419, p. 112). Skewered kofu cutlets. Kofu
fukume-ni. Kofu rolls (p. 113). Deep-fried kofu chunks
(#423, p. 114; it states that kofu can be purchased at Chinese
grocery stores). Interestingly, there is no mention of seitan.
The same chapter contains 9 yuba recipes (p. 121-22).
Recipes for sea vegetables are scattered throughout the book,
especially in the chapter on wild vegetables (p. 135-37). Two
recipes using amazake as a sweetener appear on p. 152, and
homemade amazake beverage is found on p. 169
An extensively revised English-language translation of
this book was published in 1974 under the title The Art of
Just Cooking by Autumn Press. Address: Tokyo.

557. Bailey, Paul. 1971. City in the sun: the Japanese
concentration camp at Poston, Arizona. Los Angeles,
California: Westernlore Press. x + 222 p. Illust. 22 cm. [18
ref]
• Summary: “At Shogatsu, or New Year’s, Poston’s tofu
factory had worked overtime to manufacture a sufficiency of
cakes” (p. 207).
Photos show: (1) “Tofu factory, Poston.” One man
is pouring soaked soybeans into the hopper of a grinder,
where they are ground into a thick puree, which falls into
a wooden tub on a table. Two other men are looking on.
“Besides making the bean curd tofu cakes, these specialists
manufactured Poston’s mochigoni. In mochigoni, the heavy
rice dough is kneaded and pounded into flaky lightness with
beam and paddle, cut into cakes and deep fried in fat” (p.
162).
(2) “Tofu factory, Poston. The native bean curd tofu is
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560. 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
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.
561. Mahajan, N.C.; Peng, A.C. 1972. Soy milk and tofu:
Food technologists test Oriental soybean foods. Ohio Report
on Research and Development 57(1):14-15. Jan/Feb.
• Summary: Describes how to make soymilk and tofu on a
home scale using an electric kitchen blender, a boiling water
grind, and the use of calcium sulfate as a coagulant.
Table 1, “Protein content of soy milk,” shows that: (1)
When a cold water grind is used, 3.08 gm of protein end up
in 100 ml of soy milk; 84.70% of the protein in the soybeans
is recovered in the milk. The resulting residue [okara] weighs
12.70 gm and contains 14.73 gm of protein. (1) When a
boiling water grind is used, 2.88 gm of protein end up in
100 ml of soy milk; 79.20% of the protein in the soybeans is
recovered in the milk. The resulting residue [okara] weighs
16.70 gm and contains 20.71 gm of protein.
Table 1, “Protein content of tofu,” shows that: (1) When
a cold water grind is used, 50 gm of soybeans yield 24.60 gm
of tofu; 73.80% of the protein in the soybeans is recovered in
the tofu. The resulting whey contains 10.50% of protein. (1)
When a boiling water grind is used, 50 gm of soybeans yield
23.00 gm of tofu; 68.30% of the protein in the soybeans is
recovered in the tofu. The resulting whey contains 10.25% of
protein.
In short, the boiling water grind gives soymilk with a
better flavor but lower recovery of protein. Address: College
of Agriculture, Palampur, Hemachal Pradesh, India; 2. Ohio
State Univ.
562. 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 foods made from soybeans (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
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.
Address: Senior Technologist, Royal Tropical Institute, Dep.
of Agricultural Research.
563. Aihara, Cornellia. ed. 1972. The dô of cooking
(Ryorido). Vol. 1. Macroguide No. 13. San Francisco,
California: George Ohsawa Macrobiotic Foundation. 109 p.
Illust. No index. March. 25 cm.
• Summary: All recipes in this macrobiotic cookbook are
numbered. Contains information on soy sauce and miso (p.
44-45). Soy-related recipes include: “Top of stove” casserole
noodle soup (with “dry tofu” [dried-frozen tofu] and fried
wheat gluten, p. 58). Fried whole wheat noodles (with seitan,
p. 60). Homemade noodles with soup (and barley miso, p.
61). Onion miso (p. 62). Rolled cabbage with tofu (p. 63).
Wheat gluten (p. 71, made from 10 cups whole wheat flour
and 4 cups unbleached flour). Seitan (p. 72). Fresh wheat
fu (2 versions). Serving recipes–boiled fu (p. 73). Fried
fu–gluten cutlet. Shish kebab (with cooked fu, p. 73-74).
Making tofu (at home using 3 cups soybeans and nigari,
p. 75-76). Making nigari (p. 76). Quantity tofu preparation
(using 10 lb soybeans). Okara or unohana (sauteed with
soybeans and vegetables, p. 76). Tofu with kuzu sauce (p.
78). Fried tofu. Shinano-age (Fried tofu with buckwheat, p.
79). Kaminari Tofu (Thunder Tofu, p. 79). Nori-maki (Tofu
rolled in nori, p. 80). Age-tofu (stuffed tofu, variation, p. 8081). Miso salad dressing (p. 90). Bean sprout miso salad (p.
91; it is not clear what kinds of beans the bean sprouts are
made from–probably mung beans). Gamodoki ([Ganmodoki]
mock goose; p. 99-100).
Note 1. This is the earliest (and only) English-language
document seen (April 2013) that contains the word gamodoki
or the term “mock goose,” both of which refer to deep-fried
tofu burgers.
French bread made with gluten water (p. 104). Amazake
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is not mentioned. Some recipes call for chicken or fish as
ingredients.
Note 2. This is the earliest cookbook seen (July 2005)
that gives a recipe for making seitan, as follows: “1 T.
[tablespoon] dark sesame oil. 1 T. minced gingerroot. 1-2
cups soy sauce. 5 cups cold cooked gluten. Heat oil in a
sauce pan, add minced ginger (use only fresh ginger) and
saute. The amount of soy sauce used depends upon how
long you intend to store the Seitan. Use a larger amount
of soy sauce for longer storing and refrigerating. Add soy
sauce, bring to a boil, and drop in pieces of gluten. Cook
on low heat for three hours, stirring frequently. Remove
cover and continue cooking until excess liquid is absorbed
and evaporated. Seitan is ideal as a seasoning in noodles au
gratin, stews, cooked with vegetables, etc. It will keep for
long periods of time in the refrigerator.”
After Volume 2 of this series of four seasonal cookbooks
was issued, Volume 1 was subtitled “Spring Cooking.”
Address: San Francisco, California.
564. Painter, Neil S.; Almeida, A.Z.; Colebourne, K.W. 1972.
Unprocessed bran in treatment of diverticular disease of the
colon. British Medical Journal i(5806):137-40. April 15. [10
ref]
• Summary: “Diverticular disease of the colon was regarded
as a curiosity until the turn of the century. It then became
a clinical problem and has since increased in incidence to
become the commonest affliction of the colon in Western
nations.” The authors believe that the disease is caused the
reduction of the amount of cellulose fiber in the diet owing
to the refining of carbohydrates. Seventy patients with
diverticular disease of the colon were treated with “a highresidue, low-sugar diet including unprocessed bran. Followup for an average of 22 months showed marked relief in 62
patients” (i.e. 89% of the total). Diseases associated with
diverticulosis include: Ischaemic heart disease (13 of 70
patients), hypertension (13), appendicitis (13), haemorrhoids
(13), gall-bladder and biliary disease (10), duodenal ulcer
(9). A graph shows the rise in sugar consumption in the UK
from 1815 (about 15 lb/capita) to 1955 (about 105 lb/capita);
it fell dramatically during World War I and II. In 1965 UK
sugar consumption was about 120 lb/capita.
Note: This is one of the key initial articles arguing
convincingly that lack of fiber in modern Western diets is
a major cause of disease. Address: Manor House Hospital,
London NW11 7HX.
565. Trowell, H.C. 1972. Dietary fibre and coronary heart
disease. Revue Europeene d’Etudes Cliniques et Biologiques
17(4):345-49. April. *
566. Gandjar, I.; Hermana, -. 1972. Some Indonesian
fermented foods from waste products. In: W.R. Stanton, ed.
1972. Waste Recovery by Microorganisms: Selected Papers

for the UNESCO / ICRO Work Study Held at the University
of Malaya, 1-18 May 1972. Kuala Lumpur: Published by the
Ministry of Education, Malaysia, for the Malaysian National
Commission of UNESCO. 221 p. See p. 49-54. Held at
Kuala Lumpur, Malaysia [9 ref]
• Summary: Contents: Introduction. The products: Ontjom,
dage [pronounced dageh or dagé], tempe bongrek, tempe
mata kedele, tempe gembus (okara inoculated with the tempe
mold, Rhizopus species) and ontjom tahu (okara inoculated
with Neurospora sitophila). Nutritive value. Toxicity studies
(have been carried out for ontjom from peanut press cake, for
ontjom tahu, and for tempe bongkrek). Discussion.
Table 1, titled “Various kinds of Indonesian fermented
foods from waste products” contains 3 columns: Name of
food, raw material, and microorganism(s). For example:
Ontjom is made from peanut press cake inoculated with
Neurospora sitophila or Monilia sitophila. Address:
Indonesia.
567. Trowell, Hugh. 1972. Crude fibre, dietary fibre and
atherosclerosis. Atherosclerosis 16(1):138-40. July/Aug. [17
ref]
• Summary: Most of the calories eaten by man are derived
from starch. The latter is formed always within the walls
of plant cells. “Man has enzymes which digest starch but
the cellular wall is resistant to hydrolysis by enzymes. The
skeletal remains of plant cells that are resistant to digestion
by enzymes of man may be called dietary fibre (DF) to
distinguish it from crude fibre (CF). Dietary fibre, the group
of substances that remain in the ileum and colon of man,
is not merely cellulose, and one variety of cellulose is not
physically the same as another.
“A hypothesis has been proposed that natural
carbohydrates, especially those rich in dietary fibre,
might protect against atherosclerosis and might
reduce hypercholesterolaemia.” Address: Woodgreen,
Fordingbridge, Hampshire, Great Britain.
568. Burkitt, D.P.; Walker, A.R.P.; Painter, N.S. 1972. Effect
of dietary fibre on stools and transit-times, and its role in the
causation of disease. Lancet. ii(7792):1408-11. Dec. 30. [50
ref]
• Summary: The refined low-fiber diets of the economically
developed countries produce small firm stools which pass
through the gut slowly. This paper reports over 1,000 stool
transit times of various ethnic groups in the UK and abroad.
Typical mean transit times for those eating a refined diet
in the UK were 76 to 83 hours and the mean weight of the
stools passed per day was 104-110 gm. For vegetarians in
the UK eating a mixed diet the figures were 42 hours and
225 gm. For rural villagers in Uganda eating a unrefined
diet the figures were 35.7 hours and 470 gm. The values
for vegetarians were similar to those of the various African
groups.
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A graph (p. 1409) shows the relationship between fiber
intake, transit time, and stool weight for three groups. The
lower the stool weight, the longer the transit time. Address:
1. Medical Research Council External Scientific Staff,
London; 2. M.R.C. Human Biochemistry Research Unit,
South African Inst. for Medical Research, Johannesburg,
South Africa; 3. Manor House Hospital, London N.W.11.
569. Leung, W-T.W.; Butrum, R.R.; Chang, F.H. 1972. Food
composition table for use in East Asia. Atlanta, Georgia:
Center for Disease Control, U.S. Dept. of Health, Education,
and Welfare. xiii + 334 p. Dec. No index. 30 cm.
• Summary: Part I. Proximate composition, mineral and
vitamin contents of East Asian foods, by Woot-Tsuen
Wu Leung, Ph.D. (Nutrition Program, Center for Disease
Control, Dep. of Health, Education and Welfare), and
Ritva Rauanheimo Butrum, M.S., and Flora Huang Chang,
B.S. (Federation of American Societies for Experimental
Biology).
Part II. Amino acid, fatty acid, certain B-vitamin and
trace mineral content of some Asian foods, by M. Narayana
Rao, Ph.D., and W. Polacchi (Food Policy and Nutrition
Division, Food and Agriculture Organization of the United
Nations).
In Part I, Food Group 3 titled “Grain legumes and
legume products” (p. 16-22) gives the composition of the
following (100 grams edible portion and as purchased):
Adzuki beans (Phaseolus angularis; incl. “Azuki-an,” and
boiled sweetened). Asparagus bean: See Cowpea, yardlong.
Asparagus pea: See Goabean. Bambara groundnut or jugo
bean (Voandzeia subterranea). Bengal gram: See Chickpea.
Blackeyed pea: See Cowpea, catjang. Blackgram: See Mung
bean. Broad bean or horse bean (Vicia faba; incl. “Fukimame” and “Otafuku mame”). Burma bean: See Lima bean.
Butter bean: See Lima bean. Catjang pea: See Pigeonpea.
Chickpea or Bengal gram (Cicer arietinum). Cowpea, all
varieties (Vigna species). Cowpea, yardlong: See Cowpea, all
varieties. Dhal: See Lentil. Dolichos, Australia pea (Dolichos
lignosus). French bean: See Kidney bean. Goabean [goa
bean], asparagus pea, or winged bean (Psophocarpus
tetragonolobus). Golden gram: See Mung bean. Green gram:
See Mung bean. Haricot bean: See Kidney bean. Hindu
cowpea: See Cowpeas, all varieties. Horse grain or horse
gram or Madras gram (Dolichos uniflorus; D. biflorus).
Horsebean: See Broadbean. Note 1. This is the earliest
English-language document seen (Jan. 2005) that uses the
word “horsebean” or the word “broadbean” to refer to Vicia
faba.
Horsegram: See Horse grain. Hyacinth bean or Indian
butterbean (Lablab niger; Dolichos lablab). Indian bean:
See Mung bean. Indian butterbean: See Hyacinth bean.
Jackbean, common (Canavalia ensiformis). Jugo bean: See
Bambara groundnut. Kidney bean, French bean, navy bean,
pinto bean, snap bean, or string bean (Phaseolus vulgaris;

incl. “Usura-mame”). Lentil or dhal (Lens culinaris; Lens
esculenta; Ervum lens). Lima bean, butter bean, or Burma
bean (Phaseolus lunatus; Phaseolus limensis).
Note 2. This is the earliest English-language document
seen (May 2003) that uses the scientific name Lens culinaris
to refer to lentils.
Note 3. This is the earliest English-language document
seen (Jan. 2009) that uses the name “Burma bean” to refer to
the lima bean.
Madras gram: See Horse grain. Mung bean, Indian bean,
red bean, green gram, golden gram, or blackgram / black
gram (Phaseolus aureus; Vigna radiata; incl. vermicelli,
dried starch, starch jelly, instant powdered green or red
products with sugar and flour added). Mung bean, black
gram or urd (Phaseolus mungo; Vigna mungo). Navy bean:
See Kidney bean. Peanut or groundnut (Arachis hypogaea;
incl. raw, roasted, with or without shell, salted, parched,
seasoned, fried, peanut flour, peanut butter, peanut milk,
peanut cake–defatted, peanut cake–defatted and fermented
[onchom]). Peas, garden or field (Pisum species; incl.
parched–salted, “Uguisu-mame”). Pigeonpea, or catjang
pea (Cajanus cajan; Cajanus indicus). Pinto bean: See
Kidney. Red bean: See Mung bean. Rice bean (Phaseolus
calcaratus; Vigna calcarata). Soybean and soy products
(Glycine max; G. hispida; G. soja; p. 19-21), incl: Whole
mature seeds–dried (yellow, black), whole immature
seeds dried, whole seeds–salted (black, green, green
soaked, fried, fermented {natto}, pickled, roasted), flour
made from roasted soybeans, defatted soybeans–whole
seeds. Soybean products: Curd–unpressed, curd–tofu–raw
(plain, kinugoshi, fukuroiri), curd–tofu–fried (moist type,
dried type–regular size, dried type–small size, canned,
abura age), curd–roasted [grilled], curd–tofu–fermented
(home-prepared, jarred), curd–tofu (dried–spongy square,
preserved, dried–rope-like, commercial {fermented with chili
pepper}–jarred), curd cheese, curd sheet (milk clot sheet
{yuba}) (moist type, dried type, pickled in soysauce), curd–
pressed–raw (plain, fermented, spiced, strips–semi-dry),
miso (Japan) (plain, sweet {5.3% salt added}, salty–light
{10.4% salt added}, salty–dark {11.7% salt added}, mamemiso {9.7% salt added}, powdered {18.5% salt added}),
paste [jiang] (plain, fermented, red pepper added, sweet,
malt), soybean milk (unenriched–unsweetened, “Kaset”
{Thailand; canned–concentrated, fluid}, Saridele {a mixture
of soybeans, sesame seeds or peanuts, with vitamins and
calcium added–Indonesia}), soybean sauce (dark–thick,
light–thin, unspecified), tempeh (fermented soybean product,
Indonesia), “Budo-mame” (cooked [whole soybeans]–
Japan), Soybean residue [okara] (liquid, powder). Urd: See
Mungo bean. Velvetbean (Mucuna utilis; Stizolobium utilis;
incl. dried or mold-treated {tempeh}). Winged bean: See
Goabean, Indes.
Food Group 4 titled “Nuts and seeds (p. 23-29) includes:
Almonds, hemp seeds–whole, perilla–common (Perilla
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frutescens), safflower seeds, sesame seeds, sunflower seeds
(Helianthus annuus), watermelon seeds.
Food Group 5, titled “Vegetables and vegetable
products” (p. 30-75) includes: Amaranth, mungbean sprouts,
seaweeds (many types), soybeans–immature seeds [green
vegetable soybeans], soybean sprouts (raw, cooked).
Note 4. This is the earliest English-language document
seen (April 2013) that mentions silken tofu, which it
calls (in a table): “Curd, tofu, raw: ‘Kinugoshi,’ Japanese
preparation.”
Note 5. This is the earliest English-language document
seen (Nov. 2012) that contains the term “flour of roasted
soybeans.”
Note 6. This is the earliest English-language document
seen (Oct. 2006) that uses the term “Blackeyed pea” to refer
to the cow pea. Address: Dep. Health Education and Welfare.
570. Product Name: Poly-Soy (Soy Fiber from Processing
Isolated Soy Proteins) [Grits, or Flour].
Manufacturer’s Name: Ralston Purina Co.
Manufacturer’s Address: Checkerboard Square, St. Louis,
MO 63164.
Date of Introduction: 1972.
How Stored: Shelf stable.
New Product–Documentation: Leaflet from Protein Div.
of Ralston Purina Co. 1972? Undated. “Need a reactive
extender? Let Poly-Soy fill your needs.” 8 p. The product is
available as either grits or flour. The composition: Moisture
10%, protein 25%, fat 1%, fiber 11%, carbohydrate 48%, ash
5%, calcium 1.2%, phosphorus 0.7%.
Note 1. Poly-Soy is the residue fraction after extraction
of protein in making soy protein isolates. The word “Poly” is
an abbreviation of “polysaccharides.”
Note 2. This is the earliest document or commercial soy
product seen (June 2013) concerning soy cotyledon fiber /
polysaccharides resulting from making soy protein isolates.
Brochure from Ralston Purina Co. 1972? Undated.
“Industrial proteins: Poly-Soy–A reactive extender for
polymers.” Technical bulletin. It begins: “Poly-Soy is
Ralston Purina’s trade name for a related series of products
derived from the soybean and manufactured to be used as a
reactive extender in polymer systems.”
571. 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.
572. Aihara, Cornellia. 1972. The dô of cooking (Ryorido).
Vol. 2. Summer cooking. Macroguide No. 13. San Francisco,
California: George Ohsawa Macrobiotic Foundation. 103 p.
No index. 25 cm.
• Summary: All recipes in this macrobiotic cookbook are
numbered. The section on “Tofu” contains recipes for: 35.
Hiya yako [sic, yakko] (cold, uncooked tofu). 36. Kanten
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tofu (Tofu aspic). 37. Tofu kuzu aspic. 38. Harusame tofu
kuzu sauce. 39. Unagi tofu [vegetarian].
The section on “Miso Soy Bean Paste” contains recipes
for: 40. Soy bean miso [soybeans sauteed with miso]. 41.
Vegetables with miso sauce. 42. Vegetable miso. 43. Green
pepper with miso. 44. Deep fried miso balls.
Other soy recipes include: 60. Nori with soy sauce. 62.
Kombu in soy sauce. 64. Hiziki tofu salad. 66. Fried koya
tofu with carrot (with dried tofu). 71. Cold miso soup. 73.
Split pea miso soup. 81. Tahini-tamari sauce. 89. Soy bean
surprise [with miso-tahini sauce]. 92. Okara salad.
GOMF was founded in 1971. Address: 1471-10th Ave.,
San Francisco, California 94122.
573. Aihara, Cornellia. 1972. The dô of cooking (Ryorido).
Spring. Oroville, California: George Ohsawa Macrobiotic
Foundation. 125 p. Illust. by Carl Campbell. Index. 21 cm.
• Summary: This macrobiotic book is divided into two parts:
Eleven chapters followed by 14 sections of recipes. In part
one, miso is mentioned on pages 15, 35, and 51 (Condiments
and spices). Recipe section IV, titled “Wheat gluten” (p. 7982) contains recipes for: Wheat gluten. Seitan. Fresh wheat
fu. Boiled fu. Fried fu–gluten cutlet. Shish kebab (using 3
strips of cooked fu). French bread (made with gluten water,
p. 115).
Recipe section V, titled “Tofu” (p. 83-90) contains
recipes for: Tofu making (using 3 cups green soybeans and
nigari coagulant; with 11 excellent illustrations). Nigari
(from gray sea salt). Quantity tofu preparation (using 10 lb
soybeans). Okara or unohana (using “3 cups soybean puree
leftover from tofu making”). Tofu with kuzu sauce. Fried
tofu. Shinano-agé (Fried tofu with buckwheat). Kaminari
tofu (Thunder tofu). Nori-maki (Tofu rolled in nori; with
illustration). Age-tofu (Stuffed tofu; with illustration).
Soy-related recipes include: Onion miso (p. 70). Rolled
cabbage with tofu (p. 71). Bean sprout miso salad (p. 100;
miso is called “mixed soybean puree {half mugi and half
kome}.” The sprouts are probably from mung beans).
Ganmodoki (Mock goose; p. 109). Gyoza filled with seitan,
dipped in a mixture of soy sauce and lemon juice (p. 111-12).
Address: George Ohsawa Macrobiotic Foundation, Oroville,
California.
574. Food and Agriculture Organization of the United
Nations (FAO). 1972. A selected bibliography of East-Asian
foods and nutrition arranged according to subject matter and
area. [Washington, DC]: Food and Agriculture Organization
of the United Nations; U.S. Dept. of Health, Education, and
Welfare. vii + 296 p. Dec. 27 cm. [1500* ref]
• Summary: This book has two title pages and can be cited
in two ways. See Leung (1972). Address: Dep. of Health
Education and Welfare.
575. Furia, Thomas E. ed. 1972. CRC handbook of food

additives. 2nd ed. 2 vols. Cleveland, Ohio: CRC Press (a
Division of The Chemical Rubber Co.). Vol. 1: xi + 998 p.
Vol. 2. 412 p. Index. 27 cm. [624* ref]
• Summary: The many chapters are published by various
authors. Contents of Vol. 1: Introduction. 1. Enzymes. 2.
Vitamins and amino acids. 3. Antimicrobial food additives.
4. Antioxidants as food stabilizers. 5. Acidulants in food
processing. 6. Sequestrants in food. 7. Gums. 8. Starch in
the food industry. 9. Surface active agents. 10. Polyhydric
alcohols. 11. Natural and synthetic flavorings. 12. Flavor
potentiators. 13. Nonnutritive sweeteners. 14. Color additives
in food. 15. Phosphates in food processing.
Contents of Vol. 2: Legal considerations on food
additives. Antioxidants as stabilizers for fats, oils, and
lipid-containing foods. Enzymes. Nonnutritive sweeteners:
Saccharin and cyclamate. New sweeteners. Natural and
artificial flavors. Synthetic food colors.
Vol. 1: Chapter 12, titled “Flavor potentiators” (p. 51321), by Loren B. Sjöström (Vice-President, Arthur D. Little,
Inc., Cambridge, Massachusetts) notes (p. 513): “In the
context of flavor, the term ‘potentiator’ is only a few years
old. The identification of flavor potentiators is a twentieth
century accomplishment, an area of research still in its
infancy.” Yet seasonings (such as salt), as well as herbs and
spices, have been used since ancient times.
The section on “Flavor enhancers” begins (p. 515):
“The best known and most widely used flavor enhancer is
monosodium glutamate (MSG). In 1866, a German chemist,
Ritthausen, isolated glutamic acid. Later another chemist
converted the acid to a sodium salt, monosodium glutamate.
In doing their work, neither had any interest in flavor.
“More than 40 years later, in 1908, a Japanese chemist
at the University of Tokyo, Dr. Kikunae Ikeda, discovered
the flavor enhancing properties of MSG. Dr. Ikeda had set
out to find out why and how a certain seaweed, Laminaria
japonica, affected flavor. Japanese cooks had used this
seaweed for centuries to improve the flavor of soups and
certain other foods. Dr. Ikeda discovered that the ingredient
in the seaweed that made the difference was MSG, and that
it had an unusual ability to enhance or intensify the flavor of
many high protein foods.
“After isolating MSG, Dr. Ikeda developed a process
for extracting it from wheat flour and other flours. Working
with the Japanese chemical company, Suzuki and Co., he
supervised the construction of a plant and, as a partner with
the company, began commercial production of MSG in 1909.
“There were several attempts to produce MSG in the
United States in the years following, but it was not until
the 1940’s that large-scale MSG production began in this
country. By 1968, U.S. production had grown to 46 million
pounds per year and world consumption had increased to
more than 150 million pounds per year.”
The section titled “Types of potentiators” discusses
5’-nucleotides, maltol, dioctyl sodium sulfosuccinate, and

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 274
several others. The 5’-nucleotides are synergistic with salt,
and especially with MSG; they can have something like a
multiplier effect in increasing the effectiveness of salt or
MSG.
Note: Soy does not appear in the index of this book.
Nor can we find it mentioned in Chapter 12. Yet there
are scattered mentions throughout the book: Soy protein
concentrate (p. 5). Soy sauce, tamari sauce, and miso–made
for centuries in the Orient using fungal protease (p. 59).
Studies on breads supplemented with soy, nonfat dry milk,
and lysine (p. 114).
Experimental use of esters of p-hydrobenzoic acid in
soy sauce and other foods (p. 128). Gas sterilants: Ethylene
and propylene oxides. The ethylene oxide process was used
during World War II to reduce the bacterial counts in soy
flour and cereal products used in processed meat products for
the Armed Forces (p. 156). An excellent acidulant for hams
and soy bean curds [tofu] has been obtained by coating citric
acid with suitable animal or plant oils (p. 242-43).
“Synthetic aroma for soy sauce,” by K. Ebihara. 1954
Japanese patent No. 5250’54 (p. 258). Soy flour as a widely
used binder for processed meat (p. 425). Soy flakes (31.5%
parts by weight) and soy hulls (3.0%) as ingredients in “Soft
moist pet food” (p. 445).
Cake doughnut mixes sometimes contain soy flour (p.
656). Completely synthetic coffee whiteners usually contain
a combination of vegetable fats, sodium caseinate or soy
protein, gums as viscosity stabilizers, phosphate or citrate
salts as stabilizers for the proteins and as buffering agents,
corn syrup solids or sugar as sweeteners and bodying agents,
liquid-type emulsifiers, and colors to duplicate the color of
cream (p. 671-72). Whipped toppings are used to replace
high-fat cream products just as coffee whiteners are used to
replace low-fat cream products. Both use protein, which may
be soy protein (p. 672).
Imitation sour cream, sour cream dressings, and chip
dips. Replacements for fermented cream products represent
a growing market These non-dairy products contain
vegetable oil / fat, protein (either soy protein or sodium
caseinate [derived from milk], gum stabilizers, etc., p.
673). When partially hydrolyzed soy protein and sodium
hexametaphosphate (SHMP) are added to dried egg white,
an angel food cake mix can be prepared in which all of the
ingredients can be included in a single mixing stage (p.
679). Gelsoy, a patented soy protein made from specially
processed, defatted and dehulled soybean flakes, is reported
to have improved water- and fat-binding capabilities when
treated with SHMP (p. 746, 778).
Improving protein whipping properties: Sevall and
Schaeffer prepared protein whipping compositions from
soy protein by combining the protein with SHMP etc. (p.
747). Gunther made an entirely new whipping protein
composition by combining an enzyme-modified soy protein
similar to Gelsoy, with gelatin and a polyphosphate (p. 747).

A long table on the regulatory status of direct food additives
mentions “Isolated soy protein” (p. 874-75); its use as a
binder is regulated by the Meat Inspection Division (MID) of
the USDA.
The word “soybean” is mentioned on 22 pages; all
of these concern soybean oil except when noted (p. 65
{soybean protein}, 67 {soybean meal, soybean flour /
flours}, 99, 114 {soybean products}, 192, 193, 197, 198,
207, 221, 222, 263, 264, 280, 289, 290, 319 {the soybean
plant resembles the guar plant}, 350 {soybean protein,
soybean methylcellulose}, 424, 746 {soybean flakes}, 747
{soybean protein}, 749 {soybean milk}). Address: Technical
Development Manager, Industrial Chemicals Div., Geigy
Chemical Corp., Ardsley, New York; President, Intechmark
Corp., Palo Alto, California.
576. Gandjar, Indrawati; Slamet, Dewi Sabita. 1972. Tempe
gembus hasil fermentasi ampas tahu [Okara tempeh, a
fermented product from soymilk residue]. Penelitian Gizi
dan Makanan (Research on Food and Nutrition) 2:70-79. [11
ref. Ind]
• Summary: Okara tempeh contains 84.9% moisture, 8.4%
carbohydrate, 4.0% protein, 2.1% fat, and 0.7% ash, plus 226
mg of calcium per 100 gm. Address: 1. Balai Penelitian Gizi
Unit Diponegoro, Departemen Kesehatan R.I., Jakarta; 2.
Balai Penelitian Gizi Unit Semboja, Departemen Kesehatan
R.I., Bogor, Indonesia.
577. Smith, Allan K.; Circle, Sidney J. eds. 1972. Soybeans:
Chemistry and technology. Vol. 1. Proteins. Westport,
Connecticut: AVI Publishing Co. xi + 470 p. Illust. Index. 24
cm. [500+ ref]
• Summary: One of the best and most comprehensive
reviews on the subject, with extensive information on
modern soy protein products. Each of the 12 chapters
is written by an expert on the subject, and each is cited
separately. Volume 2 was never published. Address: 1. PhD,
Oilseeds protein consultant, New Orleans, Louisiana; 2.
PhD, Director, Protein Research, W.L. Clayton Research
Center, Anderson Clayton Foods, Richardson, Texas.
578. Smith, A.K.; Circle, S.J. 1972. Chemical composition of
the [soybean] seed. In: A.K. Smith and S.J. Circle, eds. 1972.
Soybeans: Chemistry and Technology. Westport, CT: AVI
Publishing Co. xiii + 470 p. See p. 61-92. Chap. 3. [54 ref]
• Summary: Contents: 1. Introduction. 2. Nitrogenous
constituents: Nitrogen conversion factor, protein composition
of the seed, high protein soybeans, garden type soybeans,
nonprotein nitrogen, nitrogen distribution in meal fractions,
amino acid distribution in meal fractions. 2. Soybean oil. 3.
Ash and mineral constituents. 4. Phosphorus constituents:
Phytin and inorganic phosphorus, phospholipids, nucleic
acids. 5. Minor organic constituents: Phenolic acids,
other organic components. 6. Soluble carbohydrates:
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Sucrose, raffinose, stachyose and verbascose. 7. Insoluble
carbohydrates of cotyledons. 8. Seed coat: Chemical
composition, amino acids.
In addition to high protein soybeans (for meal) and high
oil soybeans (for soybean oil), there are also “Garden type
soybeans: Garden types are soybeans which the Chinese and
other oriental people use during the summer as green beans
for the table. They were introduced into the U.S. program
and tested as a potential garden crop by Lloyd and Burlison
(1939, Illinois), Woodruff and Klaas (1938, Illinois), and
Weiss et al. (1942). The garden type soybeans are sometimes
referred to as vegetable or edible soybeans; however, at
present the most popular designation is “garden type.” The
garden varieties can be preserved by freezing and canning
much like other vegetables.
“Garden type soybeans are not basically different from
field varieties but are reported generally to be larger in
size, higher in protein, lower in oil, lower in yield, and on
reaching maturity they have a tendency to shatter from the
pod, resulting in substantial loss if harvested with a combine.
Garden varieties are reported to have a better flavor and
texture than the regular field beans and have been compared
in these qualities to lima beans.
“Table 3.3 gives the protein and oil content of several
varieties of garden type beans and Table 3.4 compares
garden type beans with other common beans and with peas.
The garden type contains about twice as much protein as the
other beans and peas and 11 times as much oil. Thus, they
are much higher in nutritive and caloric value than other
garden beans and peas.”
“Raffinose is a nonreducing sugar without food
value unless it has been hydrolyzed by strong acids into
its components of galactose, glucose, and fructose.” The
raffinose can be hydrolyzed by either of two enzymes:
invertase or emulsin. “Invertase will hydrolyze the sucrose
part of the molecule to give melibiose and D-fructose.
Emulsin, which contains an -D-galactosidase as well as
a Beta-glucosidase, can hydrolyze the melibiose residue to
yield galactose and sucrose. Bottom yeasts, which contain
both enzymes, can completely hydrolyze raffinose" (p. 83).
Concerning verbascose (a soluble carbohydrate/sugar):
Kawamura and Kasai (1966) used dextran gel filtration for
the isolation and purification of sucrose, raffinose, stachyose,
and verbascose (p. 84). Address: 1. Oilseeds Protein
Consultant, New Orleans, Louisiana; 2. Director, Protein
Research, Anderson Clayton Foods, Richardson, Texas.

• Summary: Contents: Introduction. Soybeans. Soybean
products (incl. immature soybeans in the pods): Soymilk,
soybean curd (soybean cheese or toufu [tofu]), soy steak
(tempeh). Applications of soybeans and soybean products:
Fried soybeans, boiled young whole soybeans, fried
soybean curd (fried toufu), dried sliced toufu (toufu crisp),
soymilk residue flour [okara ground to finer than 40 mesh],
soycroquettes (soyrolls, with soymilk residue flour {finer
than 40 mesh}), soybiscuits (with 50 grams of soymilk
residue flour), vegetable soysoup (with 600 ml of soymilk),
soy-omelette (toufu omelette, with “100 grams of toufu
and 1 chicken egg”), toufu salad with peanut sauce (with
“fried toufu slices”), soy maize bread (with “600 ml of
soymilk” and “60 grams of soybean curd {toufu}, very finely
mashed”). Appendix: Average chemical composition of
soybeans. Address: RTI, Amsterdam East, Netherlands.

579. Thio, Goan Loo. 1972. Soybeans, soybean products and
their application: A brochure prepared for a programme of
introduction of soybeans for human nutrition in the Republic
of Zambia. Royal Tropical Institute, 63 Mauritskade,
Amsterdam-East, Netherlands. 48 p. Annex III in Thio 1972,
Introduction of Soybeans for Human Nutrition, Republic of
Zambia. See p. 19-36. June. [Eng]

582. Ho, Coy Choke; Koh, Chong Lek; Chong, C.N. 1973.
The ontjom fungus, its identification and hybridization with
other Neurospora species (Abstract). Genetics 74(2, Part
2):s116. June. Supplement. Proceedings of the Thirteenth
International Congress of Genetics.
• Summary: The authors use analyses of conidia color and
crossing experiments based on meiotic sterility to show

580. Product Name: C-Pro (Soy Fiber from Processing
Isolated Soy Proteins).
Manufacturer’s Name: Ralston Purina Co.
Manufacturer’s Address: Checkerboard Square, St. Louis,
MO 63164.
Date of Introduction: 1973. January.
How Stored: Shelf stable.
New Product–Documentation: Richard H. Lalumondier
asked the NRRC at Peoria, Illinois, for information about
the residue fraction from their isolate process which they
call “C-Pro.” It has the following composition. Protein 25%,
water 10%, carbohydrate 50%, ash 5%, and fat 2%. The
company is looking for industrial uses.
581. Burkitt, Denis P. 1973. Some diseases characteristic
of modern Western civilization. British Medical Journal
i(5848):274-78. Feb. 3. [78* ref]
• Summary: Based on the Crooksshank lecture delivered at
the Royal College of Surgeons of England on 19 May 1972
by invitation of the Faculty of Radiologists.
“A number of diseases of major importance are
characteristic of modern Western civilization. These
diseases are rare or unknown in communities who have
deviated little from their traditional way of life, and a rise
in their frequency follows adoption of Western customs.
Available evidence suggests that all these diseases were rare
or uncommon even in the western world a century ago...”
Address: Medical Research Council, 172 Tottenham Court
Rd., London W1P 9LG.
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that the cultures on okara onchom (ontjom tahu) belong
to a single species, Neurospora intermedia. Address: Dep.
of Genetics and Cellular Biology, Univ. of Malaya, Kuala
Lampur, Malaysia.
583. 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.”
584. Product Name: Okara (Soy Bean Meal).
Manufacturer’s Name: Kanai Tofu Factory.
Manufacturer’s Address: 515 Ward Ave., Honolulu, Oahu,
HI 96814.
Date of Introduction: 1973.
New Product–Documentation: Hawaii Directory of
Manufacturers. 1973. p. 11. Note the description at the listing
of okara as “Soy Bean Meal.”
585. Andersen, Lynn. 1973. Rainbow Farm cookbook.
New York, NY: Harper & Row. 222 p. Illust. Index. 24 cm.
Preface by Allen Gordon.
• Summary: This vegetarian cookbook, which has a
macrobiotic flavor, is from Rainbow Farm, located on over
300 acres of mountain land in Phonecia, New York. Soyrelated recipes include: Basic miso broth (p. 34). Miso
vegetable soup #1. Miso soup #2 (p. 35). Soy butter dressing
(made with 2 cups each oil and water, 3 tablespoons soy
flour, and the juice of 2 lemons, p. 57). Miso vegetables (p.
67). Carrots and onions with tekka (miso, p. 67). Miso-onion
spread (p. 76). Miso rice (p. 85). Tahini-miso spread (p. 108).
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Tahini-miso spread with vegetables (p. 108). Tahini-miso
spread with seeds (p. 108). Tahini-tamari spread (p. 108).
Miso balls (p. 111). Soy butter (or whipped soy cream, p.
111). Soy milk (with a blender, from soy beans, p. 118). Soy
milk (without a blender, from soy flour, p. 118). Soy burgers
(from okara, p. 119). Soy loaf (with cooked soy beans, p.
120). Tofu “(Chinese Soy Bean Cakes)” (curded with Epsom
salt, p. 120). Miso sauce #1 and #2 (p. 126). Hiziki and tofu
([hijiki], p. 132). Egg noodles (with wheat and soy flours, p.
144). Soy milk with whole beans (p. 205). Soy milk with soy
flour (p. 205).
A glossary of “New or Unfamiliar Foods” (p. 212-14)
includes good descriptions of tamari, miso soy bean paste,
kuzu, and tekka. Address: Phonecia, New York.
586. Chen, Philip S.; Chung, Helen D. 1973. Soybeans for
health and longer life. New Canaan, Connecticut: Keats
Publishing, Inc. (A Pivot Health Book). xii + 178 p. Index.
18 cm.
• Summary: A revised and condensed pocketbook version
of Chen and Chen 1956. Contents: Preface. Foreword.
Introduction. Part I: Nutritive value of the soybean. 1.
Protein. 2. Fat. 3. Carbohydrates and caloric value. 4.
Minerals. 5. Vitamins. 6. Soybeans and world population. 7.
Soybeans and disease.
Part II: Soy products. 8. Soybean oil: Phosphatides,
margarine. 9. Soybean oil meal: Gelsoy, Multi-Purpose
Food. 10. Soy flour. 11. Concentrated soy protein products:
Soy protein concentrates (Griffith Laboratories makes Isopro
and GL-301), soy protein isolates, and textured or spun soy
proteins. 12. Soy milk. 13. Soy cheese (tofu). 14. Soy sauce.
15. Soybean sprouts.
Part III: Soybean culture and preservation. 16. Soybean
culture. 17. Preservation of soybeans (preserving green
soybeans by canning, freezing, and dehydration).
Part IV: Recipes. 18. Soybeans and soybean pulp. 19.
Soy flour: Breads, cakes, cookies, pies, soups, other recipes.
20. Soy grits and soy flakes. 21. Soy milk. 22. Soy cheese.
23. Soybean sprouts. Appendix: Soybean utilization (chart).
References. Address: USA.
587. Ford, Marjorie Winn; Hillyard, Susan; Koock, Mary
Faulk. 1973. The Deaf Smith country cookbook: Natural
foods for family kitchens. New York, NY: Macmillan
Publishing Co. (Collier Books). London: Collier Macmillan
Publishers. xiv + 352 p. Preface by Frank Ford. Illust. Index.
24 cm. [7 ref]
• Summary: A pioneering natural foods cookbook, produced
and copyrighted by Arrowhead Mills, Inc. of Hereford,
Texas. Soy-related recipes include: Roasted soybeans (p.
42-43). Miso soup (with wakame, p. 53). Tamari bouillon
(p. 57-58). Todo en la caldera (with soybeans and miso,
p. 58). Miso sauce (p. 90-91). Thick tamari sauce (p. 91).
Tofu (soybean cheese or bean curd, p. 98-99; an early recipe

for homemade tofu made with vinegar or lemon juice as a
coagulant. Lists 6 serving suggestions for tofu and 1 for the
“soy mash” [okara]). Cooking flaked soybeans (p. 132-33).
Soy sesame burgers (with 1/3 cup whole sesame seeds, p.
135-36). Rice pancake 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.
588. Hunter, Beatrice Trum. 1973. Fermented foods and
beverages. New Canaan, Connecticut: Keats Publishing Co.
116 p. Index. 18 cm. [38 ref]
• Summary: In the chapter titled “Soybeans” (p. 31-49), the
author discusses tofu (and how to make it at home with or
without fermentation), meitauza (fermented okara), hakko
tofu (a newly developed high protein food; fermented
soybean curd), sufu (Vietnamese call it Chao), shoyu, miso,
ketjap (thick Indonesian soy sauce [probably ketjap manis]),
tempeh, Hamanatto, natto, Tao-cho from Malaysia, and Taosi [fermented black soybeans] from the Philippines.
Note: The author has collected her information (both
correct and incorrect) for a number of sources, which she
does not cite directly, although she does have a bibliography.
589. Miller, Harry W., Jr. 1973. Observations from forty
years of soy protein processing and engineering (Continued–
Document part II). Cedar Falls, Iowa: Soypro International,
Inc. 8 p. Undated. Unpublished manuscript.
• Summary: Continued: “Flavor was no problem as the
public enjoyed the bean-like cereal flavor of soy. We
calculated that, if we could produce a product of high
keeping quality and automate the production, we could
produce and sell soy milk for $0.20 a quart in comparison
to cow’s milk at $1.00 per quart. To do this we used wide
mouth bottles with a metal crown cap. By sterilizing
these bottles in a pressure retort, we had a milk that kept
indefinitely without refrigeration. This allowed us to divide
the city into four quarters, and by delivering a week’s supply
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at a time we were able to provide house delivery with one
fourth the equipment and personnel of our competitors.
We had many customers living in other cities that bought a
month’s supply at a time and carried the empty bottles back
to us.
“During our first month of operation, the cost was $1.10
per bottle. The second month was $0.40 per bottle, the third
month $0.19 per bottle and the fourth month $0.12 per
bottle, which allowed a reasonable profit. We were unable to
proceed further as the Japanese blew up the plant on August
7, 1937.
“Realizing the nutritive value of soy and its possibilities,
and no longer being able to continue in the Far East, we
established the ‘International Nutrition Laboratory’ in Mt.
Vernon, Ohio.
“At first our endeavor was to perfect manufacturing
equipment so we could return to the Orient and develop
foods for low-income population. As a result, we worked
with soy flour manufacturers and oil meal developers.
Although many experiments were conducted in testing
baking and roasting the bean, we learned very early that
moist heat was best for developing high assimilability of this
rich protein source.
“I believe I built some 21 different types of moist heat
processors from pressure steam cookers to blowing line
steam jets through liquid falls of the extracted protein. One
day my father remarked, ‘Son, you have more equipment out
on the scrap pile than you have in the plant.’
“As World War II progressed, we found ourselves
producing high protein products for feeding of people that
had been undernourished due to the enemies’ confiscation of
food materials. However, as the war drew to a close, we saw
a need for a change of income source. So, with the assistance
of Dr. Baxter of Ohio State University, Soylac was brought
on the market. Although we had to overcome diarrhea and
other feeding problems, it was found that, with proper moist
heat treatment and a proper balance of various carbohydrates
and vegetable oil, we produced an infant milk that was
readily accepted by the pediatricians.
“As we had a greater amount of soy protein fiber [okara]
than extracted protein, we at first dried this and sold it for
livestock feed.
“It was felt that meat analogs could not be produced
from this protein casein residue. Again special equipment
had to be made to handle and process this product so that
palatability and high food value would result. With specially
designed heat processes and modified meat manufacturing
equipment, bolognas and beef-like cutlets were produced
at first with the addition of wheat protein, later with soy
spun protein fibers. As discussed in the latter part of this
dissertation, we were also able to produce very satisfactory
meatlike products entirely from the residue.
“In the late summer of 1960, I received a call from my
father inviting me to a luncheon conference. Here I met

Ronald Hill of UNICEF.
“After being introduced I was informed that UNICEF
intended to install an infant formula plant in Indonesia under
the direction of Dr. S.S. De of F.A.O.
“We were invited to be designers of the plant and I was
to supervise the installation and training of the personnel to
operate the installation.
“I was most fortunate to be assisted in the project by Dr.
E.L. Rowe, a graduate Ph.D. from the University of Southern
California. With his help at the Institute of Nutrition of
Indonesia, and the assistance of the College of Medicine
of the University of Indonesia we were able to determine
the causes of diarrhea in infant feeding and correct it in our
formula and processing methods.
“As in every country the natives of that locale must
have a product that suits their individual organic reaction to
nutrition in-take.
“It has not been possible to produce a product acceptable
in all countries and cultures. Thus it has been necessary to
adapt both production methods and formula to each area
individually. In Indonesia we had a very delicate pH balance
to maintain, and moisture quantities had to be regulated so
the infant obtained a nutritious substance that its body could
absorb without ill effects.
“Shortly after my return to the United States and
during a periodic visit of my father, Dr. Perry Webber
called upon us to assist Madison Foods to develop their soy
products for greater market acceptance. They had some very
commendable meat analogs using the combination of both
soy and wheat derivatives. However, they wished to explore
in the infant formula field which was creating a sizable
market. Infasoy was originated at this time and a process
was developed to increase the normal extracted quantity
of protein from the traditional extraction method. This was
done by the use of mechanical equipment and formulations.
It was here, with a great quantity of wheat fiber in use, that
we derived a method of using the soy residues [okara] to
manufacture meat loaves, sausages, wieners, and bolognas
entirely of soy except for seasoning materials and added fats.
This greatly increased the nutritional value as well as the
income derived from the sale of these products.
“As we were perfecting and developing equipment and
products at Madison, a call came from Brazil for assistance
in developing a soy and cow milk formula.
“As the Brazilian government felt that some animal
product should be incorporated in this kind of formulation,
processing experiments were carried out. As a result much
was discovered in flavor control. It had long been determined
that you could not mask the flavor of the soybeans. It was
entirely a matter of using some of the flavors in the bean and
eliminating the objectionable ones.
“While still at Madison I had a call to install a traditional
soy milk plant in the Far East. Our technologies had
progressed to the point that we had difficulty at first to retain
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sufficient soy flavor to satisfy the palate of the local clients.
However, this was accomplished to the satisfaction of the
customers.
“The last three years have been used in developing
sophisticated analogous types of meat and milk. This has
been accomplished in the laboratory and we feel will soon
be available for countries now pressed with shortage of milk.
Should milk fall short in dairy farming countries, we know
we can supplement this shortage with a vegetable source as
acceptable as the product in shortage.
“In summary let me review:
“1. We are facing shortages in milk, which is produced
with a ratio of 8 lbs. of feed to produce one gallon. We can
produce a gallon of vegetable milk with a total of l lb. of fat,
carbohydrate, and beans.
“2. A breakthrough in flavor control has been achieved,
which eliminates the former taste objections.
“3. Breakthroughs have also been made in using the
soy milk by-products for low cost meat analogues which are
highly acceptable and nutritious.
“We have approached the time that the soybean protein
will not only relieve food shortages but will also satisfy the
most sophisticated taste.” Address: Cedar Falls, Iowa.
590. Miller, Harry W., Jr. 1973. Observations from forty
years of soy protein processing and engineering. Cedar Falls,
Iowa: Soypro International, Inc. 8 p. Undated. Unpublished
manuscript.
• Summary: “It was a late summer morning 1922 in the State
of Maryland that my father announced at the breakfast table
that I would accompany him on a short trip to Frederick,
Maryland to look at a stone burr mill he wished to purchase
for some soy milk experiments he wanted to conduct.
“Protein had always been a high priority topic in
our house as Dr. John Harvey Kellogg had made a deep
impression on my father (Dr. Harry W. Miller, Sr.) during his
student medical days at Battle Creek, Michigan.
“On the way to Frederick my father explained to me
that the mill he wished to purchase was to be used to prepare
soybeans so that a white milky fluid of suspensible protein
could be extracted from the beans. Little did I realize that I
was to be introduced to a research field that would dominate
my work and studies the rest of my life.
“Having purchased the mill the next step was to
find a proper location to conduct the experiment. One of
Maryland’s larger dairy farms was chosen for this, and after
transporting the mill to the farm, it was bolted to heavy
timbers and one of the dairy’s tractors was used to turn the
pulley on the mill.
“To a boy of ten it was more interesting than spectacular
to see a white milky liquid run down out of the mill instead
of seeing the milk being drawn from the udder of a cow.
However, this experiment made a lasting impression on a ten
year old who was always experimenting and constructing

contraptions of his own.
“No, the liquid from that mill did not replace the milk
produced on the farm. However, at the present rate of
population increase, and ever-increasing shortages of grazing
area to produce milk, we may in the future be looking to
the use of this mill and its complementary equipment to
supplement the animal products in lands of large dairy
production.
“Shortly after my introduction to the first experiments on
that dairy farm, I traveled to the land of the soybeans. This
country was to become my home and source of information
as my parents had accepted a call to mission service in
China.
“Having been raised a strict vegetarian, the foods made
from vegetables and grain sources were always a challenge
to my curiosity.
“Roaming the streets of Shanghai every portable food
caterer, street sidewalk restaurant, as well as the more
sophisticated Buddhist (vegetarian) restaurant held a new
horizon of future products made from the soybean.
“It was indelibly inscribed on my young mind that each
procedure in each shop had a very definite and end-resulting
purpose behind it.
“The first visit I made to a shop which produced these
foods, the owner would address me. ‘What is your honorable
name,’ and my answer would be, ‘my humble name is “Show
Me,’” translated small rice.
“My childish curiosity either amused the shop keepers
or my youth intrigued them. Regardless, I was soon known
as ‘small rice.’ in all these shops and home processing
establishments and was allowed to roam at will and have my
questions answered frankly–so much so, that I was able to
get answers and ingredient names that my elders were unable
to secure.
“Basically, the first step in extracting protein was to
hydrate the bean. I found that each shop had some variation
in soaking the bean. Hot water was used in one place and
cold in another. Some added chemicals to the soaking water
and others varied by prewashing the bean before soaking
while others washed the beans after soaking.
“Although I knew that all their variations were vital to
the end product, it was to be several years before I would be
using these various steps to achieve end results.
“During my earliest experience with processing, I
learned that enzyme action is definitely affected by these
variations in procedure.
“The Orientals extract soy protein to produce soy
curd, in its various forms, and soy skin or film membrane.
Note: This is the earliest English-language document seen
(Oct. 2012) that uses the term “soy skin” or the term “film
membrane” to refer to yuba.
“Soy curd is produced by coagulating the extracted,
liquid-suspended protein. After being pressed from the
granular residue [okara] of the bean, a liquid white protein
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suspension is left. Each shop had a different heat to bring the
liquid to before adding the coagulatory chemical.
“Each producer had a different product for the customer.
One would have a large cake of rather coarse curd. This they
cut into blocks according to the purchaser’s need. The buyer
taking it would flavor and prepare it as he desired.
“Another shop would produce a firmer curd which was
pressed into small cakes; some were flavored with sesame
oil; some peanut oil in which they were deep fried; and
others were boiled in soy sauce and sold in this form to the
customers.
“They also had what I called the yogurt shop. This was
a very exacting procedure of heat control and quantity of
coagulant to produce a yogurt-like curd which was chilled in
bowls and served with rice malt poured on top to flavor it.
“There was one shop that pressed a fine curd till it was
rather dry. These cakes were cut into square pieces about
3/4 of an inch square, were stacked on bamboo mat trays
and placed in a culture-inoculated, heat-controlled room for
three days. After this period the mold-covered squares were
put loosely in glass jars in a hot pickling juice with ginger,
ground red peppers, rice wine, brown sugar, and salt, and
were sealed so the sauce would preserve the curd and flavor
it [to make fermented tofu]. This product is sent all over the
world to delight the palates of the Orientals.
“Perhaps the most interesting to me was the film protein
[yuba] produced by heating the liquid extract to a definite
regulated temperature and allowing a film to form on the top
of it. This is picked up with a long chopstick and hung on a
wire line to dry.
“Here again, liquid flavored films were produced by
temperature changes. One way of changing the thickness of
the film was to allow the liquid to evaporate so that the last
films to be produced from a pot of liquid would be thicker
than the first. Also, the fuel used would change the flavor of
the film as the smoke from coal, charcoal rice straw and wet
saw dust, or bamboo splints each had a definite taste.
“Not being satisfied with seeing these products made, I
was determined to see how they were used; so ‘Small Rice’
would go to the kitchen of the Buddhist Restaurant long
before dawn to watch the cooks soak these film in various
sauces, some to be rolled tightly into bologna-like rolls and
broiled for hours in a soy sauce, ginger, and anise flavored
juice. This roll, when sliced, had a beef-jerky like flavor.
Another was to lay the films one after another on top of each
other to be sprinkled (each one) with rice wine, sesame oil
and monosodium glutamate. These films were folded into a
half moon shape, placed in bamboo trays and steamed for
several hours. They were then placed on a screen to dry the
surface moisture, then fried in deep sesame oil or peanut oil
whichever flavor was desired.
“When these foods with various seasonings were served
you would have anything from fish to turkey or duck.
“It was the eating of these Buddhist meats that gave me

the courage in later life to learn to eat animal tissue, as I had
been raised a strict vegetarian.
“Had I not learned to eat and taste these various animal
products, I am afraid I would be like the official in India:
when describing to him how we could make meat analogs
from soy milk residue he asked, ‘Well, what does chicken
taste like?’
“This early experience in China was a challenge to make
extensive study into each country’s dietary and food flavor
habits before designing a product for them.
“In the early 1930’s with the encouragement of W.J.
Morse and La Clara Reed of the U.S. Department of
Agriculture, my father and I, using equipment supplied
jointly by the Department and ourselves, produced a spraydried soy milk formula which was granted a patent by
the U.S. Patent Office, and which the American Medical
Association accorded its own highly valued seal of
acceptance for an infant formula.
“The first commercial plant was installed in Shanghai,
China, during 1936 and 1937. Although we were using
soy milk for feeding babies and institutional employees,
due to the high price of pasteurized cow’s milk there was a
challenge to install a soy dairy to produce a vegetable milk at
a low price.” Continued. Address: Cedar Falls, Iowa.
591. Saono, Susono; Gandjar, Indrawati; Basuki, Triadi;
Karsono, Herry. 1974. Microflora of ragi and some
other traditional fermented foods of Indonesia. Annales
Bogorienses 5(4):187-204. Feb. [14 ref]
• Summary: “Studies have been conducted on the microflora
of samples of ‘ragi”, ‘tapé ketéla’ [tapeh ketela, from
cassava] or ‘peuyeum’, ‘tapé ketan hitam’ [from black
glutinous rice], ‘oncom hitam’ [onchom from peanut
presscake or cassava presscake], and ‘oncom mérah’
[onchom merah] or ‘oncom beureum’ [from peanut presscake
or okara; both terms mean “red onchom”] from various
places in West Java. Genera found in ragi include Candida,
Mucor and Rhizopus species.
Appendix I, titled “Fermented products of Indonesia”
lists 26 different traditional fermented products. Those made
from soybeans and related products include: Kécap–Soy
sauce made from black soybeans. Oncom mérah–Okara
onchom. Témpé kedelé–Tempeh made from soybeans.
Témpé bengook–Tempeh made from the ripe seeds of
Mucuna pruriens var. utilis. Témpé lamtoro–Tempeh
made from the seeds of Leuceuna leucocephala. Témpé
gembus–Okara tempeh. Témpé bongkrék–Tempeh made
from the solid refuse of coconut meat. Many of these foods
are prepared with the help of a starter called “ragi,” a small,
slightly flattened dry ball consisting of rice powder, spices,
and microorganisms. Ragi témpé, for example, is the type of
ragi used to make tempeh.
Appendix II, titled “Methods of preparation of ‘ragi,’
‘tapé ketela, ‘tapé ketan,’ ‘oncom hitam,’ and ‘oncom merah’
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in West Java” contains 1-2 paragraphs on each. On pages
200-204 are detailed illustrations showing the morphology of
14 species and varieties of yeast.
Note 1. The Treub Laboratory was named after Dr.
Treub, who was associated with the founding of the
Buitenzorg Botanical Gardens in the 1880s. He was there in
the mid-1890s.
Note 2. This is the earliest document seen (March
2010) that contains the word “oncom” (spelled in that way).
Address: 1,3-4. Treub Lab., National Biological Inst., Bogor;
2. Nutrition Research Inst., Dep. of Health, Bogor.
592. Kay, Theodore. 1974. Soybeans in the Nigerian diet.
Samaru Agricultural Newsletter 16(1):18-22. May. [Eng]
• Summary: Contents: Introduction. Nutritional value of the
soya bean. Daily amino acid requirements for men, women,
and children. Suggested methods of incorporating soya bean
into the Nigerian diet: Soya bean paste (soaked, uncooked
soya beans, with the hulls on, ground to a white paste) and
whole beans (not dehulled). Utilization of the paste: Directly
for kosei (akara ball) and panke (puff-puff), for preparation
of soya bean milk, which can be used to make proteinenriched pap, fu-fu, bean curd (to-fu), awara or wara. Use
of the residue from preparation of soy bean milk [okara]: In
Alele (moin-moin), or biscuits. Utilization of whole soya
beans: baked, sweet baked powder, stew. Discussion: Why
do we need soya bean in Nigeria? Five reasons are given.
Acknowledgments to many co-workers.
The soya bean has been cultivated in the Far East since
about 2800 B.C. It has [been] the main source of protein for
all of East Asia, particularly for the vegetarian Buddhist. It
has been used as bean curd (To-fu) and soya sauce in most
parts of the Far East from Indonesia up to the Northern end
of Japan, as soya bean milk in China, as soya paste (mi-so) in
Japan, and as a fermented product (Tempe) in Indonesia.
The crop is well established in Benue Plateau State
south of Makurdi, in the North-Western State around Abuja
and in the southern part of North-Central State. However, it
has been very difficult to cook the beans in a traditional West
African way so it has never become popular in this country.
Most of the soya bean produced in Nigeria has been exported
as a cash crop, except a little for animal consumption.
Address: Inst. for Agricultural Research, Samaru, Ahmadu
Bello Univ., PMB 1044, Zaria, Nigeria.
593. Walker, Alexander R.P. 1974. Dietary fibre and the
pattern of diseases: Editorial. Annals of Internal Medicine
80(5):663-64. May. [64* ref]
• Summary: Walker is one of the pioneers in the study of
dietary fiber and health. “In many parts of the world there
has been a dramatic change in disease pattern from one
predominantly of infectious to one of degenerative diseases.”
Address: South African Medical Research Council, Human
Biochemistry research Unit, The South African Inst. for

Medical Research, Johannesburg, South Africa.
594. Sinclair, Patricia; Vettel, Ruth S.; Davis, Carole A.
1974. Soybeans in family meals. USDA Home and Garden
Bulletin No. 208. 26 p. June. Reprinted in 1977.
• Summary: Contents: Nutritive value. Using soybeans:
Fresh soybeans, dry soybeans, soybean sprouts, soy flour,
soy grits, soy milk, soybean mash (or pulp), soybean curd
[tofu, sold in squares called “cakes”], soybean oil. Recipes:
Main dishes, vegetables, salads, breads, soups, desserts,
sauces, snacks. Index to recipes. Address: Consumer and
Food Economics Inst., Agricultural Research Service.
595. Burkitt, D.P.; Walker, A.R.P.; Painter, N.S. 1974.
Dietary fiber and disease. J. of the American Medical
Association 229(8):1068-74. Aug. 19. [64* ref]
• Summary: This is one of the key initial articles arguing
convincingly that lack of fiber in modern Western diets
is a major cause of disease. The smaller the stool weight,
the longer it takes for it to pass through the intestine. The
more modern the diet, with a large proportion of animal
foods and refined foods, the smaller the stool weight.
Address: 1. Medical Research Council External Scientific
Staff; 2. Manor House Hospital, London; 3. MRC Human
Biochemistry Unit, South African Inst. for Medical Research,
Johannesburg.
596. Birkner, Herman J.; Kern, Fred, Jr. 1974.
In vitro absorption of bile salts to food residues,
salicylazosulfapyridine, and hemicellulose. Gastroenterology
67(2):237-44. Aug. [29 ref]
• Summary: In normal human subjects, the absorption of
bile salts to food residues might be an important determinant
of stool mass and water content, especially in vegetarians.
Address: Div. of Gastroenterology, Dep. of Medicine, Univ.
of Colorado, School of Medicine, Denver, CO.
597. Medical World News. 1974. Roughage in the diet:
Doctors explore its usefulness in preventing coronary and
diverticular disease, colon cancer, and gallstones. Sept. 6. p.
35-39, 41-42. [6 ref]
• Summary: An excellent, detailed article about research
on the benefits of dietary fiber. A photo shows Dr. Burkitt, a
surgeon and epidemiologist at the British Medical Research
Council, standing in front of four maps of the world which
show that various diseases of Western civilization have the
same geographic distribution–Bowel cancer, diverticular
disease, gall stones, and ischaemic heart disease. Dr. Burkitt
maintains the cause is decreased fiber in the diet–plus
increased intake of fat, protein, sugar and other refined
carbohydrates. Graphs show that high-fiber diets lead
to heavy stool weight and short stool transit time in the
intestine.
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598. Farm, The. 1974. Yay soybeans! How you can eat better use this nutritious foodage. We’ve found that soy pulp can
for less and help feed the world. Summertown, Tennessee: be substituted for rice in many recipes. It also can be used
The Book Publishing Co. 14 p. Illust. 22 cm.
in baked goods likes cakes and cookies, where it gives a
• Summary: This highly creative little booklet, printed
coconutty flavor when combined with sugar and vanilla
with blue ink on white paper (a similar 1978 edition
extract...” Three recipes are given.
used brown ink on white paper), contains many original
Note 1. This is the earliest document seen (Oct. 2003)
/ pioneering soyfoods recipes (marked with an asterisk
that uses the term “soy dairy” to refer to a facility which
(*)). Contents: Living on soybeans. Some of our favorite
makes soymilk and products from soymilk.
ways to eat soybeans. Basic cooked soybeans: Soybeans
The last page is about “Plenty.” “Living in Tennessee
and tortillas, Soybean stroganoff, Soyburgers, Soy fritters,
and eating our soybeans hasn’t seemed like quite enough
Cheezy soybeans (Good Tasting Nutritional Yeast gives
to be doing about world hunger and other areas of human
the cheezy flavor), Soy nuts (dry roasted), Soy coffee. Soy need around the planet. So we have formed a new non-profit
milk: Homemade using soy flour or using soybeans, Soy
corporation called Plenty, with the following purposes, as
ice cream–”Ice Bean,”* (made with soy milk in vanilla or
stated in its charter:
cocoa flavors), Soy yogurt* (p. 5, made with soymilk and
“’To help share out the world’s food, resources,
starter from Chr. Hansen’s Lab. in Milwaukee, Wisconsin). materials, and knowledge equitably for the benefit of all.
Soy flour: Basic salad and sandwich spread, Seasoned
“’To help and aid any people anywhere in the world who
sandwich spread. Soy cheese* (made from fermented /
due to any natural or man-caused disaster such as drought,
soured soymilk), Soy cheesecake* (made with “soy cheese”), famine, flood, earthquake, tidal wave, weather imbalance,
Cookie crust for cheesecake, Soy mayonnaise* (made with disease epidemic, storm, fire, insect devastation, crop failure,
soymilk). Soy pulp [okara]: Introduction, Soy pulp burgers*, population imbalance, war, political oppression, religious
Scalloped potatoes and pulp, Soysage*, Protein spice cake oppression, racial discrimination, or greed, are in need of
(with soy pulp), Soy pulp cookies, and Soyola* (soy pulp
food, clothing, shelter, medical aid and supplies, resources,
granola). Eggless cookery: Introduction, Pancakes (with
materials; agricultural, engineering, or scientific assistance or
soymilk), Chocolate cake (with sour fresh soymilk), Soy
education; or anything else, to enable them to lead healthy,
soufflé (with soy flour). Good Tasting Nutritional Yeast:
comfortable, responsible, and productive lives in the pursuit
Introduction, Melty nutritional yeast “cheese,” Nutritional
of happiness...
yeast “cheese” crackers, Golden gravy. Nutrition of
“’To accept donations, gifts, devises, bequests, and
soybeans: Nutritional composition of 1 cup whole cooked
loans of food resources, materials, equipment, funds, stocks,
soybeans, 1 cup sweetened soymilk, 1 cup mother’s milk, 1 bonds, and property of all kinds from any and all sources to
cup cow’s milk. “We supplement our soymilk with vitamin A help achieve the purposes of the corporation;
(150 mcg./cup), vitamin D (2.5 mcg./cup), and vitamin B12
“’To establish and coordinate a group of volunteer
(6 mcg./cup).” Composition of soymilk and soypulp (wet
workers who will help achieve the purposes of the
and dry, including PER). Some facts about people and food. corporation; such volunteers will not be salaried, but will
Plenty.
receive only necessary subsistence...
Page 1 begins, “On The Farm we live on soybeans. They
“’To enter into any partnership or union of interest
supply us with the protein part of our diet, taking the place of with others... or produce food, resources, materials, funds,
meat, fish, eggs, milk, and dairy products. We are complete or knowledge that will help achieve the purposes of the
vegetarians and don’t eat any of those foods. We are growing corporation;
150 acres of soybeans this year to feed our community of
“’To establish and operate orphanages and foster homes
800 folks... We’ve been living, working, and growing on this to care for and provide homes for orphans from all countries
diet for four years now, as a community, and many of us have of the world...
been vegetarians longer than that. So far we’ve delivered 230
“’To help and aid in finding homes with adopting parents
babies here on the Farm...” The last page notes that The Farm for orphans from all countries of the world, and to help these
has “formed a new non-profit corporation called Plenty, with orphans settle in these homes with adopting parents...’
the following purposes, as stated in its charter: To help share
“We really do have Plenty. Let’s spread it around!
out the world’s food, resources, materials, and knowledge
“For further information, write: Plenty, Route 1, Box
equitably for the benefit of all...”
289, Summertown, Tennessee 38483.”
The section titled “Soy Pulp” (p. 7) states: “If you make
Note 2. This is the earliest English-language document
soymilk, you’ll have soy pulp left in the cloth when your
seen (June 2013) that uses the term “soy pulp” or the word
milk is done. Our soy dairy produces lots of pulp every day, “soypulp” to refer to okara.
and although the pulp contains less protein than the milk,
Note 3. This is the earliest document (Oct. 2001) seen
the protein it has is high quality, so we’ve been putting our that contains a recipe for a soy cheesecake (one of two
creative kitchen instincts to work developing new ways to
documents).
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Note 4. This is the earliest document seen (June 2013)
that uses the word “soysage” to refer to a meatless sausagelike food product in which soy pulp is the major ingredient.
Whereas the original 1943 Soysage was a meatless dry mix,
a yellow meal containing soy flour, peanut flour, cottonseed
flour, etc., this Soysage is ready to be sliced and fried.
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.
599. Peterson, Franklynn. 1974. The bean that’s making meat
obsolete. Popular Mechanics 142:84-87, 188. Oct.
• Summary: The subtitle continues: “Scientists are finding
new ways to use the soybean, a staple for thousands of
years, in creating new foods for a hungry world.” A fullpage flowchart shows how soybeans are processed to make a
variety of end products. “Almost fully automated plants can
process 200,000 bushels of soybeans a day. Every part of the
bean is useful, even the hull, which goes into animal feed.
Meat analogs are textured soy products made to look and
taste like chicken or ham.” A table, based on 1973 figures
from Kansas State Univ., shows the comparative cost of a
pound of protein from various sources: 50% [whole] soy
flour is the least expensive at $0.14, followed by wheat germ
$0.27, 70% protein [defatted] soy flour $0.30, wheat $0.38,
isolated soy protein $0.40, milk solids $0.44, yeast $0.67,
eggs $0.85, and beef $4.20. This a pound of protein from
beef costs 30 times as much as a pound of protein from soy
flour.
“Vegetarian members among the Seventh Day
Adventists experimented with soybean foods as early as
the 1930s, hatching at least two commercially successful
companies in the process. To this day, one of them markets
50 meat look-alikes made from soybeans. The other
company once invited Fidel Castro to lunch at a church
school in Cuba. ‘Best pork chops I ever ate,’ said the Premier
as he wiped his beard. But the soybean ‘pork chops’ had
never even been close to a pig.
“Soybeans began to come into their own as an important
food source in the United States after the 1969 White
House Conference on Food, Nutrition and Health. Experts
at that meeting concluded that over a third of the people
in this affluent country were surviving on faulty diets. To
help overcome the problem, scientists developed new food
technologies to provide low-cost but highly nutritious foods
for school-lunch programs, day-care centers, hospitals and
other institutional feeding centers.”
600. Spira, Ruth Rodale. 1974. Naturally Chinese. Emmaus,

Pennsylvania: Rodale Press, Inc. iii + 346 p. Illust. Index. 25
cm. [8 ref]
• Summary: Soy-related recipes include: Deep-fried bean
curd with sesame sauce (p. 91, with “4 cakes bean curd,”
each of which is cut into 9 pieces, dried on paper toweling,
then deep fried at 375ºF). Chicken and bean curd stick soup
(p. 109, with “¼ pound bean curd stick” [dried yuba sticks]).
Bean curd and greens soup (p. 115, with “1½ pieces fresh
bean curd” [tofu]). Stir-fried eggs with soybean sprouts
(p. 226). Stir-fried eggs with bean curd (p. 227, with “2
fresh bean curd cakes or 1/3 pound homemade bean curd”).
Bean curd sautéed with eggs (p. 258, with “4 cakes fresh
bean curd”). Stir-fried bean curd with black mushrooms (p.
259). Stir-fried bean curd with squash (p. 260). Homemade
bean curd with soybeans (p. 261-62, curded with vinegar
or gypsum / calcium sulfate. The residue [okara], which
is called “Soybean pulp, may be added to ground beef
up to a 1 to 2 ratio.” Step 8. “Remove curd from bag and
mix with salt” is a new invention in making tofu–which
ends up with a texture like cottage cheese and seasoned
with salt). Homemade bean curd with soybean powder (p.
262-63, curded with vinegar or gypsum). Celery cabbage
creamed in soy milk (p. 269, with “4 heaping teaspoons
soybean powder.” “2. Place soybean powder and water in
a pint jar. Tighten lid and shake well. Add cornstarch and
honey to soybean ‘milk’”). Soybean sprouts with celery
(p. 273). Spinach in soy sauce (p. 276). Vegetarian dish of
the Buddhists (p. 277-78, with “2 ounces dried bean curd”
[probably dried yuba sticks] and “3 cakes fresh bean curd”).
“A guide to Chinese cooking ingredients” (p. 289324) and “Glossary” (p. 325-26) describe: Bean curd (dow
foo–tofu, incl. pressed curd {firmer}, canned bean curd
{somewhat less creamy than the fresh}). Bean curd, dried
(foo jook [dried yuba sticks]; tiem jook is sweeter than foo
jook). Bean curd cheese (fooh yu [fermented tofu]). Bean
paste, yellow (wong dow sa). Bean sauce, brown (min see
jeung). Beans, black soy (kei tou). Beans, black fermented
(dow see; these black soybeans are fermented, dried and
salted). Hoisin sauce (hoy sin jeung. “A soybean-based
sauce...”). Soybean sprouts (Da dow ngah).
Photos show: (1) Three squares (“pillows”) of pressed
bean curd. (2) A box of “Dried bean curd” [foo jook] (p.
296). (3) Black soybeans (enlarged) (p. 299). (4) A bag full
of “Salted black bean (spiced)” (fermented black beans).
Made by Koon Chun Sauce Factory, Hong Kong. (p. 300).
Note: As of Nov. 2011 the company (in the New Territories,
Hong Kong, with a website) is named “Koon Chun Hing Kee
Soy & Sauce Factory Ltd.”
601. SoyaScan Notes. 1974. Chronology of soybeans,
soyfoods and natural foods in the United States 1974
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: 1974 March. The first issue of Vegetarian Times
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published by Paul Obis in Chicago.
1974 April. Bob Gerner (of Westbrae) and William
Shurtleff (guide) travel throughout Japan searching for
quality sources of traditional miso and soy sauce. Right after
the trip, Westbrae starts importing these products.
1974 Aug. 9. President Nixon, elected in 1968 and 1972,
resigns after the Watergate scandal. Gerald Ford succeeds
him as president. Butz continues as Secretary of Agriculture.
1974. Brazil passes West Germany to become the
world’s second largest soybean crusher, after the U.S.
1974 late. Miles Laboratories / Worthington introduces
the Morningstar Farms line of meat analogs based on spun
soy protein fiber. Sold nationally at U.S. supermarkets.
1974 late. The Farm in Summertown, Tennessee,
publishes Yay Soybeans!, a 14-page booklet containing many
innovative soyfoods recipes, such as “soy ice cream–ice
bean,” soy yogurt,” “soy cheese,” “soy cheesecake,” “soy
mayonnaise,” and “soysage” (a meatless okara & soymilk
sausage). Most of the dairylike products were made with
fresh or cultured soymilk. The Farm now grows 150 acres
of soybeans to feed its community of 800 people. It has just
established Plenty, a non-profit corporation “To help share
out the world’s food, resources, materials, and knowledge
equitably for the benefit of all.”
1974. The Farm in Summertown, Tennessee, publishes
Hey Beatnik, which contains the earliest know use of the
term “Soy Dairy.” The Farm’s soy dairy now makes 60
gallons of soymilk a day at a total cost of $0.30 per gallon.
1974. Tofu Recipes, the first book on tofu in English,
written and self-published by Grace Kikuchi in Ann Arbor,
Michigan. Spiral bound and 47 pages long, it gives a recipe
for homemade tofu and uses tofu largely with fish and meat.
1974 Nov. World Food Conference in Rome. Delegates
from 130 UN member countries adopt an international
strategy to overcome world hunger and malnutrition.
1974-1975? Eden Foods starts to import natural foods,
including miso and shoyu, from Japan.

3. Soy fritters (deep fried balls made from soy flour, and
seasoned with salt and pimento). 4. Soya Faros (a small
white tuber whose nutritional value can be greatly improved
if served with soy flour in a preparation steamed in leaves).
5. Soya To, a porridge made traditionally with sorghum and
millet flour, but fortified with soy flour. Address: Inst. for
Agricultural Research, Samaru, Ahmadu Bello Univ., PMB
1044, Zaria, Nigeria.
603. Ciancio, Pedro N. 1974. La soja y el problema
alimentario del Paraguay. ed. 2 [The soybean and Paraguay’s
nutritional problem. 2nd ed.]. Asunción, Paraguay: Imprenta
Nacional. 585 p. 22 cm. [50 ref. Spa; eng]*
• Summary: At head of title: Ciencia de la nutrición
(metabolismo). Address: Prof., Dr., Asunción, Paraguay.
604. Cleave, T.L. 1974. The saccharine disease: conditions
caused by the taking of refined carbohydrates, such as
sugar and white flour. Bristol, UK: J. Wright; New Canaan,
Connecticut: Keats. xii + 200 p. Foreword by D.P. Burkitt.
Illust. Index. 23 cm. *
• Summary: A second edition of the author’s very influential
1966 book.
605. Kikuchi, Grace F. 1974. Tofu recipes. Ann Arbor,
Michigan: Published by the author. 47 p. Illust. by Lou Bohr.
No index. 22 cm. Spiral bound.

602. Kay, Theodore. 1974. Le soja dans le regime
alimentaire Nigerian [Soybeans in the Nigerian diet]. See p.
19-24. Unpublished manuscript. [Fre]
• Summary: Contents: Suggestion for incorporation in
cooking: Soya bean paste and whole beans (not dehulled).
Utilization of the paste: A. Directly (mix with flour of wheat
or corn and beaten eggs to make deep-fried balls). B. To
prepare soya bean milk: (a) From the paste with boiling
water. (b) Using the Cornell method from soymilk. Use of
the residue from preparation of soy bean milk [okara]: In
biscuits, etc. Utilization of whole soya beans: baked, sweet
baked powder, stew.
Recipes from the Mission of Toussiana (Upper Volta). 1.
Sumbala, an aromatic product usually made from néré seeds
was developed by the Centre Ménager [a family assistance
center] of Toussiana. It is ready after 3 days. 2. Soymilk.
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• Summary: Contents: 1. To begin with: Homemade tofu,
okara. 2. Soups and sauces: Clear and miso soups, mushroom
tofu soup, tofu sauce for vegetables. 3. Poached, steamed,
fried: Hiyadofu–chilled, yudofu–hot, stewed tofu, fried
tofu, steamed tofu, ganmodoki. 4. Pots–one dish meals:
Hamanabe, fresh pork and vegetables, chicken mizutaki,
sukiyaki, shabu shabu, sin sul lo. 5. With fish: Seafood
mizutaki, tofu steamed with fish, tofu with flounder,
sakamushi, tofu and tuna fish. 6. With this and that: Stir-fried
tofu, soboro domburi, mandoo, meatballs made with tofu,
tofu with scrambled eggs, tofu with pork and miso, beef with
tofu and chili peppers. Glossary.
There is a full-page illustration at the beginning of each
section. On the book’s cover, occupying the top 80% of
the page, above the English title, are the two large Chinese
characters for “tofu.”
Note 1. This is the earliest known book on tofu ever
published in the Western world or in a European language.
It is spiral bound, sells for $1.25, has white covers front
and back, and was printed by Braun-Brumfield, Inc. in Ann
Arbor, Michigan. All but 12 of the recipes contain meat, fish,
or poultry. A small sheet, stapled to the title page, is titled:
“Meatless recipes in this book.”
Note 2. The author’s formal married name is Mrs.
Chihiro Kikuchi. Address: 260 Sumac Lane, Ann Arbor,
Michigan 48105.
606. Masuda, Koh. editor in chief 1974. Kenkyusha’s new
Japanese-English dictionary. 4th edition. Tokyo: Kenkyusha.
xiii + 2111 p. 27 cm. [Eng; jap]
• Summary: The first edition of this superb dictionary was
published in 1918, the second in 1931, and the third in 1954.
The words are listed in alphabetical order. Some of the
definitions of soy-related terms are quite poor. Examples:
Daitokuji natto: not listed.
edamame: “green soybeans.” [Better: Green vegetable
soybeans, or Edamamé].
Hamananatto: not listed.
Hamanatto: not listed.
hiryôzu: not listed.
kinugoshi [tofu]: fine-grained tofu.
kogori-dôfu = kôya-dôfu.
Note. This is the earliest English-language document
seen (April 2013) that uses the the term kogori-dôfu or the
term kôya-dôfu to refer to dried-frozen tofu.
koikuchi shoyu: not listed.
kôji: “koji.” Good.
miso: “miso.” Good. Also defines: [ama-miso]: slightlysalted miso.
[miso-koshi]: a miso strainer.
[miso mame]: a soybean; a soya (bean).
[miso-shiru]: miso soup. And many more.
nattô: “fermented soybeans.” [Better: Whole soybeans
fermented with Bacillus subtilis]. Nattô-jiru: “Miso soup

with minced fermented soybeans.” Good.
nomame: not listed.
okara: bean-curd (tofu) refuse; lees of bean curd.
omiotsuke [Jap: Misoshiru] See miso [Miso soup; word
used by women only].
otsuke [Jap: Misoshiru] Miso potage (soup).
saishikomi shoyu: not listed.
shitaji: soy. See shôyu.
shôyu: “soy (sauce).” Better: Soy sauce.
tamari: “(a kind of) soy; soy sauce; sauce from refined
soy.”
tôfu: “bean curd [cheese]; tofu.
[yaki-dofu]: “roasted bean curd.”
[tofu itcho]: a piece (cake) of bean curd.
[tofu-ya]: “a tofu dealer (seller, maker).”
tônyû: “soybean (soya) milk.” [Better: Soymilk, soya
milk, or soybean milk].
tsurumame: not listed.
usukuchi shoyu: not listed.
yuba: “dried bean curds” [sic. Better: The protein-lipid
film formed atop soymilk when it is heated].
607. Ohsawa, Lima. 1974. The art of just cooking.
With Nahum Stiskin. Hayama, Japan and Brookline,
Massachusetts: Autumn Press. 216 p. Illust. by Maurice
Owen. Index. 19 x 23 cm. Reissued in 1984 as Macrobiotic
Cuisine by Japan Publications, NY. 175 p. [26 ref]
• Summary: This work is based on Lima’s Japaneselanguage book titled Macrobiotic Cookery (1971). In 1953,
at age 54, Lima Ohsawa first ventured beyond the shores of
her native Japan. She and her husband, Georges Ohsawa, left
on their first world tour. In 1955-56 they spent time with Dr.
Albert Schweitzer in Lambarene, Gabon. “Being vegetarian
Dr. Schweitzer was always very interested in the nutritional
assets of the soybean and asked me to show him different
ways to prepare it” (p. 10). During this and many subsequent
travels, Lima learned many traditional, natural recipes from
around the world.
Contains numerous Japanese macrobiotic style recipes.
Page 32 gives good definitions of miso and shoyu. Soyrelated recipes include: Brown rice with soybeans (p. 53).
Inarizushi (p. 55). Brown rice porridge with vegetables and
miso (p. 58). Soya omochi (mochi with soya flour). Burdock
with miso and lemon peel (p. 90). Broccoli and radish with
miso dip (p. 92). Carrot with green beans and tofu (p. 95).
Ninjin shiro-ae (with “½ cake of tofu, drained and mashed
(p. 173),” p. 95). Cucumber with wakame and walnut miso
(p. 96). Cucumbers with miso and sesame (p. 97). Onion
nitsuke with miso (p. 100). Onion goma-miso-ae (onion
with sesame miso, p. 100). Eggplant nabeshigi-yaki (with
miso, p. 101). Scallion and aburage nitsuke (p. 101). Scallion
dengaku (with miso, p. 102). Renkon ikada age with kuzulemon sauce (p. 103). Kabocha miso ni (p. 106). Kabu misoae (turnips with sesame miso, p. 109). Daikon age rolls (with
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aburage, p. 114). Vegetable skewers with koya-dofu (driedfrozen tofu, p. 114). Kombu with shoyu (p. 117). Renkon
miso inro (lotus root tempura with miso, p. 123). Coltsfoot
buds with miso (p. 126). Wakame miso soup (p. 137). Mugimiso soup (p. 137). Sake-no-kasu jiru (miso soup with sake
lees, p. 137). Go jiru (soybean potage with aburage, p. 141).
Oden with ninjin and gobo kombu maki (with aburage, p.
146).
Condiments and pickles (p. 154-57): Gomashio (sesamesalt). Tekka miso (sauteed vegetables with miso). Shigure
miso (moist tekka). Miso sauté. Soybeans with miso and
burdock. Soybeans with miso. Miso pickles (fall and winter).
Sauces, spreads and salad dressings (p. 161-63): Lemon
shoyu. Ginger shoyu. Orange shoyu. Tsuje-jiru dipping sauce
(with shoyu). Goma joyu sauce (with shoyu). Scallion miso.
Walnut miso. Citron miso. Goma miso (sesame).
Beans (p. 165-78). Black bean ni (the black beans are
actually black soybeans. “In Japan this exquisitely sweet
dish is a must on New Year’s Day. It gets even sweeter
after standing for a day or two”). Gomoku-mame (soybean
nitsuke).
Tofu ryori (p. 173-78; “Tofu or bean curd is rich
in vegetable protein. Although it is rather yin in our
classification of foods, the recipes I have included here
balance its yin characteristics with yang so don’t hesitate to
use it occasionally. It’s delicious in miso soup, stews and
nabe, and as a dish by itself. It is available at Oriental food
shops and can also be made at home.”). Homemade tofu
(p. 174; 3 cups soybeans plus nigari make 1 lb. tofu; also
describes how to make nigari {sea brine} by dampening 5
lb. sea salt). Variation: Homemade grilled tofu. Unohana
pouches (with okara and aburage). Gammodoki. Tofu with
kuzu sauce. Tofu roll. Koya-dofu sandwich. Tofu nitsuke.
Chinese dow-foo oroshi-ae. Tofu mold (with kuzu). Tofu
tempura. Goma dofu (sesame tofu).
Note 1. This is the earliest English-language document
seen (April 2013) that contains the term “grilled tofu.”
Squid and scallion miso-ae (p. 183). Salmon head soup
(with soybeans, p. 183). Surimi shinoda (with aburage, p.
184). Red snapper in miso. Koi koku (with miso, p. 184).
Egg tofu (p. 185). Amazake manju (sweet sake dumplings, p.
198). Amazake (homemade, using glutinous “sweet” brown
rice, p. 207).
The section titled “Kofu: Wheat Gluten” (p. 8586) includes recipes for Homemade kofu (wheat gluten,
including Kofu loaf and Seitan), and Kofu cutlet. “First
introduced to Japan from China by Buddhist monks, kofu
became a very popular food in Zen temples. It is delicious
in soups and stews and mixed with sautéed vegetables. Kofu
cutlet looks, feels, and tastes like meat.” Seitan is made
by simmering 5 cups cold wheat gluten, separated into
small pieces, for 3 hours in shoyu, sesame oil, and minced
gingerroot.
Dandelion coffee (made from minced and dry roasted,

ground dandelion root) and Yannoh (prepackaged grain
coffee, made from 5 different grains) are described on p.
206-07.
The book, which contains many fish recipes, begins with
a nice photo of Lima at age 75–she looks 20 years younger–
and ends with a good glossary. Lovely illustrations, a wealth
of original information on Japanese foods.
Note 2. This is the earliest document seen (July 2000)
that mentions “Tekka miso” (spelled that way).
Note 3. This is the earliest English-language document
seen (Feb. 2005) that used the word “kofu” to refer to wheat
gluten. Address: Tokyo, Japan.
608. Sandler, Sandra Takako. 1974. The American book
of Japanese cooking. Harrisburg, Pennsylvania: Stackpole
Books. 192 p. Illust. Index. 24 cm.
• Summary: The author, a third generation JapaneseAmerican, reveals the secrets of successful Japanese-style
cooking–specifically for the American cook. The three
introductory chapters discuss tofu (p. 16, 23, 29, 36), shoyu
(p. 20), and miso (p. 27, 35). Soy-related recipes include:
Seafood in miso sauce (p. 54). Shellfish in soy-mirin sauce
(p. 55). Miso soups (p. 57-59). Tofu & scallions soup (p.
60-61). Instructions for sprouting beans (incl. mung- and
soybeans, p. 72-74). Vegetables with tofu & sesame dressing
(with white miso, and “white sesame seeds, toasted and
ground,” p. 77-78). Eggplant and green peppers with miso
dressing (p. 78-79). Fried okara (p. 79-80). Sweet cooked
soybeans (p. 82). Inari-zushi (p. 89-90). Fish misoyaki (p.
111). Miso abalone (p. 112-13). Beef misoyaki (119-20).
Sukiyaki (with tofu and soy sauce, p. 121-22). Pork and
tofu (p. 135-36). Stuffed tofu (p. 138-39). Chicken teriyaki
(with soy sauce, p. 145). Fresh tofu (p. 154-55). Homemade
tofu (p. 155-57). Deep-fried tofu (p. 157). Batter-fried tofu
(p. 158). Yakidofu (p. 158-59). Aburage (p. 23, 159). Fox
noodles (p. 167-68). Udon in miso shiru (p. 168). Tempura
and udon (p. 168-69). San bai zuke (p. 175).
Also discusses azuki beans (p. 23, 178), sweet azuki
bean paste (koshi-an), sesame seeds, sesame oil (p. 28), sea
vegetables, and mochi.
609. Burkitt, D.P. 1975. Large-bowel cancer: an
epidemiologic jigsaw puzzle. Guest editorial. J. of the
National Cancer Institute 54(1):3-6. Jan. [26 ref]
• Summary: “The many fragments of available knowledge
regarding cancer of the large bowel lie scattered like pieces
of a giant jigsaw puzzle awaiting assembly. If they could be
correctly pieced together, the pattern emerging might well
provide clues to the causation of this increasingly common
tumor and lead to preventive measures that would save many
lives and untold suffering. Epidemiologic evidence strongly
suggests that bowel cancer–the second commonest cause of
cancer death in the Western world after lung cancer–is very
much dependent on man-made environmental factors and
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therefore is potentially largely preventable.
“Faced with such a problem, we must relate the
fragments of available evidence to one another and postulate
some hypothesis for the cause of these tumors. New facts
as they come to light can then be related to this hypothesis
which may thereby be disproved, modified, or substantiated.
Such an approach is similar to the attempted assembly of
the jumbled pieces of a jigsaw puzzle. Initially, as many
puzzle pieces as possible are fitted together (text-fig. 1),
which corresponds to the assembly of known facts; with
this as a base, imagination is now needed to formulate a
hypothesis as to what the completed picture might be. The
fragment of the picture so far available suggests that the
whole may include a stagecoach (text-fig. 2). Some new
evidence, again represented by a jigsaw fragment, may be
inconsistent with the hypothesis provisionally formulated,
the piece not fitting into the imagined picture (text-fig. 2).
All too often the sponsor retains his particularly treasured
hypothesis by sweeping the inappropriate information under
the carpet, rather than respecting the evidence and, as must
be done, substituting a new hypothesis both faithful to
the facts already assembled and accommodating the new
evidence. Thus the wheel is seen as possibly belonging to a
penny-farthing bicycle and the door and windows as part of
a cottage (text-fig. 3). The new piece has now found its place
in the projected whole.
“Just such a change of interpretation of facts became
necessary in the light of new evidence during my
investigation into the disease which, by the generosity of
former colleagues, is now known as Burkitt’s lymphoma.”
“The puzzle pieces: For large-bowel cancer, the box of
puzzle pieces contains to date the following facts...”
“It is known that certain anaerobes more prevalent in
stools of Western populations can convert bile acids into
deoxycholate and lithocholate, and glucuronide conjugates
into cuprastanol and cuprastanone.
“It is also known that the bacterial degradation of
cholate to deoxycholate is suppressed by the addition of
cereal fiber to the diet and is therefore presumably enhanced
by the removal of such fiber.
“It is known that fiber-depleted diets prolong intestinal
transit times and consequently provide more time for
bacterial activity and for the action on the bowel mucosa
of any carcinogens present in the feces. It is also known
that such diets concentrate fecal constituents, including any
potential carcinogens, and thus presumably enhance their
action.
“It is not known that changes in diet alter the fecal
bacteria, and there is some uncertainty as to what dietary
components influence bile secretion.
“The association between bowel tumors and diverticular
disease could be accounted for by the fact that the fecal stasis
associated with low-fiber diets results in raised intraluminal
pressures that force the mucosa out between the muscle

bundles in the bowel wall. The association with hiatus hernia
is consistent with the only hypothesis of causation fitting
the epidemiologic evidence; i.e., straining at constipated
stools may be the fundamental cause of oft-repeated intraabdominal pressure forcing the stomach upward through the
esophageal hiatus.
“The consumption of fat or other postulated agents such
as beef could, with fiber depletion, be cofactors, but these
fail to account for the associations between large-bowel
cancer and some other characteristically Western diseases.
“Practical considerations: The restoration of dietary
fiber in the form of whole-meal bread (5 oz contains 2 g) and
the addition of cereal fiber in the form of bran (2 dessertspoonsful = 2 g) quickly revolutionize bowel habits. Apart
from some increase in flatus in the initial stages, ill effects
are nil. There is much–we do not yet know how much–to be
gained by this change, and nothing to be lost, so the betting
odds are good: ‘Heads I win and tails I don’t lose.’” Address:
Medical Research Council, 172 Tottenham Court Road,
London W1, England.
610. 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.
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• 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 “sherbet” 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 lose 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
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.”
Note 5. Some sources (OCLC/WorldCat) cite Stephen
Gaskin as the author of this book. Others cite Louise Dotzler;
her maiden name was Louise Hagler, but she was married to
Thomas Dotzler in 1975. Later that decade they separated
and Louise reverted to using her maiden name As “Louise
Hagler,” she was the editor / author of several later revised

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 291
and expanded editions of The Farm Vegetarian Cookbook
(1978, 1988) plus several outstanding books about soyfoods
published at The Farm. Address: Summertown, Tennessee.
611. Kay, Theodore; Ifeacho, C.L.; Onowu, G.; Udenze, V.;
Nnamani, G.; Anazonwu-Bello, J.N.; Ifenu, F.; Modebe,
V.; Emembolu, M. 1975. Use of soya bean to improve the
protein content of the diet in West Africa and thus prevent
kwashiorkor. J. of Tropical Pediatrics and Environmental
Child Health 21(1B):45-48. Feb. Special issue. [Eng]
• Summary: Contents: Introduction. Nutritional value of
soya bean Nigerian foods prepared with soya bean paste:
Soya bean paste (soaked, ground soybeans without the
“husk” removed), kosei (akara ball), panke (puff-puff).
Nigerian foods prepared with soya bean milk: how to make
the basic milk, wara (milk curd), and alele (moin-moin,
made with soya milk residue [okara]). Note: “The above five
recipes have been fully accepted in many parts of Nigeria.
The taste and the preparation procedure of these traditional
Nigerian foods made from soya beans worked out to be
almost the same or very similar to the foods traditionally
made from cow peas (white beans) for kosei and alele, wheat
flour only for panke, and cow milk for wara.”
Nigerian foods made with soya bean flour (pre-cooked):
How to make the basic flour, protein enriched pap (with
akamu), and protein-enriched fu-fu (with gari or cassava
flour). Discussion.
“Soya bean is being successfully established in Nigeria,
but it has been very difficult to cook in a traditional West
African way so it has never become popular in this country.
Most soya bean produced in Nigeria has been exported as
cash crop except a little for animal consumption.”
Kosai, alele, panke, and awara are traditional foods in
Northern Nigeria, while akara ball, moin-moin and puff-puff
are traditional foods in Southern Nigeria. Discussion: “Why
do we need soya bean in Nigeria?” Five reasons are given.
The first two are: “(1) It has higher protein content and net
protein utilisation (NPU) than cowpeas, groundnut and
other legumes. Moreover, soya bean is much cheaper than
other legumes in Nigeria. (2) Soya bean flour and soya bean
milk have little taste and can therefore be incorporated into
traditional foods such as pap and fu-fu without changing the
appearance, taste and texture.” Address: 1. Dep. of Chemical
Pathology, Faculty of Medicine, Ahmadu Bello Univ.,
Zaria, Nigeria; 2-5. East Central State Ministry of Health
and Social Welfare, Enugu, Nigeria; 6. East Central State
Ministry of Education, Enugu, Nigeria; 7-9. Univ. of Nigeria
Teaching Hospital, Enugu, Nigeria.
612. Wang, Hwa L.; Swain, E.W.; Hesseltine, C.W. 1975.
Mass production of Rhizopus oligosporus spores and their
application in tempeh fermentation. J. of Food Science
40(1):168-70. Jan/Feb. [8 ref]
• Summary: The authors recommend making Rhizopus

oligosporus spores on a substrate of either rice, rice:wheat
bran (4:1), or wheat:wheat bran (4:1) at a substrate to water
ratio of 10:6 for 4-5 days at 32ºC. The fermented mass is
then immediately freeze dried, ground into a fine powder,
and stored in closed plastic bags, ideally at 4ºC.
Soybeans are not recommended for use as a substrate
for spore production since, after extended fermentation with
Rhizopus oligosporus, an unpleasant odor often resulted.
For inoculation, the authors suggest using 1 million
viable spores per 100 gm of cooked soybeans or wheat. A
rice-based substrate with 40% moisture will contain about
100 million viable spores per gram of starter. Tempeh was
also made successfully from okara whose water content had
been reduced to less than 80% by drying at 100ºC. It is then
fermented at 32ºC for 20 hours. Address: NRRL, Peoria,
Illinois.
613. Tajima, Makoto. 1975. [The amino acid composition
of new protein products for food from soybean]. Shokuhin
Sogo Kenkyujo Kenkyu Hokoku (Report of the National Food
Research Institute) No. 30. p. 208-10. March. [18 ref. Jap;
eng]
• Summary: These six new soy protein products include:
(1) 7S-rich protein–high in lysine. (2) 11S-rich protein. (3)
Sponge protein–low in lysine + methionine. (4) Soya milk
protein #1 (freeze-dried). (5) Soya milk protein #2 (vacuumdried). (6) Okara protein (treated with cellulase enzyme)–
which had the highest protein quality of all.
Reprinted from Eiyo to Shokuryo (J. of Japanese Society
of Food and Nutrition) 27(6):295-97 (1974). Address:
National Food Research Inst., MAFF, Tokyo, Japan.
614. Bates, R.P.; Wu, Lawrence C. 1975. Protein quality
of soy protein-lipid films (yuba) and derived fractions: A
research note. J. of Food Science 40(2):425-26. March/April.
[11 ref]
• Summary: The writers know of no information regarding
the nutritional quality of yuba. This study was undertaken to
establish the protein quality of yuba and several soy fractions
derived during the formation of yuba films.
Yuba was made from Bragg variety soybeans. “The
recovered films were air dried at 50ºC for 4-8 hours and the
whey and residue [okara] were freeze dried at 70ºC for 24
hours.” Protein efficiency ratio [PER] was determined using
10 mile albino rats per diet.
Table 1 shows the PERs of yuba processing fractions.
Yuba 1.44. Yuba + methionine 1.1 gm per 16 gm nitrogen =
2.08. Yuba + methionine 2.2 gm per 16 gm nitrogen = 2.85.
Yuba whey 1.85. Residue 1.13 Casein ref 2.88.
Fig. 1 shows “Film formation flow scheme, dry mass
and protein distribution. Dry mass (in grams) is underlined;
Protein mass is in parentheses; and percentage of total
protein is in brackets.
Conclusion: The protein quality of plain yuba is
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relatively low, but it responds dramatically to methionine
supplementation. Address: Food Science Dep., Univ. of
Florida, IFAS, Gainesville, Florida 32611.
615. Nelson, A.I.; Steinberg, M.P.; Wei, L.S. Assignors
to University of Illinois Foundation. 1975. Soybean
beverage and process. U.S. Patent 3,901,978. Aug. 26. 17 p.
Application filed 6 July 1973. [10 ref]
• Summary: This is the earliest known University of Illinois
soyfoods or soymilk patent. Based on a pre-blanch of intact
soybean cotyledons, grinding, and homogenization of the
slurry to yield a soymilk base containing the okara or soy
fiber.
Dehulling is optional; its only purpose would be to
decrease the fiber content and viscosity of the finished
product. The base may be diluted with water to obtain a milk
containing 3.6% protein and 1.8% fat. Such a product can
maintain its physical and organoleptic stability for over one
month at 34 def. F.
At the time of the patent application, Mr. A.S. Alpert,
University Patents, Inc. (2777 Summer St., Largo Building,
Stamford, Connecticut, 06901) the exclusive licensing agent,
issued a 2-page statement titled “Soybean Beverages” which
noted: Addition of a small amount of breakfast cocoa results
in a tasty chocolate drink. “The base may be diluted with
cottage cheese whey, presently an environmental pollutant,
to obtain a highly nutritious and good-tasting milk-like
beverage. Other products which have been prepared with
this soy beverage base include a ‘diet margarine’ soft
spread, frozen ice cream-like product, and a whipped shake
product. These products have been taste-tested by numerous
persons who have visited the University, and have received
enthusiastic responses.” Address: Dep. of Food Science,
Univ. of Illinois, Urbana, IL.
616. Burkitt, Denis. 1975. Food fiber and disease prevention.
Comprehensive Therapy 1(5):19-22. Sept. *
617. Bates, Cynthia; Bates, Albert. 1975. Re: Making tempeh
spores commercially. How to make okara tempe. Design
of a community-scale tempe incubator. Letter to William
Shurtleff at New-Age Foods Study Center, undated. 2 p.
Handwritten.
• Summary: “Dear Bill, You must not have received our
last letter. I wrote that I felt that we didn’t have it together
yet to offer tempe spores for sale in Japan right now. We
will eventually though, I hope, but we have bitten off a big
chunk already. Thank you for your generous offer though.
Dr. Hesseltine’s recipe is ½ teaspoon per pound (2½ cups)
of semi-cooked beans. He sent me a packet of spores once
with the directions. He also sent us our original culture and
several reprints on tempeh.
“Your recipe for Homemade Tempeh looks fine. Am I
correct that the ‘1 cup dry soybeans, washed and soaked’ is 1

cup of dry beans? On second look, I’m sure that’s what you
meant, seems obvious. I’ve never cooked tempeh beans in
a cooker before–always soaked them overnight. I find using
freshly split beans makes it easier to get the hulls off. That’s
hard to do using whole beans. One way is to get them split
by a miller for large quantity. Or do it yourself in a Corona
mill. Another way is to soak the beans overnight then run
them through a Corona mill on coarse setting so the beans
are halved. The hulls come right off and can be poured off.
It’s important to get the hulls off because the mold can’t
penetrate the hull so there’s a chance that an un-dehulled
bean could spoil inside.
“To make okara tempe the okara must be somewhat
cooked or the mold won’t grow. For example, okara from
the milk method on pg. 68 in the Farm Vegetarian Cookbook
doesn’t tempe because it’s not cooked enough. Must be
cooked in excess water (which it would be in [soy] milk
making) about 15-20 minutes at above 195 [ºF]. This is a
guess because I’m not experienced with more than 3 kinds
of okara, but I feel it’s pretty close. The okara must be coarse
enough to allow free passage of air into the mass.”
Note 1. A small illustration shows this with grits and
rice. Note 2. The creative use of the word “tempe” as a verb.
“The recipe goes: 2½ cups well pressed okara. 2/3
tablespoon vinegar. 1 tablespoon dried spores (or ½ teaspoon
Dr. Hesseltine’s spores. His are more concentrated).
“The okara should be so dry you can squeeze a handful
hard and not have any milk appear between your fingers
except for a drop down between your fingers where they
hook onto your hand. Squeezing a handful should leave
your hand dry, not moist. Spread in a layer ½-inch deep in
aluminum (not rust) window screen and cover with wax
paper, plastic with holes punched in every ¼ to ½ inch.
“We have two incubators, one working and one being
set up. The one [working] now is a plywood box with screen
trays. Its heated by a turned down dryer heater, and also has
a blower for air circulation. Trays are put in so that they are
alternately in front or rear of the box so air circulation will
be even. [A small illustration shows a side view of the box
/ incubator, with blower and stagger-stacked trays]. This
box works well, but its not a sealed environment, so other
microorganisms can get in. Plywood isn’t very groovy for a
large incubator–too wet and hard to clean. Our new box is a
3 door refrigerator. Shelves are food grade plastic PVC pipe
and trays are food grade plastic sheets with 1/8 inch holes
drilled every ½ inch.
Three small illustrations show: (1) Incubator tray. (2)
Side view of shelves, showing where trays slide in. (3) Top
view of inside of incubator showing trays, dehumidifier,
furnace pipe, and fan inside.
“Its still in the experimental stages–dehumidifier is
being put on. When the mold grows it gives of water–if it
gets too wet in the incubator box, the mold won’t grow.
“We like tempi a lot in sandwiches with just about
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anything–fried eggplant, onions, sauerkraut, tartar sauce.
“I talked with Stephen’s wife Margaret, the Farm
nutritionist, and she doesn’t want you to put in the method
of making [soy] milk from dry beans as the Farm’s
method because we don’t like it and are changing our
process. She would dig it if you would put in the one in the
Farm Vegetarian Cookbook, page 68. I hope this doesn’t
inconvenience you too much. I’m really sorry. I should have
figured that out in the first place.
“Oh, also we’ve made tempi on the farm by hanging
a plastic ‘sausage’ in the rafters of our tent above the pipe
on the woodstove. Works good, but may take 3 or 4 days
depending on how often your stove is run.
Two small illustrations show: (1) Plastic bag made into
a tube like a sausage, holes pinched in every 1 to 1½ inches.
(2) Tempeh hanging from ridge pole above wood stove in
tent.
“We are going to do a tempeh brochure soon. Spores are
being tested in a lab for contaminants–will send them as soon
as possible.
Wow, all those tofu recipes you sent are really gonna
help us out, especially like the tofu mayonnaise. We don’t
use much oil because the price has gone high, but we really
dig sandwich spreads and sauces. We really dig the reverence
you feel for your work. We feel feeding folks is a holy duty.
As Stephen says, ‘The purpose of eating is to maintain that
psychedelic experience we call life.’
“Love you, Albert & Cynthia.”
Note. The Farm made the first okara tempeh in the
Western world. Address: 156 Drakes Lane, Summertown,
Tennessee 38483.
618. Branch, W.J.; Southgate, D.A.T.; James, W.P.T. 1975.
Binding of calcium by dietary fibre: its relationship to
unsubstituted uronic acids (Abstract). Proceedings of the
Nutrition Society (London) 34(3):120A. Dec. [2 ref]
• Summary: According to Southgate and Durnin (1970), the
non-cellulose polysaccharides of the plant cell wall, not the
crude fiber content, comprise the major fraction of dietary
fiber, and in theory may be responsible for cation binding.
In calcium binding trials, a significant relationship between
the uronic acid content and calcium binding was found.
Substantial pH-dependent binding as shown for all samples,
and this dependency suggested that the ionization of the
carboxyl groups of the uronic acids might be responsible.
“Calculations suggest that a vegetarian diet as measured
by Southgate and Durnin (1970) has sufficient uronic acid
groups available within its non-cellulosic fraction to bind
approximately 360 mg of dietary calcium per day. Dietary
phytate and oxalate would increase the amount of calcium
bound.” Address: Dunn Nutritional Lab., Milton Rd.,
Cambridge CB4 LXF.
619. 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
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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,” “treasure balls,” “Ganmo
treasure balls”), 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 (April 2013) that contains the following terms related
to deep-fried tofu (p. 180-90): “Thick agé,” nama-agé, atsuagé, Hiryozu, “Dragon,” “Flying Dragon’s Heads,” “treasure
balls,” “five-color agé,” gomoku-agé, “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
(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 (April 2013) 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 (April 2013) that uses the term “Tofu Sour Cream” (p.
109) or that contains a recipe for “Tofu Sour Cream.”
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Note 6. This is the earliest English-language document
seen (April 2013) 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 (April 2013) that uses the term “dried-frozen
tofu.”
Note 9. This is the earliest English-language document
seen (April 2013) that describes preparatory techniques for
tofu (p. 96-98).
Note 10. This is the earliest English-language document
seen (April 2013) that contains the term “smoked tofu.”
Note 11. This is also the earliest English-language
document seen (April 2013) 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 (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 14. This is the earliest published English-language
document seen (Jan. 2012) that contains the term “creamy
tofu dressings” (or “dressing”).
Note 15. This is the earliest English-language document
seen (Sept. 2012) that contains the term “Soymilk yogurt.”
Note 16. 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.
620. Shurtleff, William; Aoyagi, Akiko. 1975. Tempeh
(fermented soybean cakes) (Document part). In: W. Shurtleff
and A. Aoyagi. 1975. The Book of Tofu. Hayama-shi,
Kanagawa-ken, Japan: Autumn Press. 336 p. See p. 68-69.
• Summary: “These cakes of cooked soybeans, bound
together by a fragrant, white mycelium of Rhizopus mold,
have a delectable flavor: fried or deep-fried, they taste
remarkably like fried chicken or veal cutlets. Rich in
protein (18.3% fresh or 48.7% dried), tempeh is also highly
digestible, and Rhizopus serves as an effective deactivator of
trypsin inhibitor (p. 70). Like other fermented soy products
(miso, shoyu, natto) and sea vegetables, tempeh is one of
only a few non-meat sources of vitamin B12.
“For centuries prepared daily on a cottage scale
throughout Indonesia (where it is a basic food for millions
of people and makes use of more than 50 percent of the
country’s soybean crop), tempeh is also an important staple
in New Guinea and Surinam, and is eaten on a small scale

in Malaysia and Holland. Its adaptability to household
industries and its low cost should make it, like tofu, a food of
worldwide commercial interest during the coming decades.
“Tempeh can be prepared without difficulty in any
Western kitchen using either whole soybeans, okara (p. 81),
or cooked grains (wheat, rice, barley, or rye) fermented alone
or mixed with soybeans. In Indonesia, ½ cup portions of
partially cooked, inoculated soybeans are wrapped in banana
leaves, tied, and fermented. For larger scale preparation,
use (stainless steel) trays with 1/8-inch holes every 2 inches
throughout the top and bottom, or similarly-perforated,
sausage-shaped plastic bags 1½ inches in diameter. Be sure
that all containers are well washed since even small amounts
of oil or salt hinder mold growth.
“The starter is available from the U.S. Department of
Agriculture, Northern Regional Research Lab., 1815 N.
University Ave., Peoria, Illinois 61604. The Farm (p. 316) is
now making up a brochure on tempeh preparation which will
soon be available with the starter.
“To prepare new starter, carefully scrape darkened
(sporulated) mycelium from the surface of freshly fermented
cakes or from the wrapper or tray in which tempeh was
fermented. Mix with 1 teaspoon (sterile) water and use in
place of commercial starter.
“Homemade Tempeh: Makes 6 cakes.
“1 cup soybeans, washed and soaked for 18 hours in
a mixture of 1 quart water and 1 teaspoon vinegar or lactic
acid.
“½ teaspoon tempeh starter (Rhizopus oligosporus mold
spores).
“Squeeze beans firmly and repeatedly with one hand in
soaking water to remove all seed coats, then carefully pour
off water and coats. Refill soaking container with water and
repeat until all coats are removed. Combine drained beans
and 4 cups water in a pot, bring to a boil, and simmer for 60
minutes. Drain beans, rinse 4 to 5 times under water, then
drain well. Allow to cool to body temperature, then mix in
starter. Divide inoculated beans into 6 equal portions, placing
each at the center of a 7 by 9 inch piece of aluminum foil.
“Fold over sides, then ends of foil, sealing tightly, to
form a 4- by 3- by ½-inch thick ‘package.’ Place packages
in a warm clean place or incubator and allow to stand for 24
hours at 88º (or as long as 30 hours at 78º), or until beans are
bound together into a cake by a fragrant white mycelium.
For best flavor, serve these fresh tempeh cakes as soon as
possible, cooked in any of the following ways:
“Deep-fried or Fried: Deep-fry cakes (or pan-fry on
both sides) until crisp and golden brown. Serve topped with
shoyu, ketchup, Worcestershire, or any of the following
Basic Sauces (pp. 48 to 49): Onion, Mushroom, Sweet &
Sour, Ketchup-Worcestershire, or Tomato & Cheese. Also
delicious in sandwiches and soups.
“Tempeh Goreng (Savory Cutlets): Score both surfaces
of 3 fresh tempeh cakes to a depth of 1/8 inch. Combine
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3 tablespoons water, ½ teaspoon salt, ½ clove of crushed
garlic, and ¼ teaspoon coriander. Add tempeh, marinate for
5 minutes, and drain well. Deep-fry in (coconut) oil (p. 130).
Serve as an accompaniment for rice dishes, topped with redpepper sauce (sambal) if desired.
“Tempeh Kemul (Crisp Chips): Cut 3 tempeh cakes
horizontally into paper-thin slices; sun-dry for 5 minutes
if desired. Combine 6 tablespoons (rice) flour, 1 clove of
crushed garlic, ½ teaspoon salt, and ¼ teaspoon coriander.
Mix in enough (coconut) milk to form a fairly thin batter,
then add tempeh slices and allow to stand briefly. Deep-fry
until crisp, and serve like potato chips. For variety use a
well-salted tempura batter.
“Tempeh Bacham [Bachem] (Rich Fillets): Combine in
a skillet ¼ grated onion, ½ teaspoon salt, 3 to 4 tablespoons
brown sugar, and 1½ cups water. Add 3 tempeh cakes (cut
crosswise into fourths), bring to a boil, and simmer until
all liquid has evaporated. Deep-fry cakes and serve as for
Tempeh Goreng.
“Tempeh Kering (Fiery Sauté): Cut 3 tempeh cakes
into paper-thin ½-inch squares; sun-dry for 1 to 2 hours if
desired. Deep-fry and drain well. Sauté ½ clove of crushed
garlic and ½ minced onion in 3 tablespoons oil for 5 minutes.
Add 2 tablespoons each brown sugar and water, 1 to 2
minced red peppers, ½ teaspoon salt, and spices (salam,
laos, asam) to taste: sauté for 2 minutes more. Add tempeh
slices and sauté for 4 more minutes. Scoop out tempeh with a
slotted spoon or spatula, drain briefly over wok or skillet, and
serve as a topping for cooked rice.
“In Soups: Add diced fresh tempeh to soups and simmer
for 30 minutes. Season with salt, miso, or shoyu.
“Baked or Roasted: Bake at 350º for about 20 minutes,
or until nicely browned and fragrant. If desired, use as the
basis for a pizza-type preparation, or serve topped with any
of the sauces mentioned above.”
Illustrations show: (1) Small round and square cakes of
tempeh. (2) How to fold inoculated, cooked soybeans a small
packet when making Indonesian-style homemade tempeh.
Note 1. This is the earliest published document seen
(Oct. 2011) that describes how to make tempeh at home.
The process was learned from an Indonesian couple, Mr. and
Mrs. Mustam, in Tokyo, Japan, in March 1975.
Note 2. On 1 Sept. 1975 Shurtleff (in Tokyo) sent a
copy of the section on “Tempeh” (typeset galley proofs)
from this book to Cynthia Bates at The Farm (Summertown,
Tennessee) and requested her comments. Address: Lafayette,
California.
621. 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
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 1. This is the earliest English-language document
seen (April 2013) that uses the term “treasure balls” to refer
to Chinese-style tofu mixed with various finely-chopped
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
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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 2. 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 3. This is the earliest English-language document
seen (April 2013) that contains the term “treasure pouches”
or the term “Agé treasure pouches” They refer to a Kyotostyle delicacy made with deep-fried tofu pouches.
(74) Agé pouches sealed with foodpicks. Inari shrine
with Shinto torii. (75) 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 (Siento-chiang 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-noYuki’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 waterpowered rice-dehusker in foreground. (116) Making seawater
tofu at Suwanose. Mortar and pestle for pounding mochi.
Making community tofu: Western metal hand mill, handturned 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 cutoff 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,
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Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.
622. 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,
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 (April 2013) that contains the term Fuku-bukuro or the
term “treasure bags.” They refers to a way of preparing deepfried 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 tofu dishes from Sasa-no-yuki (p. 217-19):
Hiya-yakko, 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
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(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.
623. Shurtleff, William; Aoyagi, Akiko. 1975. Okara or
unohana (Document part). In: W. Shurtleff and A. Aoyagi.
1975. The Book of Tofu. Hayama-shi, Kanagawa-ken, Japan:
Autumn Press. 336 p. See p. 77-85.

• Summary: This chapter begins: Unohana (Deutzia scabra)
is a tiny white flower that grows in thick clusters on briar
bushes and blossoms in the spring (Fig. 20). In 1869, the
haiku poet Basho, on his last long trek to the back country of
northern Japan, wrote of unohana in his journal:
Mounting towards the Shirakawa barrier
“Autumnal winds” hummed in my ears,

“The maple” stood imagined,
But leafgreen branches haunting too,
Against unohana white white briars,
As if pushing through snow. (Cid Corman translation)
The word “unohana” is also used in connection with
tofu. After gô is ladled into a cauldron of boiling water and
simmered, it is transferred to a heavy cloth sack set on a
rack on top of a wooden curding barrel. The sack’s mouth
is twisted closed and the sack is pressed. In farmhouses a
grinding stone is set atop the sack; in tofu shops the sack
is pressed either with a traditional lever (fig. 21) or with
more modern equipment. In each case liquid soymilk filters
through the sack into the curding barrel. The soybean pulp–
called okara or unohana–remains in the sack. The soymilk is
eventually made into tofu; the okara has its own special uses.
Okara is beige in color and has a crumbly, fine-grained
texture. Some Westerners have remarked–only half in jest–
that its appearance reminds them of moist sawdust. But the
Japanese, in line with their ancient tradition of honoring even
the simplest and most humble of foods, place the honorific
prefix o before the word kara, which means “shell, hull, or
husk.” Thus o-kara means “honorable shell.” In Chinese it is
called “child of tofu lees” (doufu chatsu [dou zha, douzha,
doufu-zha]), “soy lees” (docha), or “tofu’s head” (douto)
in contrast with the soft curds which are called the “tofu’s
brain.” Trying to translate any of these words into descriptive
English is almost impossible; terms such as “soybean lees,
grounds, mash, pulp, fines, residue, dregs,” or the like hardly
do justice to this fine food.
Note: This is the earliest English-language document
seen (June 2013) that uses the word “lees” or the terms “tofu
lees” or honorable shell, or soybean lees, to refer to okara
(see p. 22, 77).
When Japanese refer to okara as an ingredient in
cooking, they call it unohana, in honor of Basho’s tiny white
blossoms. And, indeed, it deserves this high evaluation
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for, when properly prepared, it is a tasty and nutritious
food which serves as an important ingredient in traditional
Japanese cuisine. Okara dishes are available in most
delicatessens and at many fine restaurants. Light and almost
fluffy, okara absorbs flavors well and gives body to sautéed
vegetable dishes, soups, casseroles, breads, and salads.
The most important constituent of okara is what
nutritionists and doctors call “dietary plant fiber” and now
consider to be an essential part of every well-balanced
diet. Fiber, by definition, is indigestible. Composed of
carbohydrates found in the outer bran layers of whole
grains and the cell walls of natural vegetables and pulses,
it passes unchanged through the human digestive tract
performing two key functions: it provides the “bulk” or
“roughage” necessary for regular bowel movements and the
prevention of constipation; and it absorbs toxins (including
environmental pollutants) and speeds their passage out of the
body.
The recent re-evaluation of the importance of fiberrich foods such as okara has resulted from the recognition
of three dangerous trends in the dietary patterns of most
industrialized nations: (1) our intake of dietary fiber is now
only 20 percent of what it was one hundred years ago due
both to the rapid rise in the consumption of sugar, meat,
fats, and dairy products (all of which contain no fiber) and
the decrease in the use of grains and vegetables; (2) a large
proportion of the grains we do consume are in their refined,
processed forms (such as white bread, rice, or pasta) which
have been stripped of their fiber-rich (and nutritious) outer
layers; (3) the average person has a steadily increasing
intake of toxic substances from both food additives and the
environment. Serving okara, therefore, allows us to make use
of natural soybeans in the most holistic and health-giving
way.
Containing about 17 percent of the protein in the
original soybeans, okara itself consists of 3.5 percent protein
by weight, or about the same proportion found in whole milk
or cooked brown rice. While it is perhaps unfortunate that all
of this protein is not transferred to tofu, its presence in okara
is just that much more reason for utilizing this byproduct of
the tofu-making process.
The tastiest and most nutritious okara is that removed in
the process of making kinugoshi tofu, a variety made from
very thick soymilk. Since this okara is pressed only once, it
retains a great deal of the soymilk’s flavor and nutrients, and
has an obviously moist, cohesive texture. In the process of
making regular tofu in tofu shops, soymilk is filtered through
first a coarsely woven and then a finely woven sack. The
small quantity of very fine-grained okara that collects in the
second sack is usually pressed by hand (rather than with a
press) so that it, too, retains a large portion of the soymilk
taste and food value. During the winter months when the
cold air ensures their freshness, both varieties are shaped
into 4½-inch-diameter balls or sealed in small plastic bags

to be sold for a few pennies per pound. Some tofu makers
present okara to their customers free of charge as a token of
appreciation for their patronage.
Before World War II, most tofu-shop okara was sold for
use in cooking. Young apprentices at the shop were often
allowed to cook the day’s okara any way they wished and
then sell their creations from door to door. At New Year’s,
okara croquettes and other tasty dishes, made and sold in
this way, earned an impoverished apprentice a little pocket
money.
In some parts of China, okara is pressed into cakes about
6 inches in diameter and 1 inch thick, and allowed to ferment
for 10 to 15 days until each is covered with a mycelium of
white mold. The cakes are dried for a few hours in the sun,
then deep-fried or cooked with vegetables and sold as a
nutritious flavoring agent called meitauza [okara tempeh]. In
Indonesia, a similar product called ontjom is said to be well
liked for its tasty almond-like flavor.
In Japan, a typical tofu shop produces about 15 gallons
of okara daily, or roughly 1 gallon for each gallon of dry
soybeans used. But at most, only one gallon or so of this
is retailed. The remainder is picked up daily at the shop by
local dairymen who feed it to their cows to stimulate milk
production and enrich the milk’s nutrient content. In China,
many tofu makers run small hog farms and use okara as
their principal source of fodder. Okara also works well as
an organic mulch and fertilizer, or as a free, high-protein pet
food. (In Japan it is now used commercially in dried dogand cat foods.)
Nursing mothers have used okara for centuries to enrich
their milk and stimulate its flow. It also serves as a traditional
cure for diarrhea. Wrapped in a cloth and used to rub down
the household woodwork, okara’s natural oils coat and
darken the wood, thus serving as a wax and polish.
At present in the United States, okara is available at
some Japanese and Chinese groceries and, of course, at all
tofu shops. But the easiest way to obtain okara is to prepare
Homemade Tofu (p. 99) or Soymilk (p. 204). If you prepare
enough tofu for two people, you will have as a byproduct
about 1 cup of okara, or enough for two to four servings.
Then come instructions for “Roasting or parching okara”
and for “Homemade okara.”
The chapter ends with 7 pages of okara recipes, grouped
as follows: Okara in salads. Okara in soups. Okara in sauces.
Okara with eggs. Okara baked. Okara stir-fried, sautéed, and
deep-fried (incl. Okara burgers and okara tempeh). Okara
with grains and sushi. Okara desserts.
Note 1. This book contains the most information about
okara and the most okara recipes of any book published in
English to date. Before publication of this book, okara was
very difficult to obtain in the West, except directly from
Asian tofu shops. Soon, however, people started making their
own tofu at home (often using tofu kits) and many new tofu
shops sprang up and became sources of fresh okara.
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Note 2. This book (and its companion, Tofu & Soymilk
Production, 1979) were largely responsible for the word
“okara” becoming widely used in English.
Note 3. Within 5 years after the book’s publication the
importance of fiber in the diet began to be widely publicized.
Address: Lafayette, California.
624. Balai Penelitian Kimia Semarang. 1975. Perbaikan
mutu tempe gembus [Improvement in the quality of okara
tempeh]. Semarang: Balai Penelitian Kimia, Departemen
Perindustrian (Chemical Research Administration, Ministry
of Industries). 29 p. Research report. [Ind]*
625. Balai Penelitian Kimia Semarang. 1975. Percobaan
perbaikan mutu tempe gembus dengan mikroorganisme
trichodrema. [Experiment on improving the quality of okara
tempeh using Trichoderma microorganisms]. Semarang:
Balai Penelitian Kimia, Departemen Perindustrian (Chemical
Research Administration, Ministry of Industries). [Ind]*
• Summary: Note: Trichoderma is a mold, now also called
the “compost fungus” and used in composting (especially in
the Philippines) to accelerate the breakdown of the substrate
into soil.
626. Holm, C.N.; Hansen, L.P. 1975. Plantefibre og
gastrointestinal passagetid [Vegetable fibers and duration of
gastro-intestinal passage]. Ugeskrift for Laeger 137(10):56165. [Dan]*
Address: Denmark.
627. Nakamura, Yasuhiko. 1975. Okara no suiyô-sei, tôsekisei seibun no kôsan kasei ni tsuite [Anti-oxidation of water
soluble and diffusable components of okara]. Kagoshima
Daigaku p. 19. [Jap]*
628. Suriawira, Unus. 1975. Diteksi dan pengukuran bakteri
patogen penghasil racun beberapa jenis makanan fermentasi
Indonesia dan faktor lingkungan yang mempengaruhinya
[Detection and counting of pathogenic bacteria in several
Indonesian fermented foods, and the causative environmental
factors]. Bandung: Badan Research Institut Teknologi
Bandung. 42 p. Research report. [Ind]*
Address: Bandung, Indonesia.
629. Burkitt, Denis Parsons; Trowell, H.C. eds. 1975.
Refined carbohydrate foods and disease: Some implications
of dietary fibre. London, New York and San Francisco:
Academic Press Inc. xiii + 356 p. Foreword by Sir Richard
Doll (Regius Prof. of Medicine, Univ. of Oxford). Illust.
Index. 24 cm. [400+* ref]
• Summary: Contains 21 chapters by various authors.
Contents: List of contributors. Preface. Foreword. Part I:
Disease and environment. 1. Relating disease to environment
in a search for causative factors, by Denis Burkitt. 2.

Significance of relationships, by Denis Burkitt.
Part II: Refined carbohydrate foods. 3. Refined
carbohydrate foods and fibre, by Hugh Trowell. 4. Some
historical aspects of milling cereals and refining sugar, by
Hugh Trowell. 5. Dietary changes in modern times, by Hugh
Trowell.
Part III: Refined carbohydrate foods in the
gastrointestinal tract. 6. The effects of carbohydrate refining
on food ingestion, digestion and absorption, by Kenneth
Heaton. 7. Gastrointestinal transit times; stool weights and
consistency; intraluminal pressures, by Denis Burkitt and
Neil Painter.
Part IV: Diseases of the large intestine 8. Appendicitis,
by Denis Burkitt. 9. Diverticular disease of the colon, by
Neil Painter and Denis Burkitt. 10. Benign and malignant
tumours of large bowel, by Denis Burkitt. 11. Ulcerative
colitis and Crohn’s disease, by Hugh Trowell.
Part V: Other diseases associated with constipation and
straining at stool. 12. Varicose veins, deep vein thrombosis
and haemorrhoids, by Denis Burkitt. 13. Hiatus hernia, by
Denis Burkitt.
Part VI: Other disorders related to refined carbohydrate
foods. 14. Gallstones and cholecystitis, by Kenneth Heaton.
15. Ischaemic heart disease, atheroma and fibrinolysis, by
Hugh Trowell. 16. Diabetes mellitus and obesity, by Hugh
Trowell. 17. Dental caries and periodontal disease, by Abdul
Adatia.
Part VII: 18. Duodenal ulcer and diet, by Frank Tovey.
Part VIII: 19. Some disease characteristic of western
civilization prevalent in wild and domestic animals, by
Robert Leader and David Hayden.
Part IX: 20. Disorders of unknown aetiology showing
certain epidemiological associations, by Hugh Trowell.
Part X: 21. Concluding considerations, by Hugh Trowell
and Denis Burkitt. Postscript.
This pioneering, very important book hypothesizes that
certain diseases, later collectively called diseases of Western
civilization, were linked to the consumption of refined foods
with diminished fiber content. The expanded hypothesis
stimulated a great deal of scientific investigation on dietary
fiber and its effects.
Trowell wrote in 1978: “In 1972 Burkitt suggested that
those who had been stimulated by the Cleave hypothesis
should contribute chapters to a book on the alleged
dangers of refined white wheat flour and refined sugar,
the main carbohydrate foods. At a late stage it appeared
to me desirable to add a subtitle, ‘Some Implications of
Dietary Fiber.’ In the chapter discussing the risk factors on
atherosclerosis, increasing stress was laid on the possible
injurious effects of high-fat intake.” Address: 1. Medical
Research Council, 172 Tottenham Court Road, London W1P
9LG; 2. Woodgreen, Fordingbridge, Hampshire [Hants] SP6
2AZ. Both: England. Both formerly of Makerere Univ. and
Mulago Hospital, Kampala, Uganda.
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630. Goulart, Frances Sheridan. 1975. Bum steers: How and
why to make your own delicious high protein mock meats,
fake fish & dairyless desserts, and avoid useless calories,
cholesterol, sodium nitrate, salmonella, trichinosis & high
prices. Old Greenwich, Connecticut: Chatham Press. 205 p.
Illust. Recipe index. 21 x 19 cm.
• Summary: This vegetarian cookbook, interspersed with
many well-selected anti-meat quotations, describes how to
make meatless meats and milk-free dairylike products at
home. Contents: Introduction. On the block: Major mockmeat-making supplies. Vegebutchering: Master mock-meat
recipe file. Bogus beef. Pseudo pork. Unreal veal. Sham
lamb. Con game. Phony poultry. Fake fish. Un-innards. The
vege-deli. Mocking up: General dishes. The mock crock. On
the side. Dairyless desserts. Steerage (sources of unfamiliar
ingredients).
Chapter 1 begins with an introduction to and nutritional
composition of tofu, followed by the soybeans, gluten flour,
other legumes, etc. Under “Flavors enhancers” are listed soy
lecithin granules or flakes, miso, yeast extract (marmite),
soy sauce and tamari, and Worcestershire sauce. Chapter 2
contains recipes for making gluten, tofu, grainola (with soy
grits), a stock with miso for non-meat dishes (p. 32), mock
milk I (made with soy flour), mock milk II (made with raw
cashews or almonds), mock (soy) butter (made with soy
flour), and mock cream (with soy flour and soy cream), and
mock yogurt (with cashew nuts and soy yogurt culture).
Note: This is the earliest document seen (Sept. 2012)
that mentions a non-soy, non-dairy yogurt–in this case
one made with cashew nuts. A sampling of the many other
soy-related recipes include: Moo-less ragout (with tofu,
soy sauce, and soy butter, p. 43). Vegetarian rolladen (with
cooked ground soybeans, p. 52). Good red meat (with gluten
or tofu, p. 53). Greenbutcher’s meatballs (with tofu, p. 57).
Mock Mac I (burger with soybeans, p. 64-65). Pineapple
pig (with tofu, p. 72). Half-calf (with tofu, p. 79). Surrogate
salami (with “bean pulp (residue from making Tofu)”
[okara], p. 125). Bumsteads: Two burgers for meat-totalers
(with tofu, p. 131). Meatless mincemeat (p. 142). Soybean
mustard (with soy sprouts, p. 165). Cow tow: Cowless milk
candy (with soy milk powder). Jersey bounce: A moo-juiceless junket (with soy milk, p. 184). Bum bombe: Egg-less,
cream free (with soy cream, p. 184). Two 100% vegetarian
ice creams: Eggless, milkless (with soy powder, p. 186).
Many recipes also contain wheat gluten: Charisma:
Char-broiled bum steers (p. 48). Pig-less pork sausage (p.
70-71). Roast loin of veal (p. 80). Fake steaks: Two sham
schnitzels (p. 80-81). Vegetarian cutlets (p. 82). Mocking
birds I (p. 83). Fruit stew (p. 86). Sham lamb (p. 89). Sham
lamb curry (p. 91). Bum bunny (p. 97). Sweet breads (p.
121).
Aduki beans are used in Moo-less rice pudding (p. 183).
Sources of ingredients include: Walnut Acres, Penns Creek,

Pennsylvania 17862 (herbs, spices, oils, whole grains, flours,
seaweeds, etc.). Erewhon Trading Co., 342 Newbury St.,
Boston, Massachusetts 02115 (seaweeds and general goods,
grains, beans, vegetables, seeds, etc.). Shiloh Farms, Route
59, Box 97, Sulphur Springs, Arkansas 72768. Arrowhead
Mills, Box 866, Hereford, Texas 79045. Dynamic Nutritional
Products, P.O. Box 528, North Hollywood, California 91603
(Milk-free yogurt culture. Trade names: Soyadophilus and
Theradophilus).
Sample quotation: “... traditional American reliance
on meat, particularly beef, is perhaps the single largest
inefficiency in world dietary patterns...”–New York Times
Oct. 25, 1974. Address: Wilton, Connecticut.
631. Painter, Neil S. 1975. Diverticular disease of the
colon: A deficiency disease of Western civilisation. London:
Heinemann Medical. xiv + 305 p. Illust. Index. 23 cm. *
Address: M.S., F.R.C.S., Senior Surgeon, Medical Research
Council, London W.1.
632. Pfeiffer, Carl C. 1975. Mental and elemental nutrients:
A physicians guide to nutrition and health care. New Canaan,
Connecticut: Keats Publishing, Inc. xix + 519 p. Index. 24
cm. Assisted by the Publications Committee of the Brain Bio
Center. A Brain Bio Book. [400+* ref]
• Summary: The two major nutrients that vegetarians must
be sure to consume in adequate amounts are vitamin B-12,
and zinc. Vegetarian diets usually consume large amounts of
foods rich in phytates (beans, legumes, and grains), which
bind zinc, calcium, and other minerals. Sprouting neutralizes
the phytates in soybeans. “Zinc insufficiency is one of
the greatest and least-known dangers of vegetarianism.”
Humans should consume 15 mg of zinc daily. Copper
antagonizes zinc in the body. Soybeans are high in copper
and low in zinc. Copper in excess can become a toxic heavy
metal. A deficiency of zinc accentuates copper excess. A
zinc deficiency is indicated by brittle nails, wounds that
are slow to heal, and sometimes a “light-headed feeling
of detachment.” Extra calcium in the diet decreases zinc
absorption. Phytates chelate (grab onto) zinc ions so that they
are not absorbed by the body. Since people need both zinc
and calcium, they should be consumed separately.
“Many fats are naturally protected by the presence
of antioxidants such as vitamin E and lecithin. Lecithin is
found naturally in eggs, soybeans and vegetable oils. This
phospholipid is manufactured in the body and is also an
emulsifier which is used by some firms in the food industry
to prevent rancidity. The phospholipids, as emulsifiers, have
an affinity for water and break up fat into tiny particles
so that it can be dissolved in water. Their vital role in
metabolism stems from the fact that they are essential to
the digestion and absorption of fats by the cells. Some say
lecithin is the natural antagonist of cholesterol, and animal
studies have shown that lecithin can dissolve atheromatous
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plaques in blood vessels. However, the evidence is far from
conclusive. Lecithin’s effect may be due to the choline
molecule which is part of the structure.” (p. 80-81).
In Part 3, “Essential Trace Elements Open New
Vistas,” chapter 31 is titled “Aluminum.” The author states:
“Although aluminum is plentiful in the earth, relatively low
concentrations are found in the tissues of plants and animals.
Dr. Henry Schroeder, a foremost authority on the relationship
between trace elements and man, believes that there may be
more aluminum in modern man than was present in primitive
man; one of the principal causes may be food additives...
Although concern has been expressed about the ingestion of
aluminum from cookware and aluminum-containing baking
powder, some authorities such as E.J. Underwood and H.A.
Schroeder contend that no harmful effects or dangers result
from using these things in the preparation of food.
“Dr. Schroeder discovered that mice and rats fed 10
ppm aluminum in their drinking water during their lifetime
did not develop ill effects either in their growth or lifespan.
Ehrismann reported in 1939 that rabbits and guinea pigs
exposed to aluminum dust six hours daily for several weeks
showed no abnormalities except for irritation of the lining of
the nose and throat with the larger doses.
“However, the stomach antacid, aluminum hydroxide
gel, which has many trade names, can greatly reduce blood
phosphate, according to L.R.I. Baker of London. With
low serum phosphate the bones dissolve, the muscles ache
and are extremely weak. In a patient on regular dialysis
therapy for his poor kidney function, bone pain and the
muscle weakness disappeared six weeks after the aluminum
hydroxide therapy was stopped. The porosity of the bones
was healed in three months, as judged by X-ray examination.
Older patients, who are particularly subject to osteoporosis,
should therefore limit their use of aluminum hydroxide gel.”
“To date, there is no conclusive evidence that aluminum
is essential for the life of microorganisms, plants, animals
or man. On the contrary, aluminum may be harmful.” The
author then discusses 3 experiments which suggest that
“aluminum may be implicated as a factor in at least one brain
disease.” He notes that a “high level of aluminum (12 mcg
per gm) [is] found in the brains of patients suffering from
Alzheimer’s disease, which is one type of senile dementia.”
Also contains good discussions of lactose, lactase and
lactose intolerance. Address: Director, Princeton’s Brain Bio
Center, Princeton, New Jersey.
633. Reilly, Richard W.; Kirsner, Joseph B. eds. 1975. Fiber
deficiency and colonic disorders. New York, NY: Plenum
Medical Book Co. x + 185 p. Conference held 17 May 1974
at University of Chicago. Illust. Index. 26 cm. *
• Summary: “Invited papers presented at a conference
held in the Center for Continuing Education, University of
Chicago, under the sponsorship of the Gastroenterology
Section of the Department of Medicine at the University, on

May 17, 1974.”
634. Sudargo, Lestari D. 1975. Penelitian waktu pembusukan
pada tempe kedelai dan tempe gembus [Research on
putrefaction time of soy tempeh and okara tempeh]. Thesis
(Skripsi), Akademi Gizi, Jakarta. 33 p. [Ind]*
Address: Jakarta, Indonesia.
635. 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 (Jan. 2013) 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.
636. Trowell, Hugh C. 1975. Some historical aspects of
milling cereals and refining sugar. In: D.P. Burkitt and
H.C. Trowell, eds. 1975. Refined Carbohydrate Foods and
Disease: Some Implications of Dietary Fibre. London, New
York and San Francisco: Academic Press Inc. xiii + 356 p.
See p. 43-46. Chap. 4. [7 ref]
• Summary: Contents: 1. Ancient milling. 2. Milling wheat.
3. Milling other cereals: Rye, oats, maize (corn), rice. 4.
Refining sugar. “The history of man’s attempt to refine
carbohydrate foods is as long as the history of man, or even
longer.” Paleolithic man possibly “obtained over half their
daily energy from vegetable sources, as do African Bushmen
at the present day.” Address: Woodgreen, Fordingbridge,
Hampshire [Hants] SP6 2AZ, England. Formerly of
Makerere Univ. and Mulago Hospital, Kampala, Uganda.
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637. Trowell, Hugh. 1975. Dietary changes in modern
times. In: D.P. Burkitt and H.C. Trowell, eds. 1975. Refined
Carbohydrate Foods and Disease: Some Implications of
Dietary Fibre. London, New York and San Francisco:
Academic Press Inc. xiii + 356 p. See p. 47-56. Chap. 5. [15
ref]
• Summary: Contents: 1. The complexity of the dietary
problem. 2. Wheat and flour: The structure of wheat grain,
flours of different extraction rates. 3. Dietary changes in
England and Wales: Starch, sugar, fat. 4. Dietary changes
in developing countries: Food-gatherers and hunters, wheat
eaters and maize eaters, rice eaters.
Illustrations show: Fig. 5.1–A cross section of a wheat
grain showing covering layers of tough pericarp, seed coat,
and aleurone cells (the inner layer) The starchy endosperm
is the body of the seed, and the germ (embryo) is inside, at
one end. Fig. 5.2–Nutrient composition of flours of different
extraction rates, showing the concentration of constituents
as a percentage of that in whole wheat. 100% extraction
rate is whole wheat. At 85% extraction rate, the calories and
carbohydrate concentration are slightly greater than 100%,
whereas protein = 92%, fat = 62%, and crude fiber = 18%.
Modern wheat “milling methods are designed to remove all
the germ and to separate the bran as completely as possible
from the starchy flour of the endosperm. The weight of flour
produced per 100 parts of wheat milled is known as the
percentage extraction rate. Any flour below 80% is often
spoken of as a low-extraction flour, because at this point of
extraction there is a sudden” drop in the content of fibre and
fat. Address: Woodgreen, Fordingbridge, Hampshire [Hants]
SP6 2AZ, England. Formerly of Makerere Univ. and Mulago
Hospital, Kampala, Uganda.
638. 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,
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.
639. Lyon, Alexander. 1975? Tempeh instructions.
Summertown, Tennessee: The Farm. 3 p. Undated.
Unpublished manuscript.
• Summary: Begins with a basic introduction to tempeh, “a
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traditional Indonesian food made from soybeans.”
“Making good tempeh is like making good yogurt.
You are working with a living creature in both cases. You
must pay attention and take good care of your cultures; it’s
like gardening, except the plants are microscopic in size.
The cultures need the right conditions to grow well, and
must be kept free of bacteria and other molds. they are the
microscopic weeds.
“We will send you some spores to start your culture.
They are a dry, grey powder that looks like cement. Once
your culture is alive and growing you can propagate it by
saving a good healthy piece from each batch to use as starter
for the next day. If you want to stop making tempeh for
awhile, but don’t want to lose your culture, just freeze the
starter. Thaw it and use it when you’re ready to go again. If
you do lose your culture of if it becomes too contaminated to
use, write us for more spores.
“You can make tempeh from soybeans alone, bean and
grain combinations, and from soypulp (the residue left over
from making soymilk). We also print a free soybean recipe
booklet, which has other soybean recipes, including our
soymilk recipe.
Then describes how to make tempeh on a home scale
from soybeans, from cracked grains (wheat and rice work
best), from grain-bean combinations (try using about 1 part
grain to 1 part beans) and from soypulp [okara]. You must
squeeze the soypulp “as dry as possible to be sure it is loose
and fluffy in the package so the mold can breathe. Add 1
teaspoon vinegar to each quart of soypulp when inoculating
to prevent bacterial spoilage (you can do this with other
kinds of tempeh to if you have a spoilage problem). Making
tempeh from soypulp is an excellent way to turn it into
something that tastes good. The soypulp has a fair amount
of good quality protein and should not be wasted. “The best
way to cook tempeh is to slice it fairly thin, dip each piece
in salty water, and lightly fry in a hot pan barely coated with
oil. It has a rich meaty flavor. Different people have said it
tastes like bacon, pork chops, fish, chicken, and liver!... It
is a good vegetarian way to add meaty tastes to your diet...
We made delicious vegetarian pizza at our Wisconsin Farm
by layering tomato sauce, chopped onions, good tasting
nutritional yeast gravy, and topping with sliced tempeh. It
tasted like pepperoni. Let us know if you come up with any
winners.”
Note 1. The date this document appeared was estimated
by Alexander Lyon (many years later) as late 1975 or early
1976.
Note 2. This is the 2nd earliest document seen (Oct.
2011) that describes how to make tempeh at home.
Note 3. This is the earliest document seen (Sept. 2011)
that lists The Farm as a source of tempeh starter.
Note 4. The Farm made the first okara tempeh in the
Western world. Address: Summertown, Tennessee.

640. Ho, Coy Choke; Koh, Chong Lek. 1976. Microbiology
of soybean-based fermented food in South-East Asia.
Paper presented at the Third INTSOY Regional Soybean
Conference. 7 p. Held 23-27 Feb. 1976 at Chiang Mai,
Thailand. Unpublished manuscript. [17 ref]
• Summary: The relatively well-studied soy-based fermented
foods in South-east Asia are tempe, sufu (soy cheese),
ontjom tahu [okara tempeh], tau chiow ([tauco, taucho],
soybean paste), soy sauce, and thua-nao (natto). These are
shown in Table 1, with the microorganisms responsible
for fermentation, substrates, uses, and principal references
given for each. “It can be noted that only a very limited
range of genera of fungi are involved in these fermentations,
namely Rhizopus, Aspergillus, Neurospora, Actinomucor and
Saccharomyces. Furthermore, within a genus only a very
limited number of species are actually utilized, for example
Aspergillus sojae in soy sauce fermentation, and Neurospora
intermedia in ontjom tahu fermentation.
“Regarding ontjom tahu fermentation, the fungus used
was formerly erroneously listed as Neurospora sitophila
(Dwidjoseputro, 1961).”
The authors then use analyses of conidia color and
crossing experiments based on meiotic sterility to show that
the cultures on okara tempeh (ontjom tahu) belong to a single
species, Neurospora intermedia.
Note: This is the earliest English-language document
seen (March 2009) that uses the word “tau chiow” to refer
to Indonesian-style miso. Address: Dep. of Genetics and
Cellular Biology, Univ. of Malaya, Kuala Lampur, Malaysia.
641. Norinsho. 1976. Nihon shokuhin hyôjun seibunhyô
[Food composition tables for Japan. 2nd ed]. Tokyo: Ishiyaku
Shuppan K.K. 180 p. March 25. Index. 15 x 21 cm. [Jap]
• Summary: The first edition of this book was published
on 15 Jan. 1964. The first revised edition (130th printing)
was published on 25 Jan. 1969. This is the second revised
edition (265th printing), published on 25 March 1976. Also
published by Joshi Eiyo Daigaku Shuppan-bu.
For soybeans and soyfoods, see pages 33-35, 69, and
74 (basic nutritional composition), and 111-12 (amino acid
composition).
Page 88, No. 812: Amazake. Per 100 gm. Calories 101,
moisture 74.0 gm, protein 2.4 gm, fat 0.1 gm, carbohydrates
(sugars 22.7 gm, fiber 0.6 gm), ash 0.2 gm, calcium 74 mg,
phosphorus 25 mg, iron 0.4 mg, vitamin A 0 mg, vitamin
B-1 0.08 mg, vitamin B-2 0.06 mg, nicotinic acid 0.06 mg,
vitamin C 0 mg.
A later edition (after 1976), containing at least 298
pages, gives details on the following soy-related foods (p.
76-80): Japanese-grown whole soybeans (dry, or boiled).
Whole dry USA-grown soybeans. Whole dry Chinese-grown
soybeans. Green immature soybeans (edamame; raw, or
boiled). Soybean sprouts (raw, or boiled). Defatted soybeans
(whole, or dehulled). Kinako (soybeans roasted and ground).
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Budô-mame (soybeans boiled with shoyu). Momen tofu
(regular). Kinugoshi tofu (silken). Soft tofu. Packed tofu.
Okinawa tofu. Yaki-tofu (grilled). Nama-age. Abura-age.
Ganmodoki. Kôri-dofu. Tofu-chikuwa (steamed type, or
roasted type). Natto (fermented soybeans): Itohiki-natto,
Goto natto, or tera-natto.
Miso: Rice-koji miso (sweet type, light yellow type,
dark yellow type). Barley-koji miso. Soybean-koji miso.
Dried miso. Kinzanji miso. Hishio-miso.
Other: Okara. Soymilk (regular, reconstituted, or soft
drinks). Yuba (wet, or dried).
Page 254 gives the amino acid composition of soybeans
and various soyfoods. Page 298 gives the protein scores,
amino acid values, and chemical scores of selected foods.
Page 8 gives the energy conversion factor for tofu, agé, and
yuba.
642. Trowell, Hugh; Southgate, D.A.T.; Wolever, T.M.S.;
Leeds, A.R.; Gassull, M.A.; Jenkins, D.J.A. 1976. Dietary
fibre redefined. Lancet i(7966):967. May 1.
• Summary: Traditionally dietary fibre has been defined as
“the remnants of the plant cell-wall that are not hydrolysed
by the alimentary enzymes of man.” The authors re-define
dietary fiber as “the plant polysaccharides and lignin that are
resistant to hydrolysis by the digestive enzymes of man.”
The only plant polysaccharide known to be hydrolyzed by
man’s digestive enzymes is starch. Address: 1. Windhover,
Wood Green, near Fordingbridge, Hants., England; 2. Dunn
Nutritional Lab., Cambridge, England; 3. Univ. Lab. of
Physiology, Oxford.
643. Bol en Bois. 1976. Fabrication du tofu [Production of
tofu (Brochure)]. 35, rue Pascal, 75013, Paris, France. 3 p.
5th printing, May 1979. [8 ref. Fre]
• Summary: A typed description with illustrations (line
drawings) of how to make 900 gm of tofu at home from
300 gm of soybeans and nigari. Cites The Book of Tofu by
Shurtleff & Aoyagi as a source. The company also publishes
leaflets on soyfoods: Number 1: Tofu et okara (Tofu and
okara), 1.5 Fr. Number 7: Tamari, shoyu et leurs coleurs
(Tamari, shoyu and their colors), 2.0 Fr. Address: Paris,
France.
644. Anderson, Sylvia. 1976. Re: Tofu made from soy flour
on The Farm in Summertown, Tennessee. Letter to William
Shurtleff at New-Age Foods Study Center, Aug. 12. 2 p.
Typed.
• Summary: Before Sylvia went to live on The Farm in
Summertown, Tennessee, in June 1971, she had never heard
of tofu. She first saw firm, pressed tofu in cakes about a year
ago. The tofu they made on The Farm was a staple of her
diet and one of her favorite foods. This was made from soy
flour, and all the pulp [okara] was left in; it was squeezed to
a roundish in cloth as the last step rather than being pressed

into cakes. She suggests it be called “Tennessee Farm Tofu”
or “Squeezed Tofu.” It may be a new invention.
“Here’s how it came to be: Stephen and his students
gave up dairy (cow) products before or during the
Caravan, and in the early days of The Farm folks were
into commercial soy products like Soyagen and Soyamel
(powdered soymilk, made by Worthington Foods) and
Fearn’s Soya Powders. The Farm store bought and
distributed soy powder (Fearn’s, I guess), from which we
made cardboard tasting soymilk and chalky squeezed tofu
from directions in Ten Talents (by Frank and Rosalie Hurd,
1968), which was The Farm’s cooking scripture of that era.
“As priorities began to get shuffled around and we
started growing our own soybeans, soy flour ground in The
Farm mill replaced the old soya powder, and as the soy dairy
got together, folks stopped making [soy] milk at home, but
they kept on making tofu at home, converting the old soy
powder recipe to soy flour. At first we strained the pulp out
of the milk before we solidified it, but that meant double
straining, and you never could get all the very fine flour-pulp
out anyhow, so somewhere along the way we tried it without
straining out the flour and found that it made fine ‘tofu’–by
our standards, which were certainly far from those of a tofu
master. But this kind of tofu has become a staple in the diet
of several thousand people in America by now... And I’m
teaching folks her in New Jersey how to make it as fast as
I can... I’ve tried your homemade tofu method and its fun
but a whole lot more energy-expensive than the method I’m
used to, so I feel inclined to use it only for special occasions,
and use the Tennessee Farm method for my every-day tofu
cooking.
“So what I’m pushing here in New Jersey is this
new American folk food... People here are digging it and
wanting to know how to make it. I’ve been giving small
demonstrations in people’s homes quite a bit lately, and have
at least three more scheduled this month. Two of these will
be at Mormon church ladies’ meetings. I didn’t realize until
recently, but the Mormons have a dietary teaching that goes:
‘Yea, flesh also of beasts and of the fowls of the air, I, the
Lord, have ordained for the use of man with thanksgiving;
nevertheless they are to be used sparingly; And it is pleasing
to me that they should not be used, only in times of winter,
or of cold, or famine’ (Doctrine and Covenants, SEct. 89:1213). So the Mormon ladies in the area want to know how to
feed their families soybeans!
“Here’s a recent quote from Stephen: ‘We are our
brother’s keeper. And our brother is the population of the
planet.’” Address: 109 West Park Ave., Pleasantville, New
Jersey 08232.
645. Bates, Cynthia; Lyon, Alexander; Sorenson, S.;
Keller, B.; Jenkins, Suzy. 1976. Beatnik tempeh making.
Summertown, Tennessee: The Farm. 20 p. Undated. 28 cm.
Mimeograph. [8 ref]
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• Summary: Contents: Abstract. Introduction. Methods
of preparing inoculum: Pure culture propagated on rice
(California, Kentucky), dry inoculum (Tennessee), inoculum
grown on sweet potatoes (Tennessee), serial transfer
(Tennessee).
Methods for making tempeh: Making tempeh at home
(5 lb.; soaking the beans, splitting the beans, second boiling,
cooling the beans, inoculation, incubation), making tempeh
for a large family group (about 4 kg [8.8 lb] per day),
community scale production (25 kg [55 lb], Tennessee),
commercial production in California (10 kg. [22 lb] per day).
soy pulp [okara] tempeh. Quality control. A table compares
“good tempeh” with “bad tempeh” in terms of texture, color,
odor, uniformity, and taste. Tempeh is a great favorite on the
Farm and easily digested.
Recipes for tempeh: Indonesian fried tempeh. Tempeh
burger. German tempeh sandwich. Albert’s tempeh topping.
The great potential of tempeh. Expanding our tempeh
operation (on the Tennessee Farm). Some facts about tempeh
and food. References. Acknowledgement.
“Introduction: The Farm is a non-denominational
religious community of 1,100 men, women and children
living in southern Tennessee. We also have a dozen smaller
communities living in other parts of the U.S., also in Canada,
Europe and Guatemala. We are complete vegetarians: we
eat no meat, eggs or dairy products because we found out
that, on the average in the U.S., it takes eight pounds of
feed protein to produce one pound of meat protein. We
believe that by being vegetarians we can utilize our planet’s
resources more efficiently, and this make more food available
for our hungry world.
“Over the last five and one-half years that we’ve been
together, we’ve developed a tasty, nutritious diet of beans
and grains that centers around soybeans as a protein source.
We have a soy dairy that produces 120 gallons of soy milk
fresh each day to supply our community. The Soy Dairy
also makes soy yogurt, soy cheese and Ice Bean (soy milk
ice cream) from the soy milk. We love the good tasting,
versatile, high protein soybean and one of our favorite ways
of eating it is the fermented product, tempeh. At present our
communities are making tempeh in Tennessee, California
[San Rafael], Colorado, Kentucky, New York, and Louisiana
[Houma].”
“We plan to increase tempeh production on the
Tennessee Farm to 135 kg. daily for the community, and to
introduce it to neighboring towns.” “Our Colorado Farm
makes solar dehydrated tempeh chips for soup mix, and this
operation could be expanded or duplicated.”
“Acknowledgement: We would like to thank Don
Wilson for the information on the California Farm method
of making tempeh and inoculum.” Thanks also to Diane
Darling, “the Farm Tempeh Crew, and friends who’ve
helped: Debra Heavens, Valerie Epstein, Paul Meltzer,
Maureen Hale, Deborah Stevenson, Laurie Sythe, David

Handel, JoAnn Else, Paula Denton, and Corey Ford.
Later summarized as “Utilization of Tempeh in North
America” in K.H. Steinkraus, ed. 1983. Handbook of
Indigenous Fermented Foods. New York: Marcel Dekker. p.
48-50. Address: The Farm, Summertown, Tennessee.
646. Liener, Irvin E. 1976. Nutritional aspects of soy protein
products. In: Archer Daniels Midland Co., comp. 1976.
Edible Soy Protein Seminar. Decatur, Illinois. 220 p. See p.
13-85. Held in 1976 at Moscow, USSR and Warsaw, Poland.
[265 ref]
• Summary: Contents: Nutritional value of the protein of
individual soy products: General considerations, soybeans
as a vegetable, soyflour, soybean milk, soybean curd, protein
concentrates, protein isolates, fermented products. Blended
soy products: Blend with wheat protein, blend with corn
protein, blend with rice, vegetable-protein formulations, soy
protein as meat extender. Textured meat analogs. Nutritional
value of non-protein constituents: Available energy, crude
fiber, vitamins (fat-soluble vitamins, water-soluble vitamins),
minerals (calcium, phosphorus, zinc, other metals).
Antinutritional factors: Heat-labile factors (trypsin inhibitor,
hemagglutinins, other heat-labile factors), heat-stable factors
(saponins, estrogens, flatulence factors, lysinoalanine).
References. Tables.
Concerning lysinoalanine (p. 58-59): “Sternberg et
al. (1975) have recently shown lysinoalanine to be widely
distributed in cooked foods, commercial food preparations,
and food ingredients, many of which had never been
subjected to alkaline treatment. Many of these foods had
levels of lysinoalanine which were considerably higher than
those found in commercial samples of soy protein isolate.
The wide distribution of lysinoalanine among commonly
cooked foods would tend to indicate that” this is neither a
novel protein nor a serious problem, as some humans have
long been exposed to proteins containing lysinoalanine with
apparent impunity. “Its presence in soy protein can hardly
be considered a serious problem for man.” Address: Dep. of
Biochemistry, Univ. of Minnesota, St. Paul, MN 55108.
647. Robertson, Laurel; Flinders, Carol; Godfrey, Bronwen.
1976. Laurel’s kitchen: A handbook for vegetarian cookery
and nutrition. Nilgiri Press, Box 477, Petaluma, CA 94952.
508 p. Oct. Foreword by George M. Briggs, Prof. of
Nutrition, Univ. of California, Berkeley. Illust. Index. 24 x
20 cm. Bantam Books pocketbook ed. Dec. 1978. 641 pages.
[45 ref]
• Summary: One of the best, most original, and most
influential books of lacto-ovo vegetarian recipes and
nutritional information published during the 1970s.
Handsomely illustrated with woodcuts by Laurel, this classic
is divided into three parts: Part I, “Giving the Gift of Life (p.
10-62), is by Carol Flinders, a superb writer who majored
in creative writing at Stanford University. It begins with her
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preface and a dedication that reads: “This book is dedicated
to the glossy black calf on his way to the slaughterhouse
many years ago, whose eyes met those of someone who
could understand their appeal and inspire us, and thousands
of others like us, to give the gift of life.” The first section
describes how one woman, Laurel, made the transition from
Sloppy Joes to vegetarian culinary and nutritional mastery.
The second section, “The Keeper of the Keys, talks about
alternate and traditional roles for women in the home and
society.
Part II is recipes and menus (p. 65-297). Pages 66-69
introduce “The Four Food Groups”: 1. Grains, legumes, nuts,
& seeds. 2. Vegetables. 3. Fruit. 4. Milk & eggs. The “Four
Food Groups for the Vegan” (p. 320-24) are grains-nutsseeds, legumes, vegetables, and fruit.
Part III, “Nutrition for a Meatless Diet” (p. 298-486) is
one of the best sources available on vegetarian nutrition. Of
special value are the extensive tables on nutrient composition
of foods, which include vitamins and minerals; they are up
to date and well documented. A 22-page index adds to the
books usefulness.
Soybeans and soy products are praised as an excellent
source of low-cost high quality protein (p. 69). Pages 82-83
give details on soy flour (full-fat) and soy powder.
Soy-related recipes include: High protein bread (with
soy flour, p. 91). Pumpernickel (with soy meal, p. 92). Soy
bread (with cooked whole soybeans or soy grits, p. 92-93).
Pine nut pinwheels (with Soy Spread, p. 97). Breakfast
beans (p. 122). Better-Butter (p. 123, a blend of 1 cup each
vegetable oil and butter plus 2 tablespoons each water and
dried skim milk, ¼ teaspoon lecithin, and ½ teaspoon salt).
Soy milk (basic information and how to make at home using
the Cornell method, p. 134-36). Sandwich ideas (incl. Soy
burgers, Tofu patty, Soy Pâté, p. 138). Soy spread (p. 140).
Tofu-peanut butter spread (p. 141). Minestrone (p. 166).
Creamy green soup (p. 170). Stuffed peppers (with soy grits,
p. 202). Chinese vegetables & tofu (p. 217). Soybean stock
(p. 224). Soy stock gravy (p. 229). Zucchini oat-flake loaf
(with soy meal, p. 243). Vegetable bean noodle bake (with
soybeans, p. 245). Beans (with “1 cup cooked soy pulp, or
coarsely chopped soybeans,” p. 257-60). Savory dinner loaf
(with soy grits, p. 265). Soy burgers (p. 266). Neat balls
(with Soy spread, p. 266). Tofu patties (p. 267).
Pages 299-486 are about nutrition for a meatless diet.
Information on soy is given on pages 307, 322-24, 381
(“Soybean protein is a complete protein; its amino acid
pattern conforms closely to that of milk.”), 460 and 463-64
(tables of nutritional composition).
Note: The authors use the term “soy pulp” to refer
to soybeans that have been cooked and ground, and the
term “isoluble residue” (p. 136) to refer to okara. Address:
California.
648. Bing, Franklin C. 1976. Dietary fiber–in historical

perspective. J. of the American Dietetic Association
69(5):498-505. Nov. [33 ref]
• Summary: This interesting article reviews the evidence
linking low intakes of dietary fiber with numerous diseases
and abnormal conditions. Contents: Introduction and
history. Possible etiology. Nature and properties of dietary
fiber components: Cellulose, lignin, hemicelluloses and
other substances, pectin, digestibility of hemicelluloses,
determination of caloric value, inulin and other ingredients,
laxative drugs. Crude fiber of food composition tables: The
problem of nomenclature, sources of dietary fiber, a word
of caution to experimenters. Some problems for further
research.
Until the mid-1970s indigestible fiber was linked only
to “constipation due to insufficient bulk.” But a new view
has emerged, based on the findings of epidemiologists who
studied the geographic distribution of diseases, especially
in Africa. They found that tribesmen living under primitive
conditions were much less likely to develop certain diseases
than their kinsmen living in modern cities, where the dietary
and morbidity patterns were similar to those of Europeans
or Americans. In recent years an extraordinary number of
serious diseases have been reported to be caused, in large
measure, by long-continued diets that are low in fiber. A
table (p. 499) shows that diseases and conditions associated
with low-fiber diets can be grouped into four basic types:
(1) Conditions involving chiefly the colon–Constipation,
hemorrhoids, diverticular disease, appendicitis, colonic
polyps, carcinoma of the colon; (2) Other gastro-intestinal
abnormalities–Cholesterol-rich gallstones, irritable bowel
syndrome, hiatus hernia; (3) Circulator and heart conditions–
Varicose veins, atherosclerosis and ischemic heart disease,
venous thrombosis; (4) Other disorders–Dental caries,
obesity, diabetes. Address: PhD, 2651 Hurd Ave., Evanston,
Illinois.
649. Somaatmadja, Sadikin; Guhardja, Edi. 1976. Current
status of soybean research and utilization in Indonesia.
INTSOY Series No. 10. p. 232-35. R.M. Goodman, ed.
Expanding the Use of Soybeans (College of Agric., Univ. of
Illinois at Urbana-Champaign). [1 ref]
• Summary: Contents: Introduction. Production:
Hectarage and yield. Production techniques: Systems of
cultivation, inoculation, harvesting and processing for
storage, storage. Factors affecting soybean production in
Indonesia: Seed viability and seed supply, pests, diseases,
cultural practices, varieties. Consumption and utilization.
Marketing. Extension: Training, method used to increase
soybean production (expansion of hectarage, intensification,
varieties).
“At present soybeans occupy fifth place among the other
food crops, after rice, cassava, maize, and sweet potatoes.
Research on soybeans is conducted at the Central Research
Institute for Agriculture (CRIA) at Bogor and its substations,
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including Sukamandi and Ujung Padang; at several
universities, such as the Institut Pertanian Bogor, Universitas
Gadjah Mada, Jogyakarta, and Brawijaya Malang; and at
other research institutes, including Badan Tenaga Atom
Nasional, Jakarta, and Lembaga Biologi Nasional, Bogor.
“From 1970 to 1973 the annual harvested hectarage of
soybeans averaged 703,878 hectares with a production of
517,199 metric tons and an average yield of 7.34 quintals
[1 quintal = 100 kg] per hectare. Approximately 80 to 85
percent of the total soybean hectarage in Indonesia is in JavaMadura...
“Per capita consumption of soybeans in Indonesia
reflects the distribution of the crop. In Java the per capita
consumption each year is about 5.04 kg; in Sumatra,
Kalimantan, Sulawesi, and Maluku/Irian Jaya between 0.10
and 1.04 kg; and in Bali about 3.43 kg.
“Soybeans are not consumed directly, but are processed
into a large number of products. Tempeh (fermented
soybeans), tahu (soybean curd), tauge (soybean sprouts),
kecap (soy sauce), tauco (fermented mixture [Indonesian
miso]), and oncom (made from residues of soymilk and tahu)
are consumed as side dishes with rice. Roasted beans, tahu
chips, and boiled seeds are eaten as snacks, and boiled young
pods are prepared as a green vegetable. Soymilk is consumed
as a beverage.” Address: 1. Sukamandi Research Station,
Central Research Inst. for Agriculture, Sukamandi; 2. Bogor
Agricultural Univ., Bogor. Both: Indonesia.
650. Winarno, F.G.; Karyadi, Darwin. 1976. Nutrition and
processing of soybeans. INTSOY Series No. 10. p. 13742. R.M. Goodman, ed. Expanding the Use of Soybeans
(College of Agric., Univ. of Illinois at Urbana-Champaign).
[21 ref]
• Summary: Contents: Introduction. Nutritional status.
Soybeans as source of good-quality protein: Chemical
composition, nutritive value, other components. Storage
of soybeans. Processing and its effects on nutritive value:
Effects of heating on nutritive value, effects of heating on
flavor, soybean varieties and processing methods. High
protein food mixtures: Saridele, Tempeh-fish-rice, soya-rice
baby food, soybean residue-fish-rice (with okara), other food
mixtures. Conclusion. Discussion.
“In 1952 the Institute of Nutrition started a study of
soybean milk. As a result of the study, a factory was set
up in Jogyakarta in 1957 with the assistance of FAO and
UNICEF. The product, which was called Saridele, was made
from soybeans, peanuts, and sesame seeds, and was fortified
with minerals and vitamins. The nutrient composition of
Saridele compared with that of cow’s milk is shown in Table
6. The production of Saridele was discontinued after 1966
because of the irregular supply of soybeans and marketing
problems.” Address: 1. Agricultural Engineering and Product
Technology, Bogor Agricultural Univ., Fate Meta, Jl. Gu
Gede; 2. Nutrition Research and Development Centre. Both:

Bogor, Indonesia.
651. Anderson, Sylvia E. 1976. The joy of soy. Pleasantville,
New Jersey: New Life Press. 48 p. Dec. Illust. Index. 23 cm.
Spiral bound. Rev. ed. 1977. Spiral bound.
• Summary: Contents: What is the joy of soy. Whole, dry
soybeans (“My favorite way to cook whole, dry soybeans is
to pressure cook them”). Soymilk. Tofu. Sweet tofu. TVP.
Okara. This vegan cookbook was inspired by The Farm, a
large spiritual community in Tennessee, where the author and
her children lived for several years. “When I arrived on The
Farm, I thought I didn’t like soybeans... Now I love soybeans
and soymilk–not because my tastebuds have changed and
I’ve acquired a new taste for them, but because I’ve learned
new ways to cook soybeans so that they taste good to those
same old tastebuds.
“The recipes in ‘The Joy of Soy’ have been developed
through feedback from members of The New Life Co-op
(326 S. Main St., Pleasantville, New Jersey), where products
made from them have been selling rapidly for the past nine
months.”
Note: The author’s favorite recipes are: (1) Grandma’s
chickenless soup with Kreplach (and tofu, p. 19). (2)
“Cheezy” soybean d’lishes (p. 6). (4) Garden salad d’lishes
(with tofu, p. 21). (5) Pizza d’lishes (with tofu, p. 23). (6)
Tofu cookie bars (sweet, p. 26). (7) Tofu cinnamon rolls
(sweet, p. 27). (8) Tofu-filled carob cupcakes (sweet, p.
28). (9) Okara soysage (p. 40). (10) Soysage d’lishes (with
TVP, p. 37). (11) Okara spice cake (sweet, p. 45). (12)
Dairyless macaroni and cheese (with tofu, p. 15). Address:
Pleasantville, New Jersey.
652. Pearce, Jean. 1976. Jean Pearce’s How to get things
done in Japan. Vol. 2. Tokyo: Japan Times. [v] + 295 p. Dec.
Company and organization index. General index. 19 cm.
[Eng]
• Summary: The preface begins: “Dear friends, Over the
past twelve years, I have been answering letters from both
Japanese and foreign readers about this always interesting,
often baffling, country.” This book is a compilation of those
answers / columns, with two helpful indexes. Under each
title will be found at least one (but sometimes more) of
Jean’s responses–but no date and no initial writer’s name.
“Sing a song of soybeans” (p. 35-37, two answers). “An
American here is dependent upon a Japanese tofu maker for
his supply of soybeans. He would like to find a commercial
source. Somehow it doesn’t seem right to buy soybeans from
a tofu maker to make one’s own tofu. By the time he reads
this he may have found a 15-kilo bag of soybeans at his
door. Yoshida Bungo Shoten, one of the largest wholesale
dealers in soybeans, is the most cooperative company I’ve
contacted.”
“Another man who appreciates soybeans is Rinshiro
Kato. He is marketing a soybean derivative called Togen, a
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powder made from the most nutritious parts of the soybean
mixed with wheat flour with similar food values. A 500-gram
can costs ¥3,000 and provides a month’s supply” at the rate
of 3 spoonfuls a day. “The company also makes a Togen
cookie with sesame seeds, konbu and honey.”
“Learn a little” (p. 170-71): “Tofu. I’ve been using it for
years in all kinds of ways. Yet I never knew about pressing
it. This removes the water. Japanese would have you wrap
a square of regular (momengoshi) tofu (it won’t work with
the finer textured kinugoshi) in a tenugui [thin towel] and
gently squeeze out the water. I wrap mine in a towel and put
a breadboard on top with a filled teakettle to weight it down.
An hour or so later the tofu has an entirely different texture.”
Note: This is the earliest document seen (April
2013) that contains the word momengoshi (regardless of
hyphenation); it refers to regular or “cotton” tofu.
There are three basic types of soy sauce: Koikuchi is by
far the most widely used. Usukuchi is light tan–the choice for
lighter color foods like tofu and white fish. The taste is about
the same as koikuchi. Tamari is slightly thicker, slightly
stronger, and frequently used for sashimi. “It is made without
wheat and is the favorite in the Nagoya area.”
“Tofu” (p. 228-29): “A man asks for an unusual recipe
that may appeal to those who don’t like tofu.” If all the
traditional and Western ways leave you cold, try this: “Cut
tofu in one-inch cubes. Put in a jar and cover with gin. Let it
age for two weeks or so, and then you have tofu cheese.”
The residue [okara] left after grinding and straining tofu
is high in food value. You can buy a plastic bag full for ¥20
of so early in the morning from your favorite tofuya-san. Use
it as a food or “put it in a cloth bag and polish your floors. In
the old days that was how the Japanese achieved that lovely
soft finish we all admired.”
Good tofu restaurants in Tokyo are Sasa-no-Yuki not far
from Uguisudani station and Goemon, in Bunkyo-ku, up the
hill from the Hakusan subway station.
Good books about tofu are The Art of Just Cooking, by
Lima Ohsawa. Tofu Recipes, by Grace Kikuchi. The Book of
Tofu, by Shurtleff & Aoyagi. Address: [Tokyo, Japan].
653. Walker, Alexander R.P. 1976. Colon cancer and diet,
with special reference to intakes of fat and fiber. American J.
of Clinical Nutrition 29(12):1417-26. Dec. [74 ref]
• Summary: The author discusses colon cancer epidemiology
in western populations (both past and present), immigrant
populations, rural-urban populations in western and
developing countries, and special populations. He
concludes: “Colon cancer, rare in the past, and in developing
populations, currently accounts for 2 to 4% of all deaths in
Western populations. Evidence suggests the primary cause
to be changes in diet... Evidence suggests that the following
may have etiological importance: (1) the fall in intake of
fiber-containing foods with its effects on bowel physiology,
and (2) the decreased fiber but increased fat intakes, in their

respective capacities to raise concentrations of fecal bile
acids, sterols, and other noxious substances. For possible
prophylaxis against colon cancer, recommendations for a
lower fat intake, or a higher intake of fiber-containing foods
(apart from fiber ingestion from bran) are extremely unlikely
to be adopted. For future research, western populations
with considerably lower than average mortality rates,
e.g., Seventh Day Adventists, Mormons, the rural Finnish
population, as well as developing populations, demand
intensive study.” Address: Human Biochemistry Research
Unit, South African Inst. for Medical Research, P.O. Box
1038, Johannesburg, 2000, South Africa.
654. Steinkraus, Keith H. 1976. Soybean milk processing
and technology. Applied Nutrition (Calcutta) 4(2):49-62.
Lecture delivered to the Indian Dietetic Association. [31 ref]
• Summary: Contents: Abstract. Introduction. Historical
aspects of soybean milk processing and technology.
Commercial success among soybean milks: Soyalac (made
by Dr. Harry Miller and Loma Linda Food Co.), Infant
formulas (incl. Sobee and Pro-Sobee [Mead Johnson],
Mull-Soy [Borden], Isomil [Ross]), Saridele (in Indonesia),
soft drink approach (Vitasoy made by Hong Kong Soya
Bean Products Co. Ltd.; Vegemilk, Beanvit, and Vitabean
made by Yeo Hiap Seng; Vitamilk made by Green Spot
(Thailand) Ltd.; Philsoy in the Philippines), Taiwan Farmer’s
Cooperative soybean milks. Advances in soybean milk
technology: Defatted soy process, residue (pulp) recovered
from soybean milk manufacture, soybean milks simulating
cow’s milk, flavor problems, nutritional problems. Address:
Dep. of Microbiology and Food Science, Cornell Univ.
655. Bumgarner, Marlene Anne. 1976. The book of whole
grains: The grain-by-grain guide to cooking, growing, and
grinding whole cereals, nuts, peas, and beans. New York,
NY: St. Martin’s Press. xiv + 334 p. See p. 261, 281-89.
Illust. by Maryanna Kingman. Index. 24 cm. [20 ref]
• Summary: Gives recipes for: Homemade tofu (p. 281-82).
Brown rice porridge with tofu and vegetables. Okara and
barley flour muffins.–all reprinted with permission from The
Book of Tofu by Shurtleff and Aoyagi. Plus original recipes
for: Miso soup. Soybean festival (using cooked whole dry
soybeans).
656. Dinaburg, Kathy; Akel, D’Ann Ausherman. 1976.
Nutrition survival kit: A natural foods recipe and reference
guide. San Francisco, California: Panjandrum Press and
MidPress Productions. viii + 248 p. Illust. Index. 23 cm. [152
endnotes]
• Summary: This book advocates a natural-food lacto-ovo
vegetarian diet in place of a junk-food meat-centered diet.
Chapter 6, which emphasizes the importance of dietary
fiber–found in whole grains and many other natural foods–
advises (p. 110) that cooks use 2 tablespoons of soy granules
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for every cup (dry measure) of grain or grain product
cooked. This will not affect the texture or taste, but it will
usually raise the NPU to a level comparable to or greater
than that of meat. On page 119 in this chapter is a recipe for
Grainburgers (with soy grits or granules and “tamari sauce).
The section on “Sprouts” (p. 164-66) includes soy
sprouts (good stir fried) and sprouting instructions.
Chapter 8, titled “Meat is Bean Replaced” (p. 168-88)
discusses: vegetarianism, federal meat inspection, DES
(hormones in animal feeds), antibiotics in animal feeds, beef
and cancer, world famine, meat and ecology, lost protein,
protein, essential amino acids and Net Protein Utilization,
cost of 100 gm of usable protein, nutritional value and
cost comparison of meat and non-meat foods, mutual
supplementation, the “cost” of meat protein, lingering meat
myths, soybeans. Soy recipes: Soybeans (pressure cooked).
Soybeans (not pressure cooked). Baked beans. Soy cheese
(homemade tofu). Soybean curry. Mexican beans (soybean
frijoles refritos). Soybean chili (incl. “vege burger”). Bean
and/or grain patties.
Note 1. This is the English-language document
seen (Jan. 2007) that contains the term “Grainburgers”
(or “Grainburger”) or the term “vege burger” (or “vege
burgers”).
Note 2. A paperback edition was published in May 1978
by Jove/HBJ.
657. Harrison, Sharon L. 1976. Development of a high-fiber
food product containing soy protein. MSc thesis, Southern
Illinois University. *
• Summary: The new product, named FibraTofu, containing
fiber in the form of pulverized soybean hulls, was developed
for the elderly. It has a very bland flavor and is an excellent
source of protein, calcium, and dietary fiber, but with very
low levels of sodium and saturated fat, and no cholesterol.
Address: Illinois.
658. Hermana, -. 1976. Saving the protein waste from
processing of legumes in Indonesia. In: M.A. Rifai, ed. 1976.
ASEAN Grain Legumes. Bogor, Indonesia: Central Research
Institute of Agriculture. 225 p. See p. 195-200. [11 ref]
• Summary: Contents: Introduction. The protein waste:
Peanut soybean, mungbean. Utilization of the waste.
Tables show: (1) Food legumes available in Indonesia.
The three columns are: Latin name, English name, and
Indonesian name. Shows 22 food legumes available in
Indonesia, from Ochse (1931) and Aykroyd (1969).
(2) Food legumes usually processed. Discusses hunkwe,
made by extracting the starch from the mung bean or kacang
ijo (Vigna radiata, now Phaseolus aureus) with water.
(3) Indonesian fermented foods made from waste
products. Include dage (made from oncom), oncom (made
from peanut presscake or okara), tempe bongkrek (made
from coconut presscake), tempe gembus (okara tempeh),

tempe mata kedele (made from the hypocotyl of the
soybean).
(4) Nutritive composition of kecap (per cent): Both
peanut kecap and soybean kecap. Address: Nutrition
Research Inst., Bogor, Indonesia.
659. 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.
660. Lie, Goan-Hong; Oey, Kam-Nio; Prawiranegara, D.D.;
Herlinda, J.; Sihombing, G.; Jus’at, I. 1976. Nutritive value
of various legumes used in the Indonesian diet. In: M.A.
Rifai, ed. 1976. ASEAN Grain Legumes. Bogor, Indonesia:
Central Research Institute of Agriculture. 225 p. See p. 18393.
• Summary: This general overview discusses soybeans
(Kacang kedelai), tempeh, soy milk, “tahu or soycurd”
[tofu], kecap, taoco [Indonesian-style miso], soy milk,
residue of soy milk or tahu [okara] which may be fermented
and sold as oncom. The average nutritional composition of
the first 6 products is given. Address: Nutrition Research
Inst., Jakarta, Indonesia.
661. Lin, Florence. 1976. Florence Lin’s Chinese vegetarian
cookbook. New York, NY: Hawthorn Books. xix + 236 p.
Illust. by Nai Gi. 24 cm.
• Summary: Contains a great deal of information on and
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recipes using soyfoods. Chinese food expert Barbara Tropp
says this book has the best glossary available, and has very
creative and interesting but drab recipes.
Hoisin sauce is a ground bean sauce to which sugar,
garlic, and other flavorings have been added. It is the most
popular commercially prepared flavored bean sauce.
Civilized Chinese patterns of eating were established by
Confucius. The second great influence was Taoism, which
advocated a simple diet, natural foods, and the basic belief
that proper eating leads to good health. The third great
influence was Buddhism, which was opposed to killing, so
advocated a vegetarian diet. The art of vegetarian cookery
was initially developed mainly in Buddhist monasteries; later
it spread to private homes and restaurants.
To make good meatless broths use soybeans, soy
sprouts, tough or wilted vegetables, mushrooms, and / or
bamboo shoots. To make soy sprouts, it is best to use newcrop soybeans, which have the highest germination rate. This
book contains many recipes that call for sea vegetables. Soy
sauce is widely used in Chinese vegetarian recipes.
Chapter 3, titled “Soybeans, soybean products, and other
legumes” contains much useful information and recipes. A
diagram titled “Chart of soybean products” (p. 53) shows
the complex relationships, includes Chinese characters for
each product, and shows a few soy products that are not in
the Glossary: Fermented soybean curd (Fu ju), comes in
white (pai), red (hung) and spiced (la). The many interesting
recipes, each with a Chinese name (with Chinese characters)
and an English name include: Su huo t’ui and su chi (Mock
ham), Su ya (mock pressed duck), and Wu hsiang tou fu kan
(Seasoned pressed bean curd).
Glossary (soybeans, soybean products, and legumes,
p. 208-13; Chinese characters are given): “Fresh young
soybeans–Mao tou:” Delicious. They are in season in the
early fall. “They come in dark fuzzy pods and are sold by
weight. Young soybeans are like corn and should be eaten as
soon as they are picked from the plant. They may be cooked
with or without the pods.”
“Dried soybeans–Huang tou:” Yellow soybeans.
“Soybean sprouts–Huang tou ya:” Sold by weight. Best
when made in cooler weather. “When bought fresh, they will
keep in the refrigerator for 2-3 days, or longer if kept in a
brown paper bag inside a plastic bag.”
“Soybean milk–Tou chiang:... usually served hot as a
beverage with breakfast.”
“Soybean milk skin–Called by many names [Fu yi,
fu p’i; see p. 53]. Each region has a different name for it,
as does each food processor, and the thickness shape and
wrapping may be different.” Four kinds are readily available
in Chinese food stores” (1) Erh chu is “cut into rectangles
1½ x 4 inches and 1/8 inch thick. The pieces some stacked
and wrapped in paper, in half- or one-pound packages.”
(2) Yüan chu comes in sticks [dried yuba sticks]. When
reconstituted, its thickness is about the same as erh chu. (3)

San pien fu chu is half-moon shaped. When still soft, it is
folded into 6 x 10-inch rectangles then dried. It is thinner
than erh chu. (4) Fu yi “is the thinnest of the bean milk skins.
It is paper thin and almost transparent. When dried it is very
brittle, and must be handled very gently. It is used mainly to
wrap fillings. It comes in stacks of 8-10 sheets...”
“Soybean milk residue–Tou fu cha;” [okara]. Can be a
delicious ingredient in cooking. “What is not used for food
is made into a feed for animals or put into the ground as
fertilizer.”
“Curdled soybean milk–Tou fu hua:” Hua means
“flowers.” These very tender curds are “eaten hot with soy
sauce or cold with syrup as a snack.” It is “sold only in bean
curd factories by the pint.”
“Bean curd coagulant–Shou shih kao” [calcium sulfate]:
A “white substance which comes in powdered form. It is use
to coagulate soybean milk to make tou fu (bean curd).”
“Tender soybean curd–Nen tou fu: When some water
is removed from the curdled bean milk, it is known as fresh
tender bean curd. It is cut into squares 4 x 4 by 1½ inches.
“Firm soybean curd–Lao tou fu: When a coagulant is
added to the boiled bean milk of a different concentration
and some of the water is removed, the milk becomes firm
bean curd. It is firmer than the tender bean curd and is cut
into 3 x 3 x 3/4-inch squares.
“Pressed bean curd sheet–Pai yeh: Fresh bean curd sheet
looks almost like a sheet of unbleached muslin. When it is
frozen, the color turns darker, to a light brown. It is made
into square sheets of various sizes. It is used to wrap fillings
and it is also sometimes cut into short strips and cooked in
dishes along with seasoning vegetables. Pressed bean curd
sheet is best eaten fresh...”
“Pressed soybean curd–Tou fu kan–plain: When even
more water is pressed out of firm bean curd, it becomes
pressed bean curd... it is almost like a firm cheese.” It may be
bought either plain (Pai tou fu kan) or seasoned (Wu hsiang
tou fu kan). “The seasoned curd is cooked in soy sauce and
star anise [pa chiao], giving it a brown color.” “The white
pressed bean curd should be soaked in salt water (made of 1
tablespoon salt to 4 cups water) in a covered container. The
seasoned pressed bean curd should be soaked in salt water
and soy sauce. If stored in the coldest part of the refrigerator,
they will keep for several weeks.”
“Fried soybean curd–Yu tou fu:... The bean curd is cut
into 1½ inch cubes and deep fried in oil until a golden crust
forms outside, which the inside... remains soft.” It “is sold by
weight, usually in half- or one-pound bags.”
“Wheat gluten–Mien ching:” (p. 217). “Deep-fried
gluten–Yu mien ching:” “Fresh or dried wheat gluten–K’ao
fu:”
Glossary (condiments and seasonings, p. 219-23): “Soy
sauce–Chiang yu:” The “most important seasoning liquid in
Chinese cooking. Comes in light or dark, thick or thin. Dark
or thick is Lao ch’ou. Light or thin is Sheng ch’ou. Soy sauce
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also comes in different “flavors, such as mushroom soy sauce
and, for nonvegetarians, shrimp roe soy sauce. Flavored soy
sauces are used mainly for dips and for special flavors in
salads, noodles, and as a final touch to a dish.”
Note: This is the earliest document seen (April 2012)
that uses the term “mushroom soy” or the term “mushroom
soy sauce” to refer to a type of dark soy sauce flavored with
mushrooms, or that uses the term “Lao ch’ou” to refer to
dark or thick Chinese soy sauce.
“Salted black beans–Tou shih:” These beans [fermented
black soybeans] are “used to flavor bland foods, such as
eggplant or bean curd.” They are never eaten alone.
“Brown bean sauce–Yüan shai shih:” Made from
“fermented soybeans and wheat flour mixed with salt and
water. The beans in the sauce may be either ground (to make
ground brown bean sauce–Mo yüen shih), or left whole.
To this basic beans sauce, spice and other seasonings are
added [in different proportions], creating many varieties” in
“different regions of China. In Szechuan, large amounts of
hot peppers and crush Szechuan peppercorns are added; in
the northern provinces, garlic and scallions are used;...”
“Hoisin sauce–Hai hsien chiang:” A “ground bean sauce
to which sugar, garlic, and other flavorings have been added.
It is the most popular commercially prepared flavored bean
sauce. It is used for cooking, or very often as a dip for deepfried batter-dipped vegetables.”
“Sesame paste–Chih ma chiang:” “Sesame oil–Ma yu:”
662. Sarett, Herbert P. 1976. Soy-based infant formulas. In:
L.D. Hill, ed. 1976. World Soybean Research [Conference
I: Proceedings]. Danville, Illinois: Interstate Printers and
Publishers, Inc. xvii + 1073 p. See p. 840-49. [24 ref]
• Summary: Contents: Introduction. Development of
soy-based infant formulas. Protein quality of early soy
formulas. Soy protein isolates for soy-based infant formulas.
Conclusions. References.
“Development of soy-based infant formulas: ‘Allergy’
to cow’s milk stimulated the first development of soy-based
infant formula. For many years, infants who were unable
to tolerate cows’ milk formulas were all considered to be
‘allergic’ to milk proteins. Today, we realize that lactose, the
carbohydrate in cows’ milk, may have been the cause of the
problem in some of the infants, especially those who had
been ill, since gastrointestinal diseases and diarrhea often
result in temporary deficiency of the enzyme lactase. In any
event, soy flour was used to produce hypoallergenic infant
formulas as milk-substitutes for feeding ‘allergic’ infants.
“In 1929, the powdered formula product Sobee, made
from full-fat soy flour, was introduced by Mead Johnson...
This early formula was dark tan in color, had a beany taste
and contained complex carbohydrates and other factors from
soybeans which led to flatus and poor smelling stools. It
would probably not be aesthetically acceptable today, but in
1929, it was a godsend for infants allergic to milk.

“In 1937, liquid Mull-Soy [was] developed by the
Borden Company... A powdered version of this product
became available in the late 1940’s.” Liquid Sobee was
introduced in 1954. ProSobee, based on soy protein
isolates, was launched in 1965. “From technological
and physiological standpoints, soy isolate has important
advantages over soy flour in making an infant formula. The
lower viscosity decreases heat requirements in sterilization,
thereby resulting in better protein quality and a whiter
formula; in addition, the absence of raffinose stachyose, and
hemicelluloses decreases flatulence and stool problems.”
Address: V.P., Nutritional Science Resources, Mead Johnson
Research Center, Evansville, Indiana.
663. Spiller, Gene A.; Amen, Ronald J. eds. 1976. Fiber in
human nutrition. New York, NY, and London: Plenum Press.
xvii + 278 p. Illust. Index. 24 cm. [150+* ref]
• Summary: A review of the literature on the health and
nutritional aspects of dietary fiber. Contains 11 chapters by
various authors. 1. What is fiber?, by John H. Cummings.
2. The chemistry of dietary fiber, by David A.T. Southgate.
3. The analysis of dietary fiber, by David A.T. Southgate.
4. The physical properties of fiber: A biological evaluation,
by Martin A. Eastwood and W.D. Mitchell. 5. Microbial
activities related to mammalian digestion and absorption
of food, by Robert E. Hungate. 6. The use and function of
fiber in diets of monogastric animals, by John A. Lang and
George M. Briggs. 7. Dietary fiber and lipid metabolism,
by Jon A. Story and David Kritchevsky. 8. Dietary fiber and
colon function, by W.D. Mitchell and Martin A. Eastwood.
9. Epidemiology of bowel disease, by Martin A. Eastwood,
Jenny Eastwood, and M. Ward. 10. Gastrointestinal diseases
and fiber intake with special reference to South African
populations, by Alexander R.P. Walker. 11. The effects of
dietary fiber: Are they all good?, by Ian Macdonald.
The Preface begins: “The editors have designed this
book to serve both as a textbook on fiber in nutrition and, we
hope, as the first complete reference on the subject.
A table (p. 155) lists the crude fiber content of purified
sources of fiber, including the percentage of crude fiber in the
product, name of manufacturer or distributor, and chemical
& physical properties. The products are: Avicel, Whatman
No. 1 Cellulose Powder, Alphacel, Celuflour, Solka Floc,
Cellophane Spangles. Address: Inst. of Agriscience and
Nutrition, Syntex Research, Palo Alto, California.
664. 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
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traditional soybean foods by country. 1. Soybean food uses
and production in Asia. Soaking dry soybeans. In China: Tou
chiang (soybean milk; preparation, ways of serving), tou fu
(soybean curd; yen-lu is the Chinese name for nigari), tou fu
nao (soft curd), tou fu kan (dry / firm bean curd), chien chang
(pressed tofu sheets), yu tou fu (fried tou fu), tung tou fu
(frozen tou fu), tou fu pi (protein-lipid film; yuba), huang tou
ya (yellow bean sprout or soybean sprout), mao tou (hairy
bean, green soybean, or immature soybean), dry soybeans
(roasting and frying, stewing and boiling), roasted soybean
flour. Fermented soybean foods. Production and consumption
of soybeans (China and Taiwan).
Japan: Tofu (soybean curd), kinugoshi tofu, processed
tofu products (aburage or age, nama-age and ganmo), kori
tofu (dried-frozen tofu), yaki tofu (grill tofu), yuba (proteinlipid film), soybean milk, gô (ground soybean mash), daizu
no moyashi (soybean sprouts), edamame (green vegetable
soybeans), whole soybeans, kinako. Fermented soybean
foods: Production and consumption.
Korea: Tubu (soybean curd), soybean sprouts, whole
soybeans (green soybeans, parched or roasted soybeans,
boiled soybeans), soybean flour (“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
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rose from a 53,000 tonnes in 1962 to a peak of 75,200
tonnes in 1967, then fell to 61,900 tonnes in 1975. Imports
skyrocketed from 62,400 tonnes in 1962 to a record 827,300
tonnes in 1975. (2) Consumption of soybean foods in
Taiwan, 1964-1974 (kg/capita/year, p. 34). Total soybean
foods not including tofu rose from 1.08 kg in 1964 to a peak
of 2.61 kg in 1972 then fell to 1.99 kg in 1974. Consumption
of tofu (80% water) rose from 18.75 kg in 1964 to a peak of
33.89 kg in 1972, then fell to 32.04 kg in 1974. (3) Supply
and disposition of soybeans in Japan, 1971-1974 (p. 49).
Total supply is beginning stocks, plus domestic production,
and imports. Total disposition is crushing, plus traditional
foods and feed. In 1974 imports accounted for 87.5% of the
supply, and crushing accounted for 71.0% of the disposition.
(4) Whole soybeans used in the production of traditional
foods in Japan, 1970-74 (tonnes / metric tons, p. 50). Tofu
and others rose from 508,000 in 1970 to 539,000 in 1974.
Miso rose from 177,000 in 1970 to 192,000 in 1974. Shoyu
rose from 13,000 in 1970 to 14,000 in 1974. (5) Defatted
soybean meal used in the production of traditional foods in
Japan, 1970-74 (tonnes / metric tons, p. 51). Shoyu rose from
163,000 in 1970 to 176,000 in 1974. Tofu and others was
constant at 130,000 from 1971 to 1973. Miso decreased from
4,000 in 1970 to 2,000 in 1974. (6) Production of traditional
soybean foods in Japan, 1970-74 (tonnes / metric tons, p. 52).
Tofu and others rose from 1,867,800 in 1970 to 2,264,900 in
1973. Shoyu rose from 1,334,1000 in 1970 to 1,455,800 in
1974. Miso rose from 552,200 in 1970 to 587,200 in 1974.
(7) Production and food use of beans [various types] and
consumption of some soybean products in Korea, 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, 1964-66 average,
p. 150). The countries leading in per capita consumption (kg/
person/year) are: China (PRC) 6.7. Japan 5.1. Korea(s) 5.0.
Singapore 4.3. Indonesia 2.8. Malaysia 2.6. Taiwan (ROC)
1.1. (13) Amounts of cereal-soy blends distributed under
Title II, Public Law 480 in fiscal year 1974 (p. 152-155). (14)
U.S. exports of full-fat soy flour, 1974-75 (p. 156). Address:
Northern Regional Research Center, Agricultural Research

Service, Department of Agriculture, Peoria, Illinois 61604.
665. Winarno, F.G.; Hardjo, S.; Rumawas, F. 1976. The
present status of soybean in Indonesia. Bogor, Indonesia:
FATEMETA, Bogor Agriculture University. xxiii + 128 p. 29
cm. [7 ref]
• Summary: The best and most comprehensive survey up
to this time on the subject, it was done as part of the 1974
Industrial Census of the Central Bureau of Statistics. Full of
valuable statistics and tables. Contents. Preface. Summary.
List of tables. List of figures. I. Introduction. II. Objectives
and survey methods: A. Objectives. B. Survey methods. III.
Cultivation, product handling and protection: A. Botany
of the soybean. B. Varieties. C. Growth requirements. D.
Agronomy of soybean. E. Crop Management. F. Harvesting
and product handling.
IV. Production: A. Harvested acreage, production and
average soybean yield in Indonesia. B. Center production
areas. C. Harvested acreage of soybean versus other food
crops. D. Factors affecting soybean production. V. Farm
management and soybean marketing in Indonesia: A. Farm
management. B. Marketing of soybean.
VI. Soybean utilization (p. 52): A. Soybean products:
Introduction, yuba, sere (from Bali: cooked whole soybeans,
mixed with onions, hot pepper, turmeric, salt, and coconut
presscake; molded into patties, sun dried, then deep fried),
soybean milk, tofu (coagulated with biang or sioko {calcium
sulphate}), soybean sprouts (tauge), soybean powder
(soybeans that have been cooked, dried, dehulled, and
pounded), soybean mixtures, kecap (Indonesian soy sauce),
oncom (fermented soybean product, red or black), tauco
(Indonesian-style miso), tempe. B. Soybean utilization:
Utilization by farmer (in each of 6 provinces and total),
utilization by processor (tempe, tofu, kecap, miscellaneous),
census conducted by Central Bureau of Statistics, conversion
factor for soybean products. C. Consumption of soybean and
its processed products (by province). D. Other components.
Appendixes.
Tables in body of text: (1) Brief description of
recommended soybean varieties. (2-3). Insecticides used
against Agromyza and Phaedonia inclusa. (4) Soybean
harvest seasons in Indonesia (major harvest months, by
province). (5-8) Harvested acreage, production, and average
soybean yield during 1950-73, 1960-74, and in Java-Madura
(1967-71, 1972, 1973, and 1974). (9) Soybean acreage in
Java-Madura. (10) Major production areas in Java-Madura,
and average 5-year yield, 1965-69. (11) Harvested acreage
of soybeans vs. other crops in Java-Madura, 1971-72. (12)
Production cost and value per hectare of soybeans. (13)
Major trading and harvest months. (14-15) Percentage
of farmer’s share and marketing cost of the trade price in
various provinces. (16) Percentage of farmer’s share of the
trade price. (17) Soybean utilization by farmers, 1975-76.
(18-21) Production/consumption of tempeh, tofu, kecap,
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tauco, tauge, yuba, and sere.
(22-29) Raw material utilized by small-scale processors
and by soybean home industries in Java and Jakarta. (3031) Value of raw material and end products of small-scale
industries over 3- and 12-month periods. (32) Conversion
factor of soybean products to raw material. (33-36) Average
daily consumption per capita of soybean and its processed
products at villages in Lampung, Yogyakarta, East and West
Java, and in 4 other provinces.
Concerning sprouts (tauge) in Indonesia (p. 67, 69):
Tauge can be prepared from either soybean or mungbean.
The average amount of soybean processed into tauge is
about 8 qt [=quintal; 1 quintal = 100 kg = 220.46 lb] per year
per processor. The average number of employees is 1 per
processor with 30 workdays per month. The entire product is
for sale.
Table 33 (p. 84), “Average daily consumption per capita
of soybean and its processed products at several villages in
Lampung (a province of Indonesia located on the southern
tip of the island of Sumatra) is: Tempe 18.33 gm. Soy sprouts
6.51 gm. Tofu 3.36 gm. Oncom 2.34 gm. Soybean 0.29 gm.
Okara tempeh 0.25 gm. Okara 0.03 gm.
Table 34 (p. 85), “Average daily consumption per capita
of soybean and its processed products at several villages in
Yogyakarta and East Java is: Tempe 20.08 / 4.63 gm. Soy
sprouts 1.57 / 3.05 gm. Tofu 1.83 / 4.24 gm. Okara tempe
0.53 / NL gm. Soybean 0.35 / 1.07 gm. Okara tempeh 0.25
gm. Okara 0.03 gm.
Table 36 (p. 87), “Average daily consumption per capita
of soybean and its processed products of sample family
farmers in 4 provinces.
Tempe consumption is highest in Yogyakarta (20.08 gm)
followed by Lampung (18.33), Tulungagung (4.63) and West
Java (4.42).
Tofu consumption is highest in Tulungagung (4.42 gm)
followed by Lampung (3.36), Yogyakarta (1.83) and West
Java (0.78).
Soybean sprout consumption is highest in Lampung
(6.51 gm) followed by Tulungagung (3.05) and Yogyakarta
(1.57); no value is given for West Java.
Oncom [ontjom] consumption is highest in Lampung
(2.34 gm) followed by West Java (0.69). Address:
FATEMETA, Bogor Agricultural Univ., Indonesia.
666. Shurtleff, William. 1977. Re: Our stay with you at The
Farm. Tempeh pamphlet. Letter to Cynthia and Albert Bates,
The Farm, Summertown, Tennessee, Jan. 19. 2 p. Typed,
without signature (carbon copy).
• Summary: “We really enjoyed our stay with you and were
greatly inspired by what we learned about tempeh. Somehow
we got a much clearer vision of its potential in America
in communities, homes, and on a commercial level. We
especially dug working together with you on the first joint
Farm / New Age Foods Study Center publication [“What is

Tempeh?”]. The evening of our program in Louisiana, we
stayed with John and Katherine Gabriel in Houma and got
some good ideas from them to.
“Finally, during five days of being snowed in in
Fayetteville [Arkansas] and St. Louis [Missouri], I had a
chance to read carefully through all of the literature we
have on the subject. The result of all this was a decision
to amplify the pamphlet we did with you at the farm. We
preserved everything we did together, but added a lot more
interesting details to it–such as a history of tempeh, how
to make tempeh with grains and soy pulp [okara], names
and addresses of people and institutions in America and
Indonesia interested in tempeh, etc. We hope you like it.
Now, we would very much like to get this information out to
people around the world and would like to work with you in
doing this. How?” Address: New-age Foods Study Center,
Traveling in Boulder, Colorado.
667. Kagawa, Ryo. 1977. Shokuhin seibunhyô [Food
composition tables for Japan]. Tokyo: Joshi Eiyo Daigaku
Shuppan-bu. 145 p. Jan. 15 x 22 cm. [Jap]
• Summary: For tables of information on soybeans and
soyfoods, see p. 21-22. Includes Kinako, soymilk, regular
tofu, kinugoshi tofu, fukuro-iri tofu, yaki-dofu, aburaage, namaage, ganmodoki, kori-dofu, yuba, okara, natto,
hamanatto, miso, red miso, light yellow salty miso, red salty
miso, soybean miso, powdered miso. Address: Japan.
668. Shurtleff, William; Aoyagi, Akiko. 1977. What is
tempeh? Lafayette, California: New-Age Foods Study
Center. 14 p. Unpublished manuscript. Jan. Published as a
4-page tan leaflet later in 1977 with the addition of 4 Los
Angeles tempeh shops. Revised, published edition, Oct.
1980. Also reprinted by many tempeh shops under their logo.
Unpublished manuscript.
• Summary: Contents: Introduction. A rich source of
nutrients. Tempeh in Indonesia. A brief history of tempeh.
Making tempeh at home: Homemade soy tempeh (using 2½
cups soybeans), homemade okara- or coconut press-cake
tempeh, homemade grain- or grain & soy tempeh. Storing
& preserving tempeh. Favorite tempeh recipes: Deep-fried
tempeh. Pan-fried tempeh. Tempeh chips. Tempeh, lettuce &
tomato sandwich. Tempeh burger, and 11 others. Soybeans
and the world food crisis. Making tempeh starter at home.
Making tempeh in a community or commercial shop. People
& institutions connected with tempeh: Research scholars
and institutes in North America, tempeh shops in America
(7), individuals interested in tempeh in America (4), research
scholars and institutes in Indonesia and Japan (5). Address:
790 Los Palos Dr., Lafayette, California 94549.
669. Sirtori, C.R.; Agradi, E.; Conti, F.; Mantero, O.; Gatti,
E. 1977. Soybean-protein diet in the treatment of type-II
hyperlipoproteinaemia. Lancet i(8006):275-77. Feb. 5. [18
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ref]
• Summary: This is Dr. Sirtori’s major and most influential
study on lowering plasma cholesterol by substituting soy
proteins for animal proteins. Temptein (textured soy protein
isolate) completely replaced animal protein in a diet fed to 20
human subjects. Total cholesterol was lowered 14% after 14
days and 21% after 21 days.
However A.S. Truswell (in Heaton 1979, p. 109)
states: “In Milan, Sirtori and co-workers (1977) recently
reported impressive reductions of plasma cholesterol
and low-density lipoprotein cholesterol in patients with
type II hyperlipidaemia given a soya-bean ‘isolate’. They
attribute the effect to the soya-bean protein. However the
preparation they used, ‘Temptein,’ is a concentrate, not
an isolate. It contains 80 per cent of protein but 10 per
cent of polysaccharide, most of this indigestible. We and
others (Helms, 1977) think it likely this latter fraction had
the cholesterol-lowering effect.” Address: 1-2. Centre E.
Grossi Paoletti for the Study of Metabolic Diseases and
Hyperlipidaemia, Univ. of Milan, Italy; 3-4. Maggiore
Hospital, Milan.
670. Helms, Peter. 1977. Soybean-protein diet and plasmacholesterol (Letter to the editor). Lancet i(8015):805. April 9.
[1 ref]
• Summary: Concerning Sirtori’s experiment published
in the Lancet on Feb. 5, Helms thinks it was probably the
dietary fiber in the soybean preparation, Temptein, not the
soy protein, that lowered plasma cholesterol.
Gatti and Sirtori reply: They gave 1,800 calories/day to
their patients and at most 90 gm of Temptein. Of this, about
20 gm is carbohydrate, including 10 gm of monosaccharides
and oligosaccharides, “8 of the other 10 gm being nondigestible, non-cellulose material... This daily amount of
indigestible fibre is unlikely to achieve any significant
hypocholesterolaemic effect.”
Note 1. This is the earliest document seen (Aug. 2001)
suggesting that dietary fiber from soybeans might lower
blood cholesterol.
Note 2. It appears from the reply above that Temptein
is made by spinning soy protein concentrate, rather than
soy protein isolate–as Sirtori and co-workers originally
stated. Address: Inst. of Hygiene, Univ. of Aarhus, DK 8000
Aarhus, Denmark.
671. Timmins, Tom. 1977. Re: Laughing Grasshopper Tofu
Shop. Letter to William Shurtleff at New-Age Foods Study
Center, April 25. 2 p. Typed, with signaure on letterhead.
• Summary: “I’m not sure if I’m writing to Bill and Akiko at
this address, or if NAFSC is a group of people in residence
at 790 Los Palos Manor, or some other thing entirely. No
matter. As a representative of Laughing Grasshopper Tofu
Shop, I’d like to meet with you when I come to California
during the month of May.

“We started making tofu commercially a little over
3 months ago in a semi-traditional fashion... We learned
quickly that most of the wooden pieces of equipment had to
go. Wooden soaking and curding barrels, tho oak, warped,
absorbed curds, began to rot, and generally were unsanitary
and too heavy to handle. Our beautiful settling boxes warped
also and pulled apart at the seams. The pressing bags we
used sprang leaks, tore open at the seams, often spraying
okara all over us.
“Every possible problem that could have come up, did.
Of course the fact that we were complete novices gave us
that special gift of making every mistake that we could. And
the boon was that we have been able to resolve most of the
errors. While learning to make passable tofu.
“There has been such a demand for nigari tofu that we
are now making 500-600 lbs. per day, delivering it in our
own van to Boston and to the Pioneer Valley in western
Massachusetts. In order for us to make a living, we’ll have
to produce 1½ to twice as much tofu and soymilk and ice
cream. Or raise our prices which we are reluctant to do.
Right now 7 adults and 4 children are receiving all or most of
their financial support from the tofu shop.”
Tom would like to visit Shurtleff and Aoyagi, Bean
Machines, San Jose Tofu Co., Quong Hop & Co., and the soy
dairy run by The Farm in San Rafael–all in California.
Note: He also visited Azumaya, where he was helped
a great deal. Address: LGTS, 3 Main St., Millers Falls,
Massachusetts 01349. Phone: 413-659-3883.
672. Product Name: Ranch House Sizzleberg, Savoury
Macaroni with TVP (Mix), Soysage, Seasavour.
Manufacturer’s Name: Direct Foods Ltd.
Manufacturer’s Address: Bedford Rd., Petersfield,
Hampshire, GU32 3EW, England. Phone: Petersfield 4911/2.
Date of Introduction: 1977. April.
Ingredients: Macaroni Mix: Wholemeal macaroni, textured
soya protein. dehydrated onions, green bell peppers, peas,
mushrooms, vegetable oil, sea salt, corn flour, raw sugar,
yeast extract, spices, herbs.
Wt/Vol., Packaging, Price: Macaroni: 141 gm plastic bags
for ½ pound.
How Stored: Shelf stable.
New Product–Documentation: Trade catalog and price list
from Direct Foods Ltd. 1977. April 25. The product line is
the same as in 1974 except for the addition of: 10 lb sizes for
each flavor, Sizzleberg (1 lb yields 2 lbs), and New Savoury
Macaroni with TVP.
Food Report (Lehmann). 1982. Jan. Talk with Peter
Roberts. 1990. Dec. 12. In about 1970, Direct Foods Ltd.
introduced a line of about 20 vegetarian protein products, all
replacements for meat and all sold under the Ranch House
brand.
673. Heartsong, Toni & Bob. 1977. The Heartsong tofu
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cookbook. Miami, Florida: Banyan Books. 80 p. April. Illust.
No index. 23 cm. Revised ed. 1978. 92 p.

moin or alele (made with okara), and soya bean milk. The
soybean products were generally richer in protein than their
cowpea counterparts. The soya bean samples were supplied
by the Institute for Agricultural Research, Ahmadu Bello
University, Zaria. Address: Ahmadu Bello Univ., Zaria,
Nigeria.
675. Parihar, Asha S.; Mittal, M.; Datta, I.C.; Quadri, M.A.;
Kushwah, H.S. 1977. Organoleptic evaluation and nutritive
value of recipes of soymilk and soyresidue. J. of Food
Science and Technology (Mysore, India) 14(3):130-32. May/
June. [6 ref]
• Summary: Soyresidue [okara], the solid material remaining
after soymilk preparation, can be used effectively for
improving the nutritional value of traditional snacks like
Samosa. Soyresidue snacks are 25-33% less expensive than
the standard preparations.
“Soymilk ice cream was rated good and standard ice
cream excellent. Soymilk custard was adjudged very good,
and standard custard excellent.
Note 1. This is the earliest published English-language
document seen (March 2007) that uses the term “soymilk ice
cream” to refer to soy ice cream.
Note 2. This is the earliest English-language document
seen (June 2013) that uses the word “soyresidue” to refer to
okara. Address: Dep. of Biochemistry, College of Veterinary
Science, Jabalpur, India.

• Summary: Contents: Acknowledgments. Dedication.
Preface. Tofu is good for you. Make tofu. 1. Tofu main
dishes (recipes). 2. Tofu salads. 3. Tofu in soups. 4.
Tofu desserts. 5. Okara recipes. 6. Salad dressings, dips,
sauces & creams. 7. Soybeans & milk & tidbits. Glossary.
Bibliography. About the authors (autobiographical).
Dedication: “For those beings who have the will to
discover the truth and the imagination to create with it.”
Note: Ads for this book appeared in Alternatives
(Miami, Florida) in April 1977 (Vol.1, No. 4, p. 32), May
1977 (Vol. 1, No. 5, p. 41, with a very favorable book review
on pages 40-41). Address: Miami, Florida.
674. Eka, O.U.; Kay, T. 1977. Chemical evaluation of the
nutrient status of soya bean meals prepared using traditional
methods. Samaru Agricultural Newsletter 19(2):76-81. June.
[9 ref]
• Summary: Full-fat soy flour was used in place of the
more popular cowpea flour to make popular Nigerian
dishes such as bean cake (akara or kosei), puff-puff, moin-

676. Shurtleff, William; Aoyagi, Akiko. 1977. Tofu &
soymilk production: The Book of Tofu, volume II. Lafayette,
California: New-Age Foods Study Center. 128 p. Aug. 1.
Illust. by Akiko Aoyagi Shurtleff. No index. 28 cm.
• Summary: A rough photocopied manuscript with a yellow
cover, created in response to a letters from many people
requesting information on how to start a tofu shop. This book
was published in finished form in 1979 under the same title,
Tofu and Soymilk Production (336 p.).
Contents: 1. So you want to start a tofu shop or soy
dairy? 2. Setting up shop; The community shop, the
traditional shop, the steam-cooker shop, the pressure cooker
shop, the soy dairy, the modern factory. 3. Ingredients. 4.
Scientific data concerning the tofu-making process. 5. Tofu.
6. Firm tofu. 7. Using okara and whey. 8. Deep-fried tofu:
Cutlets, burgers, and pouches. 9. Soymilk. 10. Soymilk ice
cream, yogurt, kefir, mayonnaise, and cheese. 11. Silken tofu
& soft tofu (Silken tofu is made from concentrated soymilk).
12. Lactone silken tofu. 13. Grilled tofu. 14. Wine-fermented
tofu. 15. Dried-frozen tofu. 16. Yuba.
Appendix A: People and institutions connected with tofu
& soymilk production. B: Sketches of tofu and yuba shops
in Japan. C: So you want to study tofu in Japan? D: Table of
equivalents.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term “silken tofu” to refer to
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Japanese kinugoshi tofu.
Note 2. This is the earliest English-language document
seen (Oct. 2011) that uses the term “wine-fermented tofu.”
Address: New-Age Foods Study Center, P.O. Box 234,
Lafayette, California 94549; 278-28 Higashi Oizumi,
Nerima-ku, Tokyo 177, Japan.
677. Rasmussen, Carol. 1977. Vegetarians straight off the
farm: Soy is source of successful diet. Chicago Tribune.
Sept. 8. p. E3, or p. W_A3, or p. N_83.
• Summary: This article is about The Farm, from
Summertown, Tennessee, and their creative but strict
vegetarian diet–that uses no meat, eggs, or dairy products.”
Margaret Nofziger explains that Farm members are not food
faddists; they eat cocoa, sugar, and white flour.
Most of their nutrients comes from soybeans. They grow
250 acres of soybeans a year and turn a significant portion of
these into an incredible array of foods such as soy flour and
soy milk. The soy milk is made into soy yogurt, mayonnaise,
a cheese, tofu, soy ice cream, and tempeh (which is a
fermented soy product from Indonesia). The pulp [okara] that
remains after making soy milk is used to make a meatless
sausage; it also add to cakes, cookies, and other baked goods.
Also on The Farm, soybeans are roasted to make nuts, and
ground to make coffee. They have published recipe booklet
titled “Yay soybeans.”
The Farm has a great deal of experience in cooking
whole soybeans. The best way is to use a pressure cooker for
1 hour at 15 pounds pressure. Or you can cook them for at
least 10 hours at atmospheric pressure.
A typical breakfast at The Farm might consist of toast,
fried tofu, tea and sugar. Or perhaps fried potatoes and
cheese [made from nutritional yeast] and hot soy milk and
tea.
A cartoon has this caption: “Soybeans are the base for
cheese, ice cream, sausage, and burgers.” Address: Food
Guide editor.
678. Archer Daniels Midland Co. 1977. Annual report.
Decatur, Illinois. 33 p. 27 cm.
• Summary: Net sales in 1977 were $2,114 million, up from
$1,647 million in 1976. Net earnings in 1977 were $61.4
million, down from $65.2 million in 1976. ADM’s protein
specialty division successfully introduced Ardex 700, a
new soy protein concentrate, and Nutrisoy Fiber. A new
light colored TVP was developed for extending fish. The
company’s TVP brand of textured vegetable proteins remains
the largest selling textured product, both in the USA and
worldwide (p. 5).
Textured soy protein concentrate products are called
TVP/2. A new class of products designated as a soy beverage
base are now being evaluated in dairy-type applications, such
as milk replacers, cheese, and dessert bases (p. 11).
British Arkady Co.: Sales of TVP, now in its second full

year of manufacture in Manchester, England, were up. Im
memoriam: Thomas L. Daniels, died 23 May 1977. He was
the son of John W. Daniels who founded Daniels Linseed Co.
in 1902. Address: P.O. Box 1470, Decatur, Illinois 62525.
679. Product Name: Nutrisoy Fiber (Soy Bran).
Manufacturer’s Name: Archer Daniels Midland Co.
Manufacturer’s Address: ADM, Box 1470, Decatur,
Illinois 62525. Phone: 1-800-637-5850.
Date of Introduction: 1977. October.
Nutrition: Moisture 7%, protein 12%, fat 2%, ash 5%,
crude fiber 34%, other carbohydrates 40%, calories/100 gm
70.
New Product–Documentation: See next page. ADM
Annual Report. 1977. The company now makes Nutrisoy
fiber (a soy bran). Frank French. 1977. Baker’s Digest. Oct.
p. 102. “Bakery uses of soy products.” “Nutrisoy fiber is the
toasted ground cotyledon of the soybean and at 40 per cent
crude fiber is highest in fiber among natural fiber materials.”
Manufacturer’s leaflet. 1979. 1 p. “Nutrisoy Fiber soy bran.”
This high fiber product is derived from the seed coat portion
of the soybean. The crude fiber content is approximately
38%. Most of the carbohydrate content is non-digestible. For
use in breads, crackers, cookies, muffins, cereals, dry mixes,
snacks.
ADM. 1987. “Look Where Soybeans Go.” p. 18. Called
Nutrisoy Fiber E. Characteristics: Total dietary fiber 7275%, neutral detergent fiber 55-60%. Applications: Breads,
crackers, muffins, cereals, dry mixes, snacks.
680. French, Frank. 1977. Bakery uses of soy products.
Baker’s Digest 51(5):98-103. Oct. [7 ref]
• Summary: Contents: Introduction. Production of soy
products. Use in bread production. Use of other soy products:
Lecithin, cakes and doughnuts, sweet goods, variety breads,
fiber breads. Conclusion.
The use of soy flour in making white bread has several
significant advantages: Moisture retention, bleaching and
oxidation using an enzyme active soy flour, crust color
improvement, improved nutritional profile.
Fig. 3 (p. 100) is a bar chart showing the cost per pound
of protein from various sources. The three least expensive
sources are “lowfat soybean flour, granular soybean
concentrate, and extruded soybean flour;” the three most
expensive are beef (about 15 times as expensive as soy
flour), pork, and tuna fish.
Fig. 4 shows the improvements in protein quantity
realized from fortifying white bread with 12% soy flour: (1)
It raises the protein quantity by 50% from 8.0% to 12.0%
protein; (2) It raises the protein quality by 95% from 1.00 to
1.95–compared with 2.50 for casein.
“Nutrisoy fiber is the toasted ground cotyledon of the
soybean and at 40 per cent crude fiber is highest in fiber
among natural fiber materials.” Table V gives a nutritional
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analysis of Nutrisoy, which contains: Protein 10%, moisture
9%, fat 1%, crude fiber 40%, minerals 4%, carbohydrates
36%. Address: Archer Daniels Midland Co., Decatur, Illinois.
681. Tofu Shop (The). (Renamed Far Pavilions in late 1979).
1977. October. New soyfoods restaurant or deli. 116 N. Oak
Street (Box 69), Telluride, CO 81435.
• Summary: Menu and promotional brochure for The Tofu
Shop. 1978, Sept. 6 panels. On the front panel is a stunning
circular photo of Rocky Mountains rising out of a misty
valley. Around it is written: “The Tofu Shop” (above). “Juice
bar–Dining–Catering–Wholesale kitchens” (below). Below
that on the front panel: “116 North Oak Street. Next to the
opera house. Telluride, Colorado. Call ahead for take-out:
728-9940.”
Entrees (Served with soup or salad–$0.65 extra):
Stir-fried tofu, rice & vegetables. Burgers: Soy burger,
Tofu burger, Okara burger. Stuffed pitas: Grilled tofu
& vegetables, Guacamole and tofu. Burritos: Spicy
tofu and rice filling with guacamole. Smoothies: Carob,
honey, soymilk with banana. Carrot sunny shake. Other
refreshments: Miso broth, soymilk, whey from making
tofu. Salads: Full plate tofu & guacamole salad, Tofu and
vegetable salad, Okara salad. Fresh tofu. Grilled tofu. On the
back panel is a lively, writhing dragon plus: “Uncompahgre
Natural Foods. Producers and suppliers of specialty foods
for Colorado’s western slope.” Talk with Matthew Schmit,
founder and owner of The Tofu Shop. 2002. Sept. 19.
Matthew estimates that this undated menu was first printed in
about Sept. 1978.
Menu for Far Pavilions. 1979, undated. 8 panels. Green
on tan paper. “International vegetarian cuisine. Welcome
hospitality. Located below the opera house. For details, see
separate Menu entry for Far Pavilions.
Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis,
Cafes & Restaurants. p. 3. Started in Oct. 1977 by Matthew
Schmit. Later run by Catherine Peterson.
Note: This is America’s second “soy deli,” offering
a host of highly creative and delicious recipes. Address:
Telluride, Colorado. Phone: 728-4441.
682. Gandjar, I. 1977. Tempe benguk [Velvet-bean
(Mucuna pruriens) tempeh]. Paper presented at Symposium
on Indigenous Fermented Foods, Bangkok, Thailand.
Summarized in K.H. Steinkraus, ed. 1983. Handbook of
Indigenous Fermented Foods. New York: Marcel Dekker,
Inc. ix + 671 p. See p. 50-54.
• Summary: In Central and West Java, the velvet bean is
already utilized by the Indonesian people. Grown in less
fertile soil or in drier climates than soybeans and other
tropical legumes, it sells for about half the price of soybeans.
Therefore velvet-bean tempe (tempe benguk) is much less
expensive than soybean tempe (tempe kedele)–and more
available to the poor. This tempe is consumed as a side dish.

Tables: (18) Comparison of nutrients of tempe gembus
with those of oncom (from peanuts) and other tempes (tempe
koro benguk and tempe lamtoro). (19) The protein content
of Mucuna pruriens seeds in Indonesia. (20) Changes in
amino nitrogen and total acid content during the fermentation
of tempe benguk with Rhizopus oryzae R128 and with
Rhizopus oligosporus R116. (21) Changes in total amino
acids and total essential amino acids of tempe benguk during
the fermentation process. (22) The amino acid content of
the seeds of Mucuna pruriens, tempe benguk, soybean,
and soybean tempe. Address: Dep. of Biology, Faculty of
Mathematics and Natural Sciences, Univ. of Indonesia,
Jakarta.
683. Gandjar, I. 1977. Tempe gembus [okara tempeh]. Paper
presented at Symposium on Indigenous Fermented Foods,
Bangkok, Thailand. Summarized in K.H. Steinkraus, ed.
1983. Handbook of Indigenous Fermented Foods. New York:
Marcel Dekker, Inc. ix + 671 p. See p. 48-50.
• Summary: During World War II, when food was scarce, the
people of Java used okara, the refuse of tahoo / tahu [tofu]
factories, to make an acceptable, low-cost tempe. Today this
kind of tempeh can be found in every market in Central and
East Java, sold at a price that low-income people can afford.
It is consumed (like most regular tempe) as a side dish for
rice. The traditional fermentation, which is described, takes
2 days. The laboratory process is described in more detail.
Address: Dep. of Biology, Faculty of Mathematics and
Natural Sciences, Univ. of Indonesia, Jakarta.
684. Tanuwidjaja, Lindayati. 1977. Utilization of defatted
soybean flour in tempeh fermentation. Paper presented at
Symposium on Indigenous Fermented Foods, Bangkok,
Thailand. Summarized in K.H. Steinkraus, ed. 1983.
Handbook of Indigenous Fermented Foods. New York:
Marcel Dekker, Inc. ix + 671 p. See p. 64-66.
• Summary: The highest quality tempe is made from whole
dehulled soybeans. Lower qualities of tempe are made by
adding varying amounts of waste products, such as the waste
from tapioca flour processing (onggok), young papaya, okara
(left over after making tofu or soymilk), and grated coconut
after the milk is pressed out. The main reason for adding
these waste products is to lower the cost of the tempe. “Even
though tempe is considered to be a low-cost, protein-rich
food, high-quality tempe is expensive for very low income
groups.” Moreover, the addition of these low-protein waste
products lowers the protein content and nutritional value
of the tempe. Therefore the tempeh was made from lowcost, high protein defatted soy flour. The final tempe was
a solid cake covered with a white mold mycelium, having
typical tempe flavor and texture. Address: National Inst. of
Chemistry, Bandung, Indonesia.
685. Liem, Irene T.H.; Steinkraus, K.H.; Cronk, T.C. 1977.
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Production of vitamin B-12 in tempeh, a fermented soybean
food. Applied and Environmental Microbiology 34(6):77376. Dec. [14 ref]
• Summary: It is believed that the vitamin B-12 in
tempeh is synthesized by a Klebsiella bacterium, which
is a contaminating microorganism rather than one of the
microorganisms responsible for the fermentation of the
legume substrate. Therefore one may not be able to consider
tempeh a reliable, consistent source of this vitamin.
Several varieties of soybeans generally contained less
than 1 ng [nanogram] of vitamin B-12 per 100 gm... Pure
tempeh molds obtained from different sources did not
produce vitamin B-12. It was found that the major source of
vitamin B-12 in commercial tempeh purchased in Toronto,
Canada [made commercially by Tjing Giok Tan {Mr. Tjeng
Giok Tan} of Toronto] was a bacterium that accompanies the
mold during fermentation. Reinoculation of pure bacterium
onto dehulled, hydrated and sterilized soybeans resulted
in the production of 148 ng of vitamin B-12 per gm...
Nutritionally significant amounts of vitamin B-12 were also
found in the Indonesian fermented food, ontjom.”
“Indonesian tempeh, a protein-rich vegetarian food, is
one of the world’s first meat analogs.” Mycelia of Rhizopus
molds “overgrow hydrated, dehulled, and partially cooked
soybeans, knitting them into a firm cake, which can be sliced
and deep-fat fried or cut into cubes and used in place of meat
in soups.”
“Ontjom samples from Indonesia were obtained through
the courtesy of A.G. van Veen, Cornell University. Sample
1 was traditional ontjom made from peanut presscake and
sample 2 was ontjom [okara tempeh] made from soybean
residue.”
Table 2 shows the vitamin B-12 content of commercial
tempehs made in Toronto (6.3 mcg [micrograms] per 100
gm), Indonesia (sun dried, 1974, 2.9 mcg; oven-dried, 1975,
0.4 mcg), and California (freeze-dried 1.5 mcg per 100 gm).
Note: Klebsiella pneumoniae is the microorganism
which causes bacterial pneumonia in humans. Address:
Cornell Univ., Geneva, New York 14456.
686. Allen, L.D. 1977. Proximate composition and selected
mineral analyses of a soy protein product containing varying
levels of fiber. MSc thesis, Southern Illinois University. *
• Summary: A tofu-with-fiber product was developed. It was
an excellent source of protein, calcium, and dietary fiber,
while being low in sodium, saturated, and calories, with no
cholesterol. Address: Illinois.
687. Arkcoll, D.B. 1977. Estudos sobre a aceitabilidade
de farelo de soja e de feijao de soja inteiro como alimento
humano [Studies on the acceptability of soy bran and whole
soybeans for human consumption (Abstract)]. Suplemento de
Ciencia e Cultura, Resumos 29(7):129. Presented at the 29th
Reuniao Anual da Sociedade Brasileira para o Progresso da

Ciencia. Sao Paulo.1977. [Por]*
Address: Brazil.
688. Product Name: Okara Burgers.
Manufacturer’s Name: Swan Foods Corporation.
Manufacturer’s Address: The Soybeanery, 5758½ Bird
Rd., Miami, FL 33155.
Date of Introduction: 1977.
Ingredients: Brown rice, okara, carrots, onions, garlic,
whole wheat flour, corn oil, sesame seeds, rolled oats, sea
salt.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1977. 2.75 by 3.5
inches. Self adhesive. Yellow, blue and orange on white.
Swan logo. Recipe given by Shurtleff & Aoyagi. 1979. Tofu
& Soymilk Production. p. 170.
689. Albright, Nancy. 1977. Rodale’s naturally great foods
cookbook: the best foods to use and how to use them in over
400 original recipes. Emmaus, Pennsylvania: Rodale Press.
[vi] + 408 p. Illust. 24 cm. Reprinted in 1983 as
• 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...”
“Natural foods restaurants are ‘in’” (p. 2). “... the joys
of natural foods” (p. 3). “... consumers are making a firm
commitment to natural food cooking.”
Soy related recipes: Rice and soy crepes (with ½ cup
soy flour, p. 53). Whole soybean casserole (p. 74). Bulgur
soybean loaf (with 3/4 cup soybeans, p. 81).
The section titled “The soybean” (p. 275-85) begins:
“The queen of the legumes is the soybean. And its status
is growing. From a relatively unknown commodity... it has
finally come into its own in this country as an important
food. The soybean is the vegetable that most nearly provides
the complete protein necessary for good health.” Discusses
varieties suited to the family garden. Recipes: Green soybean
and corn succotash (with green vegetable soybeans). Soy
flour for added values: Soy pancakes. Soy cheeseburgers
(with soy grits). Tofu (soybean curd): Mentions the Learning
Tree tofu kit and The Book of Tofu, by Shurtleff and Aoyagi
(1975, Autumn Press; no tofu recipes are given). Soy sauce
(shoyu): Herbed soybean salad (with 1 cup soybeans). Fresh
vegetable and fruit stew with soybeans. Soybean-cabbage
casserole. Soybean coffee. Soybean custard pie. Soy milk
(homemade). Carrot soy loaf. Liver pate (with 1 cup soy pulp
[okara] remaining from making soy milk). Mock pumpkin
pie (with soy pulp). Scroggin (backpacker’s food, with 3
cups soybeans, boiled). Soy potato dumplings (with ½ cup
soy flour). Soy salad dressing (with 3/4 cup soy flour or
powder).
A photo (facing copyright page) shows Nancy Albright
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cutting vegetables in Rodale’s Fitness House kitchen.
Address: Author of The Rodale Cookbook.
690. Archer-Daniels-Midland. 1977. What’s new: A 75 year
report from Archer Daniels Midland Company. Decatur,
Illinois. 12 p.
• Summary: “Our forerunner started in 1902 with a single
mill and soon became a leading crusher of flaxseed... 75
years ago, ADM was strictly in the business of crushing
flax for its oil, which was used primarily as a drying oil
in paint... Today ADM is the bridge between two giant
industries, agriculture and food... Total commitment to the
baking industry has led us to add vital wheat gluten to our
line of specialties recently. Gluten is the non-soluble protein
in wheat. It is the part of wheat flour that makes it possible
to make an elastic, cohesive dough from wheat flour. Adding
vital wheat gluten enables bakers to use less expensive
flours, it improves bread features such as loaf volume, flavor,
softness. It’s a necessary ingredient in the popular new
variety breads.”
In “1965 ADM introduced TVP brand textured vegetable
protein. Ten years later we introduced a second generation
of TVP containing 70% protein, along with a new soy
protein concentrate. Today you’ll find ADM’s soy proteins
in more than 600 brands of prepared foods on the grocer’s
shelves. Soups, chili, frozen dinners, pizza, gravies. You’ll
find other forms of soy protein in everything from beverages
and baked goods to pet foods.” Some of the most recent
developments include: New soy variety breads, sweets that
are good for kids (cookies based on the new Ardex soy
protein concentrates), a new soy beverage based on new
technology that tastes great and has the quality of nutrition
needed by growing children, and Nutrisoy fiber (a soy bran).
“Who needs high priced foods? Not the British. Cadbury’s
Soya Choice fills the bill. Based on TVP, these products are a
raging success. It as the good flavor and nutrition of meat. At
half the price.” A color photo shows two cans of Cadbury’s
Soya Choice (Casserole Chunks, and Mince). A full-page
black-and white photo on the facing page shows a person
(perhaps William Atkinson) running a large extrusion cooker.
The last page is titled: “ADM Today: Where the people
who feed the world buy their groceries.” ADM Refined
Oils makes Yelkin lecithins, margarine and shortening
oils, and cooking oils. ADM Milling makes wheat gluten.
ADM Protein Specialties makes: TVP textured vegetable
protein (flavored and unflavored), TVP/2 textured vegetable
protein concentrate (flavored and unflavored), Ardex 700
soy protein concentrate, Nutrisoy low and full fat soy flours,
and Nutrisoy defatted soy flours and grits. Address: Archer
Daniels Midland Company, Box 1470, Decatur, Illinois
62525.
691. Chen, Philip S. 1977. The joy of being a vegetarian.
Mountain View, California, Omaha, Nebraska, and Oshawa,

Ontario: Pacific Press Publishing Association. 127 p. 22 cm.
[81 ref]
• Summary: Contents: About the author (a 1-page
autobiographical sketch). Preface. 1. Vegetarianism, form
fad to favor. 2. Food for philosophers. 3. Is man carnivorous.
4. Food for champions. 5. Mineral content of animal and
vegetable foods. 6. Roughage and health. 7. The number
one killer. 8. How wholesome is our meat? 9. What else
is wrong with meat eating? 10. Animal protein versus
vegetable protein. 11. The wise abstainers. 12. The joys of
being a vegetarian. 13. The problem of animal waste. 14.
The coming food crisis. 15. The soybean–A vegetarian’s best
friend. 16. Selected vegetarian recipes (using commercial
meat substitutes or analogs). 17. Selected recipes (using
homemade gluten and tofu). 18. Selected recipes (using
natural, readily available ingredients).
Chapter 1 begins: “Vegetarianism in America used to
be the butt of ridicule. But now the situation has changed.
The laughter that once greeted mention of a vegetarian diet
has died, thanks to discoveries made in biochemistry and
nutrition during the last fifty years.” It concludes: “Dr. Jean
Mayer, professor of nutrition at Harvard University School
of Public Health [in Boston, Massachusetts] and chairman of
the 1969 White House Conference on Food, Nutrition, and
Health, says that vegetarianism has three things going for it
all at once–economics, health, and compassion.”
Chapter 15, titled “The soybean–A vegetarian’s
best friend,” begins by stating: “The soybean is a food
without peer...” It discusses: Efficiency of soy protein (and
supplementary value), soybean oil, minerals, vitamins, and
simulated meats. Address: Camarillo, California.
692. Deutsch, Ronald M. 1977. The new nuts among the
berries. Palo Alto, California: Bull Publishing Co. viii + 359
p. Index. 22 cm. [260* ref]
• Summary: This is a follow-up to the author’s 1961 work
(revised in Feb. 1967) titled “The nuts among the berries:
An exposé of America’s food fads.” The basic premise
of both books is the same–That all popular books and
people advocating health foods, natural foods, vegetarian
or macrobiotic diets are nuts (crazy). The book is well
researched but the tone is again that of an exposé of popular
nutrition, one-sided and derogatory. There are two excellent
bibliographies. The first, titled “Some controversial books in
nutrition, contains 223 citations, listing almost every book
ever published on the subjects noted above, including books
such as Diet for a Small Planet. The second, titled “The
factual resources for this book,” includes 37 basic nutrition
books, textbooks, and articles.
Contents: 1. The magical feast (Adelle Davis; Daisey
Adelle Sieglinger). 2. Of cabbages and things (a brief history
of “foodism”). 3. Mr. Graham bakes a cracker (Sylvester
Graham). 4. Little men, little women, little food (Amos
Bronson Alcott, Louisa May Alcott, and vegetarianism). 5.
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Water, water everywhere (The naturopaths, James Caleb
Jackson, Ellen G. White, Father Kneipp). 6. Snap! Crackle!
Enter Dr. Kellogg! (Dr. John Harvey Kellogg). 7. The battles
of Battle Creek (Michigan and Seventh-day Adventists). 8.
Life along the alimentary canal (Metchnikoff). 9. The jungle,
the sausage, and the law (Upton Sinclair, Harvey W. Wiley,
and the formation of the FDA). 10. Chew, chew Horace
(Fletcher, Chittenden). 11. The bare torso king goes public
(Bernarr Macfadden, Jack La Lanne, macrobiotics). 12.
How to stop your cow from drooling (selling nutrition). 13.
Eating for the hull of it (raw sugar, bran, fiber, and foodist
or food extremist Alfred Watterson McCann). 14. The drinks
are on the Hauser (Gayelord Hauser, macrobiotics). 15.
Old proteinaceous Joe or Is there sex after dinner (Lelord
Kordel, protein myths, and sex). 16. Mrs. Spratt’s millions
or Diet is a four-letter word (fat and dieting). 17. Protomania
or Richard Nixon’s diet revolution (high-protein diets). 18.
Swing low, sweet glucose tolerance (hypoglycemia or low
blood sugar). 19. How to sell a vitamin (Linus Pauling).
20. My mother squeaked or How to write about health
foods (popular health books and articles). 21. The red faced
confession and other tales of food cures and law (fraudulent
advertising, the FTC). 22. Quick, nurse! The bean sprouts!
(unproven therapies and cures, megavitamin therapy). 23.
Meanwhile, back at the organic ranch (Jerome I. Rodale).
24. Organic politics or Gloria Swanson goes to Washington
(toxic chemicals in foods). 25. How the poison gets into your
health food (Center for Science in the Public Interest, Gary
Null, and other health promoters).
Let us examine one chapter, 13, titled “Eating for the
hull of it.” It was well known by the 1990s that dietary fiber
was the one nutrient in shortest supply in the American diet,
and that this shortage is the cause of many diseases, from
simple constipation to various disorders of the digestive tract.
Those advocating a natural foods diet argued that we should
return to eating whole-grain bread, primarily for the dietary
fiber it contains, but also for its extra vitamins and minerals
lost in the process of making white flour. Instead of dealing
with these important issues, the author spends most of the
chapter ridiculing a “foodist” and “food extremist” named
Alfred Watterson McCann (born in 1879) and a physician
named Dr. William Howard Hay (who graduated in 1891
from the medical school of the University of the City of New
York), and comparing the nutritional value of raw vs. white
sugar. He also notes that before the Civil War, the wheat used
to make most American bread was soft winter wheat. It was
easily ground between stones, then “bolted” through a soft
cloth to sieve out some of the larger bran particles–a process
which Sylvester Graham “felt was against God’s purpose.”
After the Civil War, Scandinavian and German emigrées
moved into the virgin lands of Wisconsin, Minnesota, the
Dakotas, and Iowa, bringing with them a new tough wheat–
the hard spring wheat. When the millers began to grind and
bolt it, they found that much of the valuable gluten stuck

to the bran. “To leave the bran in the flour meant creating
a product that only a Graham or an Alcott would buy; dark
coarse in texture, and hard to chew. Not surprisingly, the
public rejected it.” The first solution was the “middlings
purifier” first installed in Minneapolis in about 1871; the
purifier used a blast of air to blow away the bran. The
primary solution was the Hungarian Mill, or highmilling
machine–which had 6-7 sets of porcelain or chilled steel
rollers. Sylvester Graham, James Caleb Jackson, and others
said it was “unnatural” to take the bran out of bread. “Dr.
[John Harvey] Kellogg’s protests, which began about the
time that the new wheat and new milling methods arrived,
were based on his belief in ‘auto-intoxication,’ which called
for bran to ‘sweep out’ the intestines and clear away their
‘toxins.’” Address: Popular scientific and medical reporter.
693. 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
rich bean at the Chaguaramas Agricultural Development
Project. Address: [Chief Technical Officer, Ministry of
Agriculture].
694. Hsu, Vera Y.N.; Hsu, Francis L.K. 1977. [Food in]
Modern China: North. In: K.C. Chang, ed. 1977. Food in
Chinese Culture. New Haven, CT, and London: Yale Univ.
Press. 429 p. See p. 295-316. [2 ref]
• Summary: “Soybean grows easily as a companion crop
with kaoliang or corn. It is consumed all over China” in
various forms; as bean curd [toufu], soybean milk, tou fu
nao (“bean brain”–slightly coagulated soymilk, softer than
tofu), tou cha [okara] (“the finer remains of the soybean from
which the bean milk has been extracted is usually fed to pigs,
but can be the poor mans ta’si [side] dish”).
Young soybeans in pods, freshly picked from the field,
are boiled in water or baked on the fire and consumed as
snacks. They are served with soy sauce and sesame oil and
eaten by using the teeth to scrape the beans into one’s mouth.
Other soybean products consumed in north China
include: soybean sprouts (eaten after submersion in boiling
water for 1-2 minutes), “fermented bean curd (fu ju), molded
bean curd (ch’ou tou fu), dried bean curd [pressed bean curd]
(tou fu kan) (p. 301).
Note: This is the earliest English-language document
seen (Oct. 2011) that uses the term ch’ou tou fu or the term
“molded bean curd.” Address: 1. Evanston, Illinois; 2. Prof.
of Anthropology, Northwestern Univ.
695. Kanthamani, Sampathiengar. 1977. A new concept for
home preparation of soymilk. MSc Thesis, Dep. of Food
Science, University of Illinois. 97 p.
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• Summary: The author received her BSc degree from
Univ. of Allahabad, India, in 1962, her MA degree at Agra
University, India, in 1965, and her M.Ext.Ed degree from the
Univ. of Illinois in 1975.
Contents: Introduction. Literature review: Soybeans,
soymilk. Materials and methods: Soymilk preparation,
evaluation of soymilk. Results and discussion: Factors
affecting quality and acceptability, stability as affected by
time and temperature of storage, composition of soymilk in
relation to method of preparation, evaluation of soymilks,
soymilk residue. Summary and conclusions. List of
references. Address: Dep. of Food Science, Univ. of Illinois.
696. Huang, Charles T.L.; Gopalakrishna, G.S.; Nichols,
Buford L. 1978. Fiber, intestinal sterols, and colon cancer.
American J. of Clinical Nutrition 31(3):516-26. March. [90
ref]
• Summary: Dietary fiber has been defined as that part of
plant material taken in our diet which is resistant to digestion
by the secretions of the human gastrointestinal tract. Dietary
fiber is made up of four major components: cellulose,
hemicellulose, pectin, and lignin (a noncarbohydrate
substance). These substances, which form the structure or
skeleton of plants, are present in the cell walls of all parts of
the plants, including the leaf, stem, root, and seed.
Dietary fiber is different from “crude fiber,” which is
defined as the residue of a foodstuff or a feeding material
after treatment with boiling sulfuric acid, sodium hydroxide,
water, alcohol, and ether. Vegetarians in the USA have lower
plasma lipids and different plasma lipoprotein patterns
than those of comparable nonvegetarians. It has been
hypothesized that dietary fiber’s protective effect against
the development of colon cancer, diverticular disease, and
atherosclerosis may be due to the absorption or dilution
of intestinal sterols such as bile acids and neutral sterols
and their bacterial metabolites by components of the fiber.
When examined more carefully, however, the situation
appears much more complex than expected. Reasons for
this complexity are given. Address: Section of Nutrition
and Gastroenterology, Dep. of Pediatrics, Baylor College of
Medicine, Houston, Texas 77030.
697. Munoz, Juan M.; Sandstead, H.H.; Jacob, R.A.; Logan.
G.M., Jr.; Klevay, L.M. 1978. Improvement of oral glucose
tolerance test and peripheral insulin activity by dietary fiber.
Clinical Research 26(3):584A. April.
• Summary: Types of fiber consumed were “soybean hulls
(SH; 86.7% dietary fiber), textured vegetable protein (TVP),”
soft white wheat bran (SWW), corn bran (CB), or hard red
spring wheat bran (HRS). The oral glucose tolerance was
improved in healthy subjects by the consumption of SH, CB,
and HRS. Address: USDA, Agricultural Research Service,
Human Nutrition Lab., Grand Forks, North Dakota.

698. Munoz, Juan M.; Sandstead, H.H.; Jacob, R.A.; Logan,
G.M. Jr.; Klevay, L.M. 1978. Effects of dietary fiber on
plasma lipids of normal men. Clinical Research 26(3):584A.
April.
• Summary: Types of fiber consumed were “soybean hulls
(SH; 86.7% dietary fiber), textured vegetable protein (TVP),”
soft white wheat bran (SWW), corn bran (CB), or hard
red spring wheat brans (HRS). Total plasma cholesterol
decreased 14.0% with soybean hulls, and 17.56% with HRS.
Note: This is the earliest document seen (Aug. 2001)
containing experimental evidence that soy fiber lowers blood
cholesterol. Address: USDA, Agricultural Research Service,
Human Nutrition Lab., Grand Forks, North Dakota.
699. Reddy, Bandaru S.; Hedges, A.; Laakso, K.; Wynder,
E.L. 1978. Fecal constituents of a high-risk North American
and a low-risk Finnish population for the development
of large bowel cancer. Cancer Letters (Shannon, Ireland)
4(4):217-22. April. [26 ref]
• Summary: The low-risk Finnish population had a higher
daily output of feces due to a high intake of cereal products
rich in fiber. The concentration of fecal secondary bile
acids and the bacterial Beta-glucuronidase activity were
lower in the Finnish population but the daily output of these
constituents were the same in the two groups. The daily fecal
excretion of neutrol sterols was higher in the Finnish group.
These findings suggest that the greater fecal bulk from the
Finnish diet may dilute tumorigenic compounds which come
in direct contact with colon mucosa. Address: Naylor Dana
Inst. for Disease Prevention, American Health Foundation,
Valhalla, New York 10595.
700. Saono, Susono; Basuki, Triadi. 1978. The amylolytic,
lipolytic and proteolytic activities of yeasts and mycelial
molds from ragi and some Indonesian traditional fermented
foods. Annales Bogorienses 6(4):207-19. April. [9 ref]
• Summary: The only tempeh mentioned is okara tempeh
(oncom hitam). Address: Treub Lab., National Biological
Inst., Bogor, Indonesia.
701. Product Name: Whole Grain Soy Burgers (Or
Wholegrain Soy Burgers).
Manufacturer’s Name: Swan Foods Corporation.
Manufacturer’s Address: 5758½ Bird Rd., Miami, FL
33155. Phone: (305) 667-7141.
Date of Introduction: 1978. April.
Ingredients: Organic rice, organic okra [sic, okara]
(a natural fiber from soybeans, carrots, onions, garlic,
stoneground whole wheat flour, unrefined corn oil, sesame
seeds, rolled oats, sea salt. “Made with organic vegetables.”
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: “Swan Food Corp.” order
form and price list for distributors. 1978. April. Case weight:
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6 lb, 6 oz. 12 units per case. Wholesale prices–Per unit:
$0.60 for two. Per case: $7.20.
Ad (full page, black-and-white) in Alternatives magazine
(Miami, Florida). 1978. July/Aug. p. 49. “Remember the
name!” “Wholegrain Soy Burgers.”
Label. 1978, undated. 3 by 3.5 inches. Self adhesive.
Blue, yellow, and red on white. Illustration of a swan. “Keep
refrigerated. No additives. No preservatives.”
702. Cereal Industry Newsletter. 1978. High fiber/low
cholesterol. High fiber bread diets have lowered blood serum
cholesterol levels by 12 to 17%. 8(5):1. May.
• Summary: High fiber bread diets have been found to lower
serum cholesterol levels by 12-17% in 15 male volunteers.
This preliminary human nutrition study was conducted by
USDA’s Science and Education Administration (SEA).
Speaking before FASEB, SEA medical officer Juan M.
Munoz said the volunteers were fed bread supplemented with
finely ground soybean hulls and other substances. “Serum
cholesterol levels were lowered significantly in the six males
eating diets with soybean-hull supplemented bread.
Typed note attached to the article by ADM: “Dr. Munoz
has indicated to us his conclusion that soy bran is the
‘best’ overall performer of this research. Soy bran had the
most significant effect in lowering cholesterol of all items
tested. Soy bran was the only fiber product tested to show
significant reduction of LDL [bad] cholesterol and significant
increase in glucose tolerance.”
703. 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.
704. Gear, J.S.S.; Ware, A.C.; Nolan, D.J.; Fursdon, P.S.;
Brodribb, A.J.M.; Mann, J.I. 1978. Dietary fibre and

asymptomatic diverticular disease of the colon. Proceedings
of the Nutrition Society (London) 37(1):13A. May. Meeting
of 15 Dec. 1977. [2 ref]
• Summary: A group of 46 vegetarians and 235 others
on the Oxford general practice register were examined.
The vegetarians consumed 31 gm/day of dietary fiber vs.
19 gm/day for the non-vegetarians. The vegetarians had
only 13% of diverticular disease, vs. 32% for the general
practice population. Address: Dep. of Social and Community
Medicine, Univ. of Oxford; Depts. of Radiology and General
Surgery, Radcliffe Infirmary, Oxford, England.
705. Product Name: Granny Ann High Fibre Biscuits
(Cookies with Soya Fibre).
Manufacturer’s Name: Itona Products Ltd.
Manufacturer’s Address: Leyland Mill Lane, Wigan WN1
2SB, England.
Date of Introduction: 1978. May.
Ingredients: Wholemeal flour, unrefined sugar, soya fibre,
vegetable fat, molasses, soya flour, ginger, salt, baking
powder.
New Product–Documentation: Ad in Alive magazine.
1978. May. p. 2. “Made with Soya Fibre [probably okara]
which is far more effective than wheat fibre (bran) as a
dietary supplement.” Ad in Alive magazine. 1979. Jan/Feb.
p. 9. Itona Products Ltd. retail price list. 1980-81. 100 gm
retails for £0.28.
706. Granose Foods Ltd. 1978. The Granose grain harvest
(Ad). Alive (England). June. p. 36-37.
• Summary: Products (non-soy) include Sunnybisk (crispy
whole wheat cereal biscuit made since 1895), Muesli, Fruit
Bran (breakfast laxative food), Bran, Stabilised Wheatgerm,
Swiss-Cup (Coffee Substitute). Granose products “also
include exciting soya-based foods... Granose is a member
of the worldwide organization, World Food Services, itself
a division of the Seventh-day Adventist Church.” The
Services own over 30 other health food factories. Address:
Stanborough Park, Watford, Herts. WD2 6JR, England.
707. Product Name: Ann Arbor Steamed Brown Bread.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978. June.
Ingredients: Okara (high fiber soy product), rye flour, soy
milk, molasses, whole wheat flour, corn meal, safflower oil,
raisins, walnuts, orange oil, vanilla.
How Stored: Shelf stable.
New Product–Documentation: Label in Soy Plant
Scrapbook, next to article dated 4 Oct. 1978. 3 inches square.
Black on white. An illustration shows a flower growing on a
vine.
Talk with Steve Fiering, a founder of The Soy Plant in
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Ann Arbor. 2000. Dec. 3. This may have been the first way
The Soy Plant discovered to use its okara as a food. Ann
Elder developed the recipe. It was steamed in the Soy Plant
kettle or commercial steamer (which they got for free from a
salvage operation) because they didn’t have an oven. Steve
welded the 4-inch-diameter cylindrical stainless steel forms
in which the bread was steamed. When done, they pushed
the bread out one end. Steve thinks they started making this
before the SANA conference in Ann Arbor in July 1978.
708. Vaisrub, Samuel. 1978. Dietary fiber for the diabetic. J.
of the American Medical Association 240(4):379. July 28. [6
ref]
• Summary: Fiber is, of course, great for preventing
constipation. But it has had a hard time living up to the
claims that can also help prevent a host of other disorders:
hemorrhoids, hiatus hernia, varicose veins, gallbladder
disease, appendicitis, diverticulitis, colon cancer, diabetes,
and ischemic heart disease.
Recent studies suggest it may also be good for
controlling hyperglycemia [sic, hypoglycemia]. In a long
study, Munoz and co-workers recorded the effects of added
fiber on the oral glucose tolerance test in 7 healthy men.
Glucose tolerance tests showed great improvement after the
trial periods with corn bran (92.1% fiber) and soy bean hulls
(86.7% fiber). Address: M.D.
709. Product Name: Vegetarian Soysage (Meatless Okarabased Sausage).
Manufacturer’s Name: White Wave.
Manufacturer’s Address: 3869 Walnut St., Boulder, CO
80301.
Date of Introduction: 1978. July.
Ingredients: 1978: Okara (soy fiber), nutritional yeast,
wheat germ, whole wheat flour, soymilk, safflower oil, shoyu
(soy sauce), herbs, and spices.
Wt/Vol., Packaging, Price: 8 oz disks in plastic wrap.
How Stored: Refrigerated.
New Product–Documentation: Label. 1979. 3.75 inches
square (8 oz.). Paper. Brown on tan. Drawing of a happy pig
with a wreath of flowers around its neck.
Label. 1981. 3 inch diameter (16 oz.). Paper. Brown on
tan. Ingredients on labels are: Okara (soy fiber), nutritional
yeast, wheat germ, whole wheat flour, safflower oil, shoyu
(soy sauce), herbs and spices. Label and recipe given by
Shurtleff & Aoyagi. 1979. Tofu & Soymilk Production. p.
169. Product Price List. 1979, winter. “Spicy vegetarian
‘sausage type’ soy patty. Slice thin or fry and use on pizza. 8
or 16 oz.”
Interview with Steve Demos. 1987. In early 1978 they
introduced soymilk. At about the same time they started
to use the okara from their tofu to make one of America’s
earliest brands of soysage–if not the earliest! In late July
1978, at the first Soycrafters’ Conference in Ann Arbor,
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Michigan, White Wave gave instructions for tube-processing
of soysage.
710. White Wave. 1978. White Wave through The Cow of
China, offers food from the kingdom of plants. We make it
all here in Boulder! 100% dairyless! (Poster). 1738 Pearl St.,
Boulder, CO 80302. 1 p. Reprinted in Soyfoods Marketing.
Lafayette, CA: Soyfoods Center.
• Summary: “Organic nigari tofu, Soymilk, Soysage,
Missing egg salad, Tofu mayo, Baked savory tofu cutlets,
Sweet bean tofu pie, Tofu cinnamon rolls, soy-sesame
bars, Energy chews, Almond butter, Cashew butter, Peanut
butter, Tahini, Figgies, Date coconut bars, Tofu ‘meatball’
sandwiches, ‘Macro’ pizza, Tofu turnovers, ‘Sloppy joe’
sandwiches, Tempeh.” Address: Boulder, Colorado.
711. Trowell, Hugh; Gooding, E.; Spiller, G.; Briggs, G.
1978. Fiber bibliographies and terminology (Letter to the
editor). American J. of Clinical Nutrition 31(9):1489-90.
Sept. [7 ref]
• Summary: Trowell has compiled a bibliography of dietary
fiber in human nutrition (1935-1977). This joint letter to
the editor makes four points. The bibliography should be
restricted to (1) dietary fibre and (2) its main components–
cellulose, hemicellulose and lignin–derived from (3) plant

foods of man (4) with respect to human nutrition and animal
experiments designed to throw light on human disease.
Address: 1. Woodgreen, Fordingbridge, Hampshire SP6
2AZ, England.
712. Burkitt, Denis P. 1978. Colonic-rectal cancer: fiber
and other dietary factors. American J. of Clinical Nutrition
31(10):S58-S64. Supplement. Oct. [52 ref]
• Summary: The author reviews the evidence showing
that low-fiber diets are associated with a high incidence
of colonic-rectal cancer in Western countries. Notes that
vegetarian Seventh-day Adventists have lower rates of
colonic-rectal cancer than do other Americans. Address:
Honorary Senior Research Fellow, Unit of Geographical
Pathology, Thomas’s Hospital, London SE1 7EH, England.
713. Jacobs, Leonard. 1978. Menage: My family has been
making soymilk and tofu practically every day, but we
cannot figure out what to do with the leftover soybean pulp
(okara). M. Weintraub, Gabriola, California. East West
Journal. Oct. p. 12.
• Summary: Answer: One of the best uses for okara is in
making tempeh. You can also steam okara with vegetables
and compost the rest. Address: Publisher, East West Journal.
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714. Kritchevsky, David. 1978. Fiber, lipids, and
atherosclerosis. American J. of Clinical Nutrition
31(10):S65-S74. Supplement. Oct. [85 ref]
• Summary: This is a review of the influence of dietary fiber
on lipid metabolism in humans, and on lipid metabolism
and atherosclerosis in humans. Vegetarians have long been
known to have lower cholesterol levels than comparable
nonvegetarians. Pectin and guar gum lower cholesterol
levels in humans whereas cellulose and bran have no effect.
One possible mechanism of the hypolipemic action of fiber
involves the binding of bile acids, which would result in
reduced absorption of cholesterol.
The following questions remain to be answered: (1) Is
the influence of fiber on cardiovascular disease real, or it
an epidemiological artifact? (2) If real, is the influence of
fiber primary (acting directly on metabolic processes) or
secondary (affecting transit time, binding of cofactors)? (3)
How does each individual constituent of the fiber (cellulose,
hemicellulose, pectin, lignin, gums, cutins, etc.) affect
cholesterol synthesis, transport, and degradation; absorption
of micronutrients?; the metabolism and milieu of the
intestine; the growth of microflora? Address: Assoc. Director,
the Wistar Inst. of Anatomy and Biology, 36th St. at Spruce,
Philadelphia, Pennsylvania 19104.
715. Product Name: Tofu, and Soysage.
Manufacturer’s Name: Macon Tofu.
Manufacturer’s Address: Macon, Georgia.
Date of Introduction: 1978. October.
New Product–Documentation: Talk with Michael Pierce.
1989. Oct. 30. He got involved with tofu while he was in
Georgia. He learned to make tofu from a guy in Macon
named Pat Powell, who had just gone up to The Farm in
Tennessee and learned to make tofu (and Soysage) from
Lewis Headrick, who now lives in Northern California.
In 1978 Pierce went to California and worked with Paul
Duchesne as Wildwood Natural Foods’ first tofu maker.
Letter from Michael Pierce. 1989. Oct. 31. “I learned
to make tofu in Macon, Georgia, in 1978-79 from Pat
Powell, who learned from Lewis [Headrick] at The Farm
in Tennessee. We made it farmhouse style using a 60 quart
stainless pot and a four burger stove. We used some used
curtain material for pressing the okara and 4 wooden dowels
as the press. It was very crude but it worked. We could get
two cakes averaging 12 pounds a cake.”
Talk with Michael Pierce. 1989. Nov. 6. Pat Powell’s
daughter was born at The Farm in April 1978. Powell
returned to Macon shortly thereafter and he and his wife,
Mary, started making tofu in Macon in the fall of 1978,
for 9 months a year. They sold the tofu at four places in
Georgia: Annapurna Health Foods (Macon), Sevananda Coop, Rainbow Grocery, and Rainbow Cafe (Atlanta). They
also made Soysage, which they sold only in Macon. Their
company either had no name, or was named Macon Tofu, a

pun on Makin’ Tofu. Pierce was living in California at that
time. He returned to Macon, learned how to make tofu from
Powell, then worked as a tofu maker with him for about a
year. Then Pierce returned to California and met Duchesne.
There was an earlier tofu company in Georgia. A guy
made tofu in his home and had it distributed by a health
foods distributor. He was moved out of there so he set up a
shop at the distribution company. Then the health department
shut him down. Powell thinks he then started the Soy Shop
in Atlanta.
716. Roth, Harold P.; Mehlman, Myron A. eds. 1978.
Symposium on the role of dietary fiber in health: Proceedings
of a workshop sponsored by the Nutrition Coordinating
Committee of the National Institutes of Health; held in
March 1977 at Bethesda, Maryland. American J. of Clinical
Nutrition 31(10):S1-S291. Oct.
• Summary: In 1977 the National Institutes of Health
sponsored a major international meeting near Washington,
DC; it soon came to be considered as a milestone in the
recent history of dietary fiber. Papers were presented in the
following groupings: Plenary session (9 papers). Workshop
I: Component analysis of fiber in foods (9). Workshop II:
Fiber and bacteria in the gut (9). Workshop III: Fiber and
the gastrointestinal tract (9). Workshop IV: Fiber, lipids, and
cardiovascular disease (5). Workshop V: Fiber and cancer
(9). Workshop VI: Fiber and obesity (8). Fiber analysis
tables. Selected bibliography on dietary fiber.
717. Product Name: Soysage (Meatless Okara-based
Sausage).
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978. October.
Ingredients: Okara (soybean fiber), wheat germ, nutritional
yeast, whole wheat flour, bulgar [bulgur] and spices.
New Product–Documentation: See next page. Midwest
Natural Foods Distributors, Inc. 1979. Catalog 13. Spring,
1979. Ann Arbor, Michigan. iv + 290 p. See p. 259. Soy
Plant Tofu. Refrigerated. “Soy Plant Tofu Soysage” (1 lb).
On p. 260 is a half-page ad: “Soysage–Bean ‘sausage,’ a
spicy experience. Made from okara (soybean fiber), wheat
germ, nutritional yeast, whole wheat flour, bulgar and spices,
Soysage is a natural source of vitamin B-12 and is high in
protein and fiber.”
Leaflet. 1979. “Soysage.” 2 panels each side. Each panel
13 x 18 cm.
Talk with Steve Fiering. 1988. June 10. This was
introduced within a few months after the Soycrafters
Conference in the summer of 1978. “We definitely got
soysage recipes at the conference.”
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718. Product Name: Okara Peanut Butter Balls.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978. October.
How Stored: Refrigerated.
New Product–Documentation: Steve Fiering. 1979. Whole
Foods. Jan. p. 38, 40. “A Midwestern Interest in Tofu.”
This is included in a list of products presently produced by
the company. Talk with Steve Fiering. 1988. June 10. “We
started the okara balls pretty early to make use of all our
okara.”
719. Soyanews (Sri Lanka). 1978. Recipes: The ‘honourable
hull.’ 1(2):3. Oct.
• Summary: About okara, including how to make pittu using
okara.
720. 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.
721. Trowell, Hugh. 1978. The development of the concept
of dietary fiber in human nutrition. American J. of Clinical
Nutrition 31(10):S3-S11. Supplement. Oct. In: H.P. Roth
and M.A. Mehlman, eds. Symposium on the role of dietary
fiber in health: Proceedings of a workshop sponsored by the
Nutrition Coordinating Committee of the National Instutes of
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Health; held in March 1977 at Bethesda, Maryland. [60 ref]
• Summary: Contents: Early clinical observations.
Refined flour and refined sugar. Available and unavailable
carbohydrates. Studies of fiber in Africa. Cleave’s
hypothesis: the saccharine disease. Burkitt’s epidemiological
studies (1964). Decision to define fiber (1971-72). Refined
carbohydrate foods and disease. Physiological definition
of dietary fiber. Components of dietary fiber. Dietary fiber
complex. Objections to the concept and the term dietary
fiber. Western-risk diseases. Bran supplementation or
multiple switchover diet.
Since the time of Hippocrates it has been observed that
wheat bran is laxative. In 1542 a British book on diet and
health noted that dark bread was laxative and slimming.
When Dr. John Harvey Kellogg, an American cereal
manufacturer, advocated the use of bran in 1923 in The New
Dietetics, he stimulated much research. Note: As early as
1909, Dr. Kellogg’s company, Battle Creek Foods in Battle
Creek, Michigan, was selling and advertising “Sterilized
bran (a gentle laxative).”
“Over the next 17 years at least 35 articles were
published in the United States on various aspects of fiber and
the laxative action of wheat bran. Fundamental studies by
Cowgill and Sullivan [1933] demonstrated that wheat bran
increased stool weights. Williams and Olmsted [1935, 1936]
estimated the degradation of cellulose, hemicellulose, and
lignin in the gut.
“Concurrently many studies were underway in Britain
on the action of wheat bran. For example, Dimmock [1936,
1937] reported that he had used bran in the successful
treatment of 100 patients suffering from constipation, seven
with hemorrhoids, two with colitis, and several others
diagnosed as having irritable colon. He cited some 75
references in American and British medical literature.
“Other clinical and experimental studies came from
India. McCarrison [1921, 1936] reported that Hunza
tribesmen and Sikhs, who ate whole wheat bread, legumes,
and fruit, were healthier than Madras Indians who ate
polished white rice. These observations were made before
vitamins had been identified or the benefits of fiber even
postulated. Several years later [1967] Malhotra described
the relationship between many diseases and diet, including
amounts of fiber.”
“Walker in South Africa [1947] extended these studies
among African blacks and later suggested that cereal fiber
protected them against certain metabolic disorders. Trowell
in Uganda elaborated this concept with regard to the rarity of
common noninfective diseases of the colon. Another stream
of inquiry stemmed from the hypothesis of Cleave who
postulated that the presence of refined sugar, and to a lesser
extent white flour, caused many metabolic diseases, while
the loss of fiber caused certain colonic disorders. Meanwhile
Burkitt had collected massive evidence of the rarity of
appendicitis and many venous disorders in rural Africa and

parts of Asia.”
“In 1971 the status of fiber research in human nutrition
appeared to be in a state of confusion, almost as if there
had been a concerted plan to conceal the presence of fiber,
to avoid defining its constituents or analyzing them, to
refrain from reporting even crude fiber in the food data of
experiments, or to plan prospective experiments to assess
whether it was an inert substance, merely cellulose, or a
group of substances... In 1972 Trowell proposed a new
physiological definition of fiber in terms of the residue
of plant foods that resisted digestion by alimentary
enzymes of man.” Initially Trowell stated frequently that
fiber was derived entirely from plant cell walls. In 1975
gastroenterologists pointed out that storage polysaccharides
(often water soluble), pectic substances, plant gums, and
mucilages should be included as undigested polysaccharides
in a redefinition of dietary fiber. Trowel and others published
this redefinition in the journal Lancet in 1976.
Table 1 shows the components of dietary fiber. 1.
Structural materials of plant cell-wall: 1A. Structural
polysaccharides (cellulose, hemicelluloses, pectic
substances). 1B. Noncarbohydrate constituents (lignin). 2.
Nonstructural materials, natural or used as food additives:
2A. Polysaccharides from a variety of sources (storage
undigested polysaccharides, gums, mucilages, algal
polysaccharides, fungal chitins, chemically modified
polysaccharides). Address: Dep. of Medicine and Pediatrics,
Makerere Univ. and Uganda Govt., Uganda. Address reprint
requests to: Dr. Hugh Trowell, Woodgreen, Fordingbridge,
Hampshire SP6 2AZ, England.
722. Trowell, Hugh. 1978. Diabetes mellitus and dietary
fiber of starchy foods. American J. of Clinical Nutrition
31(10):S53-S57. Supplement. Oct. [24 ref]
• Summary: The dietary fiber hypothesis originated in Africa
with the observation that diabetes mellitus was rare among
rural Africans, but had become common in urban black
Africans. It was suggested that high-fiber, high-carbohydrate
diets might protect against diabetes. Two observations led
to the formation of this hypothesis. The first lay in Trowell’s
personal experience of a total inability to find a single case of
glycosuria (the presence in the urine of abnormal amounts of
sugar) during six years of medical work in Kenya from 1929
to 1937. Slightly later only 3 cases of diabetes were detected
in the first 1,000 autopsies of black Africans in Nairobi. In
the 1930s there were few obese Kenya Highland blacks, but
a visit to East Africa in the 1970s revealed many grossly
obese African blacks in every large town and a diabetes
clinic in every city.
This hypothesis was supported by the observation that
standardized death rates from diabetes mellitus in England
and Wales fell from 1941 to 1954-1957 by 55% in men
and 54% in women. During these years of World War II
and shortly after high-fiber National flour was produced
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in England and Wales. Address: M.D., F.R.C.P., Dep. of
Medicine and Pediatrics, Makerere Univ. and Uganda
Government, Uganda. Address reprint requests to: Dr. Hugh
Trowell, Woodgreen, Fordingbridge, Hampshire [Hants] SP6
2AZ, England.
723. Chen, Philip S.; Chung, Helen D. 1978. Soybeans for
health and longer life. New Canaan, Connecticut: Keats
Publishing, Inc. xii + 178 p. Index. 18 cm. (A Pivot Health
Book).
• Summary: A revised and condensed pocketbook version
of Chen and Chen 1956. Contents: Preface. Foreword.
Introduction. Part I: Nutritive value of the soybean. 1.
Protein. 2. Fat. 3. Carbohydrates and caloric value. 4.
Minerals. 5. Vitamins. 6. Soybeans and world population. 7.
Soybeans and disease.
Part II: Soy products. 8. Soybean oil: Phosphatides,
margarine. 9. Soybean oil meal: Gelsoy, Multi-Purpose
Food. 10. Soy flour. 11. Concentrated soy protein products:
Soy protein concentrates (Griffith Laboratories makes Isopro
and GL-301), soy protein isolates, and textured or spun soy
proteins. 12. Soy milk. 13. Soy cheese (tofu). 14. Soy sauce.
15. Soybean sprouts.
Part III: Soybean culture and preservation. 16. Soybean
culture. 17. Preservation of soybeans (preserving green
soybeans by canning, freezing, and dehydration).
Part IV: Recipes. 18. Soybeans and soybean pulp. 19.
Soy flour: Breads, cakes, cookies, pies, soups, other recipes.
20. Soy grits and soy flakes. 21. Soy milk. 22. Soy cheese.
23. Soybean sprouts. Appendix: Soybean utilization (chart).
References. Address: 1. PhD; 2. M.S. Both: USA.
724. Archer Daniels Midland Co. 1978. ADM soy protein
specialties: TVP, TVP/2, Ardex 700 (Portfolio). Decatur,
Illinois. 25 inserts. 30 cm.
• Summary: On the front cover of this portfolio is a large
color photo of five meatlike dishes containing textured
vegetable proteins. Below that is the title, on three lines, in
large bold letters. On a long tab is written “ADM soy protein
specialties.” On the inside front cover are four paragraphs
with bold red headings: (1) A plant to develop edible soy
protein began in 1930 at ADM. (2) In 1970 ADM was
granted a patent for TVP. (3) TVP/2 textured soy concentrate
offers new possibilities for food processors. (4) Ardex 700
soy protein concentrate for meat, cereal, snack foods, baking
and dairy foods.
A cover letter dated 15 Dec. 1978 on ADM letterhead
(Decatur, Illinois) is from Bob Sullenberger, Sales Manager,
Protein Specialty Division.
The sixteen numbered inserts, printed with dark brown
ink on orangish-tan laid paper, give basic information,
nutritional composition, etc.: 1. Nutrient data for TVP
unflavored non-fortified (also fortified) nutrients per 100
grams–Typical. 1A. Physical properties–size / shape /

density. Ingredient declaration. 2. TVP bacon flavor bits.
3. Nutritional data–Typical. 4. Labeling regulations.
Microbiological data for TVP–Typical. 5. Soy protein
concentrate: Ardex–700F, Ardex–700G. 6. Nutrisoy fiber soy
bran. 7. Defatted soy flours. 9. Lecithinated and refatted soy
flours. 10. Defatted soy grits. 11. TVP/2 unflavored minced
240 ACH type. 12. Nutrisoy 220T. 13. Kaysoy defatted soy
flour and grits. 14. Toasted Nutrisoy T-6. 15. Nutrisoy 101.
16. Soylec special lecithinated soy flour.
The next seven inserts (A-G) give bulk recipes: A. Beef
patties. B. Veal patties. C. Pork patties. Breakfast links. D.
Chili con carne. Chili con carne with beans. E. Sloppy Joes.
Taco filling. F. Fabricated fish fillets with Ardex 700F and
TVP. Fish binder for 100 lbs of finished product. G. Meatless
and nondairy stroganoff.
Finally, a color leaflet on Imitation bacon flavor bits.
Address: P.O. Box 1470, Decatur, Illinois 62525. Phone:
1-800-637-5850.
725. Lookhart, G.L.; Jones, B.L.; Finney, K.F. 1978.
Determination of coumestrol in soybeans by highperformance liquid and thin-layer chromatography. Cereal
Chemistry 55(6):967-72. Nov/Dec. [17 ref]
• Summary: Coumestrol is an estrogenic compound found
in many forage crops and vegetables. High levels are found
in alfalfa sprouts and soybeans. The authors discuss two
quantitative methods for quick analysis of coumestrol
in extracts of soybean endosperms, germs, hulls, and
whole beans. One method, using high-performance liquid
chromatography (HPLC), takes about 12 minutes. The other
method uses thin-layer chromatography and requires 2-25
minutes.
Soybeans were found to contain 0.05 to 30 parts per
million of coumestrol. Address: U.S. Grain Marketing
Research Center, USDA ARS, Manhattan, Kansas 66502.
726. Shurtleff, William; Aoyagi, Akiko. 1978. From discards
to delicacies [Okara]. PHP (Japan) 9(12):19-28. Dec. (From
The Book of Tofu). [1 ref]
• Summary: Discusses the many uses of okara or unohana,
the residue left over from making tofu or soymilk. Contains
8 recipes. Address: New-Age Foods Study Center, P.O. Box
234, Lafayette, California 94549.
727. Swan Food Corp. 1978. Collected papers (Archival
collection). Miami, Florida. 5 file folders, 1½ linear inches.
• Summary: Swan Foods was the first soyfoods company
in the United States to make a wide variety of innovative
soyfoods products–and to make them from organically
grown soybeans. The company’s papers are located at
Soyfoods Center in Lafayette, California. In December 1978,
when the company declared bankruptcy after about two
intense years in business, Danny Paolucci cleaned out the
office, keeping all documents that he believed might be of
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future importance. He kept them for 19 years, then sent them
to Bill Shurtleff at Soyfoods Center at Shurtleff’s request.
Most of the papers relate to recipes. There are no commercial
papers (invoices, ledgers, etc.).
Folder 1: Bulk soyfoods recipes, typed. Each recipe is
typed on a sheet of 8½ by 11 inch lined paper. Recipes made
in a Hobart mixer are marked with an asterisk (*) after the
recipe name. The recipes (listed alphabetically) are: Baked
tofu (with tamari sauce for marinade, bake at 350ºF for 30-35
minutes). Caraway tofu (add 5 ingredients to curding tofu;
stir and let curds form). Carob cream cake* with topping
(incl. 2 gallons soymelk). Cashew carob swirl cake* (incl. 3
gallons soymelk). Devils food cream cake* (incl. 2 gallons
soymelk and tofu topping). Eggless egg salad* (incl. 10 lb
boiled and cooled Swan Tofu). Marinade for tofu (incl. 1
gallon tamari; mix all ingredients in a 5 gallon bucket, add
sliced tofu, and seal). Soy burgers* (incl. 2 gallons each
cooked rice and fresh okara, and 2½ cups tamari). Tofu chip
dip* (large and small; the small incl. 6 lb tofu boiled and
cooled, ¼ cup tamari, and ¼ cup umeboshi plum paste; the
large incl. 42 lb tofu).
Folder 2: Lists of ingredients for various soyfoods
products typed on Swan Foods’ blue-on-white letterhead:
The products (listed alphabetically) are: Carob swirl marble
cake (non-dairy) (incl. soy milk). Okara granola. Roasted
cashew tofu pie (incl. tofu and organic soy milk). Soyogurt
(non-dairy): Note: These ingredients are handwritten below a
sample label design on the back of the bottom half of a Swan
Foods order form.
Folder 3: Legal-sized yellow lined note pad with 17
pages of notes written in blue ink–probably by Mary Pung.
Subjects: Nutrition Almanac (soybeans and soy milk, p.
71; malt, p. 76). One page of 6 bibliographic references for
publications related to soy, with a large note: “Sell Book of
Tofu, etc. in shop.” The Health Food Dictionary & recipes
(mu tea, p. 102; soybean, p. 159; tofu, p. 174). Diet for a
Small Planet (Lappé, 1975 ed.) (protein table III–Legumes;
notes on tofu, p. 102, soy yogurt vs. milk yogurt, p. 12829; tofu, p. 132). Recipes for a Small Planet (Ewald, 1973)
(table showing no. of calories you have to consume in order
to get one gram of usable protein, p. 16; notes on Net Protein
Utilization). Soybean Diet (Herman Aihara, 1974) (table of
nutrients in various foods; cow’s milk, p. 44; soybeans can
help with environmental problems, p. 4; soybeans vs. meat,
p. 6, 8-9; tofu preparation, p. 115; nigari, p. 116; nutrient
value of tofu, p. 125). The Book of Tofu (Shurtleff & Aoyagi,
1975) (moral and emotional appeal, health, religion, ecology,
economic, p. 19; complementary proteins, p. 24, 26; easy
to digest and diet food, p. 26; low in saturated fats and
cholesterol, linoleic acid, rich in minerals and vitamins, p.
27; nigari, free of chemical toxins, p. 28; quick and easy to
use, p. 29; ecological, nitrogen from the air, p. 55; okara, p.
77-78; uses of agé, deep-fried tofu, p. 154-55; soymilk, p.
200). Six interesting teas.

Folder 4: Handwritten recipes (some very rough) and
notes, in pen and pencil, mostly on individual sheets of
paper. Soy-related recipe names (listed alphabetically):
Basic tofu cheesecake. Basic tofu pie. Carob marble cake.
Carob on blonde with tofu topping (also called Blonde
on carob; baked, with soy milk). Carob tofu pie. Dips in
tofu containers: Chive tofu dip, pimento tofu dip, sea tofu
dip, Italian herb tofu dip, pimento olive dip (ideas only).
Dressings: Miso, avocado, green goddess, creamy garlic, red
Russian, spinach Russian (ideas only). Eggless egg salad.
Eggless tofu salad. Frozen tofu cutlets. Mary’s deluxe pizza
(with tofu, from “Swan Food Corp.”). Milk shake. Nori
rolls. Okara products: burgers, burritos, felafels (ideas only).
Pumpkin pie. Quiche with tofu. Sweetened carob shake. Tofu
lemon pie. Tofu mayonnaise. Tofu pie filling. Tofu pudding,
vanilla. Tofu quiche lorraine [Note: According to the Joy of
Cooking (1975, p. 254-55), early recipes for quiche called
for bacon and cream, but later cheese was added. When
sautéed onions were included, the dish was called Quiche
Alsacienne. Quiche Lorraine now typically contains egg
white, bacon, milk or cream, and Swiss cheese]. Tofu rice
salad. Tofu tarts. Tofu turkey (Barbara’s, with stuffing).
Yogurt dressing. The names of some people are included:
Diane Kellar. Sherry (nori rolls).
Folder 5: Other. Tear-off recipes published by Natural
Recipes, 94 Bourne St., Boston, Massachusetts 02130. Carob
brownies (copyright 1974). Carob cake (copyright 1975).
Note: Neither of these recipes contains any soy. Address:
5758½ Bird Road, Miami, Florida 33155. Phone: (305) 6677141.
728. Product Name: Yakitofu, Okara, Ganmodoki
[Ganmodoki].
Manufacturer’s Name: Aloha Tofu Factory Inc.
Manufacturer’s Address: 961 Akepo Lane, Honolulu,
Oahu, Hawaii 96817.
Date of Introduction: 1978.
New Product–Documentation: Hawaii Directory of
Manufacturers. 1977-78. p. 10. Aloha Tofu Factory Inc., 961
Akepo Lane, Honolulu, Hawaii 96817. The company now
makes tofu, aburage, natto, konnyaku, yakitofu, okara, pupu
age, ganmodoki. Oda. 1983. Hawaii Herald. Oct. 7. p. 5.
“Tofu enjoys increasing popularity.” Ad in Hawaii Herald.
1983. Oct. 7. “Make your favorite recipe even better with the
best in soy bean products. Tofu, natto, aburage, konnyaku,
okara, yakidofu.” 961 Akepo Lane. Phone 845-2669.
729. Product Name: Tofu No-Egg Salad, Marinated Tofu,
Okara Salad.
Manufacturer’s Name: Lecanto Tofu.
Manufacturer’s Address: P.O. Box 444, Lecanto, FL
32661.
Date of Introduction: 1978.
New Product–Documentation: Talk with Marvel Huffman.
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1988. May 17.
730. Product Name: Okara Soyburgers.
Manufacturer’s Name: Madison Tofu Co-op. Renamed
Bountiful Bean Plant by Sept. 1979.
Manufacturer’s Address: 903 Williamson St., Madison,
WI 53703. Phone: 608-251-0595.
Date of Introduction: 1978.
New Product–Documentation: Letter/Order for pamphlets
on tofu, tempeh, and miso from “Bountiful Bean Plant.”
1979. Sept. 20. The company is located at the address shown
above.
James Lubbe. 1988. March. Abbreviated History of the
Bountiful Bean. Madison Tofu Co-op. 1978-79. Okara: The
honorable hull. Leaflet. 4 p. Illustrations and recipes from
The Book of Tofu (Shurtleff & Aoyagi, 1975).
731. Yoshikawa, Ritsuko; Kawakami, Masako; Okamoto,
Susumu. 1978. Okara no kansô to tanpakushitsu chûshutsu ni
tsuite [The drying and protein extraction of okara]. Seikatsu
Kagaku Kiyo No. 466. p. 219. [Jap]*
732. Beuchat, Larry R. 1978. Traditional fermented food
products. In: L.R. Beuchat, ed. 1978. Food and Beverage
Mycology. Westport, Connecticut. AVI Publishing Co. xi +
527 p. See p. 224-53. Chap. 9. [69* ref]
• Summary: Contents: Introduction, Koji. Soybeans: Shoyu,
miso, natto (incl. itohiki-natto, yukiwari-natto, and hamanatto / hamanatto), sufu, meitauza, témpé. Peanuts: Oncom.
Rice: Lao-chao, ang-kak, idli. Maize: Ogi, kaanga-kopuwai,
injera. Cassava: Tapé, gari. Taro (Colocasia esculenta): Poi.
Cacao beans: Cocoa, chocolate, and chocolate liquor are
products derived from cacao fruits (Theobroma cacao).
Tables show: (1) Some fermented foods of fungal
origin. For each food is given: Product name, geography,
substrate, microorganisms, nature of product, and product
use. Soy-related products include: Chee fan, Chinese yeast,
Hamanatto, ketjap, meitauza, meju, miso, shoyu, sufu, tao-si,
taotjo, and témpé.
“Yukiwari-natto is made by mixing itohiki natto with
rice koji and salt, and aging at 25 to 30ºC for about two
weeks.” Note 1. Yukiwari natto is natto resembling miso,
featuring the stickiness (nebari) of natto and the sweetness of
koji. It is made by a two-step fermentation. Another process:
(1) Make the natto and the koji, separately. (2) Mince natto
finely and mix it with koji, shoyu, and dashi made from
kombu. Ferment at 30-33ºC for 30-40 days.
Note 2. This is the earliest English-language document
seen (Aug. 2006) that mentions the term yukiwari-natto (or
yuki-wari natto). Address: Dep. of Food Science, Agric. Exp.
Station, Univ. of Georgia, Experiment, GA.
733. Farm, The. 1978. Yay soybeans! How you can eat better
for less and help feed the world. Second revised edition.

Summertown, Tennessee: The Book Publishing Co. 14 p.
Illust. 22 cm. 2nd rev. ed. 1978, 14 p.
• Summary: The first edition of this creative little booklet,
published in 1974, was printed with blue ink on white
paper; this 1978 edition uses brown ink on white paper.
Contents: Living on soybeans. Some of our favorite ways
to eat soybeans. Basic cooked soybeans: Soybeans and
tortillas, Soybean stroganoff, Soy fritters, Cheezy soybeans
(Good Tasting Nutritional Yeast gives the cheezy flavor),
Soyburgers, Soy nuts (dry roasted), Soy coffee. Soymilk:
Using soybeans or using soy flour, Soy mayonnaise (made
with soymilk), Soy yogurt.
Tofu: How to make at home (6 step process using
nigari, epsom [sic, Epsom] salts, vinegar, or lemon juice as a
coagulant), Tofu salad dressing, Tofu salad [like an eggless
egg salad], Scrambled tofu, Pan fried tofu, Tofu cheesecake.
Soy pulp: Introduction, Scalloped tomatoes and pulp, Soy
pulp burgers, Soy pulp cookies. Soy flour: Basic salad and
sandwich spread, Seasoned sandwich spread. TVP–Textured
Vegetable Protein: Introduction, TVP tortilla and taco 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.
734. 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.
Note: This is the earliest English-language document
seen (April 2013) that uses the term “soyabean cheese” to
refer to tofu.
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
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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.

required.
“Traditional fermented foods always play an important
role in the daily diet, especially of the low-income people.
They are consumed as side-dishes with rice or as snacks and
often serve as sources of vitamins and protein. The mature
dry leguminous seeds are often processed into a fermented
form known as tempe. It is worth noting here that where
in other countries the agricultural wastes are merely used
for fodder, in Indonesia they are transformed through the
aid of microorganisms into a palatable product, such as
oncom kacang (fermented peanut presscake), oncom tahoo
(fermented soybean milk refuse [okara onchom]) and tempe
bongkrek (fermented coconut presscake).” Address: 1.
Departemen Kesehatan, Bogor, Indonesia; 2. Gadjah Mada
Univ., Yogjakarta, Indonesia.

735. Gandjar, I.; Jutono, Y. 1978. Microbiology, food and the
Indonesian economy. In: W.R. Stanton and E.J. DaSilva, eds.
1978. GIAM V; Global Impacts of Applied Microbiology:
State of the Art: GIAM and its Relevance to Developing
Countries. Kuala Lumpur: UNEP/UNESCO/ICRO Panel
of Microbiology Secretariat. Universiti Malaya Press. 323
p. See p. 169-72. Conference held 21-26 Nov. 1977 in
Bangkok, Thailand. [5 ref]
• Summary: Indonesia consists of 5 big islands and
thousands of smaller ones; 65% of the 130 million people
live on the islands of Java and Madura. Since 60% of the
people in Indonesia earn their living from agriculture, this
sector was chosen as the leading sector in the First Five Year
Development Plan of Indonesia (1969/70–1973/74). Protein
calorie malnutrition is the most serious nutrition problem.
“The main protein source is derived from dried fish or fresh
water fish and legumes (soybeans, peanuts, and several
other kinds of beans). Meat, eggs, and milk are relatively
expensive and are consumed more by the better-off people.
It is of great concern for us that a large part of the people and
many children are not able to consume the amount of protein

737. Hardinge, Mervin [sic, Mervyn] G.H. 1978. Plant fibers
and human health. In: Gene A. Spiller, ed. 1978. Topics in
Dietary Fiber Research. New York: Plenum Press. x + 223 p.
See p. 117-26. Chap. 5. [20 ref]
• Summary: A review of the literature on the health and
nutritional aspects of dietary fiber in vegetarian diets.
Contents: Introduction. Dietary fiber in vegetarian and nonvegetarian diets. Dietary fiber and epidemiological aspect
of disease: Fiber intake and digestive system function,
fiber intake effect on character and transit time of stools,
fiber intake and body weight, fiber intake, blood pressure
and serum cholesterol, fiber intake and colorectal cancer.
Conclusion. Address: Loma Linda Univ., Loma Linda,
California.

736. 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.

738. Hellendorn, Emile W. 1978. Fermentation as the
principal cause of the physiological activity of indigestible
food residue. In: Gene A. Spiller, ed. 1978. Topics in Dietary
Fiber Research. New York: Plenum Press. x + 223 p. See p.
127-68. Chap. 6. [76 ref]
• Summary: The “terms ‘roughage,’ ‘fiber,’ and particularly
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‘cellulose’ are not applicable to the indigestible parts of
human vegetable food and should no longer be used in this
context.” The author prefers the terms “indigestible residue
(IR)” which contains “crude fiber (CF).”
Defatted “soyflour” has a lower IR value than peas and
beans. During tempeh fermentation, part of the indigestible
matter disappears. A table (p. 132) shows that tempeh
contains 49.8% dry matter of which (on a dry weight basis),
6.0% is crude fiber and 6.8% is indigestible residue. Defatted
soyflour contains 88.1% dry matter of which 7.5% is crude
fiber and 11.9% is indigestible residue. Foods with a high
content of indigestible residue include: (1) Legumes–Canned
Dun peas 19.6%. Pressure cooked kidney beans 15.0%.
Cereal products–Wheat bran 56.0%. Rye bread 21.0%.
Vegetables: Dehydrated cassava leaves 34.6%. Dehydrated
curled kale 30.2%.
Foods with the greatest difference between the CF and
IR values generally cause the most flatulence. Thus, beans
and dun peas are more flatulent than soybeans, tempeh,
or peanuts. Address: Central Inst. of Nutrition and Food
Research, Zeist, The Netherlands.
739. 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),
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.
740. 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.
741. Kliks, Michael. 1978. Paleodietetics: A review of the
role of dietary fiber in preagricultural human diets. In: Gene
A. Spiller, ed. 1978. Topics in Dietary Fiber Research. New
York: Plenum Press. x + 223 p. See p. 181-202. Chap. 8.
[82* ref]
• Summary: Contents: Introduction. Coprolites from
Pleistocene contexts. Desiccated [nonmineralized] coprolites
from postpleistocene contexts. The role of nonphytic
biopolymers in preagricultural human diets. Possible
morphological adaptations to the fiber content of the diet.
Summary.
A graph (p. 182) shows the steady decline in fiber
consumption by humans over the last 100,000 years. The
greatest decline occurred about 10,000 years ago when
humans changed from hunter-gatherers to practitioners of
neolithic agriculture. Other major causes of the drop were
the industrial revolution, the advent of steel roller milling,
and the practice of extraction and purification. The study of
specimens of coprolite dating back about 10,000 showed a
high consumption of fibrous plant food. Note: Coprolite is
fossilized feces or excrement.
“It is hypothesized that the dependence in a broadly
based, highly phytic [plant-based] dietary regime remained
rather constant until for several millions of years until the
advent of agriculture and the introduction of domesticated
cereal grains approximately 15,000 to 20,000 years ago.”
Address: Div. of Entomology and Parasitology, Univ. of
California.
742. Shindumarta, Rudy Susiawan (Thung). 1978. Hidrolisa
parsiil protein kedele [Partial hydrolysis of soy protein]. MSc
thesis, Universitas Padjadjaran Bandung, Indonesia. 100 p.
[24 ref. Ind; eng]
• Summary: This work is aimed at developing a semichemical soy sauce, midway in price and quality between
fermented soy sauce and chemical soy sauce. Partial
hydrolysis of defatted soy flour and okara with HCl 6N
(hydrochloric acid) was studied at 3 different temperatures
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(30, 60 and 90ºC). Address: Bandung, Indonesia.
743. Silterra, Reba G. 1978. Effect of soybean components
on the viscosity of Illinois Soy Beverage. MSc thesis, Dep.
of Food Science, University of Illinois. 64 p.
• Summary: The author received his BSc degree from
Cornell Univ. in 1975. Contents: Introduction. Literature
review: History, nutritional value of soy protein, soy
beverage processes, composition of soybeans and Illinois
soy beverage, viscosity of fluids, rheology of soy protein
dispersion, soy polysaccharides and their rheology in
aqueous dispersions, soy polysaccharides and their
influence on viscosity. Materials and methods: Preparation
of model systems, preparation of the Illinois soy beverage,
pH adjustment, apparent viscosity by Brookfield, flow
characteristics by Haake rotoviscometer, solids content,
statistics. Results and discussion: Introduction, total soy
solids concentration, formulation variables, homogenization
pressure, characterization of model system viscosity.
Summary and conclusions. List of references. Address: Dep.
of Food Science, Univ. of Illinois.
744. Smith, Allan K.; Circle, S.J. eds. 1978. Soybeans:
Chemistry and technology. Vol. 1. Proteins. Revised.
Westport, Connecticut: AVI Publishing Co. xiii + 470 p.
Illust. Index. 24 cm. [500+ ref]
• Summary: This revised edition contains relatively few,
unimportant changes from the original, classic 1972 edition.
The following changes have been made: Addition of a 7-line
preface to the “revised second printing” dated 4 Oct. 1977,
updating of a graph of U.S. soybean production (p. 1).
Updating (to 1976) of a table on U.S. and world production
of important oilseeds (soybeans, cottonseeds, peanuts,
sunflower, rape, sesame) (p. 2). Minor textual changes on
pages 18-19. Addition of a table showing distribution of
the 3 leading soybean varieties in 14 major states and the
percentage of acreage harvested for each variety in 1976
(e.g., in Illinois, Williams accounted for 25.1% of harvested
acreage, Amsoy 17.3%, and Wayne 12.8%). And updating of
a table on U.S. soybean production by state showing acreage
harvested, yield per acre, and production for 1974, 1975, and
1976 (p. 32).
The foreword, chapter titles, and index have not been
changed at all. Note: Vol. 2 was never published. Address:
1. Oilseeds protein consultant, Hot Springs, Arkansas; 2.
Oilseed protein consultant, Protein Technology, Richardson,
Texas.
745. Spiller, Gene A.; Amen, Ronald J. eds. 1978. Topics in
dietary fiber research. New York, NY, and London: Plenum
Press. x + 223 p. 22 cm. [150+* ref]
• Summary: A review of the literature on the health and
nutritional aspects of dietary fiber. This book is meant as
a supplement to the 1976 book Fiber in Human Nutrition

(Plenum Press). Contains 8 chapters by various authors.
1. The detergent system of fiber analysis, by James B.
Robertson. 2. Wheat bran: Composition and digestibility,
by Robert M. Saunders. 3. The chemical structure of lignin
and quantitative and qualitative methods of analysis in
foodstuffs, by Anthony J. Gordon. 4. Pectin, by Lorne A.
Campbell and Grant H. Palmer. 5. Plant fibers and human
health, by Mervin G.H. Hardinge. 6. Fermentation as the
principal cause of the physiological activity of indigestible
food residue, by Emile W. Hellendorn. 7. Practical dietary
research design and applications for southwest American
Indians, by Margaret E. Hendrikx. 8. Paleodietetics: A
review of the role of dietary fiber in preagricultural human
diets, by Michael Kliks. Appendix–Dietary fiber content of
foods, by Elizabeth Shipley. Address: Syntex Research, Palo
Alto, California.
746. Truswel, A. Stewart. 1978. Effect of different types of
dietary fibre on plasma lipids. In: Kenneth W. Heaton, ed.
1978. Dietary Fibre: Current Developments of Importance to
Health. Kellogg Symposium, December 1977. London: John
Libbey; Westport, Connecticut: Technomic Publishing Co.,
Inc. 158 p. See p. 105-12. [57* ref]
• Summary: Short term experiments on humans have
shown that wheat fibre (bran) does not effect total plasma
cholesterol. However pectin and guar gum lower plasma
cholesterol in humans.
The section on legumes (p. 109) states that Temptein is
a soy protein concentrate, not an isolate. Address: Head of
Nutrition & Food Science Dep., Queen Elizabeth College,
Univ. of London, W8 7AH, England.
747. Wu, Jingrong. 1978. A Chinese-English dictionary.
Beijing, China: Shang wu yin shu guan. 976 p. 27 cm. [Eng;
Chi]
• Summary: This comprehensive dictionary uses pinyin
romanization / transliteration, with accents; Chinese
characters are given and definitions are in English. It contains
over 6,000 single-character entries, including characters with
variant tones. There are over 50,000 compound-character
entries and over 70,000 compound words, set phrases and
examples. The Chinese title is Han Ying ci dan. Soy-related
terms include:
Page 92: chi, douchi; see Douchi below.
Page 125: Dadou (soybean, soya bean).
Page 164: Doubanjiang (thick broad-bean sauce).
Doubing (defatted soya bean cake; bean cake). Douchi
(fermented soya beans, salted or otherwise [fermented black
soybeans]). Doufu (bean curd [tofu]). Doufufang (beancurd plant [tofu shop]). Doufugan (dried bean curd [pressed
tofu]). Doufunaor (jellied bean curd). Doufuru (fermented
bean curd). Doufupi (skin of soya bean milk [yuba]; thin
sheets of bean curd). Doujiang (soya-bean milk). Douqi
(bean stalk). Dousha (sweetened bean paste). Douyou (soya-
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bean oil). Douzha (residue from beans after making soyabean milk; bean dregs [okara]). Douzhipin (bean products
[soyfoods]).
Pages 210-11: Fu (rotten, putrid). Furu (fermented bean
curd). Fuzhu (dried bean milk cream in tight rolls [dried
yuba sticks]).
Note: This is the earliest English-language document
seen (Oct. 2012) that contains the term “dried bean milk
cream” or the term “dried bean milk cream in tight rolls.”
Both probably refer to dried yuba sticks.
Page 294: Huangdou (soya bean, soybean [yellow
soybean]).
Page 324: Jia (pod). Jiaguo (pod, legume).
Pages 336-37: Jiang (1. A thick sauce made from soya
beans, flour, etc. 2. Cooked or picked in soy sauce, such
as pork or braised pork; tomato sauce, ketchup). Jiangcai
(vegetables pickled in soy sauce, pickles). Jiangyou (soy
sauce, soy). Jiangyuan (a shop making and selling sauce,
pickles; sauce and pickle shop).
Page 459: Maodou (young soya bean [edamame, green
vegetable soybean]).
Pages 470-71: Mianjin (gluten [wheat gluten]). Miao
(young plant, seedling).
Page 487: Nai (breasts, milk, suckle, breast-feed [dounai
= soymilk]).
Page 553: Qi (beanstalk). Page 561: Qu (leaven, yeast,
Aspergillus [koji]).
Page 661: Taijiquan (a kind of traditional Chinese
shadow boxing [taichi]).
Page 957-59. Pinyin–Wade-Giles conversion tables.
Page 972: A brief Chinese chronology [of dynasties].
Address: Peking, China.
748. Potter, J.D.; Topping, D.L.; Oakenfull, D. 1979. Soya,
saponins, and plasma-cholesterol. Lancet i(8109):223. Jan.
27. [16 ref]
• Summary: Suggests that the hypocholesterolaemic
action of soybean products is attributable to the presence
of saponins, not to the amino acid content. Address: 1-2.
CSIRO Div. of Human Nutrition, Adelaide, South Australia
5000, Australia; 3. CSIRO Div. of Food Research, North
Ryde, New South Wales.
749. Product Name: Soysage (Meatless Okara-based
Sausage).
Manufacturer’s Name: Crystal Hills Tofu Shop.
Manufacturer’s Address: Bethlehem, New Hampshire.
Date of Introduction: 1979. January.
Ingredients: Okara, whole wheat flour, wheat germ,
nutritional yeast, oil, soy sauce, honey, herbs, spices.
New Product–Documentation: Whole Foods. 1979. Jan. p.
40-41. “Soysage from Crystal Hills.” The company started
tofu production in September 1977. Not clear when Soysage
production started, but they now make 1,500 lb of tofu and

several hundred pounds of soysage each week; Shurtleff &
Aoyagi. 1979. Tofu & Soymilk Production. p. 169.
Note: This is the earliest document seen (Oct. 2001) that
gives soy fiber statistics for an individual company.
750. Fiering, Steve. 1979. A Midwestern interest in tofu [The
Soy Plant in Ann Arbor, Michigan]. Whole Foods (Berkeley,
California) 2(1):38, 40. Jan.
• Summary: This is basically a history of The Soy Plant and
some of its creative financing schemes. The Soy Plant began
operation in August 1977. New products include soymilk,
tempeh, spiced tofu, two spreads (one with eggless soy mayo
and turmeric; one with tofu, sweet miso and tahini), ice bean
[soy ice cream], tofu pies, okara peanut butter balls, and soy
sausage. Address: The Soy Plant, Ann Arbor, Michigan.
751. Leviton, Richard. 1979. Soyship enterprises: The
grasshopper that said “moo.” Whole Foods (Berkeley,
California) 2(1):36-37. Jan.
• Summary: Contains a good history of Laughing
Grasshopper Tofu Shop in Massachusetts, which has
now become the New England Soy Dairy. Discusses the
company’s rapid growth, larger marketplace, and new soy
products. A photo shows Sue Fahey cutting and wrapping
Soysage at Crystal Hills Tofu Shop in Bethlehem, New
Hampshire. Address: 100 Heath Rd., Colrain, Massachusetts
01340.
752. Monroe, Linda. 1979. The many faces of tofu. Alch Mist
of Ann Arbor (Michigan). Jan.
• Summary: The Soy Plant, located at 211 East Ann St., is
a tofu shop–but they also make soysage, missing egg salad,
tempeh, spiced tofu (various spices are added when curdling
the soy milk), soy milk (regular or flavored with honey and
vanilla), missing egg salad, tofu-tahini spread, tofu tarts
(a tasty dessert). Coming soon: Soy Scream (soy milk ice
cream), and Boston brown bread (steamed). Tofu is made
four days a week. “Soy products can be and indeed are the
staple of many vegetarian diets.”
“The Soy Plant sells one pound cubes of tofu for 70
cents (if you bring your own container), 72 cents with their
plastic bag, or 85 cents in their container [plastic tub]. They
encourage people to bring their own containers so as to
cut down the use of plastic.” “The collective has been very
creative with the versatile little soy bean. Their ideas seem
to be endless. They have developed many tasty foods by
experimenting with different combinations of ingredients.”
“The Soy Plant is a cheerful, pleasant place to visit.
You’ll usually find samples of their different spreads and
beverages. Any questions about soy products are gladly
answered either by collective members or by just looking
in any of the various books available there on tofu, miso
and other soy products. You can be sure the collective will
always be coming up with new items to surprise and satisfy
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your taste buds.
“The Soy Plant is open Mondays–Fridays, 10-6, and
Saturday, 9-5.”
In the middle of the article is The Soy Plant Logo, two
soybean plants growing (to left and right) out of Planet
Earth. Around the bottom is written “The Soy Plant.”
Talk with Steve Fiering, a founder of The Soy Plant in
Ann Arbor. 2000. Dec. 3. The title of this periodical derives
from the word “Alchemist.” The logo was Steve’s idea,
developed by Marge Bruchac, Susanna Middaugh, and Dan
Ecclestone.
753. 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 Caucasianrun 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 (April 2013) 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 (April 2013) 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.
754. Shurtleff, William; Aoyagi, Akiko. 1979. Appendix C:
Varieties of tofu in East Asia (Document part). In: William
Shurtleff and A. Aoyagi. 1979. The Book of Tofu. New York:
Ballantine Books. 433 p. See p. 402-05.
• Summary: Gives the local, vernacular name for and a
description of many varieties of tofu found in China and
Taiwan, Indonesia, South Korea, Philippines, Thailand, and
Vietnam.
China and Taiwan:
Taiwan, with a population of 15 million people, has
about 2,500 tofu shops. There are no statistics yet available
on the number of shops in mainland China, but if the
proportion of shops to people is the same as in Taiwan, we
can expect there to be 158,000 shops serving China’s 950
million people. Unless otherwise stated, all Chinese terms
are standard Mandarin. The “t” in toufu is pronounced like
the “d” in “doe.”
Chinese-style Firm Tofu (toufu; dowfu or daufu in
Cantonese). The most popular type. Coagulated with calcium
sulfate (gypsum) and sold in 3-inch squares weighing about
4½ ounces each. Contains 10 percent protein. One special
type made in Shantung province is called t’aian toufu;
another made in Anhui province, Chunnan, is called pakung-shan toufu.
Pressed Tofu (tofu-kan): Similar to firm tofu but pressed
until as firm as ham. Contains 22 percent protein. Often
simmered in mixtures of water and burnt millet sugar,
molasses, turmeric, or tea to create a variety of colors and
flavors and increase shelf life.
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Five-Spice Pressed Tofu (wu-hsiang toufukan or hsiang
toufukan): Made by simmering pressed tofu squares in a
mixture of soy sauce, oil, and “five spice powder” (ground
anise, cinnamon, cloves, plus fennel and Szechuan chili
powder or ginger and nutmeg). Now prepared in San
Francisco, it has a flavor and texture resembling smoked
ham.
Soy-sauce Pressed Tofu (chiang-yu toufu-kan): Made by
simmering small squares of pressed tofu in a mixture of soy
sauce and water.
Pressed Tofu Sheets (pai-yeh or ch’ien-chang): Tofu
pressed into very thin sheets that look like a 6-to-12- inchsquare of canvas.
Pressed Tofu Noodles (toufu-ssu or kan-ssu): Made by
cutting pressed tofu sheets into noodlelike strips.
Pressed Tofu Loops (pai-yeh chieh). Made by cutting
pressed tofu sheets into ½-inch-wide strips. Each is then tied
into a simple overhand knot.
Salt-dried Tofu (toufu-kan): Made from squares of
pressed tofu that are rubbed with salt, tied together with
strands of rice straw, and hung in the sunlight to dry.
Hard tofu (lao-toufu): A general term for all tofu that is
not soft.
Chinese Silken Tofu (shui-toufu, nan-toufu, nen-toufu,
or shih-kao toufu): One popular type is like a soft Japanese
silken tofu; another is so soft it cannot be cut into cakes.
Smooth Soymilk Curds (toufu-nao): Literally “tofu
brains.” Sold in the West as Tofu Pudding. Sold by street
vendors in China topped with a brown sugar & peanut sauce.
Curds-in-Whey (toufu-hua or rou-hua): Literally “tofu
flowers.” Available at some Chinese restaurants in the West.
Deep-fried Tofu (yu-toufu or cha-toufu): A general term
for deep-fried tofu cutlets, cubes, triangles, or netlike cutlets.
Hollow Deep-fried Tofu Cubes (toufu-kuo or cha-toufu):
Made by deep-frying 1-inch cubes of firm tofu.
Sautéed Tofu (kuo-lao toufu): Made by thinly slicing
firm tofu and frying it over low heat in a skillet until it turns
a rich brownish yellow.
Frozen Tofu (tung-toufu or ping-toufu): Made by setting
firm tofu out overnight in the snow.
Fermented Tofu (toufu-ru): See Chapter 14. Varieties
include nan-ru, nan-chiang toufu, ru-fu, mei-kui ru-fu, and
chiang-toufu.
Soymilk (toufu-chiang tou-chiang, or tou-ru): See
Chapter 10.
Chinese-style Yuba (toufu-p’i or doufu-i): See Chapter
14.
Bamboo Yuba (fu-chu [dried yuba sticks]): U-shaped,
dried rolls.
Okara (tou-cha): See Chapter 6.
Indonesia:
Over 11,000 tofu shops make tofu for this country’s 130
million people.
Indonesian tofu (tahu): Similar to Chinese firm tofu

(toufu). In many shops, the whey, allowed to stand overnight
until it ferments, is used as the coagulant. Pressed tofu
simmered in turmeric (also called simply tahu) is popular.
Deep-fried Tofu Cubes (tahu goreng): 1¼-inch cubes
deep-fried fresh by market vendors. Served crisp and hot,
often with a fiery chili perched on top.
Tofu Chips (krupuk tahu): Salted tofu sliced into long,
thin strips and sun-dried. Broiled until crisp, then eaten as
a snack or topping for Gado-gado (cooked vegetables with
peanut sauce).
Fermented Tofu (taokoan or takoa): Steamed and
pressed into thin slices before being fermented.
Okara (ampas tahu): Usually made into delicious okara
tempeh or okara onchom.
South Korea:
There are more than 1,000 tofu shops scattered
throughout this country of 32 million population. If there
were a proportional number in North Korea, there would be
470 shops for 15 million people.
Korean Tofu (tubu): Slightly firmer than its Japanese
counterpart; not as firm as Chinese toufu.
Deep-fried Tofu Strips (yubu): Each strip is about 7 by 1
by 3/4 inch. Unique.
Soymilk Curds (sun tubu): Widely used.
Okara (piji): Also popular.
Philippines:
Philippine Tofu (tokwa): Identical to Chinese firm tofu
(toufu).
Soymilk curds (tajo [tajo]): Pronounced ta-HO; made by
Chinese. Sold topped with a little brown sugar.
Brine-fermented Tofu (tahuri): Made like Chinese brinefermented tofu but with an Aspergillus elegans mold and a
little soy sauce in the brining liquor.
Thailand:
Thai Tofu (tao-hu): Identical to Chinese firm tofu
(toufu). Made mostly by Chinese.
Deep-fried Tofu (tao-hu tod): Small (l¼-inch) cubes of
deep-fried tofu. Often sold strung on split bamboo and tied in
a loop.
Soymilk (nom rua-liung): Sold hot each morning by
Chinese. A thin soymilk is called nam tao-hu.
Soymilk Curds (tao-huey): Sold by street vendors,
topped with grated gingerroot and brown sugar syrup.
Red Fermented Tofu (tao-hu yee): A Chinese product.
Sold in 2-inch squares wrapped in either banana leaves or
paper.
Lactone Silken Tofu (tau-hu lord or tau-hu lawd): A
modern product.
Vietnam:
Vietnamese Tofu (dau hu or dau phu; these and all of
the following terms are spelled with many diacritical marks):
Similar to Chinese firm tofu.
Smooth Soymilk Curds (dau hu): Similar to the Chinese
product of the same name. Served warm in a sauce of brown
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sugar and ginger.
Fermented Tofu (chao): Similar to Chinese fermented
Tofu.
Soymilk (sua dau nanh): Identical to Chinese soymilk.
Pressed Tofu Sheets (mi cang): Identical to the Chinese
product.
Yuba (dau phu truc): Identical to Chinese yuba.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the word “daufu” to refer to
Chinese-style tofu.
Note 2. This is the earliest English-language document
seen (Oct. 2010) that uses the word “nan-ru” to refer to
fermented tofu. Address: P.O. Box 234, Lafayette, California
94549.
755. 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.
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.
756. Whole Foods (Berkeley, California). 1979. Soysage
from the Crystal Hills. 2(1):40-41. Jan.
• Summary: Crystal Hills Tofu Shop started production in
Sept. 1977 at Bethlehem, New Hampshire. It began before
that in the kitchen of Pat and Jay Gibbons. The shop is now
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run by 3 full-time and 2 part-time people, who make up to
1,500 lb of tofu and several hundred pounds of “Soysage”
each week. These products are delivered weekly throughout
New Hampshire and Vermont. The Soysage is made from
okara, whole wheat flour, wheat germ, nutritional yeast, oil,
soy sauce, honey, herbs and spices.
757. 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.
758. Product Name: Okara Tempeh.
Manufacturer’s Name: Kirpalu Yoga Retreat.
Manufacturer’s Address: Box 120, Summit Station, PA
17979. Phone: 717-754-3051.
Date of Introduction: 1979. February.
New Product–Documentation: Letter from Chris Yorston,
Kitchen Dep., Kirpalu Yoga Retreat. 1979. Feb. 20.
Describes how they make okara tempeh on a community
scale. They sometimes supplement it with bulghur for taste.
They make their own starter by growing a package of The

Farm’s starter on white rice. The tempeh is made in standard
15 by 24 inch baking trays covered with perforated plastic
wrap, then incubated in the kitchen loft. They prefer to bake
rather than fry so their favorite recipe is Baked Tempeh with
Bar-b-que Sauce.
Soyfoods Center Computerized Mailing List. 1981. Jan.
22. Owner: Chris Yorston.
759. Reilly, Conor. 1979. Zinc, iron, and copper binding by
dietary fibre. Biochemical Society Transactions (London)
7(1):202-04. Feb. [8 ref]
• Summary: Zinc, iron, and copper are essential trace
minerals. Today many physicians advocate increased
consumption of dietary fiber in connection with a variety
of disorders. However dietary fiber has been shown to have
some undesirable side effects, including binding certain
minerals such as calcium.
Wheat bran and wholemeal bread were chosen for
this study. Dietary fiber composition, as represented by the
neutral-detergent-residue fraction prepared by the method
of Van Siest (1963) was determined. The neutral detergent
fiber content of the bran was 48.0±0.9% and of wholemeal
bread 17.9±1.5%. Dietary zinc, iron and copper are mainly
absorbed in the small intestine where the pH ranges from
7 to 8. Under such conditions wheat bran and wholemeal
bread, though rich in all three metals, will only release
small quantities of them for absorption because of the
physicochemical properties of the fiber. Address: Oxford
Polytechnic, Headington, Oxford OX3 0BP, U.K.
760. Weingartner, K.E.; Erdman, J.W., Jr.; Parker, H.M.;
Forbes, R.M. 1979. Effect of soybean hull upon the
bioavailability of zinc and calcium from soy flour-based
diets. Nutrition Reports International 19(2):223-31. Feb. [11
ref]
• Summary: Results of feeding trials with young male albino
rats indicate that inclusion of soybean hill has not significant
effect upon the bioavailability of soy four in or of the
calcium added to rat diets. Address: Dep. of Food Science
and Dep. of Animal Science, Univ. of Illinois, Urbana, IL
61801.
761. Gear, J.S.S.; Ware, A.; Fursdon, P.; Mann, J.I.; Nolan,
D.J.; Brodribb, A.J.; Vessey, M.P. 1979. Symptomless
diverticular disease and intake of dietary fibre. Lancet
i(8115):511-14. March 10. [13 ref]
• Summary: This study of vegetarians and non-vegetarians
shows that the prevalence of diverticular disease of the
colon is related to the consumption of dietary fiber. The
incidence of this disease has risen during the past 100 years
in a number of western countries as the intake of dietary fiber
has fallen. Vegetarians had a significantly higher mean fiber
intake (41.5 gm/day) than non-vegetarians (21.4 gm/day).
Diverticular disease was more common in non-vegetarians
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(33%) than in vegetarians (12%). Address: Depts. of Social
and Community Medicine and Radiology, Univ. of Oxford
and Radcliffe Infirmary, Oxford, England.
762. Ann Arbor Observer (Michigan). 1979. One of the few
U.S. tofu manufacturers is right here in Ann Arbor: At the
Soy Plant on Ann Street a collectively-run business combines
political and nutritional interests to produce over 2000
pounds of soybean curd weekly. March. p. 29. [1 ref]
• Summary: This February morning Steve Fierling [sic,
Fiering] arrives at The Soy Plant at 5 a.m. to start the day’s
work in the back room of the former pizza carryout at 211
East Ann St. in Ann Arbor. He turns on the lights and the
boiler, then starts cooking soy milk for the first batch of tofu.
Fiering is part of a nine-member collective; this week he’s
the cooker. The first batch of tofu should be ready by 7 a.m.
Making tofu is a demanding discipline. Fiering, Sue Kalen,
Chris Coon, and Al Dynak were the original founders of The
Soy Plant one and a half years ago. Steve originally came
from Camden, New Jersey, to the University of Michigan,
where he majored in geology and, as he puts it, “minored
in extracurricular political activism.” Politics led to a job
as coordinator of the People’s Food Co-op, and that led to
helping to start The Soy Plant. The Soy Plant is one of the
few places in America where people can buy fresh tofu daily.
A low-cost vegetable source of protein, retails for $0.70/lb in
the consumer’s tub or $0.85 in a plastic tub.
Henry Ford was deeply interested in soybeans. He
believed that “mechanized soybean production would help
free the farmer from the drudgery of dealing with animals
by eliminating the need for most meat... In fact his large
demonstration soybean farm was near Macon, south of
Saline, in Lenawee County.” Tofu can become an economical
vegetarian alternative to ground beef.
The company began as the Tofu Collective, a Sundays
only operation at Wildflour Community Bakery around the
corner on North Fourth Avenue. A few months later, in the
summer of 1977, the name was changed to The Soy Plant,
and the collective moved into the basement of Eden Foods,
where it attempted to produce tofu to sell wholesale. Fiering
recalls that the early days were really hard. They used to
work 14-16 hours a day. But the hard work paid off. By last
spring The Soy Plant had the track record and credibility to
be able to raise $10,000 in loans to purchase more efficient
equipment and move into larger quarters at its present
location on Ann Street near Fourth.
For each $100 loan, supporters were compensated with
an unusual but sensible kind of interest: a pound of tofu each
week, which yields a 35% annual return. Backers included
both typical co-op supporters and quite a few native Asians
eager to find a local source of fresh tofu.
Members of the collective now earn $3.25 an hour–a
big increase over the $50 a week that they were paid in
the beginning. But that cheap labor was the capital that

got the business started. Current members of the collective
are Fiering, Sue Kalen, Dan Ecclestone, Anne Elder, Kurt
Getman, George Hanley, Mike Mazzie, Jerry McKenna [sic,
MacKinnon], and Ann Wilson.
The Soy Plant makes its tofu in 50-pound batches. Of
the more than 2,000 lb of tofu it makes each week, about 350
lb are sold at The Soy Plant retail store, where soy milk, soy
byproducts, and prepared soy foods like sandwich spreads,
missing egg salad, soysage, and pies are also sold. Another
1,700 lb/week of tofu goes to local restaurants, retail stores
(incl. Meijer’s Thrifty Acres, Asian-, and natural food stores),
and to Midwest Natural Foods, which distributes the tofu to
as far away as Pennsylvania and West Virginia.
Soy Plant workers have strong political motivations.
They believe that soy products can help to solve world food
problems. Fiering, a decentralist, talks about his personal
beliefs. An excellent introduction to tofu is the 15-cent
pamphlet titled “What is tofu?” available at The Soy Plant.
It contains ten popular recipes plus basic information. “For
the truly committed, there’s the encyclopaedic Book of
Tofu: Food for Mankind by William Shurtleff and Akiko
Aoyagi.” Shurtleff “has been the tofu guru for America in
the 1970s, and this book has inspired and instructed most of
the country’s approximately fifty tofu shops operated by nonAsians.”
A sidebar titled “Take-out tofu treats” mentions the
following made and sold at The Soy Plant: Tofu-tahini
spread. Tempeh–which resembles Brie cheese in texture and
flavor. Tofu tarts in several flavors: pecan cream, pumpkin
cream, yam, mocha, and lemon.
Photos by Peter Yates show: (1) Anne Elder adding soy
puree to boiling water in the cooking kettle to make a foamy
brew that is eventually curded to become tofu. (2) Steve
Fiering filling one-pound tofu retail packages (in a bathtub)
with water from a hose before shipping. Address: Ann Arbor,
Michigan.
763. Lo, G.S.; Settle, S.L.; Steinke, F.H.; Hopkins, D.T.
1979. Effect on transit time and fecal output of soy
polysaccharides in pigs. Federation Proceedings (FASEB)
38(3):548 (Abst. #1644). March.
• Summary: Soy polysaccharides (SP) are primarily the
cell wall components of soybean cotyledons, which are
derived from processing defatted soybean flakes. Tests were
conducted on pigs to investigate the physiological functions
of SP. Calcium, phosphorus, zinc, and copper retention were
not affected in the pigs fed diets containing SP and cellulose.
Magnesium retention was reduced significantly in the pigs
fed SP and wheat bran. Results from this study indicated that
SP is able to decrease transit time, increase fecal volume and
fecal moisture with minimal effects on mineral and nitrogen
utilization. Address: 1-3. Ralston Purina Company, St. Louis,
Missouri 63188.
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764. Munoz, Juan M.; Sandstead, H.H.; Jacob, R.A.; Logan,
G.M.; Reck, S.J.; Klevay, L.M.; Dinitzis, F.R.; Inglett, G.F.;
Shuey, W.C. 1979. Effects of some cereal brans and textured
vegetable protein on plasma lipids. American J. of Clinical
Nutrition 32(3):580-92. March. [94 ref]
• Summary: The hypothesis that dietary fiber lowers serum
cholesterol was tested and confirmed in ten healthy men,
ages 19 to 54 years. Total plasma cholesterol decreased
14% when “soybean hulls” were added to the diet. Textured
vegetable protein (TVP) was also added. Soybean hulls, by
themselves, contained 92% dietary fiber. Address: USDA
Science & Education Administration, Human Nutrition Lab.,
Grand Forks, North Dakota 58201.
765. Oakenfull, D.G.; Fenwick, Dorothy E.; Hood, R.L.;
Topping, D.L.; Illman, R.L.; Storer, G.B. 1979. Effects of
saponins on bile acids and plasma lipids in the rat. British J.
of Nutrition 42(2):209-16. March. [37 ref]
• Summary: Saponins, which are prevalent in soybeans,
partially reversed the high blood cholesterol levels caused
by a high-cholesterol diet and increased the rate of bile
acid secretion and of fecal excretion of bile acids and
neutral sterols. These results are discussed in relation to the
hypothesis that saponins act by inducing the adsorption of
bile acids by dietary fiber. Address: 1-3. CSIRO Div. of Food
Research, P.O. Box 52, North Ryde, NSW 2113 Australia;
4-6. CSIRO Div. of Human Nutrition, Kintore Ave.,
Adelaide, SA 5000.
766. Banzon, Julian A.; Escueta, Elias E. 1979. Progress
in the technology of soymilk production. In: Hideo Chiba,
et al., eds. 1979. Proceedings of the Fifth International
Congress of Food Science and Technology (1978-Kyoto).
Tokyo: Kodansha Ltd.; Amsterdam and New York: Elsevier
Scientific Publishing Co. xi + 436 p. See Chapter 2.2, p.
74-78. Illust. Author index. Subject index. 26 cm. Series:
Developments in Food Science, Vol. 2. [12 ref]
• Summary: Contents: Introduction. Progress in
processing. Progress in increasing acceptability. Nutritional
improvement. Soybean varieties. Customer presentation.
Philippine experience in soymilk production (3-year history).
Simplified soymilk production. Calculation methods.
“CDCP, a construction group involved in a variety of
ventures, entered into a contract with the Food Science/
Technology Department of U.P. Los Banos, to produce
PHILSOY, using the latter’s 600 bottle/day pilot plant.
PHILSOY was well received and production reached 3500
bottles/day. The retail price was kept below a competing
skim milk chocolate-flavored beverage, and at about the
same price as the better soft drinks. After about 3 years of
operation, the venture stopped due to breakdown of the
processing equipment which had been made to run at 3500
bottles/day even though it was designed for only 600 bottles/
day. Acquisition of additional equipment was imperative but

the contracting parties failed to make a decision. The CDCP
experience proved that soymilk production can be profitable
in the Philippines. The need for a nutritious beverage is in
the hinterlands where transporting a bottled product from
a distant processor is expensive. The buying power is low,
so that the unit price must also be low. The most expensive
step is in-bottle sterilization. A cheaper system lies in serving
soymilk “on draught”, and prepared locally as a “home
brew”, a system not uncommon in the villages. Unsold
soymilk can be converted to tofu, and the soy press-cake
[okara] can be used as an ingredient of the locally made rice
cakes (puto).”
Tables show: (1) Nutrient recoveries from different
soybean varieties and processing methods (incl. Clark,
Bragg, Hsi-Hsi. Protein recovery ranged from 95% to
71.8%. Solids recovery ranged from 89% to 42.2%). (2)
Composition of seven soymilks. Address: Dep. of Food
Science and Technology, Univ. of the Philippines, Los Baños
College, Laguna, The Philippines.
767. Duienga, Suzanne; Duienga, William. 1979. The Soy
Plant. Beansprout Flyer and Pocket Reader: Grand Rapids
Food Co-op Newsletter 2(3): April.
• Summary: “A current personal interest in soybeans
combined with a concern about the high price of tofu at the
coop led us to visit the Soy Plant in Ann Arbor. What we
found was not a ‘plant’ or a factory at all, but a downhome
group of people with a genuine interest in their work.
“Steve Fiering, the man who first envisioned the Soy
Plant, stopped his work to show us around the shop and talk
with us about his experiences and his soybean philosophy.
“When asked why Soy Plant tofu costs so much, Steve
gave us some pretty impressive reasons. First of all the
soybeans that the Plant uses are organic. Secondly, Steve
values the people with whom he works and so wages ($4.00
per hour) reflect this. Lastly and most importantly, the Soy
Plant is the first of its kind in this area. As with all first, ‘We
make mistakes and they cost money.’” Steve made much of
the machinery in the shop himself.
“The Soy Plant already has a large line of delicious soy
products (all personally sampled and ‘wholestomachally’
approved of), including soysage, tempeh, soymilk, brown
bread, sweet white miso, spiced tofu, spreads, tofu pies, and
okara peanut butter balls. Free samples of the delectable
spreads are available on the counter.
“During the visit our basic curiosity evolved into true
inspiration. The Plant is a living, breathing, organically
growing example of how a cooperative group of people can
come together and make something happen. The place truly
is a center of learning, staffed by people eager to share their
newly found knowledge about the creating of this very old
food.
“Do you often wonder what to make with this nutritious
but strange stuff called tofu? Here are some delightful
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recipes:” The recipes, from The Book of Tofu by Shurtleff
and Aoyagi, are for Tofu-nut butter spread or topping, and
Banana-tofu milkshake. Address: Michigan.
768. Hanes, Phyllis. 1979. Have a go at tofu: Cheeselike
food from Orient a versatile economizer. Christian Science
Monitor 71(130):14. May 31. Eastern edition.
• Summary: “Anyone who is serious about cutting down on
food expenses has not really tried until he’s had a go at tofu.
A favorite food in the Orient for years, tofu looks to most
of us like a soft, white cheese, but it is far more versatile.
The time has come for tofu to be used in all kinds of dishes
in Western kitchens, because it is economical. It has about
as much protein as a pound of hamburger, but less fat. It
blends easily with all kinds of food, with meat or fish, and in
dishes such as stuffed zucchini, enchiladas, sandwiches, or
scrambled eggs...
“The answer to using more tofu is found in a most
comprehensive book, The Tofu Cookbook, by Cathy Bauer
and Juel Anderson (Rodale Press, Emmaus, Pennsylvania,
$8.95). Instruction are just about perfect, with answers for all
the questions you could possibly think of on this subject.”
Contains a recipe for Kima (Indian Curry) with tofu.
Also mentions okara, TVP, and ymer (a dairy product used as
a topping). Address: Food editor, Christian Science Monitor.
769. Munoz, Juan M.; Sandstead, H.H.; Jacob, R.A. 1979.
Effects of dietary fiber on glucose tolerance of normal men.
Diabetes 28(5):496-502. May. [40 ref]
• Summary: “Soy hulls,” which contained 86.7% fiber, were
fed to 15 men as part of a mixed diet. When the men at soy
hulls: (1) Oral glucose tolerance improved significantly;
(2) Corrected insulin response at the glucose peak (CIRp)
and peripheral insulin sensitivity (GTp) improved; (3)
Postprandial serum glucose concentrations were significantly
lower when subjects were fed diets supplemented with
soy hull fiber compared with the same diet without fiber.
Address: 1. Dep. of Medicine, Univ. of North Dakota School
of Medicine, Fargo, North Dakota 58102.
770. Dintzis, F.R.; Legg, L.M.; Deatherage, W.L.; Baker,
F.L.; Inglett, G.E.; Jacob, R.A.; Reck, S.J.; Munoz, J.M.;
Klevay, L.M.; Sandstead, H.H.; Shuey, W.C. 1979. Human
gastrointestinal action on wheat, corn, and soy hull bran–
preliminary findings. Cereal Chemistry 56(3):123-27. May/
June. [14 ref]
• Summary: Table 1 (p. 124) shows that soybean hulls, on a
moisture-free basis, contain on average the following types
of fiber: dietary fiber 88%, apparent hemicellulose 33%,
cellulose 53%, and lignin 2%. The hulls also contain 7.0%
protein, 0.9% oil, 4.3% ash, and less than 1% starch.
It was found that soybean hulls could be greatly
disrupted by the human digestive system, with major losses
of cellulose and apparent hemicellulose. Table V shows that

digestion of soy hulls may differ greatly between individuals.
Sometimes cellulose and lignin were almost fully recovered,
whereas apparent hemicellulose was about 50% recovered.
Fig. 6 (p. 126) shows four scanning electron
micrographs of soy hulls. Address: 1-5. NRRC, Federal
Research, Science and Education Administration, USDA,
Peoria, Illinois 61604.
771. Thompson, S.A.; Weber, C.W. 1979. Influence of pH on
the binding of copper, zinc and iron in six fiber sources. J. of
Food Science 44(3):752-54. May/June. [16 ref]
• Summary: Examines the soybean hull’s mineral binding
attributes. Address: Dep. of Nutrition and Food Science,
Univ. of Arizona, Tucson, AZ 85721.
772. Shurtleff, William; Aoyagi, Akiko. 1979. The book of
tempeh: A super soyfood from Indonesia. New York, NY:
Harper & Row. 160 p. Illust. by Akiko Aoyagi Shurtleff.
Index. July. 28 cm. [24 ref]
• Summary: Contents: Acknowledgments. What is
tempeh? Preface. 1. Soybeans–Protein source of the future:
Introduction, the causes of hunger and starvation–two
analyses (The Twenty-Ninth Day, by Lester Brown–
population, affluence; Food First: Beyond the Myth of
Scarcity, by Lappé and Collins–population, narrow focus on
increasing food productivity, international food exploitation,
land monopolization and misuse, cash crop system of export
agriculture). Ten reasons soy will be the protein source of the
future: 1. Optimum land utilization. 2. Lowest cost protein.
3. High nutritional value. 4. Time tested. 5. Remarkably
versatile. 6. Appropriate technology. 7. New dairylike
products. 8. Hardy and adaptive. 9. Free nitrogen fertilizer.
10. Energy and resource efficient. “All of these ten factors
work together synergistically, reinforcing one another, to
give added weight to the prediction that soybeans will be
a key protein source for the future on plant earth.” Present
patterns of soy protein utilization. New developments. An
idea whose time has come.
2. Tempeh as a food. 3. Getting started (incl. basic
preparatory techniques and 18 recipes, incl. a recipe for
sweet Indonesian soy sauce {kechap manis}). Favorite
tempeh recipes (13 Western favorites, 6 non-fried favorites,
and 12 Indonesian favorites; also Suggestions for serving
tempeh throughout the day). 4. Western-style and Oriental
tempeh recipes (68 recipes). 5. Indonesian tempeh recipes
(70 recipes). 6. Making tempeh at home or in a community.
7. Making tempeh starter. 8. The Indonesian tempeh shop.
Map of Southeast Asia, including Indonesia. Map of Java,
Madura, and Bali (p. 144). Appendix A: A brief history
of tempeh East and West. Appendix B: Tempeh shops in
the West. Weights, Measures, and Equivalents. Glossary.
Bibliography. About the authors. About the New-Age Foods
Study Center.
This book contains the first sizeable collection of
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American-style and Indonesian tempeh recipes (130 in all),
the first illustrated descriptions of making tempeh, tempeh
starter, and onchom 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 contains 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.
Page 26 states: “Modern soy-protein products, such
as textured soy proteins, are increasingly available at
supermarkets, often in forms that simulate the fibrous, chewy
texture of meat.
Note 1. This is the earliest known book in any language
worldwide devoted entirely to tempeh. Note 2. This is the
earliest English-language document seen (Aug. 2011) that
contains the term “modern soy protein products;” Shurtleff
would soon start to use it to refer to defatted soy flour or
grits, soy protein concentrates, soy protein isolates, and
textured soy protein products.
Illustrations (line drawings; unnumbered, not including
“spots”). Indonesian dancer in sarong and crown. Balinese
lion mask dancer. Two Indonesian women dancing. Cuts
of fresh tempeh on a woven bamboo tray. Woman in a
traditional Indonesian kitchen cooking tempeh. Terraced
rice patties in Java. Woman selling tempeh in Bali market.
Masked Indonesian figure. Soybeans in the pod. A hand
holding dry soybeans over a sack of such soybeans. Three
women selling beans and grains in a Javanese market. Two
men selling tempeh in a Javanese market. Balinese mask.
Indonesian mortar and pestle. Traditional oil skimmer for
deep frying. A wok. Tamarind paste and pods. Soy sprouts.
Pieces of tempeh on a bamboo tray Gado-gado. Laos root
& chilies. Palm sugar. Chilies. Indonesian woman carrying
fruits in a bowl on her head. Salam leaf. Botok tempeh.
Peté beans. Winged and masked Balinese figure. Indonesian
spices. Soybean (enlarged). Cartoon of a fuzzy little critter
driving his tiny tractor over a cake of tempeh, inoculating it
with a secret enzyme (The Farm, Summertown, Tennessee).
Placing tempeh into a homemade Styrofoam incubator. Cross
section of good tempeh and bad. Winged beans. Close-up of
outside of a homemade tempeh incubator. Dry soybeans in
pods on plant. Woman in the USA making tempeh. A deep
woven bamboo basket for treading soaked soybeans. Ten
steps in the process for making traditional soy tempeh in a
small shop (GIZI, Bogor). Twenty steps in the process for
making and delivering traditional soy tempeh in a large shop
(Oeben, Bandung). Two views of a modern dehuller and
dehuller-separator. Five steps showing making tempeh in

plastic bags. Three steps showing making tempeh in bananaleaf wrappers. Fourteen steps in the process for making and
delivering Malang tempeh.
Map of Southeast Asia. Map of Java, Madura, and
Bali (incl. West, Central and East Java). Indonesian stilt
house (house on stilts, famous among the Dayak in Borneo,
the Minangkabu and Batak of Sumatra, and the Toraja of
Sulawesi). Woman selling leaf-wrapped tempeh in a Balinese
market (color, rear cover).
Numbered figures (line drawings unless otherwise
stated. The number before the decimal refers to the chapter
number). 1.1 Table: The changing pattern of world grain
trade (exporters and importers). 1.2 Graph: Projected
population densities in various regions of the world. 1.3
Bar chart: Per capita protein consumption in rich and poor
countries. 1.4 Bar chart: Per acre yields of usable protein
from various food sources (pounds per acre). 1.5 Graph:
Word soybean production (1965-1977). 1.6 Bar chart:
Protein consumed vs. protein returned from milk, eggs,
chicken, pork, beef. 1.7. Where the world’s money goes
(yearly global and U.S.).
2.1 Table: Percentage of protein in various foods. 2.2
Table: Composition of nutrients in 100 grams of tempeh
of different types. 2.3 Table: Protein quality (NPU) of
various foods. 2.4 Table: Amino acid composition of tempeh
compared with the FAO/WHO reference pattern. 2.5 Bar
cart: Limiting amino acids in rice and tempeh. 2.6 Table:
Combining foods to increase protein. 2.7 Bar chart: Grams
of dietary fiber in 100 grams of various foods. 2.8 Table:
Fatty acids in soy tempeh. 2.9 Table: Vitamins and minerals
in soy tempeh. 2.0 Table: Price of one day’s supply of usable
protein from various foods.
3.1 Bar chart: Comparison of nutrients in brown and
white rice. 3.2 Shoyu (natural soy sauce) in four wooden
keg, can, bottle, and small dispenser. 3.3 Grating a coconut.
3.4 Mortar & pestle (two types). 3.5 Cross section of a
coconut in the husk. 3.6 Making coconut milk (7 steps). 3.7
Ladies in a Javanese market selling chilies (in mounds). 4.1
Deep-frying tempeh, with all utensils shown. 4.2 Shallowfrying tempeh. 4.3 Seasoned crisp tempeh with dip. 4.4
Tempeh shish kebab. 4.5 Coriander & garlic crisp tempeh.
4.6 Tempeh fondue. 4.7 Making tempeh-filled pot-stickers
or gyoza. 4.8 Tempeh pita bread sandwich. 4.9 Tempeh
burger. 4.10 Tortilla with tempeh & guacamole. 4.11 Tempeh
guacamole. 4.12 Tomatoes stuffed with tempeh.
5.1 Woman in an Indonesian village kitchen. 5.2 Woman
grinding spices with a mortar. 5.3 Table: Indonesia’s 7 most
popular tempeh recipes, in descending order of popularity:
Tempeh goreng, tempeh bachem, keripik tempeh, sayur
lodeh, sambal goreng tempeh, terik tempeh, sambal goreng
kering tempeh. Recipes for each are given. 5.4 Selling
traditional banana-leaf wrapped tempeh in Yogyakarta, Java.
5.5 Deep-frying tempeh keripik in batter. 5.6 Deep-frying
tempeh keripik in Javanese market. 5.7 Botok tempeh #1.
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5.8 Botok tempeh #2. 5.9 Gadon tempeh. 5.10. Folding leaf
wrappers for gadon tempeh. 5.11 Rolling leaf wrappers for
pepes tempeh. 5.12. Pepes tempeh on broiler and packets
ready to serve. 5.13 Folding leaf wrappers for Balinese
pepesan. 5.15. Saté tempeh on broiler. 5.15 Saté vendor
in Java. 5.16. Saté manis tempeh. 5.17 Tempeh sambal
accompaniment for rice.
6.1 Flowchart for homemade soy tempeh. 6.2 Tempeh
incubator (home-made). 6.3 Good soy tempeh (diagonally
sliced). 6.4 Four types of homemade tempeh. 6.5 Wooden
tempeh incubation tray designs. 6.6 Community tempeh
incubator. 6.7 Graph: Tempeh incubation time versus
temperature for soy tempeh (shows slow, moderate, and
quick combinations).
7.1 Graph: Loss of tempeh starter potency when stored
at various temperatures and humidities. 7.2 Sporulated
tempeh for starter in bread pan. 7.3 Dry-strainer spore
extraction. 7.4 Sporulated rice, pressure cooker, and Mason
jar method of making tempeh starter. 7.5 Picking leaves from
a hibiscus tree for tempeh starter. 7.6 Arranging inoculated
soybeans on hibiscus leaves. 7.7 Covering hibiscus leaf
sandwiches in trays. 7.8 Hibiscus leaves for tempeh starter
ready to use. 7.9 Hibiscus inoculum leaves on round tray.
7.10 Drying inoculum leaves in sun on roof. 7.11 Tying
inoculum leaves under rafters to dry.
8.1 Flowchart for basic Indonesian soy tempeh method.
8.2. A small Indonesian tempeh shop (floor plan). 8.3 Floor
plan of the large Oeben tempeh shop in Bandung, Java. 8.4
Flowchart for Malang tempeh.
A color photo shows a high-quality cake of tempeh
sliced on a plate. Address: New-Age Foods Study Center,
P.O. Box 234, Lafayette, California 94549.
773. 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
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
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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
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.
774. Sheridan, Margaret. 1979. Soybeans sprout on Detroit’s
east side [Yellow Bean Trading Co.]. Detroit News. July 11.
p. 1E, 6E.
• Summary: Tim and Carol Ann Huang, both vegetarians,
learned about soyfoods while living on The Farm in
Tennessee. Both had experience cooking. The Yellow Bean

Trading Company, which they opened recently [March 1979]
on Mack Ave. in Detroit, is a natural foods store and deli.
“Yellow Bean is really an information center on soybeans,”
says Carol Ann. The deli offers: Whole wheat sandwiches
with sprouts and crunchy vegetable spreads; blocks of tofu
(soybean cheese); pies with whole-wheat crusts and creamy
fillings like peanut butter, carob, or cocoa; egg rolls and
nori rolls. All the products contain soy–often tofu. For their
two children, Eva and Ethan, the Huangs use soy flour in
pancakes and soy pulp [okara] in baked goods. They concoct
milkshakes using soymilk and use Ice Bean instead of ice
cream. A large photo shows Carol Ann slicing tofu on a plate
surrounded by many dishes containing tofu. Address: News
Staff Writer.
775. Burkitt, D.P. 1979. The protective value of plant fibre
against many modern western diseases. Qualitas Plantarum–
Plant Foods for Human Nutrition 29(1-2):39-48. July. [12
ref]
• Summary: “Most disease can be viewed as a
preponderance of causative over protective factors. Rather
than viewing a deficiency of plant fibre as a cause of disease
it may be better to consider fibre as protective against
disease. Diets rich in fibre are almost invariably low in fat
and visa versa... Evidence suggests that fibre is preventive
against a large number of diseases.” For example: “By
diluting faecal carcinogens and hastening faecal transit
and increasing stool acidity protection is afforded against
colon cancer.” Address: Geographical Pathology Unit, St.
Thomas’s Hospital Medical School, London SE1 7EH /
England.
776. Product Name: Soysage (Meatless Sausage Based on
Cooked Soybeans).
Manufacturer’s Name: Joy of Soy.
Manufacturer’s Address: 510 Kasota Ave., Minneapolis,
MN 55414.
Date of Introduction: 1979. July.
Ingredients: Filtered water, organic whole wheat flour,
organic rolled barley, organic soybeans, tamari soy sauce
(containing water, soybeans, wheat, seasalt), unrefined
sesame oil, yeast, spices, granulated garlic, dried onion,
vinegar, seasalt.
How Stored: Refrigerated.
New Product–Documentation: See next page. Label. 1981.
3 inch diameter. Self adhesive. Green on yellow. “A spicy
vegetarian soyfood. Soysage is precooked. To serve, slice in
sandwiches, scramble with eggs, or crumble over pizza.”
Jamie Stunkard. 1981. Soyfoods. Summer. p. 41.
“Making Soysage.” The main soy ingredient in this soysage
is cooked soybeans; it contains no okara.
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777. Leviton, Richard. 1979. The soy delicatessen. Soycraft
(Greenfield, Massachusetts) 1(1):12-18. Summer.
• Summary: Describes The Tofu Shop (Rochester, New
York), The Soy Plant (Ann Arbor, Michigan), The Cow of
China (Boulder, Colorado), and The Tofu Shop (Telluride,
Colorado).
Photos taken at The Tofu Shop in Rochester show:
Greg Weaver at the counter serving a woman (cover photo).
The inside of the restaurant, including two women seated
at a wooden table and the large menu on the wall in the
back. A woman employee cutting vegetables in the kitchen.
Another woman working in the kitchen. A close-up of the
wooden menu on the back wall (with prices; * = organically
grown), which offers: Deli: Tofu*, tempeh*, soy mayo,
soysage, soy milk*. Salads: Deviled tofu, tempeh, tossed.
Dips (with tofu): Onion, dill. Hot sandwiches: Tofu burger,
tofelafel, sloppy joe tempeh, tempeh Reuben, temptation!
Cold sandwiches: Deviled tofu, tempeh salad. Casseroles:
Tofu-spinach pie, tofu Italiano. Soups: Miso, soup of the day.
Sampler plate. Special of the week: Ginger garlic sauce over
tofu, rice and sauteed vegetables. Desserts: Lemon cream
pie, tofu carob-mint pie, chocolate-mint pie, gingerbread,
peanut butter cookies. Drinks: Soymilk, herb tea*, vegetable
juice*, apple cider, Bambu (a roasted grain coffee), Banilla
shake (with frozen bananas and soymilk), carobanana. The
deli case at White Wave. The outside of The Cow of China.
Note 1. This is the earliest document seen (Feb. 2007)
that mentions the use of frozen bananas to add thickness to a
smoothie–a breakthrough idea.
“Matthew Schmit–proprietor of The Tofu Shop, in
Telluride, Colorado, Juice Bar, Dining, Catering, Wholesale
Kitchens, ‘producers and suppliers of specialty foods for
the western slope–operates a soy-based restaurant that seats
about thirty people and has waiters and waitresses. The
Restaurant, which opened in October 1977, and had gross

sales last year of twenty thousand dollars, is open six days
a week from 11:00 A.M. to 9:30 P.M. Matthew astonished
me with the figure of one thousand dollars as the initial
capital investment for this business, which now produces 250
pounds of tofu for weekly wholesale distribution in addition
to the flourishing restaurant.
“The menu, which features a stunning photograph of
Rocky Mountains rising out of a misty valley, and which
they use as a promotional brochure, delineates the fare:
Entrees (Stir-fried tofu, Rice & vegetables; Soy burgers,
Tofu burgers, Okara burgers, Grilled tofu & vegetables in
pita bread, Guacamole & tofu, Spicy tofu & rice filling with
guacamole for burritos); Smoothies (Carob-honey soymilk
with banana, Carrot sunny shake); Beverages (Miso broth,
soymilk, [soy] whey); and Salads (Tofu & guacamole salad,
okara salad, tofu & vegetable salad).” Matthew explains the
okara salad and whey.
“Matthew and his associates regard the tofu and
soyfoods as an entrance into an expanded food processing
line for their local market, a move that will lessen their
dependence on only one or two products. Believing that
every community should have its own fresh tofu, Matthew
adds that ‘everyone develops their own business according to
the nature of their community.’” During the holiday season,
Matthew’s community created an exotic recipe for “tofu
turkey.” “Chunks of tofu are seasoned and basted, often
carved in the shape of turkeys, and baked for an entire day”–
after which “they taste exactly like turkey.”
Note 2. This is the English-language document seen
(Jan. 2007) that contains the term “Okara burgers” (or
“Okara burger”). Address: Sunrise Farm, 100 Heath Rd.,
Colrain, Massachusetts 01340.
778. Schulz, Julie. 1979. Small is beautiful for tofu, too. Well
Being No. 44. p. 45. July.
• Summary: “Mia Posner and Harry MacCormack are
partners–both in marriage and in business–and the ‘work like
dogs.’ The business is Sunbow Farm, a corporation dedicated
to providing alternative, low cost protein to the Corvallis,
Oregon community in the form of tofu, soy sausage [made
from okara], and soy burger.”
Describes make tofu at Sunbow Farm using a wood
stove. They decided to begin a tofu business last July, in part
because the only tofu producer in Corvallis, the Welcome
Home Bakery and Tofu Shop, had recently closed. Sunbow
currently transforms 1,400 lb of soybeans a month into soy
products, and makes 115 pounds of tofu daily.
Harry works some nights as a carpenter on the stage
crew at Oregon State University. This moonlighting helps
buy new equipment and supplement their income from the
business. In addition to the tofu business, Harry and Mia run
a 27-acre organic farm where they grow fruits, vegetables,
and grains. They use whey (a by-product of tofu) and crop
rotation to enrich the soil. A photo shows Harry pressing
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soymilk from the pulp; Mia is about to add nigari.
779. Shurtleff, William; Aoyagi, Akiko. 1979. Tofu &
soymilk production: A craft and technical manual. Lafayette,
California: New-Age Foods Study Center (Renamed
Soyfoods Center in Sept. 1980). 336 p. Illust. by Akiko
Aoyagi Shurtleff. Index. July. 28 cm. First published in Aug.
1977 as a rough photocopied manuscript with a yellow cover.
[223 ref]
• Summary: Contents: Preface. 1. How to start a tofu shop
or soy dairy. 2. Setting up shop; The community or village
shop; The traditional caldron shop; The steam cooker plant;
The pressure cooker plant; The soy dairy; The automatic
steam cooker plant; The modern factory. 3. Ingredients.
4. Sanitation and safety. 5. Principles of tofu & soymilk
production. 6. Tofu. 7. Firm tofu, pressed tofu & smoked
tofu. 8. Foods made from tofu: Introduction, creamy tofu
dressing, tofu chip dip, tofu mayonnaise, tofu cream cheese,
cottage cheese, sour cream, tartare sauce, tofu eggless egg
spread or missing egg salad, tofunafish spread or salad,
tofu rice salad, tofu cheesecake (Sprucetree Baking Co. and
White Wave), tofu pies, tofu creamies or tofu-coconut cream
bars, tofu tarts, tofu turnovers, tofu puddings, fruit whips,
custards and parfaits, tofu cinnamon rolls, tofu whipped
cream, tofu icing and cream cakes, marinated tofu (fried
or baked, p. 166), tofu jerkey [sic, jerky] (p. 166), teriyaki
tofu, tofu teriyaki, savory baked tofu, savory pressed tofu
(with five spice powder, wu-hsiang toufu-kan), nori rolls
with brown rice & tofu, tofu & brown rice burgers, tofu
baby foods, tofu in ready-made sandwiches. 9. Using okara,
whey, curds & hulls. Deep-fried tofu (cutlets, cubes, burgers,
treasure balls, burger balls, pouches, puffs). 11. Soymilk.
12. Dairylike products made from soymilk: Frozen soymilk
desserts (soymilk ice cream, frozen soymilk yogurt, soymilk
sherbets, soysicles, frozen soymilk custard, ice soymilk),
fermented or cultured soymilks (soymilk yogurt, acidophilus
soymilk, soymilk kefir, soymilk piima, soymilk buttermilk
and other fermented milks), soymilk cheeses (unripened
fresh, unripened soft {quark, queso blanco, panir, etc.},
ripened soymilk cheeses), soymilk mayonnaise, soy shakes
and energy drinks, soymilk eggnog (soy nog), soymilk
whipped cream, chip dips, puddings, custards. 13. Silken tofu
& pressed silken tofu (Silken tofu is made from concentrated
soymilk). 14. Lactone silken tofu (GDL). 15 Grilled tofu. 16.
Fermented tofu. 17. Dried-frozen tofu. 18. Yuba. Appendix
A: Resources. People & institutions connected with tofu &
soymilk production. B: Weights, measures & equivalents.
Bibliography. About the New-Age Foods Study Center.
See ¼-page ads in East West Journal. 1979. Dec. p. 4.
1980. Jan. p. 19.
Note 1. This is the earliest English-language book seen
with the term “soymilk,” spelled as one word, in the title.
Note 2. This is the earliest document seen (Feb. 2002)
that mentions tofu jerky or any kind of soy jerky.

Note 3. This is also the earliest English-language
document seen (April 2013) that uses the word “quark,” or
“queso blanco” in connection with soy cheese or tofu.
Note 4. This is the earliest English-language document
seen (Sept. 2012) that contains the term “cultured soymilks”
(or “cultured soymilk”).
Note 5. This is the earliest English-language document
seen (Sept. 2012) that contains the term “ripened soymilk
cheeses” (or “ripened soymilk cheese”).
Note 6. This is the 2nd earliest English-language
document seen (April 2013) that uses the term “smoked
tofu,” but the first that uses it in its modern sense.
Note 7. This book contains the most detailed and
complete descriptions seen to date (Oct. 2012) of how to
make tofu, soymilk, and yuba on a commercial scale.
Note 8. This book was first printed on 1 Aug. 1977 in a
photocopied and rough-typed edition with a yellow and black
cover.
Note 8. Reviews of this book appeared in many
publications: (1) Richard Leviton. 1980. Soycraft
(Massachusetts). 2(1):63-64. Winter. “An indispensable
operating manual for soyfoods entrepreneurs... The
illustrations alone make the book a valuable reference tool...
a sustained inspiration. The only book of its kind in English.”
(2) Food Chain (Intermediate Technology, England). 1997.
No. 20. March. p. 6. Address: New-Age Foods Study Center,
P.O. Box 234, Lafayette, California 94549.
780. Shurtleff, William; Aoyagi, Akiko. 1979. Kecap
(Indonesian soy sauce) (Document part). In: Shurtleff &
Aoyagi. 1979. The Book of Tempeh: A Super Soyfood from
Indonesia. Professional hardcover edition. New York, NY:
Harper & Row. 248 p. See p. 168-69. Illust. by Akiko Aoyagi
Shurtleff. [190 ref]
• Summary: This section contains the most detailed
English-language information on Indonesian style soy
sauce. “Formerly spelled ketjap (and now spelled kecap in
Indonesia) [pronounced KEH-chup], this Indonesian soy
sauce, generally made from black soybeans, has a darkbrown color and pleasant aroma. Unlike Japanese soy sauce,
it [usually] contains no wheat or other grain and is fermented
for a relatively short time. A popular all-purpose seasoning
used with the entire panorama of Indonesian cuisine, it
comes in three basic types:
“Sweet Indonesian soy sauce (kecap manis), which is
by far the most popular, accounts for an estimated 90 percent
of the nation’s total soy sauce production. It has a very thick
consistency and a strong, sweet molasses flavor, since it may
contain up to 50 percent palm sugar [jaggery, gula merah].
Unlike most other Asian soy sauces, it contains numerous
spices (such as star anise) which enrich the flavor. Widely
used in stews and sambals, it is available in the West at
Indonesian specialty shops. A recipe for making a similar
product at home starting from Japanese soy sauce (shoyu) is
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given in the Preparatory Techniques section [p. 48]. The top
grade contains 6% protein, 1% fat, 9% carbohydrates, 63%
water (moisture), and 18% salt.
“Mellow Indonesian soy sauce (kecap manis) is a close
relative of its sweet counterpart except that it contains only
about half as much palm sugar and therefore has a somewhat
thinner consistency and less dominant sweetness.
“Salty Indonesian soy sauce (kecap asin), also called
light soya sauce, is of Chinese origin and has a thin
consistency, light color, and rather salty flavor, not well
suited to most Western tastes.
“The Indonesian word ketjap and the American word
ketchup (tomato paste) are believed to share a common
ancestry, having both been derived from the Malay word
kechap, which refers to a kind of spiced fish sauce...”
“Kechap is traditionally made by a two-part
fermentation process: a solid-substrate mold fermentation
and a submerged brine fermentation. To make sweet
Indonesian soy sauce, whole black soybeans (which give
the product a better flavor and aroma than regular yellow
soybeans) are soaked for 12 hours in excess water, boiled
until tender, drained, and cooled. Spread on round trays of
woven bamboo (tampah), they are covered with other trays
(or in some cases rice straw and gunny sacks), placed in an
incubation room on floor-to-ceiling shelves or racks, and
allowed to stand for 3 to 5 days. During this time the beans
are inoculated naturally by mold spores of Aspergillus oryzae
and/or Rhizopus species (R. arrhizus and R. oligosporus)
that are on the trays or in the air of the incubation room.
No special inoculum is added. When the beans are covered
with a fragrant mycelium of light yellow mold, they are
crumbled by hand, sun-dried for 2 days, then rubbed with a
clean cloth to remove excess mold spores, which are sifted
off and discarded. The beans are now mixed with an 18 to
20% brine solution (4 to 6 liters of brine for every 1 kg of
dry soybean koji) in 2-foot-deep earthenware or wooden
crocks, which are put outdoors in the sunlight; they are
left open by day [unless it rains] and covered at night. The
contents are stirred from time to time and allowed to stand
for an average of 1 month (minimum 2 weeks; maximum 1
year)... After fermentation is completed, the mash is brought
to a boil (some fresh water being added if necessary), then
filtered and lightly pressed to extract the flavorful liquid. The
residual solids are mixed with several times their volume of
20% brine, boiled for several hors, and filtered again to yield
the second extract. The process of adding brine, boiling, and
filtering is repeated one to three more times to yield lowergrade extracts. The final residue cake, which contains very
little flavor or nutrients, is used as livestock fodder. The
liquid obtained from each extraction is further processed
separately to provide different grades of kechap. Nitrogen
(or protein) content is one of the criteria used in determining
kechap quality. Grade 1, usually made from the first extract,
must contain at least 6% protein...

“Next, 40 to 50 parts by weight of palm sugar is
caramelized until it is light yellowish brown, then combined
with 100 parts by weight of one of the extracts, together with
various spices and herbs, the most important of which is star
anise (Illicium verum or I. anisatum; called pekak or bunga
lawang in Indonesian), the licorice-flavored tan seeds of a
dry 8-pointed star-shaped fruit of an evergreen tree native
to China and widely used in Chinese cookery. Also used
are coriander, fennel (adas pintang), and sliced garlic, all
of which are dry roasted. Sprigs of lemongrass, laos, and/or
salam leaves may be added fresh. Some makers also add a
fish sauce or extract (sari ikan) and/or bouillon, plus wheat
flour or cassava flour thickeners. The mixture is now brought
to a boil and concentrated by simmering for 4 to 5 hours;
finally it is filtered through cheesecloth and stored in tanks,
from which it is ladled manually via a funnel into small glass
bottles bottle and hand capped. Bottles containing first and
second grade kechap have a red label, while lower-grade
extracts have a black label.”
“Most Indonesian kechap is made in small-scale cottage
industries. Of the 408 producers, 205 are located in West
Java, 131 in Central Java, 68 in East Java, and 4 in Jakarta.
The largest and most modern factory is the A.B.C. Kechap
Factory, Tangerang, Jakarta.” Address: New-Age Foods
Study Center, P.O. Box 234, Lafayette, California 94549.
781. 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
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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).
Note. This is the earliest English-language document
seen (April 2013) that uses the term “soy curds in connection
with tofu. The curds, when pressed in the box, will become
tofu.
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.
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.
782. Shurtleff, William; Aoyagi, Akiko. 1979. Using okara,
whey, curds & hulls (Document part). In: W. Shurtleff and
A. Aoyagi. 1979. Tofu & Soymilk Production: A Craft and
Technical Manual. Lafayette, California: New-age Foods
Study Center. 336 p. See p. 168-71. Illust. by Akiko Aoyagi
Shurtleff. Index. July. 28 cm.
• Summary: This chapter begins: Okara (pronounced
oh-KAR-uh), the insoluble residue from tofu or soymilk
production (also known as soypulp or soy pulp) and whey
are two byproducts of the tofu-making process.
Both can be put to a number of creative uses, which
can serve as potential sources of income and utilize their
nutrients. Curds can be sold at low prices for institutional use
or as a ready-to-serve snack. Hulls can be ground to make
soy bran.
Okara: Every pound of dry soybeans made into tofu
or soymilk generates about 1.1 pounds or 2.5 cups (0.15
gallons) of well pressed, firmly packed okara, containing 76
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to 80% moisture, 20 to 24% solids, and 3.5 to 4.0% protein.
On a moisture free basis, this okara contains 23.6 to 24.0%
protein, 8.1 to 15.2% fats, and 12.0 to 14.5% crude fiber.
And it contains some 17% of the protein from the original
soybeans. Not only is okara a rich source of dietary fiber, it
contains higher quality protein (as measured by PER, protein
efficiency ratio) than any other fraction in the tofu making
process (Hackler et al., 1963, 1967), largely due to its high
content of cystine, a limiting sulfur-containing amino acid.
(Lysine is the first-limiting amino acid in okara.) To measure
various PER values, soymilk was cold extracted and cooked
at 100ºC for 1 hour. The numbers in parentheses are PER
values: milk casein (2.86), okara (2.71), dehulled soybeans
(2.51), tofu (2.20; coagulated with glacial acetic acid),
soymilk (2.11), soy whey (1.93).
In poorer countries, a majority of the okara is used as
food. With the growing awareness of the importance of
crude fiber in human diets, okara can be utilized in foods
specially formulated with a high fiber content. Plain or
with the addition of suitable flavorings, okara can easily
be dehydrated on a drum dryer to make a dry staple; the
Johnson Boiler Co. in Japan makes drum dryers specifically
designed for drying and flaking okara. Dried okara might
be able to be milled to produce a high-fiber soy flour, which
could be used as is in breads or roasted like kinako. The first
three uses described below are nonfood.
Livestock Fodder: Most of the okara from Japanese and
American tofu shops and soy dairies is fed to dairy cattle
or hogs. Generally a local farmer picks it up from the shop
daily in his truck and pays a small price for it (several cents
a pound); in cities, some shops give it away or even have to
pay farmers to truck it away. In China many makers of tofu,
soymilk, or yuba run a hog farm adjacent to their shop and
use the okara as a primary fodder source. Ruminants (cows,
sheep, buffalo) can digest crude fiber (okara) and use it as a
nutrient source. Monogastrics (chickens, hogs) cannot utilize
nearly as much. While this way of using okara may be the
most convenient, it is relatively wasteful of nutrients and

brings only a low financial return.
Organic Compost: Added to a compost pile or turned
directly into the soil, okara adds valuable nitrogen and
organic nutrients, while helping to aerate and lighten heavy
soils. Contact organic gardeners.
Pet Food: Okara makes a good addition to household or
commercial dog or cat foods. In Japan some large factories
sell much of their output to pet food manufacturers.
Soysage: This tasty sausage-like food, developed by
The Farm in Tennessee, is now produced commercially at a
number of U.S. tofu shops and soy dairies, and may be the
simplest and best way to utilize okara. Packed with nutrition,
it can easily be produced in large quantities.
White Wave in Boulder uses this recipe. Mix the
following ingredients in a VCM-40 and blend well on low
speed: 56 cups (15% gallons) okara, 21 cups each wheat
germ and whole-wheat flour, 14 cups nutritional yeast,
10½ cups oil, 4 cups shoyu, 14 tablespoons each oregano,
prepared mustard, and garlic, 9.3 tablespoons allspice, ½ cup
salt, 6.7 tablespoons each fennel and sage, and 1 tablespoon
cayenne, and a little diluted liquid smoke (hickory smoked
water). (Some producers add enough soymilk to give the
desired consistency.) Pack in specially made stainless steel
tubes (each tube is 3 inches in diameter, 12 inches long,
open at both ends, and capable of being opened and closed
via a lengthwise overlap seam.) Seal both ends of tube with
heavy aluminum foil. Fill a large pot with 2 to 3 inches of
water, set a rack above the water, and stand the tubes upright
on the rack. Steam cook at atmospheric pressure for 45
to 60 minutes, then allow to cool for easy removal. Open
tube along side, slide out soysage, and cut it crosswise into
8-ounce disks, which are sold wrapped in plastic wrap. To
serve, they are sliced into thin rounds and fried in oil on both
sides until crisp and golden brown, then served like breakfast
sausages (with scrambled tofu), used in sandwiches or pizza,
or mashed and used like a vegetable pate.
Crystal Hills Tofu Shop makes several hundred pounds
of soysage each week; it contains okara, whole wheat flour,
wheat germ, nutritional yeast, oil, soy sauce, honey, herbs,
and spices. Our favorite recipe is given in The Book of Tofu
(Ballantine).
Baked Goods: Many tofu shops connected to bakeries
use their okara like bran to add natural fiber and protein,
and to give a crumbly texture to breads, muffins, brownies
(usually made with carob), fudge, cookies (okara coconut
macaroons or okara peanut butter cookies), okara & tofu
gingerbread, or other baked goods. Try recipes for Wonderful
Okara & Barley Flour Muffins, and for pancakes, waffles,
leavened breads, and chapaties in The Book of Tofu. Okara
might also work nicely in Japanese-style rice crackers
(senbei). Okara contains 14.5% fiber on a dry weight basis
versus only 4% for wheat bran; large amounts may cause
intestinal distress in some individuals.
Okara Tempeh: One of the most delicious and creative
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ways we know of to use large amounts of okara is in the
form of okara tempeh, a popular Indonesian fermented food
that consists of okara (alone or mixed with soybeans) bound
together into cakes or patties by a fragrant mycelium of
Rhizopus mold. The spore starter is now available in North
America and the fermentation takes only about 22 hours.
The finished product, sliced and fried until crisp and golden
brown, has a flavor described variously as reminiscent of
“southern fried chicken,” “savory veal cutlets,” or “seafood
fillets.” The concept of a tofu and tempeh shop operating
together (as many do in Indonesia) is most interesting, and
several tofu shops in North America are now preparing
both okara and soy tempeh. For full details see our Tempeh
Production (New-Age Foods Study Center) and The Book of
Tempeh (Harper & Row).
Okara Granola: White Wave Soyfoods in Boulder,
Colorado uses okara, cashews, sesame meal, safflower oil,
salt, and maple syrup. For our favorite recipe, see The Book
of Tofu. Someone should also develop an okara granola
(candy) bar that is not too sweet.
Okara Party Mix: Develop your own using toasted
okara, nuts, sunflower seeds, shredded coconut, raisins, etc.
Soysage Pâté: At White Wave, this pate is served in
delicious sandwiches. Ingredients include: soysage, tofu,
soymilk mayonnaise, mustard, celery, pickles, and sunflower
seeds. It is served on onion-herb bread with alfalfa sprouts,
tomato, and pickle. Okara & Vegetable Saute: A number of
tofu shops in Hawaii and Japan use their okara to prepare
this dish which is sold chilled through delicatessens or
natural food stores. For our favorite recipe see The Book of
Tofu.
Okara Burgers: Also called Okara & Grain Burgers
these were developed by Swan Foods in Miami, Florida.
Ingredients include organic brown rice, okara, carrots,
onions, garlic, whole-wheat flour, corn oil, sesame seeds,
rolled oats, and sea salt. Mix the okara in a VCM with
dry-cooked rice (use 2 volumes water to 1 rice), plus diced
onions and carrots, garlic powder, a little flour, and the
remaining ingredients. Puree well, then put the mixture
through a Hollymatic Burger Press; the patties, which are
not as firm as burger patties, drop out on patty paper. Freeze
immediately or okara will sour. To serve, bake at 350ºF for
40 minutes (or deep-fry); serve between buns or toast with
trimmings. Better than soyburgers but not as good as tofu
burgers. For our recipe, see The Book of Tofu.
Okara Onchom: Another popular Indonesian fermented
food, onchom (also spelled ontjom) is a close relative of
tempeh, made and served in the same way but using a
different starter culture, Neurospora. The finished product
has overtones of flavor reminiscent of walnuts or almonds.
Starter cultures for commercial use are available in small
quantities from Dr. H.L. Wang, USDA/NRRC, 1815 N.
University St., Peoria, IL 61604. Preparation is described in
The Book of Tempeh, Professional Edition.

Other Food Uses: Okara can be used in salads (with
mayonnaise, sliced vegetables, and seasonings), in miso
as a substitute for part of the whole soybeans, as a primary
ingredient in dry breakfast cereals, or as a hamburger
extender. Address: Lafayette, California.
783. Soycraft (Greenfield, Massachusetts). 1979. Successful
soyfoods booth at Detroit Symposium. 1(1):6. Summer.
• Summary: The Soy Plant of Ann Arbor, Michigan,
dispensed a lavish array of soyfoods at the Detroit
Symposium on Humanity, held at the University of Detroit,
from March 30 to April 1. The Soy Plant’s theme was
“Soybeans Can Feed the World.”
The Soy Plant prepared tahini-tofu spread sandwiches,
missing-egg salad sandwiches, and Sloppy Barney’s (half
soysage and half tofu) served in pita bread with sprouts.
They also had four flavors of tofu pies (banana, strawberry,
peanut, and cheesecake), and peanut butter balls (made
with okara, sweet white miso, and tofu). According to
Dan Ecclestone, who helped man the Soy Plant booth, the
purpose was to demonstrate the wide flexibility of tofu. “It
was fantastic, the acceptance was very good. We were surely
the most talked about booth at the exhibition.” In total, they
sold 450 sandwiches and 200 tofu pies.
784. Steiman, Harvey. 1979. Taking tofu seriously–for
nutrition and economy. San Francisco Examiner. Aug. 22.
Food section. p. 22, 23, 26.
• Summary: Starts by talking about Juel Andersen and her
book The Tofu Cookbook. Juel wrote the book with Kathy
Bauer, a poet and her neighbor at her summer home in
Arnold (Mendocino County).
Anderson wanted to eat less meat and she was looking
for an alternative to chicken and fish. Kathy and her husband,
who are vegetarians who had discovered tofu and soymilk,
invited Juel for dinner and served tofu enchiladas. Joel
thought they were delicious.
So Juel went looking for information on tofu, but she
found only a few books that even mentioned it in passing.
One book was published in the 1940s and the other was more
recent. But she didn’t like the recipes in either. She felt she
could do better.
Andersen emphasizes that tofu is not a substitute for
meat or eggs, and encourages people to make their own tofu;
page 23 describes how to do this. Tofu is inexpensive; she
calculates it costs her less than 25 cents a pound to make at
home. “With the money I save using tofu, I can treat myself
to a filet mignon occasionally.”
Photos show: (1) Irish soda bread made with tofu; it
has an unusual chewiness in addition to its protein and good
taste. (2) Juel Andersen seated at a table; in front of her are
various tofu dishes. (3) Tofu is a surprise ingredient in Citron
Fromage–shown in two dishes on a wooden table. (4) A dish
of Mushroom a la Creme Tofu, served on a white plate. (5-
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10) Various steps showing how Juel Andersen makes tofu
at home, starting with whole soybeans, making soymilk,
removing the okara and whey, and ending with a round cake
of tofu.
Contains four recipes: Citron fromage. Mushrooms a la
creem tofu. Tofu-cheese cake. Nelly Twomey’s Irish soda
bread. Address: Food Editor.
785. Harris, Michael. 1979. Tofu: A North Country kitchen
produces about a ton of this protein-rich soybean curd every
week. New Hampshire Times (Concord, NH) 9(14):22-23.
Sept. 19. [1 ref]
• Summary: Crystal Hills Tofu Shop, a small but thriving
operation in the tiny northern town of Bethlehem, New
Hampshire, converts certified organically grown soybeans
from Minnesota into about 1 ton of tofu every week. The
founding partners, Pat and Jay Gibbons, both of Bethlehem,
are “two energetic, forward-looking and unusual people who
nurture a vision of tofu-based diets in a world of plenty for
all.” She was formerly a New York City schoolteacher and
he a London researcher for Amnesty International. Even
before they met, both were vegetarians on the path of NewAge consciousness. In 1974 they moved to The Farm in
Tennessee and there learned about soy crafting for the first
time. After leaving The Farm, they moved to Bethlehem and
started by making tofu at home. Then two years ago (1977)
they decided to start a commercial tofu shop. The biggest
impetus to the growth of the tofu industry was publication
of The Book of Tofu, which not only tells what tofu is and
how to make it, but also provides technical instructions for
starting and operating your own soy dairy. Today Crystal
Hills has two full-time and two part-time employees in
addition to Pat and Jay. The process for making tofu at
Crystal Hills is described in detail. The company also makes
Soysage. Pat and Jay plan to open a soy deli in Bethlehem
next year. All tofu sales are in bulk, shipped in plastic
buckets to retail outlets. Photos show Jay and Pat, with their
equipment (all made in New Hampshire) and two workers.
Recipes are given for Breaded tofu sticks, French dressing,
Bulgur casserole, Tofu-vegetable pie.
786. Product Name: Soysage Rolls (Meatless Sausage
Rolls).
Manufacturer’s Name: Cheryl Grimshaw Soyfoods.
Manufacturer’s Address: Yandina, QLD, Australia.
Date of Introduction: 1979. September.
New Product–Documentation: Cain. 1981. Soyfoods.
Summer. p. 43. “From Australia: Soysage Rolls Join the
Take-Out menu.”
787. Esko, Wendy. 1979. Introducing macrobiotic cooking.
Tokyo: Japan Publications. 144 p. Foreword by Aveline
Kushi. Preface by Edward Esko (both written June 1978).
Illust. by Bonnie Harris. Index. 26 cm. Reprinted in 2006 by

Square One Publishers (Long Island, NY, 240 p.).
• Summary: The author was introduced to macrobiotics in
upstate New York in about 1971. This is her first book on
macrobiotics. It was originally published under the title of
An Introduction to Macrobiotic Cooking by the East West
Foundation, 17 Station Street, Brookline, Massachusetts
02146. Though copyrighted in 1978, the first edition
appeared in Sept. 1979. The fourth printing was May 1981.
The chapter titled “Beans including tofu and natto” gives
descriptions of and recipes for making: Japanese black beans
(black soybeans, p. 54; “These beans are therapeutic for
the sexual organs and will relieve an overly yang condition
caused by too much animal food or fish.”) Soybeans (p.
54. “These beans are the most yin of the bean family... It is
recommended that soybeans be eaten only occasionally as a
separate side dish. Because they are very yin, they should be
cooked with yang vegetables such as lotus root or burdock,
for balance. The best way to eat soybeans is in the form of
tofu, okara, natto, tempeh, and, of course, miso and tamari.”)
Tofu, and Homemade tofu (curded with nigari, p. 54-55).
Okara (p. 55-56). Tofu and corn. Tofu, onions and water
cress. Dried tofu (dried-frozen, p. 57). Yuba (dried soy milk;
how to make at home). Vegetables and dried soy milk (p.
57). Ganmodoki (Tofu and jinenjo patties, p. 57-58). Natto
(description and how to make at home, p. 58-59).
Other soy-related recipes include: Tofu soup (p. 68).
Miso soup (p. 69-70, basic, or quick). Watercress miso soup
(p. 71). Daikon and sweet rice dumpling soup (with miso).
Chinese cabbage and tofu miso soup (p. 71). Aveline Kushi’s
miso stuffed lotus root (p. 86). Tofu dressing (p. 91). Misotahini spread (p. 92). Miso-sesame spread (p. 92). Misolemon sauce (p. 93). Tofu dip (p. 93). Miso with scallions (p.
95). Tamari (description, p. 95). Tekka (made with Hatcho
miso, p. 96). Miso pickles (p. 100-01). Tamari pickles (p.
101). Tofu plaster (p. 130). Ume-Sho-Kuzu drink (with
umeboshi, tamari and kuzu, p. 131). Ume-sho-bancha (with
tamari, p. 131). Use of tamari, miso, and tekka (p. 132).
Also includes instructions for making amasake at home
(p. 116; it is a natural sweetener made from fermented sweet
rice), and a recipe for Amasake bread (p. 107), instructions
for making seitan at home (p. 46-47, using 3½ lb of hard
spring or hard winter whole wheat flour; spring wheat flour
produces a much softer texture of seitan than the winter
variety), and recipes for seitan stew, seitan-barley soup,
sauteed vegetables and seitan, stuffed cabbage with seitan,
and seitan croquettes (p. 47-49), plus recipes for leftover
seitan (p. 125). Address: East West Foundation, near Boston/
Cambridge, Massachusetts.
788. Kelsay, June L.; Behall, K.M.; Prather, E.S. 1979. Effect
of fiber from fruits and vegetables on metabolic responses
of human subjects. II. Calcium, magnesium, iron and silicon
balances. American J. of Clinical Nutrition 32(9):1876-80.
Sept. [29 ref]
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• Summary: “Calcium, magnesium, and silicon balances
were significantly lower on the high than on the low fiber
diet (P < 0.01).”
Increased fecal secretion of minerals by humans was
reported when brown flour replaced white flour and when
unpolished rice [brown rice] replaced polished rice [white
rice]. Absorption of iron was less when wholemeal flour
[wholewheat flour] was eaten in place of white flour.
Address: 1. Research Nutritionist, Carbohydrate Nutrition
Lab., Nutrition Inst., SEA, USDA, Beltsville, Maryland.
789. Won, Shirley. 1979. “Meat without bones” business
growing: Hull couple banking on soybeans. Ottawa Journal
(Canada). Nov. 28. p. 35.
• Summary: Francine and Koichi Watanabe first tried to start
a tofu shop in Ottawa but failed. Now they own and run La
Soyarie in Hull, Quebec, Canada. Contains 5 recipes. A large
color photo shows Koichi as he uses a hand-turned winch to
lift a pressing sack filled with okara and soymilk.
Note: This is the most recent English-language
document seen (June 2012) with the phrase “Meat without
bones” (or a similar phrase) in the title; it is used to refer to
tofu. Address: Ontario, ONT.
790. Product Name: Soysage. Briefly renamed Soy Loaf in
the early 1980s.
Manufacturer’s Name: Northern Soy.
Manufacturer’s Address: 30 Somerton St., Rochester, NY
14607. Phone: 716-442-1213.
Date of Introduction: 1979. November.
Ingredients: Incl. okara.
New Product–Documentation: Talk with Andy Schecter
of Northern Soy. 1991. Feb. 5. This product was launched as
Soysage in Nov. 1979 at 30 Somerton St. For a short time in
the early 1980s the name was changed to Soy Loaf, then the
company “decided to stop bucking the tide, and changed the
name back to Soysage. The product was discontinued about
2 years ago, then re-introduced in 1990.”
791. Sautier, Claude; Doucet, C.; Flament, C.; Lemonnier,
D. 1979. Effects of soy protein and saponins on serum, tissue
and feces steroids in rat. Atherosclerosis 34(3):233-41. Nov.
[45 ref]
• Summary: Four groups of rats were fed different diets.
The soy protein diet, compared to the casein one, produced
an increase in the excretion of neutral sterols. The effect of
soy protein cannot be attributed to its saponin content but
other substances associated to soy protein may interfere.
The effects of saponins were suppressed or greatly reduced
by the soy protein diet. These results could be explained
by binding of the sterols in insoluble forms. Address: Unité
de Recherches sur la Nutrition et l’Alimentation, INSERM
U-1, Hopital Bichat, 170 Blvd. Ney, 75877 Paris Cedex 18,
France.

792. Wright, Angela; Burstyn, P.G.; Gibney, M.J. 1979.
Dietary fibre and blood pressure. British Medical Journal
ii(6204):1541-43. Dec. 15. [28 ref]
• Summary: Vegetarians have been found to have lower
blood pressures than non-vegetarians. Based on a study of
94 university staff and students divided into two groups, the
authors suggest that this is due to the fact that vegetarians
consume more (and different types of) dietary fibre than nonvegetarians.
Note: See comment by A. Silman in the 26 Jan. 1980
issue of this journal (p. 250). Address: School of.
793. SoyaScan Notes. 1979. Chronology of soybeans,
soyfoods and natural foods in the United States 1979
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. Yvonne and Irene Lo incorporate The Soya
Bean Products Co., N.A. in San Francisco as a marketing
company and immediately begin to import and distribute
Vitasoy, the world’s most popular soymilk, to Canada from
their parent company in Hong Kong. It is not yet sold in
America due to an FDA ban on aseptic Tetra Pak cartons.
Jan. Soycrafters Association of North America
headquarters moves to Colrain, Massachusetts. Richard
Leviton takes over as Director. Decides to edit and publish
Soycraft magazine.
Jan. “The Soyfoods Revolution” published as a cover
story by Whole Foods magazine.
Jan. 15-18. Second International Workshop on Low-Cost
Extrusion Cookers held in Dar es Salaam, Tanzania, with 43
participants.
Feb. Takai catalog of large scale equipment published.
Feb. 9. Judith Rubenstein, institutional consultant for
the New England Soy dairy, initiates a correspondence with
Carol Tucker Foreman, Director of Child Nutrition programs
at USDA, on the subjects of tofu standards and acceptance of
tofu in USDA Child Nutrition Programs, including the school
lunch program. Four letters are exchanged between Feb. and
Aug. 1979. This is the start of work of tofu standards and
tofu in school lunch programs.
Feb. Natural Foods Merchandiser magazine starts
publication, founded by Doug and Karen Greene.
March 11. KOPTI is founded in Indonesia. It soon
functions as an active, effective trade association for
Indonesian tempeh and tofu manufacturers. By June 1986 it
has more than 12,000 members from 40 cooperatives, and is
promoting mechanization of production.
March. Soycrafters Assoc. and Quong Hop & Co. have
adjoining booths at the New Earth Expo in San Francisco.
6,000 people sample free tofu burgers, tofu chip dips.
Farm Foods sells Ice Bean (soymilk ice cream) and tofu
cheesecakes. Gilman Street Gourmet sells tofu burgers.
March. Oak Feed Miso Company founded by Sandy
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Pukel, John Belleme, and Barry Evans. Joe Carpenter,
Michio Kushi, and James Kenny are also involved. It is soon
renamed American Miso Co.
March 26-29. World Soybean Research Conference
II held at North Carolina State University. The 897-page
proceedings, edited by F.T. Corbin, are published in 1980.
March. Food Protein Council holds International
Soybean Fair in Washington, D.C. Many Congressmen,
consular officials, etc. attend and sample soy protein
products and tofu dips.
March. The Ohio Miso Company, founded by Thom
Leonard and Richard Kluding, begins production in Ohio.
America’s first Caucasian-run miso company.
March. Richard Leviton takes a 3-week soyfoods
research trip to the Midwest. Establishes many important
contacts.
April. New England Soy Dairy Product and
Merchandising Guide published.
April 12. “Good Old Bean Curd Is Suddenly Popular,
But You Call It Tofu” by W.M. Bulkeley published as a front
page article in The Wall Street Journal.
May 24. “The Americanization of Bean Curd,” an
expansion of Bulkeley’s April article, published in the
Washington Post.
May. Quong Hop & Co. in San Francisco introduces
vacuum packed firm tofu, tofu cutlets, tofu burgers, and
teriyaki tofu. Each of the latter three products is the earliest
known product of its type in America.
June. The Tofu Cookbook by Kathy Bauer and Juel
Andersen published by Rodale Press.
June 29. An internal FDA memorandum is prepared by
FDA headquarters personnel to set forth the agency’s views
on the attributes of tofu. Publication of a “pull date” on tofu
packages is encouraged.
July. Farm Foods starts national advertising of tempeh
starter and tempeh kits.
July. David Mintz, owner of Mintz’s Buffet, a kosher
Jewish deli in New York City, first learns of tofu from
Pesach Lazaroff, a young Jewish vegetarian. That summer
Lazaroff spends many hours working with Mintz as a paid
consultant, developing tofu recipes. Mintz later becomes rich
and famous for developing Tofutti, a soy ice cream. Over the
years Mintz pushed the date that he supposedly learned about
tofu further and further back, from 1979 to 1976, to 1974,
then finally to 1972.
July. The Book of Tempeh, by Shurtleff and Aoyagi
published by Harper & Row in both large-format paperback
and professional hardcover editions. The world’s first book
about tempeh.
July. Tofu & Soymilk Production, by Shurtleff and
Aoyagi published by The Soyfoods Center. This is the first
book to use the term “soyfoods” in English.
July 17. “Tofu–The Oriental Way to High-Protein, LowCalorie Meals” published by Family Circle.

July 23. Judith Rubenstein (see Feb. above) writes
the Commissioner of the FDA requesting that the agency
establish a standard of identity for tofu. She notes that the
Director of Nutrition and Technical Services for USDA
suggested that FDA give top priority to this issue. Issues
of imitation tofu products and bacterial contamination are
raised.
July 26-29. Second Soycrafters of North America
Conference: “Producing and Marketing Soyfoods,” held
at Hampshire College, Amherst, Massachusetts, organized
by Richard Leviton and financed on a shoestring. A major
milestone for the U.S. soyfoods industry. 230 people attend
and the content is a great success, but Leviton loses $1,000
on the venture. The first issue of Soycraft magazine, written
and published (1,900 copies) by Leviton, is distributed at the
conference. In the keynote address, Shurtleff notes that the
biggest challenges facing the industry are to build a strong
trade association with adequate funding, and to develop
soyfoods standards.
July. Alimentacion Integral Para Una Vida Plena: Los
Mil Usos de la Soya (Integral Nutrition for a Full Life: The
Thousand Uses of Soya), by Blanca Dominguez published
by Editorial Posada in Mexico. The country’s first book on
soyfoods.
Aug. Robert Rodale and Rodale Press gives strong
support to Soycraft magazine, with ads and a nice mention in
an article, which brings in 135 subscriptions in November.
Sept. The Soycrafters Apprenticeship Program is started
by Luke Lukoskie at Island Spring, Vashon, Washington.
Here people can spend about 3 weeks getting hands-on
experience in making tofu, soymilk, and tempeh.
Sept. Tempeh Works, America’s first Caucasian-run
commercial tempeh shop in a commercial building and
making only tempeh, starts production in Greenfield,
Massachusetts. Founded and run by Michael Cohen.
Sept. Many articles about the Amherst Soyfoods
Conference published in national magazines, such as New
Age.
Sept. New England Soy Dairy opens America’s first inhouse tofu & soymilk sanitation laboratory.
Sept. “Chinese Cuisine: Bean Curd” by Nina Simonds
published in Gourmet magazine.
Nov. 26. A fire destroys Eden Foods warehouse and
$800,000 inventory. The company, struggling for life, moves
to rural Clinton, Michigan.
Oct. The Great American Tofu Cookbook by Patricia
McGruter published by Autumn Press.
Dec. Rodale Press contacts Richard Leviton to announce
plans to do a Soybean Newsletter, with Leviton as editor. The
idea later falls through.
Dec. Frijol Soja (Soybeans) published in Peru by
INTSOY.
Dec. The Soysage Cookbook, by Cloud and Burdett selfpublished in Vermont.
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* San-J tamari starts to be imported to America from
Japan.
* California and Maine become the second and third
states to enact organic labeling laws. California’s becomes a
model and a standard for many other similar laws, and it is
cited on many soyfood product labels. By 1988 there are 12
states with organic laws, and 5 more planned.
* Tofu production in Japan tops 1.1 million metric tons
for the first time.
* Soybean research in America begins to shift from
emphasis on production to emphasis on utilization.
* Syntex corporation of Palo Alto, California, recalls its
soymilk Neo Mull Soy after it is found to be missing a key
nutrient, chloride. Many children who used this product were
mentally damaged.
* Lauhoff Grain Corp. acquired by Bunge.
* 1979-82. Years of the “salt craze.” Growing concern
with the level sodium in American food products begins to
hurt sales of miso and shoyu. Continued.
794. Honig, David H.; Rackis, Joseph J. 1979. Determination
of the total pepsin-pancreatin indigestible content (dietary
fiber) of soybean products, wheat bran, and corn bran. J. of
Agricultural and Food Chemistry 27(6):1262-66. Nov/Dec.
[21 ref]
• Summary: Various soybean products and cereal brans
were digested successively with the enzymes pepsin and
pancreatin to determine their indigestible content (IDC),
which included insoluble material as well as solubilized
carbohydrate and protein separated by ultrafiltration (having
a molecular weight above 5000). Total IDC as a percentage
of dry matter was: corn bran 97, soybean hulls 86, wheat
bran 52, whole soybeans 23, soy protein concentrate 40,
defatted soy flakes 16.
Chemical analysis of the insoluble, nondigestible
fraction of soybean hulls showed a composition of 71%
cellulose, 20% hemicellulose, and 9% lignin, plus ash.
The percent protein digestibility was estimated as follows:
defatted soy flakes 81, whole soybeans 68, soy protein
concentrate 61, soybean hulls 60, wheat bran 60, corn bran
43. The large values for undigested protein in soy protein
products were unexpected. Address: NRRC, Peoria, Illinois.
795. Soy Plant (The). 1979. Tofu gratuity (Leaflet). Ann
Arbor, Michigan. 1 p. Undated. 11 x 9 cm.
• Summary: This tiny, hand-lettered “take one” reads: “Gift
certificates may be purchased at a 10% discount through
January 31st 1981. Visit our retail store, 211 E. Ann, Ann
Arbor, Michigan. 663-0500.” An illustration shows a wheel
with spokes; on each spoke is written: Tempeh, soysage,
tofu, soymilk, miso. Across the diameter: “Soy foods for
body & planet.” In large letters across the bottom: “The Soy
Plant.” Address: 211 East Ann St., Ann Arbor, Michigan.
Phone: (313) 663-0500.

796. White Wave Soy and Natural Foods. 1979. Product
price list: Winter. 3869 Walnut St., Boulder, CO 80301. 6
panels. Catalog. Dec.
• Summary: Soyfoods: Nigari tofu (bulk, packaged, doufu
[extra firm Chinese style]). Salad dressings (mellow miso
salad dressing, hearty miso salad dressing). Tempeh.
Soysage. Tofu Mayo. Savory baked tofu. Polar bean (bananacarob soy ice cream).
The company also sells sesame products (raw tahini,
roasted tahini, sesame butter, sesame salt), peanut butters
(salted or unsalted; crunchy natural, creamy natural, Valencia
{crunchy or creamy}), more nut and seed butters (roasted
almond butter, raw cashew butter, roasted cashew butter,
roasted sunflower butter), and tamaried nuts and seeds
(tamaried almonds, tamaried cashews, tamaried Spanish
peanuts, tamaried sunflower seeds, and tamaried nut mix [a
blend of peanuts, sunflower seeds, cashews, and almonds]).
Note: This is the earliest English-language document seen
(April 2012) that uses the word “tamaried” to refer to nuts
and seeds that have been seasoned with tamari soy sauce and
then baked.
“White Wave was founded in 1977 upon the principle
of supplying the Rocky Mountain region with high quality
protein foods. As these foods are an extension of our own
lifestyles, we offer only products we personally feel are
wholesome and nutritious. It is our pleasure to guarantee the
quality of all our products. All foods carrying a White Wave
label are made solely by us. We thank you for supporting our
business. The Folks at White Wave.” Address: White Wave,
3869 Walnut St., Boulder, Colorado. Phone: 303-443-3470.
797. Product Name: Fi-Trate / Fitrate Soy Fiber
Concentrate (from Isolated Soy Protein).
Manufacturer’s Name: Dawson Food Ingredients. Div. of
Dawson Mills.
Manufacturer’s Address: 7901 Flying Cloud Dr., Suite
230, Eden Prairie, MN 55344.
Date of Introduction: 1979.
New Product–Documentation: Soya Bluebook. 1979.
p. 77. But no brand name given. Hannigan. 1980. Food
Engineering. Jan. p. 44-45. “Soy Fiber Concentrate.” Gives
the brand as Fi-Trade. This is a white, very fine, free-flowing
powder. It is water dispersible, bland in flavor, and has no
odor. It is water-extracted from high grade soy flour and flash
dried. A mixture of crude and dietary fiber, it is different
from soy hulls.
798. Gibney, M.J.; Pathirana, C.; Gallagher, P.J.; Taylor,
T.G. 1979. Soya saponins and serum cholesterol. In: 1979.
Proceedings of the Fifth International Symposium on
Atherosclerosis. Held at Houston, Texas. [9 ref]*
Address: Dep. of Nutrition, Univ. of Southampton,
Southampton S09 5NH, England.
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799. Product Name: Tofu Pudding [Carob, Sweet Potato, or
Coconut], and Soysage.
Manufacturer’s Name: Lecanto Tofu.
Manufacturer’s Address: P.O. Box 444, Lecanto, FL
32661.
Date of Introduction: 1979.
New Product–Documentation: Talk with Marvel Huffman.
1988. May 17.
800. Product Name: Country Style Soy Sausage. Renamed
Soy Sausage in 1981.
Manufacturer’s Name: Sunbow Farm Products.
Manufacturer’s Address: Route 2, Box 46, Corvallis, OR
97330.
Date of Introduction: 1979.
Ingredients: 1981: Soybeans [okara], brewer’s yeast, wheat
germ, bran, whole wheat flour, soy oil, spices, herbs and
flavorings.
Wt/Vol., Packaging, Price: 16 oz (1 lb).
How Stored: Refrigerated.

New Product–Documentation: Shurtleff & Aoyagi. 1979.
July. New Tofu Shops & Soy Dairies in the West; Mia Posner
& Harry McCormick. Soy Cookbooklet. 1979.
Label. 1981. Sent by Mia Posner & Harry McCormick.
4 x 2.25 inches. Black on white. “Ready to eat or fry till
crisp.”
801. Product Name: Country Style Burger Mix.
Manufacturer’s Name: Sunbow Farm Products.
Manufacturer’s Address: Route 2, Box 46, Corvallis, OR
97330.
Date of Introduction: 1979.
New Product–Documentation: Shurtleff & Aoyagi. 1979.
July. New Tofu Shops & Soy Dairies in the West; Mia Posner
& Harry McCormick.
Sunbow Farm. 1979 Soy Cookbooklet, p. 6. Sunbow’s
Burger Mix (3 recipes). “Our burger mix is another high fiber
product and a lot more.”
802. Product Name: [Tofu (Made with Natural Nigari),

Okara Burgers].
Foreign Name: Tofu, Okaraburgers.
Manufacturer’s Name: Svadesha Pflanzen-Feinkost.
Manufacturer’s Address: Winterlehnen 1½, Einweging,
West Germany. Phone: 099-73-1066.
Date of Introduction: 1979.
Ingredients: Tofu: Water, organic soybeans, nigari.
Wt/Vol., Packaging, Price: Tofu packed in water in round
plastic deli containers.
How Stored: Refrigerated.
New Product–Documentation: Form filled out (about mid1982) by Swami Anand Svadesha (Ruediger Urban). The
address is Aeussere Kötzinger Str. 52a, 8492 Fuerth im Wald,
West Germany. The company started at this address in Fuerth
am Wald on 1 March 1981. They now use 20 lb of soybeans,
3 days a week.
Letter from Sjon Welters. 1982. April 16. Svadesha is a
tofu producer who bought tofu from Manna.
Soyfoods Center Computerized Mailing List. 1982.
Sept. 17. Owner: Ruediger Urban.
Interview with Bernd Drosihn. 1987. Nov. 30. They
make about 1,500 kg/week of tofu.
Letter from Harry Whitford of Soyastern. 1987. Dec.
14. Svadesha makes about 1,200 kg/week of organic nigari
tofu. The address is now: Ostpreussenstr. 22, 8000 Munich
81, West Germany. It is well known that Svadesha started the
first tofu shop in Germany.
Talk with Michael Pierce of Georgia (Phone: 912-7528083 Office). 1989. Oct. 30. Svadesh, who started making
tofu before Peter Wiegand, had a small operation in central
eastern Bavaria right near the Czechoslovakian border. He
made only about 25-30 lb/week of tofu, then he drove all
the way to Munich and sold it at 10-11 health food stores
there and along the way. It was in small round lidded plastic
deli containers immersed in water. His tofu was in the stores
when Auenland introduced theirs. Pierce thinks Svadesh
was a Bhagwani, a follower of Sri Rajneesh. Auenland’s
growing business also got Svadesha going; he decided to
come out of the woods and move to Munich. So he set up his
little tofu kitchen/plant in a little place called the Werkhaus
(Workhouse), a little community restaurant and counterculture hangout in Munich.
Die Geschaeftsidee. 1989. Dec. p. 26-27, 32-33.
Ruediger Urban was West Germany’s first tofu maker.
“Since his business was founded in 1979, Urban’s clientele
has grown greatly. The former proprietor of a restaurant on
the Mosel (Moselle) River cooked in the early days in his
own kitchen in the Bavarian forest only with a wood fire
and normal kitchen utensils. Twice a week he produced 3040 kg of tofu. He personally visited each natural food store
(Bioladen) in Munich to enlist outlets for his product. Soon
he was getting more and more orders. In 1983 he moved to
Munich and started a small kitchen; the transportation had
gotten too complicated for him. In 1985 he settled into his
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present location near Denning, a suburb of Munich. Today
he makes about 230 kg/day of tofu.” A photo (p. 33) shows
Svadesha and his present shop.
Label sent by Anthony Marrese. 1990. March 22. 8 by 6
inch pre-printed plastic bag. Green, blue, and orange on clear
plastic. Logo of orange sun behind breaking wave. Company
is now Svadesha R. Urban, Ostpreussenstr. 22, 8000 Munich
81, West Germany. Phone: (089) 93 90 05. “Fresh tofu,
made by hand (in Handarbeit hergestellt), rich in highquality protein for light cuisine. Ingredients: Soybeans
(organically grown) and water. 300 gm. 9% protein. Our
tofu is made with the traditional coagulant nigari, obtained
from whole sea salt. Nigari tofu is famous for its smooth
consistency and its fine aroma. Tofu is free of cholesterol
and non-acid forming (nicht saeuerebildend). Tofu contains
all the essential amino acids, which make the protein high in
quality.”
Talk with the receptionist at this company. 1990. June
12. Ruediger Urban is now in the hospital. He is very sick,
with cancer of the cheeks, but he can walk and he visits the
company occasionally. The company changed ownership on
1 June 1990. It is now owned by Robert Mayer and Erhardt
Schwartz. The present business name is Svadesha, and the
“subtitle” is Vegetarische Feinkost.
Talk with Svadesha R. Urban. 1990. June 13. In about
1979, he started on the side to make tofu in a little farmhouse
at Winterlehen 1½, Einweging, in the Bavarian Forest
(Bayerischer Wald). He made only one product, tofu, using
organically grown soybeans and nigari coagulant. He made
the tofu using a gas stove, which he sometimes used in the
kitchen and sometimes moved out into the garden. The tofu
was sold under his name Svadesha (he was a disciple of
Bhagavan Sri Rajneesh) but he had no officially registered
business. Twice a week he produced about 30-40 kg of
tofu, which he packed in small plastic tubs, and drove more
than 200 km (120 miles) into Munich. There he personally
delivered it to a handful of the new generation of natural
food stores (Biolaeden) that sold all of his tofu.
After about a year making tofu at this location, he
decided to go to India for 6 months, so he entrusted his small
business to another person while he was gone. The company
fell apart during this time. Upon his return from India,
Svadesha moved the business to Aeussere Kötzingerstr. 52a,
D-8492 Fuerth im Wald, very near the Czechoslovakian
border, and farther away (about 200 km or 120 miles) from
Munich.
Talk with Ruediger Urban in hospital (8621-871-326).
1990. June 13. He has cancer of the cheeks. Letter (fax) from
Bernd Drosihn. 1991. Nov. 11. “All the telephone numbers I
have for Svadesh are no longer valid. The last contact I had
was half a year ago. I have heard that he is now in a hospital
for psychiatric problems, but I am not sure about this.”
Note: This is the earliest record seen (April 2001)
concerning Tofurei Svadesha Naturkost Produkte GmbH.

803. Aihara, Cornellia. 1979. The calendar cookbook.
George Ohsawa Macrobiotic Foundation, 1544 Oak St.,
Oroville, CA 95965. 253 p. [unnumbered]. Illust. by Nan
Schleiger. Index. 17 x 24 cm.
• Summary: This macrobiotic cookbook is designed for
cooking with the seasons. Breakfast and dinner menus
are given for every day of the year. A glossary gives brief
descriptions of the Japanese foods listed in the recipes.
For example: “Tamari: traditional soy sauce (shoyu) made
without chemicals. Tofu: curdled soy milk. Tekka: condiment
of miso and vegetables cooked a long time.” All recipes are
numbered.
Soy-related recipes include: 2d. Baked mochi with
kinako. 4. Kombu, age, albi nishime. 5. Black bean nishime
[these are almost certainly black soybeans]. 8. Amasake. 8a.
Amasake kanten. 13. Natto with pickled daikon leaves. 18.
Vegetable miso soup. 20. Mackerel with ginger miso. 28
Wakame miso soup. 32. Kidney beans with miso. 35 Onion
miso. 46. Burdock, carrot and lotus root with oily miso. 60.
Vegetable oden (with stuffed age). 63. Collard greens with
age nitsuke. 64. Home-made age (deep-fried tofu). 73. Home
made natto I and II. 75. Northern white beans with miso. 80.
Home made tofu and nigari. 80a. Clear soup with tofu and
shingiku [sic, shungiku = chrysanthemum leaves]. 80b. Tofuscallion miso soup. 82. Amasake cake with cream cheese
frosting (3-layer, using 1 lb of dairy cream cheese). 87.
Wheat gluten (made from 10 cups whole wheat flour and 4
cups unbleached white flour). 87a. Seitan (with wheat gluten
and tamari soy sauce). 87b. Fresh wheat fu (with wheat
gluten). 87c. Boiled fu. 87d. Fried fu (Gluten cutlet). 87e.
Cutlet kabobs (with cooked wheat gluten). 97. Scallion miso.
100. Okara nitsuke (okara is “soybeans which are leftover
after making tofu”). 132. Amasake cake. 135. Amasake
yeasted doughnuts. 138. Vegetable kabobs with lemon miso
sauce. 159. Koi-koku (carp soup with barley miso). 161.
Amasake cake with fruit and nuts. 177. Buckwheat dumpling
miso soup. 183. Cooked vegetable salad miso ai (miso
dressing). 191b. Tomato sauce with miso. Amasake cookies.
197. Onion cream miso soup. 199. Soybean soup. 220. Tofu,
snow peas and white rice miso soup. 229. Cucumber with
miso. 233. Fresh corn tortillas with scallion and oily miso.
236. Toasted rice balls with soy sauce or miso. 244. Barley
miso soup. 245. Tekka [miso]. 251. Pan-fried eggplant with
lemon-miso sauce. 257. Green pepper with sauteed miso.
259. Tofu with mustard sauce. 261. Goma tofu (made from
sesame butter and a little tamari soy sauce). 263a. Parsley
miso pickles. 263b. Miso pickles. 266. Amasake wedding
cake. 274. Shingiku miso soup. 290. Tofu with kuzu sauce.
294. Soybean nitsuke. 304. Kombu, dried tofu, age nitsuke.
305a. Millet and soybean soup. 329. Amasake crescent
cookies. 333. Tofu-egg clear soup with watercress.
The Acknowledgments section begins: “After the French
Meadows Summer Camp sponsored by the George Ohsawa
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Macrobiotic Foundation in 1972, I looked over the menus of
the meals I served at camp. In revising them, I had the idea
to keep a one-year record of menus. I thought this would be a
practical, everyday help for those people beginning to cook...
“Since then, seven years passed.” Address: Oroville,
California.
804. Bauer, Cathy; Andersen, Juel. 1979. The tofu cookbook.
Emmaus, Pennsylvania: Rodale Press. xix + 188 p. Illust.
Woodcuts by David Frampton. Index. 23 cm.
• Summary: Text atop the title page reads: “The nocholesterol, high-protein food from the Orient as it can be
used in your kitchen.” Contents: Recipes in this book. 1.
What is tofu? 2. Getting better acquainted: Saving money
with tofu, waste of land, tofu and better nutrition, growing
your own. 3. Making tofu: equipment, solidifier, process,
making tofu in quantity. 4. Using tofu: fresh tofu, aging tofu,
making firmer tofu, freezing it, serving it plain and simple,
tofu for vegetarians, tofu for dieters, becoming an innovator.
5. Okara and whey: Okara, whey. 6. Soymilk: Soymilk
recipes in this book, how to make it, koumiss, milkshakes. 7.
Processed soy protein (PSP): What is processed soy protein?,
PSP recipes in this book.
The Recipes: 8. Main dishes. 9. Side dishes and
preparations. 10. Soup, sandwich, and salad. 11. Baking with
Okara; bread crackers, and pastries. 12. Sauces, dips, and
spreads. 13. Breakfasts. 14. Desserts: Pies, cakes, cookies,
and assorted fancies. 15. Kids’ specials and baby food.
Appendices: A. Substituting flours. B. Composition of spices.
C. Miscellaneous substitutions. D. Table of equivalents. E.
Fahrenheit and Celsius equivalents. F. Recommended daily
dietary allowances.
Note: As of Sept. 1989, 105,528 copies of this book
have been sold by Rodale Press. 2,000 copies are still in
stock. Address: California.
805. Burkitt, Denis P. 1979. Eat right to keep healthy and
enjoy life more: how simple diet changes can prevent many
common diseases New York, NY: Arco Publishing. 126 p.
Illust. Index. 23 cm. *
806. Cloud, Maxine H. 1979. The soysage cookbook. Hyde
Park, Vermont: Cloud Mountain, Inc. 31 p. Illust. by Joan
Burdett. No index. 22 cm.
• Summary: See next page. Contains 5 recipes for using
soysage in sandwiches (incl. Hot soysage Sub, Soysage
Reuben) and 28 recipes for use in main dishes (incl. Soysage
loaf, Soysage burgers, Lasagna, Soysage scramble, Pat &
Jay Gibbons’ quick Soysage balls, Garlic-y broccoli and
Soysage, Soysage pie, Soysage quiche).
The dedication reads: “The people at Cloud Mountain
dedicate this book to the spirit of cooperation. This spirit
is the essence of the New Age and has been made manifest
through our friends Pat, Jay, and Joan. As the New Age is

upon us we should rejoice in having chosen to be on Earth
during this time.” Note: Maxine Cloud is the wife of Jon
Cloud. Soysage is made using okara as a main ingredient. A
section near the beginning titled “Dear Cooks:” states that
“soysage can be to vegetarians as hamburger is to meateaters.”
Note: As of summer 1980 (see Soyfoods p. 37) the
cookbook is available from Cloud Mountain, Inc., 481 W.
Utica St., Buffalo, New York 14213. Address: Hyde Park,
Vermont.
807. Heaton, Kenneth W. ed. 1979. Dietary fibre: current
developments of importance to health. Kellogg Symposium,
December 1977. Westport, Connecticut: Technomic
Publishing Co., Inc.; London: John Libbey. 158 p. Index. 30
cm. [600+* ref]
• Summary: “The contents of this book are the edited
proceedings of the third Kellogg Nutrition Symposium
presented at the Royal Society of Medicine, London, by
Kellogg Company of Great Britain Limited.” This same book
was published in 1978 in London by Libbey.
The first Kellogg symposium was held in 1974. Contains
17 papers by various authors. Editor’s preface. Recent
developments in dietary-fibre hypotheses, by H.C. Trowell.
The definition, analysis and properties of dietary fibre, by
D.A.T. Southgate. Critical evaluation of some suggested
methods of assay of dietary fibre, by N-G. Asp. The
digestion and metabolism of polysaccharides by man and
other animals, by J.S.D. Bacon. Mechanical effects of fibre,
with reference to appendicitis, hiatus hernia, haemorrhoids
and varicose veins, by D.P. Burkitt. Dietary fibre from
cereals and incidence of coronary heart disease, by J.N.
Morris, Jean W. Marr and D.G. Clayton. Dietary fibre and
asymptomatic diverticular disease of the colon, by J.S.S.
Gear. The treatment of diverticular disease with dietary fibre,
by A.J.M. Brodribb. Epidemiology of diverticular disease, by
Martin Eastwood. Diet and transit through the gut, by J.H.
Cummings. Effect of bulk additives on constipation and in
diverticular disease, by A.N. Smith. Effect of different types
of dietary fibre on plasma lipids, by A. Stewart Truswell
(discusses soy). The effects of dietary fibre on mineral
availability, by N.T. Davies. Maintenance of remission in
ulcerative colitis with sulphasalazine or a high-fibre diet: a
clinical trial, by P.S. Davies and J. Rhodes. Effects of dietary
fibre on intestinal absorption, by M.S. Losowsky. Fibre,
satiety and insulin–a new approach to overnutrition and
obesity, by K.W. Heaton. Practical experience in fibre, by C.
Latto. Address: Consultant Senior Lecturer, Univ. of Bristol;
Honorary Consultant Physician, Bristol Health District,
Bristol Royal Infirmary, Bristol BS2 8HW, England.
808. Inglett, George E.; Falkehag, S. Ingemar. eds. 1979.
Dietary fibers: Chemistry and nutrition. New York,
San Francisco, London: Academic Press. xiii + 285 p.
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Symposium held 11-15 Sept. 1978 at Miami Beach, Florida.
Illust. 24 cm. [662* ref]
• Summary: This symposium was held at the American
Chemical Society meeting. Contains 18 papers by various
authors, plus a list of contributors and preface. Soy hulls
are mentioned at various places in three different chapters:
Decomposition and properties (p. 100-09). In animal diets,
including hamster diet (p. 135-37). In human diets (p. 14955).
Note: This is the earliest English-language document
seen (June 2013) that uses the term “Soy hulls” to refer
to soy bran. Address: 1. USDA, Science and Education
Administration, NRRC, Peoria, Illinois; 2. Natural Resources
Consultant, Mt. Pleasant, South Carolina.
809. L’Aurore. 1979. La cuisine au tofu: Un art Japonais
[Tofu cuisine: A Japanese art]. Quebec, Canada: L’Aurore.
192 p. Illust. No index. 14 x 22 cm. [Fre]
• Summary: Contents: I. Introduction: Table of derivatives
of soybeans. Some numbers [statistics]. II. Tofu: Utensils,
coagulants, method of preparation of tofu, method of
preparation of kinugoshi tofu. Other preparations: Soymilk.
Soymilk yoghurt [yogurt]. III. Getting started: Fundamental
ingredients, tools of the art, techniques for preparing foods.
Fundamental recipes: Bouillons, sauces to accompany
basic soy sauce, preparations to accompany basic miso,
basic sauces, rice, noodles, sesame salt, grilled soybeans,
kofu [wheat gluten]. Recipes using gô, okara, tofu,
soymilk, kinugoshi tofu, yuba. Glossary. Useful addresses.
Bibliography.
Note 1. This book is largely based on and pirated from
The Book of Tofu by Shurtleff and Aoyagi (1975).
Note 2. This is the earliest French-language document
seen (April 2013) that mentions silken tofu, which it refers to
as kinogoshi. Address: Quebec, Canada.
810. Magic Bean Co-op. 1979. Okara: “The honorable hull”
(Leaflet). Milwaukee, Wisconsin. 2 panels each side. Each
panel: 22 x 14 cm.
• Summary: Black ink on yellow paper. On the front panel is
an illustration (line drawing), taken from The Book of Tofu,
which shows a tofu maker sitting on a pressing lever in a
traditional tofu shop while pressing soymilk from a pressing
sack. On panel 2 is an introduction to okara, and panel
3 contains four recipes: Okara cornbread, Okaraburgers,
Soysausage, and Okara-oat pudding. “**Okara is excellent
compost!” Panel 4 is blank.
Note: This is the English-language document seen
(Jan. 2007) that contains the term “Okaraburgers” (or
“Okaraburger”). Address: Milwaukee, Wisconsin.
811. NHK. 1979. Tôfu ryôri [Tofu cookery]. Tokyo: Nihon
Hoso Kyokai. 128 p. Illust. No index. 19 cm. [Jap]
• Summary: Contents: Part I: Japanese style tofu recipes.

Boiled/simmered (niru), steamed, broiled, fried, sauteed,
tossed salad (with tofu dressing), soups, other, okara, deepfried tofu cutlets, deep-fried tofu pouches, kôya-dofu. Part
II: Chinese style tofu recipes. Tossed salad, steamed, boiled/
simmered, deep fried, deep-fried tofu cutlets, deep-fried tofu
pouches. Address: Tokyo, Japan.
812. Pederson, Carl Severin. 1979. Microbiology of
food fermentations. 2nd ed. Westport, Connecticut: AVI
Publishing Co. ix + 384 p. Illust. Index. 24 cm. [38 soy ref]
• Summary: Chapter 11, on “Nutritious fermented foods
of the Orient” contains (p. 310-33): Introduction. Soy
sauce. Natto. Koji, ragi, and similar inocula. Miso. Sufu or
Chinese cheese. Monosodium glutamate. Aroz fermentado
of Ecuador. Tempeh (“The term catsup originated from the
Chinese ketsiap, a salty condiment prepared from fish” {p.
325-26}).
Meitauza is made by fermentation of the solid waste
material from the manufacture of Chinese cheese [okara].
It is pressed, cut into cakes, and fermented for 10-15 days
until the cakes are covered with the white mycelia of Mucor
meitauza (p. 321).
Fish sauces. Taro.
In India: “Soy-idli has become a staple” (p. 20).
Address: Prof. Emeritus Cornell Univ. and New York State
Agric. Exp. Station.
813. 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,
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).

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 365
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).
814. Sandstead, Harold H.; Klevay, L.M.; Jacob, R.A.;
Munoz, J.M.; Logan, G.M., Jr.; Reck, S.J.; Dintzis, F.R.;
Inglett, G.E.; Shuey, W.C. 1979. Effects of dietary fiber and
protein level on mineral element metabolism. In: George E.
Inglett, S.I. Falkehag, eds. 1979. Dietary Fibers: Chemistry
and Nutrition. New York, San Francisco, London: Academic

Press. xiii + 285 p. See p. 147-56. Symposium held 11-15
Sept. 1978 at Miami Beach, Florida. Illust. 24 cm. [32 ref]
• Summary: Soy bean hulls were one of the fiber sources that
were found to interfere with intestinal absorption of minerals.
Address: 1-6. USDA, Science and Education Administration,
Human Nutrition Lab., Grand Forks, North Dakota; 7-8.
USDA SEA Northern Regional Research Center, Peoria,
Illinois.
815. Sunbow Farm Products. 1979. Soy cookbooklet.
Corvallis, Oregon. 8 p. 22 cm.
• Summary: Sunbow produces tofu, soy sausage, and
burger mix. Contents: Why the “noble” bean [noble bean].
What is tofu? 20 quick ways to use tofu: Main dishes (13
brief recipes), smoothies (2), salad dressings and sandwich
spreads (6), desserts (2).
12 ways to use Sunbow Soy Sausage (11 brief recipes).
Sunbow’s Burger Mix (3 recipes). “Our burger mix is
another high fiber product and a lot more.”
The two recipes for “Smoothies” read: (1) Banana: In
blender put ¼ lb. tofu, one ripe banana, ¼ tsp. vanilla and
some crushed ice or cold water. Sweeten to taste. (2) Berry:
Blend ¼ lb. tofu, ¼ cup water or crushed ice and drop in
fresh or frozen berries to taste. Sweeten to taste.
Note: This is the earliest document seen (Feb. 2007) that
uses frozen fruit (berries) to add thickness to a smoothie.
Address: Route 2, Box 46, Corvallis, Oregon 97330.
816. Trowell, H.C. 1979. Recent developments in dietary
fibre hypotheses. In: Kenneth W. Heaton, ed. 1979.
Dietary Fibre: Current Developments of Importance to
Health. Kellogg Symposium, December 1977. Westport,
Connecticut: Technomic Publishing Co., Inc. 158 p. See p.
1-8. [40 ref]
• Summary: Contents: Summary. History of dietary fibre.
Definitions of dietary fibre and edible fibre. Western diseases.
Essential hypertension. Diets, Western and developing.
Supporting evidence. Thrombosis. Prospective studies.
“Summary: Kellogg (1923) and others stimulated the
study of ‘fibre’ in the United States 1925–1940; he preferred
‘whole cereal foods.’” “Some of the early basic research on
bran and fibre in the United States in the 1930s owed much
to his [Kellogg’s] interest and financial support.”
Starting in about 1969 interest in dietary fiber suddenly
quickened. Now about 150 articles are published each year
on the subject. “Over 100 of these are in journals cited in the
Cumulative Index Medicus, although dietary fibre was not
one of the listed subjects until 1977.” Trowell has assembled
some 600 citations on dietary fiber for the modern period
1935-1977, and is preparing these for publication. “Many of
these refer to the wholemeal versus brown bread controversy
so well summarised by McCance & Widdowson (1956). In
that prolonged controversy almost everyone argued in terms
of value of the absorbed nutriments, for fibre, often called
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roughage, was considered to be a gastro-intestinal irritant.”
One pioneer in this field was A.R.P. Walker, who knew
about the U.S. studies on fibre. He “started conducting his
experiments on the high-fibre South African Bantu diets
early in World War II and spoke to me about them in 1947.
He has been writing many articles on fibre each year ever
since. Without him and the stimulus of Surgeon Captain
Cleave (1974) many of us would not be here to-day.”
“My recent attempt to compile a bibliography of dietary
fibre convinced me that Godding (1976) was right when he
suggested that some ‘terminological umbrella’ was necessary
to include a large group of allied substances. (1) Dietary
fibre derived exclusively from plant foods of man (plantix)
is almost rhe only source of fibre in the food of mankind. (2)
Special groups such as Eskimos and Masai may derive most
of their ‘fibre’ from undigested aminopolysaccharides of
animal connective tissues, liver, lung and blood. Carnivorous
animals eat this form of ‘fibre.’...” Address: Woodgreen,
Fordingbridge, Hampshire SP6 2AZ. Formerly: Dep. of
Medicine and Paediatrics, Makerere Univ. and Uganda
Government, Uganda.
817. Trowell, Hugh C. 1979. Dietary fibre in nutrition: a
bibliography. London: Published by John Libbey for Kellogg
Company of Great Britain Ltd. viii + 56 p. Foreword by
K.W. Heaton (Bristol). 25 cm. [1038 ref]
• Summary: This excellent worldwide bibliography to 1977,
compiled by Dr. Trowell, contains all known scientific
publications on dietary fiber, listed chronologically, year
by year, alphabetically by author within each year, from ca.
430 B.C. (two by Hippocrates) to 1977. There are cited 15
references before 1900, 15 references from 1900 to 1919, 24
references during the 1920s, 52 references during the 1930s,
70 references during the 1940s, 60 references during the
1950s, 88 references during the 1960s, and 700 references
from 1970 to 1977. A veritable explosion in the number of
publications began in about 1972 (38 references), rising to
182 references in 1977.
The subject index is grouped into seven sections and
28 subsections: Gastrointestinal (12 subsections, e.g. 1.1 =
Colonic function, faecal weight, transit time, constipation).
Cardiovascular (5). Metabolic (2). Fibre and food (4).
Miscellaneous (5). Dietary-fibre hypotheses, general. Books,
reviews, symposia.
In the Foreword, Dr. Heaton states: “Everyone
interested in dietary fibre will... be deeply indebted to Dr.
Trowell for compiling this massive bibliography. It is a
major achievement by any standards, but for a man well
past retirement age it is a veritable tour de force. Actually,
Dr. Trowell is probably the only person alive who could
have brought it off. His deep involvement in the fibre field
since 1970 has been almost a second professional career. As
an indefatigable letter writer and intrepid traveller he has
established personal contacts with almost every research

worker and writer in this field, and these he has grafted on
to his already wide acquaintance with the world of nutrition.
He must be a familiar figure in many great medical libraries.
Dr. Trowell has plenty of other distinguished achievements
behind him, but I suspect that few of his earlier writings
will be as widely used as this bibliography. On behalf of all
workers in the field of diet and human disease, I should like
to say ‘Thank you, Hugh.’”
Dr. Trowell notes in his Preface: “Dietary fibre has been
defined as the substances present in the residue of plant foods
of man that are resistant to digestion by human digestive
enzymes. The main components are cellulose, non-cellulosic
polysaccharides (hemicelluloses) and lignin.
“In 1977 the Cumulated Index Medicus began to publish
citations concerning ‘Dietary Fiber–see under Cellulose,’
listing about 50 citations concerning dietary fibre in human
nutrition for the year 1977. The present bibliography
contains 182 citations concerning dietary fibre in human
nutrition for 1977.” The five different sources of the 1,038
citations are listed. Address: OBE [Order of the British
Empire], MD, FRCP, Woodgreen, Nr. Fordingbridge, Hants.
[Hampshire] SP6 2AZ, England.
818. Product Name: Cashew-Raisin Bran-ola (High Fiber
Complementary Protein Cereal with Soy Fiber [Okara]).
Manufacturer’s Name: Good Morning New-England
Granola.
Manufacturer’s Address: Box 955, Amherst, MA 01002.
Date of Introduction: 1979?
Ingredients: Oat flakes, wheat bran, unrefined oil, cashews,
raisins, wildflower honey, okara (soy fiber), blackstrap
molasses, pure vanilla extract.
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.
819. Mermin, Lora. 1979? Re: Okara. Letter to William
Shurtleff at New-Age Foods Study Center. 2 p. Undated.
Typed, with signature.
• Summary: “Debbie’s [Debra Bachmann’s] okaraburgers
tested out to be: protein 7.5%, moisture 64.2%, ash 1.2%, fat
7.8%, fiber 1.4%, carbohydrate 17.9%.
Page 2 begins: “Dear Bill, here are some more okara
recipes.” Unfortunately, the recipes have no names. Address:
The Bountiful Bean Plant, Madison, Wisconsin.
820. Silman, Alan J. 1980. Dietary fibre and blood
pressure (Letter to the editor). British Medical Journal
280(6209):250. Jan. 26. [1 ref]
• Summary: The writer comments on a study by Angela
Wright et al. in the 15 Dec. 1979 issue of this journal (p.
1541). In a study of 112 middle-aged men, he reports finding
no association between intake of dietary fibre and blood
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pressure. Address: London Hospital
Medical College, London E1 2AD
[England].
821. Food Product Development. 1980.
Soy fiber offers functional, dietary
plusses. 14(1):40. Jan.
• Summary: About Fitrate, a soy
fiber concentrate from Dawson Food
Ingredients. A table compares the
composition of soy fiber, soy bran,
wheat bran, citrus fiber, and powdered
cellulose.
822. Hannigan, Kevin J. 1980. Soy
fiber concentrate: It’s a mixture of
crude and dietary fiber derived via
extraction of protein and carbohydrates
from defatted soybeans. And its
uniquely functional. Food Engineering
52(1):44-45. Jan.
• Summary: About Fi-trate from
Dawson Mills. Address: Features
editor.
823. Goldin, Barry R.; Swenson, Linda; Dwyer, Johanna;
Sexton, Margaret; Gorbach, Sherwood L. 1980. Effect of
diet and Lactobacillus acidophilus supplements on human
fecal bacterial enzymes. J. of the National Cancer Institute
64(2):255-61. Feb. [29 ref]
• Summary: The bacterial enzymes which were studied are
known to catalyze reactions that may result in formation of
carcinogens. Compared to vegetarians, omnivores eating
a standard “western-type” diet had higher levels of betaglucuronidase, nitroreductase, azoreductase, and steroid
7-alpha-dehydroxylase in their fecal microflora. The removal
of red meat or addition of fiber in the form of bran or wheat
germ to the diet of omnivores for 30 days had no effect on
beta-glucuronidase, nitroreductase, or azoreductase activity.
However, it did reduce steroid 7-alpha-dehydroxylase
activity. The addition of viable Lactobacillus acidophilus
supplements to the diet of omnivores significantly decreased
fecal bacterial beta-glucuronidase and nitroreductase
activities. “Thirty days after Lactobacillus supplements were
curtailed, fecal enzyme levels returned to normal base-line
activities.” Address: New England Medical Center Hospital,
171 Harrison Avenue, Boston, Massachusetts 02111.
824. Product Name: Island Spring Smoke Flavored Soyloaf
(Okara & Wheat).
Manufacturer’s Name: Island Spring, Inc.
Manufacturer’s Address: P.O. Box 747, Vashon, WA
98070.
Date of Introduction: 1980. February.

Ingredients: Soybeans (organic), whole wheat flour,
soybean oil, water, dried yeast, Dijon mustard, salt, natural
distilled wood smoke, spices, garlic oil.
Wt/Vol., Packaging, Price: 1 lb tray. Wholesales for $1.04.
How Stored: Refrigerated or frozen.
Nutrition: Per 2 oz.: Calories 179, protein 8 gm,
carbohydrate 9 gm, fat 13 gm.
New Product–Documentation: Spot in Soycraft. 1980.
Winter. p. 12. “New Soy Products on Market.” Label. 1981.
5 by 4 inches. Plastic. Brown and tan on clear. Gives serving
suggestions. Article in Soyfoods. 1981. Summer. p. 41. They
make 500 lb/week. A detailed description of the ingredients
and process is given. Talk with Luke Lukoskie. 1987. Oct.
19. This product contained okara and wheat, but no whole
soybeans and no tofu.
825. Leviton, Richard. 1980. Soycrafters Conference: The
birthing of a new industry. Director’s report: Missed all the
meals. Soycraft (Colrain, Massachusetts) 1(2):16-23. Winter.
• Summary: A report on the Second Soycrafters
Conference, held 26-29 July 1979 at Hampshire College,
Amherst, Massachusetts. Over 50 workshops and lectures
were presented on all phases of the soyfoods industry.
“Miraculously, the $19,000 conference broke even
financially, and attracted significant national press in the
following three months.”
The section titled “The view from the guests” (p. 20-23)
contains brief statements (all positive) about the conference
from the following attendees: Luke Lukoskie (Island
Spring), Rebecca Uchida (Mu Tofu Shop), Michelle Ajamian
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(Amesville, Ohio), Shag Kiefer (Redbud Creek Tofu),
Will Truslow (Jamaica Plain, Massachusetts), Dr. Joseph
Rakosky (Rakosky Services, Melrose, Illinois), Marvel
Huffman (Lecanto Tofu), Francine Watanabe (La Soyarie,
Hull, Quebec, Canada), Dr. Charles Howes (Loma Linda
Foods, Mt. Vernon, Ohio), Timothy Metzger (Dannon Milk
Products, Long Island City, New York), Lee Cunningham
(Wonder Life Corp., Des Moines, Iowa), Joseph Jaffer
(Waymart, Pennsylvania), Chico Wagner (Yaupon Soyfoods),
Dr. Malcolm Bourne, Frank Pilotte (Golden Key Farm, Grant
Park, Illinois), David Patten (Brightsong Tofu, {Redwood
Valley}, California), Patti Smith (Erewhon, Cambridge,
Massachusetts), Larry Needleman (Bean Machines, Bodega,
California), Peter Driscoll, Goodhart Foods (Petosky,
Michigan), Bill Shurtleff (New-Age Foods Study Center),
George Strayer (Agricultural Exports, Hudson, Iowa), David
Blumberg (San Francisco, California), Dr. Keith Steinkraus
(Cornell Univ., Ithaca, New York), Bob Bergwall (Nasoya
Foods, Leominster, Massachusetts).
Photos show: (1) Overview of the conference
registration hall incl. Richard Leviton talking with George
Strayer. (2) Kathy Leviton adding finishing touches to
large trays of tofu cheesecake. (3) A woman preparing
scrambled tofu and fried soysage patties in the Hampshire
College kitchens. (4) Members of Okita Enterprises and
the Tennessee Farm: Charles Ishigawa, Robert Dolgin,
Eddie Okita, and Michael Moorman. (5) Dr. Walter Wolf
(Northern Regional Research Center, Peoria, Illinois). (6)
Robert Rodale, Rodale Press, Emmaus, Pennsylvania. (7) Dr.
Malcolm Bourne, Cornell University, Geneva, New York. (8)
Michael Cohen, holding a baby and talking with Dr. Clifford
Hesseltine.
Note: This is the earliest publication seen (Feb.
2003) that mentions Brightsong Tofu. Address: Colrain,
Massachusetts.
826. Soycraft (Colrain, Massachusetts). 1980. Soyfoods deli
update. 1(2):10. Winter.
• Summary: Discusses Yellow Bean Trading Co. (Detroit,
Michigan), The Tofu Shop (Rochester, New York), and The
Cow of China (Boulder, Colorado), and The Soy Plant Deli
(Ann Arbor, Michigan).
“The Yellow Bean Trading Company of Detroit,
Michigan, began business in September 1978, with a truck,
garage, and cooler, as Timothy and Carol Huang delivered
tofu, tempeh, soysage, and soymilk, made by the Ann Arbor
Soy Plant, around the metropolitan area. But in March 1979,
they opened a retail delicatessen because they ‘wanted to
teach people about soyfoods by letting them taste them,
which is better than reading about them in books.’ The deli
retails groceries, juices, herbs, teas, dry grains, bulk tofu,
bottled soymilk, nori rolls, tofu carob creme pies, and tofu
salad. The Yellow Bean has seating for fourteen and they are
planning to introduce hot food items, such as tofu spinach

pies, tofu lasagna, rice with tempeh, and bean and vegetable
dishes.” Though currently losing money, the deli grosses
about $600 each six-day week.
Greg Weaver of The Tofu Shop in Rochester reports that
August 1979 was their biggest month all year; they grossed
$2,000/week. Autumn sales averaged about $1,700/week.
During the World Series in October they invented the Not
Dog–a hot dog based on baked tofu.
Steve Fiering of the Soy Plant deli in Ann Arbor reports
steady sales of about $1,000 a week. Steve Demos at the
Cow of China deli in Boulder reports that retail sales peaked
in August at $450/day. Now they range from $1,700 to
$2,000/week.
827. Treuherz, Joyce. 1980. Zinc and dietary fibre:
observations on a group of vegetarian adolescents (Abstract).
Proceedings of the Nutrition Society (London) 39(1):10A.
Feb. [1 ref]
• Summary: Results of hair analysis showed that vegetarians
(who had relatively high intakes of dietary fiber–29 vs. 16
gm/day) had significantly lower levels of zinc in their hair
than omnivores (217 vs. 248 mcg/day). These differences
were not attributable to lower dietary intakes of zinc in
the vegetarians; in fact, mean zinc intake was greater in
vegetarians than in omnivores (9.2 vs. 6.5 mg/day). In the
vegetarians, dietary fiber or phytic acid might chelate and
bind zinc. Address: Dep. of Nutrition, Queen Elizabeth
College, London W8, England.
828. Lo, G.S.; Settle, S.L.; Steinke, F.H.; Hopkins, D.T.
1980. Effect of soy polysaccharides fiber (SPF) on lipid
metabolism in rats. Federation Proceedings (FASEB)
39(3):784 (Abst. #2735). March.
• Summary: These studies show that SPF lowers serum
cholesterol and triglycerides of rats fed hypercholesterolemic
diets but has only minimal effects on rats fed diets without
added cholesterol. Address: 1-2. Ralston Purina Company,
St. Louis, Missouri 63188.
829. Phillips, Roland L. 1980. Cancer among Seventh-day
Adventists. J. of Environmental Pathology and Toxicology
3(4):157-69. March. [34 ref]
• Summary: “Considerable evidence has accumulated
over the past decade that various lifestyle characteristics
are associated with an increased risk of some of the major
cancer sites in humans... Seventh-day Adventists are a small,
conservative, evangelical religious denomination with about
100,000 members in California, 400,000 in the rest of North
America, and 3 million worldwide, many of whom follow
a unique lifestyle. By Church proscription, they completely
abstain from smoking and the use of alcoholic beverages.
The Church highly recommends, but does not require, that its
members follow other unique dietary practices. For example,
many follow a lacto-ovo-vegetarian diet, which is free of any
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type of meat, poultry or fish but does contain milk products
and eggs. Virtually all Adventists abstain from pork products
and other biblically defined unclean meats. In addition, they
avoid the use of coffee, other caffeine-containing beverages,
hot condiments and spices, and highly refined foods. As
a natural consequence of these restrictions, they make
abundant use of fruits, whole grains, vegetables, and nuts in
their diets. These dietary habits have been recommended by
the Church for over 100 years.”
“Hopefully, our ongoing prospective study of 75,000
Seventh-day Adventists (SDAs) which is collecting detailed
information regarding lifestyle and dietary habits, in addition
to site-specific cancer incidence rates, will definitively
establish whether SDAs are indeed at low risk of acquiring
cancer, as well as dying from cancer. This study should also
be able to provide the explanation for the reduced risk among
SDAs of cancers unrelated to smoking or alcohol use, as well
as providing additional evidence regarding the possible role
of dietary habits in the etiology of bowel and breast cancer.”
Address: Dep. of Biostatistics and Epidemiology, School of
Health, Loma Linda Univ., Loma Linda, California 92350.
830. Shurtleff, William; Aoyagi, Akiko. 1980. Tempeh
production: The book of tempeh, volume II. A craft and
technical manual. Lafayette, California: New-Age Foods
Study Center (Renamed Soyfoods Center in Sept. 1980). 176
p. Illust. by Akiko Aoyagi Shurtleff. Index. March. 28 cm.
[46 ref]
• Summary: Contents: Preface. 1. How to start a tempeh
shop. 2. Setting up shop: Community or kitchen shop, fire
cooker shop, steam cooker plant, modern factory, tropical
village shop, tropical caldron plant. 3. Ingredients. 4.
Principles of tempeh production. 5. Making tempeh in
North America. 6. Making tempeh in Indonesia. 7. Making
specialty tempehs: Introduction, specialty soy tempehs,
other legume tempehs, grain (or seed) & soy tempehs, grain
tempehs, okara tempeh, soy (or grain) & okara tempehs. 8.
Quantity tempeh recipes & the soy deli. 9. Making tempeh
starter. Appendices: A. Resources: People and institutions
connected with tempeh production. B. Tempeh shops in the
West. C. Measures, weights & equivalents. Bibliography.
New-Age Foods study center. D. Index.
Note 1. This is the earliest known English-language
book devoted entirely to tempeh production.
Note 2. On page 10 we read: “For more information
about the natural low-tech soyfoods industry and its
publication Soyfoods, contact the Soycrafters Association
of North America,...” This is the earliest English-language
document seen (Feb. 2013) that contains the term “low-tech”
(regardless of hyphenation) in connection with soy, or the
term “low-tech soyfoods.” Address: New-Age Foods Study
Center, P.O. Box 234, Lafayette, California 94549.
831. Schmit, Matthew. 1980. Tofu-Helper: New directions in

packaging and marketing for the soy industry, 1980. Bayside,
California. 5 p. April 12. Unpublished manuscript. 28 cm.
• Summary: A proposal for a new product developed by
Matthew Schmit. Five pages of black and white photocopies:
(1) Title page. Handwritten. A rectangular photo in the
center shows 3 prototypes of the product and 3 tubs of tofu
atop a wooden barrel, outdoors. (2) Statement of original
idea (handwritten): Name: Tofu-Helper portion pouch.
Description. Purpose. Adaptation. Sketch (blank). Signed:
Matthew Schmit, Date: 4/12/80.
(3) Tofu-Helper: Getting off the ground: An example
of the steps undertaken by a tofu company beginning to
introduce Tofu-Helper sauces into their sales region. “Choose
a name for the campaign, such as Tofu Internationale, and
sauces such as... Tofu turkey and dressing.
(4) Letter to Mr. Jeno Paulucci, 535 Lake Avenue South,
Duluth, Minnesota 55802. From Matthew Schmit, Bayside,
California. 1 page typewritten, no letterhead, with signature.
Explains the product to Mr. Paolucci and suggests that he
make and package it. New foods, “primarily tofu, tempeh,
and soysage, have burst upon the American natural foods
market in the last two and a half years. I have worked with
these now items since September 1977, and have followed
closely the ‘new soyfoods’ industry.”
(5) Reply from Jeno F. Paolucci, chairman. May 29.
Typed on letterhead with signature. “I appreciate your
writing me in this connection. However, I just don’t feel we
would have any interest in going into soyfoods at least at the
present time.”
Note 1. Jeno was founder of Chun King Corp. and
Jeno’s Pizza. Matthew’s father, Justin, was the company’s
executive vice president for years in Duluth, Minnesota, and
later engineer.
Note 2. Matthew never commercialized this product.
Address: Rt. 1, Box 484, Bayside, California 95524. Phone:
707-443-9054.
832. Tsai, Alan C.; Mott, E.; Owen, G.M.; Lo, G.S.; Steinke,
F.H. 1980. Effect of a fiber-rich soybean product on fecal
moisture, mineral excretion, glucose tolerance and serum
parameters in humans (Abstract). Federation Proceedings
(FASEB) 39(3):659 (Abst. #2083). April 13-18.
• Summary: In a diet-controlled study, 14 male college
students were randomly assigned to two groups for 17
days. One group was fed a fiber-rich soy product containing
73.5% fiber. The fiber-rich product significantly increased
fecal water content and did not change fecal excretion of
nitrogen, calcium, phosphorus, magnesium, iron, zinc, and
copper, total serum cholesterol (Ch), triacylglycerol (TG),
levels of Ch and TG in chylomicron, VLDL, LDL and HDL,
fasting serum glucose, and 20 other commonly tested serum
parameters. In an oral glucose tolerance test, addition of 15
gm of the fiber source to the glucose solution significantly
prevented the downward rebound of serum glucose at 120
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and 180 minutes after dosing. Consumption of the fiber
also appeared to lower serum insulin levels at 30, 60, and
120 minutes during the same test. No undesirable effects
(physiological or clinical) were observed.
This study suggests that this fiber-rich soy product may
have beneficial effects on sugar metabolism and bowel habit
in humans. Address: Univ. of Michigan, Ann Arbor, MI
48109; and Ralston Purina Co., St. Louis, Missouri 63188.
833. Dunn, Carole. 1980. Soya beans are good for human
‘beans.’ Chronicle, Tuesday Magazine (Eumundi, Australia).
April 15. p. 11.
• Summary: Cyril and Elly Cain, originally from the
USA but now living in Imbil, are selling soyfoods at the
Saturday morning Eumundi market, including soymilk
drinks, smoothies, plain tofu, flavored tofu dips and spreads,
tofu sandwiches and burgers, Soysage rolls, ice bean (soy
ice cream), and a variety of cakes and pies such as tofu
cheesecake. A photo shows Elly smiling as she makes a sale
at a tofu & soymilk stall; Cyril appears in the background.
834. Belt, Becky; Jelepis, Kathy. 1980. Tofu takes many
forms. Dispatch (Columbus, Ohio). April 23.
• Summary: Bill Lutz and Mick Vissman, two entrepreneurs
in their 20s, recently started Rainstar Foods, which
distributes tofu and other natural foods. They also started the
Hip Pocket Tofu Deli [on 1 March 1980]; its popular items
include: Chili with tofu, Eggless “egg salad,” Saltimbocca
(marinated tofu cuts), Tofu burger, Guacamole, and Tofu
onion-garlic dips. Soy foods like soymilk, soysage, and
seitan roast are also on the menu. For dessert there is tofu
cheesecake and banana cream pie. All recipes used at the deli
were developed by chef Dennis Prutsman, who cooked with
tofu for 15 years in San Francisco, California. No recipes are
given.
835. Food Processing (Chicago). 1980. Soy fiber concentrate
aids in producing foods that meet nutritional guidelines:
Ingredient permits calorie and fat reduction and increase in
fiber. April. p. 44-46. Foods of Tomorrow section.
• Summary: This soy fiber concentrate, named Fitrate,
is now available in pilot-plant quantities. Commercial
quantities are expected to be available in the fall of 1980.
For more information contact Dawson Food Ingredients,
Subsidiary of Dawson Mills, 7901 Flying Cloud Drive,
Minneapolis, Minnesota.
Note: The main ingredient in Fitrate is the dietary fiber
left over after making soy protein isolates. A table compares
its composition with that of soy bran, wheat bran, citrus fiber,
and Solka-floc.
836. Product Name: Yuba Rolls, and Stuffed Agé Pouches.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI

48104. Phone: 313-663-0500.
Date of Introduction: 1980. April.
New Product–Documentation: Talk with Steve Fiering.
1988. June 10. These were developed by Jura McDowell,
who was a good cook. The yuba rolls were about 5 inches
long and a little less than 1 inch in diameter. He made the
yuba (but it was never sold as such) then use it as an outer
wrapping around a filling with ground tempeh and soysage.
The Agé Pouches were made by deep-frying tofu to make
pouches, then opening and stuffing them with a delicious
mixture of ground tempeh, and perhaps soysage, nuts, and
sweet white miso. They were sold fresh in the deli, and they
sold very well. Note: This is the 2nd earliest commercial
soy product seen (Sept. 2011) in which tempeh is used as an
ingredient.
837. Topping, David L.; Storer, G.B.; Calvert, G.D.; Illman,
R.J.; Oakenfull, D.G.; Weller, R.A. 1980. Effects of dietary
saponins on fecal bile acids and neutral sterols, plasma lipids
and lipoprotein turnover in the pig. American J. of Clinical
Nutrition 33(4):783-86. April. [30 ref]
• Summary: In four young mature male pigs, soya saponins
were found to enhance secretion of bile acids and neutrol
sterols. The possible role of saponin-containing foods in
the control of plasma cholesterol in humans is discussed.
Address: CSIRO Div. of Human Nutrition, Kintore
Ave., Adelaide, SA 5000, Australia, and Dep. of Clinical
Biochemistry, Flinders Medical Centre, Adelaide, SA, 5042,
and Div. of Food Research, CSIRO, Sydney, NSW 2113.
838. Yoneda, Soei. 1980. Shôjin ryôri, osôzai: Take-noGosho fû [Zen vegetarian cookery, side dishes: Kyoto Takeno-Gosho style]. Kurashi no Sekkei (Designs for Living) No.
131. 196 p. April. Illust. 30 cm. (Tokyo: Chuo Koronsha).
[Jap]
• Summary: Filled with hundreds of lovely color photos of
prepared dishes, steps in preparation, Zen temples and their
art treasures, gardens, and buildings. Many of the recipes
include soyfoods, especially tofu, miso, shoyu, and okara.
Includes a color portrait of Soei Yoneda (p. 5) and the story
of her life and work (p. 165-67). Address: Abbess, Sankoin Zen temple, Honcho 3-1-36, Koganei-shi, West Tokyo
(Musashi Koganei Station).
839. Product Name: Soysage.
Manufacturer’s Name: Bountiful Bean Plant.
Manufacturer’s Address: 903 Williamson St., Madison,
WI 53703. Phone: 608-251-0595.
Date of Introduction: 1980. May.
Ingredients: Okara (soybean pulp), soybeans, buckwheat
flour, oats, nutritional yeast, tamari, oil, malt syrup, garlic
powder, allspice, ginger, fennel, oregano, sage, black pepper,
cayenne pepper.
Wt/Vol., Packaging, Price: Four 3-lb. blocks per case,
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$1.28/lb wholesale.
How Stored: Refrigerated or frozen.
New Product–Documentation: Bountiful Bean Plant. 1980.
Soysage News! “Soysage is about ready to be produced for
distribution to your store... The Bountiful Beaners.” Suggests
that stores cut each block into 12-oz. pieces.
840. Null, Gary. 1980. Fiber–It could save your life! An
exclusive interview with Denis Burkitt, M.D. Bestways. May.
p. 34, 36-37, 93.
• Summary: “During a recent trip to Great Britain, I
requested and received an exclusive interview with Dr. Denis
Burkitt,...”
“Null: Dr. Burkitt, what originally sparked your
curiosity about the relationship between fiber and various
common diseases?
“Burkitt: When I came back from Africa, I was involved
in cancer epidemiology full-time, studying the distribution of
different forms of cancer to try to find causes. It was shortly
after that I was introduced to Surgeon-Captain Cleave, who
had written a book connecting many of the characteristically
Western diseases to Western diets, in particular to fiberdepleted carbohydrates.
“I thought his concept was brilliant. At the time I was
getting regular information from about 140 hospitals in rural
areas, mostly throughout Africa, partly throughout Asia, and
I realized that what Cleave was saying was actually right...
that is, common diseases such as coronary heart disease,
gallstones, appendicitis, varicose veins, obesity, diabetes,
bowel cancer–to mention a few–were very, very much
commoner in sophisticated, affluent societies than in the third
world (undeveloped or emerging countries–especially Africa
and Asia). I felt that he [Cleave] was the first man to put
up a hypothesis, which on epidemiological grounds might
explain these contrasts, so I decided to test this hypothesis
throughout the world.”
“... a friend of mine who has spent 43 years in northwest
Uganda has yet to see his first case of appendicitis at his
mission hospital. Hugh Trowell, who co-edited a book on
this subject, reported the first case of coronary heart disease
in East Africa. And this, of course, is the commonest cause of
death in Western countries.”
A portrait photo shows Dr. Burkitt. Address: Great
Britain.
841. Nupro Foods. 1980. Nupro Soysage / Pâté. 1227
City Park Ave., Ft. Collins, CO 80521. 1 p. Single sided.
Handwritten.
• Summary: This Soysage comes in two types: Spicy and
mild. Ingredients for the spicy: 4 cups okara. 1½ cups
whole wheat flour. 1½ cups wheat germ. 1 cup nutritional
yeast. 3/4 cup soymilk. ½ cup oil. ¼ cup shoyu (soy sauce).
1 tablespoon oregano. 1 tablespoon mustard (wet). 1
tablespoon garlic powder. 2 teaspoons allspice. 1 teaspoon

kelp powder. 1 teaspoon cayenne (pepper). 1½ teaspoons
fennel. 1½ teaspoons sage.
Mix and steam or bake.
For the mild version, substitute the following amounts
of herbs: 2 teaspoons oregano. 2 teaspoons mustard (wet).
2 teaspoons garlic powder. 1½ teaspoons allspice. 1½
teaspoons kelp powder. ½ teaspoon cayenne (pepper). 1
teaspoon fennel. 1 teaspoon sage. Address: Fort Collins,
Colorado.
842. 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).
843. Product Name: Soysage (Meatless Okara-based
Sausage).
Manufacturer’s Name: Light Foods Inc.
Manufacturer’s Address: 6144 Bartmer, St. Louis, MO
63133.
Date of Introduction: 1980. June.
Ingredients: Okara (Soypulp), whole wheat, flour, soymilk,
nutritional yeast, wheat germ, safflower oil, bulghur wheat,
soy grits, shoyu, honey, barley malt, sesame seeds, herbs &
spices.
Wt/Vol., Packaging, Price: 20 oz (1 lb 4 oz), 567 gm.
How Stored: Refrigerated.
Nutrition: Per 2 oz.: Calories 147, protein 6.3 gm,
carbohydrate 16.5 gm, fat 6.1 gm, sodium 292 mg.
New Product–Documentation: Label. 1980. June. 3 inches
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Ingredients: Incl. okara and pickles.
Wt/Vol., Packaging, Price: 8 oz. package retails for $1.15.
How Stored: Refrigerated.
New Product–Documentation: Sunshine Soy Company.
1980. Retail price list–Effective May 1980. “Soy Salad.”
One case of 12 packs weighs 6 lb and retails for $13.80.
Talk with Danny Paolucci. 1998. March 8. This salad
was based on okara plus pickles and seasonings.

square. Self adhesive. Purple on white. Illustration of a
winged unicorn jumping across a stream in front of a rising
or setting sun. “No preservatives.”
Barbara G. Ostmann. 1980. Post-Dispatch (St. Louis,
Missouri). Oct. 29. p. 1E, 4E. “Time for tofu.” Bob Davis’
company Light Foods Inc. makes Soysage (soy “sausage”).
Label. 1981, undated. 3 inches square. Self adhesive.
Purple on white. Illustration of a winged unicorn rearing on
its hind legs jumping across a stream in front of the rising or
setting sun. “No preservatives. Please refrigerate.” The size
is now 22 oz (567 gm) plastic wrapped.
Leviton. 1981. Soyfoods. Summer. p. 42. “They produce
up to 300 pounds weekly.” 1983. Winter. p. 48. Gives name
now as Light Soysage and ingredients as: Okara, bulghur
wheat, whole wheat flour, wheat germ, nutritional yeast,
sesame seeds, shoyu, oil, mustard, soymilk, and 10 different
seasonings.
844. Soy Plant (The). 1980. Okara carob bars. Ann Arbor,
Michigan. 1 p. Single sided. Handwritten.
• Summary: Bake: 6 cups okara, 6 cups granola, 2
tablespoons vanilla, 1 cup honey, 2 cups arrowroot flour, 1
cup water.
Melt and mix: 2 sticks margarine. 3 cups carob. 1 cup
honey. 1 tablespoon vanilla, 1 cup water.
Heat: 1½ cups honey, 1½ lb peanuts, roasted. After bars
are baked and cooled, cover with the carob sauce. Cool. Cut
in squares and cover with peanuts. Address: The Soy Plant,
Ann Arbor, Michigan.
845. Product Name: Soy Salad.
Manufacturer’s Name: Sunshine Soy Co. Inc.
Manufacturer’s Address: 4015 Laguna St., Suite “H,”
Coral Gables, FL 33146. Phone: 305-447-1277.
Date of Introduction: 1980. June.

846. Fiering, Steve. 1980. The unfinished evolution of the
American okara press. Soyfoods 1(3):38-39. Summer.
• Summary: This press, developed in America, has evolved
through three working models–each of which is described
in detail and its strong- and weak-points analyzed: The
first, developed by Jay Gibbons of North Country Soyfoods
(Crystal Hills) in Bethlehem, New Hampshire, cost $1,400
without a pressing rack in the box. The second, which
used Jay’s as a model, was built by Steve Fiering and Eric
Kairys of The Soy Plant in Ann Arbor; it also cost $1,400.
Blueprints for this press are available for $0.50. The third
was developed by Bob Carr and Paul Sheldon of the
Cleveland Tofu Co. (Ohio) at a cost of $1,200. Eric Kairys
and Paul Sheldon would like to build this style press for
other clients.
Photos by Frank Ward show: (1) Paul Whitehead,
designer of the okara press at Soy City Foods (Toronto,
Canada). (2) Crystal Hills’ press. (3) The press at Nasoya
Foods.
Note: A photo (p. 42) shows Pat Guardino of Soy City
Foods, Toronto, with his tofu press. Address: The Soy Plant,
771 Airport Blvd. Suite 1, Ann Arbor, Michigan.
847. Kimura, Yuko. comp. 1980. Amerika-jin no kangaeta
okara ryôri [Okara recipes developed by an American
(William Shurtleff)]. Tokyo. 40 p. Illust. 14 x 20 cm.
Translated from The Book of Tofu by Miyuki MIE. [1 ref.
Jap]
• Summary: Contents: Forward (preface). Menu. Okara
recipes. Tofu salads. About the translators. Address: 1-10-3,
Tamagawa Gakuen, Machida-shi, Tokyo 194, Japan.
848. Leviton, Richard. 1980. Soyfoods in Toronto. Soyfoods
1(3):14-19. Summer.
• Summary: Discusses Vital Eat, Pyung Hwa, Soy City
Foods, and Victor Food Products. Victor Food products (102
Hymus Rd., Scarborough, Ontario, Canada M1L 2C9) was
founded and is owned and managed by Mr. Stephen Yu.
In the 3,600 square foot tofu factory, 13 workers (mostly
Vietnamese refugees) produce 1,900 lb/day of tofu, 750
gallons/week of Nutrisoya soymilk, and about 200 quarts/
day of kinugoshi soybean pudding. Mr. Yu, who was born in
China and educated in California, came to Toronto in 1977
to make an initial market survey. He opened his plant in Feb.
1978, with an initial production of 900 lb/day. Mr. Yu now
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has accounts in all major Toronto supermarket chains. He
reaches about 40% of the Oriental market and about 40% of
the overall soyfoods market. He speaks fluent English and
is “far more forward looking and market conscious than his
Oriental competitors in the Toronto area.” His production
process and equipment are described in detail. Last summer
he appeared on a 10-minute television feature that depicted
the story of soybeans from field to shop to table. This was
followed, in Jan. 1980, by a major article which profiled his
company in the Toronto Star. This publicity ushered his tofu
into the three big supermarket chains not yet carrying it and
sales in the four chains that were rose 100%. Note: This is
the earliest document seen (April 2001) that mentions Victor
Food Products in Canada.
Soy City Foods, at 2847 Dundas St., is a new soy
production site due to open in the spring. Pat Guardino is
general manager and Leonard Bugyra is sales manager. The
company is a subsidiary of Golden Age, Inc., a spiritual
group which operates a successful vegetarian restaurant
downtown and is currently installing a second one next door.
The company will start by producing about 600 lb/day of
tofu, as well as soymilk and soysage. They will supply their
contiguous restaurant and sell bulk soyfoods from their own
retail counter in the storefront. They will also produce tofu
cheesecakes and okara cookies in the restaurant.
Photos show: (1) Soy City Foods and its owners (incl.
Pat Guardino) under the storefront sign. (2) Pyung Hwa Tofu
Shop, with cakes of tofu cooling in a bathtub. (3) Stephen Yu
of Victor Food Products with Nutrisoya soymilk. Address:
Colrain, Massachusetts.
849. Leviton, Richard. 1980. Traditional tofu in New
Hampshire. Soyfoods 1(3):34-37. Summer.
• Summary: There are two tofu shops in New Hampshire.
Discusses the work of Jay and Pat Gibbons of North
Country Soyfoods (once called Crystal Hills Tofu Shop,
in Bethlehem, New Hampshire) and Robert Cook and
Viney Loveland of Willowbrook Soyfoods (Gilsum, New
Hampshire). Each shop “illustrates the virtues and drawbacks
of operating a small, labor-intensive, low-technology, lowcapital shop that serves a local clientele. Each shop embodies
a portion of that original inspiring vision from The Book of
Tofu of a multiplicity of tiny, traditional, community based
tofu shops whose tofu crafters deliver fresh bulk tofu every
day.
Crystal Hills opened in September 1977, after a year
of preparation by Jay and Pat. Now named North Country
Soyfoods, it has modified the traditional soysage recipe
by eliminating wheat germ, substituting barley malt for
honey, and adding 5% vinegar to increase the shelf life. The
company supplies large amounts to Jon Cloud of Cloud
Mountain, who helps to export about 1,000 lbs every 3
weeks to co-ops in Montreal and Toronto.
Photos show: (1) Robert Cook and Viney Loveland

standing in front of the Willowbrook Soyfoods shop. (2)
Jay and Pat Gibbons. (3) Adding nigari to soymilk at
Crystal Hills. (4) Stirring the soy slurry in a large caldron.
(5) Then pressing the okara for soymilk. Address: Colrain,
Massachusetts.
850. Pathirana, Chitra; Gibney, M.J.; Taylor, T.G. 1980.
Effects of soy protein and saponins on serum and liver
cholesterol in rats. Atherosclerosis 36(4):595-96. Aug. [9 ref]
• Summary: Although the cholesterol-lowering effect of
soy protein has been consistently demonstrated in rabbits,
its role in rat and human cholesterol metabolism is less
conclusive. This study reports that the addition of saponin
to the diets of non-cholesterol-fed rats has no influence on
serum cholesterol. Address: Dep. of Nutrition, Univ. of
Southampton, Southampton S09 5NH, England.
851. Reddy, Bandaru S.; Sharma, C.; Darby, L.; Laakso, K.;
Wynder, E.L. 1980. Metabolic epidemiology of large bowel
cancer. Fecal mutagens in high- and low-risk population
for colon cancer: A preliminary report. Mutation Research
72(3):511-22. Aug. [36 ref]
• Summary: The low-risk population was vegetarian
Seventh-Day Adventists whose diet was relatively low in
fat and high in vegetables. “The incidence of fecal mutagen
activity was higher in volunteers from New York consuming
a high-fat, high-meat diet compared to low-risk rural Kuopio
[Finland] population. None of the vegetarian SeventhDay Adventists showed any mutagenic activity.” Address:
Naylor Dana Inst. for Disease Prevention, American Health
Foundation, Dana Rd., Valhalla, New York 10595.
852. Product Name: Tofu (Hard & Soft), Tofu/Okara ByProducts, Soymilk.
Manufacturer’s Name: Cleveland Tofu Co.
Manufacturer’s Address: 1797 Radnor St., Cleveland
Heights, OH 44118. Phone: 216-371-3222.
Date of Introduction: 1980. September.
Ingredients: Tofu: Water, organic soybeans, nigari.
Wt/Vol., Packaging, Price: Tofu: 1 lb.
How Stored: Refrigerated.
New Product–Documentation: Soyfoods Center. 1980.
Sept. Tofu shops and soy dairies in the West (2 pages,
typeset). Gives the company’s name, address, and phone
number. Owners: Paul Sheldon & Bob Karr.
Label. 1982, dated. 4 inch diameter. Green on clear
plastic lid. “Keep refrigerated. Store in fresh water.” Founded
by Bob Carr. Form filled out by Brooks Jones and Bob Carr.
They started on 22 March 1982. They presently make hard &
soft pressed tofu, tofu/okara by-products, and soymilk.
Levin. 1984. Crain’s Cleveland Business Weekly. Feb.
19. “Cleveland Tofu Co. must educate the market.”
Dun & Bradstreet database search. 1984. May. Company
has two names: Ohio Tofu Company Inc. and Cleveland
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Tofu. Address: 6210 White Ave., Cleveland, Ohio 44103.
Phone: 216-361-8638. Year started: 1983. Sales this year:
$250,000. Employees: 11. Principals: Brooks Jones,
President; Robert N. Carr, Vice President.
Talk with someone from Ohio. 1988. Feb. 22. Brooks
Jones had to close his business in December 1987. His plant
was in a bad part of town and he had to spend all his profits
on security guards.
Talk with Charles Meeker of VitaLite Foods. 1992.
Feb. 27. Charles does not know why Brooks went out of
business but he has heard that his father was extremely
wealthy and he was just doing the tofu business as a sort of
hobby. He didn’t really need the money. A year or so ago
he was painting strips on parking lots, and now he is in the
consulting business. Moreover, he ran the business poorly.
When Vitalite Foods bought the Cleveland Tofu name and
trademarks from Brooks, he did not even know the names of
his accounts. His records were poor. The man who did the
deliveries knew where the accounts were but Brooks didn’t.
Cleveland Tofu was selling a lot of tofu at the time VitaLite
took it over.
853. Dubois, Donald K. 1980. Soy products in bakery foods.
AIB Research Department, Technical Bulletin 2(9):1-10.
Sept. [12 ref]
• Summary: Contents: Introduction. Processing of soy
products. Quality factors. Defatted soy flour. Enzyme active
soy flour. Full fat, high fat and lecithinated soy flours. Soy
grits. Soy protein concentrates. Soy protein isolates. Milk
replacer blends. Soy bran. Nutrition. Products. Summary.
AIB stands for the American Institute of Baking. “Soy
products, because of their unique functional and nutritional
properties, have become major ingredients in many food
systems. The use of soy protein as an ingredient, extender,
or analog has spread to every category of food, and
consumption of edible soy protein in the United States has
grown from less than one hundred million pounds per year in
the early 1960’s to over one billion pounds per year in 1978.”
Ten tables give the nutritional composition plus NSI
(Nitrogen Solubility Index) and PDI (Protein Dispersibility
Index) of different soy products, and the manufacturer of
each, as follows: Table IV–15 defatted soy flours: A.E.
Staley: Bland 50, I-200, and F-200. ADM Company: Baker’s
Nutrisoy, Nutrisoy, and Toasted Nutrisoy. Central Soya Co.:
Soyafluff 200W. Cargill, Inc.: 70 PDI Soy Flour and 20 PDI
Soy Flour. Dawson Food Ingredients: Dawsoy Flour 100/70,
Dawsoy Flour 200/20, Dawsoy Flour 200/70, and Dawsoy
Flour 200/88. Farmland Industries: 200L and 200E.
Table V–2 enzyme active soy flours: ADM Company:
Nutrisoy 7-B. Cargill, Inc.: 90 PDI Soy Flour.
Table VI–1 full fat soy flour made by Ingredients
Systems, Inc.
Table VII–1 low fat soy flour made by Food Ingredients.
Table VIII–4 refatted soy flours made by ADM: 15%

High Fat, Bakers Nutrisoy, Toasted Nutrisoy T-6, and
Nutrisoy 220T.
Table IX–8 lecithinated soy flours: ADM Company:
Soylec C6, Soylec C15, and Soylec T15. Central Soya:
Soyalose 105W and Soyarich 115W. Cargill, Inc.: 3%
Relecithinated soy flour, 6% Relicithinated soy flour, and
15% Relecithinated soy flour.
Table X–13 brands of soy grits: ADM Company:
Defatted Soy Grits 8-20, Defatted Soy Grits 20-40, Defatted
Soy Grits 40-80, and Defatted Soy Grits 80-0. A.E. Staley:
Bland 50-Medium Grits and Bland 50-Coarse Grits. Lauhoff:
Soy Grits 5/16, Soy Grits 8/30, and Soy Grits 20/0. Dawson
Food Ind. [sic, Ingredients]: Dawson Grits 10, Dawson Grits
20, Dawson Grits 40, and Dawson Grits 60.
Table XI–3 “soy protein concentrates”: Griffith Labs:
Promax 70. ADM Company: Ardex 700F and Ardex 700G.
A.R. Staley: Sta-Pro.
Table XII–16 “soy isolates” (incl. pH, particle size,
and special properties of each): Ralston Purina: Edipro A,
Supro HD 90, Protein 220, Supro 350, Supro 610, Supro
620, Supro 630, Supro 660, and Supro 710. Dawson Food
Ind.: Isoprime 900, Isoprime 900GL, Isoprime 900G, and
Isoprime 900L. Grain Processing Corp.: Pro-Fam S-955 and
Pro-Fam S-970.
Table XIII–1 type of soy bran: Nutrisoy Fiber, made
by ADM. Address: American Inst. of Baking, Manhattan,
Kansas.
854. Redwood Valley Soyfoods Unlimited. 1980. [Real
Food Tofu Shop and Café] (News release). 8473 East Rd.,
Redwood Valley, CA 95470. 1 p. Sept.
• Summary: “Redwood Valley Soyfoods Unlimited is proud
to announce their opening of the Real Food Tofu Shop and
Cafe. It is a 14-seat restaurant serving lunch and dinner with
deli products featuring our Brightsong Tofu.” The tofu shop
is behind the cafe. The wholesale food processing kitchen
manufactures Tofu Cheesecake, Soy Juice, Tofu Treat, Tofu
Dips and Dressings, Marinated Salad, Soyannaise, Soy Loaf,
frozen dinners and various sandwiches. “The cafe is the only
one of its type west of Colorado.”
Note 1. A leaflet (printed with black ink on pink paper,
undated, 8½ by 11 inches, single sided) titled “Brightsong.
The Real Food Tofu Café,” gives details: Air conditioned.
Smoke free. 8473 East Road, Redwood Valley. Sandwiches
$2.00: Tofunafish, Baked-spice tofu, Missing egg salad,
Happy Chicken Salad, Hummous, Tofummus, Stuffed
mochi. Not dogs. Burgers $2.50: Tempeh, Tofu, Soysage.
Desserts: Creamies, Cheesecake, Cookies, Ice Bean, Banana
Split, Frozen Joy. Salads: Missing Egg... Drinks: Soy shake,
soymilk, Spirulina smoothies.
Note 2. This is the earliest document seen (Sept. 2011)
that mentions “Redwood Valley Soyfoods Unlimited.”
Note 3. On 31 Oct. 1979 Brightsong Tofu ordered
The Book of Tempeh (professional edition) and Tempeh
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856. Wagner, Martha. 1980. Okara: The little-known
superfood & soy cookbooks. New Age Journal (Boston,
Massachusetts). Sept. p. 69, 71.
• Summary: Part I is about Okara, which is defined as “the
pulp left behind when soymilk is strained to make tofu. As a
by-product, it is a free food for tofu makers and people who
make soymilk at home or on a commercial scale... Fluffy,
cream-colored okara is easily as versatile as tofu. Some
American tofu shops are now using okara to make ‘soysage,’
a spicy, meatlike food. It can be used in yeasted and quick
breads; just substitute packed okara for a third of the flour
called for... Dry-roast okara in the oven and you have the
makings for granola or a crumb crust.”
Part II is a brief review of some soy cookbooks, of
which there has been a proliferation in the past few years.
“It all began in 1975 with The Book of Tofu (Autumn Press,
$8.95). With this tome of 300-plus pages, including over 500
recipes, William Shurtleff and Akiko Aoyagi introduced tofu
to America. A fascinating book, attractively illustrated;...
the condensed, revised 1979 paperback edition (Ballantine
$2.95) has a more manageable amount of material (including
250 recipes) and is still packed with information...” Other
books reviewed: The Tofu Cookbook, by Kathy Bauer
and Juel Andersen (Rodale Press). The Farm Vegetarian
Cookbook. Tofu Goes West, by Gary Landgrebe (Fresh
Press, $4.95). The Great American Tofu Cookbook, by
Patricia Gaddis McGruter (Autumn Press, $6.95).
“Shurtleff and Aoyagi have recently followed up their
tofu classic with The Book of Tempeh (Harper & Row,
$6.95)... a thoroughly researched and fascinating book.”
Contains two illustrations reprinted, with permission, from
The Book of Tofu.

Inc., which began making tofu 7 months ago. He got the idea
from his cousin in Indiana [Rob Davis] who has a tofu shop
named Simply Soy [sic, Simply Soyfoods in Bloomington].
“Prior to his involvement with tofu, Davis earned a
bachelor’s degree in political science and a master’s degree
in planetary development. He worked at the Solar Energy
Institute in Washington [DC] while finishing his master’s
thesis. His concern about energy sources and his enthusiasm
for soybeans and a vegetarian diet are a part of his
philosophy of living.” Davis, age 27, says that Light Foods
now produces up to 1,000 lb of tofu daily, as well as assorted
tofu products such as Soysage (okara-based soy “sausage”),
Soyloaf (soy “meatloaf”), Marinated Tofu, soy cookies, and
Tofu Cream Pies (with fruit). “His newest development is
bean cream, ‘to challenge yogurt’ said Davis. ‘I think its
better than yogurt and its lower in calories.”
Photos show: Bob Davis pouring nigari coagulant into
soymilk to make curds, ladling curds into tofu forming
boxes, then cutting the finished tofu. A close-up of a package
of Light Foods tofu with a winged unicorn jumping across a
stream. Packages of five products (with labels). Bob’s mother
[Donna Davis] cutting a tofu cream pie. Contains a recipe for
homemade tofu (adapted from The Book of Tofu by Shurtleff
& Aoyagi) and 5 tofu recipes.
Talk with Bob Davis, founder of Light Foods, Inc. 1994.
May 7. Bob was one of the first people in America during
the 1970s to try to develop a soy yogurt (“bean cream”).
Actually he was working with viili cultures to try to develop
a soy viili. But he was short on capital and overextended
in terms of trying to do too many things with his product
line, so was never able to get the product into commercial
production. Bob left St. Louis in about 1983-84 for 3
reasons: (1) His company couldn’t make tofu inexpensively
enough to compete with regular tofu being imported from
elsewhere (as from Hinoichi in California); (2) Bob had
just introduced his Light Links (meatless tofu hot dogs) by
August 1982. He made the tofu and the hot dogs were made
and packed by a meat packer in Columbia, Missouri. Then
Bob began looking for another company to make the basic
tofu, since he could not make enough at a low enough price,
and for a meat packer near the tofu supplier. He flew out to
California and after visiting several places decided to get the
tofu from Sacramento Tofu and to have the hot dogs packed
by MadeRight Meats in Sacramento initially, then shifted
over to Safeway; (3) He wanted to get out of the run-down
neighborhood in St. Louis where his first company was
located. Address: Post-Dispatch Food Editor.

857. Ostmann, Barbara Gibbs. 1980. Time for tofu. PostDispatch (St. Louis, Missouri). Oct. 29. p. 1E, 4E. Food
section.
• Summary: When Bob Davis moved to St. Louis about
18 months ago, he was able to find tofu only in health food
stores. So he started his own tofu company, Light Foods,

858. Jansen, G. Richard. 1980. A consideration of allowable
fibre levels in weaning foods. Food and Nutrition Bulletin
(United Nations Univ.) 2(4):38-47. Oct. [37 ref]
• Summary: In adult diets, fiber is known to have numerous
benefits, however in the diets of infants and pre-school
children fiber can have some potential disadvantages. Fiber is

Production (Vol. II, manuscript). Address: Redwood Valley,
California.
855. Soyanews (Sri Lanka). 1980. Recipes: The many ways
with mash. 3(2):3. Sept.
• Summary: Contains 3 recipes for using okara. “At the
Gannoruwa Soyabean Foods Research Centre they have
found many resourceful ways of using soya residue. The
simplest is to use it in the coconut sambol–the [grated]
coconut being replaced up to 50%. Mix the soya residue at
the grinding or pounding stage.”
A note on this page states that the Soyabean Foods
Research Centre, Gannoruwa, is selling cleaned soyabeans of
good quality for Rs. 2.75 a lb.
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a particular concern in the low-cost extrusion cooking (LEC)
program at Colorado State University sponsored by USDA/
AID. Fiber is an exceedingly mixture of poorly characterized
constituents. The most useful concept presently is that of
“dietary fiber,” which is generally plant-cell skeletal remains
that are resistant to digestion. Dietary fiber is a newer and
more useful concept than its old counterpart, “crude fiber.”
Although primary plant cell walls consist of cellulose, lignin
and the hemicelluloses, dietary fiber also includes soluble
polysaccharides such as pectin, plant gums, and mucilages.
Table 1 (p. 42) gives the fiber content of six corn-soy
blends extruded with a low-cost extrusion cooker. The
percentage of crude fiber (CF), neutral detergent fiber (NDF),
and the ratio NDF/CF are given. Table 2 (p. 44) is a summary
of nitrogen balance studies in infants. Also discusses:
Analysis of extruded corn-soy blends (LEC-CSB). Studies in
young children. The discussion section states: “Considering
all the data available, there does not appear to be any reason
to require a lower maximum crude fiber level for weaning
foods than the 2.0 per cent currently specified for Title II
CSB. This fiber level can be achieved in CSB made from 70
per cent whole corn and 30 per cent dehulled soy.” Address:
Dep. of Food Science & Nutrition, Colorado State Univ.,
Fort Collins, CO.
859. Leviton, Richard. 1980. The soy deli: Tofuna salad to
soysage-on-rye. In Business. Sept/Oct. p. 44-47.
• Summary: “The soy delicatessen is emerging as the most
exciting and innovative means of retailing these ready-toeat natural foods.” Discusses in detail: Hip Pocket Tofu
Deli in Columbus, Ohio, started on 1 March 1980 by Mick
Vissman and Bill Lutz; Soja Soyfoods Cafe & Delicatessen
in Toronto, ONT, Canada, started in Feb. 1980 by Tucker
Held, Lynn Sterling, and Mary Anderson; Far Pavillians
[sic, Pavilions] in Telluride, Colorado, opened in October
1977 and now run by Catherine Peterson; The Tofu Shop
deli in Rochester, New York, started in November 1978
by Greg Weaver, Norman Holland, and Andy Schecter;
The Soy Plant Deli in Ann Arbor, Michigan, a cooperative;
The Yellow Bean Trading Company, started in September
1978 by Timothy and Carol Huang. They opened a retail
soy deli in March 1979; The Good Belly Deli in Boulder,
Colorado, which recently changed its name from “Cow
of China,” is run by Steve Demos, who also owns White
Wave; and Mintz’s Buffet, in the upper East side of New
York City. “David and Ethyl Mintz have incorporated tofu
into their traditional kosher Jewish deli, featuring dairyless
tofu cheesecakes, tofu sauces, tofu in vegetable egg souffles,
along with their matzoh balls, gefilte fish, and chopped liver,
or soup to nuts, old time foods like Grandma used to make, a
big menu.”
Photos show: The exterior of Soja Soyfood Cafe, with
Tucker Held, Lynn Stirling, and Mary Anderson standing
below the sign. The wooden wall menu at The Tofu Shop

in Rochester, New York. Greg Weaver and one other person
working inside the kitchen of The Tofu Shop. Address: 100
Heath Rd., Colrain, Massachusetts 01340.
860. Product Name: Soyloaf.
Manufacturer’s Name: Light Foods Inc.
Manufacturer’s Address: 6144 Bartmer, St. Louis, MO
63133. Phone: 314-721-3960.
Date of Introduction: 1980. October.
Ingredients: Okara, whole wheat flour, nutritional yeast,
wheat germ, safflower oil, soymilk, coconut, bulgur, soy
grits, mustard, tomato table sauce, barley malt, sesame seeds,
herbs & spices.
Wt/Vol., Packaging, Price: 20 oz (567 gm) container.
How Stored: Refrigerated.

New Product–Documentation: Barbara G. Ostmann.
1980. Post-Dispatch (St. Louis, Missouri). Oct. 29. p. 1E,
4E. “Time for tofu.” Bob Davis’ company Light Foods Inc.
makes Soyloaf (soy “meatloaf”).
Label. 3 inches square. Self adhesive. Orange on white.
Winged unicorn rearing on its hind feet before an orange
moon. “No preservatives. Please refrigerate.” Leviton. 1981.
Soyfoods. Summer. p. 42. “They produce up to 100 20-ounce
containers of Soyloaf.”
861. Product Name: Donna’s Deva Cookie (With Tofu)
[Peanut Butter, Raspberry Butter, Apricot Butter].
Manufacturer’s Name: Light Foods Inc.
Manufacturer’s Address: 6144 Bartmer, St. Louis, MO
63133.
Date of Introduction: 1980. October.
Ingredients: Peanut butter: Filling: Organic tofu, safflower
oil, barley-malt and/or honey, natural vanilla, pure lemon
juice, seasalt. Cookie: Organic whole wheat flour, okara,
soy margarine, barley malt. Flavoring: Natural unsweetened
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organic peanut butter.
Wt/Vol., Packaging, Price: 3.5 oz.
How Stored: Frozen.
New Product–Documentation: Barbara G. Ostmann.
1980. Post-Dispatch (St. Louis, Missouri). Oct. 29. p. 1E,
4E. “Time for tofu.” Bob Davis’ company Light Foods Inc.
makes soy cookies. Label. 1981. 2.5 inch diameter. Self
adhesive. Brown on white. “Non-dairy.” Letter from Bob
Davis. 1988. Oct. Gives date of introduction.
862. Product Name: Tofu Cream Pie (Tofu Cheesecake)
[Carob, or Vanilla].
Manufacturer’s Name: Light Foods Inc.
Manufacturer’s Address: 6144 Bartmer, St. Louis, MO
63133.
Date of Introduction: 1980. October.
Ingredients: Organic tofu, honey, safflower oil, vanilla,
lemon juice. Crust: Whole wheat flour, okara, barley malt.
sunflower seeds, safflower oil, vanilla, sea salt. Flavoring.
Wt/Vol., Packaging, Price: 11.5 oz minimum.
How Stored: Refrigerated.
New Product–Documentation: Barbara G. Ostmann.
1980. Post-Dispatch (St. Louis, Missouri). Oct. 29. p. 1E,
4E. “Time for tofu.” Bob Davis’ company Light Foods
Inc. makes Tofu Cream Pie. A color photo shows the label.
Label. 1981. 3 inches square. Self adhesive. Red and yellow
on white. Illustration of a sun with face and rays. “No
preservatives. Please refrigerate.” Letter from Bob Davis.
1988. Oct. Gives date of introduction. Bob’s mother, Donna,
developed this delicious product.
863. Potter, J.D.; Illman, R.J.; Calvert, G.D.; Oakenfull,
D.G.; Topping, D.L. 1980. Soya saponins, plasma lipids,
lipoproteins and fecal bile acids: A double blind cross-over
study. Nutrition Reports International 22(4):521-28. Oct. [31
ref]
• Summary: It is known that soy products lower serum
cholesterol levels but the mechanism by which they do this
is not certain. To determine whether it reflected the presence
of dietary saponins and whether dietary modification was
of potential benefit, this cross-over study was conducted in
young adult males with normal cholesterol levels. Saponins
increased bile acid secretion but failed to modify plasma
cholesterol levels. Address: 1. CSIRO Div. of Human
Nutrition, Kintore Ave., Adelaide, South Australia, 5000.
864. Topping, David L.; Trimble, R.P.; Illman, R.J.;
Potter, J.D.; Oakenfull, D.G. 1980. Prevention of dietary
hypercholesterolemia in the rat by soy flour high and low in
saponins. Nutrition Reports International 22(4):513-19. Oct.
[15 ref]
• Summary: In adult male rats, soya saponins were found to
enhance secretion of bile acids. Address: 1-4. CSIRO, Div. of
Human Nutrition, Glenthorne Physiology Lab., O’Halloran

Hill, South Australia 5158, Australia.
865. Andoh, Elizabeth. 1980. At home with Japanese
cooking. New York, NY: Alfred A. Knopf. 254 p. Illust. by
Michiko Fujiwara. Index. 25 x 22 cm.
• Summary: A beautiful, intimate and very useful book,
approachable and suffused with a unique tranquility and
charm. The illustrations (line drawings) are exquisite.
Contents: Acknowledgments. Introduction. A note
about the romanization of the Japanese language (Hepburn
system). In the Japanese kitchen: Techniques and equipment–
Grilling, broiling, steaming, braising and simmering, frying,
dry roasting, grinding, crushing and mixing, using knives
(four types, and how to hold and use them), skewering,
straining and mashing, grating, pots and pans, miscellaneous
equipment (chopsticks, rice paddle, rice tub, flat fan, bamboo
mats, bamboo trays, metal mold, etc.). Meals and menu
planning. The recipes: Soups, rice, noodles, braised and
simmered foods, grilled and skillet-grilled foods, deep-fried
foods, steamed foods, mixed, sauced and tossed foods,
pickles, sweet things and beverages. In the Japanese kitchen:
Foodstuffs. Suggestions for ordering Japanese foodstuffs, A
glossary of Japanese terms.
The very helpful glossary includes (soy related):
Abura agé: fried bean curd [tofu]. Aka miso: dark bean
paste [miso]. Daizu: dried soybeans. Eda mamé: fresh
soybeans. Kikkoman: brand name of soy sauce. Kinako: soy
flour [roasted]. Marukomé miso: brand name of medium
fermented bean paste. Miso: fermented bean paste. Miso
shiru: soup thickened with fermented bean paste. Natto:
fermented sticky soy beans. Okara: by-product of fresh tofumaking. Saikyô miso: light bean paste, a brand and regional
name. Sendai miso: dark bean paste, a brand and a regional
name. Shinshû Ichi miso: medium bean paste, a brand and
regional name. Shiro miso: white (or light) bean paste.
Shôyu: soy sauce. Teri yaki: glaze grilling. Tôfu: bean curd.
Usu kuchi shôyu: thin or light soy sauce. Yuba: thin brittle
sheets of soy milk (by-product of tôfu-making).
Note: This is the earliest English-language document
seen (April 2013) that uses the word Abura-agé (hyphenated
with diacritics) to refer to deep-fried tofu pouches.
Also includes: Each of the basic sea vegetables / sea
greens used for food in Japan (ao nori, hijiki, konbu, nori,
wakamé, etc.). Umé-boshi: pickled plums.
The book contains excellent recipes and descriptions
(see the index) using bean curd [tofu] (7 recipes), eda mamé
(1), fried bean curd (abura agé) (5), grilled bean curd (yakidôfu) (3), miso (17), and soybeans, dried (1); natto is not
mentioned.
Elizabeth concludes the Introduction by explaining:
“What I’ve tried to write here is the very book I wish I’d had
with me when I started out fourteen years ago.”
About the author (last page and with portrait photo
on inside rear dust jacket): Elizabeth, who was raised in
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New York and graduated from the University of Michigan,
traveled to Japan in 1966 to study Japanese, lived with the
Andoh family on the island of Shikoku, and married into
that family two years later. Shortly after her marriage, she
enrolled in a class at the Yanagihara School of Classical
Japanese Cooking, where she studied for six years. She has a
daughter, Rena, to whom this book is dedicated.
The copyright page states: “Many of the recipes which
appear here were originally printed in slightly different form
in Gourmet magazine, 1975, as part of a 6-part series entitled
‘The Seasonal Japanese Kitchen,’ by Elizabeth Andoh.”
Address: Tokyo, Japan.
866. Esko, Edward; Esko, Wendy. 1980. Macrobiotic
cooking for everyone. Tokyo: Japan Publications, Inc. 272
p. Nov. Foreword by William Tara, Director, Community
Health Foundation, London, England. 26 cm. [50 ref]
• Summary: The authors studied in Japan (mostly Kyoto),
from Sept. 1978 to May 1979, at which time they returned
to Boston. In the summer of 1979 “more than 100 delegates
from various regional centers throughout the United States
and Canada met in Boston for the first North American
Congress of Macrobiotics.” Part I of this book discusses
the theory of macrobiotics and Part II gives recipes.
Unfortunately, the book has no index, and the bibliography
gives no years of publication. There are chapters on: Seitan,
fu, and noodles (incl. soba), and Sea vegetables.
Soy-related recipes include: Brown rice and soybeans
(p. 90). Miso soft rice (p. 96). Somen with deep-fried tofu (p.
118). Kenchin soup (with deep-fried tofu cubes and tamari,
p. 130). Okara soup (p. 132). Miso soups (p. 137-143; 12
recipes are given plus a long letter from Jan Belleme, about
how she and her husband, John, who arrived in Japan in late
October 1979, are now living with the Onozaki family and
studying miso-making there–p. 138-39). Sauteed cucumbers
and miso (p. 154). Boiled cabbage, sweet corn, and tofu (p.
155). Udon-vegetable bane (with deep-fried tofu, p. 159).
Steamed kale and tofu (p. 161). How to make sprouts (incl.
soybean sprouts, p. 177).
Chapter 5 is titled “Bean dishes, including tofu and
natto.” It states (p. 178-79, without citing the source) that
“In China and Japan there is a proverb, ‘A man who eats too
many beans becomes a fool.’... Lima beans and soybeans are
both very yin, and require thorough chewing. They should be
eaten only on occasion and in small quantities... Kombu can
be placed on the bottom of the pot when cooking chickpeas,
soybeans, lima beans or kidney, pinto and navy beans. I
have found that kombu definitely improves their flavor, and
because of its high mineral content, creates a very balanced
dish.” To pressure cook soybeans so that they do not clog
the steam escape valve, first boil them for 30 minutes. Skim
the foam off the top as it rises, and when no more foam
rises to the surface you may place them in a pressure cooker
and continue cooking until done. Recipes include: Japanese

black beans (black soybeans). Soybeans with kombu and
burdock. Soybeans with lotus root and salmon. Following a
long discussion of tofu, Homemade tofu. Tofu with scallions.
Tofu with bonito flake broth. Baked tofu with miso/lemon
sauce. Broiled tofu. Tofu loaf. Steamed tofu rolls. Deep-fried
tofu cakes. Aburage (Age or deep-fried tofu). Stuffed age
pouches. Okara. Okara croquettes. Sautéed natto. Natto rice
or noodles. Natto tempura. Dried natto.
Note 1 This is the earliest English-language document
seen (April 2013) that uses the term “broiled tofu” to refer to
grilled tofu.
Hijiki with soybeans (p. 193). Hijiki and deep-fried
tofu (p. 194). Tempuraed tofu-nori rolls (p. 198). Koi-koku
(Carp miso soup, p. 220). Daikon and tamari. Scallion
miso. Green peppers and miso (p. 224). Miso condiments
(p. 226). Tamari. Moromi (p. 227). Rutabaga-tamari pickles
(p. 233). Quick miso pickles (p. 234). Tofu tamari dressing
(p. 236). Tofu-sesame dressing. Shiro-miso-tofu dressing.
Miso dressing (p. 237). Tamari-lemon dressing. Tamari-rice
vinegar dressing. Miso-tahini dressing (p. 238). Miso-rice
vinegar dressing. Miso walnut dressing. Miso-tahini spread.
Sesame miso spread. Miso-nut spread (p. 239). Lentil-miso
spread. Lima bean miso spread (p. 240). Tofu dip (p. 243).
Amazake (p. 247-48). Clear broth soup with tofu & scallions
(p. 253). The glossary lists many soy products plus azuki
beans, sea vegetables (many types), gluten, koji, kuzu,
mochi, natto, nigari, okara, seitan, tekka, tempeh, umeboshi,
unohana (okara), and yuba.
Macrobiotic periodicals include: East West Journal
(Brookline, Massachusetts). Kushi Institute Study Guide
and Kushi Inst. Newsletter (Brookline, MA). The Order of
the Universe (East West Foundation, Brookline, MA). The
Macrobiotic Review (East West Foundation, Baltimore,
Maryland). Spiral (Community Health Foundation, London).
Le Compas (Paris). Note: The date each periodical began
publication is not given.
The lengthy section on seitan (p. 110-13) gives a
detailed recipe for making seitan at home using the short
method and 3½ lb hard spring wheat flour or hard red winter
wheat flour. The broth is made with kombu and tamari.
Seitan recipes include: Seitan stew. Seitan fried rice. Stuffed
mushrooms (with sauce). Stuffed squash or Hokkaido
pumpkin. Address: Boston, Massachusetts.
867. Real Food Tofu Cafe (The). Also known as The
Brightsong Cafe. 1980. November. New soyfoods restaurant
or deli. 8473 East Rd., Redwood Valley, CA 95470.
• Summary: Leaflet. 1980. “Now open! The Real Food
Tofu Shop and Cafe. Mendocino’s only 100% vegetarian
cafe!! Soy, natural & live foods. No animal products.” Plus
1-page news release announcing the opening of the 14-seat
restaurant.
Page 33 of the “1981 Harvest Issue” of an unknown
magazine tells about this new business. A photo shows Dik
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Rose (with a beard and bandana cap) “Separating soymilk
from the fiber (okara)” as he makes soymilk for tofu.
Questionnaire filled out by owner of restaurant or deli.
1982. Lists the company’s most popular soy-based menu
items in descending order of popularity. The highest weekly
total sales over the past 6-2 months, the month that this
occurred, and why. The average weekly sales during this
period. Average hourly wages paid to workers. The business
startup cost (amount of money it cost to get the business
started). Current profitability status. Plans for the future.
Advice the owner would give to someone starting a similar
business.
Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis,
Cafes & Restaurants. p. 3. Started in Nov. 1980 by Richard
& Sharon Rose. Address: Redwood Valley, California.
Phone: (707) 485-7050.
868. Sastraatmadja, D.D.; Saono, S.; Brotonegoro, S. 1980.
Oncom and oncom-like products prepared by using pure
cultures of molds. In: ASEAN Sub-Committee on Protein,
ed. 1980. Report on the Second ASEAN Workshop on Solid
Substrate Fermentation. Kuala Lumpur, Malaysia. 415 p. See
p. 263-72. [12 ref]
• Summary: Oncom is one of the traditional Indonesian
fermented foods that is widely produced and consumed in
West Java. The substrate consists of various proportions of
peanut presscake, the solid residue of tapioca flour (onggok),
and the solid residue of tahu (soybean curd [which is okara])
fermented by Neurospora sitophila (N. intermedia). Because
these residues are cheap and still contain a significant amount
of protein, oncom is thus a good, inexpensive food.
Altogether 122 mold strains were studied, comprising
13 strains of Neurospora spp., 15 strains of Mucor spp., 9
strains of Rhizopus spp., and 85 other strains which are most
likely Mucor or Rhizopus species. Mucor species gave the
best oncom after 24 hours, but Rhizopus species gave the
best oncom after 48 hours. Address: National Biological
Inst., Bogor, Indonesia.
869. Product Name: Soy-Pro (Meatless Sausage).
Manufacturer’s Name: Soy City Foods.
Manufacturer’s Address: 2847 Dundas St. West, Toronto,
ONT, M6P 1Y6, Canada. Phone: 416-762-1257.
Date of Introduction: 1980. November.
Ingredients: Soybean mash [okara], durum & whole wheat
flours, vegetable oil, bran, water, honey, cider vinegar,
blackstrap molasses, herbs, seasonings, lecithin, sea salt.
Wt/Vol., Packaging, Price: 350 gm plastic bag.
How Stored: Refrigerated.
Nutrition: Per 100 gm: Protein 7.2 gm, fat 1.6 gm,
carbohydrates 19.9 gm, calories 203.
New Product–Documentation: Label. 1981. Printed on red
film. 6.5 by 8 inches. “Health is the most precious thing you
have. Sustain it by eating good food.”

Interview with Jon Cloud. 1985. Aug. Label sent by Jon
Cloud. 1989. May. The product was introduced in the fall of
1980.
870. Sutedja, L.; Roestamsjah, -; Gunawan, C. 1980. The
effect of moisture content on oncom fermentation utilizing
mixed substrates. In: ASEAN Sub-Committee on Protein,
ed. 1980. Report on the Second ASEAN Workshop on Solid
Substrate Fermentation. Kuala Lumpur, Malaysia. 415 p. See
p. 301-25. [12 ref]
• Summary: Good quality oncom was prepared using a
mixture of 2 parts peanut presscake (53-61% moisture), 2
parts “soybean curd waste” [okara] (75-82% moisture), and 1
part bulgur wheat (64-66% moisture). Each was steamed for
at least 30 minutes before inoculation.
Note: This is the earliest English-language document
seen (June 2013) that uses the term “soybean curd waste”
to refer to okara. Address: National Inst. for Chemistry,
Indonesian Inst. of Sciences, Indonesia.
871. Root, Waverley. 1980. Soybean: An underdog sneaks up
on the world’s diet. Los Angeles Times. Dec. 29. p. I15.
• 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.
872. Barber, Linda. 1980. Color slides taken at a small tofu
shop in rural Japan. Kobe, Japan. 1 p. Based on e-mail of 2
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Nov. 2012.
• Summary: Linda took these color slides at a tofu shop in
a very rural farm town in Japan while on a trip that friends
arranged for her. She writes (Nov. 2012). “I loved the old
tools and the owners / makers who were a mother and son. It
was like going back in time.” (1) A traditional stone grinder
mounted on stone supports, surrounded by traditional tofumaking utensils. (2) Soaked soybeans being ground between
granite stones, which are now turned by a motor. The fresh
soy puree runs down into a metal can.
(3) Stirring the soy puree as it cooks and foams up in
the caldron. (4) Ladling the cooked soy puree into a coarse
pressing sack–as the steam rises.

a large block of tofu in the cooling sink into individual cakes
of tofu, which will remain under water in the sink until they
are sold. Address: Resident Director of Practice House and
Oral English Instructor, Kobe College, 4-1 Okadayama,
Nishinomiya, Japan.
873. Freeland-Graves, Jeanne H.; Bodzy, P.W.; Eppright,
M.A. 1980. Zinc status of vegetarians. J. of the American
Dietetic Association 77(6):655-. Dec. [34 ref]
• Summary: In this study of 79 vegetarians, only female
vegans had low dietary levels of zinc. The diets of vegans
had 4 times the amount of crude fiber of the diets of
nonvegetarians and twice as much crude fiber as the diets of
lactoovovegetarians and lactovegetarians. Vegans had lower
levels of serum zinc than did nonvegetarians (12.5 vs. 14.1
μmol/L) but this difference was not statistically significant.
Note: The vegetarians in this study were part of a
university community and, for the most part, had little
systematic training in vegetarian nutrition or food selection.
Address: Graduate Nutrition Div., Univ. of Texas, Austin.
874. Rivai, Abdul. 1980. Optimization of tempeh
manufacture from eight soybean varieties and from okara.
MSc thesis, Dep. of Food Science & Nutrition, University of
Minnesota, St. Paul, MN. vii + 63 p. Dec. Illust. No index.
28 cm. [55 ref]
• Summary: Contents: Abstract. Acknowledgments. List
of tables and figures. Introduction. Materials and methods:
Materials, preparing PDA slants, spore mass production,
enumeration of mold spore viability, preparation of soybeans,
preparation of okara, tempeh fermentation, preparation of
samples for sensory testing, soybean characteristics. Results
and discussion: Starter culture, tempeh fermentation–general
observation, taste test results, whole soybean tempeh,
conclusions. Appendix I. Appendix II. References.
The author returned to Indonesia in about early 1981
and in July 1982 was teaching at Padjadjaran University in
Bandung. Address: Univ. of Minnesota, St. Paul.

(5) After the soymilk has been pressed out, only okara
(soybean residue) remains in the flattened pressing sack. (6)
While stirring hot soymilk with a paddle in the curding vat,
the mother prepares to pour in a nigari solution slowly so as
to transform the soymilk into curds and whey.
(7) Ladling the curds into a cloth-lined wooden forming
box. (8) Pouring the last of the curds from curding vat into
the cloth-lined forming box, where they will be pressed into
tofu.
(9) A young man (at another tofu shop) carefully cutting

875. Product Name: Deli Items: Tofu Dips, Salads, Okara
Orbs, Baked Fu.
Manufacturer’s Name: Bountiful Bean Plant.
Manufacturer’s Address: 903 Williamson St., Madison,
WI 53703.
Date of Introduction: 1980.
New Product–Documentation: James Lubbe. 1988. March.
Abbreviated History of the Bountiful Bean.
876. Product Name: Soymilk [Plain], and Soysage.
Manufacturer’s Name: Central Soyfoods.
Manufacturer’s Address: 11 W. 14th St., Lawrence, KS
66044. Phone: 913-843-0653.
Date of Introduction: 1980.
Wt/Vol., Packaging, Price: Soymilk: Glass jar. Later in
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½-gallon plastic bottle.
How Stored: Refrigerated.
New Product–Documentation: Talk with Jim Cooley of
Central Soyfoods. 1989. Feb. 16. The original plain soymilk
had nothing added. It is presently sold only from the shop.
Competition from Tetra Pak soymilks has hurt his sales. In
March 1990 the company was selling only 10 gallons/week
of soymilk and only directly out of the shop. It retailed for
$1.80 per half gallon.
877. Matsumoto, H.; Take, T. 1980. [Studies on the
utilization of bean curd lees. II. Selection of the B. natto
strain]. Niigata Daigaku Kyoikugakubu Kiyo, Shizen
Kagaku Hen (Memoirs of the Faculty of Education, Niigata
University, Natural Science) 22:53-63. (Chem. Abst.
95:131133). *
878. Product Name: Brightsong Tofu Soysage (Meatless
Okara-based Sausage).
Manufacturer’s Name: Redwood Valley Soyfoods
Unlimited.
Manufacturer’s Address: P.O. Box 371, Redwood Valley,
CA 94570.
Date of Introduction: 1980.
Ingredients: Okara, wheat germ, whole wheat flour,
nutritional yeast, unrefined safflower oil, soymilk, shoyu,
natural herbs and spices.
Wt/Vol., Packaging, Price: 1 lb units.
How Stored: Refrigerated.

New Product–Documentation: Label. 1980. 4 by 3.5
inches. Self adhesive. Black on white. “100% Vegetarian. To
use: Remove lid, bake 350º / 40 minutes, or form patties or
balls and cook. Pizzas too!” Ingredients: Okara, wheat germ,
whole wheat flour, nutritional yeast, unrefined safflower oil,
Soy Juice, tamari, natural herbs and spices.

Label. 1980. 5.5 by 4.5 inches. Paper. Red, black and
blue on white. “New! A 100% vegetarian meat substitute.
No preservatives or chemical additives. High protein and
fiber, low calorie and fat. No cholesterol.” Ingredients on
label: Organic okara (soy fiber), toasted wheat germ, Red
Star T-6635 nutritional yeast, organic whole wheat flour,
safflower oil, well water, tamari, honey, garlic, onion, salt
and other natural herbs and spices.
Label. 1981. 3 inches square. Self adhesive. Red and
blue on white. “New! Just slice, heat and eat!” Ingredients:
Organic okara, organic whole wheat flour, toasted wheat
germ, nutritional yeast, safflower oil, well water, shoyu
tamari, honey, garlic and other natural herbs and spices.
Label. 1981. 3.5 by 4 inches. Self adhesive. Red on white.
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ingredients: Meat Analogs, Spun Protein Fibrils, Isolated
Soy Protein, Soy Fiber Concentrate, Textured Soy Flour, Defatted Flour, Grits and Flakes.” Address: 7901 Flying Cloud
Dr., Minneapolis, Minnesota 55344.

“Pre-baked! Use on pizzas or burgers, fried or baked. Great
scrambled with Missing-Egg Salad.” Ingredients: Organic
soy fines, organic whole wheat flour, peanuts, toasted wheat
germ, nutritional yeast, soy oil, filtered water, real tamari,
honey, garlic, salt and other natural spices.
Leviton 1981. Soyfoods. Summer. p. 42. “Weekly sales
are 100 pounds.”
Spot in Whole Foods. 1982. April. p. 60. “Convenience
Soyfoods.” Spot in Soyfoods. 1982. Summer. p. 56.
“Prepared Tofu Salads and Desserts. Use as you would
meat.” 16 oz. portions.
Spot in Whole Foods. 1983. Nov. “Soysage
Repackaged.”
879. Corbin, Frederick T. ed. 1980. World Soybean Research
Conference II: Abstracts. Boulder, Colorado: Westview
Press. 124 p. Conference held 26-29 March 1979 at North
Carolina State Univ. Author index. 24 cm.
• Summary: The World Soybean Research Conference II
was held on 26-29 March 1979 at North Carolina State
University. This volume contains summaries of the more
than 200 papers, both invited and contributed, presented at
that meeting. The full proceedings contains 74 of the invited
papers in full.
Contents: Keynote addresses. Mineral nutrition.
Engineering. Nitrogen fixation. Entomology. Utilization.
Breeding. Physiology. Production. Protein and oil.
Plant pathology. Modeling soybean systems. Regional.
Agribusiness. Marketing, transport and storage. Weed
control. Research techniques. Addendum. Address: Prof. of
Crop Science; North Carolina State Univ., Raleigh.
880. Dawson Food Ingredients. 1980. Maybe its time to
rethink your protein position (Ad). Soya Bluebook. p. 52. See
also ad in 1979 Soya Bluebook, p. 77.
• Summary: “DFI provides a full line of soy-based food

881. Hu, Shiu-ying; Kong, Y.C.; But, Paul P.H. comp. 1980.
An enumeration of Chinese materia medica. Hong Kong:
The Chinese University Press. xxiv + 287 p. Illust. Index. 17
x 24 cm. [40+ ref. Eng; chi]
• Summary: A dictionary, arranged alphabetically. Part of the
growing interest in ethnopharmacology. Dr. Hu is a woman.
Contents: Dedication. Foreword, by Richard Evans Schultes
(Director, Botanical Museum, Harvard Univ.). Preface by
E. John Staba (College of Pharmacy, Univ. of Minnesota).
Acknowledgments. Introduction: Selection, structure,
appendices, literature cited. Part I: An alphabetical list
(numbered) of Chinese medicines, with their Chinese names
(transliteration and characters), botanical names, and their
equivalents in English and pharmaceutical usage (p. 1-188).
Part II: A systematic arrangement: Plants, animals, minerals,
and miscellaneous preparations (p. 191-229). Appendices:
I-A. A guide to the Wade system of romanization. I-B. A
table for the conversion of Pinyin to the Wade system. II.
Alphabetic lists of families and general of plants. III. The
conversion of simplified Chinese characters into classical
form. IV. An index of Chinese names.
Soy-related items in Part I. #800, p. 65: “Lu-tou-p’i
(Tou-i). Soybean husk. Testa Glycines.
“#1425, p. 115: Ta-tou huang-chuan. Young [yellow]
soybean sprouts. Plantula Glycines.
“#1477, p. 119: Tan-tou shih [shih as in fermented black
soybeans]. Glycine soja [wild soybean], Morus alba [white
mulberry], plus Artemisia apiacea [member of the daisy
family, Asteraceae]. English: Tantoushih. Pharmaceutical:
Mistura Glycines, Mori, et Artemisiae Fermentata.
“#1651, p. 134: Tou-fu (Tou-chiang, Tou-fu cha [=
dregs], Tou-yu). Tofu (Soybean jiang, okara, soy oil).
Soybean products. Effectus Glycines.
“#1653, p. 134: Tou-huang. Bean + yellow. Glycine
soja. Black soybean (cooked and mold yellow). Touhuang.
“#1661, p. 135. Tou-shih (Hêh-tou shih). Black +
bean + fermented soybeans. Glycine soja. Black soybean
(medicated). Semen Sojae Praeparatus.
“#2105, p. 172: Yeh liao tou. Glycine soja. Wild
soybean. Semen Glycines Soja.
“#2129, p. 175: Yeh ta-tou t’êng. Glycine soja. Wild
soybean. Herba et Radix Glycines Soja.” Address: PhD,
Botanist.
882. Hyoe, Murakami; Richie, Donald. eds. 1980. A hundred
more things Japanese. Tokyo: Japan Culture Institute. 215 p.
Illust. (some color). 22 cm. [Eng]
• Summary: The section titled Daizu (soybeans, p. 48-49)
begins with the often-told story of Ogyû Sorai (1666-1728),
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one of the outstanding Confucian scholars of the Edo /
Kamakura period and official tutor to the shogun. When
Sorai was young and poor, he was unable to afford any food
other than okara, the lees of tôfu (soybean curd). The local
tofu maker would occasionally take pity on him and treat
him to a feast of fresh tofu. Yet far from being malnourished
or sick from his okara diet, the young man thrived on this
protein-rich food, and went on to become a great man.
The great soy triumvirate–soy sauce, miso, and tofu–
towers high in Japanese cookery. Other foods from the
soybean are soy milk, soy oil, and yuba.
A song from the Edo period states: “The nightingale
stays far from the crowds.
“Twelve kilometers from the saké shop,
“Eight kilometers from the tofu shop.”
A large photo shows a tofu-maker cutting cakes of tofu.
A yatai (p. 66) is a movable nighttime street stall from
which food and drink are sold. They are a compact wooden
restaurant on wheels. The food may include oden, fried beancurd cakes [fried tofu].
On pages 44-45 is a section on “Umeboshi (pickled
plums) and on pages 46-47 a section on “Kaisô (algae;
seaweed [sea vegetables]). These include wakame, which is
invariably found floating in the morning’s miso soup. Also
nori, tengusa / agar, hijiki, and konbu. Address: Tokyo.
883. Jordan, Darryl; Jenkins, Suzy. 1980. Plenty Agricultural
Program: Guatemala. Summertown, Tennessee: Plenty. 46 p.
Illust. 28 cm. Presented to UNICEF Guatemala.
• Summary: This is the single best report on the innovative
1978 Plenty-UNICEF project in the San Andres Itzapa
area (Chimaltenango) of the Guatemala highlands. Most of
the report focuses on trials with soybeans and other crops
(written by Darryl Jordan), but there is also an excellent
supplement, with 15 magnificent, lively photos showing the
local people involved in the soy dairy project. Many of these
photos were taken by Jenny Banks Bryant and others.
Contents: Preface, by Edward Sierra, executive director
of Plenty. Soybean variety trials. Photoperiod response
experiment. Soybean insects and diseases. Continuation of
the soybean project. Grain amaranth. Quinoa. Winged bean.
Cover crops and crop rotations. Nematodes. Fertilizer use.
Seed collection. Plenty report for UNICEF, by Suzy Jenkins
(Plenty soy technician). Supplement: Soy utilization and
nutrition. List of figures: Field data for soy variety trials.
Graphs of soybean yield data. Three graphs of soybean
yield data. Yield equivalents for soybeans. Oil and protein
analyses. Relative yields of protein for various crops. Crop
rotation.
A table (p. 12) shows field data on INTSOY variety
trials in 1978. The highest yields came from the soybean
varieties Davis (40.1 bushels/acre = 4,161 lb/manzana;
1.7 manzanas = 1 hectare), Cobb (34.6 bu/acre = 3,590 lb/
manz.), Bossier (32.8 bu/acre = 3,400 lb/manz.), Forrest

(31.4 bu/acre = 3,251 lb/manz.).
Photos in the Plenty report for UNICEF show: (1-3)
Severely malnourished babies lying on their backs. (4)
Suzy Jenkins holding Baby Cruz, now age 8 months, after 4
months of soymilk. “She is one of several children who were
able to regain good health.”
(5) Suzy Jenkins (5’ 4”), a Plenty volunteer (on left)
walking with her friend Juana (4’ 10”), each carrying water
in a pot on their heads for a soy demonstration in Solola.
“Juana stands about the average height for the ladies of
Guatemala. She eats a protein-deficient diet.
(6) A Mayan lady grinding soaked soybeans on a metate,
traditionally used for grinding corn / maize. (7) Add the
ground soybeans and, stirring regularly, cook for 20 minutes
over a wood fire. Suzy stirs.
(8) Ladle the cooked soybean slurry into a colander
lined with several layers of cheesecloth and set over a pot to
catch the soymilk (see next page). Soy pulp [okara] remains
behind in the cheesecloth.
(9) “Soymilk, slightly sweetened, contains 9.1 grams
of protein per cup. One pint of soymilk or 1 cup of tofu will
provide nearly one-half of a child’s total protein requirement
for a day. Children love it.”
(10). To make soy cheese [tofu]: Add vinegar (or other
coagulant) to hot soymilk, causing it to separate into curds
and whey. Ladle or gently pour the mixture into a colander
lined with several layers of cheesecloth and placed over a
pot. The cheesecloth catches the curds, while the whey drains
through into the pot. The whey can be used as a soup stock;
it contains some vitamins and other nutrients.
(11) A happy group enjoying their soymilk. (12) Press
the curds to make tofu, which can be sliced and fried, eaten
plain with salt, or scrambled and fried with onions and
tomatoes. A boy, standing, is enjoying a tofu sandwich.
(13-15). People eating tofu, which is a complete protein;
when served with grain foods like tortillas or bread, its
protein quality is increased. Address: 1. Plenty Agricultural
Technician; 2. Plenty Soy Utilization Technician. Both: The
Farm, Summertown, Tennessee.
884. Raymond, Jennifer. 1980. The best of Jenny’s kitchen.
Mendocino, California: Mendocino Presbyterian Church.
[x] + 180 p. Preface and Foreword by Lois Jean Raymond.
Illust. Index. 22 cm. [9 ref]
• Summary: A vegetarian cookbook (comb-bound), printed
with brown ink on tan paper. Contents: Nutrition–Nutrition:
protein. Nutrition: carbohydrates. Nutrition: fats. Nutrition
for pregnancy and lactation. Vegetarian diets for pets.
Legumes and grains. Sweeteners. Salt and sodium.
Menu planning–Menu ideas. Seasonal eating. Growing
sprouts (a table, p. 31, gives details on sprouts grown from
aduki beans, alfalfa, chia, cress, lentils, wheat, rye, radish,
and mung). “Mung bean sprouts are the typical bean sprout
used in Chinese cooking.” Protein content of recipes.
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The recipes–Breakfasts. Soups. Salads, spreads and
sandwiches. Breads. Entrees. Desserts. Making the basics.
Sources, substitutes, and equivalents–Sources (books).
Substitutes. Equivalents.
Soy related recipes: Tofu, scrambled (for breakfast,
in place of eggs, p. 45). Tofu salad sandwich spread (p.
74). Soy paté (with cooked whole soybeans, as a sandwich
spread, p. 76). Tofu cornbread (p. 82). Tofu burgers (p. 97).
Soybean crockpot stew (p. 108). Tofu stuffed shells (p. 127).
Tofu lasagne (p. 129). Tofu & vegetables (p. 142). Okara &
coconut macaroons (p. 151). Okara tofu spice bars (p. 152).
Making tofu at home (p. 163). Many recipes call for either
“tamari soy” or “soy sauce.”
Publishing history: First published by Mendocino
Presbyterian Church, Mendocino. California. 1980. Comb
binding. Next published by SunRay Press. 1980.
Jennifer sold the rights to this self-published vegetarian
cookbook to Avon Press, which published it in 1982 as The
Best of Jenny’s Kitchen: Cooking Naturally with Vegetables
(180 p.). Address: Teacher of Vegetarian Cooking, College of
the Redwoods, Mendocino Coast Branch, California.
885. Roquib, M. 1980. Utilization of soybean (Glycine
max (L.) Merr.) as a supplementary human food to combat
protein malnutrition in West Bengal, India (Abstract). In: F.T.
Corbin, ed. 1980. World Soybean Research Conference II:
Abstracts. Boulder, Colorado: Westview Press. 124 p. See p.
37.
• Summary: Recently major efforts have been made to
extend soybean cultivation throughout the State of West
Bengal, India, and work has been started to popularize
soybean as a food among people in low and middle income
groups. In 1976-78, as part of this effort, an experiment was
conducted to (1) test the acceptability of full-fat soy flour,
whole soybeans, and soybean milk among consumers; (2)
test the acceptability of chapatties [chapatis] made from
regular wheat flour to that made with wheat + soy flour
in varying proportions; (3) explore the possibilities of
introducing soy-based tiffin foods and finding their costs.
Consumers generally accepted foods in which soy
flour or whole soybeans were substituted. They did not
accept soymilk as such, but they were very willing to accept
foods prepared using soymilk or “soymilk residue” [okara].
Chapatties made with 0, 10, 15, and 20% “full-fat soyflour
were equally acceptable in terms of texture, smell, taste,
and cooking qualities. With fresh and good-quality soyflour,
its proportion can be raised to 25 percent in such foods.”
Address: Faculty of Agriculture, Bidhan Chandra Krishi
Viswa Vidyalaya, West Bengal, India.
886. Royal College of Physicians. 1980. Medical aspects
of dietary fibre: A report. Tunbridge Wells, Kent, England:
Pitman Medical. xii + 175 p. Illust. No index. 22 cm.
• Summary: Contents: Summary of the report (p. iii-

xii). Preface. 1. Historical perspective: the fall and rise
of dietary fibre. 2. Modern concepts and definitions. 3.
Chemistry. 4. Properties: the fibrous nature of higher plants.
5. Dietary sources and intakes. 6. Physiological effects
on the foregut and midgut. 7. Physiological effects on the
hindgut. 8. Obesity and overweight. 9. Diabetes mellitus.
10. Ischaemic heart disease. 11. Gallstones. 12. Functional
bowel disorders: Constipation and irritable bowel syndrome.
13. Diverticular disease of the colon. 14. Cancer of the large
bowel. 15. Dental disease. 16. Miscellaneous disorders. 17.
Mineral absorption and metabolism. 18. Contraindications,
precautions, and adverse effects of a high-fibre diet.
Appendix: Analysis.
Complex carbohydrates is defined as starches plus
non-starch polysaccharides. The RCP committee concludes
(p. xii): “On present evidence, we think it highly probable,
though not fully proved and possibly not susceptible of rigid
proof, that increasing the proportion of ‘dietary fibre’ in the
diet of Western countries would be nutritionally desirable.”
They highlighted two reasons why their conclusions and
recommendations had to be tentative: (1) The diversity of
compounds which are loosely grouped together as dietary
fibre; and (2) The imprecision of the epidemiological
comparisons between populations consuming a high-fibre
diet and those consuming a low-fibre diet.
The Report recommended that further research was
required before any detailed dietary recommendations could
be made to the general public. Address: London.
887. Spiller, Gene A.; McPherson-Kay, Ruth. eds. 1980.
Medical aspects of dietary fiber. New York, NY, and London:
Plenum Medical Book Co. xix + 299 p. Illust. Index. 24 cm.
Series: Topics in gastroenterology. [1071* ref]
• Summary: Contains 14 chapters by various authors.
Contents: 1. Effect of fiber on colon function, by Martin
A. Eastwood, W.G. Brydon, and K. Tadesse. 2. The
measurement of intestinal transit time, by Adam N. Smith
and Martin A. Eastwood. 3. Dietary fiber in diverticular
disease of the colon, by A. John M. Brodribb. 4. Effects
of dietary fiber on the structure and function of the small
intestine, by Clifford Tasman-Jones. 5. Colon cancer: The
emergence of a concept, by Denis P. Burkitt. 6. Experimental
animal studies in colonic carcinogenesis and dietary fiber,
by Hugh James Freeman. 7. Epidemiology of colon cancer:
Fiber, fats, fallacies, and facts, by Baruch Modan and Flora
Lubin. 8. Dietary fiber and lipid metabolism: An update, by
Jon A. Story. 9. Dietary fiber: Effects on plasma and biliary
lipids, by Ruth McPherson Kay and A. Stewart Truswell.
10. Dietary fiber and carbohydrate metabolism, by David
J. A. Jenkins. 11. Dietary fiber and diabetes, by James W.
Anderson. 12. Food intake regulation and fiber, by Kenneth
W. Heaton. 13. Dietary fiber and mineral absorption, by
W.P.T. James. 14. Sources and intakes of dietary fiber in
man, by Shiela Bingham and John H. Cummings. Address: 1.
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Syntex Research, Palo Alto, California; 2. M.D., Ph.D., Dep.
of Surgery, Univ. of Toronto, Toronto, Ontario, Canada.
888. Tsuji, Shizuo; Sutherland, Mary. 1980. Japanese
cooking: A simple art. New York and Tokyo: Kodansha
International. 518 p. Introduction by M.F.K. Fisher. Illust.
(510 line drawings by Yoshito Suzuki. 16 color pages, mostly
photos). Index. 27 cm.
• Summary: This is a beautiful and informative book
by a great Japanese chef, though the awkward English
terminology often sounds like “Japlish.” The illustrations are
very nicely done, but the artist’s name does not appear in the
book. Tsuji is the author of 29 books on gastronomy, travel,
and music. His basic thesis is that “like Japanese and poetry,
cooking is simply the result of an acute awareness of the
seasons, Freshness and naturalness are the sine qua non of
Japanese cuisine.”
This definitive treatise on Japanese cooking, the most
complete and well-thought-out to date, is written by the head
of the Ecole Technique Hoteliere Tsuji, the technical hotel
school in Osaka, Japan. This is the “largest school training
professional chefs in Japan,” according to the publisher.
The excellent “Ingredients” section (p. 53-100) gives
detailed descriptions (with Japanese characters) of: Azuki
beans (p. 55). including red rice (sekihan) and “sweet redbean paste” (an). Bean curd (tôfu, p. 56-61) incl. momen
tofu (regular; “The type described here as ‘regular’ is known
in Japan as momen–’cotton’ tofu... ‘Cotton’ bean curd is
the type most commonly used in Japan”), kinu-goshi (silk
tofu), yakidôfu (lightly broiled or grilled bean curd), atsu-age
or nama-age (thick cakes), aburage or usu-age (thin deepfried tofu), ganmodoki (mixed tofu), kôya-dôfu or kôri-dôfu
(“freeze-dried bean curd”), yuba (“soybean milk ‘skin’”
[soybean milk skin]), okara (“bean curd pulp or ‘lees’”).
Note 1. This is the earliest English-language document
seen (April 2013) that contains the term atsu-age or the term
usu-age or the term “thin deep-fried tofu” (all regardless of
hyphenation), all of which refer to types of Japanese of deepfried tofu.
Miso (p. 76-77) incl. shiro-miso, Shinshû-miso, inakamiso, Hatchô miso, akadashi miso. Soybeans and edamame.
Soy sauce (shôyu, p. 90-93) incl. Natural Japanese soy
sauce, synthetic soy sauce, Kikkoman, light soy sauce
(usukuchi shôyu), tamari (“In Japanese cooking tamari is
generally used as a dipping sauce or a base for basting sauce
such as Yakitori Sauce”). “Dutch traders in Nagasaki in the
seventeenth century exported soy sauce to Europe, and it was
the secret seasoning served at the court banquets of Louis
XIV of France” (sic). Kuzu (p. 93-94). Wheat gluten (p. 98,
60).
Soy-related recipes include: Making soups (p. 15156). Miso soup (Miso-shiru, p. 156-57). Ginger soy sauce
(Shôga-jôyu, p. 172). Ponzu sauce (p. 172, with soy sauce
and tamari). Mustard-vinegar miso sauce (Karashi-su-

miso, p. 172-73). Dengaku, dengaku miso toppings, and
bean curd dengaku (Tôfu dengaku) (p. 190-93). Teriyaki
(p. 199-202, 370; the meaning in the United States is now
different from the original meaning in Japan. Definition
and history, homemade teriyaki sauce, teriyaki yellowtail,
chicken teriyaki, steak teriyaki). Egg “tofu” (Tamago-dôfu,
p. 216). Dressings for aemono (salads, p. 246, incl. white
tofu dressing, white miso dressing, red miso dressing).
Rice with miso soup and pickles (p. 270-71). Nori-roll
sushi (Nori-maki, p. 300, with freeze-dried bean curd).
Fox noodles (Kitsune udon, p. 312). Pickling vegetables
(Tsukemono, p. 315, 318, with miso). Pureed corn soup
(Tômorokoshi surinagashi-jiru, p. 347, with miso). Thunder
soup (Kaminari-jiru, p. 349, with “1 cake tôfu (bean curd)”
and “2-3 cakes thin deep-fried tôfu {aburage or usuage}, cut
into julienne strips). Potatoes simmered in miso (Jaga-imo
miso-ni, p. 393). Radish with white miso sauce (Furofuki
daikon, p. 394). Chinese cabbage and deep-fried tofu (Agedôfu hakusai-ni, p. 398). Tortoiseshell tofu (Tôfu bekkô-ni,
p. 398-99). Fried and simmered freeze-dried tofu (Kôridôfu age-ni, p. 399-400). Gold purses (Fukuro, p. 400,
with thin deep-fried bean curd). Deep-fried tofu (Agedashidôfu, p. 412-13). Green beans with sesame-miso dressing
(Sandomame goma-miso ae, p. 420). Savory okra (cold)
(Okura wasabi-joyu, p. 420-21). Tangy white salad (Shirazuae, p. 421-22). “River Bank” oyster stew (Kaki dote-nabe,
p. 433-34, with miso). Simmering tofu (yudôfu, p. 436-37).
Mushroom rice (Shiitake gohan, with “1 cake thin deep-fried
bean curd (aburage or usuage),” p. 438-39). Soybeans in the
pod (Edamame, p. 471-72).
Murasaki (p. 287): Japanese love sushi so much that
they have developed a special aficionado’s vocabulary. “At
a sushi restaurant, you do not ask for soy sauce as shôyu,
but, rather, as ‘purple,’ or murasaki. Every shop has its own
house sauce, made by reducing soy sauce or thicker tamari
sauce over heat with saké, mirin, bonito flakes and so on.”
Since the resulting sauce is darker than regular soy sauce, the
name murasaki seems appropriate.
The recipe for Abe River mochi (Abe-kawa mochi) uses
“1 cup kinako (roasted soybean flour)” as a major ingredient
(p. 469).
Concerning azuki beans (red beans; characters small
+ bean) (p. 55): “This small, red bean is the legume you
will most frequently encounter in Japanese cooking besides
soybeans (daizu). It is used in the cooking of many countries,
so it is stocked in most supermarkets throughout the United
States. For some historical reason this bean is commonly
spelled adzuki. This spelling is a Victorian romanization;
phonetically, azuki is correct.
“These beans are steamed with glutinous rice on special
occasions to make the festive red rice (sekihan; p. 280). They
are more commonly boiled with sugar to make sweet redbean paste (an), which forms the base of a large percentage
of Japanese sweet confections (see p. 327). An is made in

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 388

two textures: smooth puree (koshi-an) and ‘chunky,’ with
beans partially crushed (tsubushi-an). If there is no time to
make an from scratch, ready-made an is available canned
and stocked in most Japanese food stores.”
Note 2. This is the earliest English-language document
seen (March 2006) that uses the term “sweet red-bean paste”
to refer to sweet azuki bean paste [azuki-an], or the term
“smooth puree” to refer to koshi-an, or the term “chunky”
to refer to tsubushi-an. Address: Tsuji Professional Culinary
Inst., Osaka, Japan.
889. ADM Foods. 1980? ADM edible products: Sweeteners,
milling, protein, oils, malt, pasta. Box 1470, Decatur, IL
62525. 26 p. Undated. 28 cm. Catalog.
• Summary: Pages 14-16 describe the following soy protein
products and give their nutritional composition: TVP
textured vegetable protein, TVP condiment types (bacon
flavor bits and chips, sausage flavor bits, pepperoni flavor
bits, cheese flavor bits, onion flavor bits, garlic flavor bits),
Nutrisoy 101, Soylec Special, Nutrisoy Fiber soy bran,
Toasted Nutrisoy flour defatted soy flour, Nutrisoy flour,
defatted soy flour, Bakers’ Nutrisoy, defatted soy flour,
Nutrisoy 7B flour, defatted soy flour, Soylec lecithinated
soy flour and 15% refatted B.N., Soylec T-6, Soylec T-15
lecithinated soy flour, Toasted Nutrisoy grits 8-20, 20-40,
40-80, 80-0 defatted soy grits, Soybean Brewflakes, defatted
soy flakes, Ardex 700F (free-flowing powder) and Ardex
700G (grit form) soy protein concentrate. Address: Decatur,
Illinois.
890. Product Name: Soysage.
Manufacturer’s Name: Mainley Tofu.
Manufacturer’s Address: Starks, Maine.
Date of Introduction: 1980?
Ingredients: Soy pulp [okara], whole wheat flour, oats, soy
milk, yeast, fennel seed, soy sauce, salt, cayenne, honey,
garlic, mustard, allspice.
How Stored: Refrigerated or frozen.
New Product–Documentation: Label. 1980. Red on white
with a bamboo border.

891. Root, Waverley. 1981. A cordial bow to the byproducts
of the soybean. Los Angeles Times. Jan. 15. p. J42.
• Summary: This article is indebted to: Simonds, Nina. 1979.
“Chinese cuisine: Bean curd.” Gourmet. Sept. p. 28-29, 8491.
The soybean, which offers extraordinary versatility as
a human food, can be transformed into soybean milk, “the
soybean milk skin [yuba] derived from the milk, the bean
sticks [dried yuba sticks] made from the milk skin, the also
edible sediment given off by the milk [okara], untreated
bean curd [regular tofu and perhaps silken tofu], pressed
bean curd which produces bean curd noodles [pressed tofu
noodles], more tightly compressed bean curd cakes, and
frozen-and-thawed bean curd [dried frozen tofu].” Note: This
is the earliest English-language document seen (April 2013)
that uses the term “frozen-and-thawed bean curd” to refer to
dried-frozen tofu.
In the process of making “pressed bean curd, another
soybean food is created–bean curd skin [pai yeh, pressed
tofu sheets], which should not be confused with soybean
milk skin [yuba]. Dried bean curd skin,” which needs
no refrigeration and is often stuffed, for example with
chopped meat, is sold by weight by Chinese specialty shops
throughout the world; five or six sheets weigh one ounce.
“There is a whole family of foods made from fermented
bean curd” [fermented tofu]. Bean curd can be fermented in
various ways. Bean curd loaves, for example, can be stored
for the winter in a cool dark place; micro-organisms from
the air cause fermentation. “The loaves acquire a fungoid
coating, which has to be scraped off, and as far as I know is
not used for food,...” Fermented bean curd, which has been
called “soybean cheese,” is easier to digest than unfermented
bean curd. Bean curd can also be marinated in rice wine,
flavored with spices, and then allowed to ferment. A most
unusual type of fermented tofu is stinky bean curd (sh’ou tou
fu), a favorite Chinese snack. In Taipei, there are many street
vendors who ply the streets with their portable deep fryers.
This fermented tofu is usually deep-fried and usually eaten
with one’s choice of soy sauce, vinegar, mashed garlic, and
chili paste.
Other fermented foods include miso, natto, hamanatto
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(which is of Korean origin), tempeh (of Indonesian origin),
and shoyu (Soybean sauce, soy sauce).
“It is said that the best grades of soy sauce can take as
much as six to seven years of aging to reach perfection, and
that the making of a superb soy sauce requires ‘as much art
in its preparation as good French wines.’”
Flavorings are added to some Chinese soy sauce
“various herbs, especially citronella; spices (ginger);
aromatic vegetables (onions); and not only fermented fish,
but even fermented chicken meat. To produce three liters (3.1
quarts) of sauce requires on kilogram (2.2 pounds) of beans.
“Fukien has the reputation of producing the best soy
bean sauce in China and consequently stews many foods
in it, giving them a color which has caused the culinary
techniques of this region to be called ‘red cooking.’”
Soybean sauce is “often an important ingredient in many
more complicated sauces–for instance Hoisin sauce in China
and Worcestershire sauce in England.”
892. Dominguez de Diez Gutiérrez, Blanca. 1981. Re:
Current work with tofu in Mexico and India. Letter to
William Shurtleff at Soyfoods Center, Jan. 16. 1 p. Typed,
with signature.
• Summary: Blanca now lives in Acapulco. At Christmas
time she went to Mexico City to try to find a publisher for
a booklet titled “What is Tofu?” developed by Soyfoods
Center–but the person she had hoped to see was on vacation.
“I think he would be interested as we have nothing like it in
Mexico and they publish little booklets, although it would
need about 50 more pages of tofu recipes. Anyhow, I shall try
again.” The person who translated it into Spanish did a poor
job; the published will have to put it into Mexican Spanish.
“I think instead of queso for tofu I would use cuajada, or
curd. For Gô; masa de soya and for okara pasta de soya.”
Blanca asks Shurtleff to send her again the 40 addresses
of people working with soya in India. The last time they got
lost. “I have a wonderful invitation to go to India. My book
will be translated into Tamil. I pray that all goes well.
“Have been invited by Soyacraft to assist a Soya
Congress in July. [Note: On 8-12 July 1981 the annual
Soycrafters Conference was held at Colorado State Univ.,
Fort Collins, Colorado]. Very honored to go and looking
forward to the trip. Perhaps I shall meet you. Hope so. All the
best for 1981–with affectionate regards, Blanca Dominguez.”
Address: Acapulco.
893. Product Name: Tofu [Water Pack, or Vacuum Pack],
Soysage, Tofu Pudding, Marinated Tofu.
Manufacturer’s Name: Lecanto Tofu.
Manufacturer’s Address: Route 2, Box 764, Lake Butler,
FL 32054. Phone: 904-496-3714 or 904-496-3698 (HM).
Date of Introduction: 1981. January.
Wt/Vol., Packaging, Price: Water and vacuum packed.
How Stored: Refrigerated.

New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1981. Jan. 22. Owner: Jean
Huffman. Address is given as P.O. Box 444, Lecanto, FL
32661. Talk with Rodney and Carol Prins. 1988. May. They
bought the business in late 1983 from Marvel Huffman. They
have continued to make the products they bought, and have
not introduced any new ones, except vacuum packed tofu.
The business is on a small farm. Sales are about $50,000/
year. The business is for sale.
894. Product Name: Tofunofish Sandwich.
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 135 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1981. January.
Ingredients: UFO Tofu by Wildwood, onions, lettuce,
scallions, brine pickles, safflower oil, tamari, apple cider
vinegar, garlic, kelp, sea salt, spices, whole grain bread.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Xiques. 1981. Pacific
Sun. Jan. 16. “A surprised convert to tofu... The Tofunofish
Sandwich not only uses tofu for the ‘nofish’ but features
‘tofunoegg’ mayonnaise.” Fillip. 1981. May. East West
Journal. p. 40 “The Amazing Tofumobile.” Cohen. 1981.
Nov. 23. San Francisco Business Journal. p. 6. “The
tofunofish sandwich contains many of the same ingredients
as the brown rice and tofu sandwich, minus the brown rice.
To give it a tuna fish taste and texture, the sandwich has
okara in it.
Label sent by Wildwood on their letterhead. 1983,
undated. 3 by 2 inches. Self adhesive. Black and green on
white. Silhouette of woods with birds. “Fresh Daily. Ready
to eat foods, Naturally. Perishable, keep refrigerated.”
Talk with Billy Bramblett, an owner of Wildwood.
1998. Aug. 8. This product definitely contained okara; Billy
will ask Paul Orbuch and Doug Porter why okara was not
listed on the label. He thinks he has the original recipe in
his archive of old Wildwood recipes that are no longer in
production. This was an actual sandwich, but Billy thinks
that from time to time Wildwood marketed the Tofunofish
filling/spread in a plastic tub.
895. Leviton, Richard. 1981. Tofu plant profiles: Soycrafters
on the Island [Luke and Suni Lukoskie of Island Spring on
Vashon Island, near Seattle, Washington]. Soyfoods 1(4):4244. Winter.
• Summary: “From the back step of Island Spring’s soyfoods
plant on Vashon Island near Seattle, Washington, when you
take a moment’s break from making tofu and look out over
the orchard and small plane airstrip, you enjoy a stunning
view (when the sky is clear) of towering, snowcapped Mt.
Rainier, rising 14,000 feet above sea level some 120 miles
to the south. Island Spring, Inc., founded in 1977 by Luke
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Lukoskie and Suni Kim, his wife, shares space in a broad,
squat building with Wax Cannery, a small-scale orchardist
and fruit juice bottling company that constructed the Island
Spring production space to their specifications. Outside the
tofu plant, there’s a miscellany of second-hand steam kettles
and bulk holding tanks and Army surplus discards, that Mr.
Lukoskie was quick to scrounge up and rejuvenate for his
production needs.
“The Island Spring plant is tightly laid out with five long
aisles of equipment, workspace, and production supplies,
flanked by an overhead loft that runs along the back wall
and houses dry materials, coagulants, labels, and boxes.
Immediately outside the shop, a metal silo stores 50,000
pounds of dry bulk soybeans which are augered, when
needed, into the shop for soaking in either steam kettles on
wheels or in stainless steel twin compartment moveable
tanks. The soaked beans are then scaled up in measures
(the batch size is 140 pounds of beans and 30 gallons of
water) on a large industrial scale wrapped in plastic against
the ubiquitous moisture, placed in polyethylene tubs, and
hoisted to the floor of their five-foot raised platform. The
worker mounts the platform to dump the hydrated beans
into the hopper of their soybean mill (a J.C. Ford Master
wet corn grinder, which they bought for $2,850 in 1976; 548
Monterey Pass Road, Monterey Park, CA).
“The worker tends two adjacent 60-gallon steam kettles
that receive (alternately) the ground soybean puree from
the mill; the foam is sprayed down with cold water, and
when the cooking is finished, the slurry is pumped into their
home-made, hand-hydraulic soymilk press. After extraction,
the soymilk is pumped into one of three steam kettles that
serve as curding barrels. Each barrel, which has a 120-pound
capacity, produces three 40-pound batches of tofu curds, or
enough for three forming boxes. The soymilk is coagulated
using either nigari or calcium sulfate. The curds are then
ladled into the three forming boxes, most of the whey is
drained off before ladling, and buckets filled with water are
hoisted on top of the lids for weight. The finished tofu is
sliced on the lid which floats in the water in the cooling tank;
it’s sliced according to an imprinted grid that forms a cutting
pattern on the tofu during pressing. The cooling tank, which
is 25 feet long and was purchased for only $300, holds 1,800
pounds of tofu, has circulating cold water, and freon coils
for chilling the water (not presently used). Metal screens
on four-inch risers are set on the tank bottom to facilitate
packing and to prevent the tofu from making contact with
the tank bottom. Almost all of the tofu (silken and regular)
is packaged in 16-ounce tubs, then packed in cardboard
boxes and cooled until delivery. In late October the daily tofu
production was 15 batches (1,800 pounds) requiring four
people working 6½ hour shifts. Mr. Lukoskie reports that 70
percent of their tofu sales are to Washington supermarkets.
“Island Spring produces both regular and silken tofu
(calcium sulfate-based, made every 10 days in 120-pound

batches) for a weekly total of 10,000 pounds. One thousand
pounds are converted into Delicious Steamed Tofu, fresh
griddled slabs of tofu packed in a soy sauce, 480 pounds of
Soyloaf, 210 quarts of Soyfreeze [soy ice cream] (described
in With Spoon in Hand, this issue), nine gallons of soymilk
daily, and some 700 pounds of soy tempeh every week.
“Let’s look briefly at the Island Spring tempeh process.
For tempeh, the daily batch size is 80 pounds of dry
soybeans that produces 260 eight-ounce units. They use a
CeCoCo dehuller for bean dehulling, an item they purchased
second-hand in 1976 for less than $1,000 (purchased
originally in Japan in 1966); this removes most of the hulls
and the rest are skimmed off when the beans are boiled.
The dehulled beans are kept at a racing boil for 30 minutes
in a portable steam kettle, followed by spin-drying in the
centrifuge. This requires three or four loads to get the beans
sufficiently dry. This stage is slow as each load handles only
25 pounds of beans.
“The inoculated beans are packed in shallow tofu tubs
which have no bottom aeration or drainage; therefore excess
moisture in the beans condenses on the top lid and “rains”
down on the fermenting soybeans (rather than escaping as
steam), sometimes causing spoilage or retardation of the
Rhizopus. The beans and inoculant are blended thoroughly
in a Leland rotary mixer and vinegar is added; then the
inoculated beans are scooped out and placed in eight-ounce
tubs to be stacked on trays on moveable bakery racks. The
tubs are heat-sealed with film and holes are pricked in the
film with a special nail punch. This punch has been sterilized
for one hour in a special Sterilizing Hood that purifies and
filters air with fans and ultraviolet light; the hood is also used
as a sterile workspace for tempeh starter production. The
tempeh is incubated in a 6 foot x 6 foot incubator at 85ºF for
12 to 18 hours. For the last step, they apply ‘crack-and-peel’
tempeh labels over the pin-pricked film, and refrigerate until
delivery.
“As a soy plant, Island Spring is a model to emulate,
impressive for its efficiency, economy and scale, thrift,
ingenuity, and product wholesomeness. Specifically, here are
14 points of commendation: (1) their bulk soybean storage
and augering system, one of only a few such systems in
the country; (2) the innovative use of steam kettles and the
concept of ‘kettles on wheels’ which saves space; (3) the
efficient but inexpensive dehuller and wet grinder, both
not commonly known; (4) the trim production floor layout
designed for compartmentalization of products, high-volume
production, and efficiency; (5) the large cooling tank with
inside raised mesh and freon coils’ that was still inexpensive;
(6) the use of removable steam injection hoses for the
‘kettles on wheels’; (7) the marvelous steaming bell that is
lowered over the racks of Soyloaf to the floor with a steam
hose injected in the side, then hoisted up out of the way
when not in use;
“(8) iodine dip buckets for hand disinfecting, soaking
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tanks for production cloths, and the general high level of
sanitation awareness; (9) the Sterilizing Hood used for
tempeh starter production and purification of the nail punch;
(10) the use of shallow broad sinks at the curding barrel
stations for utensils used in coagulation; (11) the electric
insect grill suspended from the ceiling; (12) the simple
pumping system that moves the puree from the grinder
to cooker, slurry from cooker to press, and soymilk from
press to curding barrels; (13) the use of both nigari and
calcium sulfate, unusual among Western shops; (14) their
unique batch-piecework payment schedule that enables
some production workers to earn over $7 an hour, including
a health plan and flexible schedule, making Island Spring
workers just about the highest paid soycrafters in the country.
“Island Spring has not only mastered the demands
of engineering a smooth production system with lowtechnology, low-expense solutions, they have also introduced
North America’s pioneer Soycrafters Apprenticeship
Program, an invaluable service where soycrafters are trained
for three weeks in all aspects of soyfoods production and
business management. Apprenticeship Program Director
Steven Sloan reports they receive 50 inquiries a month, that
they have graduated 15 students already, and that several
of them have since inaugurated their own soy plants in
places like Utah and Mexico. Other innovations continue.
The tempeh makers are experimenting with producing
preformed tempeh burgers by incubating the tempeh in round
petri dishes; already they are selling 75 four-ounce patties
weekly. To streamline tofu production, Mr. Lukoskie will
install a new Okita three-compartment cooker and a BrownSweco soymilk extraction unit; and to simplify forming
box tofu pressing, he will construct a series of overhead
hydraulic beam presses with cement weights. With this new
system he expects to increase his production capacity per
hour by 25 percent. In addition, Island Spring is the first
shop in America to install Bean Machine’s brand new BMI
Disintegrator for soybean grinding.
“As for new products, Younghee Kim, Suni Kim’s
sister, is developing a commercial kim che [kimchi, kim chee,
kimchee] (fermented Chinese cabbage, very popular among
Koreans) for the Western, rather than Oriental (which has
suppliers) market in Seattle. Their label describes kim che
as ‘a spicy Korean pickled condiment in a piquant sauce,’
and includes, in one-pint jars, ‘napa cabbage, green onions,
garlic, ginger, red pepper, water, salt.’ Kim che contains
no preservatives with a shelf life of at least 50 days, and
requires refrigeration after opening.”
Photos show: (1) Emptying hot okara into a steel barrel
at Island Spring. (2) Suni Kim Lukoskie. (3-4) Two views
of the inside of the plant. (5) Laminar sterilizing hood for
tempeh-starter. Address: Colrain, Massachusetts.
896. Moretti, Roberto H. 1981. The Mechanical Cow: Low
cost soymilk machine. Soyfoods 1(4):53. Winter.

• Summary: An illustration (line drawing) shows the
Mechanical Cow, made by Vanguarda Mecanica in Brazil. A
group of light, simple, easy to maintain pieces of equipment,
it makes low-cost soymilk in four stages: (1) Soaking
soybeans; (2) Grinding the soybeans in water at 98ºC,
filtering the mixture in synthetic cloth and a centrifuge;
(3) Formulation; (4) Sterilization (continually in a heat
exchanger at 133ºC for 2 minutes) and cooling.
All machine parts that contact the soymilk are made
with stainless steel. Production capacity is 200 liters/hour;
1 kg of soybeans yields 8 liters of soymilk containing 3%
protein.
Vanguarda Mecanica complements its soymilk machine
with a Dryer of Soymilk Residue [okara] which is practical
and economical. In 2 hours and 10 minutes it can dry 20-22
kg of okara–the amount resulting from 2 hours of soymilk
production.
Dr. Moretti has sold 90 mechanical cows, which are in
operation in Brazil, Paraguay, Ecuador, and the Seychelles
Islands. The soymilk machine costs $15,000 and the okara
drier costs $12,000, both F.O.B. Brazil. Moretti’s Cow won
first prize in 1979 among 200 patented inventions in Brazil.
He is looking for American distributors. Address: Dr.,
Vanguarda Mecanica, Av. Prof. Atillo Martini, 374, Cidade
Universitaria, Barao Geraldo, Campinas, Sao Paulo, Brazil.
897. Shurtleff, William. 1981. Dr. Harry Miller: Taking
soymilk around the world (Continued–Document part II).
Soyfoods 1(4):28-36. Winter.
• Summary: Continued. “Pioneering Soymilk in China
(1925-1939): In 1925 Miller accepted the church’s invitation
to return to Shanghai to develop a network of Adventist
health care facilities, the first of which was the Shanghai
Sanitarium and Hospital, which opened January 1, 1928,
with Dr. Miller as medical director. Deeply touched by the
high infant mortality rate caused by malnutrition, Dr. Miller
began again in 1926 to turn his attention to soymilk, working
on it steadily in his spare time at a small food plant located
behind the hospital building. A growing number of orphaned
infants began to appear at the hospital. Their only hope of
finding food was to find a wet nurse or to be fed cow’s milk,
which was very expensive in China and which not all infants
tolerated well.
“Dr. Miller was determined to develop a soymilk that
had good flavor and digestibility, could be formulated
to nutritional equivalency to mother’s milk, was low in
cost, and had a good storage life. Preparing his soymilk at
the small soy plant in the typical Chinese way, with cold
extraction of the soymilk from the okara, followed by
cooking, he began to study ways to remove the beany flavor
and make the soymilk more digestible.
“On his medical travels in other parts of China, and
in Korea and Japan, he visited tofu shops and studied their
methods. He believed that the beany flavor resulted from
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natural oils in the soybean; perhaps if the soymilk were spray
dried and then reformulated with fresh soy oil, the flavor
would improve.
“In the early 1930s, returning to America on furlough, he
purchased the necessary equipment for a small soy dairy and
had it shipped to China; a motorized stone mill, an American
extractor, and a small homogenizer. Soon he was making
improved formulated soymilk for the babies, patients, and
staff at the Shanghai Sanitarium. The Chinese, too, liked the
flavor. Some friends cajoled that it was ‘undignified for a
talented surgeon to be always playing around with beans.’
Miller was undaunted, yet the beany flavor persisted.
“One day, in the mid 1930s, the breakthrough came as
he was standing in the kitchen of the compound working
with slurry from a tofu maker. He later wrote: ‘I heard a
divine voice behind me that said “why don’t you cook it
longer with live steam?” No one had ever thought of that
before. Soon the staff and patients noticed the improved
flavor and digestibility, and he added some soy oil or peanut
oil during homogenization to make it even better. With
new enthusiasm he began more baby feeding experiments.
Soymilk was added to what was called the sanitarium’s
‘Universal Diet,’ which also included whole wheat bread and
half polished rice, plus other soyfoods. During a trip to the
Philippines at this time he learned from refiners of coconut
oil that steam distillation and flash pasteurization improved
flavor of foods containing fats by driving off volatile oils and
gases.
“So promising was the new product that Miller began
to move forward on three fronts: controlled feeding studies
on infants, establishment of a commercial soy, dairy,
and application for a U.S. patent. In 1932 Dr. Miller had
established the Vetose Nutritional Laboratory for furtherance
of his research. For two years (1936-37) he fed formulated
soymilk to several hundred small children at the Shanghai
Clinic, running control tests with fresh cow’s milk and
various types of American and European prepared baby
foods. The study turned out well and the results were
published in the April 1936 issue of the prestigious Chinese
Medical Journal, an English-language publication read
widely in the U.S. and China. Here it was officially noted
that babies could be nourished from birth fully as well with
soymilk as with animal milks. This led to increased interest
in the product. Dr. Miller later wrote: ‘I regarded that work
as of far greater importance than the building up of the
sanitarium because it had to do with the preservation of
thousands of lives that otherwise would be lost if they did not
have a proper substitute for mother’s breast milk, since cow’
milk is beyond the economic level of the Chinese people
and almost all Oriental races.’ In later years follow-up infant
feeding studies were done by other researchers using Dr.
Miller’s soymilk at the Indigent Hospital in the Philippines,
at Tokyo University, and at Ohio State University at the
Children’s Hospital in Columbus, Ohio.

“In January 1936 Dr. Miller and his oldest son,
Willis (who did much of the plant design and equipment
construction and was the production manager), opened a fullscale soy dairy, the first of its kind in the world, on Pingliang
Road in Shanghai, not far from the Shanghai clinic. The milk
was cooked with live steam in open-top kettles. Soon a fresh
liquid beverage, called Vetose Soya Milk, was available in
natural, chocolate, and acidophilus flavors, in half-pint and
quart bottles. The tangy acidophilus, cultured, bottled (but
not sterilized) and delivered chilled was a real favorite. Ice
cream was sold to institutions and meat analogs were under
development. Production skyrocketed, doubling each month.
Eventually the entire city of Shanghai had a soymilk route
with thousands of families receiving door to door deliveries
(by three- wheel pedicycles with carts behind them) of 3,000
quarts and 4,000 half-pints a day. The commercial product
sold for less than dairy milks and cost less than one-fourth
as much to produce. The soymilk proved so successful that
it was soon included in rations for the Chinese army. A
system for making dehydrated soymilk was also set up using
a locally made Grey Jensen spray dryer; the government
planned to use the dehydrated soymilk in rations that were
lighter in weight and could be stored longer.
“But the Japanese were now invading China and on
August 13, 1937, just eight months after the plant opened, it
was totally destroyed by Japanese crossfire and bombs. (At
the same time another soy dairy was being run by Julean
Arnold of California and Nellie Lee, a Chinese, both of
the China Nutritional Aid Council, in Dr. Fu’s Children’s
Hospital in Shanghai. They provided their soymilk to 25,000
to 37,000 refugee children a day and distributed millions of
biscuits containing 40 percent okara from their soy dairy.)
The Japanese occupied Shanghai in November, 1937, and
soon thereafter the Shanghai Sanitarium was closed, to
become a refugee center. The political situation forced Miller
to leave Shanghai.
On May 4, 1937, while his Shanghai soy dairy was
still in full swing, Dr. Miller was awarded U.S. Patent No.
2,078,962. He introduced methods for eliminating beany
flavor, and for the use of a centrifuge, and an homogenizer.
In the patent he referred to his product as ‘vegetable milk;’
however subsequent pressure from the powerful dairy
industry and the USDA convinced him to Latinize the
name to Soya-Lac. This term was first used in late 1939
for Miller’s first American soymilk; the spelling had been
changed to the present one-word Soyalac by September
1941.
“Miller’s patented process was as follows: Soak 1 part
by weight of soybeans in 8 parts of water at 60 to 75ºF for
6 to 10 hours. Grind well in a burr mill, adding a little water
while grinding, to produce a mixture of 20 gallons water
and 25 pounds ground beans. Ex- tract the soymilk through
a fine cloth in a centrifuge at 2,500 RPM in either of two
ways: (1) before heating; or (2) after bringing to a boil,
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stirring constantly, in a caldron and simmering briefly. Now
to the simmering soymilk add 7 pounds each grain sugar
(dextrose, maltose) and oil plus 3 ounces salt. Return to the
boil and simmer, stirring constantly, for 30 to 60 minutes, or
until the flavor changes from ‘beany’ to ‘nutty.’ Homogenize
in a colloid mill or homogenizer to give a milk containing
3.5 to 4 percent protein and 5 percent fat. Cool, bottle, and
refrigerate, or dehydrate.
“From late 1937, Dr. Miller was in Hankow-Wuhan
establishing the Wuhan Sanitarium Hospital, where he also
had a small soy dairy. Eventually over 15,000 Chinese
refugees, escaping the Japanese troops in the north, filled
the hospital compound. Finally in January 1939, as the war
got too hot, Dr. Miller left China and returned to America
in April of that year.” Continued. Address: Lafayette,
California.
898. Shurtleff, William. 1981. Dr. Harry Miller: Taking
soymilk around the world (Continued–Document part III).
Soyfoods 1(4):28-36. Winter.
• Summary: Continued. “Introducing Soyfoods to America:
Undaunted, Dr. Miller returned to the U.S., convinced that
soymilk was destined for worldwide acceptance. He decided
to settle in Mt. Vernon, Ohio, where he had formerly gone
to school and later taught. Dr. Miller’s oldest son, Willis,
had returned from Shanghai after the plant there had been
destroyed and in 1938 started his own business, Miller’s
Soy Foods, in Utica, New York. Later that year it moved to
Washington, DC, and was successfully marketing canned
soymilk, okara spreads, and gluten cutlets.
“When Dr; Miller returned to the U.S. he suggested
that he and his son go into business together; Willis liked
the idea. Working with his son, Dr. Miller set up a company
called the International Nutrition Foundation and then began
searching for a suitable site in Mt. Vernon for their new soy
dairy. Soon they found a 140-acre farm, containing a number
of fine springs, located several miles outside of town–and
for the remarkably low price of $7,000. Dr. Miller borrowed
money from his brother Clarence to purchase this farm,
then moved into the one large house on the property. Willis
moved his soyfoods equipment from Washington, DC, into
a garage near the house and got the plant running while the
new buildings were being built. In April 1939 Clarence, Dr.
Miller’s second son, left his job in Washington, DC, and
went to Mt. Vernon to help with the work; he later became
accountant and treasurer of the soy business. To help raise
money for the soymilk operation, Dr. Miller set up a private
part time medical practice, with an office in one wing of the
local hospital. Although he had very little money, Dr. Miller
made plans for a 60- by 130-foot building, which he planned
to enlarge later by adding a second story. A local high school
had been recently torn down and he obtained all the bricks
for free if he would haul them away. So each evening after
his medical work was done, Dr. Miller and his sons trucked

the bricks over to their land, cleaned them, and built the new
soy dairy building. The surgeon’s skilled hands were not too
delicate for the rough work. The original building still stands
strong; today it houses the office, lab, and pilot plant where
Loma Linda still makes Soyalac.
“The new plant was completed in the fall of 1939 and
the first products, canned Soya Lac (made in a pressure
cooker and fortified with vitamins and minerals) and Soy-AMalt were available late that year; powdered Soya Lac was
first produced in 1940. But contrary to Miller’s expectations,
the American public was simply not ready for soymilk;
acceptance was painfully slow. He decided that, in order to
survive, he would have to develop new products, try to get
his soymilk approved by the American Medical Association,
and, in the meantime, sell his soymilk and related soyfoods
to ready markets in East Asia.
“With his typical boundless energy, Dr. Miller, now
61 years old, started by setting up a plant near the soy
dairy to can fresh green soybeans of the tasty, large-seeded
or vegetable variety, which were grown on the farm.
Partially because of the mushrooming growth of interest
in soyfoods during World War II (due to the rationing and
high prices of meat, milk, eggs, and cheese), these found a
ready market and became his most profitable product, with
40,000 cases a year being sold at supermarkets and health
food stores around the Midwest by 1943. The company’s
best selling product (which was not as profitable due to
the high production costs) was Miller’s Cutlets, a canned
gluten entree. He began to develop other meat analogs
similar to those developed initially by Dr. J.H. Kellogg at
Battle Creek. He now perfected his acidophilus soymilk
but sold it only to the local Mt. Vernon hospital since he
did not want to kill the culture by sterilization required for
long distance distribution. (In 1934, Kellogg had patented a
similar acidophilus soymilk.) He made tofu from his basic
soymilk and did extensive experiments, working with Ohio
State University, in making a fermented tofu cheese; tofu
was pressed as hard as possible, inoculated with Cheddar
microorganisms, then allowed to ripen. The product was
fairly good but often excess moisture in the tofu led to the
growth of unfriendly bacteria. Next came a soymilk ice
cream. Dr. Miller put all of his medical income into the
soyfoods business and by 1940 the company was producing
an exciting line of vegetarian soyfoods and meat substitutes,
sold nationwide, mostly at health food stores. A pamphlet
of that year lists the following, all sold under the brand
name ‘Miller’s’: Soya Lac, a liquid soymilk in natural and
chocolate flavors sold in 13 ounce and 30 ounce cans. SoyA-Malt, spray dried soymilk in natural and chocolate flavors
in one-pound cans. Soya Sauce, produced in South China.
Soya Curd, made by coagulating Soya Lac with lactic acid to
make curds, then blending this with tomato puree, pimento,
and soy sauce. Soya Loaf, made from a seasoned mixture of
okara (soy pulp and gluten). Soya Spread, for sandwiches,
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also made from okara and sold in 16-ounce jars. Whole Soya
Bean Flour, a naturally alkaline full-fat soy flour. Green Soya
Beans, canned, vegetable type. Giant Soya Beans, cooked
and canned mature vegetable-type soybeans, and Soya Beans
with Tomato Sauce, edible soybeans canned with tomato
puree and malt.
“Products added years later included Vegetable Chili
Con Carne and Vegetable Chop Suey, both sold in 16-ounce
jars with wheat gluten used in place of meat. In 1942
Kellogg’s Battle Creek Food Company had a similar line of
soyfoods: Soy Protose (a meat analog), Soy Gluten Wafers,
canned Green Soybeans, Soy Flour, Soykee (soy coffee),
and Soy Acidophilus. A few years later Dr. Miller developed
Vege-Links, the world’s first meatless wiener, made of
seasoned okara and wheat gluten packed in a sausage casing,
and Vege-Chee, a cheese analog made of curdled soymilk.
“During the years that he was developing new products,
Dr. Miller made countless trips to the American Medical
Association trying to convince them that the research he had
done in China proved that his Soyalac was an acceptable
substitute for dairy milk in feeding both infants and adults.
But the AMA, apparently strongly influenced by the dairy
industry, refused to grant any recognition to the product.
Finally, after one fruitless trip, a member of the board took
Dr. Miller aside and explained frankly that he would never
get endorsement for his product unless he started to market
his product specifically for that 7 percent of U.S. infants
who are allergic to cow’s milk, and avoided unfriendly
comparisons with cow’s milk. Dr. Miller was not too pleased,
since he had hoped that soymilk would gradually replace
cow’s milk in the American diet. He felt that soymilk made
much more efficient use of the world’s land to feed people,
and that it was a lower cost, more healthful product of
comparable nutritional value. Yet he reluctantly accepted the
AMA’s advice and within a few months had their approval.
Soyalac began to be prescribed by physicians for allergic
infants and soon started to sell quite well.” Continued.
Address: Lafayette, California.
899. Shurtleff, William. 1981. Early history of soymilk.
Soyfoods 1(4):31. Winter.
• Summary: Note: This was published as a sidebar to the
article “Dr. Harry Miller: Taking soymilk around the world.”
“It is important to understand Dr. Miller’s soymilk
research, writing, and product development in their proper
historical perspective.
“Soymilk is thought to have been developed in China by
Liu An, King of Huai-nan in about 164 B.C. In most parts of
China, soymilk has long been used as a spicy hot breakfast
soup (sien tou-chiang) or as a warm, sweetened beverage
(t’ien tou-chiang). Yet it had not traditionally been used as a
substitute for mothers milk or cow’s milk in infant feeding.
and its nutritive value for infant feeding was virtually
unknown. By 1923, as described with photographs by Piper

and Morse in their classic, The Soybean, a soymilk factory
in Changsha, China (p. 231) was selling soymilk in bottles,
each sealed with paper, and carried in baskets suspended
from shoulder poles. This was 13 years before Dr. Miller’s
soy dairy opened in Shanghai.
“The first known mention of soymilk in a Western
publication was in 1895 by H.C. Prinsen Geerligs, a Dutch
scientist who lived and traveled in Southeast Asia, and
wrote an article entitled ‘Einige Chinese Voedingsmiddelen
Mit Soyabonen Bereid’ [Some Chinese Foods Made
with Soybeans]. The first English-language article on
soymilk, entitled ‘Soybeans and Soybean Products,’ was
published by H. Trimble in 1896 in the American Journal
of Pharmacology. In 1906 Katayama in Tokyo wrote
‘Condensed Vegetable Milk,’ and in 1907 J. Rurah published
the first article on infant formulas entitled ‘The Soybean
in infant Feeding’ in Archives of Pediatrics, followed in
1910 by ‘The Soybean as an Article of Diet for infants.’
Some 30 journal articles had been published by 1928 and
at least 66 by 1936. In 1926 Dr. Ernest Tso of the Peking
Union Medical College published his first of many studies in
English on feeding infants water-extracted soymilk. Entitled
‘Soybean Milk–Infant Feeding,’ it appeared in the American
Journal of Physiology. He published five more similar
studies prior to 1931.
“The first patent for soymilk was issued to Li Yu Ying
in Britain in 1910. A German patent was issued to Goessel in
1911. The first U.S. patents were issued to Goessel (1913),
Li Yu Ying (1913) and Monahan and Pope (1915); the latter
was the first issued to American citizens. By the time Dr.
Miller started his soymilk research in 1925, some 30 patents
had been granted; there were 66 patents by the time Dr.
Miller received his in 1936.
“Soymilk was being produced in the West as early
as 1911, when a Chinese plant near Paris was reported
to produce soymilk, fermented soymilk, tofu, soy sauce,
soy flour, soy bread, soy preserves, etc. (Beltzer 1911).
Allergy to cow’s milk and lactose intolerance stimulated the
development of the first soy-based infant formulas in the
U.S. Most of these were made from soy flour and contained
the fiber in the soymilk. In 1929 Mead Johnson Co. produced
the first soy-based infant formula in America. Called Sobee,
it was made from a mixture of full-fat soy and barley flours
homogenized with olive oil, had a dark tan color and beany
flavor, and contained many complex carbohydrates that led to
intestinal gas (flatus) and poor-smelling stools, but in 1929 it
was a godsend to infants allergic to cow’s milk (Sarett 1976).
Also in 1929 Dr. Ernest Tso in Peking published a nutritional
study of Sobee, entitled ‘A Vegetable Milk Substitute in
North China,’ in the American Journal of Physiology. (At
this time Dr. Miller knew both Dr. Tso and Sobee well).
The second commercial soymilk in America was developed
by Dr. Julius F. Muller. In 1934, while director of allergy
research for the Borden Company, he developed a soymilk
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product for his own child, who was highly allergic to dairy
milk. in 1936-37 this liquid milk, made from homogenized
soy flour, was introduced by Borden as Mull-Soy. In 1934
Dr. J.H. Kellogg received the first U.S. patent on a method
for making acidophilus soymilk; Miller had produced a
similar product in China in 1936.
“By 1935 Henry Ford was running a soymilk pilot
plant near his main automobile factory in Michigan. By
1936 Loma Linda Foods was making soymilk in southern
California. By 1938 Dr. Miller’s son, Willis, was making
canned soymilk in New York and Washington, DC, and in
early 1939 Jethro Kloss had written Back to Eden containing
many creative soymilk recipes and he may have been
producing soymilk at his health food factory near Nashville,
Tennessee... all this prior to Dr. Miller’s introduction of
Soyalac to America in the fall of 1939.
“Although it is clear that Dr. Miller was not the first
to do research on soymilk, receive a patent, or produce
a commercial product, he still deserves great credit for
almost single-handedly popularizing the use of soymilk on
a large scale around the world, especially for feeding infants
suffering from allergies or malnutrition, for starting the first
large scale commercial soy dairy in East Asia and assisting in
the foundation of many subsequent ones, and for producing
the first major commercial fiber-free soymilk in America,
a product that was generally considered to be better tasting
and less prone to clog nipples than the various flour-based
products, although at least one set of tests showed it to have
a significantly lower protein quality as measured by PER
(Gyorgy 1962).
“Although Dr. Miller originally intended soymilk for
general consumption, it has come to be most widely used in
America for feeding babies. Today, the U.S. infant formula
market is comprised of 75 percent dairy milk based products
and 25 percent soymilk; Soyalac has only five to six percent
of the latter market (all competing products are made from
soy protein isolates). A full 75 to 80 percent of all Loma
Linda’s soymilk goes to feed babies.” Address: P.O. Box
234, Lafayette, California.
900. Yoshimura, Sam. 1981. Re: Reminiscences of work
at Madison Foods. Letter to William Shurtleff at Soyfoods
Center, March 19–in reply to inquiry. 3 p. Handwritten.
• Summary: Sam attended Madison College from 19371943, then worked for Madison Foods 1956-63. As far as he
knows, no graduate of Madison College owns or presently
operates a viable soy food plant.
Mr. H.J. Miller was supervisor for canned and cereal
sections of the Madison plant when Sam was there. He was
not related to Dr. Harry W. Miller.
Okara was used in the Madison Zoyburger exclusively.
The product consisted of wheat gluten, okara, tomato paste
and seasonings. It was a canned, meat loaf type of product.
Compro was a canned product made of wheat gluten,

soy cheese [tofu] and seasonings. It was first distributed
commercially in 1957.
Sam’s Chicken was modified and called Chickettes. The
product contained wheat gluten, soy protein, and seasonings.
Address: 8200 Colonial Meadows, Westerville, Ohio 43081.
Phone: 614-882-0625.
901. Barber, Linda. 1981. Report with color slides on trip
to Yuba Han in Kyoto, Japan. Kobe, Japan. 1 p. Based on
e-mail of Jan. 2012.
• Summary: Linda took these color slides during a trip in
1981 to Yuba Han, an old yuba making company in Kyoto.
She got the idea of visiting Yuba Han from The Book of Tofu,
by Shurtleff & Aoyagi. Photos show:
(1) Top of a traditional caldron (with ladles, dippers and
a water source) where soaked, ground soybeans are cooked.
(2) Traditional stone weights and wooden lever used to
press thick soymilk from okara in pressing sack. (3) From
soybeans to yuba.
(4) Soymilk cooked in large flat pans. Film forming on
top of milk. Film has been lifted off, drained and then rehung
on dowels / long round sticks to dry. (5) Craftsman (yuba
maker) taking off films of soymilk and preparing to stretch
over dowels. (6) Craftsman standing between two double
rows of simmering soymilk in steamy room. (7) Craftsman
working on far side of two rows of yuba trays. (8) Fresh yuba
and drying yuba hanging on dowels over frames in which
yuba is forming. (9) Ditto. (10) Yuba hanging on dowels as
it dries. (11) Flat pieces of dried yuba in a box, ready to be
sold. (12) Fresh yuba used as a wrap around a filling of tofu
and vegetables. Address: Resident Director of Practice House
and Oral English Instructor, Kobe College, 4-1 Okadayama,
Nishinomiya, Japan.
902. Barber, Linda. 1981. Color slides taken at a small tofu
shop in Kyoto where she worked for a month. Kobe, Japan. 1
p. Based on e-mail of 9 May 2012.
• Summary: Linda took these color slides in early 1981 in
Kyoto, Japan, at a small neighborhood tofu shop (whose
name she does not remember) where she worked for a
month. The shop was owned and operated by a husband and
wife under the same roof as their home.
(1) A 60-kg sack of whole soybeans grown in Japan.
(2) Soaked and drained whole soybeans in a woven bamboo
colander, with dipper, shortly before grinding. (3) Tofu
shop utensils: Metal caldron and hand turned screw press
for pressing soymilk from okara. (4) Tofu shop utensils:
Wooden curding vat (foreground), metal pressing box (rear),
and nigari in earthenware vessel on floor. (5) Mixture of
simmering soybean puree and water rising in the caldron,
ready to be stirred down by bamboo defoamer rod / whisk
resting in bowl of defoamer (awakeshi). (6) Steaming cooked
soy puree being ladled by from caldron into pressing sack.
(7) Soymilk pressed from okara in pressing sack runs into
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wooden curding barrel. A new batch of soybean puree is
cooking in the background. Forming cloths line perforated
forming box in foreground. (8) Soymilk pressed from okara
runs through fine-mesh straining cloth into wooden curding
barrel. (9) Wife wrings last of soymilk out of straining cloth
into curding barrel. (10) Stirring nigari coagulant into hot
soymilk in curding barrel. (11) Ladle of soymilk curds in
ladle set in cloth-lined forming box. (12) Curds pressed to
make tofu, ready to be cut into cakes. (13) Tofu cut into
cakes next to cooling sink. Address: Resident Director of
Practice House and Oral English Instructor, Kobe College,
4-1 Okadayama, Nishinomiya, Japan.
903. Dubois, Donald K.; Hoover, William J. 1981. Soya
protein products in cereal grain foods. J. of the American Oil
Chemists’ Society 58(3):343-46. March. [12 ref]
• Summary: Contents: Abstract. Introduction. Quality
factors. Defatted soy flour. Enzyme-active soya flour
(defatted; “processed to retain its lipoxidase enzyme activity.
This enzyme effects changes in bread doughs which result
in the bleaching of carotenoid pigments and which produce
peroxides that strengthen gluten proteins”). Full-fat, highfat and lecithinated soya flours. Soya grits. Soya protein
concentrates. Soya protein isolates. Milk replacer blends (to
replace nonfat dried milk in baked goods). Soya bran / fiber.
Nutrition. A photo shows W.J. Hoover.
An estimated 132 million lb of soya flour was sold to the
baking industry in 1978.
Making soy protein isolates involves three main steps:
(1) The protein is extracted from defatted soy flour; (2) The
protein-rich curd is precipitated (isolated) from the soya
whey; (3) The isolated proteins are neutralized to a pH of 6.5
to 7.
The largest use for soya products in the bakery foods
industry is in combination with other ingredients, such as
sweet dairy whey, to replaced nonfat dry milk in baked
goods. Milk replacer blends containing 20-40% protein are
sold commercially.
“Soya bran / fiber” is made by toasting then grinding
the soybean seed coat. The resulting product has a crude
fiber content of about 38%, making it one of the highest fiber
sources available commercially. It can be used in multigrain
breads, in blended fiber systems or as the sole source of
added fiber in such breads.
Note: This is the earliest English-language document
seen (June 2013) that uses the term “Soya bran” to refer to
soy bran.
Adding soy protein to white bread increases its
nutritional value. The approximate PER for different types
of white bread is as follows: Regular–0.7. With 3% soya
flour added–0.83. With 6% soya flour–1.3. With 12% soy
flour 1.95. In addition to increases in protein quality, at the
12% soya flour level, the protein content is increased by
50%. Wheat flour fortified with soy protein has been used

worldwide in mass feeding programs, including school lunch
programs, since 1975. This commodity is available through
the U.S. Food for Peace Programs (P.L. 480). Address:
American Inst. of Baking, Manhattan, Kansas.
904. Erdman, J.W., Jr.; Weingartner, K.E. 1981. Nutrition
aspects of fiber in soya products. J. of the American Oil
Chemists’ Society 58(3):511-14. March. [25 ref]
• Summary: Contents: Introduction. Chemical and physical
properties of soybean fiber. Metabolic effects of feeding
soybean hulls. Conclusions.
The fiber components in the soybean hull and in the
cotyledons are different and should be discussed separately.
Considerable nutritional and compositional and nutritional
data is available on soybean hulls, but relatively little data
on the fiber content of non-hull soy products. An important
benefit of dietary fiber for humans is in increasing the
water holding capacity of the stools (feces). However
Table II suggests that soya hull fiber may have the ability
to reduce mineral bioavailability if the fiber constitutes a
relatively large portion of the diet. Yet practical feeding
trials on both humans and animals suggest that soya hulls
consumed in moderate amounts have little effect on mineral
bioavailability. Moreover moderate consumption of soybean
hulls has been shown to produce beneficial effects on
glucose and lipid metabolism in humans. “Little is known
about the biological effects of the fiber contained within the
cotyledon.”
Note: This is the earliest English-language document
seen (June 2013) that uses the term “soya hulls” to refer
to soy bran. The authors use the terms “soya hull,” “soya
hulls,” “soybean hulls,” “soybean hull fiber,” “soya hull
fiber,” “soya fiber,” “soya bran” somewhat interchangeably.
Address: Dep. of Food Science, Univ. of Illinois, Urbana.
905. 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.
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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.
906. Moretti, R.H. 1981. Soy milk developments in Latin
America. J. of the American Oil Chemists’ Society 58(3):52122. March.
• Summary: Dr. Harry Miller introduced soy milk into
Latin America. From his writings, a Brazilian, Dr. Barretto
of Laticinios Mococa, developed Solein, a mixture of 30%
soya milk and 70% cow’s milk; it was introduced in 1967.
Still sold, it is powdered and canned. Almost simultaneously
Dr. Suberbie in Mexico developed Sustilac, introduced in
1968, and made from sprouted soybeans. The pregermination
reduces the amount of oligosaccharides. His company,
Compañia Industrial de Alimentos, still produces soya
milk, with all products being in powdered form. They also
developed Isolac (20.3% protein) and Soyamalt (24.4%
protein). Soyamalt is sold in strawberry, vanilla, and nut
flavors. In 1968 the Coca Cola Co. introduced into Brazil the
soya milk Saci in 200 ml bottles.
During the 1970s powdered Provesol was developed
in IIT, Colombia, by Dr. Diaz Delgado. The process was
later sold to a Brazilian company, Olvebra, which started
production in 1975 with the Coca-Cola pilot plant. The
canned powdered product is sold as Novo Milk (sweetened,
with orange, chocolate, banana, and strawberry flavors), and
as Novo Vida, which has the same composition as Provesol

(50% protein, 25% fat, 19% carbohydrates, and 19% fiber).
Novo Vida is widely used in the school lunch program in
Brazil, and well accepted.
In 1975-76 ITAL, the Inst. of Food Technology
in Brazil, developed a soya milk brand named Vital. It
was packaged in Tetra Pak cartons. Several flavors were
developed and tested by school children and industrial
workers. It was well accepted but limited by the high cost. In
1977 it was packed in polyethylene bags with a 2-3 day shelf
life.
“In 1976 a new concept of soya milk processing was
developed in Brazil. This technique consists of producing on
a small scale, the soya milk at the market spot. The project
was called ‘mechanical cow’ and produces 200 liters/hour
of sterilized soya milk with 3.0% protein, 1.9% fat, 1.2%
carbohydrates, 0.5% ash, 8.0% added sugar and at pH 7.0.
“This project was introduced in 1977 and, presently,
there are 80-90 ‘mechanical cows’ in Brazil.” The is idea
already being exported to Paraguay, the Seychelles Islands,
and Ecuador. A detailed description of the process and its
main advantages are given. Being very inexpensive, “the
equipment can be bought by very small entrepreneurs, or
by the government to implement school lunch programs
or health programs. The equipment uses only water and
electricity and does not need a steam generator.
“Presently, the Brazilian federal government gives
tax exemptions for this equipment when it is bought in a
full package: Mechanical Cow, polyethylene bag filler,
and residue [okara] dryer, which shows Brazil’s interest in
the project and also the success of the product all over the
country.
One kg of soybeans can produce 8 liters of 3% soya
protein milk, which has the antitrypsin factor correctly
inactivated. Packed soya milk can stand for 2 days at room
temperature and 10 days refrigerated at 5ºC. The cost to
make 1 liter of this formulated soya milk is US $1.10.
Address: Dep. Food Technology, FEA/UNICAMP, Sao
Paulo, Brazil.
907. Product Name: Soysage [Mild, or Spicy].
Manufacturer’s Name: Spring Creek Soy Dairy.
Manufacturer’s Address: 136 Main St., Spencer, WV
25276. Phone: 304-927-1815.
Date of Introduction: 1981. March.
Ingredients: Okara (soy pulp), whole wheat flour,
nutritional yeast, water, salt, caraway, mustard, sage, onion
powder, garlic powder, cayenne.
Ingredients in 1988: Okara (fiber from cooked organic
soybeans*), organic whole wheat flour**, nutritional yeast,
filtered water, sea salt, caraway, onion powder, garlic
powder, sage, mustard, cayenne. * = Certified by the Ohio
Ecological Food and Farm Association. ** = Certified by
Western Pennsylvania Organic Growers Association.
Wt/Vol., Packaging, Price: 1 lb.
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How Stored: Refrigerated.
New Product–Documentation: Two labels. 1981. 3 inch
diameter. Mild is red ink on white. Spicy is red ink on
yellow.
Leaflet (8½ by 11 inch, single sided, brown and green
on beige) sent by Richard Rose from Natural Products Expo
East. 1989. Sept. “Soysage. 100% organic wheat and soy.
Each package contains six patties... Spring Creek is worker
owned.”
Letter from Tenley Weaver of Spring Creek. 1990.
Soysauge (Spicy, and Mild) was introduced in March 1981.
The current paperboard box (with a color photo on the
cover) for Mild Soysage is much more recent. It is 16 oz,
refrigerated.
Also enclosed is a leaflet (3 panels each side. Each
panel: 21.6 x 9.5 cm. Orange and dark green on beige.
Undated). Address: Spring Creek Soy Dairy, 136 Main
St., Spencer, West Virginia 25276. Phone: (304) 927-1815.
Contents: Okara (soy pulp). Soysage. How to use it, Serving
suggestions. Recipe for Soysage quiche. “Spring Creek Soy
Dairy is a worker-owned business which has ben producing
quality soy products since 1979. In addition to our soysauge,
we offer a complete line of tofu and tofu spreads.”
908. 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.

909. Lukoskie, Suni Kim. 1981. Re: Korean natto and miso.
Letter to William Shurtleff at Soyfoods Center, April 20–in
reply to inquiry of March 5. 1 p. Typed, with signature on
letterhead.
• Summary: About Joenkuk-jang and Damsue-jang. I always
call them Chungkuk-jang and Dambuk-jang.
To eat and serve them, we make pretty thick Miso type
soup with Tofu and Vegetables in it. This is the miso that we
can make very easily and quickly in the winter time.
I can’t explain what they look and taste like, but
I’m sure you could buy them at Korean grocery stores in
California.
I don’t know when or where they originated in Korea.
Chungkuk-jang and Dambuk-jang are made by almost
the same process. (1) Chingkuk-jang: Wash soybeans then
soak for 10-12 hours. Cook for 5-6 hours until they are very
tender so that when you touch them they crumble. Put them
in a bowl and leave it in the room with a blanket over it; no
culture is added. After 2-3 days the surface will be white and
sticky, and it smells rotten. Then add salt, garlic and cayenne,
and pound it until coarse. This is the traditional method. As
you may know, the Korean floor is very warm in the winter
time.
Another method is to make it more like making tempeh.
My text-book says that after cooking the beans add the
culture then incubate them 30-35 hours at 40ºC.
Dambuk-jang: Same as above but no spices.
The Korean word for okara is BéGé [piji].
People in Korea don’t eat whole soybeans much, except
that sometimes we roast them.
I have never eaten green vegetable soybeans in Korea. I
don’t think we even have word for them in Korean. But the
general name for soybean is Mayjekwong.
Note: Suni married to Luke Lukoskie. Address: 1. Island
Spring Inc., P.O. Box 747, Vashon, Washington 98070.
Phone: 206-622-6448.
910. Soyanews (Sri Lanka). 1981. Hospitals take to soya
milk. 3(9):1. April.
• Summary: “Two hospitals in Kandy... are now using soya
milk in the preparation of curries for patients.” They started
in February of this year. The patients and staff who tasted
the curries can’t tell the difference. “The soya bean milk
is supplied by the Gannoruwa Soyabean Foods Research
Centre in powdered form. Kitchen staff in the two hospitals
are pleased with the use of soya milk as preparation is now
shorter and less tedious.
“A 250 gm packet of soya milk powder is equivalent
to the amount of milk extracted from about 5 coconuts, the
manager of SFRC, Mr. T.D. Siriwardena told Soyanews.”
“He added that the hospitals using soya milk can make
further savings and added nutritional gains if they prepare
the soya milk in their own kitchens from raw soaked beans.
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“This would involve, he said, the use of a motorised
stone grinder which can be turned out locally. But the long
term advantages are many, Mr. Siriwardene said. As Tofu
is an excellent food for invalids and convalescents, the next
step in the preparation of soya milk is the making of tofu...”
The residue [okara] is available at no extra cost for making
rotis, and it can partly replace the coconut that goes into pol
sambol.
“Last year the General Hospital in Colombo tried out
using the slurry (the ground paste from soaked soyabeans)
directly in curried and found that it was well received by
patients.”
Note: Sri Lanka may be the first developing country to
begin to grasp the great potential of soymilk and tofu for its
food culture.
911. Keltner, Steve; Druding, David; Littell, Annee.
1981. New Arkansas regional tofu producer: Summercorn
Soyfoods. Swallows (Newsletter of the New Destiny
Federation of Food Co-ops, Fayetteville, Arkansas). Spring.
p. 8-9.
• Summary: The soyfoods business grew out of Summercorn
Bakery. It is now producing tofu, soymilk, and soysage.
Contains 6 photos of the tofu making equipment, including
photos of Keltner, Druding, and Claudia Smith. Annee is
Druding’s wife.
912. Messina, Tania. 1981. An interview with Dr. Denis
Burkitt. Vegetarian Times No. 46. May. p. 29-31. [1 ref]
• Summary: In his recently published book, Eat Right to
Keep Healthy and Enjoy Life More, Dr. Burkitt argues
convincingly that there is a strong relationship between
certain diseases prevalent in the West and the predominant
dietary habits. The most harmful changes, which have taken
place during the past 100 years, are increased consumption
of refined carbohydrates and fats–especially animal fats.
Born in Northern Ireland, and now living in England, Dr.
Burkitt started developing his theories on the relationship
between diet and health about 35 years ago when, working
as a surgeon at a teaching hospital in East Africa, he noticed
vast differences between the diseases afflicting the natives
and those afflicting his fellow countrymen in the UK.
Interested in studying disease geographically, he discovered
Burkitt’s lymphoma. It was Surgeon Captain T.L. Cleave, a
British naval physician, who most strongly influenced Dr.
Burkitt when he convinced him of the profound influence
that diet has on the patterns of disease. Dr. Burkitt is a
lifetime teetotaler.
The life expectancy of Westerners over the age of 50
has hardly risen at all in the last 300 years; most gains in life
expectancy have come from reductions in infant mortality.
The Masai eat little meat; they consist largely on blood and
milk, but they are going over mostly to crops now. “Ninety
percent of all drugs could be poured down the sink and it

wouldn’t make any difference. The health of a community
is not influenced by therapeutic medicine... Prevention is
far preferable to cure. Most modern medicine is concentrate
on cure rather than prevention.” A large photo shows Dr.
Burkitt.
913. Product Name: Savory Soysage [Mild, or Spicy Hot].
Manufacturer’s Name: Summercorn Foods Inc.
Manufacturer’s Address: 401 Watson, Fayetteville, AR
72701. Phone: 501-521-9338.
Date of Introduction: 1981. May.
Ingredients: Okara (water-extracted organic soybeans),
organic whole wheat flour, nutritional yeast, cold pressed
safflower oil, sesame meal, soy sauce, unsulphured molasses,
spices.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Frozen or refrigerated.
New Product–Documentation: Steve, David and Annee.
1981. Spring. Swallows. Summercorn Soyfoods is now
producing tofu, soymilk, and soysage. Label. 1987. 3.25 x
2.75 inches. Self adhesive. Brown and green on beige. “No
liquid smoke flavorings or preservatives. New high-protein
recipe. Contact us for detailed nutritional information &
menu ideas.” The company is now named Summercorn
Foods.
914. Anderson, Bonnie M.; Gibson, R.S.; Sabry, J.H. 1981.
The iron and zinc status of long-term vegetarian women.
American J. of Clinical Nutrition 34(6):1042-48. June. [55*
ref]
• Summary: The iron and zinc status of 56 Seventh-day
Adventist Canadian women (mean age 52.9 years) following
vegetarian diets for an average of 19 years were investigated.
Plant products provided 92% and 77% of their total dietary
iron and zinc intakes, respectively. “The iron and zinc
status of these long-term Seventh-day Adventist vegetarian
women appeared adequate despite their low intake of readily
absorbed iron and zinc from flesh foods and their high intake
of total dietary fiber and phytate.” Address: Applied Human
Nutrition, Dep. of Family Studies, Univ. of Guelph, Guelph,
ONT, Canada N1G 2W1.
915. Product Name: Pacific Soy Soysage (famous Original
Style).
Manufacturer’s Name: Café à la Mode. Renamed Pacific
Soyfoods in Feb. 1982.
Manufacturer’s Address: 4th Ave., Olympia, Washington.
Date of Introduction: 1981. June.
New Product–Documentation: Product with Label
purchased in Berkeley, California. 1988. Aug. 30. Listed in
Fowler Brothers’ catalog. 1991. Jan. p. 64.
Talk with Peter Lesser of Northwest Natural. 1991. Feb.
8. Peter started Pacific Soyfoods in 1981. Initially it was run
out of the kitchen a collective restaurant named Café à la
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Mode, located on 4th Avenue in Olympia, Washington. They
made tofu from scratch, and used the okara (a by-product
from the tofu) to make soysage, using a version of the recipe
published in The Farm Vegetarian Cookbook. Initially
these products were served in the restaurant (the okara was
used in sandwiches, such as the Reuben sandwich), but by
about June 1981, they had started delivering the Soysage
to the local food co-op and to 1 or 2 local grocery stores in
Olympia. When the restaurant was closed after a year of
operation, the wholesale accounts still wanted Soysage, so
Peter decided to keep the soy operation going and at that
time, in Feb. 1982, he coined the term “Pacific Soyfoods.”
Peter stopped making tofu and bought his okara from
a Korean-American tofu manufacturer named Boo Han
in Lakewood, Washington. In the spring of 1982, Pacific
Soyfoods’ landed its first wholesale account, Pacific Rim
(formerly known as something like C.C. Grain), a collective
wholesaler in Seattle, that delivered to the Puget Consumers
Co-op (PCC) in Seattle. Soon thereafter he started selling to
natural foods wholesalers, the first one based in Seattle and
the second one based in Portland, Oregon.
916. King, Janet C.; Stein, Terry; Doyle, Mary. 1981. Effect
of vegetarianism on the zinc status of pregnant women.
American J. of Clinical Nutrition 34(6):1049-55. June. [19
ref]
• Summary: Zinc levels in the diet, blood plasma, and hair
did not differ significantly between the pregnant vegetarians
and nonvegetarians. However plasma zinc was about 21%
lower in the pregnant women than the nonpregnant women
even though the pregnant women consumed about twice as
much zinc as the nonpregnant women.” The data suggest
that the parameters of zinc status studied were affected by
pregnancy more than ovo-lacto vegetarian dietary habits.”
Address: 1. Dep. of Nutritional Sciences, Univ. of California,
Berkeley, CA 94720; 2. Stanford Univ. Medical School.
917. Cain, Elly. 1981. From Australia: Soysage rolls join the
take-out menu. Soyfoods No. 5. p. 43. Summer.
• Summary: On Queensland’s Sunshine Coast north
of Brisbane, soysage is being used to make meatless
alternatives to traditional favorite dishes: Sausage rolls
(seasoned pork sausage wrapped in cylinders of pastry)
and Cornish pasties (meat and vegetables folded in a circle
of pastry). Photos show: Cheryl Grimshaw rolling out the
pastry dough for her soysage rolls in Yandina. Many of the
cylindrical and turnover-shaped (half circle) soysage rolls.
Address: Australia.
918. Cloud, Jon. 1981. The Soysage papers: Using the
honorable hull. The ecological side dish [Soysage]. Soyfoods
No. 5. p. 40. Summer.
• Summary: “Soysage was born out of a no-waste
consciousness... The okara (soybean pulp or fiber), usually

viewed as a nuisance, is now viewed as a potential resource.”
Describes the basic process for making soysage with okara.
“During the World War II years, a product called
Soysage was developed and trademarked by W.H. and Alice
Braun, owners of Imperial Brands of Chicago, Illinois. Their
Soysage was made from soyflour, peanut flour, cottonseed
flour, wheat middlings, wheat germ, yeast, vegetable protein,
seasoning. Very little is known about that venture, however,
since the trademark was renewed for only a short time...”
The Farm in Summertown, Tennessee, rediscovered the
term “soysage” in the early 1970s and developed their own
version, which was used mostly as a side dish.
Photos show: Soysage labels. A large stainless steel tray
filled with 3 rows of soysage patties.
919. Product Name: Soysage (Meatless Okara-based
Sausage).
Manufacturer’s Name: Cloud Mountain, Inc.
Manufacturer’s Address: Buffalo, New York.
Date of Introduction: 1981. July.
New Product–Documentation: Leviton. 1981. Soyfoods.
Summer. p. 43. “Jon Cloud, owner of Cloud Mountain,
manufactures and distributes 2,000 lb. of soysage monthly,
fresh and refrigerated, primarily in Canada. The soysage is
produced in Ontario, Canada, using the facilities of a tofu
plant. Cloud Mountain is North America’s largest producer
and distributor of soysage.” It is the company’s biggest
money maker, retailing for $1.60/lb.
920. Leviton, Richard. 1981. The legal side of soysage.
Soyfoods No. 5. p. 43. Summer.
• Summary: Jon Cloud, owner of Cloud Mountain, Inc.
of Buffalo, New York, makes and distributes about 2,000
lb/month of soysage, fresh and refrigerated, primarily
in Canada. This soysage, which retails for $1.60/lb, is
manufactured in Toronto in a tofu plant. Soysage is Cloud’s
biggest money maker, and Cloud Mountain is north
America’s largest producer and distributor of soysage.
However when trying to apply for a Canadian trademark,
they met with serious problems.
First, Canada’s Department of Consumer and Corporate
Affairs said it is illegal in Canada to label a product
“soysage” since it is not a qualified or standard meat
substitute. It fails to meet Canada’s nutritional composition
standards, and would need to be extensively fortified. Yet
even if the product were fortified, the Department refused to
let Cloud market the product as “soysage.”
Second, when Cloud Mountain applied for a U.S.
trademark, a Bureau of Trademarks official told them to
desist from using the term “soysage: as it was misleading.
After a fruitless 8-month legal struggle, Jon Cloud
happened upon the Food Directorate, a division of the
Health Protection Branch or Canada’s Health, Education,
and Welfare Department. They classified Cloud’s product
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as “a non-standardized food” and allowed Cloud to sell it
as a vegetarian product, rather than a meat substitute. The
Food Directorate plans to draft a series of new standards
for other soy products, including tofu. Address: Colrain,
Massachusetts.
921. Leviton, Richard. comp. 1981. Soyfoods in America.
The Fourth Annual Soycrafters Association Conference on
Producing and Marketing Soyfoods: Schedule, abstracts,
expo information, the menu, registration list, and directory of
instructors. Colrain, Massachusetts: Soycrafters Assoc. 150
p. Held 8-12 July 1981 at Colorado State Univ., Ft. Collins,
CO. No index. 28 cm.
• Summary: These proceedings were given to the registrants
when they arrived. Schedule: Wed., July 8. Lectures:
Directions for the soyfoods industry, by Richard Leviton.
Soyfoods: Protein source of the future, by William Shurtleff.
Thurs., July 9. Class period 1: Review of tofumaking equipment, by Larry Needleman. International
soyfoods cooking class, by Melodie Phipps. Small business
management, by Dr. Harry Kreuckeberg. Tofu plant tour.
Seminars: Sensory evaluation, part I, by Adrian Pearson.
Soyfoods & human nutrition, part I, by Dr. Joseph Rackis,
chairman. Home soymilk preparation, by Linda Gilbert.
Tempeh production laboratory, by Dr. Clifford Hesseltine
[NRRC, Peoria, Illinois], chairman. Class period 2: Soyfoods
master chef cooking class, by Akiko Aoyagi. The Real Food
Tofu Cafe, by Dik Rose. Soyfoods marketing strategies, by
Dr. Harry Krueckeberg. Tofu plant tour. Tempeh production
laboratory II, by Dr. Clifford Hesseltine, chairman. Lecture:
Low cost extrusion cooking, by Dr. Judson Harper. Expo
opens. Class period 3: Cooking soyfoods, macrobiotic
style, by Rebecca Greenwood. Effective advertising and
promotion, by Dr. Harry Krueckeberg. Seminars: Levels
of tofu production, Luke Lukoskie, chairman. Introduction
to nutrition and dietary analysis, by Jennifer Andersen &
Suzy Pelican. Lectures: The view from tofu towers, by
Thelma Dalman. The history of soybeans in the West, by Dr.
Theodore Hymowitz. The year in review: Progress, problems
& challenges, by William Shurtleff.
Fri., July 10. Class period 4: Tofu in Ecuador cooking
class, by Ricardo Jennings. Quality control of soy products,
by Dr. Joseph Maga. Labor / management relations, by Dr.
Ron Wiggins. Demonstrations: Tofu making, at White Wave,
Boulder, Colorado. Soymilk ice cream, by Jamie Stunkard
& Al Jacobson. Extrusion cooking, by Dr. Ron Tribelhorn.
Seminars: Soyfoods & human nutrition, by Dr. J. Rackis,
chairman. Sensory evaluation, part 2, by Adrian Pearson.
Business management, by William Scott. Class period
5: Soyfoods master chef cooking class, part 2, by Akiko
Aoyagi. The small tofu shop, by Dik Rose. Tempeh making
demonstration, at White Wave. Lecture: The nutritional value
of extruded foods, by Dr. Richard Jansen. Expo open. Class
period 6: How to open a tofu or tempeh plant, by William

Shurtleff. Infant and child nutrition, by Dr. Barbara Smith.
Soyfoods desserts cooking class, by Darrilyn Jackson.
Seminar: Recall programs for soyfoods, by Dr. Joseph
Rakosky. Lecture: Soyfoods & the natural foods industry, by
Gil Johnson. Tofu cheesecake bake-off awards. Live music &
refreshments.
Sat., July 11. How to open a tofu business on nothing
down, by Al Jacobson. Soyfoods & the kosher market,
by Chananyah Kronenberg. Government taxes and small
business, by Dr. Terry Lantry. Demonstrations: Design
and maintenance of the soy plant, by Steve Fiering (at
White Wave). Soysage production, by Jamie Stunkard &
Bob Davis (at White Wave). Seminars: Quality assurance
programs, by Dr. Joseph Rakosky. Tofu and institutional
feeding, by Thelma Dalman and Maxine Prairie. Class
period 8: Sweden’s first tofu plant, by Dr. Ted Nordquist.
Quick home tempeh method, by Linda Gilbert. Frozen tofu
cooking class, by Robin Clute. Expo open. Lecture: Tofu
from cottonseeds, by Dr. Khee Choon Rhee. Class period
9: Tempeh microbiology and technology, by Chananyah
Kronenberg. Financial management, by Dr. Oscar Varela.
Tofu production cost control and analysis, by John Baldwin.
Mexican village soya cooking class, by Blanca Dominguez.
Seminar: Principles of tofu production, by Dr. Hwa Wang,
Dr. C. Hesseltine, Dr. K.C. Rhee. Dinner. Square dance.
Sunday, July 12. Class period 10: Soyfoods in the
North Woods cooking class, by Demetria Nanos Hamdorf.
Workers & management / conflict resolution. What are
organic soybeans, by Ardell Andersen. Open technical
seminar on soyfoods, by William Shurtleff. Tempeh
producers roundtable: Dr. Clifford Hesseltine, chairman.
Lectures: The woman’s role in promoting soya in Mexico, by
Blanca Dominguez. Morinaga aseptically packaged tofu, by
Kunisuke Kuwahara. Closing remarks, by Richard Leviton.
A SANA business meeting was held on Sat. July 11,
starting at 7:00 p.m., moderated by Luke Lukoskie of
Island Spring (president) and Richard Leviton (Executive
Director). Format: President’s report, by Luke Lukoskie.
Financial report, by Richard Leviton. Proposals, by Richard
Leviton. Open discussion. Address: 100 Heath Rd., Colrain,
Massachusetts 01340. Phone: 413-624-5591.
922. Leviton, Richard. 1981. Using okara. Soyfoods No. 5. p.
41-42. Summer.
• Summary: Gives details of the recipe, process, and
packaging for three types of soysage made in the USA.
Island Spring, Inc. (Vashon Island, near Seattle, Washington)
makes 500 lb/week of Smoked Soy Loaf. Four photos
show this product being made; the ingredients are mixed
in a Leland mixer, steamed, sliced into 16-ounce slabs, and
packaged. One pound retails for about $1.90.
At Redwood Valley Soyfoods Unlimited (Redwood
Valley, California), owner Dik Rose makes 100 lb/week
of Brightsong Soysage. And at Light Foods (St. Louis,
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Missouri), owner Bob Davis makes up to 300 lb/week of
Soyloaf. Address: Colrain, Massachusetts.
923. Needleman, Larry. 1981. Tofu plant profiles: Swan
Gardens, Miami. Soyfoods No. 5. p. 26-27. Summer.
• Summary: Swan Gardens, located in Industrial Miami,
is a family-run business which was started by and is now
owned by Jocelyn and Dick McIntyre. It has 6 employees,
including the McIntyre’s daughter and, earlier, Jocelyn’s
mother. “The company began in St. Ignatius, Montana
in 1978 where they produced 500 pounds of tofu weekly
from a small shop situated on an organic vegetable farm,
Jocelyn McIntyre had been making tofu at home for 8 years
previously and finally yielded to her friends’ encouragement
to produce tofu commercially. In August 1979 they sold
their company and farm and used the proceeds to launch
Swan Gardens in Miami, which they opened in January
1980. They wanted to get into tofu in a big way and Miami
seemed like a promising, wide-open market. Today they
manufacture 2,100 lb of firm, vacuum packaged tofu, 5 to 6
days weekly, and distribute over 50% of it outside of Florida,
often as far as Illinois and Ohio.” A detailed description of
the tofu production process and equipment is given. “What I
find most impressive about Swan Gardens is their excellent
application of American equipment to fashion a smooth
production flow in a very clean and well maintained plant.
They are among a few innovative companies that are trying
vacuum-packing tofu as a way to extend shelf life and attract
customers. Jocelyn McIntyre describes the company as ‘a
stable, solid business with a good work crew.’ They are
preparing an okara tempeh for the market and plan to release
soysage and baked tofu in the future.” Photos show: (1) Dick
McIntyre and his daughter, Cecilia/Ceci, standing behind a
200 gallon tank of soymilk (p. 26). Ceci and her grandmother
(Joci’s mom) preparing tofu for vacuum packaging (p. 27).
Address: Bean Machines Inc., Bodega, California.
924. Needleman, Larry. 1981. Tofu plant profiles: Sunshine
Soy, Miami. Soyfoods No. 5. p. 29-30. Summer.
• Summary: Sunshine Soy is owned and operated by Danny
Paolucci in Coral Gables, a suburb of Miami. “Starting
in 1970 when he became acquainted with the vegetarian
diet and the food uses of soybeans, Mr. Paolucci has been
‘screaming soybeans,’ as he remarks. In the mid-1970s he
was cook at the Mt. Baldy Zen Center in California where
he experimented with soybean dishes and made community
scale miso. In 1974 he wanted to open a soy plant but
there was no technology or information available; existing
Oriental plants were unwilling to help him. In December
1977 he linked up as manager with the meteoric Swan Foods
of Miami, an early multiproducts soy company that in its one
intense year of business lost some $140,000. Mr. Paolucci
emerged from the experience with considerable insight and
some manufacturing equipment so that in June 1980 he was

able to launch his own soy venture”–Sunshine Soy.
The company now makes 500-750 lb of tofu a day,
plus tempeh, baked tofu, soymilk, miso salad dressing,
and soysage. Photos show: Danny Paolucci. A hydraulic
forming box press. A clamshell sealer. A Chisholm-Ryder
screw extractor; unfortunately it is no longer manufactured.
Address: Bean Machines Inc., Bodega, California.
925. Shurtleff, William; Aoyagi, Akiko. 1981. Das TofuBuch: Nahrung fuer alle Band 2 [The book of tofu: Food for
mankind. Vol. 2]. Soyen, West Germany: Ahorn Verlag. 288
p. Illust. by Akiko Aoyagi Shurtleff. Index. July. 23 x 21 cm.
Translated from the English by Rainer Bosch and Gudrun
Klein. [43 ref. Ger]
• Summary: Contains 500 recipes. Contents: How to
use this book. Preface. Acknowledgements. 1. Protein
East and West. 2. Tofu as a food. 3. Getting started. 4.
Soybeans. 5. Fresh soybean puree (Frisches Sojapüree).
6. Okara. 7. Soymilk curds and soymilk (Sojaquark und
Sojamolke). 8. Tofu (History, how to make at home, basic
preparatory techniques). 9. Recipes for regular and firm
tofu. 10. Deep-fried tofu: tofu cutlets, burgers, and pouches
(Vorfritierter Tofu: Tofuschnitzel, Tofuburger, Tofutaschen).
11. Grilled tofu (Gegrillter Tofu). 12. Frozen and driedfrozen tofu (Gefrorener Tofu und gefriergetrockneter Tofu).
13. Fermented tofu (Fermentierter Tofu). 14. Soymilk
(Sojamilch). 15. Silken tofu (Seidentofu). 16. Yuba. 15. Tofu
and yuba in China, Taiwan, and Korea. 17. Farmhouse tofu
for large families. 19. The ethos and tradition of handmade
tofu production. 20. Making tofu in a traditional shop.
Appendices: A. Tofu restaurants in Japan. B. Varieties of
tofu in East Asia. C. People and institutions connected with
tofu worldwide (Incl. directory of tofu manufacturers).
D. Sources of supply for tofu production. Bibliography.
Glossary. Favorite tofu recipes. About the authors and their
work (autobiographical). Tofu–An opportunity for poor and
rich lands. The tofu kit (from Sojaquelle in West Germany
and Oekullus in Switzerland).
Note 1. This is the earliest publication seen (April
2013) that uses term “Tofurei” to refer to tofu shops /
manufacturers. The term was coined by Gabriele Furth-Kuby
of Ahorn Verlag.
Note 2. “Sojaquark” is used to refer to soymilk curds
rather than to tofu. Published in a hardcover edition only.
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549. Phone: 415-283-2991.
926. Southfork Tofu Cafe. 1981. July. New soyfoods
restaurant or deli. 322 Fuller Ave., Helena, MT 59601.
• Summary: R. Leviton. 1982. Vegetarian Times. April. “On
the road for the fast food burger: A soy deli odyssey.” Ad for
“South Fork Cafe” in Montana Prospect (undated), page 9.
Questionnaire filled out by the 3 owners: Bruce Anfinson,
Vicki Keller, Richard Saravalli. ca. 1982. “Originated last
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May. Open for business July 1.” Menu for “The Southfork.”
about 1982. Many of the recipes contain meat. For details,
see separate Menu entry for 1982. Address: Helena,
Montana. Phone: 406-443-5586.
927. Product Name: Soysage (Meatless Okara-Based
Sausage) [Hot].
Manufacturer’s Name: Soy Shop (The).
Manufacturer’s Address: 1081 Memorial Dr. S.E., Atlanta,
GA 30317.
Date of Introduction: 1981. July.
New Product–Documentation: Label. 1981. Red on white.
4.5 x 3.18 inches. Leaflet. 1981. July. Soyfoods: Tempeh,
Soysage, & No Cow Soy Drink.
928. Stunkard, Jamie. 1981. Making soysage. Soyfoods No.
5. p. 41. Summer.
• Summary: Contains a detailed description, with a bulk
recipe, of how Joy of Soy in Minneapolis, Minnesota,
makes soysage in 65-70 pound batches. The soysage recipe
developed by The Farm in Summertown, Tennessee, was
adopted as a starting point. “Our decision not to use okara
was tough. We wanted to use our tofu by-product, yet when
we compared its taste and texture with soysage that uses the
whole soybeans, okara just didn’t make it to the finals.
The major ingredients in the recipe are 5 gallons cooked
soybeans (okara is not used), 11 lb 14 oz whole wheat flour,
5 lb rolled barley, 2 lb nutritional yeast, 2¼ lb herb & spice
mix, 7 cups shoyu, 6 cups sesame oil, 1 cup vinegar, and 27
cups water.
Joy of Soy has been making soysage for two years. It
sells for $1.18/lb at the rate of about 150 lb/week. It enjoys
steady sales, but is not a big seller. Address: Joy of Soy,
Minneapolis, Minnesota.
929. Product Name: Soysage (Meatless Okara-based
Sausage).
Manufacturer’s Name: Sunshine Soy Co. Inc.
Manufacturer’s Address: 4015 Laguna St., Suite “H,”
Coral Gables, FL 33146. Phone: 305-447-1277.
Date of Introduction: 1981. July.
New Product–Documentation: Needleman. 1981.
Soyfoods. Summer. p. 29-30. “Tofu plant profiles: Swan
Gardens and Sunshine Soy (Miami).”
Appropriate Foods catalog. 1982. Fall. Company
listed as “Sunshine Soyfoods.” Soysage weighs 12 oz. Talk
with Danny Paolucci, founder of Sunshine Soy Co. 1998.
March 8. This product was sold in squares, not in chubs or
sausage shapes. To make it, he would pack the mixture of
okara and other ingredients into a plastic bag, press to make
indentations and four squares, then vacuum pack the product.
It was delicious.
930. Woodfield, Roger. 1981. Re: Recent developments

at Soya Foods Limited, British Premier Products, and
Spillers Premier Products, Ltd. Letter to William Shurtleff at
Soyfoods Center, Aug. 12. 1 p. [1 ref]
• Summary: Dalgety acquired the Spillers Group in 1980,
and British Soya Products in November 1983. Spillers
Premier Products (SPP), being the amalgamation of Soya
Foods Ltd., British Soya Products, and Slimcea, was
launched in June 1984 [Note: Other company publications
say July 2]. SPP’s head office was initially located at
Puckeridge (the former British Soya Products company). In
August 1987 the company moved its headquarters to Station
Rd., Cambridge.
The formation of SPP involved the rationalisation of the
soya product ranges for both Soya Foods and BSP. In June
1984 the SPP soya range was launched as Trusoy (Soyolk
was deleted), Bredsoy, Trugran, Soya Bran, and Soyex. Sales
literature is enclosed for each of these products, along with
an SPP product brochure. Address: Spillers Premier Products
(A member of the Dalgety Group), Station Rd., Cambridge
CB1 2JN, England. Phone: 0223 460666.
931. Adlercreutz, Herman; Fotsis, T.; Heikkinen, R.; Dwyer,
J.T.; Goldin, B.R.; Gorbach, S.L.; Lawson, A.M.; Setchell,
K.D.R. 1981. Diet and urinary excretion of lignans in female
subjects. Medical Biology 59(4):259-61. Aug. *
• Summary: The principal lignan is enterolactone. It was
found that young vegetarian women secrete significantly
greater amounts of enterolactone than omnivores, however
old vegetarians secrete comparable amounts to the omnivore
group. A statistically significant correlation was found
between the amount of fibre in the diet and the urinary
enterolactone excretion.
Note: This is the earliest document seen (June 2013) that
mentions “lignan” or “lignans” in connection with vegetarian
diets. Address: 1-3. Dep. of Clinical Chemistry, Univ. of
Helsinki, Meilahti Hospital, SF-00290 Helsinki, Finland.
932. Product Name: Country Soy Sausage (Okara-based,
Meatless).
Manufacturer’s Name: Devi’s Country Foods.
Manufacturer’s Address: P.O. Box 2451, Eugene, Oregon
97402.
Date of Introduction: 1981. September.
New Product–Documentation: Spot in Soyfoods. Winter.
1983 p. 51. “Country Soy Sausage Spices up Eugene,
Oregon,” by Martha Wagner. Production began in September
1981. The okara comes from Surata Soyfoods in Eugene,
Oregon. Photos show: (1) Packages of the product. (2)
Squares of the finished product.
933. Devi’s Country Soy Sausage. 1981. Devi’s Country
Soy Sausage. 100% natural, 100% meatless. Delicious
for breakfast, lunch or dinner (Brochure). P.O. Box 2451,
Eugene, Oregon 97402. 4 p.
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• Summary: Gives recipe ideas and recipes for: Breakfast
sausage. Hot sandwich. Soy dogs. Muffin soy pizza. Soy
sausage loaf. Sally’s Parmesan patties. Stuffed green
peppers. Cabbage rolls. No-meat balls. Pasta sauce. Address:
Eugene, Oregon.
934. Inkson, Ms.; Mann, E.J. comp. 1981. Thesaurus:
Food Science and Technology Abstracts. 2nd ed. Shinfield,
Reading, England: IFIS (International Food Information
Service). 238 p. No index. 30 cm. First edition, 1977. [Eng]
• Summary: The Introduction states: “The original IFIS word
list, issued in 1970, did not attempt to give more than the
barest outline of the relations between the terms encountered.
In 1977, therefore, an FSTA Thesaurus was published, in
which the basic structuring of the material found in FSTA
was set out. The Thesaurus was designed to give maximum
compatibility with the EEC Multilingual (English / French
/ German / Italian) Food Thesaurus, published in 1979 (and
itself based largely on the FSTA system for the English
version), and to take into account the needs of on-line users.”
The terms are divided into headings (main terms or
descriptors), which are printed in capital letters, and lead-in
terms (non-descriptors) printed in lower case. Additional
information is included in square brackets. The following
abbreviations show the types of relationship between terms:
BT = broader terms. NT = narrower terms. RT = related
terms. UF = used for. lead-in term followed by “see” heading
(e.g. bean curd see TOFU).
Soy-related terms: Beverages: UF soy milk. Lecithins:
BT Emulsifiers, Phospholipids. UF phosphatidylcholine.
Legumes: NT Soybeans. Miso: BT Soy Products. natto: see
Soy Products. Sauces: NT Soy Sauces. soy flour: see Soy
Products. soy milk: see Beverages; Soy Products.
Soy Products: BT Soybeans, Vegetable Products,
Fermented Products. NT Miso, Soy Proteins, Soy Sauces,
Soybean Oils. UF natto, nyufu, soy flour, soy milk, sufu,
tempeh, tofu, tsukudani, vital.
Soy Proteins: BT Protein Products, Soy Products,
Proteins Vegetable. RT Textured Vegetable Proteins. UF
okara protein, Promine [Central Soya Co.], Supro 620, yuba.
Soy Sauces: BT Fermented Products, Sauces, Soy
Products. UF moromi, shoyu.
Soybean Oils: BT Oils Vegetable, Soy Products.
Soybeans (Glycine max): BT Legumes, Oilseeds. NT Soy
Products.
Note: This is the earliest document seen (Sept. 2003)
that is a thesaurus containing terms related to soybeans and
soy products. Address: IFIS (International Food Information
Service), Lane End House, Shinfield, Reading RG2 9BB,
England.
935. Boyer, Robert A. 1981. Development of meatlike
products based on spun soy protein fibers. Part I (Interview).
SoyaScan Notes. Oct. 11. Conducted by William Shurtleff of

Soyfoods Center.
• Summary: This history is compiled from 5 interviews
conducted with Robert Boyer from Oct. 1980 to Oct. 1981.
One day at the Ford plant in 1942, Boyer, while
sampling fibers of his “soybean wool,” realized that these
same soy protein fibers, if made tender by omitting the
protein denaturation, hardening, and insolubilization, could
be used as a basic ingredient in making meatlike textured
soy protein foods. Already he had developed an analog for
the protein fibers that grow on the outside of a sheep (wool),
why not develop an analog for those on the inside, a meatless
meat or meat analog?
Throughout the years of World War II, the idea of
using spun soy protein fibers as the basic of human foods,
in the form of meat analogs, returned to Boyer again and
again. In late 1943 The Drackett Co. in Cincinnati, Ohio
(which had a fairly large soybean crushing operation and
also made consumer household cleaning products such as
Drano and Windex), purchased the Ford Motor Company’s
soy protein and protein spinning operations. Boyer went
with the equipment and processes to Cincinnati. Boyer,
now Drackett’s director of research, told the company of his
interest in producing foods from soy proteins, but Drackett
was only interested in industrial products at the time. In early
1949 H.R. Drackett died; the company shut down its plant
that was spinning Soybean Azlon fibers, and closed part of
its protein R&D laboratories. Boyer left Drackett to work on
his own.
On 28 September 1949 Boyer filed for his first patent on
edible protein fiber (application serial no. 118,445). It was
issued in 1951, then rewritten that year in a much broader
format and issued in final form in 1954 (No. 2,682,466).
According to this patent (which expired in 1971 and has
come to be regarded as a classic), no one can use a manmade protein fiber in a food without violating the basic
claim. The patent called for the use of various proteins
(including soy, casein, and peanut protein) to make edible
protein fibers that could be transformed into meat analogs or
extenders that are low in saturated fats and virtually free of
cholesterol.
In September 1949 Boyer took his patent idea to his
first company, Worthington Foods, Inc., a small company
in Worthington, Ohio, operated by a group of businessmen
and doctors, that produced meat analogs and vegetarian
foods primarily for Seventh-day Adventists and Adventist
institutions. Boyer had now been on his own for over eight
months and was almost out of money. He still wasn’t sure
of whether the whole idea was a screwball one or not. He
later commented that if Worthington had shown no interest,
he probably would have just given up then and done
something else. Advised to keep away from the large meat
companies, who might buy up the patent and “bury” it, he
went to Worthington and disclosed his concept and a pork
chop prototype. Mr. Hagle, president of Worthington, was
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immediately very excited with the idea, but the company
was reluctant to take a license until there was a source of soy
protein fiber. Harrison Evans, a top Worthington employee,
later recalled: “I’ll never forget the day Bob Boyer came by.
They brought him down with this textured protein wrapped
in a piece of aluminum foil and all it looked like was rope.
Just unattractive, white... It certainly did not look like real
meat.”
Worthington waited, so Boyer went to Virginia Carolina
Chemical Company (VCCC) in Taftville, Connecticut;
they were spinning fibers for textiles and Boyer hoped they
would be able to produce soy fibers for Worthington. VCCC
allowed Boyer to use their protein spinning pilot plant for
research; he provided his own materials. Here he made the
world’s first edible protein fibers, which were used to make
meat analog prototypes. Incorporating egg albumen binder
plus vegetable fats and flavorings into the spun fibers, he
fabricated the first man-made meatless pork chops and then
made hams from soy protein. After the first successful run,
nearby Corn Products Company (CPC) got very interested
and ended up buying the first license on Boyer’s patent (an
exclusive option), which gave Boyer his first income from
the project. Boyer then consulted for CPC for 9 months. The
first sale of commercial edible protein fiber (produced from
corn gluten) was made by CPC to Worthington. Eventually,
however, it was realized that corn gluten would not work
well in foods because of its unpleasant and dominant
flavor. The project was dropped. Continued. Address: 632
Edgewater Dr., Apt. 731, Dunedin, Florida 33528. Phone:
813-734-2415.
936. Boyer, Robert A. 1981. Development of meatlike
products based on spun soy protein fibers. Part II (Interview).
SoyaScan Notes. Oct. 11. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Now somewhat desperate, Boyer decided to
try a meat company anyway. He went to Swift & Co. in
Chicago, Illinois, in 1950 and they immediately liked these
ideas and bought exclusive rights to the patent from 19501954 (in 1955 they converted to nonexclusive). In 1950, the
war scarcity psychology still prevailed. American consumers
and food produces had watched in astonishment during the
war as meats became so scarce and expensive that only a
few could afford them. Thus it was easy to sell the notion
that even after the war, as world population continued to
rise, plant proteins would play an increasingly important
role in diets throughout the world. Boyer worked with Swift
for five years, but in considerable secrecy. Swift told him
that if their Livestock Relations Department found out that
Swift was doing research on meat analogs, “all hell would
break loose.” Eventually Swift made and test marketed
new soy protein products. However in 1952-53 livestock
producers in America were in such bad shape economically
that they marched on Washington, DC, demanding a better

price for their products. Swift, fearing the possibility that
the media might get word of their new project and come out
with headlines reading “Swift Making Synthetic Meats from
Soy Protein,” decided to shut down the project. None of the
products was ever marketed commercially.
In 1951-52 Unilever bought a license from Boyer for
spun protein isolate production throughout the rest of the
world. Boyer went to England and worked with Unilever
in their peanut protein isolate plant and research labs near
Liverpool. Here, for the first time, his process was used in
the making of sausages containing fibers of peanut protein
isolate.
In 1956 Boyer returned to America and went
immediately to Worthington, who had now been thinking
about taking a license on Boyer’s spinning patent for seven
years. The first food-grade soy protein isolates were just
becoming available, so the company bought the patent rights
for the health food industry and asked Boyer to work with
them as a consultant. Worthington eventually did more with
Boyer’s discovery than any company in America.
After Worthington purchased Boyer’s license (for the
health food trade), other large food companies followed suit:
Ralston Purina, General Mills, and Nabisco. General Foods
developed their own related process. In 1962 Boyer joined
the research staff of Ralston Purina as a Protein Scientist; he
worked there until his retirement in 1971, at which time he
became a Protein Consultant for Miles/Worthington.
After General Mills took a license on Boyer’s product,
they built a commercial-sized fiber spinning plant at Cedar
Rapids, Iowa, and developed their Bontrae line which
featured Bac-O’s, a spun fiber analog resembling cooked
bacon bits and launched in 1965. The venture was impressive
in scope and the product was a real sensation, the biggest
thing that had happened to Boyer’s idea to date. (The product
is now made with extruded soy flour.) The whole venture
had a profound effect on the thinking of other large food
producing companies concerning soy protein foods. Boyer
was now spending 50% of his time with Worthington and
25% each with General Mills and Ralston.
Boyer’s years of research eventually began to pay off
in terms of handsome royalties from his patents, of which
he now had more than thirty, some shared with Ford. These
lasted until the patent expired in 1971. Now any company
can use the protein spinning process without having to buy
a license or pay fees. In 1981 the main American companies
using spun protein fibers in foods were Worthington
Foods, Dawson Mills in Minnesota (which bought General
Mills’ equipment), Loma Linda Foods in California, and
Ralston Purina. In Europe there are two companies in the
Netherlands, one in Denmark (Nutana), and one in Belgium
using food-grade spun protein fibers. In Japan, Nisshin Oil
Mills Ltd. built the first plant to spin edible soy protein fibers
in 1968. In 1976 Fuji Purina Protein Ltd., a subsidiary of Fuji
Oil Co. and Ralston Purina, introduced Fujipur SP-90 spun
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soy protein fibers.
Most manufacturers of meat analogs in the U.S. agree
that the general market has been disappointing, but that the
idea is simply ahead of its time, which will inevitably come
as meat prices continue their rapid rise. The vegetarian
or “motivated” market (and especially the Seventh-day
Adventist sector) showed a steady increase each year. No
sales figures are available on the total market size.
When asked in 1980 how he liked the newest
generation of meat analogs, Boyer replied that he found
the quality disappointing, since the producers have to make
compromises in equipment and processing to keep costs
down. A researcher can get much better textures and flavors
in his lab working by hand. Another problem is the subtle
beany flavors that result from isolates and from typical
defatted soy meal rather than specially defatted soy meal
that can be made to contain almost no beany flavor. Boyer
eats store-bought meat analogs (including bacon bits) from
time to time but not as a regular part of his diet. He prefers
Worthington products to Loma Linda. He likes meat, too,
and also uses tofu quite a bit.
How about the future? Harkening back to the years of
his work with Ford, Boyer said in 1981, “We’re at the Model
T stage right now with analogs. I’m impatient to get to the
Lincoln Continental stage.” He feels that the products still
have a very bright future, and that when the price of meats
rises to 10 or 20% above those of the analogs, sales will start
a period of steady growth. Address: 632 Edgewater Dr., Apt.
731, Dunedin, Florida 33528. Phone: 813-734-2415.
937. Chicago Tribune. 1981. ‘Tofu’ and other soy books:
Reader’s guide to good eating. Oct. 29. p. W_A21, or N_
B19.
• Summary: This is a briefly annotated list of useful books
about soy products: (1) Soybeans for Health and Longevity,
by Philip S. Chen. (2) The Soybean Book: Growing and
Using Nature’s Miracle Protein, by Phyllis Dobson. (3) The
Farm Vegetarian Cookbook, edited by Louise Hagler. See
recipes for making ice bean, soy yogurt, and soysage. (4) The
Book of Tofu, William Shurtleff and Akiko Aoyagi. Profusely
illustrated, with hundreds of recipes. “There is no more
thorough book on the history and myriad Oriental forms of
tofu... First published in 1975, it is credited by most tofu
cookbooks as the one that ‘spread the light.’” (5) The Tofu
Cookbook, by Cathy Bauer and Juel Anderson. Incorporates
tofu artfully into familiar international dishes Many recipes
assume access to the by-products of making tofu at home:
okara (soy pulp) and whey. (6) The Great American Tofu
Cookbook, by Patricia McGruter. (7) Tofu Goes West, by
Gary Landgrebe. For those who enjoy the chewy texture of
“frozen tofu.” (3) The Book of Miso, by Shurtleff & Aoyagi.
The best-known book about miso. (8) The Book of Tempeh,
by Shurtleff & Aoyagi. A thorough study of this traditional
Indonesian food.

938. Alfa-Laval Export. 1981. Boisson protéïque au soja:
Spécialement étudié pour les pays tropicaux [Soy protein
beverage: Special study for tropical countries]. B.P. 57,
78340 Les Clayes-sous-Bois, France. 16 p. 30 cm. [Fre; Eng]
• Summary: On the color cover of this booklet is an
orange map of Africa, behind a green soybean plant with
pods and flowers. Contents: Comparison of soya and
other protein sources. Soya. General information on soya
drinks. Description of the process, with diagram. Technical
features of the module (with 6 color photos of equipment).
Nutrition, production, and cost. Composition of soymilk
made using the Alfa-Laval process. Storage. Nutritional
value. Guarantees. Organization and after-sales service
worldwide: The company has affiliates or representatives in
125 countries.
Alfa-Laval also has a full English-language translation
of this booklet, dated 19 Oct. 1981. The company developed
this booklet especially for Africa, to market their automated
soymilk equipment there. Their small-scale plant has a
capacity of 2,000 liters/day. They use the “whole bean
method” to make “suspended soymilk,” in which no okara
is discarded; it is finely pulverized and homogenized into
the soymilk to form a suspension. Alfa-Laval’s head office
is in Sweden; the African soymilk group is headquartered in
France. “In Africa, in certain regions where the soybean has
been cultivated for more than 150 years, methods of making
and consuming soymilk have been acquired. Traditional
foods are enriched or completed with dishes based on soya
such as ‘Sumbala,’ ‘Faros,’ or ‘To.’” Address: Les Clayessous-Bois, France.
939. Asahimatsu Shokuhin. 1981. Asahimatsu sanjû-nen no
ayumi [Asahimatsu Shokuhin: Thirty-year history]. Iida-shi,
Nagano-ken, Japan: Asahimatsu. 290 p. Oct. 18. Illust. No
index. 23 cm. [Jap]
• Summary: Contents: History of kori-dofu. 1. History of
the early days. 2. When the company began. 3. The spirit
of starting the business. 4. The birth of Asahimatsu Koridofu K.K. 5. Becoming an independent business. 6. The
construction of a new factory and problems producing soft
kori-dofu. 7. The challenge of becoming first in the industry.
8. The reality of becoming first in the industry. 9. The aim
of becoming a “unique first-class food business.” 10. The
30th year: A new start for progress. Documents. Time table.
Postscript.
Chronology:
1904–Artificially frozen tofu was displayed at the Fourth
Industrial Exhibition in Japan.
1923–The Matsuo Kori-dofu Union was established.
1925 Dec. 25–The Association of Kori-dofu Unions in
Nagano prefecture was established.
1930–The Anonymous Asahimatsu Improved Kori-dofu
Union was established.
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1932–The Anonymous Asahimatsu Improved Kori-dofu
Union was reorganized as Asahimatsu Improved Kori-dofu
Company, Ltd.
1932–Misuzu-dofu Sales Union (predecessor of the
present Misuzu Tofu, Inc.) was established.
1935–Responsibility-guaranteed Suwa Sales Union (the
predecessor of the present Daiya Tofu, Inc.) was established.
1937–Kori-dofu Union of East Tsukuma County in
Matsumoto City (the predecessor of Miyama Tofu, Inc.) was
established.
1939–The All Japan Kori-dofu Association was founded.
1939–The factory for making artificially frozen tofu was
built in Matsuo village by Asahimatsu Improved Kori-dofu
Company, Ltd.
1940 May–The All Japan Kori-dofu Union Association
was established in order to serve as an organization
controlling the distribution of soybeans, the raw material.
1941–The Asahimatsu Improved Kori-dofu Company,
Ltd. built a branch factory in Korea.
1943–The All Japan Kori-dofu Industry Union
Association was established under an order given by the
Ministry of Agriculture and Forestry.
1944–The All Japan Kori-dofu Industry Union
Association was re-established as The All Japan Kori-dofu
Industry Control Union.
1945–The Asahimatsu Improved Kori-dofu Company,
Ltd. gave their factory to Fujikura Aircraft Industry
Company, Ltd. to be used as a munitions factory.
1945 Aug. 15–The Korean branch factory of Asahimatsu
Improved Kori-dofu Company, Ltd. was closed due to the
termination of World War II.
1945–The All Japan Kori-dofu Industry Control Union
was dissolved.
1947 March–The All Japan Kori-dofu Industry
Association was established and joined the Japan Soybean
Association.
1950 Dec. 19–The Asahimatsu Kori-dofu Company, Ltd.
was established having a total capital of 3,750,000 yen.
1950–The naturally frozen tofu industries were struck by
the unusually warm winter.
1951 Jan. 19–The factory of the former Asahimatsu
Improved Kori-dofu Company, Ltd. (4873 Matsuo village)
was purchased from the Fujikura Aircraft Industry Co., Ltd.
and reconstruction of the factory began.
1951 April–The Soybean Control Order was abolished.
1951 May 15–The Asahimatsu Improved Kori-dofu
factory started operation. The average daily production
was 30 sacks (1 sack = 60 kg = 132 lb) of soybeans. Labor
productivity per unit was 13.90 hours/1,000 cuts.
1952–The products of Kansai (the Kyoto-Osaka area)
and the natural products from all areas in Japan declined
steeply.
1953 Feb.–The All Japan Kori-dofu Industry
Cooperative Union Association was founded.

1954 July 1–Asahimatsu’s factory was designated by
the Ministry of Labor as a model plant having safety and
sanitation management.
1956 Aug.–The second construction of the SupeCo style
dryer was completed. A current style thawing machine was
installed which made the flow of operation continuously
automatic.
1957 Nov.–The third construction of a freezing process
and boiler was completed. A combustion machine for coal
powder was introduced. A new chimney for the boiler was
built. The average daily productivity was 112 sacks.
1958 Oct.–’Asahi-dofu’ was used as food by the
observation party of Showa base at the South Pole.
1958–Competitive sale of kori-dofu began.
1959 March–The first TV commercials for the Kori-dofu
industry began in the Osaka area.
1959 Jan. 1–The ‘meter’ rule was put into practice.
1959–A specialized dryer for cubes was newly installed.
Sprinkler-type thawing equipment was completed. The
complete continuous operation by exchanging labor made
the increase in productivity possible after the completion of
the third construction.
1960–The average daily productivity: 154 sacks.
Productivity of labor per unit: 7.50 hours/1000 cuts.
1962 July–Began sales of soft tofu.
1962–Began refrigeration of products.
1963 Feb.–Frequent occurrence of browned and
hardened products.
1963 July–Tenryû plant began full-scale operation.
1963 Oct. 24–Success in making the products soft.
Became number one in both quality and productivity among
the industries.
1963 Nov. 1–Awarded by the Japan Food Sanitation
Association an official commendation for having a well
controlled sanitary plant. Began to use heavy oil as boiler
fuel at Iida plant. The average daily productivity: At Iida
plan, 97 sacks; at Tenryû plant, 136 sacks. Productivity of
labor per unit: 6.50 hours/1000 cuts (at both Iida plant and
Tenryû plants).
1964 July 7–Awarded by the Nagano Labor Standards
Bureau of Ministry of Labor an official commendation for
having a well controlled and safe plant. Stabilization of
quality of ‘soft’ products.
1966 Oct.–Shinshu Tofu Co. Ltd. was entirely destroyed
by fire.
1966 Nov. 1–Awarded by the Minister of Health and
Welfare an official commendation for having a sanitary plant.
1966 Nov.–Misuzu-tofu Co. Ltd. expanded its plants and
began to make ‘soft’ products.
1967 July 1–Asahi-dofu Sales Co. Ltd. was founded.
1967 July–Development at Iida plant of a forming box
which does not require removal of whey.
1967 Dec.–Daiya Tofu Co. Ltd. began a plant to work in
concert with Asahimatsu Kori-dofu Co. Ltd.
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1968 April–Daiya Tofu Co. Ltd. tied up with Asahimatsu
Kori-dofu Co. Ltd. Asahimatsu has 53% of the Japanese
market.
1968 June 22–Asahi Dofu Sales Co. Ltd. was dissolved.
Shinshû-dofu Sales Co. Ltd. was established. Ginseki Koridofu Co. Ltd. consigned production to Misuzu Kori-dofu Co.
Ltd. Established a sales company entering into partnership
with Misuzu Kori-dofu Co. Ltd.
1969 March–Decision to install a test plant which
treats liquid effluent waste by the lagoon method inside
Asahimatsu Kori-dofu Company’s plant.
1969 July 21–’New Asahi-dofu’ began to be sold.
1970–Wrapping and boxing machines were introduced
at the Iida plant. Specialized dryer for cubes was completed.
Percentage of good products at Iida plant is 96% and that
of Tenryû plant is 95.3%. The average daily productivity
at the Iida plant: 232 sacks, and at the Tenryû plant: 224
sacks. Productivity of labor per unit at the Iida plant: 3.97
hours/1000 cuts, and at the Tenryû plant: 3.28 hours/1000
cuts.
1970 Jan. 1–Genichi Akaba became the new president of
Asahimatsu Kori-dofu Co. Ltd.
1970 May–Genichi Akaba, the president of Asahimatsu
Kori-dofu Co. Ltd. took office as the chief director of the
Kori-dofu Industry Association Union of Nagano prefecture.
1971 Aug. 17–An overseas training program was
established. The first trainee was sent to the University of
Illinois. A liquid waste management facility was completed.
1972–Operations began in January in the Iida plant and
in August in the Tenryû plant. ‘Asahikoya with Seasoning’
was developed and began its sales with a test market.
1972 Aug. 17–A second trainee was sent to the
University of Illinois.
1973–’Asahikoya with Seasoning’ was introduced to the
public in the Tokyo market. Misuzu Tofu Co. Ltd. began to
sell Koya-dofu with seasoning.
1975 Jan.–Tie-up with Mitsubishi Shoji in sales.
President Fukui of the National Nutrition Research
Institute and the nutritionist Kozu reported the results of an
experiment using kori-dofu for preventing anemia.
1976 July–The machine for dehydrating okara at the
Tenryû plant began operation.
1976 Oct. 23–The 30th anniversary of Asahimatsu
Company was celebrated and a party was held. The
percentage of good products at the Iida plant was 96.0%; at
the Tenryû plant was 96.4%. The average daily productivity
at the Iida plant was 244 sacks (1 sack = 60 kg of soybeans);
at the Tenryû plant was 251 sacks. The productivity of
labor per unit at the Iida plant was 1.99 hours/1000 cuts; at
the Tenryû plant was 1.80 hours/1000 cuts. Address: 1008
Dashina, Iida-shi, Nagano-ken 399-25, Japan.
940. East West Journal. 1981. A soyfoods trailblazer looks
back... & ahead [Interview with Dr. C.W. Hesseltine]. Oct. p.

30, 32-33.
• Summary: This interview was conducted by William
Shurtleff of Soyfoods Center.
“Shurtleff: How did you become interested in soyfoods?
“Hesseltine: In 1958 a Japanese man, Kazuo Shibasaki,
came to work for us here at USDA. Shibasaki was one of
Japan’s leading researchers in the area of fermented foods,
particularly miso. He came to the United States to help
us develop fermented food products and to help improve
the quality of our soybeans so that they could be used in
fermented soyfoods.
“Shurtleff: Did you feel then that there was any potential
for soyfoods in the U.S.?
“Hesseltine: Not really. I didn’t have any interest in
the field to know what the potential was. But about a year
after Shibasaki arrived we began to notice something and
organized meetings involving people interested in soyfoods.
Soyfood products were available for sampling. I remember
having one of our meetings in a local hotel in Peoria. We
were serving miso on crackers and on cucumbers, and the
chef of the hotel, who had nothing to do with the meeting,
came in and tried some of the miso spread and really became
interested in it.
“Shurtleff: How did the interest in miso and tempeh
grow over the years? When did you find America knocking
at your door, so to speak?
“Hesseltine: There was no sudden interest in the two
foods. It was gradual as we continued to publish papers on
the value of miso and tempeh in the mid-1960s.
“Shurtleff: Which has sparked the greatest interest?
“Hesseltine: I think it’s been in tempeh, for the simple
reason that we’ve done more work with tempeh than most
other fermented soyfoods. Also in comparison to, say, miso
or shoyu the process of making tempeh is much simpler. And
tempeh is a food that you can consume in large quantities
without the problem of eating too much salt.
“Shurtleff: Roughly how many people have written
requesting tempeh starter kits for use at home over the past
five years?
“(Tempeh starters are packages of spores to start the
fermentation of the soybeans. -Ed.)
“Hesseltine: It’s hard to estimate. I think we’ve sent
out 30,000 to 40,000 starters, and there are repeats on that,
but I would guess that represents about 20,000 different
individuals.
“Shurtleff: Has there been an interest comparable to that
for any other [NRRC] food project that you know of?
“Hesseltine: No, nothing on that scale. Even back in the
penicillin days, there was no such response.”
A photo shows Dr. Hesseltine talking with people at the
1981 Soycrafters Association Convention.
Note: Dr. Hesseltine says that okara can be used as a
feedstock for making ethanol (ethyl alcohol) and methanol.
Address: Chief, Fermentation Lab., USDA/NRRC, Peoria,

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 411
Illinois.
941. Wiegand, Peter. 1981. Re: Starting Auenland Tofu in
Germany. Letter to Michael Pierce at Wildwood Natural
Foods, 135 Bolinas Rd., Fairfax, California, Nov. 9. 1 p.
Handwritten, with signature. [Eng]
• Summary: This letter is written on an artistic letterhead
showing a green tree-vine growing up the right side and part
way across the top. The paper is light gray. In the lower left
is a little green house with a shale roof and a blooming tree
by the chimney.
In Germany, things are going pretty well for Peter and
his wife, Elgard. A few days ago they settled in a beautiful
place in the mountains. Winter time has already started and
all of nature has fallen asleep, but life keeps the Wiegands
very busy. Peter has already gotten a room for the “Tofu
Kitchen.” After Christmas they want to start getting it ready
to make tofu. They invite Michael to come to Germany, and
to pay his way. “So give our love to Wildwood and to Craig
the gardener, and give the other letter to him.”
Note: This is the earliest document seen (Oct. 2000)
concerning Auenland Tofu in Germany.
Talk with Michael Pierce of Georgia. 2000. Oct.
11. Craig was an organic gardener in Marin, California.
They used to take all of Wildwood’s okara over to Craig’s
garden and compost it for the community garden. Peter
was a musician, and he also made candles. Michael is quite
sure Peter did not illustrate this letterhead. Address: Hub
Bleimhaus, D-8210 Prien-Chiemsee, West Germany.
942. Soyanews (Sri Lanka). 1981. Recipes: Tempeh with
soya refuse. 4(3):3. Nov.
• Summary: How to make okara tempeh. Good tempeh can
also be made with varying percentages of okara and whole or
split soyabeans.
943. Jootla, Susan Elbaum. 1981. Re: Making miso and tofu
at home in India. Letter to William Shurtleff at Soyfoods
Center, Dec. 15. 2 p. Typed, with signature.
• Summary: She and her husband have used up their first
batch of homemade white miso and are now consuming
a great pot of modified red miso. She thanks William and
Akiko Shurtleff for the guidance their Book of Miso and
Book of Tofu have given them in making these soybean
products over the past few years.
She gives details of their experiments making tofu
and miso 7,000 feet up in India’s western Himalayas. Her
husband had been trying unsuccessfully ever since he
worked in Indonesia in the 1950s. Finally a friend who
worked in a Florida health food store sent them The Book
of Tofu. Using Epsom salts and an electric blender they
succeeded in making good tofu. Susan then wrote an article
on making tofu in India for an Indian woman’s magazine,
which was published in the spring of 1979. She is working

on another longer article.
Having conquered tofu, she turned to miso. The big
problem was getting koji starter, which she eventually
obtained from Kikkoman in Tokyo.
Susan is now thinking of making tofu commercially
on a small scale to cater to the interest evinced by several
boarding houses in town. There are already a few soyamilk
producers in India. In India, Susan uses tofu as “a substitute
for paneer, which is the fresh cheese from milk, drained and
pressed briefly to a compact solid texture. Tofu can be used
in curries and pakoras (a very common snack, spicy fritters)
in almost the same way as paneer is traditionally prepared,
thus decreasing the problem of tofu’s novel taste.
“We have also found that okara can be incorporated into
dough for chapaties [chapatis], in equal proportions to the
wholewheat flour. When the dough is seasoned with salt and
ground cumin and coriander seeds, and baked as a chapati
on a cast iron griddle, the resultant thick bread should be
attractive for Indian cooks who begin to make tofu but are
reluctant to waste the residue.
“As you can see, we are tofu enthusiasts and are trying
to spread an appreciation of soyfoods in this country in a
small way. So far, texturized soy protein is the only product
that seems to have caught on here.” Doubtless, this is
because it does not require refrigeration, is not affected
by heat or moisture, and is a useful and inexpensive meal
stretcher.
Note: As of April 2008, Susan has long practiced
Buddhist meditation and is the author of many related books.
Google “Susan Elbaum Jootle” and you will see. Address:
Jeet Villa, Dalhousie, H.P. [Himchal Pradesh], India.
944. Lyon, Alexander. 1981. Early history of tempeh, soy
ice cream, and other soyfoods at The Farm in Tennessee
(Interview). Conducted by William Shurtleff of Soyfoods
Center, Dec. 26. 1 p. transcript. Includes follow-up interview
of 18 Feb. 1985.
• Summary: The first cake of tempeh (just one cake) was
made from whole soybeans, then the rest were all made with
okara. They did not make whole soy tempeh since they had
no way to dehull the soybeans. They only started making
tempeh from whole soybeans after the splits were available
for use in tempeh kits. Now most of the tempeh is made from
whole soybeans rather than okara. Cynthia Bates was one of
the first to work with tempeh and to stay with it. They used a
food dehydrator as an incubator.
Members of The Farm Soy Dairy crew (Alexander,
Marlene Pantos, Joanne Elfe, Myra Traugot) first started
making soymilk ice cream during the summer of 1972 or
1973, using homemade soymilk, a hand-crank machine
provided by Melvin Stiriff, and fresh blackberries gathered
at a patch behind the soy dairy. Needless to say, the product
was a hit, since no dairy products were consumed in the
community and soymilk was still rationed among community
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members. The crew made this non-dairy ice cream 6-12
times during the first summer. A year or two later The
Farm invested $100 in four tiny table-top Glacier ice cream
machines that made 1-2 quarts at a time. Production grew,
but it was all consumed within the community.
In 1974 The Farm’s publications “Hey Beatnik” and
“Yay Soybeans!” both mentioned soymilk ice cream.
After production of Ice Bean was moved from San
Francisco, California, to Tennessee, Steve Meyers and
Michael Moorman became the two key soy ice cream people.
Address: Summertown, Tennessee.
945. Burr, M.L.; Bates, C.J.; Fehily, A.M.; St. Leger, A.S.
1981. Plasma cholesterol and blood pressure in vegetarians.
J. of Human Nutrition 35(6):437-41. Dec. [14 ref]
• Summary: Three hundred subjects with a special interest in
‘health foods’ were examined. The 85 vegetarians showed on
average a lower total cholesterol and a higher HDL percent
than the 214 non-vegetarians. The vegetarians were also
leaner in each age group and in both sexes. No consistent
differences in blood pressure were found. The vegetarians
consumed more dietary fiber than the non-vegetarians,
and the possibility that this may be relevant to the other
differences may be examined. Address: MRC Epidemiology
Unit, 4 Richmond Road, CF2 3AS; Dunn Nutrition Unit,
Milton Road, Cambridge, England.
946. Product Name: Tofu, Tofu Burgers, Okara Cakes.
Manufacturer’s Name: Regular Tofu Company Ltd.
Manufacturer’s Address: 75 Chandos St., Leicester, LE2
1BU, England. Phone: (0533) 549839.
Date of Introduction: 1981. December.
New Product–Documentation: Form filled out by John
Holt. ca. 1982. The company opened in Dec. 1981. He now
uses 50-100 lb/day of dry soybeans to make regular tofu
(vacuum packed), tofu burgers, and okara cakes. Letter
from John Holt. ca. May 1982. “Having used your book to
learn how to make tofu, we now have a small business here
making about 700 lb/week of tofu and about 2,500 tofu
burgers per week. We give our okara to a pig farmer... We
sell the nigari tofu vacuum packaged.” Soyfoods Center
Computerized Mailing List. 1982. Sept. 17. Owner: John
Holt.
947. Product Name: Tempeh (Soy & Okara), Tofu,
Soysage, Egg-less Salad, Flavored Soymilk (Carob & Honey,
or Maple).
Manufacturer’s Name: Soy Beings.
Manufacturer’s Address: 13-C Railroad Square,
Waterville, ME 04901. Phone: 207-872-8790.
Date of Introduction: 1981. December.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1981. Dec. 8. Owner: Richard
Tory. Shurtleff & Aoyagi. 1982. Soyfoods Industry:

Directory & Databook. p. 1. Form filled out by Richard Tory.
ca. 1982. This is a 5-person collective. “We have a small,
light catering business and wholesale sandwich business
selling locally to natural food stores, etc. Potato salad, tofu
dips, tempeh sandwiches, whole wheat tofu pizza, and
natural pastries.” The tofu contains nigari and organically
grown soybeans. Soysage is made with nutritional yeast,
safflower oil, honey and spices in an okara base. Egg-less
salad made with tofu and eggless mayonnaise.
948. Product Name: Arsoy Fiber (Dietary Fiber from
Soybean Cotyledons).
Manufacturer’s Name: Archer Daniels Midland Co.
Manufacturer’s Address: Box 1470, Decatur, IL 62525.
Date of Introduction: 1981.
Nutrition: Moisture 7%, protein 20%, fat 1%, ash 4%,
crude fiber 13%, other carbohydrates 55%, 100 calories/100
gm.
New Product–Documentation: Manufacturer’s catalog.
1987. Total dietary fiber is 62-65%. For use in baked
products, cereals, dietetic foods & beverages as a carrier for
total fats, etc. ADM. 1987. “Look Where Soybeans Go.” p.
18. Total dietary fiber 60-65%, neutral detergent fiber 2022%. Applications: Same as above. Talk with ADM sales
dept. 1988. Sept. 15. This product was acquired at the time
that ADM took over Central Soya’s isolate operation in
Chicago. It is a by-product of soy protein isolate production.
949. Product Name: Wonder-Vite Super Soy Burger.
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.
950. Product Name: Mexi-Burger.
Manufacturer’s Name: Sunbow Farm Products.
Manufacturer’s Address: Route 2, Box 46, Corvallis, OR
97330.
Date of Introduction: 1981.
Ingredients: Soybeans [okara], corn, whole wheat flour,
spices and seasonings.
Wt/Vol., Packaging, Price: 16 oz (1 lb).
How Stored: Refrigerated.
New Product–Documentation: Label. 1981. Sent by Mia
Posner & Harry McCormick. 4 x 2.25 inches. Black on
white. “(Directions: Shape into pattie [sic, patty], brown in
oil for sandwich or crumble into oiled skillet, cook for 10
minutes and roll into tortilla). Bean + grain = protein!”
951. Product Name: All-American Burgers.
Manufacturer’s Name: Sunbow Farm Products.
Manufacturer’s Address: Route 2, Box 46, Corvallis, OR
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97330.
Date of Introduction: 1981.
Ingredients: Soybeans (okara and Soymilque), cornmeal,
oats, whole wheat flour, spices, vinegar & mustard.
Wt/Vol., Packaging, Price: 16 oz (1 lb).
How Stored: Refrigerated.

New Product–Documentation: Label. 1981. Sent by Mia
Posner & Harry McCormick. 5 x 3 inches. Black on white.
“Shape a pattie [sic, patty] & fry in oil until browned. Serve
with all your favorite fixin’s.”
952. Product Name: Gentle Falafel.
Manufacturer’s Name: Sunbow Farm Products.
Manufacturer’s Address: Route 2, Box 46, Corvallis, OR
97330.
Date of Introduction: 1981.
Ingredients: Soybeans [okara], whole wheat flour, herbs
and spices.
Wt/Vol., Packaging, Price: 16 oz (1 lb).
How Stored: Refrigerated.
New Product–Documentation: Label. 1981. Sent by Mia
Posner & Harry McCormick. 4 x 3 inches. Black on white.
“Ready in 10 minutes for a snack or a meal. Directions:
Shape into pattie [sic, patty], brown in oil.”
953. Product Name: Tofu-Dill Salad.
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 135 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1981.
Ingredients: Tofu-Dill: UFO Tofu by Wildwood, green
peppers, celery, brine pickles, lemon juice, safflower oil,
apple cider vinegar, dill, mustard, spices, sea salt.
Wt/Vol., Packaging, Price: 12 oz plastic tub. Retails for
$2.25.
How Stored: Refrigerated.
New Product–Documentation: Soyfoods. 1983. Summer.

p. 42-43. “Dated for 7 days shelf life.” Label sent by
Wildwood on their letterhead. 1983, undated. 3 x 2 inches.
Dark and Light green on white. Silhouette of woods with
birds. “Ready to Eat Foods, Naturally. Perishable. Keep
refrigerated.” Saw Tofu Curry Salad and Tofu Veggie/
Vegetable Salad on sale in Berkeley. 1988. Aug. 30.
Label sent by Billy Bramblett. 1998. July. He says this
product was introduced in 1981.
Ingredients: Wildwood tofu (filtered water, soybeans
organically grown in accordance with the California Organic
Foods Act of 1990, nigari/magnesium chloride, a natural
firming agent), okara (soybean pulp), celery, lemon juice,
safflower oil, apple cider vinegar, dill weed, mustard, garlic,
spices and salt.
954. Aoki, Hiroshi. 1981. Misoshiru sanbai kenkô-hô [Three
bowls of miso soup daily for good health]. Tokyo: Goma
Books. 220 p. Illust. 20 cm. [Jap]
• Summary: Miso soups and health recipes. He worked
for food companies, including Ajinomoto, for 30 years on
development of new soy protein foods. A popularizing book.
Discusses Hirayama.
Contents: Preface. Why are miso soups and soyfoods
appreciated again now? 1. The many benefits from eating
miso soups and soyfoods every day. 2. The Japanese people
have forgotten the goodness of miso soups and soyfoods. 3.
Healthy soyfoods: From miso to soymilk (miso, natto, shoyu,
tofu, deep-fried tofu pouches, dried-frozen tofu, yuba, okara,
kinako {roasted whole soy flour}, soymilk, soy oil). 4. Miso
soups and soybean cooking make a healthy body. Soybean
recipes which are suited to people in the younger generation.
Mother’s favorite recipes are good for health, too. Appendix.
Maps of Japan showing areas of miso soups and natto.
955. 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
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
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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.
956. Ethnic Studies Oral History Project. 1981. Uchinanchu:
A history of Okinawans in Hawaii. Honolulu, Hawaii: Ethnic
Studies Program, University of Hawaii at Manoa. xxvii +
631 p. Plus 3 unnumbered pages of plates. Illust. Index. 25
cm.
• Summary: Chapter 6, titled “Issei life histories,” includes
a history of Tsuru Yamauchi (p. 488-509, based on an
interview with Michiko Kodama), the mother of Shoan
Yamauchi, who founded Hinoichi Tofu, the largest tofu
company in the United States.
Tsuru Kamiawa was born in 25 Dec. 1890 (Meiji 23;
the year of the tiger) in Shuri, Okinawa, into a poor family
that had once been “of samurai lineage.” When she was
age 3, the family moved to the countryside, to Itoman and
Ahagun, where she was raised. When she was about 13 or 14
[1903-04] she learned to make tofu, grinding the [soy] beans
by hand early in the morning. She made one kettleful each
morning, then sold it on a sidewalk where things were for
sale. She also tended her own agricultural field, where she
grew and harvested various crops.
She was married in about 1908 (Meiji 41) as a “picture
bride,” to Shokin Yamauchi, who was the eldest of four boys
and two girls. At the time of the marriage, he was away in
Kauai, Hawaii, cutting sugarcane, so she went to live with
his parents–who were kind to her, but who also lived in a
small, crowded rented house of one room. There was a tofu
shop next door, and she was careful never to waste tofu or
okara.
In 1910 she went to Wapiahu, Hawaii (on a 15-day
trip by ship via Japan), to meet her husband for the first
time. They lived deep in the canefields, where her husband
worked, in one big crowded cottage in Camp 35. In 1911
she had her first child, a daughter. They usually ate tofu
once a week only, but they had it twice in one week only
about once a month. The people who made it carried it by
foot from Wapiahu to sell it to them. The sugarcane workers
worked hard, six days a week, with only Sunday off. They
moved to Camp 1 and then to Camp 10, where they lived for
8 years in the middle of the canefields. For breakfast they
now had miso soup and daikon pickled in miso. By the age
of 30 Tsuru had had 4 children, most born with a midwife
and all without a doctor. The children’s grandfather on their
husband’s side [i.e., her husband’s father, Mr. Yamauchi, had
come to live with them in Hawaii].
Around 1919, after being away from home for 8-9

years, she returned with her 4 children to visit parents in
Itoman, Okinawa. After 4 years in Okinawa, she return alone
to Hawaii to be with her husband; later on they called their
children one by one to be with them in Hawaii. In Hawaii
she found a job where her husband was then working, at
the Hawaii Military Academy on 18th Avenue. She worked
in the boarding school–even though she spoke almost no
Hawaiian or English. She had three more children in 1925,
1927, and 1929–bringing the total now to seven. When Mr.
Yamauchi decided to start working for the Ewa landing pier,
she worked as a housemaid (for very little money), until
1937, when she started to work at Libby’s cannery–starting
at 30 cents an hour. She worked at Libby’s for three years
(during the pineapple season), then during the off-season
she worked at a tuna canning factory for 20 cents an hour. It
smelled terrible. Around that time she also did housecleaning
in Kahala, two or three houses a week. Their small income
helped to pay for the elder children’s school tuition in Japan.
Then on 15 July 1940, with almost no money, they
purchased an existing tofu shop [Haruko Uyeda Tofu] and
renamed it Aala Tofu Co. She made the tofu and ran the
shop; her husband had a job gardening. In 1938 her boy
came back from Okinawa. He helped her to make tofu while
he was going to school. “Later this boy [Shoan Yamauchi]
when to the States and is now involved in the tofu business
in a big way. He had gone to America for a vacation,
intending to play, but he started making tofu there and lives
in Los Angeles.”
In Hawaii the tofu was made differently from the way
she had learned to make it in Okinawa; in Hawaii the okara
was cooked with the slurry before it was removed. Since
they had no machines at that time, it took a long time to
make tofu and was hard work. They got up and started work
at 1-2 o’clock in the morning. They ground the [soy] beans
with a stone mortar [sic, hand-turned stone mill].
Kanai Tofu, run by Mr. Kanai, is the oldest tofu shop
in the area. “We’ve been doing it for 40 years and he was
before us. There was one more on River Street, Green Mill,
which used to be on Maui, came afterwards. After the war
others also came up–Aloha Tofu and other smaller ones that
do the work themselves. Many are Okinawans” (p. 505).
At the shop they also made and sold age (fried bean curd),
konnyaku, and okara. Pig keepers would buy the okara very
cheaply for feed.
The tofu business stopped for about 3 weeks after Pearl
Harbor and the start of war. Then business was good and tofu
sold well because of food shortages. In 1942 they started a
noodle shop (saimin-ya) to augment their income. They used
their age to make “cone sushi.” During the war, their son
[Shoan Yamauchi] doing tofu went into the U.S. army when
his number came up. Fortunately, there was no internment of
Japanese or Okinawans in Hawaii.
Today, one of their boys is in jewelry; three are in tofu.
Her girl who was born in Okinawa now lives in California

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 415
with her family. Tsuru was age 91 at the time of this
interview. Her life consisted mostly of ceaseless hard work
and poverty. Life is good now in Hawaii.
Note: Tsuru Yamauchi died in 1990 in Hawaii. Address:
Manoa, Hawaii.
957. Ford, Richard. 1981. Soy foodery cookbook: Tofu,
tempeh, miso, sea vegetable recipes and resources. Santa
Barbara, California: Published by the author. ii + 78 p. Illust.
No index. 22 cm. Spiral bound. [20+ ref]
• Summary: Contents: Introduction: Creative balance.
Soyfoods: Foods for the future. Soyfoods resources. Tofu: A
soy product catching on. Tempeh: The super soy. Soysage.
Sea vegetables: The tide is rising. Miso: A food doing it with
culture. Soyfood travelers guide. Contains many recipes
using tofu, tempeh, sea vegetables, and miso. At the end
of each chapter is a bibliography. Address: Santa Barbara,
California.
958. Gandjar, I. 1981. Soybean fermentation in Indonesia.
Advances in Biotechnology 2:531-34. [9 ref]
• Summary: Discusses various kinds of tempeh, taoco
(Indonesian miso), kecap (Indonesian soy sauce), tempe
gembus (okara tempeh; sold in every market and village in
Central and Eastern Java), oncom tahu (okara onchom), and
traditional fermentation processes. Address: Dep. of Biology,
Faculty of Mathematics and Natural Sciences, Univ. of
Indonesia, Jakarta, Indonesia.
959. 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.
960. Ito, K.; Carneiro, D.J.; Castagnolli, N. 1981. Nivel
proteico ideal na alimentacao de tilapia hibrida, resultante
do cruzamento de Sarotherodon honorum macho x
Sarotherodon niloticus (fêmea) [Ideal protein content in the
nutrition of the hybrid tilapia (Sarotherodon honorum male

x Sarotherodon niloticus female)]. In: Anais do II Simpósio
Brasileiro sobre Aqüicultura e do II Encontro Nacional de
Ranicultores. Brasilia: Ministerio da Agricultura. 222 p. See
p. 80-81. Held in 1980 at Jaboticabal, Brazil. 22 cm. [Por]
• Summary: Soybean bran (farelo de soja) was one of the
feeds used with these freshwater fish. Published in: Annals of
the 2nd Brazilian Symposium on Aquaculture. Address: Univ.
Estadual Paulista (UNESP), Campus de Jaboticabal, Brazil.
961. James, W.P.T.; Theander, Olof. 1981. The analysis of
dietary fiber in food. New York, NY: Marcel Dekker. viii +
276 p. 24 cm. Series: Basic and clinical nutrition, vol. 3. *
• Summary: Chapter 8 is titled “The analysis of dietary fiber
in food,” by J.B. Robertson and P.J. Van Soest. They found
that coarse bran, alfalfa, and soybean hulls were neutral
detergent fiber preparations, and thus free of pectin and
starch. Soybean hulls have a moderate exchange value of 18
meq/100 gm.
962. Lancet. 1981. High-fibre diets and diabetes. i:423-24. *
963. Leviton, Richard. 1981. Tofu. Colrain, Massachusetts:
Published by the author. 19 p. Unpublished manuscript. 28
cm.
• Summary: Each page contains a large photo (mostly
color) with a caption below explaining it. There are photos
of: Nasoya Organic Tofu. Richard and Kathy Leviton and
Tom Timmins behind a round cooling tank of tofu at New
England Soy Dairy.
Packaging tofu at Victor Food Products in Canada.
The production process used for tofu at Tomsun including
soaking, grinding, cooking in a triple compartment steam
cooker, separation of soymilk and okara, coagulation,
pressing of the curds, manual cutting of the tofu, cooling
the tofu in water in a long stainless steel cooling tank. Four
photos of tofu recipes. Address: Colrain, Massachusetts.
964. McCallum, Cass. 1981. The real food guide. Vol. 2:
Pulses, grains and seeds. Glasgow, Scotland: The Molendinar
Press. 196 p. Index. 20 cm.
• Summary: The section on “Anti-nutritional factors in
pulses” discusses those found in many legumes (such as
haemagglutinins, trypsin inhibitors, phytic acid, flatulence
factors) and those of importance in specific legumes;
for soybeans, only heat-resistant trypsin inhibitors are
mentioned. The section on “Basic bean cookery” gives
general guidelines and tips (never add salt until beans are
cooked tender). A table (p. 54) shows that soybeans require
the longest cooking time of any bean listed.
The section titled “A-Z pulses” gives details (incl.
the scientific name) concerning many legumes listed
alphabetically. Includes adzuki, kura mame [sic, kuro
mame = black soybeans] (p. 65), and winged beans. By far
the longest section is on soy beans (p. 71-82). Contents:
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Introduction. Nutritional values. Dried soy bean products:
Soy grits, soy coffee, soy flour (full fat, medium fat, fat free),
soy nuts, soy milk, soy yolk (a concentrated form of soy
flour), textured vegetable protein, soy splits, tofu powder.
Fermented soy bean products: Black beans–fermented,
chao, chee-fan, chiang (Chinese miso), Hamanatto, ketjap,
koji, meitauza, miso, mame miso, Hatcho miso, kome miso,
mugi miso, natto, okara. Soy sauces: Introduction, Chinese
soy sauce, ketjap, synthetic sauce, tamari. Sofu [sic, sufu],
tahuri, tamari, tao-cho, taokoan or tao koan, taotjo or tao dji
[sic, taotjo is Indonesian-style miso; tao dji are Indonesian
fermented black soybeans], tempeh, tofu. Tofu from whole
beans (homemade recipe). Tofu from powdered [soy] milk.
The part titled “Recipes” (p. 129-92) is divided into
three sections. Soy-related recipes in each are listed here: (1)
Soups and starters: Iced tofu (p. 134). Miso soup (p. 138).
Adzuki bean soup (p. 141). (2) Main dishes: Deep-fried tofu
(p. 167). Szechuan bean curd (p. 168). (3) Bread, side dishes,
sauces and desserts: Miso lemon sauce (p. 186). Miso ginger
sauce (p. 187). Peanut butter (homemade recipe, p. 191).
The rear cover states: “These books fight a war against
junk food–and win.” The author is a woman.
Note: This is the earliest English-language document
seen (April 2013) that uses the word “tao koan” (or “taokoan”) to refer to tofu. Address: United Kingdom.
965. Nomura, H.; Yasuta, H.; Kasai, H.; Silveira, F. 1981.
Ensaio de alimentacao de tilapia hibrida (Sarotherodon
honorum macho x Sarotherodon niloticus femea) e
tilipia do nilo (Sarotherodon niloticus) com proteinas de
origem animal e vegetal [Feeding test on hybrid tilapia
(Sarotherodon honorum male x Sarotherodon niloticus
female) and Sarotherodon niloticus with animal and
vegetable proteins]. In: Anais do II Simpósio Brasileiro
sobre Aqüicultura e do II Encontro Nacional de Ranicultores.
Brasilia: Ministerio da Agricultura. 222 p. See p. 69-70. Held
in 1980 at Jaboticabal, Brazil. [Por]
• Summary: The feeding tests were conducted in Brazil in
1979. Soybean flour (farinha de soja, 47% protein content)
was one of the feeds used with these freshwater fish.
Published in: Annals of the 2nd Brazilian Symposium on
Aquaculture. Address: Faculty of Philosophy, Sciences and
Letters-R.Preto, Univ. of Sao Paulo, Sao Paulo, SP, Brazil.
966. Sakaguchi, Koichi. 1981. Tomago no okazu, tôfu no
okazu 500 sen [500 selected egg side dishes and tofu side
dishes]. Kamakura Orange Series No. 2. 274 p. Illust. Index.
26 cm. (Kamakura Shobo, Tokyo). [Jap]
• Summary: Contents: Recipes–Eggs: Omelet, frying,
boiling, tojiru, poaching, scrambling, steaming, raw, soups
(Japanese, western, Chinese styles), sandwiches, drinks,
lunch ideas, good cooking information–Do you know about
eggs? Tofu: Raw, sauteed, stir-fried, fried, cooked in sauce,
steamed, salads (aeru), soups (Japanese, western, Chinese

styles), broiled, okara, deep-fried pouches, koya-dofu, deepfried, ganmodoki (tofu burgers), good cooking information–
Do you know about tofu? Writing about my challenge in tofu
making. How to make menus.
American Linda Barber is mentioned on page 242.
967. San-Jirushi International, Inc. 1981. Introducing San-J
tamari. Colonial Heights, Virginia: San-Jirushi International.
8 p. 26 cm.
• Summary: This 8-panel fold-out brochure is printed with
purplish-brown ink on beige paper. On the front panel is
an illustration (line drawing) of a 150 ml bottle of “San-J
Tamari–the natural soybean sauce (TM). Brewed by SanJirushi Corp., Japan. Founded 1804.” Contents: The natural
soybean sauce. Made from choice whole soybeans, pure
well water, and sea salt. Brewed naturally through the four
seasons. Tamari is the traditional soy sauce. San-J Tamari
is different: San-J Tamari is real tamari, real tamari is made
entirely from soybeans, the first ingredient in San-J Tamari
is whole soybeans, the flavor of tamari is due to proteins
(which are slow to evaporate during cooking). Why tamari?:
San-J Tamari is not only a superior seasoning–it is a natural
flavor enhancer, San-J Tamari extends further, San-J Tamari
can replace salt, San-Jirushi of Kuwana. An all-purpose
seasoning and flavor enhancer: Color illustrations show
recipe ideas. Nutrients per 100 grams of San-J Tamari and
Tamari (Low Salt). How San-J Tamari is made (each of the
12 steps is illustrated):
“The cooked beans are mashed and shaped by an
extruder into tiny balls about 1 inch in diameter called ‘miso
dama.’ The miso-dama are dusted with spores from a special
mold called ‘koji’ (Aspergillus oryzae) and incubated for 48
hours under carefully controlled temperature and humidity in
an incubation chamber called the ‘muro.’
“Matured koji is removed from the ‘muro’ and mixed
with salt water in large wooden vats to make the fermentive
mash called ‘moromi.’ The 1200 gallon cedar-wood vats
containing ‘moromi’ stand in unheated buildings for at least
12 months while the ‘moromi’ mellows and matures.
“When fermentation is complete, free-running raw
tamari–called ‘kibiki’–is drawn off through spouts at the
bottom of the vats. The yielded liquids are filtered and
cleared of oils and dregs, then carefully mixed and blended.
The blended product is allowed to stand for several weeks
while more oils and dregs are removed.
“The remaining mash is then removed from the vats and
pressed to yield ‘assaku’ tamari.
“Raw tamari is pasteurized at 185º F (85º C) to eliminate
all microorganisms and ensure against any further change
in the product through fermentation. Pasteurization does
not effect valuable enzymes contained in Tamari, and also
contributes to its delicate color and flavor. Pasteurized
Tamari is transferred to sterilized holding tanks and allowed
to stand and clear for two more weeks. Then it is filtered

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 417
again, bottled, inspected and shipped.” Address: Colonial
Heights, Virginia.

971. Trowell, H.C.; Burkitt, D.P. eds. 1981. Western diseases,
their emergence and prevention. Cambridge, Massachusetts:
Harvard University Press; London: E. Arnold. xix + 456 p.
Foreword by John R.K. Robson. Illust. Index. 25 cm. *

Rolland, and Friedrich W. Nietzsche.
The glossary of ingredients lists okara, soy powder,
tamari, tofu. “Soy powder [whole soy flour]–Made from
cooked soybeans, it contains all the natural oil of the
soybean. Used in casseroles, sweets, and for making soy
milk. It can also be used as an egg substitute. Use 1 heaping
tablespoon soy powder and 2 tablespoons water in place of 1
egg.”
Recipes with soyfood terms in the title include: Quick
instant soy milk (p. 12). Soy milk. Soy yogurt (p. 13,
made from tofu, frozen and non-frozen bananas, etc; not
fermented). Soy margarine (p. 13). Soy tofu. Scrambled tofu.
Tofu cottage cheese (p. 14). Tofu cream cheese (p. 15). Bran
muffins (with soymilk, p. 22). Most baked goods include
soymilk in place of dairy milk. Miso soup (p. 37). Tofu
eggless salad. Okara salad (p. 54). Tofu potato salad (p. 56).
Tomato tofu salad (p. 57). Tofu tahini dressing. Blond miso
dressing (p. 67). Orange tamari dressing. Soy mayonnaise
(p. 68). Miso spread (p. 69). Hot miso dressing (p. 73).
Tahini-tamari sauce (p. 75). Stuffed tomato with soybeans
(p. 92). Tofu saute (p. 104). Potatoes with tofu. Noodle tofu
(p. 105). Tofu bean-thread saute (p. 106). Matzoh tofu bake
(p. 124). Soy burgers (p. 131). Okara cylinders (p. 132). Tofu
cheesecake (p. 141). Carob tofu cream pie (p. 143). Recipes
for dogs and cats: Okara delight (p. 163). Soybean mash (p.
164). Instant soybean-meal dinner (p. 165).
At the back is a 6-page section titled “The Spirit of
Ahimsa” by H. Jay Dinshah, president of the American
Vegan Society. It is excerpted from his books “Out of the
Jungle” and “Here’s Harmlessness.”
Note: This is the earliest document seen (Sept. 2012)
that mentions (or gives a recipe for) a nonfermented soy
yogurt. Address: Brooksville, Florida.

972. World of God. 1981. The cookbook for people who
love animals. 2nd ed. Route 2, Box 98E, Brooksville, Florida
33512. 176 p. Edited by Butterflies. Illust. and cover design
by Flowers. Recipe index. 26 cm. Spiral bound. The 4th
edition was copyright in 1987. [31 ref]
• Summary: The top of the title page reads: “Over 300
totally vegetarian recipes. From beginner to gourmet. No
meat. No eggs. No dairy. No honey.” At the bottom of the
title page is a field of red and orange flowers, with butterflies
around them, and a rayed sun overhead against a light yellow
background. This is a good, spiral-bound collection of vegan
recipes, which are straightforward, appetizing, and nutritious.
Special section includes recipes for cat and dog food.
The book is interspersed with nice quotations about
vegetarianism, veganism, and animal rights from great
thinkers such as Longfellow, Emerson, Schopenhauer, John
Gallsworthy, Jeremy Bentham, Cicero, Herbert M. Shelton,
John Ruskin, John Stuart Mill, Tagore, Plutarch, Tolstoy,
Cardinal Newman, George Bernard Shaw, Thoreau, St.
Francis, Leonardo da Vinci, Harriet Beecher Stowe, Romain

973. ADM Foods. 1981? ADM edible products/81:
Sweeteners, milling, baking specialties, proteins, oils, malts,
pastas. Box 1470, Decatur, IL 62525. 30 p. Undated. 28 cm.
Catalog.
• Summary: Pages 19-21 describe the following soy protein
products: TVP textured vegetable protein, TVP condiment
types (bacon flavor bits and chips, sausage flavor bits,
pepperoni flavor bits, cheese flavor bits, onion flavor bits,
garlic flavor bits), Arcon soy protein concentrate, Ardex
isolated soy proteins (Ardex D, Ardex DHV, Ardex F, Ardex
SP-6), Nutrisoy 101 and Nutrisoy 102, Nutrisoy Fiber soy
bran, Toasted Nutrisoy flour–defatted soy flour, Nutrisoy
flour–defatted soy flour, Bakers’ Nutrisoy–defatted soy flour,
Nutrisoy 7B flour–defatted soy flour, Nutrisoy 220T–refatted
soy flour, Soylec lecithinated soy flour and 15% refatted
B.N., Soylec T-6, Soylec T-15 lecithinated soy flour, Toasted
Nutrisoy grits 8-20, 20-40, 40-80, 80-0–defatted soy grits,
Defatted soy flakes (offered for brewers, etc.), Nutrisoy Bits,
Arlec lecithin granules.
Note: In this catalog, ADM has changed the meaning

968. Simmpson, H.C.R.; Lousley, S.; Geekie, M.; et al. 1981.
A high-carbohydrate leguminous fibre diet improves all
aspects of diabetic control. Lancet. i:741-42. *
969. Soei, Zenni. 1981. Shôjin no osôzai: Tôfu ryôri [Zen
vegetarian cookery, daily recipes: Tofu cuisine]. Kurashi no
Sekkei (Designs for Living) No. 140. 168 p. Illust. No index.
29 cm. (Tokyo: Chuo Koronsha). [Jap]
• Summary: Contents: Preface. Takenogosho and tofu
cookery. How to make momen [regular Japanese style]
tofu using the easy home method. Nutrition of tofu and
prevention of adult diseases. Non-tofu tofu. Introduction to
Sanko-in temple. Tofu recipes: Broiled tofu, deep-fried tofu,
okara, dried-frozen tofu, yuba. Meaning of inertia. Watching
the moon.
970. Surata Soyfoods. 1981. Okara (Brochure). 302 Blair
Blvd., Eugene, Oregon. 4 p. Front and back. Each page 28
cm. Typewritten.
• Summary: Defines okara, gives the nutritional
composition, and gives recipes for: Okara burgers. Okara
granola. Okara and vegetable saute. Tabouli. Soysage. Okara
bran cookies. Okara scrambled eggs. Okara-millet burgers.
Okara cornbread. Fudge brownies. Okara bars. Okara
scrambled eggs. Address: Oregon.
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of the brand name “Ardex” to refer to isolated soy proteins.
Address: Decatur, Illinois.
974. ADM Foods. 1981? Look where soybeans go. Box
1470, Decatur, IL 62525. Undated. 28 cm. Catalog. *
• Summary: On the cover is a huge yellow soybean, over
a field of soybeans planted in rows facing the viewer. The
title is written above the soybean in small letters. Address:
Decatur, Illinois.
975. Dominguez de Diez Gutiérrez, Blanca. 1982. Re:
Introducing soyfoods to Mexico. Letter to William Shurtleff
at Soyfoods Center, Jan.–in reply to inquiry. 5 p. Typed.
[Eng]
• Summary: The following is Blanca’s response to and
editing of a history of her work with soyfoods in Mexico,
written by William Shurtleff and sent to her, requesting
that she check it for accuracy. Shurtleff’s history is a based
largely on letters from Blanca to Shurtleff in the early 1980s.
An independent soyfoods pioneer in Mexico who
deserves special mention is Blanca Domínguez de Diez
Gutiérrez, a small, sparkling-eyed woman who, initially
alone and unfunded, has taught the many uses of soyfoods
to people (especially women in poor villages) throughout
Mexico. She became interested in soyfoods after reading
The Book of Tofu in 1976. In 1977 she founded a Yoga
Center in the village of Tepoztlan, Morelos, but after seeing
poverty and malnutrition all around her, she gave up her
position as president of the Center to devote herself entirely
to teaching others about soyfoods and better nutrition. She
developed a low-cost, tasty, and easy to practice system of
nutrition based on protein complementarity from soyfoods
and grains (including underutilized grains widely used only
for livestock feed) plus the use of sprouts [including soy
sprouts]. Using this nutritious model, which was a great
success wherever it was introduced, she began to develop
soyfoods recipes and preparatory techniques that were suited
to local tastes and would help lower income people to help
themselves and provide their families with better nutrition.
In 1977 Dominguez’s booklet ‘Los Mil Usos de la Soya’
(The Thousand Uses of Soy) was published as an entire issue
of the popular magazine Quadernos de Natura by Editorial
Posada. Shortly thereafter the magazine published two
articles about Dominguez’s work (‘The Soy Cooperative’
[1980] and ‘The Woman who is Taking Soy to the
Countryside’ [April 1978]) and then in 1978 a major book
on soyfoods and Dominguez’s system of nutrition featuring
soyfoods and whole grains: Alimentacion Integral Para
Una Vida Plena: Los Mil Usos de la Soya. Focusing on lowtechnology soyfoods such as fresh soy puree, soymilk, tofu,
okara, roasted soy flour, and soy sprouts, plus many original
recipes, this was the first book of its type in Latin America. A
second printing was out within a year.
“Dominguez was one of the first people in Latin

America to grasp the spirit of the soyfoods movement in the
U.S. and to see the great potential for working directly with
the people to introduce soyfoods ‘from the bottom up.’ Her
fine publications were accompanied by lots of hard work
with local people. In the 1970s in Tepoztlan she founded
the Soya Cooperative Padma Xochitl, with the help of three
teachers there whose students regularly fell asleep in class
from lack of a proper breakfast–or any breakfast at all. A
number of people joined with Dominguez, working with a
most creative and generous spirit, to make the Cooperative
into a very active and extremely effective center of soyfoods
information: Victor Ariel Barcenas, Albino Quiroz, Marisela
Penaloza de Quiroz, and Coti Nava deserve special mention.
The fine work started here first reached the people of
Morelos, then quickly spread throughout Mexico. It proved
that soyfoods in conjunction with the new yet traditional diet
were well received wherever they were tried.
“Dominguez was a creative and inspiring teacher and
the people with whom she worked felt her love and care. She
developed Tofu Chorizo (like a garlic sausage), enchiladas,
and tamales, pozole (stew) soy-flour enriched masa, and
many soymilk recipes. Women understood quickly when
she showed that from 16 pesos of soybeans they could get
10 liters of soymilk (worth 130 pesos) and 1.5 kg of okara
(worth 150 pesos). She asked that women pay for their
classes by teaching 10 other women what they had learned.
Deploring that food had fallen into the hands of men, who
thought only of its monetary and rarely of its nutritional
value, she never failed to teach of the dangers of junk foods
(like proliferating soft drinks) and the ease with which
traditional diets could be improved with soy.
“Dominguez worked closely with a host of other people,
who in turn became soyfoods teachers. Maria Esther Rosete
of IMSS did pioneering work with Dominguez introducing
soyfoods into her area and to the workers and their wives at a
big sugar mill in Zacatepec. They gave many demonstrations
and trained volunteers who introduced the healthful diet in
many places in the state of Morelos. In 1980 Maria Esther
was transferred to Xalapa, Veracruz, where she continued
her work with soyfoods with great effectiveness. In 1981,
Dominguez was invited to train a group of social workers,
nutritionists, and cooking teachers there to take the diet to
villagers, schools, and the poorest sections of the city. In
1979 Dominguez was invited by the Teachers College in
the state of Durango to train a group of teachers in using
soybeans. Today this college has a one-semester course in
the theory and practice of soyfoods use, directed particularly
at rural teachers. Señora Elvia de Jesus Hidalgo de Sanchez,
one of Dominguez’s former students from Tepoztlan, who
initiated he program, has also trained one hundred volunteers
from the DIF (Family Integral Development) in Durango
and given many soyfoods courses throughout the state of
Durango, including at the Agricultural Experiment Center.
Starting in 1979 Laura Mendez, earlier from the Tepoztlan
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Cooperative, worked with Dominguez and many others to
introduce soyfoods to the state of Mexico. Obdulia Herrera
Bazan, Dr. and Mrs. Arturo Aldama, Arcadia Ramirez, and
many others also did fine work with soyfoods.
“In late 1981 Dominguez, who had previously worked
entirely without outside financial support, was invited
by DIF in the state of Veracruz to work for one year as
an employee teaching about soyfoods. She developed a
nutritional program for the state and trained a group of young
nutritionists, who taught soyfoods to housewives, jails,
orphanages, etc. throughout the state, emphasizing home
preparation of low-cost substitutes for meat and milk. The
program was a great success, and many of these and other
workers gave generously of their time, energy and money
with almost missionary zeal in the strong belief that soyfoods
could play a key role in uplifting the poor and improving
their diet. Throughout this ongoing work, Dominguez
viewed her efforts as a part of their spiritual practice of
Yoga, to serve others selflessly and lovingly, to help relieve
suffering.” Address: Mexico City.
976. Harrison, Sharon L.; Konishi, Frank. 1982.
Development and evaluation of a tofu (soy curd)-withfiber product for the elderly. J. of Nutrition for the Elderly
2(1):19-29. Jan. [18 ref]
• Summary: The new product, named FibraTofu, containing
fiber in the form of pulverized soybean hulls, was developed
for the elderly. It has a very bland flavor and is an excellent
source of protein, calcium, and dietary fiber, but with very
low levels of sodium and saturated fat, and no cholesterol.
When FibraTofu was added at levels of about 20% to a
variety of foods (onion dip, fried rice, potato salad, fudge),
it significantly improved their nutritional value without
sacrificing overall acceptability. If people consumed 16
ounces of FibraTofu daily, they would receive 50% of their
daily protein requirements and more than 100% of their
daily calcium and dietary fiber requirements. Address: 1.
Dep. of Human Nutrition & Food Management, Ohio State
Univ., Columbus, OH 43210; 2. Southern Illinois Univ.,
Carbondale, IL 62901.
977. Product Name: Okara tempeh.
Manufacturer’s Name: Pour Tous Auroville.
Manufacturer’s Address: Food Processing Unit, Aspiration
605104 Kottakupam, India.
Date of Introduction: 1982. January.
New Product–Documentation: Letter from Alain Bernard.
1982. Jan. 20. “We make okara tempeh each time we make
tofu.”
Interview conducted by Anthony Marrese. 1990. Aug.
“The best I can tell, this company made tempeh for about a
year or two, then stopped about 2 years ago when they ran
out of culture. They are planning to order more culture and
start again in 1991.”

978. Product Name: Tofu, and Soysage.
Manufacturer’s Name: Rising Sun Soy Farms.
Manufacturer’s Address: 2810 Banwick, Columbus, OH
43227. Phone: 614-231-4073.
Date of Introduction: 1982. January.
New Product–Documentation: Leviton. 1982. Trip notes.
They opened in January 1982. Form filled out by Tim Nusser
and C.H. Burnett, in charge of Risingsun Soy Farms. They
opened on 1 Jan. 1982. Gives address.
979. 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

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 420
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.
980. Percival, Bob. 1982. Easy to do tofu. Vegetarian Times
No. 54. Feb. p. 61-64.
• Summary: How to make tofu at home, plus recipes for
Tofu Guacamole and Soysage. A photo shows the utensils
necessary for making tofu (found in most kitchens).
981. Shurtleff, William; Aoyagi, Akiko. 1982. Tofu &
soymilk production: A craft and technical manual. Lafayette,
California: Soyfoods Center. 336 p. Illust. by Akiko Aoyagi
Shurtleff. Index. Feb. 28 cm. [223 ref]
• Summary: The contents is identical to that of the original
Aug. 1979 edition, but the publisher’s name has changed
to Soyfoods Center from New-Age Foods Study Center.
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
982. Soyfoods. 1982. Soyfoods marketer. Winter. p. 57.
• Summary: “Mark Brawerman’s Pacific Trading Co.
distributes a diverse line of frozen and refrigerated soyfoods
around the greater San Francisco area. Besides his stock
of yogurt, cheeses, juices, eggless honey dairy ice cream,
and middle eastern specialty foods, Brawerman distributes

soyfoods from three West coast producers including Island
Spring (Smoked Soyloaf, Steamed Tofu), Redwood Valley
(Almond Creamie, Berry Creamie, Soysage, Tofumous,
Missing Egg), and Soyfoods Unlimited (Tempeh, Tempeh
Burger). Brawerman also handles two brand name lines of
his own, Jolly Licks Non-Dairy Frozen Desserts and Living
Lightly. The Jolly Licks line of soymilk ice creams was
introduced in July 1980 and includes these flavors: Toasted
Almond, Strawberry, Coffee, Carob, Orange, Carob Mint,
Vanilla, Chocolate, (in pints and 5 oz cups). The Living
Lightly line includes soft and firm tofu (water-packed and
vacuum packed), tofu cutlets, SoyMoo beverage (plain,
vanilla-cinnamon, in pints and quarts), two flavors of Tofu
No-Cheese Cake (Hawaiian, Strawberry, at 12 oz), and
six frozen tofu entrees, (Tofu Tamale, 7 and 12 oz; Tofu
Enchilada, 12 oz; Tofu Lasagna, 18 oz; Tofu Ravioli, 14 oz;
Tofu Italian Salad, 8 oz; and Tofu No Egg Salad, 8 oz).”
983. Lopez, Alejandro. 1982. El trabajo del maestro Ejo
Takata con la soya en Mexico [Re: The work of Zen master
Ejo Takata with soya in Mexico]. Letter to William Shurtleff
at Soyfoods Center, March 19. 3 p. Typed, with signature.
[Spa; eng]
• Summary: In 1969 Rev. Ejo Takata, a Japanese Zen monk
and later Zen master who first arrived in Mexico in 1967,
began his work with soyfoods. That year, while traveling
in the mountains of Oaxaca state, he became aware of the
malnutrition among the Mixes and Mazatecos Indians. With
the help of the Japanese agronomist Toshihiko Onuki and
of a group of Mexicans from the School of Agriculture of
Chapingo and of his Zen A.C. community, he established
an experimental soybean farm in Oaxaca and promoted
the cultivation of soybeans and the use of soyfoods among
the Indian communities. He taught the Indians how to
make soymilk and how to use the okara (soy pulp) in
making corn tortillas. He gave demonstrations in more than
100 communities and in almost all of these the soyfoods
were received with such enthusiasm that they became
and remain a part of the daily diet. They are made from
soybeans now grown locally by the Indians. In 1971 Takata
and co-workers opened a dining room at the Universidad
Nacional Autonomo de Mexico. During the next 6 months
they gave demonstrations and prepared 200 meals a day
based on soyfoods including soymilk, okara with green
vegetables, tortas with fresh soy puree, tofu in various
recipes, crackers (galletas), breads, etc. In 1972 they began
to give soyfoods demonstrations to the National Workers
Syndicate of the ISSSTE, and to peasants and farm workers’
organizations. They traveled widely into the countryside
and their presentations and food were always well received.
This work played a significant role in paving the way for
soyfoods in Mexico. In 1973 the President of Mexico, Lic.
Luis Echeverria, at a reception, recognized Rev. Takata for
the work he had done with soybeans and soyfoods, then
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inaugurated a national soy program. In 1976 Takata and
colleagues established an organization to teach appropriate
technology (for food and energy), including soyfoods
production. This work expanded in 1981 to the application of
Japanese low-cost soyfoods equipment to small businesses,
and participation in a national food program called Sistema
Alimentario Mexicano (SAM). Takata and his co-workers
have demonstrated vividly what individuals can do to help
bring soybeans and soyfoods to the people in a country
where they are not known. Address: Lic. Alejandro Lopez,
Zen A.C., Ave. Revolucion #2036, San Angel, Mexico, DF,
Mexico.
984. Product Name: Tofu Burger.
Manufacturer’s Name: Bud, Inc.
Manufacturer’s Address: 1100 Wicomico St., Baltimore,
MD 21230.
Date of Introduction: 1982. March.
Ingredients: Natural nigari tofu, carrots, cabbage, onion,
celery, okara, soymilk, sesame seeds, sunflower seeds,
soybean oil, sea salt, spices.
Wt/Vol., Packaging, Price: 7 oz vacuum pack.
How Stored: Refrigerated or frozen.
Nutrition: Per 3.5 oz.: Calories 190, calories 12 gm,
carbohydrates 11 gm, fat 12 gm, sodium 250 mg (250
mg/100 gm).
New Product–Documentation: Label. 1982. March
(dated). 4.5 inches square. Black and white on yellow.
“Keep frozen. Completely vegetarian. All natural. No
preservatives.” Logo reads: “Soyfoods for a healthy world”;
This company is run by a Taiwanese family.
This product is still being sold with the same label in
July 1992.
985. Soy Plant Co-op Inc. (The). 1982. Price list effective
3/22/82 [22 March 1982]. Ann Arbor, Michigan. 1 p. 28 cm.
• Summary: This typewritten sheet contains three columns:
Supplier, product, and price. The Soy Plant is supplier of
(packaged or in bulk): Tofu (1 lb tub), plain soy milk and
flavored soy milk (quarts), tempeh (8 oz), soysage (8 oz),
miso garlic dressing (16 oz), Soyanaise (soy mayo, 16 oz),
carob tofu pies, missing egg salad, tofu spinach quiche,
gomaseao [gomashio]. Other suppliers are Micro Farms
(alfalfa- or mung bean sprouts), Westbrae Foods (miso–3
types), The Grocery (The Tofu Cookbooklet), and Learning
Tree (tofu kit, $13.50 each).
New products available soon: Tempeh salad. Tofu tahini
spread. Address: 711 Airport Blvd., Suite #1, Ann Arbor,
Michigan 48104. Phone: (313) 663-8638.
986. MacCormack, Harry. 1982. Re: Okara and Sayuri
Furukawa. Letter to William and Akiko Shurtleff at Soyfoods
Center, April 21. 3 p. Typed, with signature on letterhead.
• Summary: “We can’t find the Well Being article [about

okara] although I remember it as being poorly written.”
“Your question about Burgers is I hope answered with
the labels. Sayuri Furukawa was visiting with us from Japan
last week. She will be contacting you both in the next couple
of weeks as she plans to spend 6 weeks at Green Gulch. She
is a wonderful woman, her father a Zen monk, she trained
in an ‘old way’ tofu shop. She was teaching us how to
make miso and shoyu.” They taught her how to make okara
burgers.
Attached are labels for the following Sunbow Farms
Products: Country Style Tofu, Soy Sausage, All-American
Burgers [meatless, made with okara and soymilque], Gentle
Felafel, Soymilque, Mexi-Burger. Address: Sunbow Farm
Products, Route 2 Box 46, Corvallis, Oregon 97330. Phone:
503-929-5782.
987. Shurtleff, William; Aoyagi, Akiko. 1982. History of
okara (soy pulp) and soy bran. Soyfoods Center, P.O. Box
234, Lafayette, CA 94549. 11 p. April 22. Unpublished
typescript. Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject.
Contents: Introduction. Part I: History of okara (soy pulp).
Etymology of okara. Part II: History of okara in East Asia.
General. China. Japan. Other East Asia. Part III: History of
okara in the West. Europe. United States. Part IV: History
of okara in the Third World. Part V: History of soy bran.
Address: Lafayette, California. Phone: 415-283-2991.
988. Wagner, Martha. 1982. Cooking with okara. Vegetarian
Times No. 56. April. p. 46-48.
• Summary: The subtitle continues: Okara, high in protein
and fiber, is a by-product of tofu which lends itself to a
variety of cooking methods.” Gives an introduction to okara
with 8 recipes: Okara-millet burgers. Okara dumplings.
Okara cornbread. Marlene’s soysage. Fudge brownies. Sweet
pie shell. Okara crackers. Okara waffles.
Fiber is now making a comeback in America–and none
too soon. The average American intake of dietary fiber today
is about 20% of what it was 100 years ago.
989. Holt, John. 1982. Re: New developments at The
Regular Tofu Co. Letter to William Shurtleff at Soyfoods
Center, May 1. 1 p. Handwritten, with signature on
letterhead.
• Summary: “Having used your book to learn how to make
tofu, we now have a small business here making about 700
lb/week of tofu and about 2,500 tofu burgers per week. We
give our okara to a pig farmer... We sell the tofu vacuum
packaged. As yet we don’t have a means of packaging soya
milk. It is sold over here in Tetra Briks and is very expensive.
We want to expand the business to make larger quantities of
tofu (regular and silken if possible) and to sell soymilk more
cheaply... At present, our equipment is very similar, I should
imagine, to a small Japanese tofu shop. We use nigari.
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An accompanying form states that this company started
business in Dec. 1981 and now uses 50-100 lb/day of dry
soybeans. Address: 75 Chandos St., Leicestershire LE2 1BU,
England. Phone: (0533) 549839.
990. Pautz, Jane Abe Cadwell. 1982. Re: Directory of
soyfoods manufacturers in Sao Paulo, Brazil, and comments
on the availability of these foods. Letter to William Shurtleff
at Soyfoods Center, May 29. 3 p. Typed.
• Summary: List all known companies in Sao Paulo that
make soyfood products. A separate listing is given for
each product with the full company name and address.
The product categories include: Tofu and tofu products (2
companies). Soymilk (4). Shoyu (3). Sellers of whole dry
soybeans (1). Lecithin (1). Soyflour (1; soyflour is available
in many stores without a brand name). TSP / TVP (2).
“As you know we have a large Japanese colony here in
the country. I am only aware of what is here in Sao Paulo.”
“Soynuts are available in health food stores in small
unlabeled packages. I have not seen soynut butter. Misso
(miso) is plentiful. Soy sprouts are sometimes available in
open-air markets along with other Japanese products. They
aren’t common. Fresh green soybeans [edamamé] are also
available at certain times of the year in these markets. Of
course there is lots of soyoil. I think that Sanbra is one of
the big producers or sales company of the beans [soybeans].
In some of the healthfood stores there is a product available
called ‘carne de soja’ (literally “soy meat [textured soy
flour]). There is no brand name and I have not experimented
with it.”
“I will be working on a book of tofu recipes during this
vacation. The publisher wants to publish it yet this year.
“Last year I gave 3 lessons in working with soyfoods
at the Nestlé experimental kitchen here in Sao Paulo, and
may be working with a new health foods store / restaurant in
developing foods. I would like to see them try some typical
soy-deli kinds of things. There is a lot of interest here, new
stores of ‘produtos naturais’ [natural food products] and
vegetarian restaurants are quite popular.” Address: Rua
Spinagés 1974 Apto. 61, 01258 Sao Paulo, Brazil.
991. Abraham, Rachel. 1982. Trace element intake by Asians
during pregnancy. Proceedings of the Nutrition Society
(London) 41(2):261-65. June. [9 ref]
• Summary: In Harrow is a community of Asians who
originate from Gujarat–a state in northwest India. The
vegetarian diet, high in phytates and fiber, both of which
bind available zinc, creates the potential for marginal zinc
deficiency. In addition, foods eaten by vegetarians tend to be
poor sources of zinc. Blood copper levels in all groups were
lower than desirable. Address: Northwick Park Hospital,
Watford Road, Harrow, Middlesex, England.
992. 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,
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
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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
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.
993. Ponz de Leon, M.; Iori, R.; Barbolini, G.; Pompei, G.;
Zaniol, P.; Carulli. N. 1982. Influence of small-bowel transit
time on dietary cholesterol absorption in human beings. New
England J. of Medicine 307(2):102-03. July 8. *
• Summary: A high-fiber diet of whole grains, vegetables,
and fruits may lower levels of blood cholesterol and thereby
reduce the risk of a heart attack.
The high-fiber diet apparently helps to speed the passage
of food through the small intestine so that there is less time
for cholesterol to be absorbed into the blood stream. Address:
Italy.
994. 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; Spa]
• 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
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(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–
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.
995. Shurtleff, William; Aoyagi, Akiko. 1982. History of
other fermented soyfoods. Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549. 7 p. July 18. Unpublished typescript.
Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject.
Contents: Introduction. Soy wine, 321 A.D. Cantonese
wine starter (kiu-tsee), 1878. Soy fermentation pellicle (touhuang), 1911. Meitauza (Mucor-fermented okara tempeh),
1937. Okara onchom, 1901. Soy onchom, 1965. Soy idli,
1967. Soy dosa (or dosai), and dhokla, 1976. Soy-ogi, 1966.
Sere or seredele (Bali) discussed in chapter on whole dry
soybeans.
Note 1. Shortly after this chapter was written, we

decided to include the various types of onchom in the tempeh
category.
Note 2. In 2011 we found that Meitauza was actually
a type of okara tempeh (fermented with molds of the genus
Mucor), so we moved it from this category into the tempeh
category of fermented soyfoods. Address: Lafayette,
California. Phone: 415-283-2991.
996. Chen, Shu-hua. 1982. [Utilization of soy bean extracted
residue]. Nung Lin Hsueh Pao [Kuo Li Chung Hsing Ta
Hsueh] (J. of Agriculture and Forestry [National Chung
Hsing University]) 31(1):27-43. July. [13 ref. Chi; eng]
• Summary: Fresh okara was collected from a tofu factory,
dried with hot air, and milled into powders, which could be
used at levels of 15-50% to fortify flours or other ingredients
to make western- or Chinese-style snacks, bread, hot pepper
sauce, or miso. Address: Assoc. Prof., Dep. of Food Science,
College of Agriculture, National Chung-Hsing University,
Taiwan.
997. Itona Products Ltd. 1982. Dairy replacement foods
(Ad). Here’s Health. July. p. 94.
• Summary: This full-page black-and-white ad also appeared
in The Vegetarian. 1984. May. p. 2. “These are important and
very special health foods. Foods sold under the Granny Ann
and Golden Archer brands all have one thing in common–
they don’t contain cow’s milk or any other animal ingredient.
This is important for a variety of reasons. Many people are
allergic to dairy milk whilst others are rightly concerned
about the ethical, medical, and social considerations.
“The ‘Milk’ and ‘Milk-Base’ ingredients in Granny Ann
and Golden Archer foods are derived from the soya bean.
Not from cows.
“These Dairy Replacement Foods also have further,
decided advantages. The flavours are quite excellent and the
nutritional values are very high. They are exceptionally good
foods which you really should try–whatever reason you may
have.”
Photos show 11 of the company’s products: Itona TVP
(chunks, ham flavor). Itona TVP food mix: Itonaburga
(burger style). Itona Tonabana: Sausage Style. Granny Ann
Noots. Granny Ann Grannymels: Caramels. Granny Ann
Noot Bar (with “Roasted, salted beans. Handy packets”).
Granny Ann Beanmilk Chunky Bar (“A thick Beanmilk bar
but without the Noots”). Golden Archer Soya Beanmilk
(“From soya not cows”). Golden Archer Brown Rice
Pudding (“Whole brown rice with Beanmilk and unrefined
sugar”). Golden Archer Custard (“Made entirely from
non-animal ingredients”). Golden Archer Beancream (“A
wonderfully rich cream made from Beanmilk”). Granny Ann
High Fibre Biscuits (“A convenient and tasty way to take
your daily fibre. Made with soya fibre–better than bran”).
Note: It is unclear whether this “soya fibre” is okara or
soy bran (ground soybean hulls). Since Itona is also selling
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soymilk, of which okara is a byproduct, okara seems more
likely.
“’Granny Ann,’ ‘Golden Archer’ and ‘Itona’ foods are
made by Itona Products Limited, Leyland Mill Lane, Wigan.
Send large SASE for leaflet.”
998. Leviton, Richard. 1982. Touring for soyfoods. Soyfoods.
Summer. p. 32-37, 41.
• Summary: At The Farm in Tennessee, the soy dairy,
managed by Chuck Haren, “operates 3 days a week, turning
out 7,500 lb/week of calcium sulfate tofu for immediate
consumption by the Farm’s 1,300 soyfood lovers.” They use
a Sweco-Brown filtration system. The okara is composted.
They make 600 gallons per week of fresh soymilk. Their
tempeh shop makes 700 lb/week of fresh tempeh–the 7th
largest in the UA. Both the tofu and tempeh plants have
been used as training grounds for apprentices from Europe,
South America, and Africa, who come to The Farm to
stay for 6 month sessions. A ice cream manufacturer in
Memphis makes their Ice Bean. Plenty is active in Haiti,
where they are providing soymilk for malnourished children,
and in Lesotho, South Africa, where they are aiding in the
construction of a village soy dairy and demo site as part of
the Motsemocha Village Technology Center. They recently
conducted a Caribbean cruise with 8 soy technicians.
Legume: “Gary and Chandri Barat and Robert Shapiro
have a booming company on their hands after 1 year of
business with an impressive line of prepared frozen tofu
entrees and desserts. Jan. 1981 rented facility in Verona,
New Jersey. May 1981 Celantano started co-packing. Photos
show: Chandri Barat, Gary Barat, and Robert Shapiro of
Legume (see also photo on p. 3).
The following people and their companies are also
discussed, with photos: Tim Nusser of Rising Sun Soy Farms
(Columbus, Ohio). Jim Saunders of Real Foods (tofu shop in
a supermarket in Allentown, Pennsylvania). Renate and Karl
Krummenoehl of Cricklewood Soyfoods. Jamie and Nancy
Stunkard of Nature’s Grace. Joel Dee of Edward & Sons
in Saluda, North Carolina (marketers of Miso-Cup). Henry
Salazar of Sam Sung Tofu Co. Eileen Foote and Eileen Judge
of Kingdom Foods. Bob Hunt of Blue Ridge Soyfoods.
Soya Food Products in Cincinnati (Ben & Nina Yamaguchi).
Rising Sun Soy Farms. Bill Lutz of Hip Pocket Tofu Deli
(Columbus, Ohio). Robert Marrochessi and Bill Spear of
The Bridge (Middletown, Connecticut, macrobiotic, run by
Roberto Marrocchesi and Bill Spear. Began tofu production
in March 1981). Suzy Jenkins and Laurie Praskin of Plenty
(Summertown, Tennessee). Address: 100 Heath Rd., Colrain,
Massachusetts 01340. Phone: 413-624-5591.
999. Product Name: Light Links (Meatless Tofu Hot Dogs
with Egg Whites). Renamed Tofu Light Links by 1987.
Manufacturer’s Name: Light Foods Inc.
Manufacturer’s Address: 6144 Bartmer, St. Louis, MO

63133. Phone: 314-721-3960.
Date of Introduction: 1982. July.
Ingredients: Tofu, soy oil, okara, dried egg white, textured
soy protein, salt, barley flour, honey, shoyu, locust bean gum,
natural spices.
Wt/Vol., Packaging, Price: 16 oz vacuum pack. Ten links
per pack.
How Stored: Frozen.
Nutrition: Per 1.6-oz. link: 105 calories, 6.36 gm protein,
7.04 gm fat, 0.59 mg cholesterol.

New Product–Documentation: This pioneering and creative
product was introduced by Robert Davis at the NNFA
convention in New Orleans, Louisiana, July 1982. Food
Report (Lehmann). 1982. Aug. The product “Has absolutely
no meat, no nitrites, no additives, no preservatives, no
artificial coloring and no sugar.” Spot in Soyfoods. 1983.
Winter. p. 49. “Tofu Dogs. Possibly the most maturely
conceived, expertly produced, and appropriately packaged
prepared convenience soyfood on the market.”
Label (orange, brown, and yellow on white) reads:
“Meatless. A vegetable based product. A food for thought.
99% cholesterol free. Low calories.” Spot in Whole Foods.
1983. Jan. p. 39. “New Tofu Line. Light Foods, Inc. presents
a new dimension to soyfoods: Light Links, Light Tofulogna
and Light Soysage.
Leaflet. 1983. “Light Foods Inc. presents Light Links: A
tofu-based hot dog developed for the healthy child in us all.”
1 p. Single sided. 28 cm. Brown ink on beige paper. “This
product has absolutely: No meat. No nitrites. No additives.
No preservatives. No artificial coloring. No sugar... and are
99% cholesterol free.”
Spot in Soyfoods. 1984. Summer. p. 42. Label. 1988,
received. Tofu Light Links. 5.5 inches square. Light and dark
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purple, beige, and white. Logo of smiling sun in upper left.
“A meatless vegetable based product. No cholesterol. Low
calories.” Ingredients are now: Tofu, soy oil, water, dried
egg white, textured soy protein (made from soy flour), salt,
barley flour, honey, tamari (a natural soy sauce), beet juice,
spices, natural extractives of paprika, natural spice oils.
Now contains only 76 calories and 6.0 gm of fat per 1.2 oz
serving.
1000. MacCormack, Harry. 1982. The soy dairy: A way
to save the small farm. P.O. Box 229, Philomath, Oregon:
Sunbow Publishing. 25 p. July. Illust. No index. 22 cm.
• Summary: Contents. 1. The concept. 2. The dairy room. 3.
Recycling, whey, and compost. 4. Products. 5. Marketing.
Sunbow has pioneered the idea of a soy dairy farm,
which is small and local, delivering fresh products. In 1978,
for $3,000, they opened their soy dairy in a room attached
to their home. They now make 600 to 800 lb/week of tofu
which wholesales for $0.75 to $0.85/lb and retails for about
$1.14.
Many small farms have a dairy room, and soycrafters
may be able to rent it in exchange for okara which the farm
can use as compost. Sunbow also has an apprenticeship
program; a person agrees to live in a cabin on their farm and
work for minimum wages. Address: Philomath, Oregon.
1001. Soyfoods. 1982. Soy isolates: New tofu ingredient?
[ADM Foods]. Summer. p. 7-8.
• Summary: “ADM Food’s search for new applications for
its high protein soy isolates have led them to frozen soymilk
dessert, a flavored soymilk beverage, imitation cheeses, and,
most recently, silken tofu.
“ADM, one of the nation’s largest soy isolate producers,
located in Decatur, Illinois, has been devoting considerable
research effort to find new product applications for its basic
soy ingredient, isolated soy protein. Initial commercial
interest in isolates (which contain 90% protein, as most of
the carbohydrates have been removed) began in the 1930s
when they had industrial uses such as paper coatings. But
by 1967, at least 22 million pounds were produced, and by
1981, annual production was estimated at 90 million pounds
as isolates were used in numerous foods.
“Soy isolate production begins with defatted soybean
flakes, from which protein is extracted, in an aqueous
solution, from the insoluble residue with the aid of
screens or centrifuges. The ‘soy curd’ is precipitated at
the isoelectric point (pH 4.5, where the solubility of the
protein is at a minimum) using a food grade acid such as
acetic or phosphoric. The curds and whey are separated
by centrifuging, the curds are washed, then neutralized
with food grade alkali. Finally the isolate is spray-dried for
storage.
“Recently ADM Foods announced the development of a
‘wet’ curd isolated soy protein” that has maximum functional

properties. The curd is suitable for interaction with milk,
whey, and egg proteins in foods. The wet curd can be used as
a partial replacement (up to 50%) for casein (a milk-derived
protein) in imitation mozzarella cheeses, and as a coffee
whitener that will not coagulate after immersion in the hot
liquid. The soy isolate slurry is not heat denatured, has a
pH of 4.5, solids content of 23%, is easily pumped, can be
delivered in stainless steel tanks of 45,000 pounds capacity,
and is stable for two days at room temperature.
“At first glance, soy isolates may seem a world away
from everyday tofumaking, yet this year ADM researchers
began experimenting with their Ardex isolated soy protein
for a silken tofulike product and even custom designed
yogurt type desserts. A soy beverage base, made from soy
isolate, is heated to 80ºC; then 1% (by weight) gluconodelta-lactone (GDL) is added. After 20 minutes the milk
has set to a yogurt-style smooth consistency. To make a
‘firmer’ silken tofu, ADM scientists added (5% by weight)
kappa-carrageenan and 0.5% tetrapotassium phosphate to the
beverage before heating.
“This method, ADM researchers suggest, greatly
simplifies the tofumaking process while providing significant
cost reductions. ‘These products can be formulated to
achieve up to 80% ingredient cost reductions compared to
conventional tofu,’ their report states. The use of soy isolates
also allows for the extension of several dairy systems using
soy such as puddings, sour cream, yogurt, baby food, and
frozen desserts.
“ADM Foods has experimented with three processing
methods for preparing a soymilk beverage including batch
pasteurization, high temperature, short time pasteurization,
and ultra high temperature (UHT) for aseptic packaging.
“For the batch method, water at 50-55ºC is agitated
while the soy isolate powder is mixed in, followed by corn
sweetener (fructose) and vegetable oil. The mix is heated to
60ºC and held for 30 minutes with constant agitation.
“Next comes a two stage hot homogenization (at 2500
psi, then 500 psi) followed by immediate cooling to 5ºC.
Flavorings are added and the product is packaged for storage.
The ingredient cost per 8 fluid ounce serving for unflavored
soy beverage is $0.032 compared to $0.086 for whole milk.
The cost per pound of protein served is $1.701 compared to
milk’s $4.938. The soy beverage’s nutritional profile includes
3.47% protein, 2.00% fat, total solids l3.97%, and 67.70
calories per 100 grams.
“The soy isolate has been applied in making frozen
soymilk ice creams that yield protein contents twice the
level of those in standard ice creams. With the isolate-based
desserts, as the fat content is reduced, the caloric density is
also reduced, so that a 4% fat soy dessert has about 20% less
calories than standard ice cream, while a 2% fat dessert has
nearly 30% fewer calories. The ingredients include Ardex
soy isolate, sucrose, CornSweet (corn sweetener), corn syrup,
stabilizer, emulsifier, while the ingredient cost is $0.017
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compared to $0.048 for standard ice cream–a savings of
64.6%. Nutritionally, the product is comparable to standard
ice creams, with 1.8% protein, 2.00% fat, 142.50 calories per
100 grams, and 117 calories per 4 fluid ounce serving.
“ADM representatives provided samples of their
strawberry soymilk dessert along with chocolate and
unflavored (but sweetened) soymilk beverage at the recent
U.S. International Food Show in New York City.”
1002. Product Name: Mild Italian Soysage (Meatless
Okara-based Sausage).
Manufacturer’s Name: Swan Gardens.
Manufacturer’s Address: 940 17th St., Miami Beach, FL
33139. Phone: 305-324-8910.
Date of Introduction: 1982. July.
Ingredients: Soy press cake, whole wheat flour, nutritional
yeast, soy oil, soy milk, salt, seasonings, spices.
Wt/Vol., Packaging, Price: 8 oz. Retails for $1.79.
How Stored: Refrigerated.

New Product–Documentation: Find/SVP. 1981. May. The
Tofu Market. Gives Miami Beach address. Spot in Soyfoods.
1982. Summer. p. 55. “Vacuum Packed Soysage.” 250 lb are
produced weekly.
Soyfoods. 1983. Summer. p. 43. They make a “spicy
Soysage.”
Label. 1985, undated. 3.25 inch diameter. Self adhesive.
Blue and red on shiny gold. An illustration shows a swan on
lotus. “Ready to eat!” Made by Swan Gardens, Inc. Miami,
Florida 33127.
1003. Brown, Judy A. 1982. Soyfoods are catching on.
The soyfoods industry has shown astonishing growth. Who
created the boom and why? Whole Life Times No. 20. p. 34-

36. July/Aug.
• Summary: Contents: Introduction. Idealism guides many
soycrafters. Soybean goldmine. Tofu. Tempeh. Miso.
Soymilk. Soy inhibitions. Wave of the future. Photos show:
William Shurtleff and Akiko Aoyagi. Richard Leviton.
Michael Cohen.
1004. Levine, S.E.; Weaver, C.M.; Kirleis, A.W. 1982.
Accumulation of selected trace elements in hydroponically
grown soybeans and distribution of the elements in processed
soybean fractions. J. of Food Science 47(4):1283-87. July/
Aug. [27 ref]
• Summary: Although the hull represents only about 8% of
the soybean mass, it contains about one-third of the bean’s
total iron. Investigates the effects of processing on iron,
zinc, and chromium. Address: Purdue Univ., West Lafayette,
Indiana.
1005. Toyo Shinpo (Soyfoods News). 1982. [Feeding okara to
escargot (land snails)]. Sept. 1. [Jap]
• Summary: Wikipedia (June 2013) says of Escargot:
“Escargot is a dish of cooked land snails, usually served as
an appetizer in France and in French restaurants. The word
is also sometimes applied to the living snails of those species
which are commonly eaten in this way.” The species most
often eaten is Helix pomatia.
This Toyo Shinpo article states that these snails eat okara
and any other vegetable foods, such as cabbage, daikon,
carrots, Chinese cabbage, rice bran, leftover rice, bread,
noodles, etc.
The snails are being sold to first class hotels and
restaurants.
1006. Kromhout, D.; Bosschieter, E.B.; de Lezenne
Coulander, C. 1982. Dietary fiber and 10-year mortality from
coronary heart disease, cancer, and all causes: The Zutphen
Study. Lancet ii(8297):518-22. Sept. 4. [27 ref]
• Summary: Vegetarians generally have lower mortality
rates from severe chronic degenerative diseases than
do nonvegetarians. Address: Inst. of Social Medicine,
State Univ. of Leiden, P.O. Box 9605, 2300 RC Leiden,
Netherlands.
1007. Appropriate Foods, Inc. 1982. Eat Appropriately!
[Catalog and price list]. P.O. Box 57, Sea Cliff, NY 11579.
• Summary: The following lines are carried and distributed:
Tempeh Brothers, No Cow (Soymilk), Nasoya, The Bridge
(Amazake, Seitan, Tofu Salad), Grainaissance (mochi),
Island Sprouts (alfalfa), Sunshine Soyfoods (soysage), Sister
Shorter (tofu spinach pie).
Note: This is the earliest document seen (Sept. 2011)
that mentions Tempeh Brothers or Appropriate Foods.
Address: Sea Cliff, New York.
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1008. Product Name: Tofu, Soymilk, Soysage, Seasoned
Tofu, Falafel Made with Okara, Granola with Okara.
Manufacturer’s Name: Springfield Community Foods.
Manufacturer’s Address: 300 N. Waverly, Springfield, MO
65802. Phone: 417-866-1337.
Date of Introduction: 1982. October.
New Product–Documentation: Letter from Jim Hawkins.
1982. Oct. 12. Nice letterhead. “Home Town Tempeh is one
of several businesses operating under one roof as Springfield
Community Foods. The tofu shop in association with
Springfield Community Foods makes tofu, soymilk, soysage
& seasoned tofu. Other products available at the store
include falafel made with okara, granola with okara, tempeh
& tofu sandwiches (in pocket bread made by our in-house
baker). The deli section is evolving, and other soy products
are in the works, including a tofu dressing/dip and tempeh
salad.”
Soyfoods Center Computerized Mailing List. 1983.
June 20. Muckfoot Farms and Springfield Community Tofu
are both listed as tofu manufacturers at 300 N. Waverly,
Springfield, Missouri 65802. Phone: 417-866-1337. Owner
of Muckfield is Paul Day.
1009. Burr, M.L.; Sweetnam, P.M. 1982. Vegetarianism,
dietary fiber, and mortality. American J. of Clinical Nutrition
36(5):873-77. Nov. [10 ref]
• Summary: Mortality from coronary artery disease is
lower in vegetarians than in nonvegetarians. Address: MRC
Epidemiology Unit, Cardiff CF2 3AS, Wales.
1010. East West Journal. 1982. Fiber and cholesterol. Nov.
p. 13.
• Summary: A recent study conducted in Italy shows that a
high-fiber diet of whole grains, vegetables, and fruits may
lower levels of blood cholesterol and thereby reduce the risk
of a heart attack.
“The high-fiber diet apparently helps to speed the
passage of food through the small intestine so that there
is less time for cholesterol to be absorbed into the blood
stream.
The study, directed by Maurizio Ponz de Leon
(University of Modena, Italy) appeared in the New England
Journal of Medicine (Vol. 37. No. 2) [July 8, p. 102-03, title:
“Influence of small-bowel transit time on dietary cholesterol
absorption in human beings”].
1011. Soyanews (Sri Lanka). 1982. Soya saves the coconut.
5(3):1. Nov.
• Summary: By mixing two parts coconut milk with one part
soya milk, the Welikada Prison has saved 108,000 coconuts
in one year. The also relieved the pressure on the kitchen
budget. “At present soya milk is supplied to the prison in
the form of a paste [soy base]... This paste is then added to
curries. Now the Welikada Prison will be able to make it own

paste because, with the saving it has made, it has bought two
grinding machines from Bean Machines, U.S.A.
“One of these machines will be installed at the
Bogambara Prison, Kandy. There are also plans to install
more of these machines at the Anuradhapura, Jaffna, and
Mahara prisons.” Soymilk is considered more healthful than
coconut milk. “There have been no complaints from the
prisoners regarding any changes of taste.
“The commissioner of prisons also said that with these
new machines it will be possible to begin a new prison’s
industry–making soyafoods. Already he was planning to use
the residue left after making soya milk by incorporating it in
the bread made in the prison bakery. Tofu also could be made
and put on sale.
“There are other soyafoods that can be made and they
are now looking into the possibilities of making soya sauce,
soya ice cream and soya yogurt.
“The Commissioner of Prisons, Mr. Delgoda, thanked
Mrs. Gai Kim, wife of the Resident Representative of the
UNDP, Mr. Y.Y. Kim, for suggesting the introduction of soya
into the diet of prisoners.”
A photo shows a man standing next to “the grinding
machine installed at the Welikade Prison. The machine
grinds 100 pounds in an hour.”
1012. Kronenberg, Hananya. 1982. Re: Research on
meitauza fermentation. Letter to William Shurtleff at
Soyfoods Center, Dec. 7. 1 p. Typed, with signature on
letterhead. [1 ref]
• Summary: He is still working on his Master’s degree at
Cornell University, on the subject of meitauza fermentation.
He is making progress and hopes to present some of his
findings at the IFT convention this June.
The letterhead is black ink on beige paper. In the upper
left is a logo of one circle inside another. In the inner circle
are three soybean leaves with three pods above them on a
black background. Between the inner and outer circles are
six sporeheads, each on a stalk. Address: Soy Systems, 714
N. Aurora, Ithaca, New York 14850.
1013. Adlercreutz, Herman; Fotsis, T.; Heikkinen, R.;
Dwyer, J.T.; Woods, M.; Goldin, B.R.; Gorbach, S.L. 1982.
Excretion of the lignans enterolactone and enterodiol and of
equol in omnivorous and vegetarian postmenopausal women
and in women with breast cancer. Lancet ii(8311):1295-99.
Dec. 11. [60* ref]
• Summary: Dietary studies of urinary lignans in
postmenopausal women showed that lignan excretion is
significantly lower in the urine of women with breast cancer
than in normal omnivorous and vegetarian women. They also
confirmed a significant correlation between fiber intake and
lignan excretion. The chemical structure of enterolactone and
enterodiol resembles that of many synthetic oestrogens such
as diethylstilboestrol, hexoestrol, and dienoestrol. Address:
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1-2. Dep. of Clinical Chemistry, Univ. of Helsinki, SF-00290
Helsinki, Finland; 3-4. Nutrition/Infection Unit, Dep. of
Community Health, Tufts Univ. School of Medicine, Boston,
Massachusetts.
1014. Goldin, Barry R.; Adlercreutz, H.; Gorbach, S.L.;
Warram, J.H.; Dwyer, J.T.; Swenson, L.; Woods, M.N. 1982.
Estrogen excretion patterns and plasma levels in vegetarian
and omnivorous women. New England J. of Medicine
307(25):1542-47. Dec. 16. [38 ref]
• Summary: Vegetarians consumed more dietary fiber than
omnivores (28 gm/day vs. 12 gm/day) and less fat (30%
of total calories vs. 40%). Vegetarian women have an
increased fecal output (greater fecal weight), which leads to
increased fecal excretion of estrogen and a decreased plasma
concentration of estrogen. Address: Dep. of Medicine,
Infectious Disease Service, and the Frances Stern Nutrition
Center, New England Medical Center and Tufts Univ. School
of Medicine, Boston, Massachusetts.
1015. SoyaScan Notes. 1982. Chronology of soybeans,
soyfoods and natural foods in the United States 1982
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. White Wave in Colorado is the first
company to get its tofu placed in the yogurt / dairy case in
supermarkets.
Jan. Legume, Inc. launches Tofu Lasagna, frozen in a
box. It is soon followed by Tofu Ravioli.
Jan. The Incredible Tofu Cookbook, California Style, by
Immegart and Dansby self published.
Jan. New England Soy Dairy launches “Year of the
Dog” Chinese New Year tofu promotion and nets 47%
immediate sales increase.
Jan. Island Spring survives industry’s first publicized
tofu recall and the discovery of new tofu spoilage
microorganism, Yersinia enterolitica.
Jan. ADM becomes sponsor of “This Week with David
Brinkley” on Sunday ABC TV, with 4.4 million viewers.
Jan. Soyfoods Unlimited in California introduces
tempeh burgers and ships them air freight to East Coast
markets; Pacific Tempeh in California follows suit.
Feb. Yuba is first produced and sold commercially in
the Western world by Ken Lee of Soyfoods of America, in
Duarte, southern California. Trial production had begun in
Nov. 1981.
Feb. Soyfoods magazine No. 6 (yellow cover) published.
Feb. Many large ads run by San-J (tamari), New
England Soy Dairy, and Legume in major national trade
journals.
Feb. Unicorn Restaurant in Miami has $15,000 gourmet,
soy / natural foods banquet to welcome chef Ron Pikarski,
who makes elegant tofu dishes and carves a swan from soy
butter.

Feb. Nasoya buys $50,000 Kutter vacuum-packaging
machine, which helps to popularize this packaging style for
tofu.
March. Tofu Fantasies, by Juel Andersen published by
Creative Arts.
March. USDA issues new school lunch regulations, fails
to approve tofu for use.
March. Inaccurate, damaging article on iron binding by
soy proteins appears in San Francisco Chronicle and Los
Angeles Times.
March. Fifteen soyfoods companies exhibit at Natural
Foods Expo, Anaheim, CA. Richard Leviton gives key
speech. 5,000 visitors see expo. Pacific Tempeh unveils new
full-color tempeh burger poster.
March. Big increase in European soyfoods companies;
there are now 11.
March. Name of The Beanfield newsletter changed to
Soyfoods Monthly.
March. Great Eastern Sun trading company founded in
North Carolina by Barry Evans.
April. At New York’s International Food Show, Quong
Hop, Yeo’s, and President brand soymilks, and Veda’s Bayou
Delights (tofu / tempeh pot pies) exhibit. ADM serves soy
isolate ice cream and soymilk.
April. Quong Hop unveils its new Soy Deli marketing
concept for retail using posters and tofu entrees sold frozen.
April. Jack’s Beanstalk in Utah does creative work at
introducing tofu to institutions. Develops 30 bulk recipe
cards scaled to 100 servings.
April. ADM unveils work with glucono delta-lactone
(GDL) and soy isolates in making tofu.
April. Toyo Shimpo, Japan’s tofu newspaper, gives
extensive coverage to upcoming Soyfoods Come West
conference in Seattle.
May. Island Spring releases two 5-minute color
video tapes demonstrating tofu cooking for showing in
supermarkets.
May. Public schools in Hawaii granted permission to use
tofu in meals.
May. Soyfoods Directory and Databook. by Shurtleff
and Aoyagi published by Soyfoods Center, the first book
of its type listing all soyfoods companies and industry and
market statistics, 21 pages. Second edition published in June
as Soyfoods Industry: Directory and Databook, 52 p.
May. William Shurtleff and Mark Fruin receive a grant
from Kikkoman to write a book on soy sauce.
May. Cook with Tofu, by Christina Clarke is 2nd runnerup in R.T. French’s Tastemaker awards for cookbooks.
May. Clearway Tofu sponsors the first Mother’s
Day Tofu Fair in Santa Cruz, California, with tofu recipe
competition, music, and prizes.
June. Vitasoy USA runs color display ads for soymilk on
San Francisco buses.
June. Kibun of Japan exhibits four flavors of soymilk in

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 430
Tetra Pak cartons at National Restaurant Show in Chicago.
June 16. The New York Times runs an article on Dieter
Hannig, Director of Food Research for Hilton Hotels. His
many tofu recipes on microfiche are sent to 86 Hiltons
worldwide.
June. Bestways magazine begins 3-part series on
soyfoods by Bonnie Mandoe.
June. The Soy Dairy: A Way to Save the Small Farm, by
MacCormack published by Sunbow Farm.
June. The Book of Nigari Technique (in English)
published by Yoshikawa Kagaku in Japan.
June. Metta Tofu Products in Denman Island, B.C.,
Canada, introduces Frozen Buddha soymilk ice cream.
June. Haarmann & Reimer debuts flavors for tofu and
okara at IFT convention in Las Vegas.
June. Royal American Foods is launched in Kansas City
with $1 million startup capital to sell TVP entrees, tofu-like
products via multi-level marketing system.
June. Granny Goose Potato Chips does extensive radio
advertising in California for a new potato chip. Ad makes
frequent, positive reference to tofu. First national radio ads
mentioning tofu.
June. Farm Foods presents Ice Bean at American
Booksellers Convention at Anaheim, California, along with
previews of their new tofu cookbook.
July. “Discover Tofu” published by Cosmopolitan
magazine.
July. Farm Foods receives a U.S. trademark for “Ice
Bean” as a soy ice cream.
July. Light Foods excites NNFA convention in New
Orleans with debut of Light Links, the world’s first tofu hot
dogs.
July. Eden’s Orchard tofu / soymilk ice cream
introduced in New York by Heller Enterprises.
July. Richard Jennings announces a new formula for
okara / barley tempeh; later purchases Southwest Soyfoods,
relocates company in Santa Fe, New Mexico. Continued.
1016. SoyaScan Notes. 1982. Chronology of soybeans,
soyfoods and natural foods in the United States 1982
(Continued) (Overview). Dec. 31. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: Continued. July. Turtle Island releases liquid
tempeh starter to industry.
July. Soyfoods magazine No. 7 published by Richard
Leviton, with 4-color cover (brown border) and glossy paper.
July. Bean Machines introduces its new Continuous
Pressurized Slurry Cooker. July. Tofu: Einladung ins
Schlaraffenland (Tofu: Introduction to the Land of Milk and
Honey), by Walter Daenzer published by Verlag Bewusstes
Dasein in Zurich, Switzerland (in German). Europe’s third
tofu book.
July. Using Tofu, Tempeh & Other Soyfoods in
Restaurants, Delis & Cafeterias, by Shurtleff and Aoyagi

published by The Soyfoods Center.
July. Soyfoods Come West, the Fifth Annual Soyfoods
Convention and Expo, in Seattle draws 250 people from 12
nations and makes a profit. Plans are made for a new tofu
trade group to represent the larger manufacturers. Gary Barat
of Legume and Steve Snyder lead this effort to break away
from SANA.
July. Diet for a Small Planet, by Frances Moore Lappe,
a completely revised edition, published by Ballantine Books.
Over 2 million copies of the book have been sold since
1971. The new edition contains many new soyfoods recipes,
including 8 tofu and tempeh recipes submitted by Shurtleff
and Aoyagi as part of a recipe contest.
Aug. The BBC of London, England, runs a 30-minute
program on the U.S. tofu industry and market.
Aug. “Why Are Soyfoods Catching On?” by Judy
Brown published in Whole Life Times.
Aug. Soy Protein Council in Washington, D.C. releases
filmstrip on soy proteins.
Aug. Tofu, Tempeh, Miso & Other Soyfoods, by Richard
Leviton published by Keats. 32 p., 15,000 copies printed.
Aug. Mexico announces that it can no longer meet its
foreign debt repayment obligations. The first major debtor
nation to do so.
Sept. New England Soy Dairy launches herb and spice
preflavored tofu in colorful boxes. This is an important
innovation in tofu packaging.
Sept. Miyako / Cold Mountain Miso in Los Angeles
moves into new plant, has $15,000 reopening party.
Sept. Dr. C.W. Hesseltine, at USDA Northern Regional
Research Lab., receives $50,000 research grant to study shelf
life of tofu, tempeh, miso.
Sept. Soyfoods Labels, Posters, and Other Graphics,
compiled and edited by Shurtleff and Aoyagi, published by
Soyfoods Center. 185 p.
Sept. Soyfoods Unlimited runs full-page color ads for
tempeh burgers in national magazines: Vegetarian Times and
New Age.
Sept. Richard Leviton plans to move to Ann Arbor.
Steve Fiering offers to recapitalize Soyfoods magazine
and buy typesetting equipment. Plan dropped by Fiering in
October.
Oct. Legume Inc. has its first of many public stock
offerings; raises $100,000 from sale of stock plus $100,000
from a loan. Legume thus becomes the first of the new wave
of soyfoods companies to be publicly owned. In Nov. 1983
Legume raised $600,000 more, two-thirds from sale of stock
and one-third from debt.
Oct. Richard Leviton does “Soyfoods in the Heartland”
nationwide tour with 13 programs, 11,000 miles. Net loss of
$300 but lots of fun.
Oct. Tofu Cookery, by Louise Hagler published by The
Farm’s Book Publishing Co.
Oct. Tofu Cookery by Fusako Holthaus published by
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Kodansha, New York. Japan’s first tofu book aimed at the
American market. Both this and the Farm’s tofu book are
America’s first tofu books with color plates.
Oct. Beatrice Wittels’ CSC sponsors World Food Day in
Philadelphia, with speech by Richard Leviton and soyfoods
banquet. 200 people, including a Pennsylvania senator,
attend.
Oct. South River Farm Miso Co. opens in Massachusetts
as nation’s second Caucasian-run miso manufacturer. It was
formerly Ohio Miso Co.
Oct. “The Hilton Hotel’s Gourmet Tofu Dishes” by
Clare Barrett published by Vegetarian Times. Dishes made
from Dieter Hannig’s tofu recipes are shown in full color.
Nov. Unicorn Restaurant in Miami prepares three tofu
turkeys for Thanksgiving Day.
Nov. Restaurant Business magazine praises Legume
products as “tasty, superb.”
Nov. Whole Life Expo held in New York. Farm Foods
gives speech on soyfoods.
Nov. “Mainstreaming Soyfoods” by Richard Leviton
published by Vegetarian Times.
Nov. Campbell Soup makes offer to buy Legume
stock. Quaker Oats is reported to make tender to buy any of
America’s largest tofu makers. But nothing happens.
Nov. Pacific Tempeh introduces nitrogen-flush vacuum
packaging for tempeh.
Nov. Well Bean Soy Deli in Santa Cruz changes its
image to “Fast Natural Foods” after soy deli sales sag.
Nov. East West Journal publishes article on The Bridge
tofu company in Connecticut.
Nov. Lane County Natural Foods Assoc. sponsors large,
Natural Horizons Expo in Eugene, Oregon. Richard Leviton
gives speech. Surata Soyfoods and Devi’s Country Soy
Sausages have exhibits.
Nov. Quick & Easy Tofu Cookbook, by Yukiko
Moriyama published by Joie in Japan. Aimed at American
market; over 400 full-color photos but poor English
translation.
Nov. La Magie du Tofu (The Magic of Tofu), by
Tremblay and Boyte published by Stanke in Montreal.
Canada’s first original tofu cookbook. It becomes a bestseller.
Nov. Le Plaisir de la Cuisine au Tofu by Marie Poirier
published by Unisoya in Quebec, Canada.
Nov. Cooking with Tempeh, by Claire Seguin published
by Higher Ground Press. America’s second tempeh
cookbook.
Dec. Robert Davis of Light Foods helps establish a soup
kitchen in St. Louis; will provide okara and tofu scraps free
of charge to the city’s indigent.
Dec. Nasoya restyles their tofu dips as “Vegi-Dips” in
new containers.
Dec. Soyfoods of America runs $2,800 large display ad
in Los Angeles Times (circ. 1 million) with tofu recipes.

Dec. Washington Post, in the Style section, says frozen
yogurt is “Out” and frozen tofu desserts are “In.”
Dec. Swan Gardens, Miami, after 3 years of R&D,
announces informally that it has three flavors of “meltable”
cheeselike tofu. It is introduced as Soya Kaas in Feb. 1986.
Dec. Le Tofu dans le Cuisine Macrobiotique, by Eddie
H. Hara published in France by Editions de la Maisnie.
Dec. Since 1974, 25 books on tofu have been published
in the U.S. In 1981 and 1982 publication of books on tofu
in North America and Europe reaches its peak, with 12
published each year.
Dec. There are seven brands of tempeh burgers on the
market; four brands of frozen tofu ravioli; 8 brands of soy ice
creams.
1017. Product Name: Hayes So-Bit (Pronounced So Be It;
Made of Soy Fiber and Hulls).
Manufacturer’s Name: Scan Reform. Aquaculture
Nutrition Products Co.
Manufacturer’s Address: Austria.
Date of Introduction: 1982. December.
Wt/Vol., Packaging, Price: Canisters.
How Stored: Shelf stable.

New Product–Documentation: Food Report (Lehmann).
1982. Dec. “This natural slimming agent, suitable for
diabetics, was developed in Israel [by Hayes, Ltd. in Ashdod]
from soya bean extract and works by speeding up the
digestion cycle and lowering the absorption of carbohydrates
taken with food. The product is in powder form and is
essentially protein soya fibre which should be taken in
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addition to a normal diet in treatment periods of three
weeks. It is claimed that a weight reduction of 5-6 kg can
be achieved in the first 4-5 weeks and of 40-50 kg in 7-12
months. This powder is packed in canisters.
Reginald Fitz. 1983. National Enquirer. July 19.
“Good news for diabetics.” “After four years of testing
the supplement So-bit–set for marketing in the U.S. this
fall–Dr. Yoram Kanter, head of the research team at Haifa’s
prestigious Rambam Hospital and medical center, said: ‘If
all diabetics on medication took this supplement, they could
cut down their daily (insulin) requirement by 25 percent, and
about one-third would be able to stop medication...’”
Spot in Whole Foods. 1984. Jan. p. 37. A photo shows
the Label. “So-Bit Dietary Fiber.
Aquaculture Nutrition Products Co. (A-n-P) now
offers So-Bit, dietary fiber from hull and first leaf sprouts
(cotyledon) of soybean plant. High in protein, 40 to 60%,
and low in sodium, 0.01%. Fiber provided is essential for
proper gastrointestinal function and serves as antacid buffer,
adds bulk to provide feeling of satiety.
Letter from Yitzchak Kedem of Solbar Hatzor Ltd. “SoBit is made of [soy] fiber and hulls.”
1018. Product Name: Soyettes (Meatless Okara Patties /
Burgers). Renamed Veggie Burger in Feb. 1992.
Manufacturer’s Name: Soy City Foods.
Manufacturer’s Address: 2847 Dundas St. West, Toronto,
ONT, M6P 1Y6, Canada. Phone: 416-762-1257.
Date of Introduction: 1982. December.
Ingredients: Soybean pulp [okara], durum flour, cornmeal,
water, vegetable oil, onion flakes, vegetable flakes, lecithin,
sunflower seeds, herbs, spices, sea salt.
Wt/Vol., Packaging, Price: Four 64.2 gm patties in a bright
red box with a color photograph.
How Stored: Frozen.
New Product–Documentation: See next page. Spot in
Soyfoods. 1983. Winter. p. 48. “Give Okara a Pat.”
Interview with Jon Cloud. 1985. Aug. Label sent by Jon
Cloud. 1989. May 5. Product was introduced in 1982.
Talk with Lorraine Guardino of Soy City Foods. 1992.
Feb. 18. The Soyettes are now called the Veggie Burger. The
ingredients are different; it has no cholesterol and is low in
fat. The packages will be ready in about 3 weeks, and should
be available at retail stores within 1 month. The product is
now sold only to the food service industry; it first became
available in early Feb. 1992 [sic, 1983 or 1982].
1019. Tsuchiya, Kanji. 1982. [Soymilk in Japan, and its
history (Document part)]. In: Kanji Tsuchiya. 1982. Tônyû.
Shinban [Soymilk. 2nd ed.]. Tokyo: Shoku no Joho-sha. 223
p. First edition was published in 1980. [Jap]
• Summary: Building a plant specialized in making soymilk
(p. 21-24): After my two overseas attempts ended in failure,
I returned to studying the basics. With the help of a friend, I

had a soymilk test plant (55 liters/hour) built on the outskirts
of Sendai, in the Tohoku region. There I worked on making
soymilk with less beany flavor and better digestibility. Over a
period of about 2½ years I completed development of a new
heating system (Japanese Patent No. 19,928 issued in 1973),
and also completed a report on digestibility of soymilk
with my co-worker Kazuhiro Ootomo. In order to test the
results of my research, I went to Tokyo in 1974. I found
an investor, taught my techniques to Tokyo Soymeal K.K.,
spent 9,000,000 yen, and started to build a soymilk plant
in the Tokyo area. At about this time other early soymilk
manufacturers like House Luppy, Soyalac, etc. were building
the market slowly but steadily, making about 10,000 to
20,000 packs/day. Our company, Tokyo Soymeal, cut into
this market share, and spent 3 very tough years. But finally
we were producing 6,000 packs/day and we first started
to break even financially. Our soymilk product, named
Soymeal, marketed as a soft drink, had a good flavor and was
accepted as a new type of soymilk by consumers.
“However I realized at that time that soymilk was
being sold only in the health food market. Because of that,
no regular mainstream consumers bought our soymilk
since distributors placed it only in Diet- and Health food
stores, and in the drug section of other stores. Thus our
share of the milk or beverage markets was extremely small,
and expansion was difficult. Our next step was to change
consumers preconceptions about soymilk.
“I want to make a tasty soymilk: Rather than placing
emphasis on health or medical care, beauty care, changing
one’s constitution, etc. I wanted to make a soymilk product
that was simply delicious and nutritious. But unfortunately
our Soymeal company had to close its plant in December
1978 because the landlord sold the land on which the plant
was located. This land was located next to the Tachikawa
U.S. military base, and when the U.S. army gave the land
back to the Japanese government, the price of land in the
whole area rose. Thus our landlord wanted to sell his land
too.
“In order to use my past effort and experience to make a
new start, I was planning to build a plant in the Chûbu area.
I did not have the means to do this by myself, but by good
fortune, in 1979 Okazaki Marusan K.K. decided to help this
enterprise and I was accepted as a member of their company.
And furthermore it is planned to build a plant that can
produce 4 times as much soymilk as plants that existed in
May 1980. I would like to produce the best soymilk in Japan.
The Japanese Department of Food, Agriculture, and Forestry
is now studying soymilk with the intent of establishing a JAS
standard in 1980.”
Pages 50-52 show a chart of different brands of soymilk
and soy-based infant formulas sold in the USA, with the
name of the manufacturer, ingredients, and/or composition.
These include: Loma Linda Food Co. of Arlington,
California (Soyagen [liquid or powder], Soyalac); Mead
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Johnson & Co. of Evansville, Indiana (Metrecal, Sobee);
Dietetic Food Co. Inc. of Brooklyn, New York (Diamel
no Sorina); Ovaltine Food Products of Villa Park, Illinois
(Ovaltine, 2 types which contain soy protein); Gerber Food
Products of Fremont, Michigan; Plus Products of Los
Angeles, California; Borden Co. of New York (Mullsoy, 2
types); Pavo Co. Ice of Minneapolis, Minnesota.
Early history of soymilk: In the Teikun Orai, written
during the Muromachi (Ashikaga) period in Japan, the word
tofu-kan appears in the section titled Shojin Ryori (Buddhist
Vegetarian Cookery). That word used to mean “tofu soup”
but it actually refers to what Japanese today call soymilk
(tônyû). In the book Sôgo Daisô-shi, written in about 14171473 by Ise no Jôshin, there is a section on cooking okara
(unohana). Mr. Tsuchiya thinks this soup was similar to
today’s soymilk except that the okara had not been removed.
The author was the ancestor of Ise no Teijô, who lived
during the Tokugawa (Edo) period and wrote that the word
Tofu-kan should actually be pronounced Tofu-ko, and means
“soup” (shiru). When the last character is pronounced “kan”
it means “yokan.” Note: Could Mr. Tsuchiya be confusing
Manpukuji’s tofukan (hard tofu) with the word tofukan that
means soymilk?
A table (p. 72-75) lists all Japanese soymilk products
made to date, including the name of the manufacturer, the
exact date of introduction, range of distribution, package size
and type, and retail price. Products sold by the following
companies are listed: Kibun, Okazaki Marusan, Mitsubishi
Kasei Shokuhin, Meiji Nyugyo, Kyushu Nyugyo, Nisshi
Seiyu, Asahi Shokuhin, Kyodo Nyugyo, Yakuruto Honsha,
Furuta Shokuhin Kogyo, Morinaga Nyugyo, Sugiyo, Koshin
Nyugyo, Kenbi-Sha, Saniku Foods / Fuuzu, Nagoya Seiraku,
Nagano Tomato, Zenkoku Nokyo Chokuhan (Nokyo),
Yamato Shokuhin, Sokensha, Ishihara Fuudo Senta, Chiba
Seisen Shokuhin Kogyo, Asahi Fuuzum Sebun-Irebun (711), Fukushima-ken Rakuren, Nacuraru Fuuzu (Natural
Foods), Sebun Appu Inryo (7-Up). This entire table has
been translated by Soyfoods Center; printed copies are filed
with the book. The word processing filename is d:\w\hss\
MilkJap1.doc. In addition, most of these soymilk products
have a commercial soy products (CSP) record in the
SoyaScan database. Address: Technical consultant, Okazaki
Marusan, Japan.
1020. Product Name: [Natto, Agé, Okara].
Foreign Name: Natto, Ague, Okara.
Manufacturer’s Name: Agro-Nippo Produtos Alimenticios
Ltda.
Manufacturer’s Address: Av. José Alves de Mira 185,
Piribuba, Sao Paulo, Brazil.
Date of Introduction: 1982.
New Product–Documentation: Letter from Jane Cadwell
Pautz in Sao Paulo, Brazil. 1982. May 29. The company sells
natto, sprouts (mung bean type), agé (ague); sometimes they

sell the okara in the open market.
Note: We have no idea when each of these products
was introduced. This is the earliest known commercial natto
maker in Brazil.
1021. Product Name: Soysage [Regular, Tomato, or Spicy].
Manufacturer’s Name: Bean Machine.
Manufacturer’s Address: 45 Maes Ingli, Newport,
Pembrokeshire Coast National Park, Wales, UK. Phone:
820-896.
Date of Introduction: 1982.
Ingredients: Incl. okara, tofu, spices, and flavors.
Wt/Vol., Packaging, Price: 213 gm or 426 gm sausage
shaped casing.
How Stored: Refrigerated.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1983. June 20. Owner: Zorah
Groom.
Jon and Zorah Groom. 1985. La Lettre de L’ARTS. No.
3. p. 8. “Bean Machine story.”
Carolyn Rees. 1987. April. Soyfoods (ESFA). “The
Bean Machine story.” Soysage is made with okara, a byproduct of tofu. Flavors and spices are added. Tofu is also
a main ingredient. They now make a range of 3 flavors:
regular, tomato (with added tomato puree), and spices (with
added spices and chili). They are sold in 213 gm and 426 gm
packages. The packages are sausage shaped.
Letter from Simon Bailey. 1988. Oct. 10. Ceased
trading.
1022. Far Pavilions. 1982. Menu. 116 N. Oak Street (Box
69), Telluride, CO 81435.
• Summary: The front panel of this 8-panel menu (Green on
tan paper) states: “International vegetarian cuisine. Welcome
hospitality. Located below the opera house.” The menu
(which gives no prices) begins: “Our recipes are traditional
as well as our own creations, all using pure and natural
foods.” Gives a definition of tofu and how it is made, then
notes: “We make tofu in this traditional way regularly at Far
Pavilions. In our kitchens, tofu is prepared in a wide variety
of ways to show how this new high-protein, non-dairy food
can be included in your menu. We also make regular use of
the nutritious by-products of tofu-making: the soymilk and
the soy fiber (okara).”
Soy-related menu items include: Soup of the day.
Salad (dressings include “tamari sauce”): Mixed vegetable
and sprouts with guacamole, full (or half) plate salad with
tofu and guacamole. Salad specialties: Tofu and vegetable,
okara salad, hummus, tabouli. Daily specials from the wok:
Stir-fried tofu, rice, and vegetables, tofu and vegetables,
stir-fried okara and vegetables. Stuffed pitas: Grilled tofu
and vegetables, guacamole and tofu, falafels. Burgers: Soy
burger, tofu burger, okara burger. Burritos: Spicy tofu and
rice filling with guacamole. Extras: Fresh tofu, grilled tofu.
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Smoothies: Carob shake (with banana and sesame). Carobhoney soymilk. Nutritional yeast–20 cents extra. Other
refreshments: Hot miso broth (cup). Soy milk. Desserts: Ask
us! “For reservations, catering, or take out, call 728-4441.”
Address: Telluride, Colorado. Phone: 728-4441.
1023. Product Name: Happy Pig Brand Soysage.
Manufacturer’s Name: Island Tofu Works.
Manufacturer’s Address: 318 Main St., Bar Harbor, ME
04609. Phone: 207-288-4969.
Date of Introduction: 1982.
How Stored: Refrigerated.
New Product–Documentation: Note from Peter Golbitz.
1992. Oct. 7. His company introduced this meatlike product
in 1982. It was on the market until 1984.
1024. Okubo, K.; Furubayashi, Y.; Takahashi, K. 1982.
[Flavor of glycosides contained in soymilk]. Shokuhin to
Kaihatsu (Food Processing) 18(6):16-21. [Jap]*
• Summary: Saponins and their aglycones/aglicons,
sapogenols, in soybeans contain bitter flavors. Saponin
A has the greatest intensity of bitter flavor, about 3 times
that of saponin B and sapogenol A. Therefore saponin is
very important as a compound responsible for the bitter
flavor in soymilk. 73% of Saponin A resides in the soybean
cotyledon, 8% in the hypocotyl, and 19% in the hull. Though
the hypocotyl and hull account for only 7.2% of the weight
of a typical soybean, they contain 27% of the Saponin A.
Therefore the first step in the most modern soymilk processes
is the removal of the hull and cotyledon by dehulling to
remove about one-third of the beany flavor.
1025. Purnomowati, -; Sulistyani, -. 1982. Cendawan yang
terdapat pada tempe gembus di daerah Purbalingga [Fungi
that are found on okara tempeh in the regions of Purbalingga,
Klampok, and Banjarnegara (Indonesia)]. Purwokerto:
Fakultas Biologi Universitas Jenderal Sudirman. 14 p.
Research report. [Ind]*
Address: Purwokerto, Indonesia.
1026. Real Food Tofu Cafe (The). 1982. Brightsong–Menu.
8473 East Rd., Redwood Valley, CA 95470.
• Summary: The circular logo shows a soybean plant.
The hand-written menu begins: “Vegetarian whole foods,
specializing in delights from the humble soybean. Free tastes
and recipes too. Low-cal, high protein, cholesterol-free,
grease-less complete foods! Air conditioned. Smoke free.
Tuesday-Friday 12:00–4:00.
Sandwiches $2.00: Tofunofish, baked-spice tofu,
missing egg salad, happy-chicken salad, hummous,
tofummus, stuffed mochi, not dogs. Desserts: Creamies,
cheesecake, cookies, fruit bars, Ice Bean, banana split, frozen
joy. Burgers $2.50: Tempeh, tofu, soysage. Drinks: Pure-fruit
smoothies, fresh carrot juice, soy shake, apple juice, mineral

water, Rush sodas, spirulina smoothies, soymilk, herb tea.
Plus! Daily specials. To-go orders Fresh Brightsong tofu and
other packaged soyfoods for your convenience. Address:
Redwood Valley, California. Phone: (707) 485-7050.
1027. Southfork Tofu Cafe. 1982. Menu. 322 Fuller Ave.,
Helena, MT 59601.
• Summary: Many of the menu items contain meat. Soyrelated recipes include–Lunch: Sandwiches–McFu cutlet
(breaded tofu cutlet sandwich), PTB (peanut butter, bananas,
and tofu sandwich). Specialties–Tofu taco, French-fu’s (tofu
french fries). Salads–Marinated tofu salad. Desserts–Tofu
cheesecake. Breakfast: Peanut butter, tofu and banana on
toast with hash browns, Soysage with eggs, hash browns and
toast, Scrambled eggs, tofu & veggies with hash browns and
blueberry muffin. Address: Helena, Montana. Phone: 406443-5586.
1028. Product Name: Soysage.
Manufacturer’s Name: Soy City Foods.
Manufacturer’s Address: 2847 Dundas St. West, Toronto,
ONT, M6P 1Y6, Canada. Phone: 416-762-1257.
Date of Introduction: 1982.
Ingredients: Incl. soybean pulp [okara].
How Stored: Refrigerated.
New Product–Documentation: Leaflet (3 panels each side).
1982. “Soysage.” On the front panel is a basic description
followed by 6 recipes.
1029. Soyateria (The). 1982. Soyfoods specialty shop: Menu.
2847 Dundas St. West, Toronto, ONT, M6P 1Y6, Canada. 1
p.
• Summary: The menu includes the following soy-related
dishes: Hot sandwiches: Tofu not dog. Tofu okara superwich.
Soyball submarines. Tofuna submarine. Soysalad submarine.
Soy reuben. Tofu delight. Specials: Agé. Side orders: Tofu
macaroni salad. Tofu dip–for chips or vegetables. Saladsandwich spreads: Tofuna. Soya. Tofu macaroni. Beverages:
Cashew nut milk. Soymilk shakes (Banilla, Carobana).
Desserts: Cheese cake. Puddings. Address: Toronto, ONT,
Canada. Phone: 416-762-1257.
1030. Product Name: Soy Pate (from Okara).
Manufacturer’s Name: Thistledown Soyfoods.
Manufacturer’s Address: R.R. 5, Duncan, BC, V0L 4T6,
Canada.
Date of Introduction: 1982.
New Product–Documentation: Leviton. 1982. In a Small
Bright Building. They began making tofu in Oct. 1981.
1031. Product Name: [Tofu, Grilled Tofu, Tea-Time Tofu
(Marinated), Vegetable-Soya Patties (Okara)].
Foreign Name: Tofu, Grilltofu, Jausen Tofu, Getreide-Soja
Laibchen.
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Manufacturer’s Name: Tofurei Wels. Renamed Schoen
Tofurei in 1987.
Manufacturer’s Address: Prinz Eugen Strasse 1, A-4600
Wels, Austria. Phone: 07242/834222, 78073.
Date of Introduction: 1982.
New Product–Documentation: Letters from Norbert
Brunthaler of Sojvita. 1988. Jan. 4 and Feb. 2. Price List.
1988. With dates products were introduced. Tofu. 250 gm
and 1000 gm. Grilled tofu, 200 gm, is basted in soy sauce
and ready to grill. Jausen Tofu, 170 gm, is marinated and prebaked for use with bread, soups, or salads. The croquettes,
200 gm, provide bulk. A letter from I.A. Gertraud, managing
director, notes that Walter Schoen is the owner. In 1987 the
company name was changed to Schoen Tofurei. They have
created a video about tofu. Envelope reads: Tofurei. Producer
of plant foods. Reformfrischdienst.
Talk with Guenter Ebner of Sojarei Ebner-Prosl. 1990.
May 28. He says this is the third largest tofu maker in
Austria, after Sojarei Ebner-Prosl and SoyVita.
1032. Product Name: Tofu-Curry Salad. Later renamed
Curry-Tofu Salad.
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 135 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1982.
Ingredients: Wildwood tofu (filtered water, soybeans
organically grown in accordance with the California Organic
Foods Act of 1990, nigari/magnesium chloride, a natural
firming agent), okara (soybean pulp), celery, carrots, dried
apples, soy sauce, safflower oil, curry powder, mustard,
apple juice, garlic, spices and salt.
Wt/Vol., Packaging, Price: 12 oz plastic tub. Retails for
$2.25.
How Stored: Refrigerated.
New Product–Documentation: Soyfoods. 1983. Summer.
p. 42-43. “Dated for 7 days shelf life.” Label. 1983, undated.
3 x 2 inches. Dark and Light green on white. Silhouette
of woods with birds. “Ready to Eat Foods. Naturally.
Perishable–Keep refrigerated.” Saw Tofu Curry Salad and
Tofu Veggie / Vegetable Salad on sale in Berkeley. 1988.
Aug. 30.
Label sent by Billy Bramblett of Wildwood. 1990.
Label sent by Billy Bramblett of Wildwood. 1998. July.
He says this product was introduced in 1982.
1033. 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.
1034. Henderson, Bruce R. 1982. Oakland organic: A vegan
primer. Albany, New York: Caboose Press. 200 p. Illust. 23
cm. [24 ref]
• Summary: This is a book about veganism which contains
a few vegan recipes near the back. It focuses on the San
Francisco Bay Area and urban areas, and contains extensive
information about soybeans and soyfoods, much of it
inspired by Yay Soybeans, from The Farm in Summertown,
Tennessee. As follows: Miso, and Soya-Mineral Bouillon
(Dr. Bronner’s) (p. 19). Soy as an alternative protein source
(p. 37-43). Soymilk (p. 53-56; Jethro Kloss). More soy (p.
57-61; soy pulp [okara] pudding, soysage, Garden of Eatin’
Soy Jerky (illustration of package), Brightsong Missing
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Egg Tofu Salad (illustration), soy yogurt (fermented),
soy tofu–hard, baked, or fried). Sprouting (p. 67-70; incl.
soybeans). Fermented foods (p. 71-74; incl. tempeh, raw
tofu). Snacks & quick foods (p. 88-96; incl. Ice Bean–soy ice
cream, Ice-C-Bean). Miso and soy sauce (p. 120-21). Soyrelated recipes: Baked apples with miso (p. 185-86). Tofu
cheesecake (p. 188-89). Soysage (p. 193). Soy ice bean (p.
195). Note: Bruce Henderson was born in 1946. Address:
Oakland, California.
1035. Lie, Goan-Hong. 1982. Nutritional aspects of
fermented foods in Indonesia: An overview. In: S. Saono,
F.G. Winarno, and D. Karjadi, eds. 1982. Traditional Food
Fermentation as Industrial Resources in ASCA Countries.
xvii + 259 p. See p. 115-30. Proceedings of a technical
seminar, held 9-11 Feb. 1981 at Medan, Indonesia. [23 ref]
• Summary: Discusses the preparation of tempe, oncom,
tauco, kecap, tempe bongkrek (and bongkrek poisoning),
tempe gembus (okara tempeh), oncom ampas tahu (okara
onchom), soysauce (kecap), and fermented fish products.
Tempeh is a good source of vitamin B-12 and of certain
antibacterial agents. Certain minor legumes should also be
used in preparing these traditional foods.
Table I shows the most important traditional fermented
foods in Indonesia, with the name and type of product,
organism used, substrate, nature of product (sold, liquid),
and area of production and consumption. Address: Nutrition
Unit Diponegoro, National Inst. for Health Research and
Development, Ministry of Health, Jakarta, Indonesia.
1036. Moretti, Vasco Antonio; Filho, José Gasparino;
Canto, Wilson Leite do; Almeida, Laura A.S. Brochado de;
Travaglini, Décio Antonio; Bicudo Neto, Luis de Campos.
1982. Estudo técnico-economico de uma unidade de
produçao de “leite” de soja em pó [Technical-economical
study of a unit for production of powdered soymilk]. Estudos
Economicos–Alimentos Processados (Campinas, SP, Brazil)
No. 14. 47 p. [Por]
• Summary: The unit can produce a maximum of 1,340 kg/
hour of powdered soymilk and 516 kg/hour of dry residue
(okara). Contents: Summary. Introduction. Objectives.
Review of the literature. Methods, data, and procedures.
Description of the process. Uses and market. Economic
evaluation of the unit operating for one, two, or three shifts
a day. Rate of return and economic viability. Summary of
economic indicators. Bibliography. Appendix. Address:
Instituto de Technologia de Alimentos–ITAL, Campinas, Sao
Paulo, Brazil.
1037. Photographs of Peter and Elgard Wiegand establishing
Auenland Tofu in Germany and making tofu there. 1982.
Prien-Chiemsee, Germany.
• Summary: These twenty color photographs (each 3½ by
5 inches or 3 inches square) were taken at Prien-Chiemsee

in southern Germany in 1982 by Michael Pierce, while he
was visiting his friend Peter Wiegand. They show: (1-5)
Farmhouses in the village near the tofu kitchen. (6) The
tofu kitchen, which was an old dairy but looks like a small
village farmhouse. (7) Three containers of okara by the
door of the tofu kitchen. (8-9) A person preparing the tofu
kitchen building. (10) Portrait of Elgard. (11) Peter Wiegand
sitting cross-legged by a wide waterfall. (12) Peter & Elgard
hugging on the steps of a house. (13) Their children, Lila
and Jauna, pulling toys on a road. (14) “Another tofu freak
in Germany” riding a very high bicycle, which he invented
and built. (15) Michael trying to cheer up Peter (lying on the
ground) after a long day in the tofu kitchen. (16-18) A cake
of Auenland Tofu, vacuum packed, on a snowbank. The label
shows a colorful rayed orangish-red sun setting over a little
village behind a range of green mountains. (19) The village
of Prien-Chiemsee with its tall spired church and snowcapped mountains in the background. (20) Three young
people seated by the door of the tofu kitchen.
Update. Talk with Michael Pierce of Georgia. 2000. Oct.
11. Peter is now a singer with his own band. He sings many
songs written and record by Tom Waits. Peter no longer does
graphic art. Michael goes to Germany once or twice a year
fora month or so to be with Peter and to help move his band
from one gig to the next.
1038. Plenty International. 1982. Soy Demonstration
Program: Introducing soyfoods to the Third World. A step by
step guide for demonstrating soymilk and tofu preparation.
Summertown, Tennessee. 16 p. Undated. Illust. 21 cm.
• Summary: Actually written by Suzy Jenkins and Laurie
Praskin, this booklet is a summary of two larger works
published in 1980 (written by Darryl Jordan and Suzie
Jenkins) and earlier in 1982 (by Suzy, Laurie and Alan
Praskin).
As interesting as it is innovative, this summary focuses
on Plenty International’s Soy Demonstration Project in
Guatemala, showing how soybeans are being grown in
local villages and women are making soymilk and tofu
using traditional equipment. All Guatemalans are shown in
traditional Mayan clothing (traje).
Contents: Introduction. Soy extension program. A soy
demonstration in photographs: Soaking the beans, grinding,
cooking, straining, soymilk, curding tofu, straining the curds,
storing the products. Helpful hints. Recipes. A nutritional
comparison. Soybean agricultural impact statement.
Black and white photos show soyfoods and people
in Guatemala. These include: (1) A little Guatemalan girl,
kneeling, licking her fingers as she eats seasoned tofu from
a bowl. (2) Women smiling and laughing as they grind
soybeans on traditional stone metate. (3) Women’s nutrition
group (with children) from San Jose Poaquil standing behind
their soybean patch. (4) Simple tools needed for making tofu.
(5) Close-up of a woman grinding soybeans on a metate.
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(6-8) Cooking ground soy slurry and filtering the soymilk
from the pulp. (9) A little girl drinking a big cup of soymilk.
(10-14) Curding the tofu, straining the curds, and pressing
the tofu. (15) Girl eating tofu on a bun. (16) A happy group
of Guatemalans and Americans standing around a stove,
enjoying soymilk and tofu. (17) Soybean variety trials in
Solola, Guatemala. Elevation: 7,200 feet (2,195 meters).
(18) A little bustling along as she licks a cone of soymilk ice
cream.
On the rear cover: “The Soy Demonstration Project
was funded by Plenty International, UNICEF (United
National International Children’s Educational Fund) and
CIDA (Canadian International Development Agency), and
donations from supporters.” For further information write:
“Suzy Jenkins or Laurie Praskin, Plenty Soy Technicians,
156 Drakes Lane, Summertown, Tennessee 38483 USA.”
Address: Summertown, Tennessee.
1039. 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.
1040. Reddy, N.R.; Pierson, M.D.; Sathe, S.K.; Salunkhe,
D.K. 1982. Legume-based fermented foods: Their
preparation and nutritional quality. CRC Critical Reviews in
Food Science and Nutrition 17(4):335-70. [125 ref]
• Summary: Contents: 1. Introduction. 2. Soy sauce.
3. Tempeh. 4. Meitauza. 5. Miso. 6. Natto. 7. Sufu. 8.
Fermented soybean milk and other fermented legume milk
products. 9. Kenima [sic, kinema]. 10. Oncom (fermented
peanut press cake). 11. Waries. 12. Papadams. 13. Dhokla.
14. Khaman. 15. Idli. 16. Dawadawa. 17. Other legumefermented foods. 18. Future of legume-based fermented
foods. References. Nutritional composition is given.
Concerning Dawadawa: Made from the cotyledons
of the seeds of the locust bean (Parkia biglobosa) it “is
also known as ‘kpalugu’ by the Kusasis and Dagombas of
northern Ghana, ‘iru’ in Nigeria, ‘kinda’ in Sierra Leone,
and ‘netetou’ in Gambia.” It is a protein-rich, “strongsmelling product” that is used as a supplement in soups,
stews, porridges, and dumplings. It can be stored without
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refrigeration for about a year in the tropics. It is eaten in all
northern areas of the coastal nations of West Africa: Guinea,
Sierra Leone, Liberia, Ivory Coast, Ghana, Togo, Benin,
Nigeria, and Cameroun, and in the tier of countries above
these including Bissau, Gambia, Senegal, Mali, Upper Volta,
Niger, and Chad.
Note 1. Soybeans are not mentioned in connection with
dawadawa.
Note 2. The source of the misinformation about
“kenima” is Batra and Millner (1976). Address: 1-2. Virginia
Polytechnic Inst. and State Univ., Blacksburg, Virginia; 3.
Univ. of Arizona, Tucson; 4. Mahatma Phule Agricultural
Univ., Rahuri, Maharashtra State, India.
1041. Rydning, A.; Aadland, E.; Berstad, A.; Odegaard, B.
1982. Prophylactic effect of dietary fibre in duodenal ulcer
disease. Lancet. ii:736-39. *
1042. Vahouny, George V.; Kritchevsky, David. eds. 1982.
Dietary fiber in health and disease. New York and London:
Plenum Press. xiv + 330 p. Proceedings of a syposium held
in 1981 at George Washington University, Washington, DC.
Illust. Index. 24 cm.
• Summary: Series: George Washington University Medical
Center, Dep. of Biochemistry Annual Spring Symposia.
Address: 1. The George Washington Univ. Medical
Center, Washington, DC; 2. The Wistar Inst., Philadelphia,
Pennsylvania.
1043. Winarno, F.G. 1982. The nutritional potential of
fermented foods in Indonesia. In: S. Saono, F.G. Winarno,
and D. Karjadi, eds. 1982. Traditional Food Fermentation as
Industrial Resources in ASCA Countries. xvii + 259 p. See
p. 31-40. Proceedings of a technical seminar, held 9-11 Feb.
1981 at Medan, Indonesia. [5 ref]
• Summary: Discusses tempe, tempe fish rice (TFR), oncom
(onchom), tempe bongkrek (from coconut presscake),
tempeh gembus (from okara), and tauco. Indonesian tempeh
may contain 30 nanograms of vitamin B-12 per gm of tempe.
If average daily consumption were 60 gm per person, tempeh
would provide 60% of the daily requirement of B-12. In
1978, estimated annual tempe production in Indonesia was
about 75,600 tons.
“Tauco is a very popular fermented food in Indonesia
particularly for people who live in West Java. So far Tauco is
utilized mainly as a seasoning and is used in vegetable soups,
fish and meat, to enhance their flavour...
“A study on the development of a ‘New Tauco
Product’ is now being conducted at the Food Technology
Development Centre, Bogor, to make Tauco a mass
consumption product, by experimenting with different soup
recipes to meet the Indonesian taste, both in the urban and
rural population.” Address: Food Technology Development
Centre, FATEMETA-IPB, Bogor, Indonesia.

1044. Yoneda, Soei; Hoshino, Koei; Schuefftan, Kim. 1982.
Good food from a Japanese temple. Tokyo, New York, and
San Francisco: Kodansha International. 224 p. Illust. Index.
27 cm.
• Summary: An outstanding, beautiful book, the best seen
to date on Buddhist Vegetarian Cookery (shojin ryori)–after
you get past the poor, almost embarrassing introduction,
written by Robert Farrar Capon of New York. The author,
Sôei Yoneda, is a great Zen Abbess and cook, and a visit to
Sankô-in, a Rinzai nunnery, is an unforgettable experience.
The recipes are arranged by season: Spring, summer, autumn,
winter, all seasons. For every recipe, both a Japanese and
an English-language name are given. Soy-related recipes
include: Soybean rice (mame gohan, p. 73). Unohana rice
(with fried okara, p. 75). Thick-rolled sushi (with driedfrozen tofu, p. 75). Tofu rice (p. 80). Soy bean dashi (p.
82). Miso soups (p. 85-88; 14 recipes, one for each month
but two for Jan. 1 and 2–White miso Ozoni and Zen temple
ozoni–and one for all seasons–Saké lees soup). Pickling with
miso (p. 89). Rape blossoms with miso-mustard dressing (p.
93). Bamboo shoots with vinegar-miso dressing (p. 98-99).
Quick oden (with tofu, p. 107-08). Green beans with miso
dressing (p. 113-14). Eggplant with miso sauce (p. 123).
Zucchini with sesame-miso sauce (p. 129). Steamed zucchini
with three-color miso (p. 130-31). Jade nuggets (kizami
nattô no ao-jiso age, p. 136). Pine cones (matsukasa, with
tofu, p. 151). Miso-pickled vinegared konbu kelp (p. 153).
Crisp turnip with sesame-miso dressing (p. 158). Amazake
(p. 162). Daikon with miso sauce (daikon oden, p. 170).
Brussels sprouts with miso sauce (p. 179-80). Dried-frozen
tofu mélange (p. 181-82). Not exactly hamburger (“patties”
with dried-frozen tofu and okara, p. 182). Simmered driedfrozen tofu (p. 182-83). Dried-frozen tofu tempura (p.
183). Konnyaku in miso dressing (p. 184). Fried unohana
(iri unohana, with thin deep-fried tofu and okara, p. 187;
“The mash or lees (okara) remaining after making tofu
are inexpensive, plentiful, and nourishing–ideal everyday
temple food. By itself okara is not interesting, but it is
brought to life by the addition of a little oil and a few other
ingredients”). Inari-zushi (p. 189-90). Grilled usuage (with
thin deep-fried tofu, p. 190). Deep-fried usuage (p. 190-91).
Golden sushi rolls (with usuage, p. 191). Rôbai (Sanko-in
fresh wheat gluten, p. 192-93). Deep-fried dried yuba (p.
195). Fried and simmered dried yuba (p. 196). Sesame “tofu’
(with kuzu, p. 196-99). Almond tofu (p. 202). Salt-grilled
tofu (from old Naniwa, today’s Osaka, p. 203-04). Steamed
tofu loaf (p. 206). Salad with white [tofu] dressing (shira
ae, p. 206-07). Steamed tofu cup (otôfu no chawan mushi,
p. 208). Deep-fried tofu in thick sauce (p. 209). Tofu sauté
(yaki-dofu no atsuyaki, p. 213). Bean flowers (nattô no mochi
gurumi, p. 215). Buckwheat-miso topping (p. 215-16). Miso
mayonnaise (with sweet white Saikyo miso, p. 216-17).
Contains 17 pages of color photos showing dishes prepared
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from recipes in this book. The 510 delicate illustrations
(both line drawings and simple brush paintings) clarify and
enhance the text throughout.
In 1987 this book was re-issued with a new title: The
Heart of Zen Cuisine: A 600-year Tradition of Vegetarian
Cookery. Address: 1. Abbess, Sanko-in Zen temple, Honcho
3-1-36, Koganei-shi, West Tokyo (Musashi Koganei Station).
1045. Product Name: Soy Pate.
Manufacturer’s Name: Earth Angel Soyfoods.
Manufacturer’s Address: 53 Stanley Ave., Mt. Waverley
(E. Oakleigh), VIC 3149, Australia. Phone: 544-8020.
Date of Introduction: 1982?
Ingredients: Okara, soymilk, brewer’s yeast, tamari, oil,
herbs and spices.
Wt/Vol., Packaging, Price: 250 gm.
How Stored: Refrigerated.

New Product–Documentation: Label. 3.5 inches diameter.
Paper. Green on white. Illustration of winged pixie between
two groups of leaves. “Great on sandwiches, toast, or
appetizers. No additives or preservatives. No additives or
preservatives. Keep refrigerated.”
1046. Product Name: Tofu, and Soysage.
Manufacturer’s Name: Mainley Tofu.
Manufacturer’s Address: P.O. Box 209, Anson, ME 04911.
Phone: 207-696-5845.
Date of Introduction: 1982?
New Product–Documentation: Letter from Peter Beane.
ca. 1982. David Friedman and Amythyst Montford are
friends at Mainley Soyfoods. He is making tofu and soysage
again, but now his main business is growing alfalfa sprouts

(450 lb/week). He is about to marry Noreen O’Leary.
Shurtleff & Aoyagi. 1982. Soyfoods Industry: Directory &
Databook. p. 1.
1047. American Society for Technion. Israel Inst. of
Technology. 1983. Soybean fiber [Sobit] reduces diabetics’
sugar levels, Technion study finds (News release). 271
Madison Ave., New York, NY 10016. 2 p. Jan.
• Summary: Haifa–A study by researchers at the Technion’s
Faculty of Medicine has shown that a soybean fiber product–
Sobit–can reduce the amount of medication needed by
diabetics by lower their blood sugar content, and can also
help obese persons with weight control. Senior Lecturer and
head researcher Dr. Yoram Kanter said: “We don’t claim
that soy fiber replaced insulin but, taken in small quantities,
it reduces the ‘after meals’ glucose response that diabetic
patients develop if they eat well, which would otherwise lead
to a rise in sugar content. The addition of the soya to the diet
leads to sugar content rising much less.”
Sobit, manufactured in the port city of Ashdod, is a
fiber-rich product containing soybean polysaccharides from
soybean hulls. It is composed of about 40% soy fiber and
40% soy protein.
Earlier research has suggested that diabetes is a disorder
that might be related to the lack of fiber in the modern diet.
Researchers have found, for example, that diabetes is rare in
African communities that consume high-fiber diets. Address:
New York City, NY. Phone: 212-889-2050.
1048. Product Name: Vegie Burger.
Manufacturer’s Name: Bud, Inc.
Manufacturer’s Address: 1100 Wicomico St., Baltimore,
MD 21230.
Date of Introduction: 1983. January.
Ingredients: Natural nigari tofu, carrots, cabbage, onion,
celery, potato, yam, okara, soymilk, sesame seeds, sunflower
seeds, soybean oil, sea salt, spices.
Wt/Vol., Packaging, Price: 7 oz vacuum pack.
How Stored: Frozen.
Nutrition: Per 3.5 oz.: Calories 210, calories 12 gm,
carbohydrates 13 gm, fat 13 gm, sodium 235 mg (235
mg/100 gm).
New Product–Documentation: Label. 1983. Jan. (dated).
4.5 inches square. Black and white on reddish-purple.
“Keep frozen. Completely vegetarian. All natural. No
preservatives.” Logo reads: “Soyfoods for a healthy world”;
East West. 1987. June. p. 65.
1049. 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
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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.
1050. Product Name: Light Tofulogna (Cooked Tofu
Bologna).
Manufacturer’s Name: Light Foods Inc.
Manufacturer’s Address: 6144 Bartmer, St. Louis, MO
63133.
Date of Introduction: 1983. February.
Ingredients: Organic tofu, okara, soy oil, water, dried egg
white, textured soy protein, salt, barley flour, honey, shoyu,
locust bean gum, onion and garlic, natural spices, paprika,
natural spice oils.
Wt/Vol., Packaging, Price: 12 oz cylinder, plastic wrapped
and vacuum packed.
How Stored: Refrigerated.
Nutrition: Per 1.6 oz. slice: Calories 105, protein 6.4
gm, carbohydrates 5.9 gm, fat 7.0 gm, sodium 510 mg,
cholesterol 590 mg.
New Product–Documentation: Spot in Whole Foods. 1983.
Jan. p. 39. “New Tofu Line. Light Foods, Inc. presents a

new dimension to soyfoods: Light Links, Light Tofulogna
and Light Soysage. Spot in Soyfoods. 1983. Winter. p. 48;
Manufacturer’s leaflet. 1983, undated.
Label. 1988 received. Chub-packed in a sausage-style
waxed paper tube. 10 by 3 inches. Orange, yellow, and tan.
With label printed directly on tube. “Pre-cooked. Meatless.
100% cholesterol free.”
1051. Product Name: Light Soysage (Meatless Okarabased Sausage).
Manufacturer’s Name: Light Foods Inc.
Manufacturer’s Address: 6144 Bartmer, St. Louis, MO
63133. Phone: 314-721-3960.
Date of Introduction: 1983. February.
Ingredients: Okara (soy pulp), whole wheat flour, soymilk,
nutritional yeast, wheat germ, soy oil, bulgar wheat, shoyu,
honey, sesame seeds, herbs & spices.
Wt/Vol., Packaging, Price: 12 oz sausage-like dark reddish
brown paperboard tube.
Nutrition: Per 2 oz.: Calories 147, protein 6.3 gm,
carbohydrate 16.5 gm, fat 6.1 gm, sodium 292 mg.

New Product–Documentation: Spot in Whole Foods. 1983.
Jan. p. 39. “New Tofu Line. Light Foods, Inc. presents a new
dimension to soyfoods: Light Links, Light Tofulogna and
Light Soysage.
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Label. 1988 received. Chub-packed in a pre-printed
sausage-style casing. 10 by 3 inches. Orange, yellow, and
reddish brown. With label printed directly on tube. “Precooked. Meatless. 100% cholesterol free.”
Talk with Bob Davis, founder of Light Foods. 1994.
May 7. This product was similar to his first Soysage except
that the packaging was different; the Light Soysage was chub
packed. Other products in this line that were chub packed
were Light Tofulona and Light Loaf. The latter product was
never commercialized.
1052. Light Foods Inc. 1983. Light Foods Inc. is proud to
present tomorrow, today: A light line of distinction (Leaflet).
St. Louis, Missouri. 1 p. Feb. Front and back.
• Summary: See next page. This 4-panel leaflet is printed
with brown ink on beige paper. On the front panel is a
stylized smiling sun. On the two inner panels are descriptions
of the following meatless products, each with ingredients
and nutrition facts. Right page: Light Links (tofu hot dog)
[launched July 1982], Light Soysage (sausage featuring
okara, whole wheat flour, and soymilk), Light Tofulogna
(featuring tofu and okara).
Right page (the label of each product is shown): Crusts
(frozen): Golden Crusts (featuring whole wheat flour and
soy margarine), Amazing Crusts (featuring cornmeal, okara,
whole wheat flour). Pie in the Sky (Tofu Spinach Pie, Tofu
Tamale Pie [launched June 1983], Tofu Apple Pie).
Back panel: “Thank you for your attention. In the spirit
of light. In Joy.”
Talk with Robert Davis. 2007. June 5. He recently
underwent a personal transformation of spiritual death, dying
to the Self and opening of the heart. The illustration of the
sun was probably drawn by Martha Johnson. He will soon be
moving to Nelson, BC, in the Kootenays (mountains) near
Kootenay Lake to create the Shunya Institute, a safe space.
Address: 6144 Bartmer, St. Louis, Missouri 63133. Phone:
(314) 721-3960.
1053. Product Name: Tempeh Lite (Okara & Brown Rice
Tempeh).
Manufacturer’s Name: Pacific Tempeh.
Manufacturer’s Address: 1508 62nd St., Emeryville, CA
94608.
Date of Introduction: 1983. February.
Ingredients: Soy puree [Okara], brown rice, water, tempeh
culture.
How Stored: Refrigerated.
Nutrition: Per 4 oz.: Calories 84.
New Product–Documentation: Label. 1983. “New. 71%
less fat. Only 84 calories per 4 oz. serving.” Spot in New
Age. 1983. June. p. 63. “Pacific Tempeh sells an unusual
Tempeh Lite, which has half the calories of standard wholesoy tempeh and 71% less fat.” Talk with Travis Burgeson of
Pacific Tempeh. 1983. April. This product was introduced

in Feb. 1983. It contains 25% by weight of brown rice and
is more expensive to make than soy tempeh. He received a
super response to the product at the Natural Foods Expo at
Anaheim, where he served it sliced and deep-fried, dipped in
shoyu seasoned with garlic, coriander and lemon juice.
Shurtleff & Aoyagi. 1985. History of Tempeh. p. 52.
America’s first commercial product of this type. Okara
tempeh was the product concept that got Travis Burgeson
interested in tempeh.
1054. Product Name: Santa Fe 4-Grain Tempeh (Made
with Okara).
Manufacturer’s Name: Southwest Soy Foods.
Manufacturer’s Address: 2889 Trades West Rd., Santa Fe,
NM 87501. Phone: 505-471-8979.
Date of Introduction: 1983. February.
Ingredients: Okara soybean pulp, bulgur [wheat], rolled
oats, sunflower seeds, vinegar, tempeh culture.
Wt/Vol., Packaging, Price: 8 oz package.
How Stored: Frozen or refrigerated.
New Product–Documentation: Soyfoods Monthly. 1983.
Feb.; Shurtleff & Aoyagi. 1985. History of Tempeh. p. 5657. Talk with Richard Jennings of Southwest Soyfoods.
1990. Aug. 2. This tempeh was made by taking hot okara
right off the press, mixing it immediately with the bulgur,
which caused partial hydration and cooking of the bulgur,
and reduced the moisture content of the okara to a level that
allowed it to ferment well while being made into tempeh.
After Richard bought Southwest Soyfoods from Kathryn O.
Bennett, he moved it from 121 E. Santa Fe Ave., Santa Fe,
New Mexico 87501 to its present location shown above. He
has not moved the company since then.
Label brought by Richard Jennings. 1990. Sept. 20. 3 by
4.5 inches. Red on yellow. “All natural ingredients”
1055. Soyfoods. 1983. Haarman & Reimer experiments with
flavoring tofu. Winter. p. 8-9. [1 ref]
• Summary: Discusses tofu meatball, okara snack bar,
simulated crab legs.
1056. Soyfoods. 1983. Cottage soy industries thrive on
Vancouver Island. Winter. p. 36-37.
• Summary: Wayne Jolley’s Sooke Soyfoods, which opened
in early 1981, produces 1,800 lb/week of nigari tofu.
Thistledown Soyfoods, run by Jan Norris, opened in October
1981. Each week the company produces 350 lb of tofu, 150
lb of tempeh (vacuum packed), and 75 lb of soy pate from
okara. At Shin Mei Do Miso, Lulu and Yoshi Yoshihara have
been making miso since 1979. They now produce 10,000 lb
of 3 styles of miso each year. Metta Tofu is owned by “Ray
Lipovsky, who might be North America’s original cottage
tofumaker as he’s been coagulating soymilk with sea water
since 1975... Besides producing 600 pounds of nigari tofu
every week, Lipovsky is hot on the trail of Frozen Buddha,
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his multi-flavored line of frozen soymilk ice cream, already
producing 360 gallons weekly.”
Also on the island in Victoria, though too large for the
cottage scale, is Dayspring Soycraft Corporation, operated
by Michael Hsieh. Hsieh, a trained dentist, and his brother,
Steven, and their families, emigrated to British Columbia
from Taiwan and decided to launch a pressure cooker tofu
plant in 1982.
1057. Product Name: Tofu.
Manufacturer’s Name: Super Bean Foods. Renamed The
Soy Works in Nov. 1986.
Manufacturer’s Address: 205A High Street, Motueka,
South Island, New Zealand. Phone: MPX 22252.
Date of Introduction: 1983. February.
How Stored: Refrigerated.
Nutrition: Per 100 gm.: Moisture 79%, fat 4.3%, protein
12%, ash 1.2%, energy (calories) 120, calcium 146 mg,
sodium 6 mg, phosphorus 105 mg, iron 1.7 mg.
New Product–Documentation: Letter from and form
filled out by Linda Carrington and Cindy Maisey. 1984.
Oct. 11. “Our business (26 York St., Motueka) is very
small; we work one day a week, which includes delivery.
The local population is small and conservative but we are
slowly getting regular customers. We hope to begin using
the okara to make tempeh which isn’t (as far as we know)
being produced in New Zealand... We have a lot of problems
getting a supply of good beans at a reasonable price... My
partner, Cindy, and I are both dedicated to helping people eat
a healthy, meatless diet. We have organised a promotion at a
fair in mid-November and hope to win a few more converts.
Our production methods are very labour intensive as we
began with no capital but we have just received a grant of
$1,000 and a loan of $2,000. This has made all the difference
to our operation and we feel inspired to continue despite
hassles with packaging.”
Letter and business card sent by Jan Batchelar, owner.
1989. Nov. 8. “I have a small tofu kitchen presently
producing approximately 150 kilos, 2 days a week... I am
vac-packaging the tofu, but the production side is very labour
intensive, using large pots–a hand press... I am also looking
to develop a vegetarian sausage from the okara.”
Letter (fax) from Bruce Trevett and Jan Batchelar of
The Soy Works. 1991. Aug. 5. “The Soy Works has been in
operation since February 1983 producing tofu for the local
market. Our most recent product is Vegetarian Sausages
[okara and soy protein are the two main ingredients] which
are selling extremely well.” The phone/fax is now 6403-528-9170. At the bottom of the letterhead is written
“Manufacturers of tofu & vegetarian food.”
Pre-cooked. Dairy free.”
Label, leaflet, and letter sent by Bruce Trevett & Jan
Batchelar. 1992. Jan. 23. 6 by 8 inches. Plastic bag. Green,
white, and blue. “High protein. No cholesterol Low fat.

Storage: Keep refrigerated. Rinse on opening. Immerse any
excess in water and change water daily.” Address on front
of bag is: 205A High St., Motueka. Back of bag states: “For
more information and recipes send SAE to The Soy Works,
P.O. Box 158, Motueka.”
The leaflet (8½ by 11½ inches, 6 panels) titled “The
Soy Works Tofu, a Healthy Alternative” is blue on green. It
discusses the benefits of tofu and gives 6 recipes.
The letter notes that the company, originally named
“Super Bean Foods” [Superbean, on Tudor St., Motueka],
was formed in Feb. 1983 in a partnership with Cindy
Maisey and Linda Carrington. “In Nov. 1986 Cindy and Jan
Batchelar formed a new partnership and changed the name
to “The Soy Works.” This partnership ran for two years,
then Jan took over as sole trader until Nov. 1990, when she
formed another partnership with Bruce Trevett, who brought
with him his machinery manufacturing skills and business
management abilities. With increased business skills and
forward planning to expanding markets, plus the introduction
of the Vegetarian Sausages in March 1991 (the first product
of its type in New Zealand) The Soy Works has continued to
prosper and grow. We are in the process of planning consent
to build a new manufacturing facility that will enable us
to expand our product base and increase our market share
throughout New Zealand. We know of only three other tofu
manufacturers in New Zealand: Bean Supreme in Auckland,
Hing’s Tofu (Sun Hing Foods Co.) in Wellington, and Pacific
Foods in Christchurch.”
Letter (fax) from Jan Batchelar of Tremanco / The Soy
Works. 1993. Feb. 3. “Super Bean Foods started selling tofu
on a commercial basis in Feb. 1983. Their address was the
same then as it is now–205A High Street, Motueka.” But on
the fax, the only address given is Huffam Street, P.O. Box
158, Motueka.
1058. Gibson, Rosalind S.; Anderson, Bonnie M.; Sabry,
Jean H. 1983. The trace metal status of a group of postmenopausal vegetarians. J. of the American Dietetic
Association 82(3):246-50. March. [63* ref]
• Summary: The copper and selenium status was similar
for the groups of vegetarians and non-vegetarians. But
the manganese status of the vegetarian group was higher.
Address: Applied Human Nutrition, Dep. of Family Studies,
Univ. of Guelph, Guelph, Ontario, Canada.
1059. Product Name: Okara Tempeh.
Manufacturer’s Name: Swan Gardens.
Manufacturer’s Address: Miami, Forida.
Date of Introduction: 1983. March.
New Product–Documentation: Soyfoods Monthly. 1983.
Feb.; Soyfoods. 1983. Summer. p. 43; Shurtleff & Aoyagi.
1985. History of Tempeh. p. 56-57.
1060. Toyo Shinpo (Soyfoods News). 1983. [Using okara in
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Western-style recipes]. April 1. [Jap]
• Summary: Recipes are given for a salad, a pâté, and
cookies.
1061. Furda, Ivan. ed. 1983. Unconventional sources of
dietary fiber: Physiological and in vitro functional properties.
Washington, DC: American Chemical Society. x + 315 p.
ACS Symposium Series No. 214. Based on a symposium
sponsored by the ACS Divivion of Agricultural and Food
Chemistry at the 183rd meeting of the American Chemical
Society, Las Vegas, Nevada, March 28-April 2, 1982. [350+*
ref]
• Summary: This volume contains 20 papers by various
authors, plus a preface and index. Soy is mentioned on p.
140 under “Cation exchange capacities” (CEC). Cation
absorption appears to be important in the formation of
cationic bridges as a mechanism for bile acid, fatty acid
and mineral absorption in the upper intestine (Kay 1982).
Robertson and Van Soest (1980) found that coarse bran,
alfalfa, and soybean hulls were neutral detergent fiber
preparations, and thus free of pectin and starch. Soybean
hulls have a moderate exchange value of 18 meq/100 gm.
Address: General Mills, Inc.
1062. Kitulwate Gardens. 1983. Products of soya (Ad).
Soyanews (Sri Lanka) 5(8):7. April.
• Summary: “The low cost, high quality protein–Now
available for supermarkets, hotels, hospitals, restaurants, etc.
“(1) Soya bean curd–For superb curries and various
exotic dishes–substitute for meat. Price per pound Rs. 11/-.
“(2) Soya paste [apparently ground, soaked
soyabeans]–A highly nutritious, economical and convenient
substitute for coconut milk. Price per pound Rs. 10/-.
“(3) Soya residue [okara]–(From bean curd preparation)
for deliciously light rotis, pitta, etc. Price per pound Rs. 2/-.
“All the above prepared very hygienically. Orders will
be undertaken now.” A map gives directions to Kitulwatte
Gardens. Address: 128 Kitulwatte Rd., Off Elwitigala,
Mawatha, Colombo 8, Sri Lanka. Phone: 597759 or 596992.
1063. 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
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
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but not yet here in Ireland.” Address: 7 Woodside Dr.,
Rathfarnham, Dublin 14, Ireland.
1064. 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.
1065. Bermudes, Fernando. 1983. Building a soy dairy [in
Lesotho]. Soyanews (Sri Lanka) 5(9):4-5, 8. May.
• Summary: Plenty has “successfully introduced soya as a
garden crop and a useful addition to local diets.”
“Under the Soyabean Agricultural Project and
the Village Soya Dairy Project, soyabean cooking
demonstrations are being carried on in some of the villages
of the project area. The women grind soaked soyabeans
using a traditional “leloala” grinding stone. Then they make
soya milk and tofu, using the leftover soya pulp [okara] to
make “makoenya.”
A pilot village soya dairy is now being built, at
Motsemocha, designed to produce about 100 litres of
soyamilk per day. Plenty’s first experiment in planting
soyabeans in Lesotho was in 1979/80 in the Sabapala area
of Quthing district. This initial crop was badly damaged
by frost and drought. This past season, Plenty planted 35
different soyabean varieties. Five varieties were from the
Republic of South Africa; sixteen were from the INTSOY’s
ISVEX program, a 12 came from AVRDC (Taiwan).
Photos show: (1) Lesotho women preparing soya milk–
but not at the soy dairy. (2) Soya ice cream being sold at the
Solola Soya Dairy, Guatemala. Address: Soy Technician,
Plenty International, Lesotho.
1066. Product Name: [Tofu, Tofu Pâté, Muesli with Okara].
Manufacturer’s Name: Dansk Tofu.
Manufacturer’s Address: Soendre Vinge Mejeri, Soendre
Vinge, Jylland, Denmark. Phone: 45-646-3037.
Date of Introduction: 1983. June.
Wt/Vol., Packaging, Price: 8 oz in plastic see-through tubs.
How Stored: Refrigerated.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1983. June 20. Owner: Ted
Goldberg. This listing is soon changed to D-8860 Ulstrup,
and the phone to 066-463-037.
R. Leviton. 1983. Report on trip to Europe with
American Soybean Assoc. Oct-Nov. p. 23. On a visit to
a department store in Denmark, Dansk Tofu was “sold in
plastic see-through tubs, 8 oz. 10.95 krone, 2 week shelf life
if unopened. Refrigerate at 1-6ºC. After opening, keeps 8
days if water is changed daily. There are only 3 packages on

the shelf. There is no side panel labeling, so people can’t see
what the container is. Not impressive at all.”
A tiny natural foods store in Aarhus sells 30 units/week
of Dansk brand Tofu Pâté (packed in tin with film cover),
also Muesli with Okara.
Talk with Thomas Andersen. 1990. May 24. Followed
by a letter of June 23. Denmark’s two earliest tofu
companies, which started at about the same time, were Soy
Joy and Dansk Tofu. Dansk Tofu was located in an old dairy
plant called Soendre Vinge mejeri in a small village named
Soendre Vinge, which is on the continental part of Denmark
called Jylland (Jutland). One of the owners was named Ted.
Thomas bought most of the tofu equipment owned by this
company in 1985. At that time, the company disappeared.
1067. Product Name: Pie in the Sky Tofu-Tamale Pie.
Manufacturer’s Name: Light Foods Inc.
Manufacturer’s Address: 6144 Bartmer, St. Louis, MO
63133.
Date of Introduction: 1983. June.
Ingredients: Filling: Light Soysage, tomatoes, tomato paste,
sunflower seeds, mushrooms, raisins, honey, herbs, spices.
For the yeast cheese: Tofu, nutritional yeast, soy margarine,
soy oil, brown mustard, apple cider vinegar, herbs, spices;
Crust: Cornmeal, okara, whole wheat flour, soy margarine,
salt, baking powder.
Wt/Vol., Packaging, Price: 10 oz in pie tin.
How Stored: Frozen.

New Product–Documentation: Spot in Soyfoods. 1983.
Summer. p. 53. Label. Received 1988. 3.25 inches diameter.
Self adhesive. Dark purple on white. An illustration (line
drawing) shows a winged pie in front of clouds.
1068. Meyer, Nancy R.; Stuart, Mary A.; Weaver, Connie
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M. 1983. Bioavailability of zinc from defatted soy flour, soy
hulls and whole eggs as determined by intrinsic and extrinsic
labeling techniques. J. of Nutrition 113(6):1255-64. June. [29
ref]
• Summary: This study was conducted on male rats.
Although soybeans contain significant quantities of zinc,
the availability of this zinc from soy products are reported
to be poor. Soybeans contain both phytic acid and fiber,
which reduce mineral absorption. The zinc in soy flour
and soy beverage is more available than that in soy protein
isolates and concentrates. This is probably due to a decreased
solubility of complexes formed between amino acid side
chains, phytic acid, and minerals.
In part I of this study, retention of zinc from intrinsically
labeled soybean flour (73%) was significantly less than from
a zinc chloride isotope extrinsically added to a soy flourbased diet. Address: 1&5. Dep. of Food Science, Univ. of
Illinois, Urbana, IL 61801; 2-3. Dep. of Foods & Nutrition,
Purdue Univ., West Lafayette, Indiana 47907.
1069. Soyfoods. 1983. The Miami soyfoods scene [Heartsong
Tofu, Sunshine Soy, Swan Foods, Swan Gardens, Unicorn
Village, Oak Feed Store]. Summer. p. 38-39, 43.
• Summary: In Miami, three major tofu companies make
about 25,000 pounds a week of vacuum packed tofu,
prepared tofu products, and tempeh.
Brightsong Tofu: Bob and Toni Heartsong began
making tofu in “1976 in a south Miami cottage style tofu
shop which lasted until 1978. Making 900 pounds of handmade tofu every week, the Heartsongs pioneered the Miami
market, fully one year before the legendary and short-lived
Swan Foods was opened in 1977. In January 1978 the
Heartsongs moved to Redwood Valley, California, to help
launch Brightsong Tofu. Meanwhile in 1977 they had written
and Banyan Books had published, The Heartsong Tofu
Cookbook, one of the first designed-for-tofu cooking guides.
Bob Heartsong then worked in Hawaii for Mrs. Cheng’s
Soybean Products where he made 600 pounds of tofu daily.”
Finally, the Heartsongs, peripatetic tofumakers, returned
to Miami and in January 1982 opened Heartsong Tofu, a
“1,200 square foot plant where today they produce 4,500
pounds of vacuum packed tofu each week (with an 18-day
shelf life).” The company employs 6 full-time and 2 parttime workers. A list of their tofu products and equipment
is given. The Grand Union supermarket chain sells $2,200/
week of their tofu products.
“Sunshine Soy, owned and managed by Danny Paolucci,
occupies 2,500 square feet, in suburban Coral Gables, of
what once was a Borden’s walk-in cooler... Paolucci opened
Sunshine in June 1980, a company which today produces
4,000 pounds of tofu and various secondary products every
week.
“Previously Paolucci served as production manager
for Swan Foods until its closing in December 1978. [Note:

Swan Foods opened in 1977.] Paolucci often measures
his Sunshine Soy’s sensible survival against Swan
Foods exciting but disastrous history. Swan Foods was,
unfortunately, a textbook example of uncontrolled growth
marked by nonmanagement: no competition, distribution
by the formidable Tree of Life, a wildly innovative product
line, a quadrupling of sales in the first 18 months, $2,200 in
weekly sales–ending in a disheartening crash. Their product
line included baked, marinated, regular, and caraway tofus,
soymilk (1,000 quarts weekly), tofu cashew pie, tofu dips
and salads, soy yogurts, and soymilk shakes.
“Sunshine Soy, which employs four workers, has a
privately labelled vacuum packed tofu (Golden Harvest
brand) in most of Florida’s 100 General Nutrition Centers;
Tree of Life, out of St. Augustine, handles the distribution.”
Swan Gardens: “Commanding the top tofu market
position in Miami, Jocelyn and Richard McIntyre’s Swan
Gardens, which moved to south Florida in 1979 from
Montana, produces 15,000 pounds each week of vacuum
packed tofu. Their 10,000 square foot plant uses only 3
production workers, each working 10 hour days, 5 days
weekly–a model of streamlining. In March 1982 Swan
introduced their boxed tofu (see New Products, this issue)
featuring their firm (16.6% protein) tofu which sells for
$1.19 a pound in produce at Winn Dixie. A major Florida
distributor moves an estimated 5,000 pounds of their
dealer brand every week as far north as Washington, DC.
Recently Swan introduced an okara tempeh with a two
week refrigerated shelf life, and this product joins their
Spicy Soysage and Baked Tofu, also vacuum packed. Swan
Gardens tofu is pre-dated 4 weeks for the supermarkets but
McIntyre claims it remains microbially sound for 6 weeks.
The company is comfortably profitable.”
Photos show: (1-2) Bob Heartsong, with tofu pressing
in stainless steel forming boxes, and a close-up of his line of
products. (3-4) Danny Paolucci and a close-up of his line of
products. (5) A close-up of Swan Gardens’ products.
“On the retail natural foods level, four major stores
share the bulk of Miami soyfoods sales. The Unicorn Village
in North Miami Beach is stocked with 25 soy products...
The Unicorn itself prepares a Tofu Cottage Salad, Eggless
Egg Tofu Salad, Baked Tofu, and Tofu Onion Dip in their
restaurant for retail sale in their adjoining store.” Also
discusses: The Oak Feed Store, a macrobiotic retailer in
Coconut Grove (carries 44 soy products). Sundance Natural
Foods in downtown Miami (many tofu-based deli items
prepared in their kitchen). Nature’s Touch in Miami.
1070. Soyfoods. 1983. The soyfoods industry on display [at
Natural Foods Merchandiser Expo in Anaheim, California
and Whole Life Times Expo in San Francisco]. Summer. p.
7.
• Summary: Sixteen soyfoods companies exhibited at
Anaheim to 7,600 paying visitors. “Six soyfoods companies
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shared an official Soyfoods Association booth, where they
retailed their own products and provided liberal tasting
samples as well. Participants included Legume Inc. (tofu
pizza, tofu lasagna), Farm Foods (Ice Bean, in cones), Quong
Hop (tofu burgers, tofu canolli, soymilk), Sonoma Specialty
Foods (tofu salads, tofu cheesecakes), Laughing Moon
(vegetable tofu turnovers), and San-Jirushi International
(samples of San-J Real Tamari). The Association booth,
one of 10 food catering booths at the Expo, was ‘packed
solid through the whole show,’ reports Farm Foods’ Robert
Tepper.”
“William Shurtleff gave a one hour speech and slide
presentation on soyfoods to an enthusiastic audience.”
Other interesting companies include: Pacific Tempeh,
Light Foods, Essential Foods, Garden of Eatin’, Living
Lightly, Kibun, Westbrae Natural Foods, Edward & Sons,
Cedarlane Foods, Morinaga, Worthington Foods.
Interesting products: Light Links tofu “hotdogs,”
Ravioli, Tofumale Tamale, Tempehroni Pizza, Chili Con
Tempeh, Tempeh Enchilada.
Photos (without captions) show: (1) Danielle Lin of
Laughing Moon. (2) Steve Snyder of Hinode. (3) The
Morinaga booth, with Mr. Seishiro Ikegami.
1071. Product Name: Oregon Country Soysage (Meatless
Okara-based Sausage).
Manufacturer’s Name: Surata Soyfoods.
Manufacturer’s Address: 302 Blair Blvd., Eugene, OR
97402. Phone: 503-343-8434.
Date of Introduction: 1983. June.
Ingredients: Okara, organic wheat flour, yeast, oil, tamari,
honey, mustard, allspice, pepper, cayenne pepper, fennel,
garlic powder, sea salt, oregano.
Wt/Vol., Packaging, Price: 8 oz tub.
How Stored: Refrigerated.
New Product–Documentation: Label, undated. Circular.
Green, brown, white, and blue. “100% natural. 100%
meatless. Ready to eat, or as patties, pizza garnish, in pasta
sauce, scrambled with eggs or tofu, in stuffed mushrooms or
peppers.” This was formerly “Devi’s Country Soy Sausage,”
made by another nearby company. Surata discontinued the
product in Aug. 1989.
1072. Fitz, Reginald. 1983. Good news for diabetics.
National Enquirer. July 19.
• Summary: “A daily dose of a soybean supplement allows
diabetics to cut down on their insulin intake–or even
eliminate it, according to new research in Israel.
“After four years of testing the supplement So-bit–set
for marketing in the U.S. this fall–Dr. Yoram Kanter, head of
the research team at Haifa’s prestigious Rambam Hospital
and medical center, said: ‘If all diabetics on medication took
this supplement, they could cut down their daily (insulin)
requirement by 25 percent, and about one-third would be

able to stop medication...’
“’This is a breakthrough in the treatment of diabetes.
This supplement is good for everybody except those with
kidney problems–patients on dialysis or those with uremia–
because it contains a high level of protein.’
“Dr. Kanter, who tested the soy supplement on some 600
patients, said it lowers blood sugar after meals when taken in
small doses.”
1073. Iggers, Jeremy. 1983. Soy Plant struggles to keep its
‘60s ideals in ‘80s business world. Detroit Free Press. July
31. p. 6G.
• Summary: About The Soy Plant in Ann Arbor, Michigan.
Includes discussions with Steve Fiering, Rick Whealey, Jane
Southwell, Geof Beck (production co-ordinator), Carolyn
Roi (marketing co-ordinator), and Steve Fiering (one of the
founders). Hours and wages have been cut–wages from $5/
hour to $3.50/hour last fall because the business was losing
money. Difficulties include inefficient equipment, too little
capital, and lack of professional management. Federal
corporate taxes went unpaid for three years before anyone
noticed; it then took years to pay both the taxes and the
penalty.
The company got about $20,000 in loans from members
of the community. They paid interest in the form of one
pound of tofu a week, but the $18,000 they eventually paid
in free tofu was a huge drain on the struggling enterprise.
Last may the workers decided the tofu interest payments
had to stop. Letters were sent to all lenders explaining the
financial difficulties and offering three choices: They could
forgive the debt, take payment of the principal in tofu, or put
their names on a list for eventual repayment. It was a hard
choice for the company to make.
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Now things are looking up. Several new products are
selling well: Tempeh-filled tacos, Soysage, tempeh burgers,
and spiced tofu.
1074. Nolan, Anita L. 1983. Tradition combines with
technology: Flavored tofu. Food Engineering 55(7):45. July.
• Summary: Tofu is an ingredient with potential applications
in many processed foods. Adding flavors could position it for
use in mass-market items. Haarmann & Reimer Corp. (111
U.S. Hwy. 22, P.O. Box 175, Springfield, New Jersey 07081)
has used their flavors with tofu to make a tofu ball (similar to
a meatball), a cheese spread analog, and an okara snack bar.
Address: Assoc. Editor.
1075. Schweizer, Thomas F.; Bekhechi, A.R.; Koellreutter,
B.; Reimann, S.; Pometta, D.; Bron, B.A. 1983. Metabolic
effects of dietary fiber from dehulled soybeans in humans.
American J. of Clinical Nutrition 38(1):1-11. July. [60 ref]
• Summary: The authors studied the effects of 21 gm of two
forms of soybean seed fiber on six healthy volunteers who
had normal cholesterol levels for 3 weeks each. Soya fiber
A was nonpurified and never-dried soya pulp [fresh okara]
(39% dietary fiber) and soya fiber B was purified soybean
fiber (79% dietary fiber). Mean daily fecal wet weight
was increased by 19% and 38% respectively compared to
a 2-week control period with no added fiber. Fecal fiber
increased by 52% only during period B. A 21% increase of
fecal bile acids by fiber A was specifically due to deoxycholic
acid. Neither fiber changed serum triglycerides, but fiber B
increased low-density-lipoprotein (LDL) cholesterol by 19%
and LDL phospholipids by 16%. The ratio of HDL to LDL
cholesterol did not change significantly.
The authors conclude: “Thus, dietary fibers
from soybean do not seem to contribute to the
hypocholesterolemic effect of soya. The results of this study
also demonstrate that two apparently similar dietary fibers,
coming from a single source, can exert distinctly different
metabolic effects.” Address: 1,3-4; Nestle Research Dep., La
Tour de Peilz, Switzerland; 2,5-6. Univ. Hospital of Geneva,
Switzerland.
1076. Kronenberg, Hananya. 1983. Re: Research and
publications on meitauza fermentation. Letter to William
Shurtleff at Soyfoods Center, Aug. 1. 2 p. Typed, with
signature on letterhead. [1 ref]
• Summary: Unfortunately he does not have anything to
send from his IFT presentation on meitauza. However, he
plans to publish a scientific article in the Journal of Food
Science sometime this year. He has not yet finished his
thesis, but hopes to have ready (if all goes well) by the end of
September.
He wrote an article on a tempeh incubator in Soyfoods
magazine (issue No. 9). He and his wife enjoyed the article
on yuba. He still is thinking of writing a book related to

soyfoods. Address: Soy Systems, 714 N. Aurora, Ithaca, New
York 14850.
1077. Torii, Yasuko. 1983. Re: New developments with
tempeh and tofu in Japan. Letter to William Shurtleff at
Soyfoods Center, Aug. 14. 2 p. Typed, without signature
(carbon copy). [Eng]
• Summary: Tempeh: “(1) There was a seminar on soyfoods
on Aug. 5. The topics were: ‘Tofu and Japanese foods in the
U.S.,’ by Prof. Okubo. ‘Does tempeh fit into the Japanese
diet,’ by Prof. Katsuyoshi Tsujimura of Tokyo. A party was
held after the seminar to celebrate the 15th anniversary of
the Soyfoods Development Association. Many businessmen
showed interest in tempeh.
“(2) Mr. Kato of the Ministry of Agriculture [Nôrinsho]
arranged for a meeting for Nihon Kogyo KK and Kyodo
Press on Aug. 9. I prepared soy and okara tempeh, and Mr.
Kato brought Torigoe’s tempeh. According to Mr. Kato,
articles on tempeh will be distributed to many local papers
thru Kyodo Press. Nihon Kogyo seems to be interested in
producing [tempeh] starter. A few researchers are going to
visit the U.S. in September to attend a convention and they
hope to visit some tempeh and tempeh starter factories in
California. Is it possible to make such arrangements for
them?
“(3) Mr. Sakata of Shibata Shoten [a publishing
company] visited Natto Kumiai [Japan Natto Association]
and attended the soyfoods seminar. A final decision
concerning publication will be made in a few days.
“(4) Natto Kumiai has distributed tempeh cultures to
some members to study production. A meeting is scheduled
in September and I was asked to attend and talk about
tempeh.”
Also discusses: Publication of The Book of Kudzu
in Japanese. The Book of Tofu on NHK-TV. Address:
Kamitsuchidana 324, Ayase-shi, Kanagawa-ken 252, Japan.
Phone: 0467-76-0811.
1078. Oshikiri, Susumu. 1983. Okara o shuzai to suru
shokuhin no seihô [Process for manufacturing a food
in which okara is the main ingredient (Okara tempeh)].
Japanese Patent Application 155,358. Application filed 24
Aug. 1983. [Jap]*
1079. 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
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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.
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.
1080. Shurtleff, William; Aoyagi, Akiko. 1983. History
of soyfoods in China. Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549. 19 p. Aug. Unpublished typescript.
Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject.
Contents: Introduction: Soyfoods widely used in all parts of
China. Overview of Chinese food and diet. Animal products
and soyfoods as protein sources in China. China’s great
cuisines and soyfoods. General characteristics of Chinese
soyfoods industry. Information on soyfoods. Soy trade
associations. Attitudes toward technology, modernization,
and traditional soyfoods. Private enterprise, bureaucracy,
and competing ministries. Availability of soyfoods. Address:
Lafayette, California. Phone: 415-283-2991.
1081. Madar, Zacharia. 1983. The effect of brown rice and
soybean dietary fiber [Soy-bit] on the control of glucose and
lipid metabolism in diabetic rats. American J. of Clinical
Nutrition 38(3):388-93. Sept. [27 ref]
• Summary: “This study demonstrated the potential benefit
of soybean dietary fiber [Soy-bit, made from pulverized
soybean hulls] over rice fiber in diabetes treatment with
additional advantages resulting from its ease in usage either
in a mixture of water or milk products and cooking. As well,

being devoid of a disagreeable taste so characteristic of other
fibers, patients acceptance is more forthcoming.” Containing
50% protein and 30 to 40% dietary fiber, it was donated by
Hayes Ltd. (Ashdod, Israel), which also partially supported
the research. Address: Dep. of Biochemistry, Hebrew Univ.
of Jerusalem, Rehovot 76100, Israel.
1082. Oda, Lorraine. 1983. Tofu enjoys increasing
popularity. Hawaii Herald. Oct. 7. p. 5. Friday.
• Summary: Jack Tsuneyo Uyehara manages Aloha Tofu
Factory Inc. His father, Kamesaburo, brought the plant in
1951 from a pig farmer, Kamehachi Shimabukuro, who used
the okara for pig feed. Back then the factory was located on
Dillingham Blvd. and produced only tofu and abura-age.
Today the plant on Akepo Lane in Kalihi produces each
week: 3,500 pieces of soft, firm, and mini-tofu, 6,000 pieces
of aburage, 2,000 packages of natto, and enough atsu-age
and nama-age to supply stores in Oahu. The four Uyehara
brothers run the company.
Note: This is the earliest document seen (Dec. 2001) that
contains industry or market statistics for natto by individual
companies. Address: Editorial Asst., Honolulu.
1083. 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.
1084. Prescott, Helen. 1983. Okara: A meal for the asking.
Mother Earth News No. 83. Sept/Oct. p. 36-38. [4 ref]
• Summary: Defines okara, tells how to use it and where to
get it, and describes how to make 1 gallon of soymilk and ½
gallon of okara (with photos). Contains recipes for: Okara
treats. Crunchy carobola. Apple anarchy. Soyburger supreme.
Raisin-soy cookies. No-meat sausage rolls. Okara corn
bread. Lists 3 books that contain additional information.
1085. Soy Systems. 1983. Soy Systems: An integrated
consulting service designed for soyfoods producers
(Brochure). Ithaca, New York. 4 p.
• Summary: This consulting firm was “created exclusively
for the emerging soyfoods industry. Hananyah Kronenberg,
Director, holds an M.S. degree in Food Science from Cornell
University and has published numerous articles in ‘Soyfoods’
magazine on tempeh and related topics.” The company’s
services include: Starter culture production systems. Quality
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control laboratories. Quality assurance programs. Sanitation
and Good Manufacturing Practices. Plant design and startup.
Okara utilization. Tempeh production. Hananyah developed
the system whereby Soyfoods Unlimited was able to make
and maintain its own tempeh starter cultures. Other clients
include Surata Soyfoods and 21st Century Foods. Address:
P.O. Box 488, Ithaca, New York 14851. Phone: (607) 2722708 Ext. 10.
1086. Tsai, Alan C.; Mott, E.L.; Owen, G.M.; Bennick, M.R.;
Lo, G.S.; Steinke, F.H. 1983. Effects of soy polysaccharide
on gastrointestinal functions, nutrient balance, steroid
excretions, glucose tolerance, serum lipids, and other
parameters in humans. American J. of Clinical Nutrition
38(4):504-11. Oct. [29 ref]
• Summary: The typical “Western diet” is known to
be relatively low in fiber. It has been implicated as a
contributing factor in the development of several chronic
diseases such as diabetes, coronary heart disease, cancer
of the colon, and obesity. This diet-controlled study with a
cross-over design was conducted to determine the effect of
soy polysaccharide on gastrointestinal functions, nutrient
balance, steroid excretion, blood lipid levels, postprandial
serum glucose response, and other blood parameters in
healthy, active male human subjects. 14 college students
participated voluntarily and there were two 17-day feeding
periods. Blood samples from the beginning and end days of
each period showed no changes in serum lipid levels or other
blood parameters from soy polysaccharide supplementation.
There was a significant increase in fecal wet weight and
fecal water content, but no changes in total dry weight,
fecal neutral steroid, bile salt, protein, or mineral contents.
Glucose tolerance tests conducted during the end period
showed that supplementation of soy polysaccharide may
result in some improvement in glucose tolerance response.
Address: Human Nutrition Program, School of Public
Health, Univ. of Michigan, Ann Arbor, MI 48109; and
Michigan State Univ.; and Ralston Purina.
1087. Downs, Robert W.; Van Baak, Alice. 1983. Choosing
the right dietary fiber: how the type of fiber in your diet can
affect your health. Bestways. Nov. p. 35-38.
• Summary: Americans need bulk, fiber and roughage in our
diet; all three of these words will be used interchangeably in
this discussion. Wheat bran (which is practically indigestible)
is a good source of dietary fiber, as are fruits and vegetables.
However, an individual with diabetes or hypoglycemia
should not consume large amounts of wheat bran.
Good fiber, such as oat bran, improves mat and glucose
metabolism.
Psyllium comes from the plantago seed. When it is
“exposed to water, the outer walls of the cell to expand, swell
and absorb water to form a layer of mucilage. Psyllium seed
is classified as a cathartic–which increases bowel action.”

Research shows that psyllium lowers cholesterol, while
increasing the ratio of good cholesterol (HDL) to bad (LDL)
much more effectively than bran. Address: 1. D.C. [Doctor
of Chiropractic].
1088. Leviton, Richard. 1983. Visit with Christian Daems
and Philippe Vandemoortele at Alpro, Izegem, Belgium. Oct.
28 (Document part). In: R. Leviton. 1983. Report of Trip
to Europe with American Soybean Assoc. 82 p. See p. 21.
Unpublished manuscript.
• Summary: Vandemoortele doesn’t like soy protein isolates
in soymilk because of their poor image. A good tasting plain
soymilk is possible if it is properly made. Isolate-based foods
don’t have the old basic food Oriental image. They also don’t
like isolates because, if the product’s sales become large, the
dairy industry will jump on the isolates for fakery and low
quality. If used in place of dairy, the product would be called
100% synthetic. So not using isolates is a defensive measure.
Codex Alimentarius (in Feb. 1984) will look at this issue.
They may allow the term “soymilk” if a product is made
from whole soybeans, but “soy drink” if it is made from
isolates.
Alpro is opening a new soymilk plant in Ghent in Feb.
1984–the biggest in the world. They will make a 100%
natural product from liquid and powder. [Note: Alpro never
ended up making the powdered soymilk, says Philippe
Vandemoortele 9/91.] This soymilk plant will have a sewage
treatment system to recover all the water. The okara will
be sold to the mixed feed industry. They will try to make
soymilk powder at the same price as subsidized dairy milk
and sell the powder for reconstitution. Alpro soymilk will be
sold in supermarkets by Sept. 1984. They want high margins,
will do promotions, and plan new products. Vandemoortele
uses 50,000 tons of soybeans every 2 weeks [for all products,
not just soymilk]. Alpro uses organically grown beans from
France to make soymilk for Lima Foods in Belgium; these
are 100% more expensive than regular soybeans. They will
look to the USA and Asia for more markets for this output
since the European market is too small. They will focus on
areas that have a protein shortage or lactose intolerance.
They have sold one turnkey soymilk plant to Madagascar.
Alfa-Laval has not sold any soymilk plants recently due to
currency problems.
Europe is such a bad market for soymilk, in part because
of the many languages. With 10 European countries and
languages, labeling requirements make it very complicated
to market one food uniformly. Alpro sells more soymilk
in north Belgium than in the south. There are more
macrobiotics and more money in the north. This is typical for
Europe as a whole with natural foods.
At ANUGA, British Arkady received lots of interest
in their soymilk made from soy protein isolates, and health
foods interest in their soy proteins. It is a Tetra Pack soymilk
in raspberry, banana, and strawberry flavors. They exhibited
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meats and biscuits using isolates. A.E. Staley was pushing
isolates for bakery uses.
Michael Martin of the American Soybean Assoc.
explains European regulation problems. Soymilk is taxed
at 17% when it is traded in the EC. This Value Added Tax
(VAT) would be only 6% if soymilk were reclassified as a
health food instead of a liquid, powder, or paste. The VAT
varies by country but is usually higher on beverages. Dinner
with Martin at Le Paradoxe, a natural foods restaurant in
Brussels. They serve “croquettes de soja, tofu brochette,
and Tofu Ganmo (2 burgers). There are 6 natural foods
restaurants in Brussels and all use tofu. The Japanese wanted
Alpro to do their soymilk in Europe. They started soymilk in
1975 with the idea of bringing alternative vegetable sources
to developing countries.
Vandemoortele’s sales are now $600 million/year. In
1936 Philippe’s grandfather imported Manchurian soybeans
for crushing in Europe. Vandemoortele, which now competes
with Unilever in margarine, has a high level of expertise in
R&D.
“We sample Alpro soymilk. One tastes thin, metallic,
then gives a fatty mouthfeel. Another with sugar and vanilla
is too sweet. I’m not impressed with them.
“Philippe is about age 35 and macrobiotically oriented
in diet. Very confident, perhaps overly.”
The tofu market is completely different from that of
soymilk. Tofu is all education work and no comparison
of products. With soymilk, there is comparison, but no
education work needed. Philippe and Christian are concerned
that most of the low-tech soyfoods industry and retailers in
Europe are unskilled, small, and unprofessional. They don’t
want the average public to associate their soymilk with this
vegetarian style. They want it to be seen not as a special
food, but for everyone.
The European vegetable protein industry made a classic
blunder. They put soy steaks in German supermarkets in the
1970s using TVP from British Arkady and ADM. Address:
Colrain, Massachusetts.
1089. Shurtleff, William; Aoyagi, Akiko. 1983. Tofu &
soymilk production. 2nd ed. Lafayette, California: Soyfoods
Center. 344 p. Illust. by Akiko Aoyagi Shurtleff. Index. Nov.
28 cm. [223 ref]
• Summary: Some information in Chapter 1, Appendix
A, and many advertisements have been changed. Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
1090. Product Name: Soy Nibbles (Soymilk Ice Cream
Sandwiches) [Raspberry, or Carob].
Manufacturer’s Name: Soy City Soyfoods.
Manufacturer’s Address: Toronto, Ontario, Canada.
Date of Introduction: 1983. November.
How Stored: Frozen.
New Product–Documentation: Soyfoods Newsletter. 1984.

Jan. p. 1. Individually wrapped and round. The sandwich
layers are wheat free, made with okara. Shurtleff & Aoyagi.
1985. Tofutti & Other Soy Ice Creams. p. 77.
1091. Soyanews (Sri Lanka). 1983. Recipes: The many uses
for residue [okara]. 6(3):3. Nov.
• Summary: “Residue is now available at No. 128
Kitukwatta Gardens off Elvitigala Mawatha which is about
300 yards from the Senanayaka Junction at Borella towards
Narahenpita. The price is Rs. 2/- a pound. Tofu is made daily
here and supplied to Cornel’s as well as the Paddy Marketing
Board’s sales room at 77 Union Place, Slave Island.” Gives
on recipe.
1092. Yasuda, Masaaki. 1983. Tôfuyô to beni kôji
[Okinawan fermented tofu (tofuyo) and red koji]. Nippon
Jozo Kyokai Zasshi (J. of the Brewing Society of Japan)
78(11):839-42. Nov.; 78(12):912-15. Dec. [72 ref. Jap; eng+]
• Summary: How to eat tofuyo (p. 839): In the Gyozen
Honzo (Food Herbal) (1832, a book about food and
medicine) the physician TOKASHIKI Tsûkan Peichin wrote:
Tofuyo has a delicious flavor and is good for the stomach.
It makes eating a pleasure and is good for various types of
sickness” (Ref. #9; Note: This book contains the earliest
direct reference seen (June 2012) to tofuyo. Peichin refers to
a high-ranking officer). It seems that tofuyo was consumed
by the upper classes during the Ryukyu Ocho period in
Okinawa and it was also used as a food for recovering after
a sickness, and as a side dish. According to old people in
Okinawa, Tofuyo was popular among upper class people in
Shuri or Naha, during the Taisho period (1912-1926) and at
the beginning of the Showa period (1926+). It was eaten with
tea by ladies or with millet brandy (awamori) by men. But it
was too for the regular people to afford. The best way to eat
tofuyo is to place one cube of it (2-3 cm on a side) on a small
dish and eat it with chopsticks or a toothpick a little bit at a
time.
Note on the geography and history of the Ryukyu
Islands (also called Luchu or Loochoo Islands): This chain
of islands extends in a 600-mile long arc southward from the
southern tip of Kyushu (Japan’s southernmost main island)
down to Taiwan. It includes Okinawa, Sakishima, and the
Amami island groups. The population in 1970 was 945,000.
The chief town is Naha on Okinawa. History: In 1372
these islands came under the political influence of China.
In 1451 they became a tributary to Japan as well as China,
and 1609 a Japanese protectorate (part of Satsuma-Han).
Thus the islands have long had cultural ties with both Japan
and China. During Japan’s Edo period (1600 to 1868) the
kingdom of Ryukyu formally belonged to China, but in fact
it was more closely tied with the Satsuma Han, a powerful
domain in southern Kyushu. Like China and Japan, Ryukyu
had its own emperors and dynasties. The imperial palace
was on the island of Okinawa, in the southern city of Shuri.
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Imperial messengers (sakuho-shi) were frequently sent to
Okinawa from China and there were cultural exchanges
between the two countries. In 1871 the Meiji government
in Japan made Ryukyu part of Kagoshima prefecture. In
1872 they made it Ryukyu-Han. After this change, Shôtai
(lived 1845-1901) became king of the Ryukyu-Han. In
1879 Ryukyu became an integral part of Japan. Under
the Japanese, the Amami group belonged to Kagoshima
prefecture and the Okinawa and Sakishima groups
constituted Okinawa prefecture. In 1945, after World War II,
it was placed under a U.S. military government. In 1966 it
received local self-government, and in 1972 was returned to
Japan.
History of tofuyo in Okinawa (p. 839-40). The earliest
document seen concerning soybeans in Okinawa appeared
in 1534 in the Record of the Messengers to Ryukyu (Shi
Ryukyu Roku; Ref. #16). Thereafter soybeans became a
widely grown crop (Ref. #17). The History of Ryukyu by
Ryukyu Opu (1713, Ref. #19) noted that it was not clear at
the time when and how tofu came to the country. Although
this uncertainty still remains, tofu is thought to have arrived
in Ryukyu in the mid-1600s. According to the Various
Records of the Messengers to Ryukyu written by Osho?
(Wang-shu?, Ref. #18) in 1683, tofu was widely available
at that time in Okinawan market places. being produced by
many companies. It was an important food not only for the
local people, but also for the Chinese imperial messengers
(Refs. #20-22). Okinawa’s tofu was a firm tofu, made in the
Chinese way by pressing the soymilk out of the okara before
cooking it. This method was also traditionally used in Korea
and southern Japan (in Kumamoto–Itsugi-mura, Yamaguchi,
Ishikawa, and Koichi prefectures). The method was probably
introduced to Okinawa by Chinese imperial messengers or
by exchange students, although it could have been brought
from Japan by Buddhist monks, who served it in their temple
cuisine.
Note: For much more detail about the history of tofuru in the Ryukyu islands, please see “History of Fermented
Tofu” on Google Books and on the Soyinfo Center website.
Address: Dep. of Agricultural Chemistry, University of the
Ryukyus.
1093. SoyaScan Notes. 1983. Chronology of soybeans,
soyfoods and natural foods in the United States 1983
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. 16. Larry Needleman decides to sell Bean
Machines. Looking for a buyer. Jan. 24. “Legume, Company
Finds Niche Selling Frozen Foods Made with Tofu,
published by The Wall Street Journal.
Feb. Soyfoods magazine No. 8 published by Richard
Leviton. Blue cover, 5,000 copies
Feb. 6-8. Sixteen soyfoods companies exhibit at the
Natural Foods Expo. in Anaheim, California. A new trade

association named Soyfoods Association of America (SAA)
is formed; it is basically a restructured version of the original
Soyfoods Association of North America, which was founded
in July 1978 and which now ceases to be active. SAA elects
a new board of directors; Michael Austin is chosen new
Executive Director and Gary Barat of Legume becomes new
President. Fourteen companies pledge $12,000. Headquarters
established in New York City.
Feb. 7. The First Great Tofu Burger, a dry mix, made in
Oakland, introduced at Anaheim Natural Foods Expo.
Feb. 18. Wm. Shurtleff has idea for forming a Soy Sauce
Council to help encourage soy sauce companies to join
Soyfoods Association, develop soy sauce terminology and
standards, and eliminate mislabeling.
Feb. Jack’s Beanstalk, innovative tofu company in Salt
Lake City, goes out of business.
March 10. Soyfoods Industry and Market: Directory and
Databook 1983 published by Soyfoods Center, accompanied
by glossy flyer and catalog of professional publications and
services.
March 10. Tempeh Primer, by Juel Andersen and Robin
Clute, published.
March 14. Connecticut Agricultural Experiment Station,
in Bulletin 810 “Quality of Tofu and Other Soy Products,”
reports high bacterial and coliform counts. A virtual expose,
revealing the tofu industry’s erratic quality control, it gets
wide media coverage and hurts sales of New England and
New York tofu companies.
March. Hinode Tofu Co. starts major tofu ad and coupon
campaign, with full-page ads in four national magazines.
Most extensive national publicity ever done for tofu.
Triggers lawsuit from a rice company over the Hinode brand,
with which Hinode Tofu Co. is subsequently forced to part.
April 27-30. Six soyfoods companies exhibit at
Whole Life Expo in San Francisco, as part of Soyfoods
Association’s booth. Shurtleff presents a speech and color
slide show.
April. Hartz Seed Co. is purchased by Monsanto.
May. The Au Naturel Tofu Manual, by Chloe & Abraham
Fox self-published in Canada. Vol. 1 is Tofu Recipes for
Families. Vol. 2 is Modern Jewish Tofu Cooking.
May 3. Michael Austin mails out Soyfoods Association
Charter Member letter. By year’s end $18,000 in membership
fees had been raised.
May 4. Richard Leviton decides to move to California.
May 8-11. Hinode Tofu Co. exhibits five flavors
of Tofu Parfait at the prestigious and influential Food
Marketing Institute convention in Chicago, a major national
supermarket convention, attended by 20,000.
May 9. Dr. Hwa L. Wang of USDA NRRC speaks
on “Tofu and Tempeh as Potential Protein Sources in the
Western Diet” at the American Oil Chemists’ Society
symposium on “Potential New Protein Sources” in Chicago.
May 16. Quong Hop & Co. introduces the first Soy
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Deli cooler display case to Raley’s supermarkets in Reno
and Sacramento. In July they introduce the idea to Safeway
supermarkets in California. By August there are Soy Delis in
ten Safeway supermarkets in the San Francisco Bay Area.
May 18. The New York Times article on “Bacteria
in Soy Products” as a follow-up on the Connecticut tofu
contamination report.
May 24. Wm. Shurtleff goes to China for three weeks
to study soyfoods, sponsored by Danish Turnkey Dairies;
the first trip for this purpose since Dr. A.K. Smith of the
USDA went there in 1949. Shurtleff writes 75-page report
on Soybeans and Soyfoods in China: 1949-83. After China,
Wm. and Akiko Shurtleff spend 3 weeks studying the
soymilk industry and market in Japan.
May 31. Leviton and Wang speak on the soyfoods
industry at Iowa State University conference on grains and
legumes.
June. Worthington Foods introduces Tofu Garden
Patties, developed for the health food market as part of a
larger new line of natural food products, all sold under the
Natural Touch brand. This is a new trend for the company
and they commit money to promoting it. In 1984 they launch
Okara Patties (which contain okara as the 4th ingredient).
June. Quantity Tofu Recipes for Institutions &
Restaurants, by Gary Landgrebe published by Soyfoods
magazine and Fresh Press.
June. The Magic of Tofu, by Jane O’Brien of Ireland
published by Thorsons in the UK.
June. Tofu: Not Just for the Health of It, by Jana H.
Crutchfield self-published.
June. Handbook of Indigenous Fermented Foods,
edited by Keith H. Steinkraus, published by Marcel Dekker.
Extensive original material on traditional soyfoods. It soon
becomes a classic.
June. Soyfoods magazine No. 9 published, 7,000 copies.
Soyfoods Newsletter published in new typeset, 4-page format
with new design.
June. Torigoe Seifun, Japan’s fifth-largest flour miller,
starts production of tempeh. This is the earliest known
commercial tempeh ever made in Japan.
July 1. Quong Hop & Co. purchases Pacific Tempeh Co.
July. INTSOY publishes Proceedings of the First China/
USA Soybean Symposium, held July 1982 at the University
of Illinois.
July 3-Aug. 22. Richard Leviton in England, lectures on
soyfoods in London and Leicester, and does some soyfoods
research.
July 25. Soyfoods Association meeting in Denver.
Tom Timmins, president of Tomsun Foods Inc. (one of the
companies seriously affected by negative publicity on tofu
quality) is asked to be head of the Soyfoods Association’s
Standards Committee, and to appoint people to work
with him on the development of standards, especially
tofu standards. In October he sends a 4-page survey letter

concerning soyfoods standards to the 18-person Soyfoods
Association Standards Committee that he has appointed.
July 28-Aug. 2. Second US/China Soybean Research
Symposium, held in Jilin, China
July. NNFA show in Denver. Eden Foods surprises the
natural foods industry by launching designed-for-America
Edensoy in plain and carob flavors. Made in Japan by
Marusan-Ai and exported by Muso, it is packed in a 6-ounce
retort pouch. San-J’s To-Neu brand soymilk is also debuted
in Tetra Brik cartons.
Eden Foods is the first Caucasian-American company
to import soymilk, and their gamble soon pays off; sales
skyrocket, sparked by an extensive magazine advertising
campaign. Between Sept. and Dec. 1983 over 1 million
packs are sold. A host of competitors rush to follow Eden’s
lead... and many of them go to Muso. Eden objects.
July 31. Fifth Anniversary of the founding of the
Soyfoods Association of North America.
Late July. Hot, dry summer weather heats up the price
of soybeans from $6/bu to over $9.50/bu in August and
September, falling back to $8 in December.
Aug. 15. Time magazine article on stylish ice creams has
a paragraph on Tofutti soy ice cream.
Aug. 15. Delegation of four soyfoods experts from
People’s Republic of China spends 5 hours at The Soyfoods
Center. First stop of the first Chinese soyfoods team to visit
the USA.
Aug. 15. Soyfoods Center makes the first photocopy of
the entire Log of the Dorsett-Morse Expedition to East Asia,
1929-31. 6,170 pages. The only original is owned by the
American Soybean Assoc. in St. Louis.
Aug. Farm Foods serves Ice Bean soymilk ice cream at
the American Soybean Association convention in Nashville,
Tennessee.
Sept. Legume in New Jersey, in their second public
stock offering in 15 months, raises an additional $400,000
($300,000 net).
Sept. Continental Soyfoods, run by Pat Aylward in
Minneapolis, goes out of business.
Sept. 9. Leviton leaves Massachusetts, moves Soyfoods
magazine to Encinitas, California. But he decides to leave
there a week later.
Sept. 21. New Ten Speed Press edition of The Book
of Miso, by Shurtleff and Aoyagi published. Extensively
revised. Shows miso consumption in U.S. has increased
300% since 1975.
Sept. 25. Open House at new headquarters of Soyfoods
Center for 30 people, including Nancy Dailey, who is
writing a major story on soybeans for National Geographic
magazine, and for Richard Leviton, newly arrived in
California. Shurtleff shows color slides of soyfoods in China.
Sept. 26–Oct. 1. Symposium on “Soybean in Tropical
and Subtropical Cropping Systems” held at Tsukuba, Japan.
About 200 people attended. Proceedings were published in

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 455

1985.
Sept. 28. Soyfoods Center buys its first computer and
begins computerization, which soon leads to development
of the world’s three largest computerized databases focusing
on soyfoods and the soybean industry–from which this
chronology is compiled.
1094. Product Name: Earth Angel Okara-Rice Tempeh.
Manufacturer’s Name: Earth Angel Soyfoods.
Manufacturer’s Address: 53 Stanley Ave., Mt. Waverley
(E. Oakleigh), VIC 3149, Australia. Phone: 544-8020.
Date of Introduction: 1983.
Ingredients: Okara (soybean pulp), brown rice, cider
vinegar, tempeh starter (Rhizopus oligosporus).
Wt/Vol., Packaging, Price: 250 gm.
New Product–Documentation: Label. 1983, undated. 3.5
by 7 inches. Black on tan. 250 gm. Illustration of two elves
under soybean leaves.
1095. Product Name: Soysage (Meatless Okara-based
Sausage) [Regular, or Hot & Spicy].
Manufacturer’s Name: Golden Soy Foods Inc.
Manufacturer’s Address: P.O. Box 495, Athens, OH
45701.
Date of Introduction: 1983.
Ingredients: Regular: Okara (soy fiber from organic
soybeans), whole wheat flour, wheat germ, corn oil, shoyu
(water soybeans, wheat, salt), nutritional yeast, garlic
powder, molasses, mustard, oregano, fennel seed, sage, salt.
Hot & Spicy adds red cayenne as the last ingredient.
Wt/Vol., Packaging, Price: 1 lb plastic wrapped.
How Stored: Refrigerated.
Nutrition: Per 1.5 oz.: Calories 120, protein 5 gm,
carbohydrates 14 gm, fat 5 gm, sodium 29 mg.

New Product–Documentation: See next page. News
release. “A great protein alternative.” Domitz. 1986.
Messenger (Athens, Ohio). June 1. “Soysage offers a
healthful alternative.” Ellers. 1986. Plain Dealer (Cleveland,
OH). Dec. 21. “Vegetarian’s work rooted in low-calorie soy
products.” Label. 1987. Self adhesive. 3.5 by 8.5 inches.
Self adhesive. Blue, yellow, and white. Hot & Spicy: Blue,
yellow, white and pink. “Vegetarian. All Natural. Very
Low Sodium. Ready to Eat. Slice and fry for breakfast and
sandwiches. Use in lasagne, spaghetti, chili, tacos, burritos &
casseroles.”
1096. Kronenberg, Hananya J.; Hang, Y.D. 1983. Studies
on meitauza–A fermented food of China. Presented at 43rd
Annual Meeting of the Inst. of Food Technologists, New
Orleans. *
1097. Product Name: Corn Cakes (Contain Okara) [Plain
with “Bran,” Cranberry, or Blueberry].
Manufacturer’s Name: Nasoya Foods.
Manufacturer’s Address: Mechanic St. Ext. (P.O. Box
841), Leominster, MA 01453.
Date of Introduction: 1983.
Ingredients: With Bran: Whole grain organically grown
cornmeal, organically grown whole wheat flour, soybean
bran, well water, 100% pure barley malt, unrefined corn oil,
100% pure maple syrup, non-aluminum baking powder.
Wt/Vol., Packaging, Price: 8.5 oz.
Nutrition: 35 mg sodium per 100 gm.
New Product–Documentation: Labels. 1983. 4 by 4.5
inches. Multi-colored. “100% Natural.” Four cakes per
packet. No sodium added.
Talk with John Paino. 1990. Sept. 9. The “soybean bran”
in the bran muffin was okara. The product was a “toaster
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1098. Product Name: Pacific Soy Soysage (Mild Italian
Style, Spicy Mexican Style).
Manufacturer’s Name: Pacific Soyfoods.
Manufacturer’s Address: 6644 Sexton Dr., N.W., Olympia,
WA 98502-9551. Phone: 206-866-9661 or 206-866-9246.
Date of Introduction: 1983.
Wt/Vol., Packaging, Price: 8 oz. or 16 oz.
New Product–Documentation: Product with Label
purchased in Berkeley, California. 1988. Aug. 30. Listed in
Fowler Brothers’ catalog. 1991. Jan. p. 64. 5 products in 3
flavors.
Talk with Peter Lesser of Northwest Natural. 1991. Feb.
8. These two flavors of Soysage were introduced in 1983.

cake,” like Thomas’ Toaster Cakes, between a pancake and
an English muffin. You heat them in a toaster then enjoy
them for breakfast. They stopped making the product when
they moved to their new plant. The oven broke.

1099. Product Name: Okara Tempeh.
Manufacturer’s Name: Summercorn Foods Inc.
Manufacturer’s Address: 401 Watson, Fayetteville, AR
72701. Phone: 501-521-9338.
Date of Introduction: 1983.
Ingredients: Okara (ground, water-extracted organic
soybeans), Rhizopus oligosporus, filtered water, cider
vinegar.
Wt/Vol., Packaging, Price: 18 oz.
How Stored: Refrigerated or frozen.
New Product–Documentation: Label. 1987. 3.25 x 2.75
inches. Brown on tan. “Dark areas are normal and do not
detract from quality or flavor.” Talk with David Druding.
1988. May 18. Ken Audley, a mycologist, started this product
in about 1983.
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1100. Wallace, G.; Bell, L. eds. 1983. Proceedings: Fiber in
human and animal nutrition. Royal Society of New Zealand,
Bulletin No. 20. Symposium held in 1982 at Palmerston
North. *
1101. American Soybean Assoc. 1983. Hulls bring more than
fiber to cattle rations. Checkoff Successfile. Soybean Hulls
#2002. 2 p.
• Summary: Most beef and dairy cattle farmers are not aware
that soybean hulls, which are high in fiber, are also a good
source of energy and protein. Consequently soybean hulls are
undervalued. The nutritional composition of soybean hulls
is: carbohydrates 40.9% (not incl. fiber), fiber 33.1%, protein
11.3%, moisture 8.4%, ash 3.8%, fat 2.5%.
When 49% protein soybean meal is produced, the
soybeans are first dehulled. The growing demand for this
high-protein meal required alternative uses for soybean hulls,
which are worth more as a feed ingredient than indicated by
their current market value. Address: St. Louis, Missouri.
1102. Aubert, Emmanuelle. 1983. Les 9 grains d’or dans
la cuisine [The nine golden grains in the cuisine. 2nd ed.].
Paris: Le Courrier du Livre. 286 p. Illust. by C. Galinet.
Index. 22 cm. [Fre]
• Summary: The subtitle on the cover reads: 400 simple and
savory recipes. Menus and advice on good health. Contents:
Introduction. 1. The cereals (see p. 28-31 for instructions
for making seitan at home from 500 gm wheat flour, plus 8
seitan recipes). 2. Breads. 3. Legumes: Cooking legumes,
lentils, haricots, dry peas, chick-peas, azuki beans, soya. 4.
Vegetables. 5. Soups. 6. Animal products. 7. Condiments,
aromatics, and sauces (incl. tamari and miso). 8. Desserts. 9.
Beverages. 10. 80 menu ideas. 11. Pregnancy and the feeding
of young infants. 12. Some natural remedies. Where to buy
supplies.
Soy-related recipes include: Making tofu at home (p.
87-91; illustrations and method taken without credit or
permission from The Book of Tofu by Shurtleff & Aoyagi).
Yuba. Grilled tofu (p. 91). Tofu with nuts (noix) and miso.
Skewered tofu. Tofu salad (p. 92). Tofu with vegetables.
Onions with tofu. Okara croquettes. Soymilk with fruits (p.
93). Making tempeh at home (p. 94-95). Tempeh goreng.
Tempeh bachem (p. 95). Keripik tempeh (tempeh chips; p.
96). Tempeh croutons (p. 96). Pate of vegetables with tofu
(p. 126). Jardinière au tofu (p. 128). Peas with tofu (p. 128).
Soy sprouts made from mung beans (p. 129-30).
Pages 191-94 give basic information on the following
fermented soya condiments: tamari, miso (Hacho [sic,
Hatcho] miso, barley miso, rice miso). Pages 278-79
list manufacturers and handlers of various foods used in
this book, and pages 280-81 give their addresses: Yellow
soybeans: Celnat, Les Sept Marches, Le Seuil, Lima. Miso:
Celnat, Lima, Les Sept Marches, Le Seuil, le Bol en Bois,

Tenryu. Only Lima and Les Sept Marches manufacture miso
in France. Tamari: Celnat, Le Seuil, Les Sept Marches, Lima,
le Bol en Bois, Tenryu. Nigari: Le Bol en Bois, Tenryu. Tofu:
Le Bol en Bois, Tenryu, Soy. Tempeh: Traditions du Grain,
Le Bol en Bois. Tempeh culture: Semailles. Koji: Les Sept
Marches, Tenryu, Le Bol en Bois. Amasaké: Traditions du
Grain. Soymilk: Celnat, Lima.
A photo on the rear cover shows Aubert, a woman.
Note: This is the earliest French-language document
seen that mentions amazake, which it calls “Amasaké.”
Address: France.
1103. Bastaman, Sjarif. 1983. Mempelajari pengaruh
penambahan onggok, ampas tahu, dan parutan pepaya
(Carica papaya L.) dalam pengolahan tempe [Study of the
effect of adding onggok, okara, and shredded papaya in
tempeh processing]. Thesis (Skripsi), Fakultas Teknologi
Pertanian Institut Pertanian, Bogor, Indonesia. 106 p. [Ind]*
Address: Bogor, Indonesia.
1104. Birch, G.G.; Parker, K.J. 1983. Dietary fibre. London
and New York: Applied Science Publishers. xi + 304
p. Proceedings of an industry-university co-operastion
Symposium organised under the auspices of the National
College of Food and Technology, University of Reading, 2931 March 1982. [740* ref]
• Summary: Sixteen papers were presented at this
symposium. Address: 1. National College of Food
Technology, (Dep. of Food Technology), Univ. of Reading,
Food Studies Building, Whiteknights, Reading RG6 2AP,
UK.
1105. Burwash, Peter; Tullius, John. 1983. Peter Burwash’s
vegetarian primer. New York, NY: Atheneum. xvii + 227 p.
Illust. No index. 24 cm. [23 ref]
• Summary: “An incredibly energetic and highly motivated
man, Peter Burwash has been described as the most famous
vegetarian athlete in the world today.” He is best known as a
tennis player.
Contents: Contents
Part I: The vegetarian fugitive. Becoming a fugitive. The
myth of vegetarianism. So you want to be a fugitive?
Part II: If it’s good enough for Pythagoras, it’s good
enough for me: A short history of vegetarianism. Pythagoras.
The Romans, The Renaissance and Enlightenment. Byron,
Tolstoy, and Wagner. Gandhi. George Bernard Shaw.
Part III: The pros and cons of meat-eating. Are you
turning your body into a garbage can? Is man designed to
eat meat? (carnivores, omnivores, herbivores, frugivores,
what about man? Man is clearly a frugivore, just like the
anthropoid apes, our immediate ancestors). Diseases and
impurities in the animals we eat (undulant fever, trichinosis,
salmonellosis, toxins in fish). Chemicals we pump into our
animals (pesticides in meat, antibiotics in meat, growth
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promoters, tranquilizers, what slaughtering can do, what
the butcher does when he gets his chance). Diseases related
to meat-eating (heart disease, cancer, kidney and intestinal
disease). The ethical side of vegetarianism (ecological
considerations, the waste of our energy and water, the
cruelty of modern farming, experimenting with animals, the
slaughterhouse).
Part IV: Going vegetarian. Phase One: The nutritional
concerns. An adequate diet without meat (making the
change gradually, is a vegetarian diet adequate, variety
and balance–the keys to a healthy diet, the four basic food
groups). Protein (getting the right amounts of protein, but
does a vegetarian diet supply enough protein?, protein
complementing–yes or no?). Fats and Cholesterol (saturated
or unsaturated–does it matter?). Carbohydrates and Sugar
(are carbohydrates fattening?, fiber). The Special Problems
of a Vegetarian Diet (veganism, the lacto-ovo vegetarian diet,
crank diets).
Part V: Going vegetarian. Phase Two: Making Your
Vegetarian Diet Work. Shopping for Vegetarian Foods
(where to shop, what to look for, grains, legumes, nuts
and seeds, dairy products, sweeteneers, oils, fruits and
vegetables, miscellaneous foods). Weird foods, or What’ll I
do with this bag of tofu? (the soybean and its relatives, other
weird foods). Selecting vegetables and fruits (vegetables,
fruits). The basic preparation of vegetarian foods (basic
cooking of vegetables, basic cooking of grains, basic cooking
of beans, sprouts). Dining Out (restaurants, handling yourself
in a vegetarian restaurant, dining at 40,000 feet).
Part VI: Vegetarianism and the athlete. The vegetarian
athlete. How an athlete gets his energy (carbohydrates or
protein for energy?, carbohydrate loading, eating before
competition, the importance of drinking water).
Part VII: Vegetarian recipes (breakfast, lunch, soups,
homemade bread and pastry, salads, dinner, sauces, desserts).
The chapter on “Weird foods” has many nice, very
positive things to say (p. 121-23) about tofu, soy milk, soy
flour, soy grits, tamari, miso, tempeh okara, lecithin granules
and liquid lecithin.
Soy related recipes: Mystery sandwich spread (with
1 cup whole soybeans, cooked until soft, p. 174). Eggless
mayonnaise (with soy milk, p. 188). Tofu cabbage casserole
(p. 196). Almond stir-fried vegetables with tofu (p. 208-09).
Sweet and sour tofu (p. 209). Tofu cheesecake (p. 216-17).
1106. Fujimori, Ikuo. 1983. Daizu. Shizen kindaabukku
[Soybeans. Natural children’s book]. Tokyo: Fureberu-kan
K.K. 30 p. Illust. by Akira SETO. 26 cm. [Jap]
• Summary: A children’s book with superb color
illustrations. Shows how to make natto, tofu, and soy sprouts
at home. A large color photo (p. 10-11; 2-page spread), titled
“All made from soybeans,” shows kinako, miso, shoyu,
soymilk, yuba in a bowl of clear soup, ganmodoki, aburaage, cooked whole soybeans (nimamé), okara sauteed with

vegetables, dengaku (made with tofu and miso), and atsuagé. Address: Daizu kairyo no dai-ichi ninsha [President,
Takeya Miso Co., Nagano, Japan].
1107. Greenberg, Kathryn. 1983. Re: Okara. Letter to
William Shurtleff at Soyfoods Center. 2 p. Handwritten, with
signature.
• Summary: She enjoys making her own tofu and soymilk
at home, starting with soybeans. These are usually just
occasional winter projects when her goats are dry. On the
odd occasions when she’s shared the okara with lactating
goats, it has made a fine increase in their milk production.
She thanks us for the idea.
She recently met Suzanne and David Greenslade who
put on a tempeh fest for her. Using tempeh, they made her
a delicious mock chicken salad, sloppy joes, deep-fried
tempeh, etc.
1108. Joshi Eiyo Daigaku. 1983. Tôfu kukkingu [Tofu
cooking]. Tokyo: JED Shuppan-bu. Kyo no Okazu No. 9.
128 p. Illust. Index. 19 cm. [Jap]
• Summary: Contents: From tofu in Japanese to tofu in
English: Modern thoughts on tofu. Ikuko Hisamatsu’s
healthy tofu menu: Homemade tofu, western style tofu
recipes, second generation tofu products and recipes, okara,
natto, soymilk. Fujiko Sakami’s Japanese style recipes:
Homemade second generation tofu products taste better,
Japanese style tofu recipes, okara. Seiko Osato’s Chinesestyle recipes: Introducing the taste of the homeland of
tofu in China, Chinese second generation tofu products.
Other comments: The history of tofu, the roots of tofu, the
challenge of homemade tofu, tricks of Western style tofu
recipes, European and American tofu cooking. Note: A color
photo accompanies each recipe. Address: Tokyo, Japan.
1109. Lancet. 1983. High carbohydrate, high fibre diets for
diabetes mellitus. i:741-42. *
1110. Otsuka, Shigeru. 1983. Encyclopedia of Japan: Tôfu.
San Francisco and Tokyo: Kodansha International. See vol.
8, p. 35. [Eng]
• Summary: (bean curd). Tofu is said to have been first made
by the Chinese 2,000 years ago and introduced to Japan in
the 7th century. Describes briefly how tofu is made and the
different types of tofu. Aburaage and namaage are made
by frying tofu from which excess water has been pressed.
Gammodoki is made the same way, with bits of carrot and
sesame seeds added. Koridofu is made by freezing and
drying tofu. Okara, the substance left after extracting the
liquid tônyû, has a unique texture and flavor. Yakidofu
is made by toasting squares of bean curd made firm by
extracting excess water. The Tofu Hyakuchin, a cookbook
written during the Edo period (1600-1868) lists 100 methods
of cooking tofu. It can be used in soups or sukiyaki. As
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yudofu, it is kept warm in a pot of hot water and seasoned
with a dipping sauce of soy sauce, minced scallion, and
spices. As hiyayakko, it is eaten the same way but chilled. As
dengaku tofu, it is covered with a miso mixture and broiled.
Address: Japan.
1111. Phillips, Roland L.; Snowdon, D.A.; Brin, B.N. 1983.
Cancer in vegetarians. In: E.L. Wynder, G.A. Leveille, J.H.
Weisburger, and E.G. Livingston, eds. 1983. Environmental
Aspects of Cancer–The Role of Macro and Micro
Components of Foods. Westport, Connecticut: Food and
Nutrition Press. 298 p. See p. 53-72. Chap. 5. Proceedings
of an international conference sponsored by the American
Health Foundation, March 31–April 1, 1982, New York,
New York. [79 ref]
• Summary: Previous reports have shown that the risk of
fatal cancer among approximately 23,000 Seventh-day
Adventists in California is 61% of the risk in the general
population. Of these Adventists, 42% are lacto-ovovegetarians, 2% are vegans, and the majority use meat,
poultry, and fish somewhat less frequently than most USA
whites.
This report presents data on cancer risk among
Adventists with differing levels of meat use. Based on 20
years of mortality follow-up of the above-mentioned sample,
the mortality ratios of non-Adventists to Adventist lactoovo vegetarians are as follows for various cancer sites:
colo-rectal cancer 1.97 (i.e. non-Adventists are almost twice
as likely to die of colo-rectal cancer as Adventist lactoovo vegetarians), all causes of cancer 1.59, ovarian cancer
1.51, pancreas cancer 1.47, stomach cancer 1.37, prostate
cancer 1.27, breast cancer 1.27, and all cancers unrelated to
smoking 1.23. Thus the risk of fatal cancer among Adventist
vegetarians is significantly below that of comparable nonAdventists for each of the above-mentioned sites.
Now, comparing the mortality ratios of Adventists who
eat meat (i.e. meat, poultry, or fish) 4 or more days/week
to Adventist lacto-ovo vegetarians, we find the following:
Ovarian cancer 1.66 (i.e. 66% more Adventist meat-eaters
die of ovarian cancer than Adventist lacto-ovo vegetarians),
prostate cancer 1.51, all causes of cancer 1.33, breast cancer
1.28, pancreas cancer 1.16, stomach cancer 1.08, all cancers
unrelated to smoking 1.07, and colo-rectal cancer 1.02.
Table 5.2 gives an overview of 22 other studies (3
cohort, 20 case control) that also contain individual data
on the relationship of meat use to various cancer sites. A
substantial positive association (relative risk > 1.5) was
observed in 7 of the 13 studies of colo-rectal cancer, in 2 of
the 4 studies of breast cancer, and in 2 of the 6 studies of
stomach cancer.
“In summary, there is substantial but not entirely
convincing, evidence that a vegetarian diet may protect
against several of the cancers which are common in
westernized populations. The evidence is quite compelling

that high vegetable use may play a key role in any protective
effect the vegetarian diet may offer. This protection is likely
mediated by vitamins A and C and possibly by indoles,
protease inhibitors, or fiber. There is suggestive evidence
that a vegetarian diet which is carefully devised to also be
low in total fat, saturated fat, or cholesterol may also protect
against these cancers. However, the available data does not
provide convincing evidence that simply deleting meat from
the typical American diet would substantially reduce cancer
risk.”
This research was partially supported by grants from
the National Cancer Institute and the National Institute of
Aging. Address: 1. Prof. of Epidemiology; 2. Asst. Prof. of
Epidemiology; 3. Senior Research Asst. All: Loma Linda
Univ., Schools of Health and Medicine, Loma Linda,
California 92350.
1112. Sams, Craig; Sams, Ann. 1983. The brown rice
cookbook: A selection of delicious, wholesome recipes. New
York and England: Thorsons Publishers Inc. 128 p. Illust. by
Clive Birch. Index. 20 cm.
• Summary: Page 14 gives a description of soya sauce,
shoyu, tamari, and miso. Soy-related recipes include: Miso
soup with brown rice (p. 30). Miso sauce (p. 54). Tamari
sauce (p. 55). Miso rice (p. 125). Craig Sams has also written
a book titled About Macrobiotics.
“In the early 1960’s many people in Europe and the
U.S.A. were attracted to the ideas of Georges Ohsawa, a
Japanese who had rediscovered the importance of dietary
balance in traditional Eastern medicine.” He taught
macrobiotics, a dietary system in which brown rice plays a
major role. “In the world of pop music the expression ‘brown
rice sandwiches’ was used in association with the musicians
who adopted wholefood diets.” Then in the mid-1970s came
the bran boom with an upsurge of interest in sources of
dietary fibre, including brown rice.
Why did brown rice ever lose its once pre-eminent
position to white rice? “The answer lies partly in the fact that
while white rice will keep almost indefinitely, brown rice
should be fresh. It attracts insects once it has been husked, so
it needs more care in storage and more attention to efficient
distribution.” White rice also cooks more quickly.
“Pythagoras would not let his students eat beans because
he believed they inhibited the higher intellectual processes.
However, it is likely that this was because the prevalent bean
of classical Greece was the fava bean–harmless in itself but
with a hard brown skin which, if regularly eaten, can lead to
favism, symptoms of which are deterioration of vision and
mental faculties.”
1113. World of God, Inc. 1983. The cookbook for people
who love animals. 2nd ed. Umatilla, Florida. 192 p. Edited
by Butterflies. Illust. and cover design by Flowers. No index.
26 cm.
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• Summary: This vegan cookbook is only slightly different
from the 1981 edition by the same title, but is 16 pages
longer. Recipes with soyfood terms in the title are the
same and on the same pages as those in the 1981 edition,
except the following recipes added at the back of the book:
Avocado-tofu dinner (p. 166). Stuffed avocado with tofu (p.
178). Spaghetti and tofu. Baked macaroni and tofu (p. 180).
Tofu omelette (p. 181). Tofu cutlets (p. 182).
The book is interspersed with most of the same nice
quotations about vegetarianism, veganism, and animal rights
from great thinkers found in the 1981 edition. Address: P.O.
Box 1418, Umatilla, Florida 32784.
1114. Product Name: Soysage (Meatless Okara-based
Sausage).
Manufacturer’s Name: Soy City Foods.
Manufacturer’s Address: 2849 Dundas St. W., Toronto,
ONT, M6P 1Y6, Canada. Phone: (416) 762-1257.
Date of Introduction: 1983?
New Product–Documentation: Leaflet. About 1983,
undated. Brown on yellow. 6 panels. Defines Soysage and
contains recipes for: Soysage pizza sandwich. Sliced soysage
sandwich. Soy burgers. Soyballs and Gravy with rice.
Soysage casserole. Stuffed zucchini.
1115. Brody, Jane E. 1984. Lowering cholesterol in blood:
Adhering to a diet low in saturated fats is one key. New York
Times. Jan. 18. p. C1.
• Summary: “The American Heart Association has long
recommended that cholesterol intake be limited to 300
milligrams a day and that fats represent no more than 30
percent of total calories, with only one-third of them from
saturated fat. Some experts say these levels are still too
high, and that a major reduction in premature heart disease
requires a 150-milligram limit on cholesterol and a total fat
intake of only 20 percent of calories or less.
“Cholesterol is a waxy alcohol that is found only
in animal foods. No foods derived from plants contain
cholesterol. In general, the more cholesterol you consume,
the higher your blood cholesterol level is likely to be. Foods
that are especially high in cholesterol include egg yolks (the
yolk of one large egg has 252 milligrams of cholesterol) and
organ meats like liver and kidneys...
“Perhaps more important than the actual amount of
cholesterol in the diet may be the amount of saturated
fats that are consumed. Saturated fats actually raise the
cholesterol level in your blood, regardless of how little
cholesterol you may consume. Saturated fats are those that
are hard at room temperature...
“Certain types of dietary fiber help to lower blood
cholesterol levels. Fiber is found only in plant foods.
Especially effective in lowering cholesterol are the fibers in
carrots; oats; apples and other fruits, and soybeans, chickpeas
and probably other beans...” The author recommends

substituting tofu for meat in some main dishes. Regular
exercise raises the body’s level of HDL-cholesterol, the
beneficial type.
1116. Mahalko, Janet R.; Sandstead, H.H.; Johnson, L.K.; et
al. 1984. Effect of consuming fiber from corn bran, soy hulls,
or apple powder on glucose tolerance and plasma lipids in
type II diabetes. American J. of Clinical Nutrition 39(1):2534. Jan. [32 ref]
• Summary: Consumption of soy hulls slightly improved
some measures of glucose tolerance, but results varied
among studies. Soy hulls can also reduce blood serum
cholesterol. Address: USDA Science & Education
Administration, Human Nutrition Lab., Grand Forks, North
Dakota 58201.
1117. Product Name: Soysage [Regular Dark, and Light
Pineapple Smoked].
Manufacturer’s Name: Soycraft.
Manufacturer’s Address: P.O. Box 420, Woollahra (near
Sydney), NSW 2025, Australia. Phone: (02) 32 0716.
Date of Introduction: 1984. January.
Ingredients: Cracked soybeans, wholewheat, wheatgerm,
herbs, spices.
Wt/Vol., Packaging, Price: 375 gm.

New Product–Documentation: Letter and Label sent by
Ralph and Volli Henderson, founders of Soycraft. 1984.
Jan. 17. “The two casing samples I’m enclosing show the
two types of soysage we make: the dark color is regular,
the sexy lighter color is for our Pineapple Smoked. You
will never know the month or so of agony we went through
to learn about the sausage business, the right casings, the
right clippers, the right filler, the nights of torture as casing
after casing burst at the high temperatures. The sausage
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people thought we were insane as few of them cook at the
temperatures for the length of time we do, and our mix is so
different from anything in the meat industry, although due to
the high cost of meat many of the salami manufacturers are
mixing in soy concentrate and persuading the public they are
buying meat!”
1118. Product Name: Sproutburgers.
Manufacturer’s Name: Sprout Delights.
Manufacturer’s Address: 13090 N.W. 7th Ave., North
Miami, FL 33168. Phone: 305-687-5880.
Date of Introduction: 1984. January.
Ingredients: Incl. sprouted wheat, tofu, carrots, okara,
onions, walnuts, sunflower seeds, lemon-tamari, garlic.
Wt/Vol., Packaging, Price: 4 burgers in a 12 oz poly bag.
How Stored: Frozen.
New Product–Documentation: Talk with Steve Bern of
Sprout Delights. 1992. July 11. Since 1982 he has run this
bakery, which specializes in breads made of sprouts, like
the early breads made by Essene, but also makes a host of
other innovative natural-food products. This product was
introduced in about Jan. 1984.
1119. Executive Fitness Newsletter (Rodale Press,
Pennsylvania). 1984. Q. Why do only certain high-fiber
foods lower cholesterol? Feb. 18.
• Summary: Answer: Because there are really two different
types of fiber (the indigestible part of plant foods). Waterinsoluble fiber provides bulk that helps to move food through
the digestive system faster. “That’s why they’re credited with
relieving constipation and fighting the onset of diverticular
disease and colon cancer. But they won’t lower your
cholesterol levels.
“Water-soluble fibers (see chart for the best food
sources) are also good for your digestion. But they have an
added benefit. Scientists believe that they actually form a gel
that completely surrounds cholesterol molecules during the
digestive process. Because the cholesterol is so entrapped, it
can’t be absorbed into your bloodstream. Hence, it doesn’t
form the buildup on your artery walls that causes clogging
and leads to heart disease...
“That’s why many recent experiments that place people
on diets rich in water-soluble fiber have been so successful in
lowering cholesterol and other blood fats.”
Food high in water-soluble fiber include oat bran,
oatmeal, dried beans, unpeeled fruits, raw vegetables.
Address: Emmaus, Pennsylvania.
1120. Soyanews (Sri Lanka). 1984. Consumer guide: Tofu,
soya mash and soya milk. 6(6):6, 8. Feb. [1 ref]
• Summary: These three soya foods “are being produced
by Sri Lanka’s only tofu shop at 123 Kitulwatta Gardens
off Elvitigala Mawatha, Borella, Colombo 8.” In this full
page article the name “Soya House” is never mentioned. A

photo shows a man carrying bottles of sterilised soyamilk in
a metal rack. On the white wall next to him is a large sign
that reads: “Soya House Specials. Soya Milk (substitute for
coconut milk). Soya bean curd [tofu]. Soya mash [okara].”
On the right side of the sign is a large cartoon illustration of
a smiling soya bean with a collar and necktie. To the left of
the bean we read: “I come from Soya House: Better known
for quality.”
Note: It appears that the name of Sri Lanka’s only tofu
shop is “Soya House.” But why does the article not make this
clear?
1121. Tsumura, Takashi; Tsuruta, Shizuka; Inoue, Mamehiko.
1984. Kenko-shoku tôfu [Tofu, the health food]. Tokyo:
Nobunkyo (Nosan Gyoson Bunka Kyokai). 236 p. Tezukuri
Nihonshoku Shirizu (Handmade Japanese Foods Series). [27
ref. Jap]
• Summary: The third author, Mr. Inoue, opened his tofu
shop in 1981 and is making tofu coagulated with natural
nigari. The second author, Ms. Tsuruta, translated The
Farm Vegetarian Cookbook into Japanese. This book is not
vegetarian. Contents: Part I. Japanese tofu cookery. Chinese
and Korean tofu cookery. Futuristic tofu cookery. Part II.
The real face of tofu. How tofu is made. How to make tofu
by yourself. History of Japanese and Chinese tofu. Part III.
One statement from a tofu maker. Aiming for traditional tofu
production.
This book contains numerous old illustrations (line
drawings) of tofu in Japan. Page 208 shows a tofu vendor
carrying two tubs of tofu at the ends of a shoulder pole
(tenbin). He is wearing a straw hat, Japanese kimono, and
high wooden clogs (geta). It is from the book “Illustrated
Edo Period Food Life Dictionary” (Zusetsu Edo Jidai Shoku
Seikatsu Jiten), compiled by the Society for the Study of the
History of Japanese Customs (Nihon Fuzoku Shigaku-kai).
Page 209 shows the interior of a tofu shop from the Edo
period. It adjoins the family home. A woman with a child
on her back is grinding the soybeans in a hand-turned stone
mill. A man is sitting on the end of a lever press, pressing the
soymilk out of the okara. It is from the book “Illustrations of
Edo Period Occupations” (Edo Shobai Zue), illustrated by
Kazuma MITANI.
Page 210 shows a tofu makers wife cutting tofu above
a cooling tank. It is from a book on Japanese occupations
(Shokunin Zokushi Hokkugo), with illustrations by Yui
Nashimoto. Address: 1. Freelance writer; 2. Author,
vegetarian cooking specialist, co-owner of a natural foods
restaurant, and translator of the Farm Vegetarian Cookbook;
3. Owner of tofu shop Shonan Mamehiko in Shonan,
Kanagawa-ken.
1122. Denver Post (Colorado). 1984. Soy helps diabetics.
March 12.
• Summary: Adding 2-3 teaspoonfuls of soybean
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supplements to the daily diet
of diabetics helps them avoid
the steep rise in blood-sugar
levels after meals that typify the
disease, according to a report in
Medical Tribune, a newspaper
for physicians.
“Dr. Yoram Kanter of the
Rambam Hospital in Haifa,
Israel, told the newspaper that
the commercially available
supplements (made of 45
percent soy protein, 45 percent
soy fiber and 10 percent
carbohydrates derived from the
hulls of the beans) can be baked
into breads or cookies. The
supplements work so well, said
Dr. Kanter, that many diabetics on oral hypoglycemic agents
then need fewer of the pills, or, if they are on insulin, are able
to lower the dose.
Note: Dr. Yoram may have been referring to So-Bit
dietary fiber.
1123. Krieger, Verena. 1984. Die Tofu Kueche: Koestliches
aus Soja [Tofu cookery: Delicacies from soya]. Tanner
+ Staehelin Verlag, Waserstrasse 16, CH-8029, Zurich,
Switzerland. 171 p. Illust. No index. 18 cm. [Ger]
• Summary: Contents: Resume. Why tofu? List of 120
recipes. Explanation of recipe terms. Meeting with tofu.
Into the tofu adventure. Tofu–a fresh product. Fresh plain
tofu for experts and epicures. Scrambled & stir-fried tofu to
add taste. Pressed tofu and tofu burgers. Fried tofu. Tofu in
hot-pots and casseroles. Tofu in baked dishes. Frozen and
dried-frozen tofu. Transforming tofu in a blender. Making
tofu yourself and how to use the okara. The raw material–
soybeans: From the Emperor’s table into the feed trough, the
treasure of East Asia’s art of long-life is a hope for our time,
soybean production in Europe, growing soybeans in your
own garden. Tofu as the cornerstone of an environmentally
sound and healthy diet. Natural ingredients from A to
Z. Basic recipes for cooking with whole grains. Making
soymilk from whole soybeans or soy flour. Tofu for special
diets.
Many full-page black-and-white photos show tofu
dishes. A small photo (p. 4) shows Verena Krieger. Note:
Leviton (1983, p. 18) gives the publication date as Dec.
1983, but Krieger (7/90) says that is incorrect.
1124. White Wave Inc. 1984. Order form and list of products.
1990 North 57th Court, Boulder, CO 80301. 1 p. March.
• Summary: Soyfoods include: Bulk tofu (hard or soft).
Packaged tofu (hard or soft). Savory baked tofu. Soysage (1
lb. or ½ lb.). Tempeh burgers (bulk or packaged). Tempeh

(soy, soy rice, or five grain). Polar bean (soy ice cream, 1
pint; carob mint, strawberry, chocolate, vanilla, and mocha).
The company also makes various nut and seed butters.
Address: Boulder, Colorado. Phone: (303) 443-3470 or 3485.
1125. Product Name: Natural Touch Okara Patties.
Manufacturer’s Name: Worthington Foods, Inc.
Manufacturer’s Address: 900 Proprietors Rd.,
Worthington, OH 43085. Phone: (614) 885-9511.
Date of Introduction: 1984. March.
Ingredients: Textured soy protein concentrate, wheat
gluten, egg whites, okara (cooked soy pulp), soy oil,
potatoes, yeast extract, skim milk, onion, sea salt,
carrageenan, vegetable gum, spices, paprika, oil of celery,
turmeric.
Wt/Vol., Packaging, Price: 9 oz box contains 4 patties.
Retails for $1.89-$2.09.
How Stored: Frozen.
New Product–Documentation: Note that even though
this product has “Okara” in the product name, okara is a
relatively minor ingredient, the fourth most predominant
after soy protein concentrate, egg whites, and wheat gluten.
Spot in Soyfoods. 1984. Summer. p. 45. “Prepared Patty
Pair.” Product with Label purchased from Berkeley Natural
Grocery Co., California. 1984. 8 by 4 by 1.25 inches. 4
color box. Reprinted in Soyfoods Marketing. Lafayette, CA:
Soyfoods Center. “Golden Goodness. Nothing Artificial,
Protein Rich/Natural Fiber.”
Ad (full page, color photo) in Natural Foods
Merchandiser. 1985. May. “Natural Wonders. Discover
Natural Touch for something new in natural foods taste!”
Shows color labels/packages for each of four entrées,
including Okara Patties and Tofu Garden Patties.
1126. Medical Tribune & Medical News (New York, NY).
1984. Diabetic delight: Soy fiber mixer. April 18. *
• Summary: This fiber-and-protein soy supplement, which is
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beneficial in diabetic diets, is made by the Hayes Company
in Israel.
1127. Adlercreutz, Herman. 1984. Does fiber-rich food
containing animal lignan precursors protect against
both colon and breast cancer? An extension of the “fiber
hypothesis.” Gastroenterology 86(4):761-64. April. *
• Summary: Epidemiological evidence has related decreased
cancer risk to increased consumption of phytoestrogens
and lignans in a vegetarian diet. Address: Dep. of Clinical
Chemistry, Univ. of Helsinki, Meilahti Hospital, Helsinki,
Finland.
1128. Bates, Cynthia. 1984. Re: History of The Farm’s work
with tempeh. Letter to William Shurtleff at Soyfoods Center,
undated. 3 p. Typed, with signature on letterhead.
• Summary: Alexander [Lyon] and Dianne Darling began
experimenting with tempeh in about 1972. Dr. Hesseltine
had sent some literature and starter culture on the hunch we
would be interested. I did not work at the [Soy] Dairy at this
time, but I have been told about this time space by others
who did work there then. Alexander was the Dairy straw boss
and overview person; he set up the [soy] milk operation and
ran it. Dianne mostly worked with the cultures and got into
miso for the most part, I was told, but didn’t get into tempeh
so much because she thought large scale production was not
practical. Occasionally she and Alexander would make a
small batch of tempeh, enough for the people who worked
there to get a taste. Deborah Flowers started working at the
Dairy and liked tempeh, and wanted to turn the Farm onto it.
She made a couple of large batches, incubated in the boiler
room at the Canning and Freezing plant, that were served for
breakfast two different times at our community kitchen; that
was the first time I tasted it. Deborah was trying to figure out
ways to produce enough spores, a limiting factor along with
the lack of an incubator...
“In 1974 I was researching algae for alternative protein
sources in human foods and wanted to start an algae farm.
I joined the [Soy] Dairy because soy systems looked like
a good intermediate step that would accomplish the same
ends (i.e. feed more people with less waste). One day we
(the Dairy [soy] milk crew, Mary Hubbard, Marsha Ellis,
JoAnne Else, and I) made some soy pulp [okara] sausages.
Soon after I adopted the project and built an incubator out
of an old refrigerator. JoAnne showed me the way the Dairy
was currently making spores–inoculating petri dishes of
chopped sweet potatoes (sterilized) with cultures in test
tubes. Alexander taught me basis lab procedure: transferring
cultures with a needle, making agar slants, doing serial
dilutions.
“November 1974 is the first recorded batch of tempeh in
the Tempeh Shop, but I was not keeping very good records at
the time. I made 20-30 pound batches out of soy pulp [okara]
for the rest of the year. Alexander [Lyon] scored us the Flour

Mill’s old bean dryer for an incubator which we used into
1975. At that time Alexander was still the overall manager of
the [Soy] Dairy and, although he didn’t actually work at the
tempeh shop, he would come in and do a project sometimes,
be encouraging, give advice. He was the Dairy expediter and
teacher. Deborah Heavens and Valerie Epstein both worked
at the Tempeh Shop at different times in its first year.”
“So far I haven’t been able to come up with a
documented date on the first printed instructions [for making
tempeh]. They were most likely written in 1975 after The
Farm Vegetarian Cookbook came out, but they may have
been published in late 1975 or early 1976.”
For a history of The Farm’s pioneering work with
tempeh to about 1984 see: History of Tempeh, a Fermented
Soyfood from Indonesia, by William Shurtleff and Akiko
Aoyagi (1985). Available on Google Books in full view.
Address: The Tempeh Lab., P.O. Box 208, Summertown,
Tennessee 38483. Phone: 615/964-2286.
1129. Soyplant (The). 1984. Pickup distributor price list
effective April 16, 1984 and subject to change. Ann Arbor,
Michigan. 1 p. 28 cm.
• Summary: This typewritten sheet lists products made by
the Soyplant and their prices: Tofu tubs in milk crates. Tofu
tubs in cardboard cases. Spiced tofu tubs. Tempetaco tubs.
Temperoni tubs. Tofu bulk. Spiced tofu bulk. Soymilk (plain
or flavored). Tempeh (8 oz or 8 lb sheet). Soysage (8 oz, 1
lb). Tempeh burgers (3 per package). Tempeh burgers (bulk,
50 singles). Address: 711 Airport Blvd., Suite #1, Ann Arbor,
Michigan 48104. Phone: (313)-663-8638.
1130. Soyplant (The). 1984. Produce co-op price list–
Delivered. Effective April 30, 1984 and subject to change.
Ann Arbor, Michigan. 1 p. 28 cm.
• Summary: This typewritten sheet lists products made
by the Soyplant and their prices: Tofu bulk. Spiced tofu
bulk. Soymilk (plain or flavored). Dofu Gan savory baked
[tofu]. Soysage (8 oz). Tempeh (8 oz). Tempeh burgers (3
per package). TempeTaco. Temperoni. Address: 711 Airport
Blvd., Suite #1, Ann Arbor, Michigan 48104. Phone: (313)663-8638.
1131. Product Name: Soy Drink (Soymilk), and Soysage
(Meatless Sausage).
Manufacturer’s Name: Green World, Inc.
Manufacturer’s Address: Mayfield Stage, Boise, ID
83706.
Date of Introduction: 1984. May.
New Product–Documentation: Interview with James
Herrington. 1987. Dec. 30.
1132. Oakenfull, D.G.; Topping, D.L.; Illman, R.J.; Fenwick,
D.E. 1984. Prevention of dietary hypercholesterolaemia in
the rat by soya bean and quillaja saponins. Nutrition Reports
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International 29(5):1039-46. May. [26 ref]
• Summary: Both saponins prevented dietary
hypercholesterolaemia by increasing faecal excretion of
steroids but their mechanisms of action was different.
Soybean saponins increased fecal excretion of bile acids but
had no effect on faecal excretion of neutral steroids. Both
saponins may be of use in diets aimed at lowering plasma
cholesterol. Address: 1&4. CSIRO Div. of Food Research,
P.O. Box 52, North Ryde, NSW, 2113; 2-3. CSIRO Div. of
Human Nutrition, Glenthorne Lab., O’Halloran Hill, SA
5158, Australia.
1133. Product Name: Falafels (Spicy Mideastern Patties).
Manufacturer’s Name: Soy City Foods.
Manufacturer’s Address: 2847 Dundas St. West, Toronto,
ONT, M6P 1Y6, Canada. Phone: 416-762-1257.
Date of Introduction: 1984. May.
Ingredients: Soy mash [okara], chick peas, millet, sesame
seeds, tamari, soy oil, potato starch, spices, seasonings.
Wt/Vol., Packaging, Price: 350 gm box.
How Stored: Frozen.
Nutrition: Per 100 gm: Protein 7.6 gm, carbohydrates 18.4
gm, fat 15.1 gm, calories 240.
New Product–Documentation: Label. Received 1988, Aug.
8.5 by 4.5 by 2 inches. Printed on stiff paper box. Orange
and black on yellow with color illustration of an oasis plus
camels, tent, and palms. Text and recipes in English and
French. “Ready for the oven. Heat and serve.” On side panel:
“Health is the most precious thing you have. Sustain it by
eating good food.” Recipe on back for Traditional Falafel
Sandwich. Letter (handwritten on letterhead) from Jon
Cloud: Introduced in the spring of 1984. Soy City Foods is
“A Division of The Golden Age Food Limited.” Later Jon
said it started in 1983.
Leaflet (glossy, color, printed in about 2002) sent by
Lorraine Guardino, sales manager at Sol Cuisine. 2013.
March 11. “Sol Cuisine: Second Nature has found its Sol
Mate.” This leaflet gives a color photo of the front of each
package, nutritional information, and the ingredients.
Lorraine adds a note that this product was introduced to retail
and foodservice. The ingredients now are: Organic soymash,
chick peas, organic soy milk, onion powder, tahini, sunflower
and/or soy oil, tapioca flour, onions, soy sauce powder
(soybeans, wheat, salt, malto-dextrin), sesame seeds, spices
and seasonings, sea salt, xanthan gum. Lorraine also includes
a current (2013) package for the Organic Falafel (named
simply Falafels when introduced) by Soy City Foods.
1134. Soyfoods Center. 1984. Tempeh (color slide show).
P.O. Box 234, Lafayette, CA 94549. 75 slides. Narration with
each set.
• Summary: Slide show (#4). 1. The Soyfoods Center
Presents... 2. Tempeh is a delicious high-protein fermented
or cultured soyfood. Sold in 3/4-inch thick cakes and usually

deep or shallow-fried until crisp and golden brown, tempeh
has a flavor and texture resembling those of southern-fried
chicken or fish sticks. For centuries a backbone of the
Indonesian diet, tempeh is prepared fresh each morning at
some 41,000 shops on Java alone. 3. Tempeh is increasingly
available at reasonable prices throughout the United States,
especially at natural or health food stores, or at Indonesian
specialty shops. Tempeh is an excellent source of nutrients,
containing 50 percent more protein than hamburger and
completely free of cholesterol; it is also the world’s richest
known source of vegetarian vitamin B-12. Like all soyfoods,
tempeh is rich in lysine, the essential amino acid in shortest
supply in most cereal grains. Serving tempeh and grain at
the same meal boosts the amount of usable protein by up to
40 percent. 4. Tempeh has many virtues. 5. It promises to be
an important part of meatless diets and of the new emerging
American cuisine.
6. A typical package of tempeh. 7. There are various
types of tempeh. 8. Here is a kit for making tempeh at home;
it contains everything you will need. 9. Tempeh at a market
in Bali, Indonesia. 10. Different sized packages of tempeh in
Indonesia; made and sold wrapped in banana leaves.
11. Tempeh sold in a market place in Java. On the left is
tofu simmered in turmeric, a natural preservative. 12. Now
let’s learn how to make tempeh at home. The soybeans can
be dehulled either wet or dry. We prefer wet dehulling. But
this is how it is done dry. For best results with dry dehulling,
preheat the soybeans at 250ºF in an oven for 10 minutes, or
just until the hulls split. 13. Tempeh is easily made at home.
Begin by combining 2½ cups soybeans with 7½ cups water
in a large pot. 14. Bring just to a boil. 15. Then remove from
heat, cover, and allow to stand for 8 to 16 hours.
16. Carefully pour off water from pot then vigorously
rub beans between the palms of both hands for 3 to 4 minutes
to remove hulls. 17. Then pour off hulls into a strainer.
Repeat this process several times until all the beans are
dehulled. 18. To the drained beans in the pot add 10 cups
(hot) water and 1½ tablespoons vinegar. 19. Bring to a boil
and cook, uncovered, for 45 minutes, then pour contents of
pot into a large colander and allow beans to drain well. 20.
Then allow beans to dry for 20 to 30 minutes on a double
layer of absorbent toweling.
21. To make the container for incubation you can use
Ziploc bags, baking pans, pie tins, etc. We prefer Ziploc
bags. Take two 7-by-8-inch polyethylene bags and, using an
ice pick, make holes in a grid pattern every ½ inch. 22. When
the soybeans have cooled to body temperature and are well
dried, transfer them to a separate clean tray for inoculation.
23. Now we are ready to inoculate them. The inoculum,
tempeh starter, is available from The Farm in Tennessee or
from Organic Gardening magazine. Once you buy one small
packet you can make more of your own, using illustrated
instructions in our book of tempeh. To inoculate, simply take
1 teaspoon of starter, sprinkle it over the beans... 24. And
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mix well. 25. Then spoon half of the inoculated beans into
each of the two perforated bags.
26. Flatten each bag to a thickness of ½ to 3/4 inch.
27. Then place bags in an incubator. This incubator is made
from a Styrofoam cooler or picnic basket heated by a 20watt electric bulb regulated by an aquarium or chick brooder
thermostat. A water heater room or any other place as warm
as 86ºF (30ºC) can serve as an incubator. 28. Incubate the
tempeh at 86 to 88ºF for 22 to 26 hours. When done, the
beans should be bound together firmly into fragrant white
cakes. 29. A large cake of finished tempeh and tempeh
in burger rounds made in yogurt containers. 30. Here is
an incubator made from two cardboard boxes, the space
between the larger and the smaller being filled with batting
for insulation. Note the perforated rack on which the tempeh
is placed.
31. Good tempeh looks like this when sliced. 32.
Tempeh is as versatile and delicious as it is nutritious and
inexpensive. Most of the tempeh in Indonesia is served deepfried or shallow-fried to give it a crisp texture and savory
flavor. Here tempeh is being shallow fried to make crisp
tempeh chips. 33. Crisp tempeh chips with creamy tofu dip.
34. Tofu burger. 35. Tofu burgers (open faced) made with
round tempeh patties.
36. Some people like to grill their burgers first with a
miso sauce. 37. Label of tempeh patties. 38. TLT; Tempeh,
Lettuce & Tomato Sandwich. 39. Tempeh Sloppy Joe. 40.
Canning Tempeh Sloppy Joe.
41. Tempeh burritos or tacos. 42. Tempeh in pita bread.
43. Tempeh Guacamole and Crisp Tempeh Bits on tortillas.
44. Breaded Tempeh Cutlets or Croquettes. 45. Tempeh
Lumpia, a Filipino dish.
46. Tempeh Gyoza or Egg Rolls. 47. Tempeh Felafels;
Temptations. 48. Tempeh is delicious simmered in coconut
milk with herbs and spices. The milk is easily made at home
in a blender as described in The Book of Tempeh. 49. Simply
pour the mixture of coconut pulverized with hot water into a
strainer and press out the coconut milk with your fingertips.
50. Tempeh starter can also be made at home. Here is a
method for growing it on soybeans and sifting off the spores.
50A. It can also be grown on pressure cooked white rice,
cooked in a Mason jar.
51. Now to Indonesia. A sketch of a large Indonesian
tempeh shop. 52. In a few areas, tempeh is incubated packed
in bamboo halves. 53. Close-up. 54. Carrying the tempeh to
market. 55. Indonesian tempeh wrapped in banana leaves and
polyethylene bags.
56. Tempeh in small packets wrapped with banana
leaves in the Yogyakarta market, May 1977. 57. Closeup. 58. Here is a wife cooking tempeh in a typical village
kitchen. 59. Thin tempeh slices at the marketplace are dipped
in a batter of spiced coconut milk and rice flour, then deepfried to make tempeh chips. 60. Here are tempeh cutlets,
seasonings, and chips.

61. Other ready-to-eat tempeh items in a West Javanese
market. 62. Tempeh chips in a marketplace in Yogyakarta,
Java. 63. Making grilled tempeh on skewers like shish kebab
over a home barbecue. 64. Making Sate, a similar skewered
delicacy with a wonderful dipping sauce, sold here by a
street vendor. 65. Javanese markets are a festival of colors.
Most tempeh cuisine includes a load of blazing hot chilies...
66... which are ground by hand in stone mortars for use
in sauces. 67. Like most traditional societies, Indonesia has
a grain-centered diet. The colors of natural grains and beans
in the markets are a feast for the eyes. 68. In Indonesia the
remarkable winged bean is also made into tempeh; or it can
be made into tofu or deep-fried tofu. 69. A close relative
of tempeh is onchom, which is usually made from peanut
presscake or okara with a Neurospora mold. It is sold in
cakes in the markets of West Java. 70... and may have a
distinctive orange color from the mycelium.
71. To make onchom, steamed peanut presscake is
packed into molds, 72. Inoculated with onchom from a
previous fermentation, 73. Placed in an incubator where it
generates its own heat from fermentation, 74. And looks like
this when it is finished. Address: Lafayette, California.
1135. Product Name: Tempeh, and Okara Tempeh.
Manufacturer’s Name: Traditional Foods Cooperative.
Manufacturer’s Address: Route 1, Gays Mills, WI 54631.
Date of Introduction: 1984. May.
How Stored: Refrigerated.
New Product–Documentation: Talk with Liz Coleman of
Traditional Foods. 1991. Nov. 25. This company was started
as a home business by Bob Mandel and Cindy Wiar. They
used to make tempeh, but it was not profitable. The company
is now located in a bakery at P.O. Box 92 (Corner of Grove
and North Railroad Streets), Gays Mills, WI 54631. Phone:
608-735-4711.
Talk with Mary Ruth of Traditional Foods. 1991. Nov.
25. Bob Mandel and Cindy Wiar started making and selling
tofu, then tempeh out of their home, which was located just
outside of Gays Mills. They only sold the foods through their
local co-op, The Kickapoo Exchange, in the little rural town
of Gays Mills. In April 1989 Traditional Foods was formally
incorporated into a cooperative (a legal form of corporation
in Wisconsin) with the same name. Bob and Cindy put up a
sign at the local co-op (where Cindy was manager) inviting
interested people to a meeting; a group of co-op members
formed and began to have meetings. Then, in Sept. 1989, the
group found and bought a local commercial bakery named
Wheat Heart Bakery, and moved the business out of Bob and
Cindy’s home into the bakery. Before this time, tempeh and
tofu had been discontinued.
Talk with Cindy Wiar. 1991. Nov. 25 and 28, then 1992.
Jan. 12. She and Bob started in about April 1984 making
tofu at their home located on Route 1 outside of Gays Mills.
They didn’t have a phone, and they had no business name
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until the fall of 1986, when they started making tempeh
and seitan. At that time they started calling their business
“Traditional Foods” but it was not official or incorporated.
They learned how to make the tempeh from books by
Shurtleff and Aoyagi. They made both regular and okara
tempeh, which they initially sold mostly at one co-op in
Madison, Wisconsin. They phased out tempeh in the summer
of 1989, after the new cooperative had been formed, because
of their very low profit margins and time pressures to make
the more profitable seitan and miso–which were being sold
to warehouses and larger places. They intended to continue
the tofu and tempeh later, but it has not yet happened.
Cindy is no longer associated with Traditional Foods;
Bob works there 1 day a week making koji. After Bob passes
on his knowledge of making koji, he plans to leave too. He
now works the rest of the time on other people’s farms. It
was their dream to form a cooperative making these foods,
but it didn’t work out. The quality of the foods declined and
the other members of the cooperative often just wanted a
job, rather wanting to be owners of the business. There were
endless problems and meetings. Cindy and Bob were put in
a position of being the bosses, which they didn’t want to be.
By the summer of 1991 they realized they wanted to get out–
but it still hurts.
Talk with Bob Mandel. 1992. Jan. 11. In the fall of 1986
he and Cindy started to make and sell tempeh and seitan
from their home in Gays Mills. They also sold a little tempeh
and seitan in Madison, which is a college town with a lot of
health food stores. In Dec. 1988 there was meeting called
to establish a co-op. In April 1989 they incorporated as a
co-operative. In Aug. 1989 they purchased a commercial
bakery. The original plan was to start making tempeh (to
get initial cash flow) in the new building, and to develop
a line of miso products. But the person who was supposed
to make the tempeh was never able to–so they found
themselves in a bind. Therefore in about Feb. 1990 they
started to make seitan again. To get things started, Traditional
Foods sold their products to the co-ops in Madison. The
co-ops asked North Farm Co-op (a natural foods wholesaler
and distributor) to starting distributing Traditional Foods
products; North Farm became Traditional Foods’ first
distributor in Feb. 1990–distributing to co-ops, other retail
stores, and buying clubs. Soon Blooming Prairie was also
distributing Traditional Foods’ products, especially west
of the Mississippi to buying clubs. in Feb. 1990. Today the
company makes seitan (packaged and in bulk) and 3 types of
miso.
1136. Worthington Foods, Inc. 1984. Natural wonders.
Discover Natural Touch for something new in natural foods.
Taste! (Ad). Whole Foods. May? Also in Natural Foods
Merchandiser. 1985. May.
• Summary: This full-page color ad shows packages of
Dinner Entrée, Natural Touch Tofu Garden Patties, Okara

Patties, and Harvest Bake Lentil Rice Loaf. “Introducing
Natural Touch entrées. An all new family of all-natural foods
with wonderfully great taste.” Address: Worthington, Ohio
43085.
1137. Worthington Foods, Inc. 1984. Worthington Foods
has announced the launching of Natural Touch, an all new,
all natural product line with “The taste nobody can touch”
(News release). Worthington, Ohio. 2 p. May.
• Summary: Announces launch of Tofu Garden Patties and
Okara Patties at Natural Foods Expo in Anaheim, California,
in March. Address: Worthington, Ohio.
1138. Medical Tribune & Medical News (New York, NY).
1984. Soy fiber mixer (Letter to the editor). June 27. [1 ref]
• Summary: The writer is asking for the address of the Hayes
Company (in Israel), which makes that fiber-and-protein soy
supplement that is beneficial in diabetic diets. The Medical
Tribune responds that the product is marketed in the United
States as (1) “Fiberlean” by Light Force, a division of
Microalgae International (13140 Pine St., Box N, Boulder
Creek, California 95006. Phone: 408-338-6456), and as (2)
“Sobit” by A-N-P (Aquaculture Nutrition Products, Box 867,
Boulder Creek, CA 95006. Phone: 408-338-4827).
Note: These two companies were owned and run by
Dr. Christopher Hills; he sells spirulina and has organized
the University of the Trees. Address: Nellsville Clinic,
Nellsville, Wisconsin.
1139. Alfa-Laval. 1984. Soymilk: Product and process.
Lund, Sweden. 12 p. June.
• Summary: A color brochure containing many photos and
diagrams: Contents: Foreword. Soybeans–background.
Nutrition. Soy milk–the product. Cultivation and yield.
Processing. Salient features of the Alfa-Laval soy milk
process lines. Packaging. Economy.
“After centrifugal separation of the slurry to remove
fibre residue (commonly known as ‘okara’), the clarified
soya base that has been extracted goes on to deactivation
of residual enzymes and trypsin inhibitor, and from there to
deodorization.” Address: Alfa-Laval, Lund, Sweden.
1140. Chandrasiri, Vasina. 1984. Assessment of protein
quality in soybean processed foods: Available lysine
contents. J. of the National Research Council of Thailand
16(1):35-50. Jan/June. [18 ref. Eng; tha]
• Summary: Available lysine contents of soybeans and 10
soyfoods was determined as follows: raw soybeans 6.62 g/16
g nitrogen, cooked soybeans 6.12, white tofu 5.64, yellow
tofu 6.24, soft curd tofu 5.63, tube tofu 6.17, yuba 8.13,
soymilk 4.43, soy sprouts 3.79 (each g/16g N).
Values for fermented soyfoods were as follows: white
soybean paste [miso] 4.72, black soybean paste 3.72,
fermented curdcake (okara) 5.35. 30 minutes of boiling
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did not reduce the available lysine significantly. The study
concluded that there was no reduction in available lysine
content of soybeans before they were made into fermented
or non-fermented soyfoods. There was no change in the
amount of available lysine in the non-fermented soyfoods,
but there was a small, statistically significant reduction in
fermented soyfoods. Address: School of Home Economics,
Sukothaithammatirat Univ., Thailand.
1141. Product Name: SoyBoy SoySage (Meatless
Sausage).
Manufacturer’s Name: Regular Tofu Company Ltd.
Manufacturer’s Address: 16 The Halcroft, Syston,
Leicester, England LE7 8LD.
Date of Introduction: 1984. June.
New Product–Documentation: Ad in The Vegetarian
(England). May/June. p. 12. “High fibre protein slices.”
1142. Product Name: Soygran.
Manufacturer’s Name: Soycraft Pty. Ltd.
Manufacturer’s Address: P.O. Box 420, Woollahra (near
Sydney), NSW 2025, Australia. Phone: (02) 32 0716.
Date of Introduction: 1984. June.
New Product–Documentation: Form filled out by Volli
and Ralph Henderson. 1984? (Undated). The company now
produces Soysage, Soygran, Tofu Pate, Tofu Cottage Cheese,
Missing Egg Salad, Piima, and Tempeh Chips.
1143. Watanabe, Tokuji; Kishi, Asako. 1984. The book of
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 (Cotton or
regular tofu, silken tofu {kinugoshi} and soft tofu, packaged
tofu, new equipment), deep-fried tofu, dried-frozen tofu
(Kôri-dôfu), soy milk, yuba, roasted soy flour (kinako),
soybean sprouts.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term Kôri-dôfu to refer to
dried-frozen tofu.
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 2. 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 3. 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, yakidôfu (toasted tofu), kôri-dôfu (dried-frozen tofu), nama-agè,
abura-agè, gammodoki, yuba (soy-milk film), nattô, 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
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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 4. 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)
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-dôfu [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 5. 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.
1144. Weaver, Connie M.; Nelson, Nancyann; Elliott, James
G. 1984. Bioavailability of iron to rats from processed
soybean fractions determined by intrinsic and extrinsic
labeling techniques. J. of Nutrition 114(6):1042-48. June. [26
ref]
• Summary: Soybean hulls may be used as a ingredient in
breads. Address: 1-2. Dep. of Foods & Nutrition, Purdue
Univ., West Lafayette, Indiana; 3. Central Research Div.,
Ralston Purina Co., St. Louis, Missouri 63164.
1145. Worthington Foods, Inc. 1984. Introducing all new,
all natural, Natural Touch: The taste nobody can touch (Ad).
Natural Foods Merchandiser. June. p. 18-19.
• Summary: This large-format, two-page color ad shows
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packages and prepared dishes for Natural Touch Tofu Garden
Patties, Okara Patties, Harvest Bake Lentil Rice Loaf, and
Kaffree Tea. Okara is described as “the protein-rich, highfiber pulp from cooked soybeans.”
This 2-page ad also ran in the July issue (p. 23-24).
Address: Worthington, Ohio 43085.
1146. Praskin, Laurie. 1984. Work with soyfoods on The
Farm in Tennessee. Luci Morren working with soyfoods in
Mexico (Interview). SoyaScan Notes. July 1. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: The Farm Soy Dairy had a centrifuge for
making soymilk and dewatering soypulp in 1975. Laurie
started working in the soy dairy in late 1974 or early 1975.
Alexander was still there. There was a centrifuge there
before that. All the tempeh at that time was okara tempeh.
She does not recall if they used the centrifuge to dewater
whole soybeans for tempeh.
Suzie and Chris Jenkins. Utah. 801-532-4289. Suzie
made tempeh before she went to Guatemala.
Luci Morren is a woman working in Mexico with
refugees from Guatemala. She went to the World Soy
Conference. To make tortillas, add soybeans with corn to
boiling lime water (cauldron cuts cooking time a lot), soak
over night, then rinse, grind, form and cook tortillas.
Also using soybeans with local black beans, 1:5. Soak
over night to do away with some SBTI [soybean trypsin
inhibitor]. Also cook with rice. People don’t use enough
wood to cook things longer. Suzi utilizes everything when
she does her demos. The whey is drunk with sugar and limes;
refreshing. The pulp [okara] used in masa, and fried. Luci
is a Belgian woman, who got turned onto soy in Mexico.
She went to Nicaragua right after the revolution and started
a big soy program. Nicaragua has classified soy as one of
its protein sources. For 3 years, she worked closely with
women; she also has a program with 5 farmers growing
soybeans.
Laurie will try to get me Luci’s address. Its sickening to
see the poor kids. Mexicans do not want to help too much.
Foreigners aren’t allowed into camps. Including Luci. She
works out of San Cristobal in her office, training Mexican
promoters, but not all are as dedicated as she. Another
student of hers is making tofu in her house to sell to tourists.
Laurie taught her to make tofu cheesecakes.
Plenty is funding Luci to do this soy project in
Guatemala. Do they buy beans in Tapachala? Are any
Chinese in Guatemala making soyfoods?
1147. Product Name: Firm Nigari Tofu, Soymilk, and
Soysage.
Manufacturer’s Name: Maritime Soycraft.
Manufacturer’s Address: R.R. 4, Antigonish Harbor, NS,
B2G 2L2, Canada. Phone: 902-863-2903.
Date of Introduction: 1984. July.

New Product–Documentation: Form filled out by Sian
McLean (a woman), ca. 1984. They started on 1 July 1984
and now make firm nigari tofu, soymilk, and soysage. The
business has no name yet. “Small word-of-mouth operation
so far.” They use 60 lb/week of soybeans.
Letter from Sam Weinreb. 1988. Jan. 14. He just talked
with Hugh and Sian McLean. Talk with Sian McLean. 1988.
Feb. 15. They started making tofu July 1984. His company is
now named Maritime Soycraft, R.R. 2, Heatherton, NS, B0H
1R0, Canada. Phone: 902-386-2474. Says he started making
soysage in 1986, but it is shown on his 1984 form. Call from
Sian. 1991. Nov. 18. They make mostly tofu, plus some
soymilk. They no longer make soysage. They make about
500 lb/week of tofu. There is a nice little steady market and
people really like Maritime tofu. Her first name is Welsh.
Letter from Sian McLean. 1994. July 16. Maritime
Soycraft is now located at Keppoch Mountain, R.R. #1,
Antigonish, Nova Scotia B2G 2K8, Canada. Phone: 902863-3978. This is a new tofu shop she built. She presently
makes only fresh bulk tofu. She left her former marriage
with Hugh and has a new partner who wants to do tofu
production.
Talk with lady who works with Sian. 1995. May 15.
Sian now has a vacuum packaging machine for her tofu, and
she can get a shelf life of two weeks before the product turns
yellow. This vacuum-packed tofu is not yet on the market.
Talk with Rick Turner of Maritime Soycraft. 1999. Dec.
2. They moved 1½ to 2 years ago to R.R. #4, Antigonish, NS
B2G 2L2. Their phone number has not changed. They are
now a partnership with 3 partners, Sian, Rick, and one other
full-time person. They make about 1,000 lb/week of tofu, but
have to expand to take on a new chain. So their business is
growing and they are looking for new equipment.
1148. Food Engineering. 1984. Vegetable proteins: Topics
from nutrition to cancer prevention to dietary fiber were
presented by soy protein suppliers at the IFT [Institute of
Food Technologists] show. 56(8):116, 119. Aug.
• Summary: A.E. Staley makes Textured Procon, textured
soy protein concentrates. Central Soya makes Response,
structured soy concentrate. Cargill makes Textratein,
textured soy flours in 3 particle sizes used as partial ground
meat replacers. “Among the ingredients from Kikkoman
International were dehydrated miso and dehydrated tofu from
soy, and dehydrated HVP (hydrolyzed vegetable protein)
from soybean meal and corn gluten.” Hercules highlighted
its standard and Luxor lines of HVPs for mild and beef-like
flavors, and its capacity to customize HVPs to customer
need. A brief summary is given of research indicating that
miso may prevent cancer.
1149. Kronenberg, Hananya J.; Hang, Yong D. 1984.
Biochemical changes in okara during meitauza fermentation.
Nutrition Reports International 30(2):439-43. Aug. [12 ref]
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• Summary: “Okara (soybean milk residue) was fermented
with Actinomucor elegans to produce meitauza, a traditional
food from China.” In China, meitauza is found primarily
in the Wuchang, Hankow [part of Wuhan since 1950], and
Hanyang regions, where it is traditionally prepared for
consumption by frying in vegetable oil or by cooking in a
soup with vegetables and spices. Since Shih’s original study
in 1937 [Lingnan Science Journal 16(1):27-38. Jan. 13] there
has been no further research on meitauza.
In the USA, where production of tofu and soymilk are
growing, an estimated 14,000 tons of okara are produced
as a by-product each year. Despite desirable nutritional
properties, it is largely treated as a waste or animal feed due
to poor organoleptic characteristics.
Okara was formed into cakes and fermented on trays
until the cakes became covered with a white mycelium.
Biochemical changes in okara during 80 hours of
fermentation at 15ºC were characterized by a rise in pH
from 5.48 to 7.50, an 8-fold increase in nonprotein nitrogen,
marked liberation of ammonia, and production of an acid
protease. Address: Dep. of Food Science and Technology,
Cornell Univ., Geneva, New York 14456.
1150. Sato Co. Ltd. 1984. Jyuten is new tofu. Sato equipment
since 1958 (Ad). Soyfoods. Summer. p. 5. [Eng]
• Summary: In this full-page ad, photos show three
machines: Continuous soymilk cooker (Sany Ace Special).
Okara squeezer (Big Boy II Model). Soymilk filling/
packing machine (ST-4000). Note: In Japanese, Juten refers
to packaged lactone silken tofu. Address: 33-9, Nakano
3-Chome, Nakano-ku, Tokyo 164, Japan. Phone: 03 (382)
0761.
1151. Product Name: Granola: Soya Cereal.
Manufacturer’s Name: Soy City Foods.
Manufacturer’s Address: 2847 Dundas St. West, Toronto,
ONT, M6P 1Y6, Canada. Phone: 416-762-1257.
Date of Introduction: 1984. August.
Ingredients: Dried soy mash [okara], peanuts, honey, soy
milk, sunflower seeds, raisins, spices, natural flavour, sea
salt.
Wt/Vol., Packaging, Price: 500 gm plastic bag.
How Stored: Shelf stable.
New Product–Documentation: Label sent by Jon Cloud.
1989, May 5. He says the product was introduced in the
summer of 1984.
1152. Kritchevsky, David; Tepper, S.A.; Goodman, G. 1984.
Diet, nutrition intake, and metabolism in populations at
high and low risk for colon cancer: Relationship of diet to
serum lipids. American J. of Clinical Nutrition 40(4):921-26.
Supplement. Oct. [20 ref]
• Summary: Vegetarians consume, on average, more dietary
fiber than nonvegetarians. Address: The Wistar Inst., 36th

Street at Spruce, Philadelphia, Pennsylvania 19104.
1153. Kurup, P.A.; Jayakumari, N.; Indira, M.; et al. 1984.
Diet, nutrition intake, and metabolism in populations at
high and low risk for colon cancer: Composition, intake,
and excretion of fiber constituents. American J. of Clinical
Nutrition 40(4):942-46. Oct. [20 ref]
• Summary: Diets and stools were analyzed for neutral
detergent fiber (NDF), hemicellulose, lignin, cellulose, cutin
& silica, and pectin. The dietary profile revealed a trend (not
statistically significant) toward generally higher daily intake
values among the vegetarian subgroups. In sharp contrast,
in the stools, 24-hour excretion values for NDF decreased
steadily in the order, SDA-pure vegetarians, SDA-lacto-ovo
vegetarians, SDA-nonvegetarians, and general population
nonvegetarians (NDF values in stools in g/day: SDA-pure
vegetarians, 13.8; SDA-lacto-ovo vegetarians, 10.5; SDA-
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nonvegetarians, 8.19 and general population nonvegetarians,
5.05). This decrease paralleled a similar drop in dry stool
weight (bulk) of stools. The observations generally indicate
that introduction of meat into the daily diet significantly
enhances the ability of intestinal microorganisms to degrade
fiber components. Address: Dep. of Biochemistry, Univ.
of Kerala, Trivandrum 695 034, India; The Wistar Inst.,
Philadelphia, Pennsylvania 19104; The Johns Hopkins Univ.,
Baltimore, Maryland 21205.
1154. Kurup, P. Achuta; Jayakumari, N.; Indira, M.; et al.
1984. Diet, nutrition intake, and metabolism in populations
at high and low risk for colon cancer: Composition, intake,
and excretion of fiber constituents. American J. of Clinical
Nutrition 40(4):942-46. Supplement. Oct. [20 ref]
• Summary: This study was designed to ask the question
whether populations leading different dietary lifestyles and
who are at varying risks for colon cancer show marked
differences in their dietary and fecal profiles of various
fiber components. Four study groups were selected from
the greater Los Angeles Basin area of California: Seventhday Adventist (SDA) pure vegetarians [vegans], SDA
lacto-ovo-vegetarians, SDA nonvegetarians, and a group
of nonvegetarians from the general population (non-SDA).
Three-day composite diets and stools were analyzed for
neutral detergent fiber (NDF) and other fiber components.
A trend (not statistically significant) was found toward
generally higher daily intake values of NDF among the
vegetarian subgroups (in gm/day): SDA pure vegetarians
63.0±7.9; SDA lacto-ovo-vegetarians 55.8±3.5; SDA
nonvegetarians 57.2±3.5; general population vegetarians
52.5±4.9. Lignin, cellulose, and pectin were the major
contributors to this difference.
In sharp contrast, in the stools, 24-hour excretion values
of NDF decreased steadily in the same order (in gm/day):
SDA pure vegetarians 13.8±1.7; SDA lacto-ovo-vegetarians
10.5±0.8; SDA nonvegetarians 8.19±0.7; general population
vegetarians 5.05±0.6. Thus, those who consumed the most
fiber excreted the most. There was a parallel drop in the dry
weight (bulk) of stools.
“The observations generally indicate that introduction
of meat into the daily diet significantly enhances the ability
of intestinal microorganisms to degrade fiber components, as
reflected by the lower excretion of NDF and its constituents.”
Address: Dep. of Biochemistry, Univ. of Kerala, Trivandrum
695034 India. Also: Wistar Inst. of Anatomy and Biology,
Philadelphia, Pennsylvania 19104.
1155. Product Name: Grain Tempeh (With Okara, Brown
Rice & Sunflower Seeds).
Manufacturer’s Name: Soy City Foods.
Manufacturer’s Address: 2847 Dundas St. West, Toronto,
ONT, M6P 1Y6, Canada. Phone: 416-762-1257.
Date of Introduction: 1984. October.

Ingredients: Soy mash [okara], brown rice, sunflower
seeds, vinegar, Rhizopus oligosporus.
Wt/Vol., Packaging, Price: 250 gm plastic bag.
How Stored: Refrigerated.
Nutrition: Per 100 gm: Protein 7.9gm, fat 9.76 gm,
carbohydrate 12.0 gm, calories 167.4 gm.
New Product–Documentation: Label. Received 1988, Aug.
7 inches square. Printed on plastic bag. Orange, white, green,
yellow and blue. Illustration of a sunflower and a field at
the base of high mountains. Text and recipes in English and
French. “150 g of tempeh provides a good source of protein.
Keep refrigerated. Always cook thoroughly.” On back panel:
“Health is the most precious thing you have. Sustain it by
eating good food.” Recipe for Soy City Bake. “Tempeh
naturally changes color from white through grey to black.
These colouration changes improve the tempeh’s quality and
flavour.” Letter from Jon Cloud: Introduced in the fall of
1984. Later he said spring 1984.
Leaflet by Sol Cuisine. 2004? Undated. The company
now makes Organic Quinoa Tempeh and Organic Rice
Tempeh. All types of tempeh were discontinued in 2005.
1156. Trinidad and Tobago Review. 1984. The “noble bean”
in the Caribbean. Oct. p. 27.
• Summary: “On the main road about 1 mile south of the
heart of Roseau between Dominica’s western slopes and
the shoreline is the Plenty Canada Soya Shop (a photo of
which is shown). After only a week opening in Newtown,
this unusual take-away outlet sells out of accras and [soy]
ice-cream nearly every day.” Each morning the staff prepares
batches of soyamilk. which is “used to make ice-cream and
Tofu (soyabean cheese) and some is reserved to be sold as
milk while the presscake [okara] is combined with tofu,
wholewheat flour and seasonings to prepare the delicious
and popular fried accras. The shop opens at one o’clock and
serves a steady stream of customers until eight, unless stocks
run out.”
Note. This is the earliest English-language document
seen (June 2013) that uses the word “presscake” to refer to
tofu.
Plenty Canada’s representatives arrived on Dominica
in response to requests from local people. “With the cooperation of the government they have demonstrated
simple home-scale soyafoods preparation in local areas
and conducted soyabean seed trials. The initial interest in
soyafoods was enough to encourage them to set up shop in
central Roseau, grinding the beans at first by hand in a cocoa
mill. As the business grew they needed more production
space and more contact with local people on a ‘grass roots’
level as the shop was intended primarily as a training
situation. Since the move to Newtown a Dominican couple
are planning to re-open the original premises as a second
soya shop, Creole-style.
“Plenty’s soya project is staffed by three volunteers from
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Canada and the USA, who receive only subsistence, and five
wage-earning Dominicans who are learning to manage the
shop. They have requests for soya shops in other parts of the
island...
“Plenty brought in an initial supply of soyabeans from
North America and are now supplying seed to two groups of
local farmers who are keen to grow for the shop... The shop
is beginning production of Tempeh, a cultured soya food
from Indonesia.”
Note: This is the earliest English-language document
seen (Aug. 2002) that uses the term “Noble Bean” in the title
to refer to the soybean.
1157. Mayer, Caroline E. 1984. FDA studies advertising for
Kellogg’s All-Bran: Linked to cancer prevention. Washington
Post. Nov. 6. p. E1.
• Summary: The Kellogg Company’s new advertising
campaign links its All-Bran breakfast cereal to cancer
prevention. Kellogg officials say that they are trying to work
with the National Cancer Institute to publicize the cancer
awareness prevention project. This effort is based on an NCI
report which says that “a high fiber diet may reduce your risk
of some kinds of cancer.” This is the first time that Kellogg
has mentioned cancer in its advertising.
However FDA’s Bruce Brown says that there are many
different types of cancer, and that Kellogg’s advertising
implies that a high-fiber diet is a good way to prevent all of
them. Address: Staff writer.
1158. Yomiuri Shinbun (Yomiuri Daily News, Tokyo). 1984.
[Japan woman invented okara natto, okara miso, and okara
noodles]. Nov. 14. [Jap]
• Summary: She started making soymilk yogurt at home
and had so much okara to deal with that she started
experimenting to find new food uses. A former scientist, she
now has her own home laboratory in Kogane-shi, Tokyo. A
photo shows her at work in her lab.
1159. Bates, Cynthia. 1984. Re: History of The Farm’s work
with tempeh. Letter to William Shurtleff at Soyfoods Center,
undated. 3 p.
• Summary: “At long last, here are the last of the changes–
none of them too radical.”
Note: For our complete history of The Farm’s pioneering
work with tempeh please see: History of Tempeh, a
Fermented Soyfood from Indonesia, by Shurtleff and Aoyagi
(1985, p. 42-46). Address: The Tempeh Lab., P.O. Box 208,
Summertown, Tennessee 38483. Phone: 615/964-2286.
1160. Product Name: Okara Granola.
Manufacturer’s Name: Green World, Inc.
Manufacturer’s Address: Mayfield Stage, Boise, ID
83706.
Date of Introduction: 1984. November.

New Product–Documentation: Interview with James
Herrington. 1987. Dec. 30.
1161. Takeyama, Emiko; Fukushima, M.; Okamoto, S.
1984. Daizu no kannetsu shori ga shokumotsu sen’i teiryô ni
oyobosu eikyô ni tsuite [Influence of dry heating of soybean
on its dietary fiber determination]. Showa Joshi Daigaki
Kiyo. Nov. p. 1-8. [4 ref. Jap; eng]
• Summary: The authors noted in a previous paper that
kinako was surprisingly high in neutral detergent fiber
(NDF) as analyzed by the method of Van Soest. To find out
why, they examined soybean flour treated with heat at high
temperature–the method used for making kinako. It was
discovered that the NDF fraction of dry-heated soybeans
contained a nitrogen component, whose amount increased
with increased heating. Results suggested that protein and
other soluble soybean components became insoluble during
dry heating and the products were added to the NDF fraction
when dietary fiber was determined. Address: Showa Joshi
Daigaku.
1162. Anderson, James W.; Story, L.; Sieling, B.; Chen, W-J.;
Petro, M.S.; Story, J.A. 1984. Hypocholesterolemic effects
of oat-bran or bean intake for hypercholesterolemic men.
American J. of Clinical Nutrition 40(6):1146-55. Dec. [32
ref]
• Summary: Certain high-fiber foods have substantial
cholesterol-lowering effects (Anderson & Chen 1979).
These effects appear to be related to the water-soluble fiber
content of these foods. Diets supplemented with oat bran
or bean products, rich in water-soluble fiber, significantly
lower serum cholesterol in humans and rats. Address:
Medical Service, Veterans Administration Medical Center,
Univ. of Kentucky College of Medicine, and HCF Diabetes
Foundation, Lexington, Kentucky.
1163. Product Name: Masoso Soy Crackers.
Manufacturer’s Name: Centre Olame.
Manufacturer’s Address: Bukavu, Zaire.
Date of Introduction: 1984.
New Product–Documentation: Letter from Mr. Johnny
Kashama of Tofu-Rwanda. 1993. Nov. 9. He is now in
Rwanda working at a tofu company but he lives in Bukavu,
Zaire, where many children die of hunger and suffer
from kwashiorkor. There is an NGO (non-governmental
organization; Anti-Kwashiorkor Committee) which is
working there but kwashiorkor is still persisting. There is a
little factory that makes soy crackers using maize, sorghum,
and soya. The blend the three ingredients and make what
they call “Masoso.” The name is taken from the first two
letters of each ingredient. The way it is done is different from
what they do in Tofu-Rwanda, where he is working as an
apprentice.
Letter from Johnny Kashama. 1993. Dec. 21. The little
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factory in Bukavu was created by a center called Centre
Olame in 1984. A little history: In 1976 the idea was first
conceived of making crackers in a little factory. In 1981 they
tried making recipes from soybeans as a weaning food for
infants. At this time Masoso was prepared experimentally
for the first time. In 1984 the center was given five grinders
for making soy flour, which started to be produced. At this
time, the little company was founded by Centre Olame,
and Masoso started to be made and sold. It is packaged in a
plastic container.
Note: This is the earliest known commercial soy product
made in Zaire.
1164. Greenburg, Don. 1984. List of articles containing
information on onchom (oncom, ontjom), okara tempeh, or
peanut tempeh. 4 p. Unpublished manuscript.
1165. Product Name: Tempeh, Soysage, and Soymilk.
Manufacturer’s Name: Oryana Soy Shop.
Manufacturer’s Address: 16591 Cherry Bend Rd.,
Traverse City, MI 49684. Phone: 616-941-0254.
Date of Introduction: 1984.
New Product–Documentation: Talk with Tom Slater
(nicknamed Tom Tofu). 1988. Sept. 7. The company started
making these three products in about 1984, as part of the
Oryana Food Co-op, Inc. Today Oryana Soy Shop makes 3550 lb/week of tempeh, and that is increasing. They make 2-3
gallons/week of soymilk, mostly by special request.
1166. Product Name: Soymilk, Tofu, Soy Ice Cream, Fried
Accras, or Tempeh.
Manufacturer’s Name: Plenty Canada Soya Shop.
Renamed Soy Development Center by 1987.
Manufacturer’s Address: Roseau, Dominica.
Date of Introduction: 1984.
How Stored: Frozen.
New Product–Documentation: Trinidad and Tobago
Review. 1984. Oct. p. 27. “The ‘noble bean’ in the
Caribbean. Accras (fritters), a traditional local food, are now
made by mixing tofu and okara with wholewheat flour and
seasonings, then frying.
Plenty Bulletin. 1987. Fall. p. 4. Note: This is the
earliest known commercial soy product made in Dominica.
1167. Bloodroot Collective; Beaven, Betsey; Furie, Noel;
Miriam, Selma. 1984. The second seasonal political palate:
A feminist vegetarian cookbook. Bridgeport, Connecticut:
Sanguinara Publishing. xli + 242 p. Illust. Index. 23 cm. [35
ref]
• Summary: An excellent book and cookbook with a crystal
clear explanation of why feminists should also be ethical
vegetarians. The “Prefatory material” includes sections
on “Feminism in the eighties,” “Ethical vegetarianism,”
“Soyfoods,” and “On collectivity and work.”

The glossary includes brown rice, hoisin, koji, queso
blanco, shiro miso, shoyu (the correct name for tamari),
tahini, and tofu.
The index contains 27 entries for tofu, 19 for miso, 10
for tempeh, 4 for soymilk, and 1 each for okara and soysage.
Address: 85 Ferris St., Bridgeport, Connecticut 06605.
Phone: 203-576-9168.
1168. Brassel, Helen. 1984. The natural foods recipe book:
800 low-calorie dishes to help you loose weight. New York,
NY: Arco Publishing, Inc. xiii + 305 p. Foreword by William
P. Castelli, M.D., Medical Director, Framingham Heart
Study. Index. 27 cm. [7 ref]
• Summary: This non-vegetarian cookbook contains many
soy-based recipes: Tofu tuna bites (p. 15). Soy spread
Italian (with soybeans, p. 16). Tofu spread (p. 17). Tofu
sour cream (p. 18). Soybean soup (p. 37). Tofu vegetable
soup (p. 37). Soy bean salad (p. 51). Tofu sprout salad (with
mung bean sprouts, p. 60). Tofu salad with tomatoes (p. 60).
Soybean bake (p. 84). Soy muffins (with full fat soy flour,
p. 103). Vegetable wheat casserole (with soybeans, p. 105).
Soybean pie with sesame salt (p. 164). To cook soybeans.
Soy spaghetti made with Soy pasta (with soy flour, p. 178).
Soybean noodles (with full-fat soy flour, p. 179). Soybean
casserole (p. 183). Chili soybeans (p. 184).
Chapter 11 is titled “Tofu” (p. 168-76). It contains
recipes for homemade Tofu (from whole soybeans or soy
flour). Tofu mayonnaise. “Egg” salad. Japanese omelet. Tofu
stroganoff. Tofu with chicken. Lasagna. Broiled tofu. Okara
croquettes. “Sausage” (from okara). Tofu meatloaf. Sauced
tofu. Tofu shish kebabs. Low-calorie pancakes. Tuna tofu
soufflé. Tofu tuna bake. Tofu with crabmeat. Tofu blintzes.
“Call it bean curd, call it soy cheese, or call it tofu... You
can also call it an ideal meat substitute, a dieter’s dream, and
a budget stretcher. What’s it made of? Soybeans, the best
vegetable protein available, as it is the only bean containing
all eight of the essential amino acids...
“Though bland, tofu takes on the flavor of foods and
sauces it is combined with. Though smooth in texture, once
frozen, it has a surprisingly chewy consistency. Though it has
no real taste of its own, when broiled it is transformed into a
dish with a definite meatlike flavor. It can also replace cream
cheese, sour cream, and eggs in most dishes, thus reducing
cholesterol as well as calories. It can be used instead of meat
in casserole dishes, instead of mayonnaise in salads, and
instead of ricotta in lasagna. In fact, it can replace meats,
fish, poultry, and cheese in virtually any treasured favorite
recipe.”
1169. Clergeaud, Chantal; Clergeaud, Lionel. 1984. Mystères
et secrets du soja [Mysteries and secrets of soya]. Paris:
Editions La Vie Claire. 134 p. Illust. 21 cm. [Fre]
• Summary: Contents: 1. A little history, the properties of
soya, soybean culture, soya and animal feeding, recipes
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based on whole soybeans (fèves de soja). 2. Soy flour, soy
proteins, recipes based on soy flour and soy proteins. 3. Soy
sprouts, recipes based on soy sprouts. 4. Soy oil, recipes
based on soy oil. 5. Soymilk, recipes based on soymilk. 6.
Tofu, recipes based on tofu. 7. Fermented soy products:
miso, recipes based on miso, tamari, tamari-shoyu, recipes
based on tamari and tamari shoyu, tempeh, recipes based on
tempeh. 8. Other [fermented] soy-based products consumed
in the world: Chee fan (fermented tofu), Hamanatto, ketjap
(Indonesian soy sauce), Meitauza (fermented okara tempeh),
Sufu (fermented tofu). Address: Naturopathes–Ostéopathes,
France.
1170. 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
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.
1171. Kagaku Gijutsu-cho, Shigen Chosa-kai (Science &
Technology Bureau). 1984. Shitei shokuhin seibun hyô
[Standard tables of food composition in Japan. 4th ed.].
Tokyo. 370 p. Introduction by R. Kagawa, Joshi Eiyo
Daigaku. 28 cm. [Jap; Eng]
• Summary: Pages 76-80 gives a nutritional analysis of the
following Japanese soyfoods: Soybeans: whole domestic
(dry, or boiled), USA whole dry, Chinese whole dry. Green
immature: raw, or boiled. Soybean sprouts: raw, or boiled.
Defatted soybeans: whole, or dehulled. Kinako (roasted,
ground soybeans). Budô-mame. Tofu: regular (momen),
silken (kinugoshi), soft, packed, Okinawa tofu, grilled (yakidofu), nama-agé (deep-fried tofu cutlets), abura-agé (deepfried tofu pouches), ganmodoki, kori-dofu, Tofu chikuwa
(steamed, or roasted). Natto: Itohiki natto, goto-natto, teranatto (fermented black soybeans). Miso: Rice koji miso (ama
miso, light yellow miso, dark yellow miso), barley koji miso,
soybean koji miso, dried miso, kinzanji miso, hishio miso.
Okara. Soymilk: regular, reconstituted, soft drinks. Yuba:
Fresh, or dried.
Page 254 gives the amino acid composition of soybeans,
tofu, dried frozen tofu, yuba, okara, natto, and 3 types of
miso. Address: Japan.
1172. Kronenberg, H.J. 1984. Mycological and biochemical
characterization of meitauza, an indigenous Chinese
fermented food. MS thesis, Cornell University, Ithaca, New
York. *
Address: Cornell Univ., Ithaca, New York.

1173. Kurz, Marey. 1984. Soja in der Vollwertkueche: Rat
und Rezept-Ideen zum Kochen und Backen mit allen SojaVarianten: Bohnen, Mehl, Milch, Sauce, Tofu und Miso.
Das erste komplette Soja-Kochbuch [Soya in whole-foods
cookery: Advice and recipe ideas for cooking and baking
with all the varieties of soya: Beans, flour, milk, sauce, tofu
and miso. The first complete soya cookbook]. Munich, West
Germany: Gräfe und Unzer GmbH. 102 p. Illust. Index. 20
cm. [11 ref. Ger]
• Summary: Foreword. Everything about soy (Soja). Basic
soy recipes (How to make at home): Soy grits. soy sprouts,
light soybean pulp (cooked ground soybeans), dark soybean
pulp, cooked soybeans, sweet cooked soybeans, cooked
azuki beans, soymilk, tofu–Soya quark or soya cheese
(Sojaquark oder Sojakäse), sokar.
Soups and one-pot dishes. Refines ragouts. Delicate
meatballs or rissoles. Pies, pastries and spreads. Hearty
vegetable dishes. Special salads. Side dishes, garnishes, and
entrements. Fine sauces. Soya for those in a hurry. Desserts
and confections. Drinks and energy-spenders. Delicious
spreads for breads. Bread, cakes, pastries (kuchen) and baked
goods. Appendix: Glossary, books and addresses: gomashio
(sesame salt), graham flour, Indonesian soy sauce, margarine,
miso, nigari, soy oil, tahini (sessamus), defatted soy flour,
whole (full-fat) soy flour, soy sauce, tofu mayonnaise,
Worcestershire sauce. Address: West Germany.
1174. Leung, Albert Y. 1984. Chinese herbal remedies. New
York, NY: Universe Books. 192 p. Illust. (drawings by Bing
Fun Leung). Index. 21 cm. [48 ref]
• Summary: The book is arranged by plant- or food type.
Each entry has all or most of the following subcategories:
General information, effects on the body, traditional uses,
modern uses, home remedies (and specific conditions it is
used to treat), availability. Entries include:
Bean curd [tofu] (p. 33-35). Types include “dried
bean cake” [pressed tofu], fried bean cake [fried tofu] and
fermented bean cake [fermented tofu]–”all derived from
bean curd.” Bean curd is said to have cooling properties.
Since it does not have much taste of its own, “it can be made
to taste like anything–hence its popularity in vegetarian
dishes.” “Bean-cake residue” has traditionally been used
therapeutically “mainly for skin conditions, such as ulcers
and sores, for which both the uncooked and cooked (baked)
forms are made into patties and applied directly onto the
affected skin.” A common use for bean curd in Canton is
for treating the common cold. It was made into a soup with
green onions; optional ingredients include mint leaves,
ginger, and fermented black beans. The exact recipe used by
the author’s grandmother is given.
Garlic (p. 67-70). Ginger (p. 71-74). “To treat coughing,
wheezing, and excessive phlegm due to colds, a popular
Cantonese remedy combines the use of ginger and black
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beans” [fermented black soybeans].
“If one has accidentally ingested an unknown poison
which cannot be treated with a specific antidote, a decoction
of 31 gm. (1.1 oz.) each of licorice and black soybeans
[fermented black soybeans] or mung beans can be used” (p.
94-95).
Mung bean (p. 105-07): Used as a home remedy to
“prevent heat rash or prickly heat.”
Soybean (soya) (p. 142-45). “Two varieties of soybean
are used in Chinese medicine–black soybean and yellow
soybean” (hei da dou and huang da dou). Black soybean skin
[hull, seedcoat], when used medicinally, is known as hei da
dou pi. Traditional food products derived from the soybean
include “bean cake [tofu], soybean milk, soy sauce, soybean
oil, and bean sprouts.” Plus “fermented black beans.”
“Traditional uses: The recorded use of black soybean
in Chinese medicine preceded that of yellow soybean. The
former dates back at least 2,000 years, being listed in the
Shennong Herbal, while the latter dates back to only around
A.D. 1330.”
Black soybean skins are prepared as follows. Black
soybeans are soaked in water until they germinate / sprout,
or until the skins / hulls / seedcoats separate easily. The latter
are then removed and sun-dried, then stored in a dry place.
The earliest known medical use of black soybean skins
dates from the middle of the 8th century [mid-700s] during
the Tang Dynasty [618-906]. They are said “to nourish the
blood, clear one’s vision, and drive away disease-causing
factors.” They are also “used in treating excessive sweating,
night sweat [night sweats], dizziness, headache, and
rheumatoid arthritis.” They are usually taken in the form of
a decoction, with a typical daily dose of 9-16 gm (0.3 to 0.6
oz).
There are two types of fermented black soybeans (dou
chi in Chinese)–unsalted and salted. “Although the only
difference between the two is the added salt, the former
is more commonly used in Chinese medicine.” In making
fermented black soybeans, black soybeans are soaked in a
water extract of white mulberry leaves and a wormwood
herb (such as Artemesia annua) followed by steam cooking
and fermentation. Other herbs, such as licorice and Ephedra
sinica (ma huang, in which ephedrine [a stimulant] was first
discovered) are also used.
The earliest known use of fermented black soybeans
in Chinese medicine dates from the early 6th century (early
500s) during the Liang dynasty (502-557). It is said to have
a bitter taste “and is said to be good for treating illnesses
that affect the lungs and the digestive system. It is used in
treating colds, fevers, typhoid, headache, and discomforts in
the chest.” For these illnesses it is consumed as a decoction,
with a daily dose of 6-12 gm (0.2 to 0.4 oz). Many other
medicinal uses are given.
“Availability: Yellow soybeans are available in
health food stores, groceries, Chinese groceries, and some

supermarkets. Black soybeans, fermented black beans, and
yellow soybean sprouts are available in Chinese groceries.”
1175. Liu, Chiung-Pi; Shanmugasundaram, S. 1984. Frozen
vegetable soybean industry in Taiwan. In: Proceedings of the
Symposium on Vegetables and Ornamentals in the Tropics.
See p. 199-212. Held 27-28 Oct. 1982 at Universiti Pertanian
Malaysia, Malaysia. [Eng; mal]
• Summary: The term “vegetable soybean” refers to
“immature green soybeans, either in pods or as shelled
beans.” Vegetable soybean varieties were introduced into
Taiwan in about 1967 by Japanese trading companies.
Frozen soybeans now constitute about 45% of all frozen
vegetables exported from Japan, making them the most
important and profitable frozen vegetable exported from
Taiwan. Approximately 60% of Taiwan’s frozen soybeans
are exported through Japanese trading firms, especially C.
Itoh Co. Ltd., Mitsui Bussan Co. Ltd., Mitsubishi Co. Ltd.,
Marubeni Co. Ltd., and Toshoku Co. Ltd. In 1981 Taiwan
exported 25,000 tons of frozen vegetable soybean pods
worth US$21 million to Japan. These frozen exports have
been rising steadily since 1975, as shown in Fig. 1.
Although new varieties of vegetable soybeans are
now being tested, 95% of the vegetable soybean area in
Taiwan is planted with the variety Tsurunoko (“Child of the
crane”), known to Taiwanese farmers as #205. In Taiwan
an estimated 4,600 ha were planted to vegetable soybeans
in 1980, increasing to 5,300 ha in 1981. Most of this area is
concentrated in Pintung and Kaohsiung counties in southern
Taiwan (just below the Tropic of Cancer), but significant
amounts are also planted to the northwest in Changhwa and
Taichung counties. The primary cropping season is autumn.
Table 6 shows expenditures (in US dollars per year)
on selected foods in Taipei, Taiwan, from 1977 to 1981.
The figures 1977–1981 for various soy-related foods are:
Soybean curd (tofu) 7.9–7.1. Soybean curd cake (okara)
9.3–8.4. Soybean milk 3.0 (1978)–5.0. Vegetable soybean
without pod 2.5–2.6. Soybean 0.5–0.6. Address: AVRDC,
Tainan, Taiwan.
1176. Sacharoff, Shanta Nimbark. 1984. The ethnic
vegetarian kitchen. San Francisco, California: 101
Productions. 190 p. Illust. (by Richard Chiriani). Index. 21 x
20 cm. [22 ref]
• Summary: In the section titled “The vegetarian shelf” is
a subsection on “Legumes and their products” (p. 37-40)
which includes entries for soybeans, soy milk, tofu, miso,
and tempeh.
The index contains 41 entries for tofu, 7 for tempeh, 5
for miso, and 4 for soymilk.
On the last page of the book is a nice biography of the
author and the illustrator. Shanta is a lifelong vegetarian who
spent much of her youth in her family’s kitchen in Gujarat,
India. In 1964 she came to the United States to attend college

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 478
and graduated with a degree in psychology from Adelphi
College in Long Island, New York. Later she traveled
worldwide. Address: San Francisco, born in Gujarat, India.
1177. Soybeans and soybean products. Quick & easy
nutritious Japanese cooking no. 1. 1984. Chiyoda-ku, Tokyo:
Joie, Inc. 116 p. Illust. No index. 27 cm.
• Summary: A beautiful cookbook, in which every recipe
is illustrated with a color photo. Contents: Preparation tips.
Metric tables. Soybeans with meat. Soybeans with eggs.
Soybeans with fish. Soybeans with vegetables. Soybeans
with seaweed. Yuba. Unohana [okara]. Natto. Koyadofu. Ganmodoki. Aburage. Atsuage. Grilled tofu. Tofu
salads. Deep-fried tofu. Tofu with oysters or kelp. Tofu
with shrimps. Tofu with fish. Tofu with meat. Tofu with
vegetables. Tofu soups. Tofu. Preparatory techniques for
tofu. Information: Glossary, basic recipes.
Note: The publisher is also listed as Japan Publications,
Inc. Address: Joie, 1-8-3 Hirakawa-cho, Chiyoda-ku, Tokyo
102, Japan.
1178. Spillers Premier Products Ltd. 1984. Product
information. Puckeridge, Ware, Hertfordshire SG11 1RW,
England. 8 p. Manufacturer’s catalog.
• Summary: Soy products include Bredsoy, Soygold, Soyolk,
Trusoy, Soyex, Trugran, Toasted Soya Bran, Defatted Soya
Products, and imported Canadian Soya Beans. Address:
Puckeridge, Ware, Hertfordshire, England. Phone: 0920
821291.
1179. Werme, Scott S. 1984. The digestibility and
feeding value of the soybean by-product okara for sheep
and lactating dairy cattle. MSc thesis, University of
Massachusetts at Amherst. vi + 77 leaves. Illust. 28 cm. *
1180. Yamaoka, Masako 1984. A first book of Japanese
cooking. Tokyo: Kodansha International. 156 p. Illust.
(Photos by Tamihisa Ejiri, some color). Index. 27 cm.
• Summary: An excellent introduction to Japanese homestyle cooking. A color photo (p. 23) shows: Freeze-dried
tofu [dried frozen tofu] and the box in which it is sold, thick
deep-fried tofu [atsuage, tofu cutlets], thin deep-fried tofu
[aburaage, tofu pouches], “silk” tofu, “cotton” tofu, okara
in a clear glass bowl, a box of House Hon Tofu Mix [instant
homemade silken tofu].
The chapter titled “Ingredients” (p. 25-33) is an
excellent glossary Japanese ingredients. Entries include:
Agar-agar (kanten). Ginger, fresh (shoga). Ginger, red
vinegared (beni-shoga), Ginger, sweet vinegared (amazushoga). Kelp, dried (konbu). Miso (fermented soybean
paste). Nori seaweed (nori). Pickled plum (umeboshi).
Sesame seeds (goma). Soy sauce (shoyu). Tofu (tofu; bean
curd), incl. okara and the various types shown on page 23.
Wakame seaweed (wakame).

Okara is mentioned throughout this book.
A recipe for Homemade tofu (p. 79-80) (“Ultimate
freshness and flavor.” Making tofu at home also yields a
high-protein byproduct known as okara, or tofu pulp, an
almost flavorless food substance that absorbs other flavors
extremely well and supplies bulk and roughage).
Note. This is the earliest English-language document
seen (June 2013) that uses the term “tofu pulp” to refer to
okara.
A recipe featuring okara (p. 86) is Okara and vegetable
melange (Iriokara, with “1½ cups fresh okara {tofu pulp},
about 9 oz {250 gm”}). A recipe for Simmered soybeans and
vegetables (Gomoku nimame) (p. 93-94) calls for “1½ cups
dry soybeans.”
On pages 151-52 is a directory of “Oriental food shops
in the United States,” arranged alphabetically by state, and
within each state by company name. Address: Teacher of
home-style Japanese cooking, Japan.
1181. Product Name: Natural Soya Chips. Low Sodium
[Zesty Miso, or Chili Vegetable].
Manufacturer’s Name: Edward & Sons Trading Co.
(Importer). Made in Japan.
Manufacturer’s Address: P.O. Box 3150, Union, NJ
07083.
Date of Introduction: 1985. January.
Ingredients: Incl. okara.
Wt/Vol., Packaging, Price: Bag. Retails for $1.59.
How Stored: Shelf stable.
New Product–Documentation: Ad in Vegetarian Times.
1985. June. Inside front cover. “Crisp & Delicious soybean
snacks. The soyfoods revolution marches on with Soya
Chips... Natural Soybean Snacks in two scrumptious
flavors.”
1182. 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.
1183. Lynch, Sean R.; Dassenko, S.A.; Morck, T.A.; Beard,
J.L.; Cook, J.D. 1985. Soy protein products and heme iron
absorption in humans. American J. of Clinical Nutrition
41(1):13-20. Jan. [18 ref]
• Summary: “Dual radioiron tags were used to measure
both heme and nonheme absorption simultaneously from
meat-containing meals in 76 healthy male volunteers. Partial
substitution of beef with soy flour reduced the availability
of nonheme iron but improved the percentage absorption of
heme iron significantly (27 to 59% rise). In contradistinction
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three other powerful inhibitors of nonheme iron absorption,
bran, tea, and desferrioxamine, had no appreciable effect
on heme. Ascorbic acid (100 mg and 1,000 mg in separate
experiments) improved nonheme iron uptake markedly but
also failed to alter the assimilation of heme. These studies
demonstrate that the deleterious effects on iron nutrition
of substituting soy protein for beef are partially offset by
improved availability of the remaining heme iron as well as
by an increase in the nonheme iron content of the meal.” A
major finding of this study is that “soy products improved
percentage heme iron absorption significantly.” The authors
conclude: It is “clear that the substitution of soy protein for
beef has a more complex effect on food iron availability
than our original observations had suggested. However,
in most situations the overall result still appears to be a
modest reduction in the amount of iron absorbed.” Address:
International Center for Control of Nutritional Anemia, Div.
of Hematology, Dep. of Medicine, Univ. of Kansas Medical
Center, Kansas City, Kansas.

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.
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.

1184. Kilgour, Christine. 1985. Re: Work with soyfoods
for Plenty Canada in St. Lucia. Letter to William Shurtleff
at Soyfoods Center, March 6. 2 p. Handwritten on Plenty
letterhead. With envelope from St. Lucia.
• Summary: “Having received my ‘soy training’ [at The
Farm] in Tennessee, I’m out in the field now sharing the
knowledge. My husband John and I are living in St. Lucia...,
where Norman & Sarah Ayerst have been doing a soy
project. I recently saw a couple of letters you exchanged with
Edward Sierra on The Farm and wondered if we could get in
on your offer of a book or two on soyfoods...
“Soy, or ‘soya’ as we say in the Caribbean, is catching
on like wildfire. What would we do without our old copy
of The Book of Tofu or our wonderful new copy of Tofu &
Soymilk Production! Apart from the text, Akiko’s drawings
are great. I’ve always admired her sure, fine hand. I’ve
enclosed my only U.S. dollar to help out with postage on a
return letter–Sincerely, Christine Kilgour.
“P.S. We learned a new (to us) soyfood here from a
Guyanese lady; she calls it tokara [tofu with the okara].
Curding the slurry all at once, then strain it. (No one wants
to throw away the pulp or course.) This uses the whole bean,
one less step than tofu. When seasoned up nicely, it can be
fried, deep-fried, and is a tasty (similar in taste) replacement
for what they call here an ‘accra’–usually done with salt fish.
How long would you say to boil the slurry before curding
the whole thing–for good digestibility–remember it then
gets fried after as well. We usually (boil) do it about 30 min.
Sarah was doing it for an hour in Dominica, just to be sure.
I’m interested in your opinion.” Address: c/o Plenty, General
Post Office, Castries, St. Lucia, West Indies.

1186. Grocer (The) (England). 1985. Soya milk spearheads
move into yogurt, ice cream. April 6. p. 23.
• Summary: Michael Cole, managing director of Soya
Health Foods of Trafford Park, Manchester, reports that he is
selling about £3 million worth of his new Sunrise soya milk
each year, and producing 46,000 gallons a week in half-liter
aseptic Tetra Pak cartons. Major grocery chains have shown
great interest in the product. Most competing soya milks
are imported to England. Cole imports only his soya beans–
from Canada. His company’s biggest competitor is Granose,
which is selling through Safeway and other outlets.
Cole presently has to feed his okara, a by-product of
soymilk production, to pigs. “But in the next few weeks
we will be installing a vegetarian sausage and burger plant
which will take care of that.”
Cole is a former health food shop owner who has all
been involved in the marketing and manufacturing side of
the trade, not only in England but also in India and America.
A large photo shows Cole standing next to stacked
cartons of his Sunrise Soya Milk. The caption reads: “’Soya
yogurt possible–Michael Cole.”
Note: This was the article that led to the founding of
Genice in Wales. Ray Pierce, who was with Classic Ices in
Wales at the time read the article, learned that Michael Cole
of Soya Health Foods Ltd. was planning to make a soy ice
cream, then contacted Cole and offered to work with him
in developing the product. It became Classic Ice’s first nondairy ice cream. Seeing its potential, Ray and Irene Barclay
left Classic Ices and started Genice. Address: Manchester,
England.

1185. Public Sector Consultants, Inc. 1985. The potential for
expanding the Michigan soyfoods industry. In: 1985. The

1187. Toyo Shinpo (Soyfoods News). 1985. [Okara is a
serious problem in Japan]. April 11. p. 1. [Jap; eng+]
• Summary: How to get rid of it? The supply is so much
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greater than the demand that tofu makers can no longer sell it
as a livestock feed, even if they ask only 1 yen per kg.
1188. Siagian, Uhum L.; Sofia, Gustina. comp. 1985. Tempe:
Bibliografi beranotasi [Tempeh: An annotated bibliography].
Indonesia: Pusat Penelitian dan Pengembangan Gizi; Badan
Penelitian dan Penembangan Kesehatan; Departemen
Kesehatan RI. 80 p. April. Author index. 28 cm. [273 ref.
Ind]
• Summary: By far the best bibliography of Indonesianlanguage publications on tempeh, compiled by Mr. Siagian
and Ms. Sofia, and published jointly by the Nutrition
Research & Development Center, The Institute for Health,
Research and Development, and the Indonesian Ministry
of Health. 200 copies were printed, and distributed by
the Nutrition Research and Development Center (Jalan
Dr. Sumeru, Bogor). The publication was sponsored by
the World Health Organization (WHO), the Institute of
Health, Research and Development, and the Center for
Health and Medical Information Network and Scientific
Documentation (Jaringan Informasi dan Dokumentasi Ilmiah
bidang Kesehatan Kedokteran, Pusat). All entries have an
Indonesian summary / abstract.
Contents: Preface by Dr. Darwin Karyadi (1 April
1985). Directions for use of the book. Abbreviations. 1.
Preparation of tempeh from peanut presscake (onchom),
velvet beans (benguk), rubber seeds (biji karet), coconut
presscake (bongkrek), mixed ingredients (campuran),
okara or soy pulp (gembus), Cajanus cajan (Kacang gude),
Vigna radiata (Kacang hijau [mung bean]), winged bean
(kecipir), soybean (kedelai), Canavalia ensiformis (Koro
pedang; [jack bean]). Leucaena leucocephala (lamtoro),
Lupinus angustofolius (Lupinus), and soy flour (Tepung). 2.
Tempeh microorganisms and inocula. 3. Nutritional value:
Iron, lipids, protein, vitamins, tempeh formula (Vitempo).
4. Toxins: Aflatoxin, cyanide, bongkrek toxins, others. 5.
Preservation. 6. Inhibitors: Phytic acid, antioxidant, trypsin
inhibitors. 7. History. 8. Standards. 9. Consumption. 10.
Author index. 11. Names and addresses of major tempehrelated research organizations in Indonesia.
This bibliography contains references for 85 Indonesianlanguage documents relating to soybean tempeh, from 1962
to 1985; some 43 of these were published after 1979.
Page 80 lists 17 Indonesian libraries in six cities
(Bandung, Bogor, Jakarta, Semarang [Central Java],
Surabaya, Yogyakarta) that contributed to this bibliography
of tempeh.
Note: We are indebted to this fine bibliography for many
of our Indonesian language tempeh records. Our thanks
to Peter Ananda of the University of California, Berkeley,
South & Southeast Asia Library. Address: Bogor, Indonesia.
1189. Ayerst, Norman. 1985. Re: Work with Plenty in
Dominica and Central America. Letter to William Shurtleff at

Soyfoods Center, May 16. 3 p. Typed, with signature.
• Summary: “I received your message from Maya Shearer
and am glad to hear of your interest in our Caribbean
projects. Actually my wife [Sarah] and myself worked
mostly on the island of Dominica. We spent 18 months there
and returned to Canada on the 18th of Feb. ‘85.
“We worked on an integrated soybean project similar
to the program that Laurie Praskin was involved in in
Guatemala. My wife and I spent 6 months in Guatemala
during 1980 with Laurie and all. At that time, I was
responsible for the administration of the Solola Soy Dairy
from the Canadian end.
“In Dominica we carried out the INTSOY variety trials
and then went on spacing trails, companion planting trials
and various other trials to test the long-range capacity of
soybean growth in Dominica. Some of these trials were
undertaken with the Government, some with the cooperative
farming groups and some with individual farmers. We were
somewhat overwhelmed with the response of farmers eager
to try out soybeans–Dominica is a very agrarian society,
by the way, and most people grow a portion of their own
food. They are especially eager to find any new crops that
can be sold on the local market–it is, overall, a very poor
society. We have identified a few varieties that seem to be
well suited for Dominica–one is R315. We obtained the
original seed through the Intsoy programme and their seed
originated in Cuba. It’s a very fast growing variety (90 days
to harvest) and seems to dry out well in the field even under
damp conditions. There is definitely more work to do to
identify the exact varieties suited for Dominica but I think
we have made a good start and many Dominicans are now
participating in the program.
“We opened our initial Soya Shop in downtown Roseau
(the Capital pop. 12,000) in May of 1984. Originally, we
produced soymilk and tofu which we incorporated into
popular local recipes. A fritter that was tofu / okara / bean
based became a very big hit in town and surpassed our
expectations of immediate interest in soyfoods. A sandwich
spread based on tofu / okara and 50% local vegetables was
also very popular–and of course the soy based ice cream
(especially peanut flavour) is very popular.
“From the original shop, we moved to the edge of
town–the most densely populated area of Dominica–to
larger premises on the main road south–down the coast.
Here we were able to expand our production facility and go
more into training programs and wholesaling products. (We
do continue with the retail outlet using soyfoods in local
recipes.)
“A second soy shop has opened in Roseau called Soy
Kweyol. This was opened by a woman who had previously
worked with our program. Her name is Natalie Andrews
and she has had a history of experimentation with soybeans/
soyfoods in Dominica. We are currently working with
Natalie to produce flours from local produce (Natalie
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initiated this project 5 yrs. ago)–cassava, banana, pumpkin,
breadfruit etc. With these flours we are adding toasted
soyflour to bring up the protein content and experimenting
with tastes and recipes to see what the potential of soyflour is
in Dominica.
“Through the Ministry of Education we have been able
to set up a series of soyfoods preparation courses–for the
home and small business. These courses are part of their
adult education program and summer school program. There
is some talk of the schools incorporating the preparation of
soyfoods into their home economics courses.
“The Soya Shop has been purchasing any soybeans that
farmers are growing, with most being resold or given away
as seed stock. This is the cycle that we are working towards
being self perpetuating in the hands of Dominicans. We are
working towards a number of small-scale farmers growing
enough soybeans to supply the local market.
“I think that I have touched on the basic outline of
the soy aspects of the Dominican project–we also have
been working on community development projects such as
building an addition onto a small rural school, supplying
a school with lighting, building a breakwater with a
fishermen’s group etc. “Plenty Canada has also undertaken an integrated
soybean project in St. Lucia, Jamaica, and Antigua.
“I have enclosed some articles and part of a report on
the Dominican project and hope that this gives you an idea of
what we have been doing. I would appreciate receiving any
comments or further queries from you. I have a high regard
for your tofu books and we have used them often.
“My wife, Sarah, has become somewhat of an expert
on soy cookery and nutrition over the past 15 years. She is
very good at making soyfoods taste extremely delicious.
The initial success of our Soya Shop in Dominica can be
attributed, to a great degree, to Sarah’s soy experience and
the participation of some very enthusiastic Dominican
women.
“As far as the slides go, I am currently working on
duplicating my originals. I am also making prints from
negatives. When I have this completed I will let you know
and then perhaps we could make an arrangement whereby
you can see them.
“Thanks again for your interest, wishing you all the best,
Norman Ayerst.”
The letter ends with two handwritten addresses on
page 3: (1) Noble Bean, c/o Allan & Susan Brown, R.R. 4,
MacDonald’s Corners, Ontario, Canada. Sarah [Ayerst] has
been working with Allan & Susan since we returned from
Dominica. (2) Norman’s home address.
Letter (e-mail) from Norman Ayerst. 2008. Aug. 3. “At
the times we were working in Guatemala and Dominica, we
were working for Plenty Canada–and Plenty Canada was in
pretty close partnership with Plenty International on planning
and executing the programs.” Address: 64 Oxford St.,

Toronto, Ontario M5T 1P1, Canada. Phone: 416-920-2668.
1190. Dintzis, F.R.; Watson, P.R.; Sandstead, H.H. 1985.
Minerals contents of brans passed through the human GI
tract. American J. of Clinical Nutrition 41(5):901-08. May.
[25 ref]
• Summary: Soybean hulls contain no phytic acid. They
are rich in dietary fiber, yet are more digestible than other
fiber sources such as corn and wheat brans. Address: NRRC,
Peoria, Illinois.
1191. Shurtleff, William; Aoyagi, Akiko. 1985. History of
tempeh in Australia (Document part). 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. 31-32. [402 ref]
• Summary: “Australian interest in tempeh began in about
1977, when McComb published an excellent BS thesis on
the use of sweet narrow-leafed lupins to make tempeh. It
contained one of the best summaries of the literature to date,
plus much original research. A summary of this work was
given by Kidby et al. (1977).
“The earliest known Australian tempeh companies were
started in about 1980, and by March 1981 there were three
small ones, all run by young ‘New Age’ people, interested
in natural foods, meatless diets, and alternative lifestyles.
The first two to start were Dharma, part of Earth Foods in
Waverley, run by Swami Veetdharma, and a small shop at
Bodhi Farm in Channon, New South Wales, run by John
Seed. Cyril and Elly Cain founded Beancoast Soyfoods in
Eumundi, Queensland, and started making tempeh in July
1982. In March 1982 Ziruiz magazine published a long
popular article “Terrific Tempeh” by Shurtleff and Aoyagi.
By early 1983 Earth Angel was making okara tempeh. By
1984 there were five tempeh companies in Australia, all quite
small.
“Because of Australia’s proximity to Indonesia, both
countries could learn much from each other about traditional
and modern tempeh making.” Address: Soyfoods Center,
P.O. Box 234, Lafayette, California 94549.
1192. Shurtleff, William; Aoyagi, Akiko. 1985. The
Americanization of tempeh (1970 to 1980s) (Continued–
Document part II). 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. 43-46. May. [402 ref]
• Summary: Continued. “In 1974 Cynthia Bates joined the
Soy Dairy crew and learned the basic lab techniques for
making tempeh starter from Alexander. She built a tempeh
incubator out of an old refrigerator and by November 1974
was making 20-30 pound batches of okara tempeh, using the
soy pulp (okara) left over after making soymilk. By January
1975 The Farm Tempeh Shop was making 80-200 pounds
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of tempeh a week. The incubator was expanded into a used
bean dryer and sporulated okara tempeh (dried and ground)
started to be used as a starter. In 1975, in order to share their
discovery with people across America and around the world,
the community (now having 1,100 members) featured a
section on tempeh (written by Cynthia Bates) in their widely
read Farm Vegetarian Cookbook, including the first tempeh
recipes to be published in any European language (Farm
1975).
“In 1975, after Wang, Swain and Hesseltine at the
NRRC published their paper on mass production of tempeh
spores, Bates set up a little laboratory and began making
tempeh starter for use on The Farm. The starter was grown
on rice, using the syringe inoculation technique and a spore
suspension of starter sent periodically and kindly by Dr.
Wang. By 1976 powdered pure-culture tempeh starter, made
by Bates at the Tempeh Lab, was being sent out or sold to
interested people. Publications were now needed to explain
how to use the starter to make tempeh, then how to cook
the tempeh. In 1975 or early 1976 Alexander Lyon typed
up a three-page flyer titled ‘Tempeh Instructions,’ which
contained the first instructions in any European language for
making tempeh at home, and listed The Farm as a source of
tempeh starter. Bates wrote and The Farm printed a 2-page
flyer titled ‘Tempe,’ which described how to make five
pounds of tempeh and contained four recipes, including the
world’s first Tempeh Burger recipe. This flyer was distributed
with the starter, along with ‘Fermentation Funnies,’ cartoons
introducing tempeh. In 1976 Bates and co-workers wrote
a 20-page article titled ‘Beatnik Tempeh Making’ (later
retitled ‘Utilization of Tempeh in North America’) for the
Symposium on Indigenous Fermented Foods in Bangkok,
Thailand.
By Sept. 1976 the Tennessee Farm community, with
Suzie Jenkins as tempeh production manager, was making
at least 60 pounds of tempeh a day, and they were using a
centrifuge (Cynthia Bates’ idea) to dewater the soybeans
after cooking and before inoculation–a technological
breakthrough that soon caught on among commercial tempeh
makers.
Also by 1976 The Farm’s satellite farms had established
commercial tempeh shops in San Rafael, California, and
Houma, Louisiana. A number of America’s early tempeh
shops (such as The Tempeh Works in Massachusetts or
Surata Soyfoods in Oregon) were started by people who
learned the process on The Farm. America’s first soy deli, set
up in August 1976 at the Farm Food Company’s storefront
restaurant in San Rafael, featured tempeh in Tempeh
Burgers, Deep-fried Tempeh Cutlets, and Tempeh with
Creamy Tofu Topping, the first tempeh dishes sold in an
American-style restaurant.
“The media blitz for tempeh that began in 1977
created a booming little business on The Farm for tempeh
ingredients. A January 1977 article in Organic Gardening

listed The Farm as the only known source of split, hulled
soybeans. Orders began to arrive. Soon Dr. Wang at the
USDA in Peoria, flooded by orders for tempeh starter, was
forwarding many of then to The Farm. Then articles by The
Farm (Cynthia Bates and Deborah Flowers) about tempeh in
Mother Earth News (Sept. 1977) and East West Journal (July
1978) led to a surge of orders for both starter and split soy
beans.
“In 1977 Farm Foods was founded; it took over
marketing of the tempeh starter, together with hulled
soybeans and revised editions of the tempeh instructions
(1977, 1978). The three items were sold nationwide as
America’s first Tempeh Kit by mail order and in some
natural food stores. The starter was also sold separately with
the leaflet. During 1978 Farm Foods promoted its tempeh
starter and tempeh kit by serving grilled tempeh at numerous
natural foods trade shows. A large sidebar in the February
1978 issue of Organic Gardening magazine listing Farm
Foods as the best source of tempeh starter and split beans,
followed by letters of referral from Rodale Press thereafter,
stimulated sales. Also in 1978 Hagler edited a revised edition
of the Farm Vegetarian Cookbook; it contained 12 pages on
tempeh, including many recipes. In 1982 Farm Foods began
actively advertising and selling bulk, powdered tempeh
starter to America’s growing number of tempeh shops, and
by 1984 they had captured a majority of the market. Prior
to 1979 tempeh had been available on The Farm only on
special occasions. In that year, however, a Tempeh Trailer,
developed in Louisiana by John and Charlotte Gabriel, was
brought to The Farm. The tempeh incubator was moved out
of the Canning and Freezing building and made into a walkin incubation room in the trailer. John Pielascyzk became
head tempeh maker, and thereafter any Farm member could
go at almost any time to the Farm store, open the freezer,
and take home tempeh. In 1981 Margaret Nofziger, Farm
nutritionist, wrote an article on ‘Tempeh and Soy Yogurt,’
with five tempeh recipes, for Vegetarian Times.
“In late 1983 and early 1984 The Farm underwent a
major financial restructuring. Farm Foods became financially
independent from The Farm and in May 1984 the Tempeh
Lab (under the directorship of Cynthia Bates) became
independent of Farm Foods. Both became ‘for-profit’
companies. In March 1984 The Farm published Tempeh
Cookery, America’s fourth popular book about tempeh and
the first with full-page color photos (Pride 1984). To promote
this book (and tempeh), in June 1984 Farm Foods and its
sister company, The Book Publishing Company, served
samples of deep-fried tempeh and several tofu dishes to
20,000 attendees of the American Booksellers Association
Convention in Washington, D.C. Farm Foods was also
planning to have one or more large tempeh companies
(perhaps one on each coast of the USA) make private
labeled tempeh, which would then be sold nationwide
through the company’s extensive soymilk ice cream (Ice
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Bean) distribution channels. Farm Foods could then also
use the tempeh, the starter, and the book to promote each
other.” Continued. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.
1193. Whole Foods. 1985. FDA may approve food health
claims: Preliminary guidelines given in response to Kellogg’s
All-Bran campaign. May. p. 18-19.
• Summary: A promotion for Kellogg’s All-Bran cereal,
began last fall, states that a high-fiber, low-fat diet can be
helpful in reducing the risk of certain types of cancer.
Note: This is the earliest document seen (Sept. 2001)
that mentions a proposed FDA health claim.
1194. Worthington Foods, Inc. 1985. Natural wonders: Taste
the difference in new Natural Touch (Ad). Bestways. May.
Also in Natural Foods Merchandiser. 1985. May.
• Summary: This full-page color ad shows packages of (left
to right): Okara Patties, Dinner Entrée, Natural Touch Tofu
Garden Patties, and Harvest Bake Lentil Rice Loaf. In the
foreground is a large slice of one of these on a fork. At the
bottom is a 20¢ coupon. Address: Worthington, Ohio 43085.
1195. Bray, Franco. 1985. Un gelato vegetale a base di soia
[Vegetable ice cream based on soya]. Industrie Alimentari
24(228):513-15. June. [12 ref. Ita]
• Summary: Discusses methods and procedures for making
a bland tasting tofu for use in Tofutti, a non-dairy ice cream
made in the USA. Tables compare the chemical composition
of cow’s milk and soymilk, the dry okara (residuo secco)
from Amsoy, Vinton, and Weber soybean varieties as a
function of the extraction method, and the amino acid
composition of soy protein and milk proteins.
Note 1. This is the earliest Italian-language document
seen (March 2007) that mentions soy ice cream, which it
calls Une gelato vegetale a base di soia.
Note 2. This is the earliest Italian-language document
seen (June 2013) that mentions okara, which it calls Il
residuo secco and materiale insolubile. Address: Via Crimea
21, 20147 Milan, Italy.
1196. Chiang, Wenchang; Shih, M.J.; Chen, S. 1985. [Effect
of soaking and grinding conditions on quality of soymilk
and physical properties of bean residue]. Chung-Kuo Nung
Yeh Hua Hsueh Hui Chih (J. of the Chinese Agricultural
Chemical Society, Taiwan) 26(2):165-72. June. [19 ref. Chi;
eng]
• Summary: Soybeans were ground with water at 20ºC
and at 80ºC with injected steam. The hot water grind gave
soymilk with less volatile beany flavor and a lower yield
of okara, with a yellower and greener color. Address: 1-2.
Graduate Inst. of Food Science & Technology, National
Taiwan Univ., Taipei, Taiwan; 3. American Soybean Assoc.,
Taiwan Office.

1197. Grocer (The) (England). 1985. Sunrise hopes soya
yogurt will follow milk success. July 27. p. 18.
• Summary: “Six months ago, Michael Cole, a strict
vegetarian for most of his life, formed the Soya Health Foods
company and opened the first soya milk factory of its kind in
this country at Trafford Park, Manchester. In that time sales
of his Sunrise no-added-sugar UHT soya milk have risen
from 46,000 litres a week to 250,000.
“Recently he signed a two-year own-label contract for
sweetened soya milk with Lancashire Dairies, and is now
supplying Co-operative Retail Services, and supermarket
chains.
Cole has now launched three more soya products
under his brand: (1) Sunrise Soya yogurt in four flavors–
strawberry, peach melba, black cherry and raspberry. Cole
says there have never previously been any soya milk yogurts
available in the UK or Ireland; (2) Sunrise Ice Dream (soya
milk ice cream) in two flavors–hazelnut and vanilla. “This
is a natural ice product, free from dairy produce, lactose and
cholesterol and containing only sugar made from fruit.”; and
Sunrise Vegetarian Burgers, each weighing ¼ pound; they
are high in proteins and fibres. A photo shows his company’s
four products, including 2 flavors of soy yogurt. Cole says
there are three large markets for soya products in the UK:
(1) The slimmers, dietary and allergy foods market; (2) the
natural food market; and (3) the Kosher market. Address:
Manchester, England.
1198. Cloud, Jon. 1985. Work with okara and other soyfoods
(Interview). Conducted by William Shurtleff of Soyfoods
Center, Aug. 15. 1 p. transcript.
• Summary: Jon Cloud has done a great deal of work to
develop a high-quality okara tempeh; it is now the best
he has ever tasted–although Richard Jennings also makes
excellent tempeh. He has added rice and other binders.
SoyPro is the name of his soy sausage and Soyettes are
made from okara, using 50% okara. Soy City Foods also
sells an okara granola, and falafels. He is required by the
Canadian government to call okara “soy mash.” They have
prohibited use of the word “okara.” He has also developed 2
flavors of ice cream sandwiches.
Soy City Foods–a corporation that is worker owned–
now makes 4,000 lb/week of tofu and 144 kg/week of
tempeh. Address: Soy City Foods, Toronto, ONT, Canada.
1199. 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.
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1200. Ichino, Naoko; Takei, Emiko. 1985. Highashi Ajia no
tôfu-zukuri [Tofu-making in East Asia]. In: Ishige Naomichi,
ed. 1985. Ronshi Higashi Ajia no Shokuji Bunka [Essays on
Food Culture in East Asia]. Tokyo: Heibonsha Ltd. 646 p.
See p. 117-47. Illust. No index. 22 cm. [17 ref. Jap]
• Summary: Includes a discussion (p. 141) of traditional
Chinese cold-extraction of soymilk and more modern
hot-extraction methods. In cold extraction, the mixture of
ground soybeans and water (slurry) is poured into a filter
sack, which is pressed in order to extract the cold soymilk.
The okara remaining in the sack is often washed with water
then pressed again to give a second extraction of soymilk.
The two extractions of soymilk are mixed, then cooked in a
caldron.
In hot extraction, the slurry is first cooked, then run into
a filter sack, which is pressed to extract the hot soymilk. The
okara in the sack is usually discarded. Hot extraction takes
less time, probably gives soymilk with a less beany flavor
(since the lipoxygenase enzymes are inactivated during
cooking), and may give a slightly higher yield of soymilk.
However the cold extraction probably uses less fuel to heat
the soymilk.
Note: Ichino Naoko was born in 1957. Takei Emiko was
born in 1955. Both authors are women. Address: Japan.
1201. Leneman, Leah. 1985. Tomorrow’s world [soyfoods].
Vegetarian (The) (England). July/Aug. p. 21-24.
• Summary: There are now 8-9 brands of soya milk sold
in Britain. “It is a shame that most people’s introduction to
tofu is in the form of Morinaga silken tofu which... is now
found in most health food stores. Silken tofu is pleasant
and nutritious, but is much softer than regular tofu and is
therefore much less versatile. Following recipes meant for
firm tofu with it can be frustrating.
“Granose is the first big-name health food manufacturer
to feature a line of tofu-based products (imported from
Denmark). Two of the three tinned convenience meals seem
to me less than ideal. The tofu adds nothing special to either
the Tofu and Tomato Sauce nor to the Tofu in a Savoury
Bean Sauce; they might just as well have used tvp. However,
the Chinese-Style Tofu is really excellent, with a nice
balance of tastes and textures, including the cubes of tofu–
just about the nicest tinned convenience meal around.
“The first national distributor of tofu (to the best of my
knowledge) was The Regular Tofu Company... Like all other
national distributors, their tofu is vacuum-packed, which
considerably lengthens its shelf-life... Paul’s Tofu (The Old
Brewery, Wheathampstead House, Wheathampstead, St.
Albans, Herts.) produces another vacuum-packed firm tofu,
which is available in London and South-East England...
“Bean Machine (Station Road, Crymych, Dyfed)
produces not only tofu but also a range of ‘soysage’ foods
made from okara... They also make ‘Soyannaize,’ a dairyfree dressing. Duchesse All-Natural Tofu Dressing and Dip

(made by St. Giles Foods Ltd, St. Giles House, Sandhurst
Road, Sidcup, Kent DA15 7HL) is another mayonnaise-type
product...”
She is writing The International Tofu Cookery Book for
Routledge & Kegan Paul. Address: 19 Leamington Terrace,
Edinburgh EH10 4JP, Scotland.
1202. Product Name: Okara tempeh.
Manufacturer’s Name: Soy City Foods.
Manufacturer’s Address: 2849 Dundas St. W., Toronto,
ONT, M6P 1Y6, Canada.
Date of Introduction: 1985. August.
New Product–Documentation: Interview with Jon Cloud.
1985. Aug. Talk with Lorraine Guardino of Soy City Foods.
1992. Feb. 18. The company still makes two types of
tempeh.
1203. Product Name: Sunrise Vegetarian Quarterpound
Burgers (Made from Tofu or Soya Proteins) [Tandoori, Herbs
& Spices, Tofu, or Mexican Chili].
Manufacturer’s Name: Soya Health Foods, Ltd.
Manufacturer’s Address: Unit 4, Guinness Rd., Trafford
Park, Manchester M17 1UA, England.
Date of Introduction: 1985. August.
Ingredients: Herbs & Spices: Okara (soya fibre and
protein), textured soya flour, hydrogenated vegetable oil,
wholewheat rusk, soya flour, modified starch, stabiliser
(of vegetable origin), hydrolysed vegetable protein, mixed
vegetables, mixed herbs, mixed spices, tamari.
Wt/Vol., Packaging, Price: 1 lb paperboard box.
How Stored: Frozen.
Nutrition: Per 100 gm: Protein 11 gm, fat 14 gm,
carbohydrate 12.6 gm, dietary fibre 5.2 gm.
New Product–Documentation: Natural Food Trader (UK).
1985. Sept. p. 25. The burgers are quarter pounders that
come 4 in a pack. Michael Cole is director of this company.
Poster. Sunrise–Be good to yourself! A photo shows a burger
box.
Label. 1988. Paperboard box. 9 by 4.5 by 1.5 inches.
Full color in red, green, and brown. Photo on front of openface burger. “Free from animal fats. No artificial colours.
Low in salt and high in fibre. No animal has suffered in the
making of this product.” Other products available from Soya
Health Foods: Sunrise Soya Milk, Soya Milk Yogurt, Soya
Ice Dream in 1 litre tubs.
1204. Product Name: Soy Scream Ice Cream, Tofu, Soy
Mayonnaise, Okara Burgers.
Manufacturer’s Name: Country Farmhouse Project.
Renamed Country Farmhouse Lifeline by Fall 1987.
Renamed Country Farmhouse Soya Products by 1989.
Renamed Country Farmhouse Soya Products Co. Ltd. by
Aug. 1997.
Manufacturer’s Address: Affiliate of the Country
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Farmhouse Lifeline, 12 Faulkner Ave., Duhaney Park,
Kingston 20, Jamaica. Phone: 809-933-4617.
Date of Introduction: 1985. September.
New Product–Documentation: Plenty Bulletin
(Summertown, Tennessee). 1986. Fall. p. 1-3. Jamaica
Soy. The Country Farmhouse Project in Kingston, Jamaica
is run with the help of two Jamaican young people,
Rasino D’Aguilar and his wife, Mohi. This small-scale
cottage industry, which has been in business for 1 year
on a shoestring budget, makes soy ice cream, tofu, soy
mayonnaise, and a variety of okara burgers. Some of their
products are sold at a weekly market sponsored by the
Jamaica Vegetarian Society.
Plenty Bulletin. 1987. Fall. p. 4. Two full time and two
part time staff, working out of a tiny 5 x 30 foot shed on the
back of a house, produce 150 lb of tofu a week for sale to
restaurants and health food stores in Kingston. First listing
in Soya Bluebook. 1989. Country Farmhouse Soya Products.
Affiliate of The Country Farmhouse Lifeline. Same address
shown above. Phone: 809-92-281 10-9. Products: Salads
Delight salad dressing, soymilk, frozen desserts, tofu & tofu
products, soy burgers, high protein soy bread, tofu soysage.
Plenty International. 1994. Jan. A Guide to Growing
and Using Soybeans for Food. p. 30. This company, which
makes fresh soyfoods, is now named Country Farmhouse
Soy Products, located at 12 Faulkner Ave., Duhaney Park,
Kingston 20, Jamaica. Phone: 809-933-4617.
Talk with Marlon D’Aguilar, owner. 1996. May 20
(which see).
Talk with then letter from Marlon D’Aguilar. 1997.
Aug. The letterhead states that the company is now named
“Country Farmhouse Soya Products Co. Ltd. Directors:
Marlon D’Aguilar, Elaine Lawson, Mrs. Winsome
D’Aguilar, Keith Brown.”
1205. Groom, Jon; Groom, Sarah. 1985. Bean Machine story.
Point Soja–Soyfoods. Autumn. p. 8. [Eng; Fre]
• Summary: Jon and Zorah Groom started a business in 1982
making tofu, soysage, and Soyanaize (vegan mayonnaise)
from their kitchen. They learned how to make tofu and
soymilk while living in Eire [Ireland] with some people
from Stephen Gaskin’s Farm in Tennessee. With a co-op of
7 people (The Bean Machine Co-op Ltd.) they transformed
an old car spares shop at Crymych into Wales’ first soy dairy.
It began operation in January 1984. A new product was Tofu
Pasties. They are now building a new plant in Cardigan.
Address: Crymych, Wales.
1206. Tani, Tadato; Katsuki, T.; Kubo, M.; Arichi, S.;
Kitagawa, I. 1985. Histochemistry. V. Soyasaponins in
soybean. Chemical and Pharmaceutical Bulletin 33(9):382933. Sept. [12 ref]
• Summary: Using high-performance liquid chromatography,
the authors conducted histochemical analysis to clarify

the distribution of “soyasaponins, which are the bioactive
constituents of the seeds” of the soybean. Soyasaponin I
[later named Saponin A] was found to reside mainly in the
plumule, hypocotyl, and radicle of the soybean seed. Note:
Saponins, especially soyasaponin I, are responsible for the
bitter taste of soymilk. Address: 1-4. The Research Inst. of
Oriental Medicine, Kinki Univ.
1207. Johnson, Catherine D.; Berry, M.F.; Weaver, Connie
M. 1985. Soybean hulls as an iron source for bread
enrichment. J. of Food Science 50(5):1275-77, 1305. Sept/
Oct. [20 ref]
• Summary: Soybean hulls, a rich source of iron, may be
incorporated without adversely affecting bread quality.
Address: Dep. of Foods & Nutrition, Purdue Univ., West
Lafayette, Indiana 47906.
1208. Sasaki, J.; Funakoshi, M.; Arakawa, K. 1985. Effect of
soybean crude fiber on the concentrations of serum lipids and
apolipoproteins in hyperlipemic subjects. Annals of Nutrition
and Metabolism 29(5):274-78. Sept/Oct. [26 ref]
• Summary: After human subjects consumed soybean
crude fiber for 2 months, their concentrations of serum
triglycerides, VLDL triglycerides, and VLDL cholesterol
were decreased significantly. The mechanism by which crude
soybean fiber lowers serum triglyceride levels is unknown.
There were no significant changes in total cholesterol,
LDL cholesterol, HDL cholesterol, apo A-I, apo A-II,
apo C-II or apo B levels, nor in body weight before and
after administration of the soybean crude fiber. Address:
Second Dep. of Internal Medicine, Fukuoka Univ. Hospital,
Fukuoka, Japan.
1209. Product Name: [Tofu Burgers].
Foreign Name: Tofu–Bratlinge.
Manufacturer’s Name: Tofuhaus Tiefenthal.
Manufacturer’s Address: Hauptstrasse, D-6719 Tiefenthal,
West Germany. Phone: 06351-43718.
Date of Introduction: 1985. October.
Ingredients: Tofu, okara, brown rice, whole wheat flour,
vegetables, sesame, flaxseeds, soy sauce, sea salt, and spices.
Wt/Vol., Packaging, Price: 2 pieces per 150 gm vacuum
pack.
How Stored: Refrigerated.
New Product–Documentation: Leaflet. 1988. The
ingredients are freshly prepared, fried, and packed after
cooling. They make 5,000 to 7,000 pieces/month. Form
filled out by Albert Hess. 1988. Dec. 1. This product was
introduced in July 1986. Label. 1988, received. 5.5 by 4.25
inches. Black on tan.
Label brought by Albert Hess. 1995. March 11. 2.5 by
4 inches. White and green on orange. An illustration shows
a large personified cake of tofu, with smiling face and arms
held out. The product name is now simply “Tofu Bratlinge.”
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1210. Product Name: [Tofu “Croquettes”].
Foreign Name: Tofu–Kroketten.
Manufacturer’s Name: Tofuhaus Tiefenthal.
Manufacturer’s Address: Hauptstrasse, D-6719 Tiefenthal,
West Germany. Phone: 06351-43718.
Date of Introduction: 1985. October.
Ingredients: Tofu, okara, brown rice, whole wheat flour,
vegetables, sesame, flaxseeds, soy sauce, sea salt, and spices.
Wt/Vol., Packaging, Price: 2 pieces per 150 gm vacuum
pack.
How Stored: Refrigerated.
New Product–Documentation: Talk with Albert Hess of
Albert’s Tofuhaus. 1995. March 12.
1211. 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.
1212. Product Name: [Soy Burgers / Taifun Hop Sing Tofu
& Okara Burgers].
Foreign Name: Sojaboerger / Taifun Hop Sing
Gemuesebratling.
Manufacturer’s Name: Life Food.
Manufacturer’s Address: Wallstrasse 3, D-7800 Freiburg,
West Germany. Phone: 0761/50 61 55.
Date of Introduction: 1985. November.
New Product–Documentation: Interview by Anthony
Marrese. 1990. March. And price list. This was the
company’s first product. The original variety was “Full of
cracked kernels” (Kernig, knackig) with green corn and
sunflowers, or soybeans and fresh vegetables; they now
make 600/week. In Dec. 1986 they introduced a cheese and
paprika variety; they now make 350/week. In April 1989
they launched a hearty & spicy smoked tofu burger; they
now make 400/week. These are also sold to restaurants in
either fried or unfried form. Thus in early 1990 make they
1,250/week of three types.
The original name of the product was Sojabörger. But
at the same time they used the name Hop Sing on special
occasions when they went to present food in the marketplace
or in pubs, or give it out at a rock concert. They have an ad
with a cook and Hop Sing. It is a soy burger and most of it is
okara.
1213. Shorey, RoseAnn L.; Day, P.J.; Willis, R.A.; Lo,
G.S.; Steinke, F.H. 1985. Effects of soybean polysaccharide
on plasma lipids. J. of the American Dietetic Association
85(11):1461-65. Nov. [23 ref]

• Summary: This is the earliest known trial of an isolated
soybean polysaccharide preparation in individuals with
moderately elevated cholesterol levels. 25 gm of soybean
polysaccharide fiber was added to the diet of people with
mild to moderately high plasma cholesterol in the form of a
cookie or crouton. The 8 week experiment on 31 people used
a crossover design. The fiber promoted a significant decrease
in cholesterol. Address: Graduate Nutrition Div., Univ. of
Texas at Austin; Ralsotn Purina Co., St. Louis, Missouri.
1214. Praskin, Laurie Sythe. 1985. The Farm soy history: An
overview. Document part III. Los Gatos, California. 10 p.
Dec. 1. Unpublished manuscript. [Eng]
• Summary: “The Farm soy dairy was started in 1972. The
original equipment consisted of a 15 gallon electric coffee
pot to cook the [soy] milk, a washing machine [whose spin
cycle was used] to extract the milk from the okara, and a
peanut grinder to grind the dry soybeans into fine grits.
The dry soy grits were added to the boiling water, cooked,
and then poured into a bag that was placed in the washing
machine. As the washing machine spun, the milk was
extracted by the bag by centrifugal force. The soymilk was
distributed immediately in glass gallon jars, as there was no
refrigeration system available. The capacity of this operation
was around 20 gallons a day at this time, the soy dairy was
located in the sorghum mill, a split-level, cement block
building with concrete floors.
“In 1973, a Farm member’s parents donated some used
dairy equipment that they had used on their goat farm. The
soy dairy made its first technological leap. Included in the
equipment was a 45 gal. electric pasteurizer/cooker, a drip
system plate cooler, and a 90 gal. refrigerated milk tank. The
washing machine was too inefficient and unsanitary, and
a simple hand-lever press was constructed, modeled after
a Japanese-style press observed by Lesli Jordan in 1973.
Lesli apprenticed for one week in a small Stockton Tofu
company where she compiled information on procedures
for making tofu and age pouches and also took photographs.
When she returned to the Farm, her husband Darryl built the
soy dairy’s first tofu box. The new presses were made from
two galvanized wash tubs with holes on the bottom. These
were placed on a strong wooden stand and lined with a light
cotton cloth bag. Wooden racks were placed on the bottom
to keep the bag of the hole, allowing the milk to flow from
the tubs freely. The milk was pumped into the bags from the
cooker. The filtered milk flowed into buckets, which were
then carried and poured into the small holding tank of the
plate cooler. The slightly cooled milk was then carried by
bucket to the refrigerated milk tank, where it was cooled to
30 degrees Fahrenheit and stored until delivery to the store.
The milk was transported in 10 gal stainless steel milk cans
to the store where it was distributed. The okara in the bags
was pressed to extract all of the milk using a lever system
come-along. At this time, the beans were being ground into
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dry grits at the Farm Flour mill. The capacity of the soy
dairy was now 90 gallons of soymeal [not defatted] a day.
Occasionally, large blocks of sour milk cheese were made,
and 12 to 16 gallons of acidophilus yogurt were made daily.
The yogurt was made in one gallon glass jars, incubated in
an old refrigerator, and stored in a conventional refrigerator.
Tempeh was also being experimented with, using the okara
left over from soymilk production. Soy ice cream was being
made on a very small scale, using two table top ice cream
machines with one quart capacity. Alexander Lyon was
still managing the soy dairy. By this time, the Farm was no
longer producing sorghum, and the soy dairy had taken over
two levels of the three level building. Only cold water was
available, so pots of water were carried to the second floor,
where they were heated on a stove to be used for cleanup.
During the cold winters, a pot belly stove was added to the
array of equipment and centered right in the middle of the
production room.
“Early in 1975, Alexander left the soy dairy and Laurie
Sythe Praskin took over managing production. David Handel
and Warren Jefferson stepped in as full-time equipment
men to help improve the operation and increase production.
Laurie began doing research on how to improve the flavor of
the milk, which was very cereal-tasting because of the dry
grits. She and David added an industrial Hobart meat grinder
to the system and began soaking their beans and grinding
them fresh each day. The beans were initially soaked in
a bath tub and later in one of the copper lined sorghum
tubs. The tub was placed on the second level, so the beans
could gravity feed into the grinder. The flavor was greatly
improved, but the grinding was very slow and the grind was
not very fine.
“They began working on new ideas for a press that could
omit the bag and muscle needed to press with the comealong. David devised a system using an upside-down bumper
jack mounted over a stainless tank. Inside the tank was a
stainless cylinder with holes drilled in the bottom and sides.
The milk was pumped or bucketed into the inner cylinder
and flowed out the holes when vibrated. The cylinder was
vibrated with a rubber mallet. A stainless press plate was
placed on top and jacked down to press out all the milk. This
system was slow and the okara had to be shoveled out after
each batch.
“In late 1975, it was decided to move the soy dairy to
The Farm’s cannery building so that it would be in a more
central location to the Farm’s growing population and to
make use of the steam boiler that was located there. Even
though it had a wooden floor, it was a great improvement
for the dairies production. They immediately added some
steam jacketed cooking kettles acquired from a scrap yard
and production capacity doubled to 150 gallons of soymilk
a day. The slow points of operation were now the grinding,
separation of milk and okara and cooling of the milk. They
began hot blanching the soy beans before grinding for

improved flavor. A 150 gallon refrigerated milk tank was
added to handle the increase in milk production. While
looking for an improved separating system, one that could be
continuous, David and Laurie started eyeing some equipment
that had been scrapped by one of the Farm’s crews. The
equipment came from an old evaporated milk plant and
included a vibrating separator and a tubular heat exchanger.
The separator was converted for the use of the wet soymilk
separation. A stainless frame was built to fit in the vibrator
with a cloth secured around it. The milk was bucketed and
later pumped over the screen while the vibrator was on. The
milk flowed through the screen and out the end into a holding
tank. The pulp was sprayed with a little water to wash out the
milk and the pulp was deposited into buckets. The tubular
heat exchanger was converted to be used as a pre-cooler.
Cold tap water was run through jacket that surrounded inner
stainless tubing that the milk was pumped through. A wet
corn masa mill was made by Michael Halpin to be used to
grind corn for tortillas and to grind the soybeans for the
dairy. Now the grinding time was no problem and production
increased to 200 gallons of milk a day. Tofu was still not
being made on a community scale as the milk came out
of the separator too cold to curd properly. Laurie was also
making thirty to forty gallons of yogurt a week.” Address:
17969 Oak Dr., Los Gatos, California 95030.
1215. Praskin, Laurie Sythe. 1985. The Farm soy history:
An overview. Document part IV. Los Gatos, California. 10 p.
Dec. 1. Unpublished manuscript. [Eng]
• Summary: Continued: “In 1977, Laurie visited her home
town in California. She went to visit her favorite Japanese
tofu shop and ran into Bill Shurtleff and Akiko Aoyagi
outside the closed shop. They were delivering a copy of their
Book of Tofu to the owner and tofu maker of the shop. Bill
took Laurie to the tofu makers’ home and helped arrange for
Laurie to observe in his shop for one day. Upon returning
to the Farm, Laurie immediately set up the Farm’s first
tofu shop in a small corner of the soy dairy. She set up a
very simple shop using one of their cooking kettles and
designating it for cooking milk only for tofu. A wash tub was
mounted on a stand with a simple lever for pressing out the
milk. The tub was lined with a coarsely-woven bag, and a
sawed-off whiskey barrel was placed underneath to catch the
milk. A finer nylon cloth was stretched over the top to strain
out the finer pulp [okara]. Hot milk was bucketed into the
press, the bag twisted shut, and a heavy wooden press plate
placed on top. The original wooden tofu box was finally in
use as well as two additional round stainless boxes made by
Michael Lovett. The tofu was pressed with cement blocks
or buckets of water. Tofu was made in the whiskey barrel
and a 20 gal [gallon] aluminum Hobart bread bowl. The tofu
shop’s capacity was 200 lb of tofu on a production day. In
total, about 600 lb/wk in addition to 800 to 1000 gal/wk of
soymilk. Most of the tofu went to people with special dietary
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needs.
“It seemed very energy inefficient to run a separate
tofu and soymilk operation, so technicians started designing
a separator that could service both operations. Michael
Halpin, one of the Farm’s equipment technicians, designed
a hydraulic press which cost less than $1500 to build. This
was the first large amount of money spent by the dairy for
equipment. The inspiration for the money came from the
delicious tofu produced in the small shop. Once everyone
realized how good it was, the decision to invest community
money for improved nutrition followed. The idea of the
press was good, but all of the bugs were never worked out.
It was supposed to require no bag. The milk was pumped
into a stainless cylinder that was drilled with holes and
set inside another stainless holding tank. Then with press
plate and gasket, the hydraulic ram came down from above,
squeezing out the milk. When pressed, there was a trap door
at the bottom that was opened, and the pulp pressed right
out into a container. The trap door shut, and the press was
ready for another batch. The system was supposed to work
easily and efficiently. It never did. Gasket failures were a
problem, spewing hot soymilk and pulp all over the dairy. In
addition, the trap door never worked easily. In an expedient
measure to get the dairy back in operation, Laurie removed
the cylinder and replaced it with a Japanese pressing sack.
The hot soymilk and pulp pumped into the bag which was
set down in the stainless holding tank. There was a stainless
rack on the bottom to keep the bag off the hole and a
stainless plate was set on top of the bag after it was filled.
The hydraulic ram came down and pressed the bag. This
worked all right, but the bag had to be lifted out by hand, and
the position was very awkward and left many sore backs.
The milk went directly into a curding barrel or was pumped
through the tubular heat exchanger. The capacity jumped to
300 gal of milk and 250 lb of tofu approximately 4 days/wk.
At this time, the dairy had concrete floors and was starting to
get sheetrocked. Soy yogurt production became unsuccessful
because of the close proximity of the cannery, and vegetable
contamination was airborne. Tempeh was also in the cannery
and experiencing the same difficulties. Ice cream was very
popular and being produced in large commercial soft-serve
machines. Production of ice cream was varied, but its
popularity was unquestionable.
“While the Farm was piecing together its operation,
a small settlement of Farm members began in Northern
California. In 1976, they opened a small commercial soy deli
in California under the management of Robert Dolgin. To
supply the deli, a small soy dairy and tempeh shop was set
up in the back room. This consisted of Japanese equipment
specifically designed for the purpose of making soymilk and
tofu. They had a Japanese grinder, 45-gal pressure cooker,
and a small, efficient hydraulic press. It was a nice small
kit which they took out a loan to buy. The deli’s business
was excellent and lasted over one year before it closed

and relocated to San Francisco (SF) in order to expand
production and market products throughout the health food
store industry in California. So with more investment and
loans and a warehouse in SF, Farm Foods re-opened. The
building was fixed up to meet all the strict California codes,
and the equipment was improved for increased output.
They continued cooking with the 45-gallon pressure cooker
but went for a continuous separator. This was a Brown, an
orange juice extractor, and a vibrating screen to remove
the finer pulp. They got a plate heat exchanger to cool the
milk and a state-of-the-art Mark 25 continuous ice cream
maker. They were running an extremely sophisticated
operation complete with walk-in coolers and freezers. The
Farm management council sent many of the Farm’s trained
technicians, business managers, and distributors out to SF
to operate the business. In total, 60 Farm residents moved to
support the growing business, which was under the direction
of Robert Tepper and Daniel Lloyd. They started the first
commercial soy ice cream company that marketed Soy Ice
Bean. Laurie Praskin and her husband were sent to help run
the shop and perfect the ice cream recipe. In April 1979,
they left to work on the Guatemala soy program and were
replaced by Michael and Deborah Lovett and Bobby and
Michael Bonnickson. Because of the high cost of operating
a business in downtown SF and the increased interest of Ice
Bean nationwide, Farm Foods decided to move the Ice Bean
production to Tennessee. The Farm Soy Dairy purchased
the continuous extractor from the SF Soy Dairy and once
installed, it immediately increased the production to 1500 lb/
day of tofu and 300 gal/day of soymilk–enough for everyone.
“The soy dairy is now under the management of Michael
Lee and Ron Maxin and consists of a 400 gallon bean soak
tank and a one-and-a-half horse-powered Japanese grinder.
Beans are ground with hot water, and the resulting slurry is
pumped into one of three 60 gallon stainless kettles. Direct
steam injection cooks this milk. When done, it is pumped
into the brown extractor. It flows over a second vibratingscreen filter and is gravity-fed to a 45 gal stainless holding
tank where it is tapped off into curding barrels or pumped
through the same heat exchanger which now has chilled
water running through it for more efficient cooling. A chilled
water system also provides cold water to cool and store our
tofu. When cooled, the tofu is transferred to 40 gal plastic
tubs and wheeled into a walk-in cooler where it awaits
distribution. (For more information on the Farm Soy Dairy
as it is today, contact Ron Maxin or Michael Lee.)” Address:
17969 Oak Dr., Los Gatos, California 95030.
1216. Rosetree, Laura. 1985. Discover okara. Bestways. Dec.
p. 50-51, 58.
• Summary: The subtitle continues: “When you make
soymilk or bean curd (tofu) from soybeans, the left over
part of the beans is okara. Frankly, the stuff doesn’t look
prepossessing but don’t let appearances trick you. When you
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use the recipes given here, culinary magic will transform
okara completely.”
One cup of okara contains as much protein as one cup
of milk. And okara is rich in fiber, while cow’s milk contains
none. Contains 14 recipes including: Okara scrambled eggs.
Okara quiche. Peggy’s burgers. Maple nut cheesecake. Also
contains a section on soy grits or granules–with cooking
ideas but not recipes.
1217. Product Name: Bean Supreme Soysage (Vegetarian
Okara-Based Sausage).
Manufacturer’s Name: Bean Supreme Soyfoods.
Manufacturer’s Address: P.O. Box 78084, 1 Wallingford
St., Grey Lynn, Auckland, New Zealand.
Date of Introduction: 1985.
Wt/Vol., Packaging, Price: 300 gm.
How Stored: Refrigerated.
New Product–Documentation: Poster. 1986. Form filled
out by Trevor Johnston, Marketing Director. 1989. April.
This product was introduced in 1985. They now make 1,500
kg/month.
1218. Product Name: Hera Vegetable Savoury Mixes
[Fibre-Rich Burgers, Meatballs, Meatloaf, Shawburger, or
Soysage].
Manufacturer’s Name: Haldane Foods Ltd.
Manufacturer’s Address: Units 16 & 20, Long Furrow
Trading Estate, East Goscote, Leicester LE4 8XJ England.
Date of Introduction: 1985.
Ingredients: Meatballs: Textured soya protein food,
oatmeal, potato powder, vegetable fat, hydrolysed vegetable
protein, oatbran and germ, vegetable oil, onion powder, guar
gum, garlic powder, herbs, spices.
Wt/Vol., Packaging, Price: 200 gm (7 oz) in cellophane
envelope in paperboard box.
How Stored: Shelf stable.
Nutrition: Meatballs: Per 33 gm: Calories 123, protein 9.3
gm, fat 4.7 gm, carbohydrate 11.7 gm, fibre 3 gm, minerals
2.6 gm.
New Product–Documentation: Labels. 1985, undated.
“Meatballs: A complete natural mix of Soya Protein, Herbs,
and Spices. High fibre. Requires only water. Needs no eggs.
No added salt.”
1219. Sohn, J.W.; Kim, W.J. 1985. [Some quality changes
in tofu on addition of dried okara]. Hanguk Sikp’um
Kwahakhoe Chi (Korean J. of Food Science and Technology)
17(6):522-25. [14 ref. Kor; eng]*
• Summary: Dried okara (the residue from making soymilk)
was added at up to 30% to the soybean water extract used
to make tofu. As proportions of okara increased, volume
and water holding capacity of the curd were reduced and
penetration value increased. Sag value increased up to 20%
residue, then decreased drastically to 30%. Overall physical

and sensory attributes indicate that 10% residue inclusion
would be acceptable. Address: Dep. of Food & Nutrition,
Sook-Myung Women’s Univ., Seoul, South Korea.
1220. Product Name: Soya Nova Tofu.
Manufacturer’s Name: Soya Nova Tofu Shop.
Manufacturer’s Address: R.R. #2 Rourke Road, C-28,
Ganges, Saltspring Island, BC, V0S 1E0, Canada. Phone:
604-537-9651.
Date of Introduction: 1985.
New Product–Documentation: Two early entries in the
Soyfoods Center NAMES database: (1) Chris Kodaly, R.R.
#1, Mayne, BC, V0N 2U0, Canada. for Debbie Lauzon and
Chris Kodaly. 1987. June 4. Nova Food at R.R. #1, Isabella
Point Rd., Fulford Harbour, Saltspring Island, BC, V0S 1C0,
Canada, is making tofu. Phone: 604-653-9259.
Talk with Greg Lundh of Silverking Soya Foods in
Nelson, BC, Canada. 1990. Oct. 20. Soya Nova Tofu Shop
makes tofu at R.R. #2 Rourke Rd., C-28, Ganges, Saltspring
Island, British Columbia, V0S 1E0, Canada. Phone: 604537-9651. The owners are Chris and Debbie Kodaly.
Saltspring is one of the “Gulf Islands” in the Straight of
Georgia between Vancouver Island and southern southwest
tip of the mainland of BC. They have been in business for
5-7 years. They started the business themselves and they
have been in the same location for at least the last 5 years.
They make tofu, herb tofu, and many other soyfood products.
They label their products. They make 700 lb/week of tofu
(plain and herb), plus soysage, soysage pastries (made by a
French pastry chef).
Letter from Deborah Lauzon. 1991. Feb. 6. They moved
to Ganges in 1985.
Talk with Silverking. 1992. Sept. They have a new Takai
pressure cooker and boiler. They used to make 900 to 1,000
lb/week of tofu, but now they hope to make that much in one
day.
1221. Product Name: [Soyburger, and Okara’s Croquette].
Manufacturer’s Name: Zuaitzo.
Manufacturer’s Address: Calle Diputacion 5* Piso, Calle
Correria 39 Bajo, 01001 Vitoria-Gasteiz, Spain. Phone:
945/28 86 30.
Date of Introduction: 1985.
Ingredients: Tofu, okara.
New Product–Documentation: Soya Bluebook. 1985. p.
83, 101. Letter from Javier Arocena. “I started to work with
soy in 1982 on a family scale and in 1984 on an industrial
level. I started to make hamburgers of tofu and seitan in
about Nov. 1987, but they didn’t sell very well.”
1222. Duke, James A.; Ayensu, Edward E. 1985. Medicinal
plants of China. 2 vols. Algonac, Michigan: Reference
Publications, Inc. 705 p. Introduction by Edward S. Ayensu.
24 cm. Medicinal index (by disease). Common names index.
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Index to species. No. 4 in the series “Medicinal Plants of the
World.” [234* ref]
• Summary: The plants are grouped by family. Two families
are tied for containing the largest number of medicinal
species: Leguminosae (Fabaceae) and Compositae
(Asteraceae) each have 354 species. The soybean (Glycine
max) is discussed on p. 326-27. “Uses: Leaf: Bruised leaves
applied to snakebite. Flower: Used in blindness and opacity
of the cornea. Stem: Ashes of stalks applied to granular
hemorrhoids or fungus growths on the anus. Fruit: Green
hulls chewed to a pulp and applied to corneal and smallpox
ulcers. Seed: Chinese herbals suggest that soybean is specific
for proper functioning of bowels, heart, kidney, liver and
stomach; antidote to Aconitum and Croton. Root: Decoction
astringent. Plant: Bean sprouts (‘Ta tou huang chuen’)
are considered constructive, laxative, resolvent, to help in
alopecia [hair loss, baldness], ascites, and rheumatism.
“A salty relish ‘Hsien-shih’ [salted fermented black
soybeans] is made by soaking the beans in water for three
days, spreading them to ferment, with salt, ginger, peppers,
orange peel, thyme, fennel, and apricot kernels, sealed in an
earthen jar, and placed in the sun for one month. This relish
is said to be used for ague, bone diseases, chills, colds, cold
feet, colic, dogbite, difficulty in breathing, dysentery, fever,
headache, marasmus, melancholy, nausea, poisons, and ulcer.
Bean ferment (tou huang) is used for rheumatism, especially
of the knees. It is chewed to a paste and applied to eczema.
Bean curd (tou fu) is prescribed in drunkenness, dysentery,
ophthalmia, or swellings. Soy sauce (‘Chiang,’ ‘Chiang yu,’
‘Shih yu’) is applied to burns, eczema, leprosy, scalds, and
sores, and is considered useful in preventing abortion and the
hematuria of pregnancy.
“Chemistry: Sitosterol, an anticancer active, replaces
diosgenin in some hypotensive drugs. Stigmasterol used to
be employed for stiffness. Lecithin derived from soybean
may function as a vasodepressor and a lipotropic agent.
Soybean oil, with unsaturated fatty acid, is recommended for
hypercholesteremia.”
The adzuki bean (Phaseolus vulgaris) is discussed on p.
336-37, and kudzu (Pueraria lobata) on p. 339-40. Address:
1. USDA Germplasm Services Lab., ARS B-001 R-133,
Beltsville, Maryland 20705.
1223. Harland, Barbara F.; Morris, Eugene R. 1985. Fibre
and mineral absorption. In: Anthony R. Leeds, ed. 1985.
Dietary Fibre Perspectives: Reviews and Bibliography 1.
London: John Libbey. viii + 358 p. See p. 72-82. [47 ref]
• Summary: It is now widely recognized that adequate
consumption of dietary fiber is essential for optimum
nutritional health. However foods or diets high in dietary
fiber may reduce absorption of minerals. Moreover, phytate
is naturally present in most high-fiber fruits, vegetables, and
grains. Phytate, too, binds minerals making them unavailable
to the body. This brief review of recent human studies shows

that dietary fiber does reduce the absorbability of minerals,
and points to phytates as the primary cause of the reduction–
rather than the fiber itself. Address: 1. Dep. of Human
Nutrition and Food, School of Ecology, Howard Univ.,
Washington, DC; 2. Research chemist, USDA / ARS, Human
Nutrition Research Center, Beltsville, Maryland 20705.
1224. Harper, Judson M.; Jansen, G. Richard. 1985.
Production of nutritious precooked foods in developing
countries by low-cost extrusion technology. Food Reviews
International 1(1):27-97. [53 ref]
• Summary: Contents: Introduction: Importance of weaning
foods, centrally processed weaning foods, transition from
imported to locally processed weaning foods. Manufacturing
alternatives: Extrusion processing, roller drum drying
process, spray drying process, baked products line, milling
process, selection of alternative processes, production
capacity range, capital costs, operating costs, type of
weaning food product, type of packaging, local equipment,
energy, skill requirements, sanitation requirements, summary.
Capabilities and limitations of LECs: Characteristics of lowcost extrusion cookers, Brady extruder (M&N Distributors,
Torrance, California; or CIATECH, Chihuahua, Mexico),
Insta-Pro extruder (Div. of Triple “F” Feeds, Des Moines,
Iowa), Anderson extruder (Cleveland, Ohio), summary
of LEC characteristics. Cost associated with LEC plants:
Elements of a LEC plant, plant costs, manufacturing
costs, project planning and implementation, preliminary
study, project implementation. Cereal/legume blends:
Specifications, energy, protein, dietary fiber, vitamins and
minerals, ingredients, storage stability, calorie density,
protein quality evaluation (corn/soy blends, corn/sorghum
blends with cottonseed), metabolic studies in human
infants and preschool children (extruded corn/soy blends,
extruded sorghum). Full-fat soy flour: Storage studies,
protein nutritional value, rat growth evaluation, baking
study, potential utility of extrusion processed full-fat soy
flour. Applications in developing countries: Sri Lanka
(1976, Thriposha). Costa Rica (1976, 1979, Frescorchata).
Tanzania (May 1978, Lisha). Guyana (1979, Cerex). Mexico
(CIATECH 1978, many products), other commercial
applications (Pro-Nutre in San Jose, Costa Rica; Maisoy in
Santa Cruz, Bolivia), miscellaneous developments (INCAP
in Guatemala, Meals for Millions in Korea, PINFST in the
Philippines, Thailand, Leche Arroz in Ecuador {an extruded
mixture of ground broken rice and whole soy}). Technology
transfer (Colorado State University). Discussion. Summary.
Sources of funding for this publication.
Figures: (1) Graph of infant mortality rate vs. duration
of breast feeding for 19 countries (mostly developing
countries). In general, the longer the breast feeding, the
greater the infant mortality. (2) Extruder, showing rotating
screw which forces product through a discharge die. (3)
Typical extrusion process for food production (from storage
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bin to packaging). (4) Schematic of roller drum drying
process for food production. (5) Typical spray drying process
for weaning food production. (6) Systematic of baking line
to make biscuits. (7) Systematic of simple missing process.
(8) Cross sectional schematic of Brady extruder. (9) Photo
of Insta-Pro 500 extruder. (10) Anderson extruder showing
braker bolts, water / steam injectors, and face cutter. (11)
Diagram of sequential processing operations of a LEC
processing plant. (12) PERT chart showing key steps in
feasibility study to establish essential process parameters.
(13) PERT chart showing steps necessary to complete a
central processing facility for weaning foods. (14) Viscosity
of uncooked or cooked gruels made from raw dehulled corn
or dehulled corn extruded from a Brady extruder at 149ºC.
(15) Inside Thriposha LEC plant (in Sri Lanka; LEC started
in 1976). (16) Four labels of packaged Thriposha products.
(17) Outside front of Costa Rica LEC plant. (18) Four
packages of Lisha baby food (Tanzania). (19) Four plastic
laminated bags used to package Cerex in Guyana.
Also contains 18 tables–many related to soy.
Note 1. The LEC project in Korea (p. 91) uses a lower
capacity extruder (less than 100 kg/hour) designed by the
Meals for Millions Foundation (MFM) and constructed by
the Korean Institute of Science and Technology (KIST).
This extruder is made from parts that are easily available
and consists of a screw 6.35 cm in diameter and 63.5
cm long driven by 22.3 kW (30 HP) electrical motor. A
nutritious snack has been made for the Wonseong County
Comprehensive Nutrition Program using the MFM LEC (see
Cheigh 1984).
Note 2. This is the earliest and only document seen
(Jan. 2011) that mentions “Leche Arroz.” It appears to be
a beverage resembling a mixture of rice milk and soymilk,
made from rice that might otherwise go to waste. Good idea!
Address: Colorado State Univ., Fort Collins, Colorado.
1225. Kritchevsky, D. 1985. Dietary fiber and cancer.
Nutrition and Cancer 6:213-19. *
Address: Wistar Inst. of Anatomy and Biology, 36th St. at
Spruce, Philadelphia, Pennsylvania 19104.
1226. Leeds, Anthony R. ed. 1985. Dietary fibre
perspectives: reviews and bibliography 1. London: John
Libbey. viii + 358 p. Bibliographical editor Alinson Avenell.
Foreword by Denis P. Burkitt. 25 cm. [997 ref]
• Summary: This is one of the most interesting and
comprehensive books published to date on the subject
of fiber in human diets. Contents: Foreword, by Denis P.
Burkitt. The authors and editors. Introduction by A.R. Leeds.
Part I: Reviews. 1. Fiber and the large gut, by G. Roth and
C. Leitzman. 2. Dietary fibre and blood lipids in man, by
Patricia A. Judd and A. Stuart Truswell. 3. Dietary fibre and
gallstones, by Patricia A. Judd. 4. Fibre and diabetes–new
perspectives, by David B. Peterson. 5. Dietary fibre in

obesity, by Marcin Krotiewski and Ulf Smith. 6. Dietary
fibre supplements and weight reduction, by Kjeld R. Ryttig.
7. Fibre and mineral absorption [phytic acid], by Barbara F.
Harland and Eugene R. Morris. 8. Fibre and food products,
by Peter R. Ellis. Index.
Part II: Bibliography. 9. Dietary fibre in human nutrition:
a bibliography to 1977, compiled by Hugh C. Trowell,
with Foreword by K.W. Heaton. Subject index. Author
index. Addendum. 10. Dietary fibre in human nutrition: a
bibliography for 1978-1982, compiled by Alison Avenell,
Anthony R. Leeds, and Hugh C. Trowell–1978 = 481
references, 1979 = 528 references, 1980 = 480 references,
1981 = 657 references, 1982 = 610 references.
Part III: Indexes to Part II. Structure of subject indexes
1978-1982. Then there is a subject index and an author index
to the bibliographies for each year from 1978 to 1982.
The worldwide bibliography to 1977, compiled by
Trowell, was first published in 1979 by John Libbey
(London) for Kellogg Company of Great Britain Ltd. (which
see for details).
In the Foreword, Denis P. Burkitt (now at The Old
House, Bussage, Near Stroud, Gloucestershire, England)
begins by noting: “Nothing more dramatically illustrates the
phenomenal growth of interest in dietary fibre which has
been witnessed during the last 15 years than the explosive
increase in scientific publications on the subject. Within a
decade the annual rate of publications on the subject rose a
remarkable 40-fold.”
Fibrim soy fiber is mentioned in chapters on “Fibre and
the Large Gut,” “Dietary Fibre and Blood Lipids in Man,”
“Fibre and Diabetes,” and “Fibre and Mineral Absorption.”
Address: Dep. of Food and Nutritional Sciences, Queen
Elizabeth College (Univ. of London), Campden Hill Road,
London W8 7AH, England.
1227. 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-
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”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
Naturkost, Auf dem Anger 2, 3440 Northeim 19, West
Germany.

process has not changed to this day.
The copyright page notes: “The text of this book is
based on a series of articles that appeared in Winds magazine,
1981-83.” “In this book, all twentieth-century Japanese
names appear in Western order, and all earlier names appear
in traditional order, surname first.”
Note 2. There are also chapters on sushi, sukiyaki,
tempura, menrui (noodles), onigiri, mochi, tsukemono
(pickles), okashi (Japanese sweets, confections). Saké. Ocha
(tea). Address: Japan.

1228. Richie, Donald. 1985. A taste of Japan: food fact and
fable. What the people eat. Customs and etiquette. Tokyo,
New York, San Francisco: Kodansha International. 112 p.
Illust. (some color photos). Index. 27 cm.
• Summary: This book contains a nice chapter titled
“Tofu” (p. 34-41) in which the different types are described
including momengoshi-dofu (“cotton” tofu) and kinugoshidofu (“silk” tofu). It also discusses okara, noting: “Now
mainly used as livestock feed, it once also nourished one of
Japan’s greatest scholars. Arai Hakuseki, who lived during
the Edo period (1615-1868), proudly related that in his
impoverished student days he lived almost entirely on okara
and that in gratitude he later, rich and famous, gave large
sums of money to his charitable tofu maker.”
On pages 38-39 are color photos of: “(1) Atsu-age. (2)
Koya-dofu. (3) Ganmodoki. (4) Unohana or okara. In Kyoto,
this humble food is rounded into balls and sold. (5) Yudofu
course in a Kyoto restaurant. The course includes yuba
tempura, simmered hiryozu (known as ganmodoki in the
Kanto [Tokyo] area) and goma (sesame) tofu. (6) Aburage
(two sizes).
Even today, Chinese and Japanese view tofu in very
different ways: “... Chinese cooking tends to regard tofu as
an additive, as something which enhances something else.
The Japanese, on the other hand, relish the taste of tofu
itself...” for example as Hiyayakko [chilled tofu; summer] or
Yudôfu [simmering tofu; winter]. Each is seasoned with soy
sauce or a soy-based dipping sauce. The names of various
popular Japanese tofu recipes are given (p. 40).
“Freeze-dried tofu” is said to have originated one cold
night in a temple at the summit of Mount Koya [Kôya-san]
when a forgetful acolyte left the tofu offering of the day
on the altar. The next morning it was found frozen. It was
also found that this tofu had a completely different texture
from ordinary tofu and it could be kept for a long dried
since it contained very little water. This tofu has at least four
different names: (1) Koya-dofu. (2) Misuzu-dofu. (3) Shimidofu. (4) Kori-dofu.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term shimi-dofu to refer to
dried-frozen tofu.
A large illustration (p. 40-41) shows tofu being made
from the Kinsei Shokuhin Zukushi Ekotoba (1805). The basic

1229. Simpson, H.C.R.; Mann, J.I. 1985. The dietary
management of diabetes. Advances in Nutritional Research
7:39-69. Chap. 2. [76* ref]
• Summary: An excellent review. Early diabetic diets
restricted carbohydrate intake. But this tradition and practice
was questioned as early as 1922 by Joslin. This led many
researchers in the 1920s and 1930s to experiment with
high carbohydrate diets for diabetics. “A substantial body
of evidence accumulated in favor of relaxing carbohydrate
restriction, but most physicians continued to prescribe low
carbohydrate, high fat diets... Ironically, the greatest stimulus
for change came from work not concerned exclusively with
diabetes.” It began in the 1960s and 1970s with the work
of Trowell and others who formulated the fiber hypothesis,
stating that fiber protects against a number of “Western”
diseases, including diabetes mellitus. This lead stimulated
many additional studies.
The official turning point came in 1971, when the
American Diabetes Association published a special report
titled “Principles of Nutrition and Dietary Recommendations
for Patients with Diabetes Mellitus.” This was the first
formal recognition by a professional body of the need for
a radical change in diabetic dietary policy. It allowed more
liberal consumption of carbohydrates, though no exact
figure was given. Subsequent studies fell into two broad
categories, those concerned predominantly with the effects of
carbohydrate and those concerned with fiber.
Pages 64-65 give six conclusions concerning dietary
management of diabetes: “(1) Diets rich in complex
carbohydrate and fiber cause overall improvement in diabetic
control compared with that achieved on carbohydraterestricted diets.” (2) Fiber from legumes seems particularly
effective in reducing postprandial glycemia. “(4) In general,
total cholesterol levels are lowered by a high carbohydrate,
high fiber diet, probably due to fiber. Again, leguminous
fiber seems to have the strongest effect.” The majority of
diabetics in the Western World are of maturity onset type and
the majority of these are overweight. “Achieving sustained
weight reduction remains the biggest problem in the dietary
management of diabetes.”
Note: Though soy is not specifically mentioned, legumes
are often discussed. Address: Diabetes Reseach Labs.
and Dep. of Community Medicine and General Prractice,
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Raddcliffe Infirmary, Oxford, England.
1230. Trowell, Hugh; Burkitt, Denis P.; Heaton, Kenneth W.
eds. 1985. Dietary fibre, fibre-depleted foods and disease.
London: Academic Press Inc. xiv + 433 p. Index. [1300+ ref]
• Summary: Contents: Contributors. Foreword, by Sir
Richard Doll, Emeritus Regius Professor of Medicine, Univ.
of Oxford. Preface. 1. Dietary fibre: a paradigm, by Hugh
Trowell. 2. Definitions of dietary fibre and fibre-depleted
foods, by Hugh Trowell, Denis Burkitt and Kenneth Heaton.
3. Dietary fibre: physical properties and analysis, by David
Southgate and Hans Englyst. 4. Dietary fibre methodology,
by Leon Prosky and Barbara Harland. 5. Dietary fibre
intakes: intake studies, problems, methods and results, by
Sheila Bingham. 6. Physiological effects of dietary fibre on
the alimentary tract, by Martin Eastwood and W. Gordon
Brydon. 7. Constipation, by Alison Stephen. 8. Diverticular
disease of the colon, by Neil Painter. 9. Cancer of the
large bowel, by John Cummings. 10. Appendicitis, by
Alexander Walker and Denis Burkitt. 11. Chrohn’s disease
and ulcerative colitis, by Kenneth Heaton. 12. Functional
gastrointestinal disorders: irritable bowel and other
syndromes, by Richard F. Harvey. 13. Duodenal ulcer, by
Frank Tovey. 14. Hiatal hernia and gastro-oesophagal reflux,
by Isidor Segal. 15. Obesity: the interaction of environment
and genetic predisposition, by Philip James. 16. Diabetes
mellitus: some aspects of aetiology and management of noninsulin-dependent diabetes, by Jim Mann. 17. Gallstone,
by Kenneth Heaton. 18. Lipid Metabolism and coronary
heart disease, by David Kritchevsky. 19. Varicose veins,
haemorrhoids, deep-vein thrombosis and pelvic phleboliths,
by Denis Burkitt. 20. Growth of Third World children, by
Alexander Walker and Harry Stein. 21. Renal stone [kidney
stones], by Norman Blacklock. 22. Mineral metabolism.
23. Cereals, milling, and fibre, by Nathan Fisher. 24. Other
nutritional implications: energy and micronutrients, by
Kenneth Heaton. 25. A better Western diet: what can be
achieved?, by Alan Silman and Jean Marr. 26. Summaries, by
Hugh Trowell, Denis Burkitt, and Kenneth Heaton. Address:
1. Formerly Consultant Physician, Uganda; 2. Formerly
Medical Research Council, External Scientific Staff, London,
United Kingdom; 3. Reader in Medicine, Bristol Royal
Infirmary, Bristol, United Kingdom.
1231. Trowell, Hugh. 1985. Dietary fibre: a paradigm. In:
Hugh Trowell, D.P. Burkitt and K.W. Heaton, eds. 1985.
Dietary Fibre, Fibre-depleted Foods and Disease. London:
Academic Press Inc. xiv + 433 p. See p. 1-20. Chap. 1. [75*
ref]
• Summary: This outstanding article gives a full history and
account of the contribution made by the early pioneers of
the “fiber hypothesis.” Contents: Introduction. New concept,
new paradigm. Many tributaries, one stream: Bran–United
States and Britain (1920s–1940s), British national flour

(1941-1953), South African Blacks–Westernization of
diets, diseases of civilization (a challenging anomaly, list of
diseases, colonic diseases, diabetes), saccharine disease (the
hypothesis, sugar, fibre, a critique), Western diseases–recent
data, other pioneers–the dietary fibre group (Mr. N.S. Painter,
Dr. M.A. Eastwood, Dr. K.W. Heaton, Dr. S.L. Malhotra,
Mr. F.I. Tovey). The mainstream–Dietary fibre (1970s): The
emergence of the concept, new definition–change of view
(fibre–not present in textbooks but in plant foods, crude fibre,
confusion, seeing new and different things, redefining fibre),
recent definitions and developments (enlarging the definition,
dietary fibre and edible fibres, fibre research). A critique
of dietary fibre hypothesis. Address: Formerly Consultant
Physician, Uganda, and formerly of Makerere Univ. and
Mulago Hospital, Kampala, Uganda.
1232. Christian Nagel. 1985? Tofu-Werkstatt [Tofu
workplace (Leaflet)]. Hamburg, Germany. 2 panels each side.
Each panel: 21 x 14.8 cm. Undated. [Ger]
• Summary: Printed black on golden-yellow paper. At top of
front panel, logo of a soybean plant growing in a circle. Plus
company address and phone number.
Contents: Introduction. The many benefits of
tofu: Rich in high-quality protein, excellent for protein
complementarity, low in calories, free of cholesterol, rich in
vitamins and minerals, easily digestible, extremely versatile
in the kitchen.
A table shows the nutritional composition of tofu,
soymilk, fried tofu, grilled tofu, okara, and vegetable tofu
(ganmodoki). Ideas for cooking with tofu (recipe ideas).
Use of tofu as a medicine (tofu plaster). Tofu as a possible
solution to the world food problem; the protein yield of
different foods and animals from 1 hectare of land. Soybeans
are #1 and meat gives the lowest yield. References (2).
Note: A subsequent edition of this leaflet was printed
before Dec. 1989, with black ink on bluish-gray paper. The
content is basically the same, however it is typeset rather
than typewritten. The title is “Nagel’s Tofu,” by TofuManufaktur Christian Nagel GmbH, Osdorfer Landstrasse
4, 2000 Hamburg 52, Germany. Phone: (040) 89 49 37.
Address: Osdorfer Landstrasse 4, 2000 Hamburg 52,
Germany. Phone: 89 49 37.
1233. Haldane Foods Limited. 1985? Health, Hera and you–
The fibre habit (Leaflet). East Goscote, Leicester, England. 4
panels each side. Each panel: 10.8 x 10 cm. Undated.
• Summary: The four inside panels, titled “Dietary fiber,”
discuss what it is, the recent discovery by Dr. Dennis
Burkitt, of its importance to human health, and diseases and
conditions associated with low-fibre diets.
The first two rear panels have these headings: The Hera
product range and dietary fibre. How much fiber? Nutritional
guide lines. On the last rear panel is a table with three
columns: Disease, influence of present diet, dietary factor, %
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Viande [The Meat Industry] 9(85):49-50. Jan. [1 ref. Fre]
• Summary: This article, in a meat industry magazine,
begins: This mysterious product, whose origin is lost in the
mists of time, actually seems to be going through renewed
interest. Already well known and appreciated in the United
States, on the West coast in particular, it has appeared in
Europe, and, more precisely, in France.
Discusses the composition of tofu and the processes
used to make it. A table gives the nutritional composition
of the following: Tofu, firm tofu, (tofu ferme), soft or silken
tofu (or perhaps tofu cutlets tofu “flanc”–it’s water content is
higher than that of regular tofu), tofu burger (fried), soymilk,
grilled tofu, dried-frozen tofu, okara, dried yuba, pressed
tofu, whole dry soybeans.
Concerning the journal title Filière Viande, the word
filière normally means the thread, the path that leads to
discovery. However here it is being translated as ‘meat
industry.’ When advancing anti-meat arguments, one can
speak of la filiere viande sur le gril (“The meat industry
on the grill”)–a sort of play on words. Address: Directeur
technique, Soussana SA, France.

disease caused by diet. For example: Constipation. Dietary
factor is fibre. % disease caused by diet: 100%. Address:
Units 9, 10, 16 & 20, Long Furrow Trading Estate, East
Goscote, Leicester LE7 8XJ, England.. Phone: 0533 605665
& 600006.
1234. Product Name: Tofu Loaf.
Manufacturer’s Name: Ashland Soy Works.
Manufacturer’s Address: 280 Helman St., Ashland, OR
97520.
Date of Introduction: 1986. January.
Ingredients: Tofu, okara (soyfiber), oats, soymilk, onion,
carrot, tamari, soy oil, nutritional yeast, spice.
Wt/Vol., Packaging, Price: 14 oz.
New Product–Documentation: Label. 1986. 4 by 2.5
inches. Red on white. “Slice & eat or fry or heat. Sprinkle
in soups & salads. Makes great sandwiches too.”Talk with
Diana Muhs. 1988. Feb. 10.
1235. Frentz, Jean-Claude. 1986. Le tofu [Tofu]. Filiere

1236. Plenty Canada. 1986. The Soya Centre (Calendar).
Castries, St. Lucia.
• Summary: This is the head of a calendar, 8½ by 11 inches.
On the top three-fourths of the page is a large black-andwhite photo of the Soya Centre, looking from the outside in
through two open doors–on each of which is written “Soya
Beans” in large diagonal letters, above an illustration of a
soya bean plant. Inside are about 10 local black people. On
the back right is a food retail counter and snack bar, staffed
by several women. On the back wall is a blackboard with a
price list and menu written on it in chalk.
On the bottom quarter, in large black letters is written
“The Soya Centre” in an arch. A laughing Santa Claus on
the left is holding the word “The.” Below the arch is written
the Center’s address: “19 Grass St., Castries, St. Lucia. Tel:
26421.” To the right of the arch is a line drawing of a dove,
and below it: “With the Compliments of Plenty Canada and
the Staff of the Soya Centre.” The calendar itself is missing.
Talk with Maya Clarke of Ontario, Canada. 1998. June
25. Maya worked for 7 years as a nutritionist and soyfoods
instructor/technician for Plenty Canada at this Soya Centre
in St. Lucia. She remembers this calendar well but does
not have a copy. “There could possibly be one in the Plenty
archives” at Lanark, but she is not too sure. Plenty made a
calendar like this for two years, and this was the first of the
two. It was designed by Plenty and printed in Castries (the
capital city, by the person who prints The Voice newspaper)
in December 1985 and presented on 1 Jan. 1986 as a New
Year’s gift to the Center’s popular customers and friends.
The calendar had a photograph as the head, then one page
for each month below. The soya bean plants on the two big
doors were painted by a Rastafarian man named Papa. Many
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of the people shown in the picture, the same as those who
came to the Centre, were Rastafarians, who are vegetarians
(very important) and consider themselves members of the
lost tribe of Israel. They esteem Marcus Garvey, who they
consider one of their forerunners. Note: Webster’s Dictionary
(1985) defines Rastafarian (derived from Ras Tafari, the
precoronation name of Haile Selassie), a word first used in
1955, as “an adherent of Rastafarianism.” The latter word,
first used in 1968, is defined as “a religious cult among black
Jamaicans that teaches the eventual redemption of blacks and
their return to Africa, employs ritualistic use of marijuana,
forbids the cutting of hair [it is worn in long braids called
dreadlocks (first used in 1960)], and venerates Haile Selassie
as a god.”
The Soya Centre, which was constructed specifically
for this purpose by the team just before Maya (John Baranni
and Christine Kilgour from Plenty with local labor), was
located in the middle of a black ghetto in Castries, and there
were lots of social problems in the area. In the back of the
Centre was a soyfoods factory. The factory was used to
train all the people who subsequently opened up soyfoods
businesses in St. Lucia. “What went on with soyfoods in
St. Lucia was very significant–much more so than what
happened in Jamaica, etc. At any given time, up to ten local
people worked (for pay) at the Centre. The Centre was selfsufficient, so the money from the foods they sold went to pay
the workers. Two guys would start very early in the morning
(about 4:00 a.m.) to make soymilk and tofu. Then a crew of
ladies would come in about 7:00 a.m. and use the tofu and
soymilk to make second generation products from soymilk,
tofu, and okara–such as “bakes” (like a little doughnut) and
“accras” (like a fritter, in which the traditional salt cod was
replaced by okara). The use of okara made the products more
affordable. Tempeh was made at time, but it did not catch
on as well as tofu and soymilk, and it was somewhat hard
to get the spores. “Tofu caught on almost immediately “The
local people just took it up; they just seemed to know what to
do with it.” Soymilk ice cream was one of the most popular
products. Soymilk, imported soy flour, and okara were use
to make little breads. Many people would bike or walk to the
Centre to buy tofu in bulk over the counter–which was also a
snack bar. The Centre was both a business and an education/
training center. Many local Seventh-day Adventists came to
cooking classes at the center, and Maya also taught classes
in their churches, schools, and homes. Maya remembers that
one day a 13-year-old kid named Sooner knocked on the
door of the Center at 7 o’clock in the morning and said to
her: “I want to know everything there is about soyfoods.”
She happily invited him in, and began to teach him. For a
while there was a “Comments Book” at the Centre; in it
people wrote soy poems and soy songs–some of which Maya
still has.
At one time some 10-12 soyfoods businesses were
started in St. Lucia by local people who had first trained at

Plenty Canada’s Soya Centre. About 6 of those businesses
are still in operation. A good example is La Soyarie. The
reasons the others did not survive had nothing to do with
local acceptance of soyfoods; they failed largely for reasons
related to money or business management skills.
St. Lucia is a very small (27 miles long) independent
country; It was granted self-government by the British
in 1967 and attained independence on 22 Feb. 1979. The
population is about 160,000 (1998). About 90% of the
population is of African descent, with a small minority of
Europeans and a few Carib Indians. Bananas are the chief
crop. The official language is English, but Creole is the
language most widely spoken. It is largely an oral culture.
Note: This is the earliest calendar seen (Oct. 2001) that
mentions soy. Address: 19 Grass St., Castries, St. Lucia.
Phone: 26421.
1237. Shurtleff, William. 1986. Estimate of commercial
utilization of okara in the United States (Overview).
SoyaScan Notes. Feb. 18.
• Summary: 95% is used as livestock feed, mainly for dairy
cows and pigs.
2% is used as compost, fertilizer, mulch.
1% is used as methane feedstock.
1% is used as human food. Of this, an estimated 40% is
made into Soysage (meatless sausage).
40% is added to breads, muffins, granola, and other
baked goods.
10% is used to make tempeh.
10% finds other foods uses, such as added to Japanesestyle recipes. Address: Soyfoods Center.
1238. Eiyo to Ryori (Nutrition and Food, Tokyo). 1986.
Daizu, daizu seihin: Mijika na tanpakushitsu-gen [Soybeans
and soyfoods: A protein source which is close at hand]. Feb.
p. 22-34. [Jap]
• Summary: A collection of recipes, each accompanied
by a color photo, using tofu, deep-fried tofu pouches, tofu
cutlets, dried-frozen tofu, boiled soybeans, tofu burgers
(ganmodoki), okara, and yuba. Address: Japan.
1239. Ward, A. Thomas; Reichert, Robert D. 1986.
Comparison of the effect of cell wall and hull fiber from
canola and soybean on the bioavailability for rats of
minerals, protein and lipid. J. of Nutrition 116(2):233-41.
Feb. [30 ref]
• Summary: Hull or cell wall material from canola or
soybean or cellulose was added to a basal, semipurified diet
at a level of 12% and fed to growing male rats. The apparent
availability of copper, iron, calcium, phosphorus, and protein
were lower when the fiber-containing diets diet were fed
compared to the control diet. Cellulose diets and soybean cell
wall diets had the fastest transit times through the digestive
tract. Address: National Research Council of Canada, 110
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Gymnasium Road, Saskatoon, Saskatchewan, Canada S7N
0W9.
1240. Jones, Paul. 1986. On Michael Cole and his many
soyfoods successes in England (Interview). SoyaScan Notes.
March 4. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Cole started in late 1984. His partner, who
has all the risk and 51% equity, is Mr. Arora, a Sikh from
India. Cole has 30% equity and the finance company has
19%. Cole spent years in Los Angeles, and is a bit of a hype
artist. He launched a soymilk ice cream for the Regular Tofu
Co. He now has an inexpensive Japanese tofu plant with a
continuous roller extractor. He tanks the milk to a spray drier
or Tetra Pack machine. He has had big success with soymilk
in the supermarkets. Before him all soymilk came from
Vandemoortele/Alpro in Belgium. He produces private label
Tetra Pak soymilks for 3-5 national supermarket chains. He
is also doing an organic soymilk. His ice cream looks like
it will be very successful. It is made under license for him
by Bayvilles, a big company. He has made genuine inroads
into the mainstream market. Last year his total sales were
$525,000. He also has okara burgers. He tried a soy yogurt
made from thin soymilk but it fell flat on its face. Address:
Owner, Paul’s Tofu, England.
1241. Toyo Shinpo (Soyfoods News). 1986. Okara kansô ni
doramu doraiyaa kôhyô [Drum dryer for drying okara has
good reputation]. March 11. p. 7. [Jap; eng+]
• Summary: A photo shows the okara drum dryer. Address:
Johnson Boiler K.K., Noda 915, Kumatori-cho, Sennan-gun,
Osaka. Phone: 07245-2-1801.
1242. Lo, G.S.; Evans, R.H.; Phillips, K.S.; Dahlgren,
R.R.; Steinke, F.H. 1986. Effect of soy fiber and soy protein
on cholesterol metabolism and atherosclerosis in rabbits.
Federation Proceedings (FASEB) 45(3):348 (Abst. #1129).
March.
• Summary: Rabbits were fed dietary fiber from dehulled,
defatted soybeans alone and in combination with isolated
soy protein (ISP) or casein to study the effect on cholesterol
metabolism and atherosclerosis. The fiber, called “soy
ploysaccharide” (SPS) contains both cellulosic and noncellulosic dietary fiber, and contains about 75% total dietary
fiber.
Rabbits fed a diet with ISP + SPS had the highest
excretion of fecal fat, cholesterol, and bile acids. When fed
with SPS, ISP gave lower plasma cholesterol levels and
incidence of atherosclerotic lesions than casein. Address:
Ralston Purina Company, St. Louis, Missouri 63164.
1243. Toyo Shinpo (Soyfoods News). 1986. Soibiin korokke
no hatsubai kaishi. Kannonji Shokuhin. Genryo wa okara.
Suritsubushi peesto jô ni [Beginning to sell soybean

croquettes. Made by Kannonji Foods in Kannonji city. The
raw material is okara, which is ground into a paste form].
April 1. p. 5. [Jap; eng+]
• Summary: This croquette has a piece of cheese inside, it
is frozen and it tastes good. They are applying for a patent.
Photos show: (1) Two of the oval patties on a plastic tray. (2)
The inventor and maker.
1244. Ho, Coy Choke. 1986. Identity and characteristics of
Neurospora intermedia responsible for oncom fermentation
in Indonesia. Food Microbiology 3(2):115-32. April. [25 ref]
• Summary: Seventy-one Neurospora cultures were isolated
from Oncom tahu [okara onchom] based on soybean residues
[okara] the in Jakarta-Bogor and from Onchom based on
peanut presscake in the Lembang-Bandung regions of
West Java. Tests for meiotic sterility of hybrids showed the
onchom cultures to be Neurospora intermedia Tai and not N.
sitophila as previously assumed and reported.
First presented at the IFS-UNU workshop on
‘Development of indigenous fermented foods and food
technology in Africa.” Held 14-18 Oct. 1985 at Douala,
Cameroon.
“Went (1901), based on asexual hyphal and conidial
characteristics, named the oncom fungus as Monilia sitophila
(Mont.) Sacc. Shear and Dodge (1927) discovered the sexual
ascospore state of Monilia and thus named it as a new genus,
Neurospora. Furthermore, the old Monilia sitophila was not
a monospecific species but can be divided into four species
namely, Neurospora crassa, N. erythraea, N. sitophila and N.
tetrasperma.
“Since the classical investigations of Went, there have
been little detailed studies on the oncom fungus and it has
appeared erroneously as N. sitophila in current literature
(Dwidjoseputro 1961). This paper describes the traditional
process of oncom fermentation and the isolation of the
responsible Neurospora from oncom from numerous sites in
West Java.” Address: Dep. of Genetics and Cellular Biology,
Univ. of Malaya, Kuala Lumpur, Malaysia.
1245. Product Name: Island Spring High Fiber Tofu (Water
Packed).
Manufacturer’s Name: Island Spring, Inc.
Manufacturer’s Address: P.O. Box 747, Vashon, WA
98070.
Date of Introduction: 1986. April.
Ingredients: Water, Soybeans grown without chemical
pesticides or fertilizers; bittern or nigari, an extract of
seawater; natural calcium sulfate (traditional Chinese
ingredient).
Wt/Vol., Packaging, Price: 16 oz.
How Stored: Refrigerated.
New Product–Documentation: Talk with Luke Lukoskie.
1987. Oct. 19. The okara is added back into the product. No
commercial outside soy fiber is added. Talk with Yvonne

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 497

Kuperberg of Island Spring. 1988. June 2. This water packed
product was launched in April 1986.
Label. 5 by 4 inches. Film. Blue, black, pink, and
green. Illustration of the clear sun or moon rising over the
hills behind a lake or sound with a drooping spray of plum
blossoms in upper left. “A Fitness Food from the Pacific
Northwest, USA.”
1246. Takeyama, Emiko; Fukushima, Masako; Kawarada,
Akira; Okamoto, Susumu. 1986. Daizu oyobi daizu kakô
shokuhin-chû ni okeru shokubutsu seni ni tsuite [Dietary
fiber contents of soybean and soybean foods]. Nippon
Shokuhin Kogyo Gakkaishi (J. of the Japanese Society for
Food Science and Technology) 33(4):263-69. [5 ref. Jap;
eng]
• Summary: The dietary fiber (DF) content of the following
soybean foods were determined by the detergent fiber
method of Van Soest: kinako, natto, akadashi miso, Hatcho
miso, and okara. Pectin, the main indigestible polysaccharide
of soluble DF, and crude fiber, were also determined.
Okara had the highest total DF value. Miso and natto, both
fermented foods, were low in hemicellulose and pectin.
Kinako was remarkably high in neutral detergent fiber
(NDF). Address: Showa Women’s Univ., 1-7, Taishido,
Setagaya-ku, Tokyo 154, Japan.
1247. Wilkinson, Ralph. 1986. Soy fiber: types and sources
(Interview). SoyaScan Notes. May 2. Conducted by William
Shurtleff of Soyfoods Center.

• Summary: Soy fiber is
classified into three basic
types: (1) Soy bran or soy
bran fiber: It is cleaned, finely
pulverized soybean hulls.
(2) Okara or soy pulp:
The residue left after making
tofu or soymilk. It contains
some natural oils and protein,
and has a very high protein
quality (as measured by PER).
(3) Soy cotyledon
fiber (SCF) or defatted soy
cotyledon fiber: The residue
left after making isolated soy
proteins. It contains almost
no fat (since isolates are made
from defatted soybean flakes),
but it still contains quite a lot
of high-quality fiber. It binds a
great deal of water.
Who sells what?
(1) ADM introduced soy
bran in about 1977. Their 1983
catalog (from the IFT show)
lists “Nutrisoy Fiber (Soy
Bran).”
(2) Ralston Purina now makes SCF which they call “soy
polysaccharides.” Ross Laboratories and Mead Johnson use
this in small amounts for geriatric foods, sort of like an infant
formula for the aged.
(3) Grain Processing Corp. plans to introduce a SCF in
mid-1986, i.e. later this year.
(4) Dawson Mills made SCF 5-6 years ago as a byproduct of their soy protein isolate operations. It was on the
market for only 1-2 months before they got out of the isolate
business. Note: The product was named Fi-Trate / Fitrate Soy
Fiber Concentrate. On 1 March 1980 the merger of Dawson
Mills and Land O’Lakes was officially announced. Address:
Grain Processing Corp., Muscatine, Iowa.
1248. Yomiuri Shinbun (Yomiuri Daily News, Tokyo). 1986.
Okara [Okara] May 18. [Jap]
• Summary: Contains a photo and several recipes. Address:
Japan.
1249. Domitz, Lynne. 1986. “Soysage” maker offers a
healthful alternative. Messenger (Athens, Ohio). June 1.
• Summary: A photo shows Nancy Hauber, founder and
operator of Golden Soy Foods, 26½ East State St., Athens,
Ohio. She is posing with equipment she uses to make
“soysage, a soy-based, vegetarian sausage substitute.”
A vegetarian since 1977, she graduated from Ohio
University in 1978 (with a degree in elementary education)
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and started her company 2 years ago. She also makes a tofubased dill salad dressing and a tofu sandwich spread; she
says the latter is used just like mayonnaise.
Soysage is low in fat and high in protein, which is just
what vegetarians need if they’re not going to get their protein
from meats.
“She said she got most of her business advice from
Susan Spataro, director of the Athens Small Business Center,
and some help from her father, who has been a businessman
all his life.”
1250. Food Processing (Chicago). 1986. R&D profile:
Ralston Purina Company. 47(6):21, 23, 25-26, 29, 31, 33.
June. Foods of Tomorrow section.
• Summary: Quality, nutrition, and economics are the
keys to Ralston Purina’s research program. The Protein
Technologies Group has a staff of 92+ ingredient researchers.
Total company R&D expenditures of $48.5 million, out of
total 1985 sales of approximately $5,900 million. Discusses:
Protein Technologies Group (president Paul Hatfield),
isolated soy protein, nutrition, soy fiber (from the cell wall
and not from the hull/bran of the bean).
Note: This is the earliest document seen (Nov. 2004)
that mentions the Protein Technologies International Group,
which was renamed Protein Technologies International by
May 1987.
1251. McNamara, Elizabeth A.; Levitt, M.D.; Slavin, J.L.
1986. Breath hydrogen and methane: Poor indicators of
apparent digestion of soy fiber. American J. of Clinical
Nutrition 43(6):898-902. June. [16 ref]
• Summary: No significant relationship was found between
breath-gas excretion and fiber digestion, although breath-gas
values varied greatly. Breath hydrogen and methane were
not significantly different when subjects consumed diets
containing 0, 30, or 60 g soy polysaccharide. Address: Dep.
of Food Science & Nutrition, Univ. of Minnesota, St. Paul,
MN.
1252. Product Name: [Okara Burger].
Foreign Name: Okaraburger.
Manufacturer’s Name: Sojatopf. Renamed Soto in April
1989.
Manufacturer’s Address: Friedrich-Ebert-Str. 40, D-8323
Trostberg, West Germany. Phone: 08621-62538.
Date of Introduction: 1986. June.
Ingredients: Incl. okara, tofu, hazelnuts, tamari.
Wt/Vol., Packaging, Price: 80 gm vacuum pack.
New Product–Documentation: Letter (fax) from Harry
Whitford. 1990. May 30. Gives full details on product based
on interview with Gerhard (Oskar) Schramm. On 1 Jan. 1990
the company moved to Wolfbergerstr. 47, D-8211 Breitbrunn
am Chiemsee, West Germany.

1253. Product Name: Soya Bran.
Manufacturer’s Name: Spillers Premier Products Ltd.
(Member of the Dalgety Group).
Manufacturer’s Address: Puckeridge, Ware, Hertfordshire,
SG11 1RW, England.
Date of Introduction: 1986. June.
Ingredients: Soybean hulls.
How Stored: Shelf stable.
New Product–Documentation: Food Manufacture
(London). 1986. June. p. 45, 47. “Soya: The Versatile
Ingredient.” “Soya bran is an excellent source of dietary fibre
containing approximately twice the amount of dietary fibre
found in wheat bran... Although nearly all the production
of soya products is destined for food manufacturers, there
are plans to launch Soya Bran into the retail market. SPP
has built up a significant export market for Soya Bran in the
European and, indeed, worldwide food industry.”
1254. Toyo Shinpo (Soyfoods News). 1986. Okara ni tenpe
kin [Making okara tempeh. Japan patent application No.
155,358 of 24 August 1983 by Susumu Oshikiri]. July 21. p.
15. [Jap; eng+]
Address: Kyoto, Japan.
1255. Bean Supreme Soyfoods. 1986. Price list. P.O. Box 78
084, 1 Wallingford St., Grey Lynn, Auckland, New Zealand.
• Summary: The company makes Tofu, Tempeh, Cottage
Spread, Soymilk, Soysage, and Non-Dairy Frozen Dessert.
Address: Grey Lynn, Auckland, New Zealand.
1256. Nutrition Overview. 1986--. Serial/periodical. St.
Louis, Missouri: Protein Technologies International. Vol. 1,
No. 1. July, 1986. Quarterly. James G. Elliott, editor.
• Summary: This 4-page newsletter provides “current
information on topics of interest in the field of nutrition,
including an overview of a prominent nutrition topic each
issue.” Of major interest are isolated soy proteins and dietary
fiber. Address: St. Louis, Missouri.
1257. Shurtleff, William; Aoyagi, Akiko. 1986. Tempeh
production: A craft and technical manual. Lafayette,
California: Soyfoods Center. 176 p. Illust. by Akiko Aoyagi
Shurtleff. Index. July. 28 cm. [28 ref]
• Summary: The table of contents of this edition is basically
the same as that of the original 1980 edition. Major changes
have been made in the ads at the back of the book and small
changes in several other parts of the book.
Print history: Pre-publication: 100 photocopy copies.
1980 March 15: 1,021 paperback and 150 hardcover. 1986
July: 330 paperback. Address: Soyfoods Center, P.O. Box
234, Lafayette, California 94549.
1258. Toyo Shinpo (Soyfoods News). 1986. [New uses for
okara]. Aug. 1. p. 2. [Jap]
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1259. Toyo Shinpo (Soyfoods News). 1986. Ryôri no
barieeshion. Okara de tsukuru reika wa ikaga? Natsu yasumi
no kodomo-tachi ni [Cooking variations. How about a cold
dessert made from okara? For children during summer
vacation]. Aug. 1. p. 2. [Jap]
• Summary: After a meal containing tofu, you could serve
these desserts: cheesecake and sherbet. Recipes are given
for 3 okara sherbets (strawberry, papaya, and ogura), and an
okara layer cheesecake. Two photos show all four desserts.
1260. Product Name: Fi-Pro F200 (Soy Fiber from
Processing Isolated Soy Proteins).
Manufacturer’s Name: Grain Processing Corp.
Manufacturer’s Address: 1600 Oregon St., Muscatine, IA
52761. Phone: 319-264-4265.
Date of Introduction: 1986. August.
Ingredients: Defatted soybeans.
Wt/Vol., Packaging, Price: Sold in bulk.
How Stored: Shelf stable.
Nutrition: Protein 32-36%, fat 0.5%, moisture 6%, total
dietary fiber 55% (17.5% soluble, 37.5% insoluble).
New Product–Documentation: Prepared Foods. 1986.
Aug. p. 179. “A creamy white soy fiber with a mild cereal
flavor and a smooth mouthfeel, was introduced. It contains
45% dietary fiber and 30% high-PER (2.1) protein. Fi-Pro,
exhibiting good emulsification properties and a high water
binding capacity, has functional applications in bakery and
meat products, and as a low-calorie bulking agent.” Food
Processing. 1986. Dec. p. 39-40. “Multi-functional fiber:
Provides, nutrition, and increased functionality.” Fi-Pro F200
is a dietary fiber made from the residue that remains after
extracting soy protein isolates.
Food Technology. 1987. Jan. p. 102. Composed
primarily of soybean cotyledon cell wall structures from
defatted soybean flakes, the product contains 45-55% dietary
fiber, about 30% protein (2.1 PER), and 6% fat. It has a light
cream color, a bland flavor, and is highly functional. Food
Engineering. 1987. May. p. 160. It is a high quality protein
with a PER of about 2.2. Snack Food. Oct. p. 41. “Produced
from defatted soy flakes, it contains 50% dietary fiber from
internal cell wall structures. Key product benefits include
light color, bland flavor, nutrition, and high water binding
capacity (7X). It can be used as a bulking agent, anti-caking
agent, binding agent, or for calorie density control.”
1261. Lee, Cherl-Ho. 1986. Traditional food technologies
and their recent developments in Korea. In: V.H. Potty,
et al. eds. 1986. Traditional Foods: Some Products and
Technologies. 292 p. See p. 178-90. Aug. Presented
at the UN University Workshop on “Traditional Food
Technologies: Their Development and Integrated Utilisation
with Emerging Technologies.” Held June 1983 at CFTRI,
Mysore, India. [14 ref]

• Summary: The traditional Korean soybean fermentation
technique is unique. Soybean is the only ingredient used,
and sauce and paste are made simultaneously. In the first
step of the fermentation, meju is made from cooked and
mashed soybean balls, which contain no salt. Molds, mainly
Aspergillus oryzae, grow on the surface of a meju ball, and
bacteria, mainly E. [sic, Bacillus] subtilis, inhabit the inside
of the ball. One part of meju, one part of salt, and 4 parts
of water are mixed in earthen jars, and ripened for several
months. The supernatant dark brown liquid of meju-brine
mixture is soybean sauce and the brownish solid residue is
soybean paste.
Kochujang, a mixture of fermented soybean paste and
ground red pepper, is a unique food product available only
in Korea; it reflects the hot spice preference of its people.
It is prepared by mixing ground meju powder with steamed
cereal flour, red pepper, salt and water and allowing further
fermentation and ripening of the mixture in earthen jars for
several months. Flowcharts are given for soy sauce, soy
paste, and kochujang.
Under “Recent developments” (p. 187), the development
of improved meju and meju-brine are discussed. Address:
Dep. of Food Technology, Korea Univ., Seoul, Korea.
1262. Product Name: Natural Prepared Entrees: Tofu
Burger.
Manufacturer’s Name: Natural, Inc.
Manufacturer’s Address: 6650 Santa Barbara Ct.,
Elkridge, MD 21227. Phone: 301-796-3211 (Balt.); 301621-5388 (DC).
Date of Introduction: 1986. August.
Ingredients: Nigari tofu, carrots, cabbage, onions, celery,
okara, soymilk, sesame seeds, sunflower seeds, soybean oil,
sea salt, spices.
Wt/Vol., Packaging, Price: 7 oz vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Label. 1986, undated.
“Completely vegetarian. All natural. No preservatives.” Talk
with Larry C. Betzler of American Soyfood Industries. 1988.
April 1.
1263. Smith, Paul. 1986. General comments on F.G. Roberts,
his philosophy and company, and the history of Soy Products
of Australia Pty. Ltd. Bayswater, Victoria, Australia. 5 p.
Unpublished manuscript. Handwritten.
• Summary: F.G. Roberts’ philosophy of health: “F.G.
Roberts was opposed to smoking and alcohol consumption.
He believed in and prescribed mainly eating fresh fruit
and vegetables, followed next by whole grains, with all
concentrated foods like meat, nuts, eggs, cheese and dairy
foods being eaten sparingly. Roberts was also strongly
opposed to all highly refined and processed foods,
particularly white flour and white sugar. He discouraged
the use of tea and coffee due to their caffeine content and

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 500
acid forming tendencies. He recommended that salt be
used sparingly and that it should be cut out entirely where
the kidneys may be overloaded as in the case of pregnant
women.
“Roberts believed that a well-planned and balanced
diet should provide the body with all necessary minerals,
vitamins and nutritional elements without the need to
resort to mineral and vitamin supplements. However such
supplements may be necessary for people who live in flats
in inner city areas and have no access to fresh fruit and
vegetables. He also believed that by careful attention to
diet and exercise the body would become self-cleansing
and self-healing, and that many common health problems
and diseases could be avoided. The latter usually stemmed
from nervous disorders, emotional problems, poor blood
circulation, poor food combinations, inadequate diet,
faulty elimination of bodily waste products, or complex
combinations of these factors.
“Roberts believed that simple prevention was better
than a cure after your bad habits had caught up with you. He
was opposed to the use of drugs since the side effects were
often worse than the initial problem. In most cases he was
opposed to surgery, regarding it as a last resort. He did not
believe in any procedures which interfered with any of the
body’s immunity systems or normal functions. He believed
in assisting the body to sort out its own problems and heal
itself.
“All the products formulated and developed in the 1930s
by F.G. Roberts were designed for their basic healthy and
nutritional qualities and to address some of the deficiencies
in conventional diets and foods. All were made form whole
seeds, grains, etc. Most of the community suffers from
constipation, acidity, mineral deficiency, or kidneys and
livers overloaded with toxic waste products.
Roberts advocated the use of molasses for its high
mineral content, its alkaline reaction, and its mildly laxative
qualities. Alfalfa Tea was developed as a tea and coffee
substitute, for its high natural mineral content and its gentle
alkalising qualities. Malted and Vita Bran were designed
to introduce additional dietary fiber or roughage into the
diet in a pleasant way. Cleansing Herbs is a natural herbal
laxative product with no addictive or side effects problems;
it is particularly useful for the older person with sluggish
bowel movements. Soy Compound was developed as a milk
substitute and is particularly useful in cases where dairy milk
cannot be tolerated. Vita Elm, with the healing properties of
slippery elm, is a bland, nutritious cereal for the very young
and the elderly.
F.G. Roberts believed in three good, satisfying meals
a day. He disapproved of snacking, and thought that most
people eat too much too often, overloading their digestive
system, liver, and kidneys.
F.G. Roberts believed that the first step in healing any
human complaint was to increase intake of fluids and to

get the bowels moving regularly once or twice a day to
eliminate the buildup of waste products. He also advocated
exercise programs–the forerunner of the current aerobic
exercise programs–to stimulate muscles, organs, and blood
circulation. He would recommend a cleansing diet, followed
by a gradual return to a balanced diet in which the quality,
quantity and mixtures of foods would be carefully considered
depending on the age, physical type and occupation of each
person.
F.G. Roberts was an expert iradiagnostician. A favorite
trick was calling unknown people from lecture audiences
and tell them where and when bones had been broken, what
operations they had had, what drugs and medication they
were taking, and many other things not apparently obvious.
His knowledge of and ability to read people healthwise
and personality wise was almost uncanny. He was once
arrested and jailed for fortune telling based his knowledge
of iradiagnosis. Address: Director/General Manager, Soy
Products of Australia Pty. Ltd., 69 Power Road, Bayswater,
VIC 3153, Australia. Phone: (03) 729-1738 or 729-3611.
1264. Leufstedt, Goran. 1986. Continuous process for low
beany taste soybean products. In: F.G. Winarno, ed. 1986.
International Soyfoods Symposium. xiv + 403 p. See p. 7993. Held 16-18 Sept. 1986 in Jogyakarta, Indonesia. [2 ref]
• Summary: Contents: Abstract. Introduction. Continuous
process systems. Continuous soyfood processes. Soy
extraction line: Soybean grinding, deactivation of
lipoxygenase enzymes, fiber separation, trypsin inhibitor
deactivation, deaeration/deodorization. Aseptic soy
beverages. Ultrafiltration of soy extract. Soy-yogurt. Frozen
desserts. Tofu. Prepared foods–forming, frying. Residue–
okara. Conclusion.
In the dairy industry ultrafiltration (UF) of cow’s milk
has long been used for continuous concentration of protein.
UF is also common in the cheese industry for continuous
production of soft cheese. “As far as I know, no UF plant
in commercial operation has been reported on soy, but two
applications are described in the literature: Concentration of
the protein and diafiltration, i.e. washing out anti-nutritional
compounds.” Address: Alfa-Laval South East Asia Pte. Ltd.,
11-Joo Koon Circle, Singapore 2262.
1265. Plenty Bulletin (Summertown, Tennessee). 1986.
Jamaica soy. 2(3):1-3. Fall. [5 ref]
• Summary: “Recently, the Jamaican Government has
launched an aggressive agricultural program (titled ‘AGRO
21’) which is designed to boost production of foods that can
be grown locally, in order to decrease the need for precious
foreign exchange... Consequently, soybean production has
been conceived as one of the top priorities by the Ministry
of Agriculture. Ironically the plan focuses on the use of
soybeans to provide cooking oil and animal feed... With
the participation of the Israelis and other foreign investors,
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soybeans are fast becoming one of the major field crops on
the island...
“In 1983, Plenty USA’s sister organization, Plenty
Canada, established an agricultural project on the northcentral coast of Jamaica. Craig Bialick, an agronomist and
soy foods technician who had worked 3 years with Plenty’s
soy projects in Guatemala in the late 1970’s, was hired by
Plenty Canada for the Jamaica project.
“Craig spent 15 months in Jamaica, June
1984-September 1985... He organized a school lunch
program and set up a soy foods processing training center
in Claremont, St. Ann. He also carried out numerous ‘soy
demonstrations’ wherein local participants were taught how
to prepare soy foods using only the facilities available in
their home kitchens. 107 of these public demonstrations
reached over 6,000 people from 4 different parishes on the
island. Typical locations were schools, churches, clinics,
youth clubs and weekly markets.”
The Country Farmhouse Project in Kingston, Jamaica
is run with the help of two Jamaican young people,
Rasino D’Aguilar and his wife, Mohi. This small-scale
cottage industry, which has been in business for 1 year
on a shoestring budget, makes soy ice cream, tofu, soy
mayonnaise, and a variety of okara burgers. Some of their
products are sold at a weekly market sponsored by the
Jamaica Vegetarian Society.
Photos show: (1) Jamaican kids making soy ice cream
in Kingston. (2) Rasimo D’Aguilar preparing soymilk for
making tofu at the Country Farmhouse kitchen in Kingston,
Jamaica.
1266. News (Jeffersonville, Indiana). 1986. Soybean hulls
may be added to labels. Oct. 20.
• Summary: Soybean hulls are a good source of iron says
professor Connie Weaver of Purdue University’s Department
of Foods and Nutrition. In fact, the hulls’ iron levels rival
that of the iron salts added since 1939 to bread, the main
source of iron in the Western diet. Moreover the body
absorbs the iron from soybean hulls better than it does from
iron salts. One-third of the soybean’s iron is in its hull.
Weaver fed bread enriched with soy hulls to 118 people.
When researchers substituted hulls for less than 10% of the
bread flour, the taste panelists couldn’t tell the difference. At
higher levels of replacement, the bread tasted slightly nutty,
like bran breads. Many panelists said they liked the nutty
taste–and some preferred it. Other research has shown that
soybean hulls are also a good source of fiber and zinc, and
they appear to reduce blood cholesterol. Address: Weaver:
Dep. of Foods and Nutrition, Purdue Univ., Lafayette,
Indiana.
1267. Benedickt, G. 1986. Verwendung von
Sojaerzeugnissen zur Herstellung von Backwaren [Use
of soy products in the production of baked goods].

Schriftenreihe aus de Fachgebiet Getreidetechnologie No. 8.
p. 115-25. Sojaprodukte: Herstellung und Verwendung. [21
ref. Ger]
• Summary: Contents: Introduction. Reasons for using
soy products: Technical purposes (effect of soy products
on baking), nutritional purposes. Summary. Tables (the
source for all is Ireks-Arkady): 1. Composition of full-fat
toasted soybean meal (Sojaschrot). 2. Composition of fullfat, enzyme-active soy flour (Sojamehl). 3. Composition
of defatted, enzyme-active soy flour. 4. Composition of
toasted soy hulls (getoasteten Sojaschalen, also called
Sojaspeisekleie) (Crude fiber is 45.2% of total solids TS);
Bulk–by Thomas enzyme method 71.9% of TS; Bulk–by
neutral detergent fiber (NDF) method 71.6%.
Note: This is the earliest German-language document
seen that mentions soy bran, which it calls Sojaschalen (soy
+ hulls or husks) or Sojaspeisekeie (soya + edible + bran)
(one of two documents). Address: Ireks-Arkady GmbH,
Kulmbach, West Germany.
1268. Steinhart, H. 1986. Charakterisierung der Produkte
aus der Sojaverarbeitung [Characterization of the products
resulting from soybean processing]. Schriftenreihe aus
de Fachgebiet Getreidetechnologie No. 8. p. 25-46.
Sojaprodukte: Herstellung und Verwendung. [17 ref. Ger]
• Summary: Discusses: Introduction. Soybean processing
and components by percentage. Production of products from
crude soy oil. Composition of crude soy oil, incl. fatty acids.
Processing crude soy oil: Phytosterols, tocopherols (incl.
lecithin). Production, composition, and qualities of lecithin.
Production of products from defatted soya flakes. Production
of meal products. Extraction of soy protein concentrates and
isolates. Functional characteristics of protein rich products.
Effect of soy protein on foods (table). Value of soybean
hulls for bulk (Verwertung der Schalen als Ballaststoff).
Conclusion.
Note: This is the earliest German-language document
seen that mentions soy bran, which it calls Sojaspeisekleie
(soya + edible + bran) (one of two documents). Address:
Institut fuer Biochemie und Lebensmittelchemie der
Universitaet hamburg.
1269. SoyaScan Notes. 1986. What are barley, pearl barley,
and Job’s tears? (Overview). Nov. 1. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: Note: Barley was one of the first grains
cultivated to provide food for both humans and animals.
Because it has two hard, inedible husks, most barley is
milled to some degree to make it more edible. The word
“pearling” is used to describe the refining of barley down to
the grain’s endosperm (starch) layer. After the husks, bran
and germ are removed, the remaining grain resembles a
pearl. For the highest protein, fiber, vitamins, and mineral
content, look for barley kernels that have been pearled
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enough only to remove the tough outer layers.
Barley comes in many forms and degrees of refinement.
Hulled (also called whole) barley, has only the tough outer
husks removed; it still contains the nutrient-rich germ and
bran. Scotch or pot barley is husked and coarsely ground.
Barley grits are husked and ground into medium-coarse
pieces. Pearled barley has the husk and bran removed and
has been steamed and polished; it comes in coarse, medium
(the most commonly packaged), and fine sizes.
A new barley hybrid, high beta-glucan hulless, does not
require pearling, contains more soluble fiber, and contains
starch that is more stable during freezing and thawing.
Job’s tears (Coix lachryma-jobi), used as an ingredient
in some varieties of soymilk (such as Edensoy) and known as
Hato Mugi in Japan, are the seed kernels of an annual grass
long prized in the Orient for its health giving and nutritional
properties. The term Hato Mugi is translated in some
Japanese dictionaries as “pearl barley,” but this is not correct;
hato means “dove or pigeon” and mugi means “barley.”
1270. 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.
1271. Kawabata, Makoto; Taguchi, Kuniko; Ohtsuki,
Kozo. 1986. Okara o shokuryo toshita nattô oyobi tenpe no
shokuhin kagaku [Food chemical evaluation of fermented
okara products, okara-natto and okara-tempeh]. Kyoto
Furitsu Daigaku Gakujutsu Hokoku (The Scientific Reports
of the Kyoto Prefectural University (Natural Science and
Living Science)) 37(Series B):9-15. Nov. (Chem. Abst.
107:38312). [13 ref. Jap; eng]
• Summary: Okara, a residue of water-extracted ground
soybeans, is produced in large amounts as a by-product
of commercial production of tofu and soymilk. Although
it contains a large amount of dietary fiber plus 4.8% high
quality protein, it has a poor taste and rough texture, and is
relatively indigestible.
In this study, natto and tempeh were prepared from
okara by fermentation with Bacillus subtilis (natto) and

Rhizopus oligosporus (or R. oryzae).
Natto is a sticky paste with the characteristic flavor
and odor of natto. Okara tempeh has a sausage-like texture,
bound together by the fragrant white Rhizopus mycelium,
which also covers its surface. Because of its good, bland
flavor and because of its high content of dietary fiber, it can
be fried in oil and used as a fiber-rich food; powdered or
minced tempeh can be used to add fiber to cookies, bread,
muffins, etc.
The riboflavin content of both products rose
dramatically during fermentation; 33.1 times for okara natto
and 32.7 times for okara tempeh. Vitamin B-6 also increased
in both foods. Address: Lab. of Food Chemistry, Dep. of
Food Science, Kyoto Prefectural Univ. [Japan].
1272. Product Name: Natural Prepared Entrees: Vegi
Burger.
Manufacturer’s Name: Natural, Inc.
Manufacturer’s Address: 6650 Santa Barbara Ct.,
Elkridge, MD 21227. Phone: 301-796-3211 (Balt.); 301621-5388 (DC).
Date of Introduction: 1986. November.
Ingredients: Nigari tofu, carrots, cabbage, onion, celery,
potato, yam, okara, soymilk, sesame seeds, sunflower seeds,
soybean oil, sea salt, spices.
Wt/Vol., Packaging, Price: 7 oz vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Talk with Larry C. Betzler
of American Soyfood Industries. 1988. April 1. Eddie Tsai,
the Taiwanese manager, makes Tofu Burgers and Veggie
Burgers for Larry.
1273. Soyfoods Report. 1986. ProFiles: Golden Soy Foods,
Inc. Fall. p. 11-12.
• Summary: Hauber, a vegetarian for 10 years, started the
company in 1986 making Soysage in her kitchen.
1274. Product Name: Tofu-Turkey, Traditional Stuffing,
Pumpkin-Tofu Pie.
Manufacturer’s Name: Tofu Shop Delicatessen (The).
Manufacturer’s Address: Arcata, California. Phone: 8227490.
Date of Introduction: 1986. November.
Ingredients: Tofu (soybeans, water, nigari). Stuffing:
Wholewheat seasoned croutons, parsley, celery, onions,
mushrooms, carrots, tofu, miso, okara, soy margarine,
tamari, sage, paprika, basil. Basting: Tamari, soy margarine,
garlic, onions, sage.
New Product–Documentation: Leaflet (28 cm, single
sided) sent by Matthew Schmit. 1986. Handwritten, with
an illustration of The Tofu Shop, on pillars and with a tree
growing overhead, at the edge of the ocean. “Tofu-Turkey:
Deli 5 lb. ‘birds’ made from the freshest tofu, fully stuffed,
basted, and baked. Tastes like the real thing and the leftovers
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are delicious. No animal products. Price–$12.95, with $5.00
non-refundable deposit. Pre-order.
“Traditional stuffing: All natural with whole-wheat
croutons, mushrooms, tofu trimmings and select vegies and
spices. Price–$1.75 / qt. Pre-order.
“Pumpkin tofu pie: Large 9” pie serves eight. A
delicious dessert with whole wheat crust, free of dairy and
eggs. Price–$5.75. Pre-order.
Ordering & pick-ups: Order deadline: Mon. Nov. 19. All
pick-ups: Wed. Nov. 21.
“This year. Save the bird & eat it, too!”
See similar, but more professional. leaflets from 1987,
1988, 1989, and 1990.
1275. Ellers, Richard. 1986. Vegetarian’s work rooted in
low-calorie soy products [Nancy Hauber of Golden Soy
Foods]. Plain Dealer (Cleveland, Ohio). Dec. 21.
• Summary: Hauber produces 400 lb of soysage and 1,600
pints of tofu spreads and dressings a week. A photo shows
Nancy Hauber with her meatless Soysage, Tofu Dill Salad
Dressing, and Tofu Sandwich Spread.
1276. 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,
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.
1277. Kato, Takeo; Shiga, I.; Terasawa, K. 1986.
Nyûsan hakkô o riyô shita okara no hozon-sei no kaizen
[Preservation of okara (soybean residue from soy mash) by
lactic acid fermentation]. Nippon Shokuhin Kogyo Gakkaishi
(J. of the Japanese Society for Food Science and Technology)
33(12):837-38. Dec. [11 ref. Jap; eng]
• Summary: Lactic acid bacteria were used as starter cultures
in order to prevent microbiological deterioration of okara.
It was difficult to prevent spoilage of okara in aerobic
conditions. In facultatively anaerobic conditions such as
packing in a polyethylene film bag or a screw-cap bottle,
okara was fermented by lactic acid bacteria, lowering its pH
value to less than 4.2 and resulting in inhibition of growth of
spoilage bacteria for greater than or equal to 4 days at 37ºC.
Address: Food Research Inst., Aichi Prefectural Gov., 2-1,
Shinpukuji-cho, Nishi-ku, Nagoya 451, Japan.
1278. Lo, Grace S.; Goldberg, A.P.; Lim, A.; Grundhauser,
J.J.; Anderson, C.; Schonfield, C. 1986. Soy fiber
improves lipid and carbohydrate metabolism in primary
hyperlipidemic subjects. Atherosclerosis 62(3):239-48. Dec.
[26 ref]
• Summary: The authors studied the effect of soy
polysaccharide on glucose tolerance in patients with
hyperlipidemia. Adding 25 gm of soy polysaccharide
significantly reduced fasting glucose levels by 8.5%.
Soy fiber significantly reduced insulin responses to oral
glucose challenge by 20% in patients with Type II-A
hypercholesterolemia. Address: 1. Protein Technologies,
Ralston Purina Co., Checkerboard Square, St. Louis,
Missouri 63164; 2-3. Lipid Research Center, Dep. of
Preventive Medicine, Washington Univ., St. Louis 63110.
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1279. Soyanews (Sri Lanka). 1986. Karawila “Mallun” with
soy pulp [okara]. 8(4):5. Oct/Dec.
• Summary: “There are two varieties of bitter gourd: the
cultivated kind and the wild growing thumba karawila which
is more nutritious.”
“If Soya pulp (protein) is added to the ‘mallun’ it
becomes a well balanced food.”
1280. Winarno, F.G. 1986. Tempe making on various
substrates–including unconventional legumes. In: Kô Aida,
et al. eds. 1986. Proceedings of the Asian Symposium
on Non-Salted Soybean Fermentation. Japan: Takeshima
Shigeru. 319 p. See p. 125-43. Held July 1985 at Tsukuba,
Japan. [42 ref]
• Summary: Discusses tempeh made from soybeans,
winged beans, Mucuna puriens [velvet beans], Canavalia
ensiformis [jack bean], Leucaena, sweet lupine, yellow
peas, broad beans, cowpeas, horse beans, chickpeas. From
bean fractions: okara, mungbean starch. From cereals:
wheat, barley. And mixtures of the above. Also discusses
oncom (onchom) and usar (traditional inoculum). There is
a discussion in Japanese at the end. Address: Director, Food
Technology Development Center–IPB, P.O. Box 61, Bogor,
Indonesia.
1281. Bean Supreme. 1986. Tofu, tempeh, soysage: Quality
vegetable protein (Poster). P.O. Box 78084, 1 Wallingford
St., Grey Lynn, Auckland, New Zealand. 59 x 42 cm.
• Summary: This large, glossy poster, dark purple on white,
shows a sliced chub of soysage, two packs of tempeh, add
a cake of tofu plus a knife, some soybeans, and a prepared
dish. At the lower left: “Bean Supreme–The protein source.
All natural. Cholesterol and lactose free. Low sodium.
Low calories. No preservatives.” Address: Auckland, New
Zealand.
1282. Product Name: Soysage Rolls.
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.
111.
1283. Product Name: Soysage. A Spicy Vegetarian Soy
Pate.
Manufacturer’s Name: Local Tofu.
Manufacturer’s Address: 307 Route 59, West Nyack, NY
10994. Phone: 914-358-2309.
Date of Introduction: 1986.
Ingredients: Soy pulp and soymilk from farm verified
organically grown soybeans, whole cornmeal, whole wheat
flour, nutritional yeast, wheat germ, safflower oil, tamari

sauce, herbs and spices.
Wt/Vol., Packaging, Price: 16 oz.
How Stored: Refrigerated.
New Product–Documentation: Talk with Sam Weinreb.
1987. Dec. 29. Label. 1987. 3.25 inch diameter. Orange or
red and blue. “Mold into non-meat balls, scramble with eggs,
slice-heat-eat, pre-cooked, refrigerate or freeze, spread on
bread, use in lasagna, sprinkle on pizza.” Sam learned this
from a Scotch tofu maker, Sian McLean, in Nova Scotia,
Canada.
1284. Product Name: Fibrim (Soy Fiber from Processing
Isolated Soy Proteins) [1000, 1450, or 2000].
Manufacturer’s Name: Ralston Purina Co.
Manufacturer’s Address: Checkerboard Square, St. Louis,
MO 63164.
Date of Introduction: 1986.
New Product–Documentation: Hurd. 1987. Baking
Industry. Jan. p. 52. This odorless bland product contains
75% dietary fiber. It is composed primarily of cell wall
material (both cellulosic and non-cellulosic) of soybean
cotyledons derived from processing dehulled, defatted
soybean flakes. It contains neither soybean hull nor soy
bran. Oil Mill Gazetteer. 1987. Oct. Fibrim brand soy fiber
was introduced in 1986, part of an accelerated new products
program.
1285. Product Name: Sloppy Mo (Made with 4-Grain
Tempeh; Later Renamed Tempeh Sloppy Joe).
Manufacturer’s Name: Southwest Soy Foods.
Manufacturer’s Address: 2889 Trades West Rd., Santa Fe,
NM 87501. Phone: 505-471-8979.
Date of Introduction: 1986.
Ingredients: Tempeh (pulp [okara] from organically grown
soybeans, rolled oats, bulghur, sunflower seeds, vinegar,
Rhizopus oligosporus culture), water, wheat, onions, celery,
green peppers, tomato paste, molasses, safflower oil, vinegar,
herbs, spices, salt.
Wt/Vol., Packaging, Price: 20 oz.
How Stored: Frozen in tofu tubs.
New Product–Documentation: Talk with Richard Jennings
of Southwest Soyfoods. 1990. Aug. 2. This tempeh-based
version of Sloppy Joe was launched in one flavor in about
1986. Made with the scraps from the tempeh burger,
crumbled.
Label for “Tempeh Sloppy Joe” brought by Richard
Jennings. 1990. Sept. 20. 3.5 by 3 inches. Self adhesive.
Reddish brown on yellow. Illustration of burger-like product
between two buns. “Real Fast Foods. All natural ingredients.
Heat & serve.”
1286. Product Name: Bar-B-Q Tempeh Burgers.
Manufacturer’s Name: Southwest Soy Foods.
Manufacturer’s Address: 2889 Trades West Rd., Santa Fe,
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NM 87501. Phone: 505-471-8979.
Date of Introduction: 1986.
Ingredients: Tempeh (pulp [okara] from organically
grown soybeans, rolled oats, bulghur, sunflower seeds,
vinegar, Rhizopus oligosporus culture), water, tomato paste,
molasses, tamari (water, soybeans, salt), vinegar, safflower
oil, herbs, spices, natural smoke flavor.
Wt/Vol., Packaging, Price: 10 oz.
How Stored: Frozen or refrigerated.
New Product–Documentation: Talk with Richard
Jennings of Southwest Soyfoods. 1990. Aug. 2. This was an
unfried, square tempeh burger, launched in about 1986, and
marinated in a barbecue sauce. The tempeh was fermented
in trays. Richard made a roll with many spikes protruding
(sort of like a lawn aerator), which he would roll across the
tempeh to perforate it in many places to facilitate absorption
of the thick marinade. After being marinated, it was baked,
cut, packaged, and frozen. It was introduced at the same time
as Sloppy Mo; the broken pieces and scrap tempeh from the
burgers were used in the Sloppy Mo/Joe.
1287. Product Name: [Full-Fat Soy Flour (Toasted, or
Untoasted), Defatted Soy Flour (Toasted, or Untoasted); Soy
Grits, Soy Protein Concentrate, Soy Bran].
Manufacturer’s Name: Stern-Chemie Volkmar Wywiol.
Manufacturer’s Address: An der Alster 81, D-2000
Hamburg 1, West Germany.
Date of Introduction: 1986.
New Product–Documentation: Soya Bluebook. 1985. p.
88; 1986. p. 86.
1288. Taguchi, K.; Kawabata, M.; Ohtsuki, K.; Tanaka, Y.
1986. [Changes in dietary fiber of natto and tempeh during
fermentation]. Nihon Eiyo Shokuryo Gakkai-shi (J. of the
Japanese Society of Nutrition and Food Science) 39(3):20308. [15 ref. Jap; eng]*
• Summary: Total dietary fiber in both natto and tempeh
decreased slightly during fermentation. Pectic substances
in natto increased 14%, and the relative amounts of the
component sugars (arabinose, galactose and galacturonic
acid) increased during the fermentation, while no significant
change was observed in the amount of dietary fiber and
the component sugars in the oxalate insoluble residues.
The hemicellulose fraction decreased in the tempeh during
fermentation, but a marked increase of glucosamine was
observed in the oxalate insoluble residues. The increase
may reflect the contribution of mycelia polysaccharides to
the dietary fiber of tempeh. Address: Dep. of Food Science,
Kyoto Prefectural Univ., Kyoto 606, Japan.
1289. Zieger, Till. 1986. Versuche zur Herstellung von
Tempe gembus und Meidouzha [Investigations on the
production of okara tempe and Meitauza]. PhD Thesis,
Univ. of Hohenheim (Institut fuer Lebensmitteltechnologie),

Germany. 98 p. [Ger]*
1290. Amado, Renato; Schweizer, Thomas F. eds. 1986.
Nahrungsfasern–Dietary fibres. London, New York:
Academic Press.
• Summary: Contains chapters by many different
contributors. Address: 1. Dep. of Food Science, Swiss
Federal Inst. of Technology, Zurich; 2. Nestec SA, Vevey.
Both: Switzerland.
1291. Better Home Society. 1986. Tezukuri tôfu, okara ryôri
[Homemade tofu and okara recipes]. Beta Homu Kyokai,
1-15-12 Shibuya, Shibuya-ku, Tokyo, Japan. [Jap]*
• Summary: We can sell this book to tofu makers for only
200 yen. Lots of new okara recipes. Address: Tokyo, Japan.
1292. Burkitt, Denis P.; Spiller, Gene A. 1986. Dietary
fiber: From early hunter-gatherers to the 1980s. In: Gene A.
Spiller, ed. 1986. CRC Handbook of Dietary Fiber in Human
Nutrition. Boca Raton, Florida: CRC Press, Inc. 483 p. See
p. 3-6. [18 ref]
• Summary: A graph (p. 4, from Klikx 1978) shows the
steady decline in fiber consumption by humans over the
last 100,000 years. “In more recent history, the concept that
coarse foods of plant origin help to combat constipation
goes back to Hippocrates [famous Greek physician, lived
ca. 460-377 B.C.] in the 4th century B.C., who commented
on the laxative action of the outer layers of cereal grains,
an observation repeated over 1,000 years later (9th century
A.D.) by the Persian physician Hakim. Shakespeare referred
to the action of cereal bran in his play Corialanus in 1610.”
In the early 19th century Sylvester Graham (Lectures
on the Science of Human Life, 1829) and J. Burne (Treatise
on the Causes and Consequences of Constipation, 1840) in
the U.S. and in the late 19th century and at the dawn of the
20th century Allinson in Britain extolled the virtues of whole
grains in improving health by combating constipation.
“The history of dietary fiber and health in the first 50
years of the 20th century reveals occasional interest, but very
few scientific publications. Fiber was relegated to being the
cinderella of nutrients. It may be well to remember that these
were the days of major discoveries in vitamins, minerals,
and all other digestible nutrients. Somehow the concept that
a group of substances practically indigestible by human
GI enzymes could be important to health did not appeal to
nutritionists, physiologists, and physicians in those days.
“In the 1920s, McCarrison (1921) drew attention to the
good health of tribesmen in North India, which he attributed
to the consumption of whole grains little tampered with
by modern technology. In the same decade, John Harvey
Kellogg was extolling the virtues of whole grains in the U.S.
The convictions of the latter culminated in the development
of the breakfast cereal industry. Cowgill and Anderson
in the 1930s published well-controlled research which
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proved that ‘fiber’ was responsible for the laxative action
of wheat bran. At the same, the British surgeon Albuthot
Lane... recognized the ‘dangers’ of stagnant fecal content
in the colon. His first reaction was to remove (!) the colon
surgically, but fortunately he subsequently appreciated that
the administration of bran was altogether simpler, safer, and
equally effective. In the late 1930s, Dimock, a young British
physician, reported his careful studies on the effectiveness of
bran in treating constipation and, in the late 1940s, Walker of
South Africa was one of the first to appreciate the properties
of plant fibers and to study them in a truly scientific manner.
“In the years that followed, some epidemiological
correlations, by Cleave in Britain (1956 to 1966) and Trowell
in Africa, with his book, Non-Infective Diseases in Africa,
attributed protective effects to unrefined carbohydrates and
‘bulky’ foods. This, we could say, is the early history of
fiber.” Address: 1. M.D., Unit of Geographic Pathology,
St. Thomas Hospital Medical School, London, England; 2.
D.Chem, PhD, Consultant in Nutrition Research, Los Altos,
California.
1293. Calkins, Beverly M. 1986. Consumption of fiber in
vegetarians and nonvegetarians. In: Gene A. Spiller, ed.
1986. CRC Handbook of Dietary Fiber in Human Nutrition.
Boca Raton, Florida: CRC Press, Inc. 483 p. See p. 407-14.
Chap. 8.2. [42 ref]
• Summary: A review of the literature reveals that
vegetarians consume 86% more fiber than nonvegetarians.
The fiber fractions that are significantly different between
the two groups (for calorie-adjusted intake) are cellulose
and pectin. The fraction which is consistently greater among
Seventh-day Adventists (SDAs) than non-SDAs is lignin.
The SDA church has about 600,000 members in North
America. About 50% of SDAs follow a lacto-ovo-vegetarian
diet, and all abstain from drinking alcoholic beverages and
from smoking. They also tend to avoid caffeine-containing
beverages, rich, highly refined foods, and hot condiments
and spices. About 60% of the SDA population are adult
converts; the rest were raised in the church-recommended
lifestyle as children of SDA parents.
A large table (p. 408-09) summarizes 18 studies, from
1958 to 1984, comparing the fiber intake of vegetarians and
nonvegetarians. Address: D.H.Sc., Post-Doctoral Fellow,
Epidemiology Dep., Johns Hopkins Univ., Baltimore,
Maryland.
1294. Gandjar, Indrawati. 1986. Soybean fermentation and
other tempe products in Indonesia. Mycologia Memoir No.
11. p. 55-66. Chap. 4. (C.W. Hesseltine and Hwa L. Wang,
eds. Indigenous Fermented Food of Non-Western Origin.
Berlin & Stuttgart: J. Cramer.) Previously published in 1981
in USDA Miscellaneous Publication FL-MS-333. [14 ref]
• Summary: Contents: Introduction. Kecap (Indonesian
soy sauce). Taoco (Indonesian chiang, a yellowish-brown

porridge that is very popular in Western Java). Soybean
tempe (tempe kedelai). Tempe gembus (okara tempe). Nonsoybean tempe–made from velvet beans (tempe benguk),
jack beans (tempe koro pedang), winged bean (tempe
kecipir), pigeon pea (tempe gude), wild tamarind (tempe
lamtoro), peanut presscake (tempe bungkil kacang), and
coconut presscake (tempe bongkrek).
“Tempe is an important source of protein in the
Indonesian diet. At present the intake of soybean tempe per
person per day is within the range of 40 to 50 g while the
recommendation is 100 g per person per day... The awareness
of the people that soybean tempe is nutritious results in a
higher demand of this product. In the city of Jakarta, about
6000 tonnes of soybeans are processed monthly; 2500 tonnes
for soybean tempe [tempeh], and 3500 tonnes for tahu
[tofu].”
Table VI shows the nutritional composition of some
leguminous seeds and tempe products. Table VII shows
the amino acid content of the seeds and the tempeh of 4
non-soybean legumes. Address: Dep. of Biology, Faculty
of Mathematics and Natural Sciences, Univ. of Indonesia,
Jakarta, Indonesia.
1295. Goddard, Susan. 1986. Focus on soya. Hove, E.
Sussex, England: Wayland (Publishers) Ltd. 48 p. Illust.
Index. 21 x 22 cm. Series: Focus on Resources. [3 ref]
• Summary: This is a brief introduction to the subject with
many color photos. Contents: 1. The importance of soya.
2. The beginnings of soya. 3. Where soya beans are grown.
4. The beginnings of soya processing. 5. The soya plant.
6. Planting. 7. Harvesting. 8. Threshing and storage. 9. At
the processing plant. 10. Extracting and refining the oil.
11. Making margarine. 12. Animal feed. 13. Soya protein
products. 14. Textured vegetable protein. 15. Other soya
products. 16. The nutritional importance of soya. 18. Soya
as a world commodity. 19. The future. Facts and figures.
Glossary. Books to read. Sources of further information.
Numerous large color photos show commercial soya
products. Page 23: Granny Ann High Fibre Cooked SoyaBran, Bilsons Fibrefit, Nature’s Way Soya Flour. Page 24:
Waitrose Soya Soft Margarine, Prewetts Pure Soya Bean Oil.
Page 27: Life All Natural Salad Cream Style Dressing (egg
free) [with soya oil].
Page 30: Mapletons Body Bulk (Malt flavoured milk
& soya protein drink mix. Make with milk), Healthcrafts
Soya Protein Powder (84% protein). Page 31: Cauldron
Foods Vegetable Pâté (mushroom flavour), Cauldron Foods
Tofu Burgers (nut style, chilli, or vegetable), Direct Foods
Protoveg Menu 5 Grain Burgamix, Direct Foods Protoveg
Menu Minced Soya & ___ Mix, Direct Foods Bean __ st
(Oriental Style), Direct Foods Protoveg Menu Sizzles, Direct
Foods Protoveg Menu Sausmix, Direct Foods Protoveg
Menu Burgamix, Sunrise 4 Vegetarian Quarterpound
Burgers.
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Page 33: Direct Foods Mr. Fritzi Fry’s Soy Sausage
Mix, Granose Vegetarian Goulash, Direct Foods Protoveg
(textured soya protein food) Beef Flavour Chunks. Page
34: Duchesse All-Natural Tofu Dressing & Dip, Amoy
Light Soya Sauce, Witte Wonder Organic Tofu Spread (with
paprika), Morinaga Ever-Fresh Silken Tofu. Page 35: Plamil
Soya Milk Rice Pudding, Provamel Soya Dessert (vanilla
[made by Alpro in Belgium]), Sunrise Soya Milk (500 ml,
sugar-free, or sweetened with raw cane sugar).
1296. Hirayama, Takeshi. 1986. A large scale cohort study
on cancer risks by diet–with special reference to the risk
reducing effects of green-yellow vegetable consumption.
In: Yuzo Hayashi, et al., eds. 1986. Diet, Nutrition and
Cancer: Proceedings of the 16th International Symposium
of the Princess Takamatsu Cancer Research Fund, Tokyo,
1985. Tokyo: Japan Scientific Societies Press; Utrecht,
Netherlands: VNU Science Press. xvi + 345 p. See p. 41-53.
[13 ref]
• Summary: Breast cancer: In a prospective study of 142,857
women in Japan followed for 17 years, the author found a
significant graded inverse relationship between consumption
of miso soup and subsequent risk of breast cancer (p. 48).
Note: This is the earliest document seen (June 1999) which
suggests that soy might reduce one’s risk of prostate cancer.
Stomach cancer: The author found a significant graded
inverse association between the consumption of miso
and green/leafy vegetables and gastric cancer risk among
122,261 men and 142,857 women followed for 13 years.
Japanese who consumed meat daily had much higher
mortality from breast cancer and colon cancer than those
who ate little or no meat.
“Daily consumption of green-yellow vegetables (GYV)
rich in beta-carotene, vitamin C, calcium, and dietary fiber
was observed to lower risks for selected cancers such as
lung, stomach, prostate, and cervix. The risk reducing effect
appeared more striking in cigarette smokers.
“Risks for cancer of the stomach in males and females
and cancer of the breast in females were observed to be
lower with the increase in frequency of soybean paste soup
consumption which frequently contains GYV.” Address: Inst.
of Preventive Oncology, Tokyo 162, Japan.
1297. McDougall, Mary A. 1986. The McDougall healthsupporting cookbook. Vol. 2. Piscataway, New Jersey: New
Century Publishers. iii + 157 p. Index. 23 cm.
• Summary: This is a vegan cookbook whose 250 original
recipes are designed to support The McDougall Plan,
which is a diet low in fat and sodium, high in complex
carbohydrates. Since soyfoods are relatively high in fat, they
are used sparingly and the recipes are marked by a symbol
of a crown. Low sodium soy sauce is used in many recipes.
Soy-related recipes include: Scrambled tofu (p. 2-3). Tofu
salad dressing (p. 7-8). Dijon tofu dip (p. 9). Onion soup dip

(with tofu, p. 9). Dilly tofu dip (p. 9-10). Miso soup (p. 39).
Creamed tofu soup (p. 41). Tempeh Creole (p. 62-63). Ricetofu stuffing mix (p. 88). Tempeh and grain casserole (p. 91).
Tofu loaf (p. 96-97). Baked tofu cubes (p. 97-98). Spinachtofu burgers (p. 99-100). Where’s the meat loaf? (with
tofu, p. 101-02). Oat burgers (with tofu, p. 102-03). TVP
stuffing mix (p. 109). Okara cookies (p. 126). Tofu banana
pudding (p. 132). The section titled “Update on ingredients”
(p. 133-35) includes a description of: Worcestershire sauce
(Sharwood’s–natural and without anchovies), umeboshi plum
sauce, tamari or soy sauce, okara, tempeh, kombu, and tahini.
A portrait photo on the rear cover shows Mary McDougall.
Note: Not long after this book was published,
New Century Publishers changed its name to New Win
Publishing, Inc. and moved to Clinton, New Jersey. As of
2000 this book is published by Putnam/Penguin. Address:
P.O. 14039, Santa Rosa, California 95402.
1298. McPherson-Kay, Ruth. 1986. Dietary fiber–A
perspective. In: Gene A. Spiller, ed. 1986. CRC Handbook of
Dietary Fiber in Human Nutrition. Boca Raton, Florida: CRC
Press, Inc. 483 p. See p. 7-11. Chap. 1.2. [27 ref]
• Summary: This is a brief history of dietary fiber from the
mid-1960s until the mid-1980s. Contents: Introduction.
Current status of dietary fiber research: Constipation,
diverticular disease, colonic cancer, glucose absorption and
metabolism, hyperlipidemia. The future.
“In the brief span of two decades, dietary fiber
has emerged to become one of the most exciting and
controversial subjects in human nutrition. Once regarded
simple as ‘roughage,’ the conceptual view of fiber has
expanded to include a complex group of materials of diverse
chemical and morphological structure, resistant to the action
of human digestive enzymes...
“Prior to 1965, interest in dietary fiber was sporadic and
superficial. Serious proponents of the benefits of fiber, such
as [Sylvester] Graham in the U.S. (1840) and Allinson in
Britain (1905), were often dismissed as cranks. Their claims,
at times extravagant, were not put to serious test.” A steady
increase in the incidence of constipation and diverticular
disease “paralleled the decline in cereal fiber intake with the
introduction of roller milling in the 1870s.
“The recent surge of interest in dietary fiber research
was sparked by epidemiological observations. As a result
of their African experience, Burkitt, Trowell, and Walker
succeeded in bringing fiber to the forefront by pointing out
the great disparity between Europeans and rural Africans
in the age-specific incidence of a number of degenerative
diseases. This they attributed to the vast differences between
the two populations in dietary fiber consumption. Thus, the
‘fiber hypothesis’ was conceived, and a period of intense
laboratory and clinical research was underway.” Address:
M.D., Ph.D., St. Michael’s Hospital, Univ. of Toronto,
Toronto, Ontario, Canada.
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1299. Ory, Robert L. 1986. Plant proteins: applications,
biological effects, and chemistry. Washington, DC: American
Chemical Society (ACS). ix + 285 p. Held 8-13 Sept. at
Chicago, Illinois. Illust. Index. 24 cm. [300+* ref]
• Summary: “Developed from a symposium sponsored
by the Division of Agricultural and Food Chemistry at the
190th Meeting of the American Chemical Society, Chicago,
Illinois, September 8-13, 1985.”
Robert L. Lory was born in 1925. Address: Southern
Regional Research Center, Agricultural Research Service,
U.S. Dep. of Agriculture, New Orleans, Louisiana.
1300. Pierson, M.D.; Reddy, N.R.; Odunfa, S.A. 1986.
Other legume-based fermented foods. In: N.R. Reddy, M.D.
Pierson, and D.K. Salunkhe, eds. 1986. Legume-Based
Fermented Foods. Boca Raton, FL: CRC Press. [viii] + 254
p. See p. 219-31. Chap. 13. [43 ref]
• Summary: Contents: Introduction. Ugba. Inyu and Kecap.
Waries. Kenima. Meitauza. Philippine Tao-si. Fermented
cowpeas and chickpeas.
Inyu (p. 225-26) is a fermented black soybean sauce
made in Taiwan, mainland China, Hongkong, and other
places with large Chinese populations. Inyu differs from soy
sauce in that the flavor become more intense after cooking. A
flow diagram for the preparation of Inyu shows that no wheat
is used in making it.
Kecap (p. 226-27) is Indonesian soy sauce. The two
types are kecap manis (which has a sweet flavor) and kecap
asin (which has a salty flavor). The preparation of kecap
and kecap manis are described. Kecap is classified into three
grades by quality: (1) Contains more than 6% protein. (2)
Contains 4-6% protein. (3) Contains 2-4% protein.
Tao-si is a fermented food made from soybeans in
the Philippines. To make tao-si, soybeans are first soaked
overnight at room temperature. The beans are then boiled
for 1 hour, drained, and cooled. At room temperature, the
soybeans are coated with either raw or roasted wheat flour
and inoculated with Aspergillus oryzae, a mold. The beans
are then spread on bamboo trays, covered with banana
leaves, and incubated for 2-3 days in a warm place until the
soybeans are overgrown with a mycelium of white mold.
The mold-covered soybeans are immersed in a brine solution
(18% w/v = 18 gm of salt per 100 cc of water) and heated
to boiling to prevent further mold growth and to inactivate
enzymes.
Note: Unlike most fermented black soybeans, tao-si
does not undergo two sequential fermentations. Address: 1-2.
Dep. of Food Science and Technology, Virginia Polytechnic
Inst. and State Univ., Blacksburg, VA; 3. Dep. of Botany,
Univ. of Ibadan, Ibadan, Nigeria.
1301. Reddy, N.R.; Pierson, M.D.; Salunkhe, D.K. 1986.
Introduction. In: N.R. Reddy, M.D. Pierson, and D.K.

Salunkhe, eds. 1986. Legume-Based Fermented Foods. Boca
Raton, FL: CRC Press. [viii] + 254 p. See p. 1-3. Chap. 1. [5
ref]
• Summary: Contents: A two-page table titled “Legumebased fermented foods,” which summarizes all foods
discussed in this book, has 5 columns: Name of food,
substrate, microorganisms involved, use of food, and areas
(where made and used). For example. Natto: Soybeans.
Bacillus natto. Cake as a meat substitute [sic, it is neither in
cake form nor serves as a meat substitute]. Japan (northern
part).
Note: Kenima should be spelled “Kinema.” “Kecap”
is not a different seasoning from “ketjap.” Both refer to
Indonesian soy sauce; the latter is simply the old spelling.
Address: 1-2. Dep. of Food Science and Technology, Virginia
Polytechnic Inst. and State Univ., Blacksburg, VA.
1302. Rusza, C.S.; Javor, T.; Mozsik, G.Y. eds. 1986.
Research on dietary fibres: A joint study of medicine,
nutrition and industry. Budapest, Hungary: Akademiai Kiado.
xiv + 223 p. Foreword by Prof. J. Tigyi. [Eng]
• Summary: This book resulted from the Symposium on the
Possibilities of the Chemical Determination of the Dietary
Fibres and their Nutritional and Dietetic Roles, which was
held on 23-24 Sept. 1983 in Pecs, Hungary. A photo (p. v)
shows the attendees and lists their names. Address: Hungary.
1303. Spiller, Gene A. ed. 1986. CRC handbook of dietary
fiber in human nutrition. Boca Raton, Florida: CRC Press,
Inc. 483 p. Index. [700+* ref]
• Summary: This excellent, comprehensive work is “proof
of the amazing growth in the study of dietary fiber during
the 1970s and 1980s... Interest in what used to be the
disregarded cinderella nutrient of the early 20th century
has grown at a rate greater than almost any other nutrient.
The plant cell wall and the gums and mucilages had found
their well-deserved niche in nutrition and medicine.” Soy is
discussed on the following pages: Soybean hulls (93, 157–
and husks). Diabetes treatment and soybeans (95, 97, 350).
Soybean isolate fiber (p. 71, 445). Soybean bran (134, 266,
389). Fecal output and soybeans (218). Fecal composition
and soybeans (255). Carbohydrate hydrolysis and soybeans
(308). Soybean proteins (338, 459). Soybean meal (388).
Fiber content of soybeans (440). Soybean flour (454, 459).
Crude fiber in soybeans (454). Phytate in soybeans (457).
Saponins in soybeans (p459). Address: D.Chem, PhD,
Consultant in Nutrition Research, Los Altos, California.
1304. Spiller, Gene A. 1986. Definition of dietary fiber. In:
Gene A. Spiller, ed. 1986. CRC Handbook of Dietary Fiber
in Human Nutrition. Boca Raton, Florida: CRC Press, Inc.
483 p. See p. 15-18. Chap. 2.1. [19 ref]
• Summary: Contents: Crude and dietary fiber. Need for and
limitations of all-encompassing definitions. Is fiber a fiber?
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Current all-encompassing definitions. A table (p. 16-17)
gives 11 definitions and alternative terms for dietary fiber.
The terms and authors recommending them are: Dietary fiber
(Trowell), dietary fiber complex (Trowell, Spiller), dietary
fiber (Southgate), dietary fiber (Furuda), plantix (Spiller),
plantix complex (Spiller), Purified plant fiber (Spiller),
unavailable carbohydrate (McCance and Lawrence), edible
fiber (Trowell, Godding), neutral detergent residue (Van
Oest), crude fiber (an old term based on a method of analysis
that is defective). All fiber is resistant to hydrolysis by the
digestive enzymes of humans. Address: D.Chem, PhD,
Consultant in Nutrition Research, Los Altos, California.
1305. Tsuji, Shizuo; Hata, Koichiro. 1986. Practical
Japanese cooking: Easy and elegant. Tokyo, New York &
San Francisco: Kodansha International. 151 p. Illust. (color
photos by Yoshikatsu Saeki). Index. 31 cm.
• Summary: A beautiful, elegant book. M.F.K. Fisher says of
this book (rear dust jacket): “The recipes are clear and easy
to follow, and the illustrations are especially delightful, truly
top high-style Japanese simplicity. Messrs. Tsuji and Hata
have given us the best of the old and the new.”
The Preface, by Shizuo Tsuji (born in 1948) notes that
the many-faceted Japanese “cooking tradition relies heavily
on two primary ingredients–delicate bonito stock (dashi)
and, not unexpectedly, soy sauce. Most, if not all, dishes call
for one or both.” The recipes generally call for either “dark
soy sauce” [koikuchi] or “light soy sauce” [usukuchi].
Soy related: Squid and asparagus with mustard miso
sauce (... karashi su miso ae, with “5 Tbsps nonsweet
white miso paste,” p. 19). Tofu, pork, and vegetable soup
(Kenchin jiru, with “1 block regular {‘cotton’} tofu, about
10 oz {300 gm}, p. 24). Pureed corn soup (with “2 Tbsps
nonsweet white miso paste,” p. 24). Miso soup with pork
and vegetables (Buta jiru, p. 25). Yellowtail teriyaki (Buri
teriyaki, p. 35). Simmered mackerel in miso (Saba misoni, p. 37). Tofu as a possible ingredient (p. 38). Deep-fried
trout in vegetable sauce (Tofu can be added to the sauce to
give the dish more volume, or tofu can easily be substituted
for the trout, p. 39). Stuffed spiny lobster (“In place of egg,
softened miso can be used in the filling,” p. 40-41). Squid
teriyaki (Ika teriyaki; the teriyaki sauce includes mirin,
sake, dark soy sauce, and tamari soy sauce, p. 44). Shrimp
and leeks with mustard-miso sauce (... karashi-su-miso
kake, p. 48). Grilled beef (with tamari soy sauce in Lemonsoy dipping sauce {Ponzu}, and dark soy sauce in sesame
dipping sauce, p. 50-51). Grilled beef with miso (Gyuniku
miso-yaki, with “4 Tbsps Red Miso Sauce {p. 85},” p. 54).
Nagasaki-style braised pork (Buta kaku-ni, with “1 cup {250
gm} unpacked okara {tofu pulp} or milk, optional,” p. 58).
The section titled “Tofu” includes: Simmered tofu
(Yudofu, with “2 blocks tofu, about 20 oz {600 gm} total,”
p. 71). Night-dried tofu with chicken sauce (Ichiya-dofu tori
soboro ankake; regular tofu is allowed to freeze overnight to

give it a different texture, p. 72). Simmered tofu dumplings
(Ganmodoki uma-ni, p. 73-74). Deep-fried tofu (Agedashidofu, p. 75). Scrambled tofu (Iri-dofu, p. 76). White salad
(Shira-ae, p. 77). Tofu sandwiches (Tofu hakata-ni, p. 7879). Tofu hamburger steak (with miso, p. 80). Freeze-dried
tofu with egg (Koya-dofu tama-jime, p. 81).
Grilled eggplant (Taki-nasu, with Soy-ginger sauce, p.
84). Deep-fried eggplant with miso sauce (Nasu dengaku,
with Red Miso Sauce, p. 85). Turnip with ginger-miso
sauce (Furo-fuki kabura, with 1 cup Red Miso Sauce, p.
88). Chinese cabbage and deep-fried tofu (Hakusai usuage
uma-ni, with “4 pieces thin deep-fried tofu {usuage}, about
3 oz (80 gm) total,” p. 90). Deep-fried and simmered acorn
squash (Eikon sukasshu no age-ni, with “2 blocks thick
deep-fried tofu {atsuage}, about 5 oz {150 gm} total,” p.
93). Simmered soybeans (Nimame, with “1 cup {120 gm}
dried soybeans;” “The real secret... is to allow the beans a
long pre-soak before beginning to cook,” p. 94). Vegetables
with white sesame dressing (Goshiki yasai gomashirasu-ae,
with 1 block regular tofu, p. 96). Mixed rice (Kayaku gohan,
has “thin deep-fried tofu” as an alternative ingredient, p.
100). Scattered sushi (Bara sushi, with “1 cake freeze-dried
tofu {Koya-dofu}, about ½ oz {15 gm},” and “2 Tbsp dark
soy sauce,” p. 106-07). Thick roll sushi (Futo-maki-zushi,
with “2 cakes freeze-dried tofu {Koya-dofu}, about 1 oz
{30 gm} total,” p. 113). Inari sushi (Inari-zushi, with “10
pieces thin deep-fried tofu {usuage}, each about 3 inches
{8 cm} square, p. 114-15). Udon noodles with deep-fried
tofu (Kitsune udon, with 4 pieces thin deep-fried tofu, p.
120). Sukiyaki (“... actually only appeared on the horizon
of Japanese cuisine some one hundred years ago,” with “½
block regular {‘cotton’} tofu,” p. 122-23). Oden stew (Oden
nabe, with “4 blocks thick deep-fried tofu,” p. 124-25).
Seafood pot (Yose nabe, with 1 block regular tofu,” p. 12627). Deep-fried mixed kebabs (Kushi-katsu, with 1/3 cup
Worcestershire sauce in the Dipping sauce, p. 132-33).
The section titled “Ingredients” (p. 144-49) has a photo
and excellent description for each entry, including: Ginger
(fresh). Ginger (red vinegared). Ginger (sweet vinegared).
Green seaweed flakes (ao-nori). Hot yellow mustard
(karashi). Kelp (konbu). Kelp (salted) (shio-konbu). Mirin.
Miso paste (Sweet white miso, nonsweet white miso, red
miso). Nori seaweed. Pickled plums (umeboshi). Rice cakes
(mochi). Rice vinegar. Saké. Sesame seeds (white, black,
or brown). Seven-spice pepper. Shiitake mushrooms. Shiso
leaves. Soba noodles. Somen noodles. Soybeans (fresh
young) (edamame). Soy sauce (dark, light, tamari). Tofu
(freeze-dried) (Koya-dofu, kori-dofu, or shimi-dofu). Tofu
(fresh). Tofu (thick deep-fried). Tofu (thin deep-fried). Udon
noodles. Wakame seaweed. Wasabi horseradish (“has a
tingling hotness that goes straight to the nose”).
About the authors (inside rear dust jacket, with small
color portrait photos of each): “Shizuo Tsuji is president of
the Ecole Technique Hôtelière Tsuji, the largest culinary
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school in Japan. It comprises three divisions, whose total
enrollment currently exceeds three thousand. At the main
school, which offers intensive courses in Japanese, French,
Italian, and Chinese cooking, aspiring chefs receive the
training necessary to become professionals. At the Ecole
Supérieure de Pâtisserie Tsuji students may perfect their
confectionery techniques. The Centre de Perfectionnement in
Liergues, France, accepts those desirous of completing their
education with firsthand experience in Europe.” All classes
are conducted in Japanese. He is author of the classic book
Japanese Cooking: A Simple Art (1980, in English). Address:
Tsuji Professional Culinary Inst., Osaka, Japan.
1306. USDA Human Nutrition Information Service. 1986.
Nutrition and your health: Dietary guidelines for Americans.
2nd ed. In: Home and Garden Bulletins, Nos. 231-1 through
232-7, Washington, DC. 23 p. *
• Summary: Many nutritionists and health professionals
agree with and promote the USDA Dietary Guidelines
(1986). They feel that the guidelines–(a) eat a variety of
foods; (b) maintain desirable weight; (c) avoid too much fat;
(d) avoid saturated fat and cholesterol; (e) eat foods with
adequate starch and fiber; (f) avoid too much sugar; (g) avoid
too much sodium; and (h) if you drink alcoholic beverages,
do so in moderation–will generally lead to a nutritious diet
and good health. Address: Washington, DC.
1307. Wang, H.L.; Fang, S.F. 1986. History of Chinese
fermented foods. Mycologia Memoir No. 11. p. 23-35. Chap.
2. (C.W. Hesseltine and Hwa L. Wang, eds. Indigenous
Fermented Food of Non-Western Origin. Berlin & Stuttgart:
J. Cramer.) Not previously published in 1981 in USDA
Miscellaneous Publication FL-MS-333. [6 ref]
• Summary: Discusses the early history of numerous
types of chu [ch’ü, qu] (similar to koji, with a substrate of
wheat, barley, millet, and/or rice), chiang [jiang] (salted
sauce), shi or tou-shi (fermented beans) [fermented black
soybeans], chiang-you, tou-yu and shi-tche (the liquid from
shi [fermented black soybean sauce]; “It is a very dark
but clear liquid and was the most popular seasoning in the
sixth century”), tou-fu-ru (fermented tofu or sufu), La-patou (Mucor fermented beans), Mei-tou-tcha (Meitauza,
fermented okara), tsu (vinegar), yan-tsai (salted vegetables).
The three main sources of early information on
fermented soyfoods are: (1) Shih chi [pinyin: Shiji by
Sima Qian] (90 B.C., historical record). (2) Ch’i-min
yao-shu [pinyin: Qimin yaoshu, by Jia Sixie, AD 544,
“Important arts for the people’s welfare”] (+6th century
agricultural encyclopedia). (3) Pen-ts’ao kang-mu [pinyin:
Bencao gangmu, by Li Shizhen, AD 1596, “The great
pharmacopoeia”] (16th century botanical encyclopedia).
Concerning shi or tou-shi [fermented black soybeans]:
The first written record “appeared in the Shi-chi (the
historical records) written by Szuma Chien in the second

century B.C., which stated that shi was sold next to salt,
indicating shi was already a popular food seasoning.” In the
Qimin yaoshu (6th century AD) the method of preparing
shi is described in detail. Temperature is said to be the most
important factor in making shi, and June was found to be
the best month for preparing this fermented seasoning. A
detailed description of the process is given.
The Bencao gangmu (16th century AD) described
many types of shi made at different localities, and gave the
medicinal use of each.
“In more recent times, shi can be classified into three
general types.” (1) Aspergillus oryzae mold type, which is
the traditional type, also known as tou-shi [douchi], and
is the most common type, prepared as described above,
but using pure cultures of Aspergillus oryzae. Today the
fermentation is carried out at 25ºC in wooden barrels.
“In some areas, the washed, molded beans are mixed
with 16-18% salt and fermented at 35ºC for 30 days.” (2)
Mucor mold type, which is usually made in Szechuan in
wooden trays. The process is described. The mold is Mucor
racemosus Fresenius. (3) Bacillus bacteria type, called shuitou-shi [pinyin: shui-dou-chi], is probably the same product
as natto in Japan [except that it is salted]. To make shuitou-shi: Clean, soak, and boil soybeans until soft. Place in a
cloth bag and cover with straw [an excellent natural source
of B. subtilis]. After incubation for 1-2 days at 25-30ºC
the soybeans will be covered with viscous substances. The
quality of the product is ascertained by the stickiness of the
beans. Mix the sticky soybeans with minced ginger and salt,
then pack tightly into jars, and age for one week. They are
now ready to consume. “The organism responsible for this
fermentation has been identified as Bacillus species.”
Note 1. Is the third type salted? Salt is apparently added
after the 1st fermentation and before the 2nd. Thus, it would
seem to be an intermediate form between douchi / tou-shi
(fermented black soybeans, salted) and natto (unsalted). If it
is not salted, it would seem to be Chinese natto.
Note 2. This is the only document seen (Jan. 2012)
that mentions either shui-tou-shi or shui-dou-chi. Address:
1. USDA/NRRC, 1815 N. University St., Peoria, Illinois
61604; 2. Inst. of Microbiology, Academia Sinica, Beijing,
China.
1308. Wang, H.L.; Hesseltine, C.W. 1986. Glossary of
indigenous fermented foods. Mycologia Memoir No. 11. p.
317-44. Chap. 18. (C.W. Hesseltine and Hwa L. Wang, eds.
Indigenous Fermented Food of Non-Western Origin. Berlin
& Stuttgart: J. Cramer). [29 ref]
• Summary: The section titled “Fermented Legume
Products” defines chao (Vietnamese fermented tofu),
chiang-chu (Chinese koji), ch’ou-toufu and ch’ou-toufuru (fermented tofu), Damsuejang and doenjang (Korean
miso), furu, sufu, hon-fan or red sufu (fermented tofu), inshi (“Fermented black soybeans from China”), in-yu (Type
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of Chinese soy sauce made from black soybeans), kanjang
(Korean soy sauce), kenima [sic, kinema], ketjap or kecap
(Indonesian soy sauce from black soybeans), meitauza
or mei-tou-cha (fermented okara), meju (maiju or maeju;
Korean soybean koji), natto, oncom (onchom or oncom),
see-iu (see-iew; Thai soy sauce made from whole soybeans);
soy sauce, soybean paste, tahuri (tahuli; Filipino fermented
tofu. See sufu), tao-chieo (tao-jiao; Thai miso), taohu-yi
(Fermented tofu from Thailand. See sufu), taokoan, tempe
(many types), thua-kab (dry thua-nao), thua-merk (wet and
cooked thua-nao), thua-nao (Thai natto), tosufu (see sufu),
toufu-ru (fermented tofu), tsue-fan (tsui-fan, chee fan;
fermented tofu).
Note 1. This is the earliest English-language document
seen (Nov. 2011) that contains the term “Fermented black
soybeans from China,” or that uses these terms to refer to
in-shi.
Under “Fermented Cereal-Legume Products” we find:
chiang, chiang-yu (chau-yu, Chinese soy sauce), fermented
soybeans (fermented black soybeans), hamanatto, kochujang
(kochu chang), miso, shoyu, tamari, taotjo (tao-tjo, tao dji;
Fermented soybeans from Indonesia or Thailand [sic, No!
Tao-tjo is Indonesian-style miso and tao dji are Indonesian
fermented black soybeans]), tao-tjung or tou-chiang (chiang),
tao-yu (tou-yu; Chinese soy sauce), tauco (taocho, taoco,
taucho; Indonesian miso), tou-pan-chiang (Chinese fava bean
miso), tou-shi (toushih; Chinese fermented black soybeans),
toyo (Filipino soy sauce). Note 2. This is the earliest Englishlanguage document seen (March 2009) that uses the word
“taocho” to refer to Indonesian-style miso.
Fermented Vegetable Products include: Chiang-tsai
(chiang-tsay; Vegetables in China pickled in chiang or soy
sauce or tien-mien-chiang), miso-zuke. Address: USDA/
NRRC, 1815 N. University St., Peoria, Illinois 61604.
1309. Wang, Hwa L. 1986. Uses of soybeans as foods in the
West with emphasis on tofu and tempeh, In: R.L. Ory, ed.
1986. Plant Proteins: Application, Biological Effects, and
Chemistry. Washington, DC: American Chemical Society. ix
+ 285 p. See p. 45-60. [34 ref]
• Summary: Contents: Abstract. Introduction. Tofu:
preparation, soybean variety, composition and nutritional
value of tofu, microbiological quality of tofu. Tempeh:
preparation, tempeh products from grains and other beans,
biochemical changes during fermentation, nutritional value,
microbiological quality of tempeh, conclusions.
Tables: (1) Oriental soybean foods: nonfermented
and fermented. (2) Protein to oil ratio of tofu and soymilk
as affected by protein and oil content of soybeans. (3)
Composition of tofu as related to percentage of water. (4)
Proximate composition of soybeans and tempeh.
Figures show: (1) Flow diagram for preparation of
tofu, including removing of residue (okara). (2) Four
graphs showing concentration and type of coagulant to the

yield of tofu. (3) Four graphs showing concentration and
type of coagulant to the texture characteristics of tofu. (4)
Flow diagram for tempeh fermentation. Address: Northern
Regional Research Center, Agricultural Research Service,
U.S. Dep. of Agriculture, Peoria, Illinois 61604.
1310. Product Name: Firm Tofu, Tofuburger, Tofu Pasty,
Okara Bread.
Manufacturer’s Name: Soyfoods Ltd.
Manufacturer’s Address: Wheathampstead House, The
Old Brewery, St. Albans, Herts. AL4 8DS, England. Phone:
0664-60572.
Date of Introduction: 1986?
New Product–Documentation: Letter from Simon
Bailey. 1988. Oct. 10. Paul Jones has moved from his
Wheathampstead House address to 66 Snow Hill, Melton
Mobray, Leicestershire, LE13 1PD, England. Same phone.
He doesn’t make tempeh. But he now makes Firm & Soft
Tofu, Tofuburger, Tofu Pasty, and Okara Bread.
Talk with David de Korsak. 1990. Jan. 31. David, a
Frenchman, worked for this company in England from
Oct-Dec. 1987 and May-June 1989. The first time he made
tofu and the second time he made okara bread and burgers.
They also made a seasonal Christmas Cake with tofu. The
company moved to Melton Mobray in about 1985. It sells to
about 80-85 retail outlets in London. The company is very
small. Paul and his wife and one driver are the only full-time
employees.
1311. Toyo Shinpo (Soyfoods News). 1987. Gyôkai saidai no
nandai okara o kangaeru. Urisaki ga kadai ni [Manufacturers’
biggest problem is okara. The problem is where to sell it, dry
it, and the expense of doing so]. Jan. 1. p. 7-8. [Jap; eng+]
• Summary: Is okara waste matter or can it be put to use? If
it is useful, can it be used inexpensively? Tofu manufacturers
in Japan who deal with okara are trying to use twin screwextruders to put okara to good use. Dried okara is useful,
but drying okara is a very expensive operation. Okara has
recently been used in dog, cat, and fish foods, etc. The dairy
industry also consumes some.
They are even using it as compost in Aichi-Ken.
This has had some good results. They started to use it as
fertilizer in July 1986, and they produced nice melons and
watermelons. In addition, the okara seemed to ward off
insects. Because of results such as these, okara now sells for
¥5,000 a ton. There have been good results in using okara
as fertilizer in the production of cucumbers and tomatoes in
Hokkaido. In Nagano, they are trying to cultivate shimeji
mushrooms using okara.
Okara is also being used in miso for miso pickles
(misozuke). This research is still in the preliminary stages
however. In Kagawa-ken, a frozen food company is making
tofu croquettes using okara. In Fukuoka-ken, they use
dried okara for food products, growing mushrooms, and
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as fertilizer. It is also used in croquettes and hamburgers–3
manufacturers are actually making these foods now.
1312. Frick, Elaine E. 1987. Soybeans: South Carolina’s ugly
duckling gets exciting when it changes. Record (Columbia,
South Carolina). Jan. 14. p. 1B, 2B.
• Summary: In 1969 the South Carolina Soybean Board
was created. In 1984 soybeans were the state’s top incomeproducing crop.
1313. 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
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.
1314. Product Name: Organic Tofu Burgers.
Manufacturer’s Name: Oasis Wholefoods.
Manufacturer’s Address: Unit 3C, Dart Complex, Steamer
Quay Rd., Totnes, South Devon, England.
Date of Introduction: 1987. January.
Ingredients: Organic brown rice, tofu, carrots, onions,
sunflower seeds, okara, garlic, shoyu, sea salt, vegetable oil,
spices.
Wt/Vol., Packaging, Price: 160 gm.
How Stored: Refrigerated.
New Product–Documentation: Letter from Simon Bailey.
1988. Oct. 10. Company name is now Oasis Wholefoods.
Phone: 0803-863167. They now make Organic Tofu (plain
& smoked), Tofuburger, and Organic Tempeh. In Dec. 1987
Francis Checkley sold the company to I.J. Mohammed.

Letter from I.J. Mohammed. 1991. Sept. 30. This
product was introduced in Jan. 1987. There is only one type/
flavor. Label sent by I.J. Mohammed. 1991. Sept. 30. 2.5
inches diameter. Pea green on yellow. Illustration of palm
trees. “Ready for eating hot or cold.”
1315. Toyo Shinpo (Soyfoods News). 1987. Kôji-kin baiyô
okara aji, kaori, shokkan ryôkô. Okara shori ni idomu. Okara
hanbaagu tanpaku na aji de katasa yoshi (ryo) [Culturing
okara with koji molds. The taste, fragrance, and texture are
good. Processing okara by chilling. Okara hamburger–light
taste and good firmness]. Feb. 2. p. 2. [Jap; eng+]
• Summary: In this experiment, raw okara, white rice,
bran, and konnyaku powder were cultured with koji molds
(Aspergillus oryzae), Rhizopus molds (kumonosu kabi), and
one other type. Afterwards, the mixture was used in deepfried tofu burgers (ganmo), croquettes, and hamburgers. The
best results occurred when ground pork was mixed in to
make a hamburger. The end product had a light taste and a
nice firm texture.
1316. Golden Soy Foods, Inc. 1987. Soy for all seasons.
Whole Life. Jan/Feb. p. 37. [1 ref]
• Summary: Each of these recipes calls for Hot &
Spicy Soysage or Soysage Tofu Sandwich Spread (both
vegetarian), made by Golden Soy Foods of Athens, Ohio.
Soyballs with gravy and rice. Stuffed zucchini. Sliced
soysage sandwich. Soysage pizza sandwich. Soy burgers.
Soysage casserole. Address: Athens, Ohio.
1317. Moeljopawiro, Sukarti; Gordon, D.T.; Fields, M.L.
1987. Bioavailability of iron in fermented soybeans. J. of
Food Science 52(1):102-05. Jan/Feb. [24 ref]
• Summary: Soybeans contain appreciable amounts of
iron but its availability is poor, in part because of phytic
acid and fiber present in the plant. The relative biological
value (RBV, a measure of bioavailability) of iron increased
from 60.1% in boiled nonfermented soybeans to 86.7%
by lactic acid producing microorganisms and 87.5% in
tempeh. Thus fermentation increases the bioavailability
of iron. This is probably because the enzymes from the
microorganisms hydrolyze the complex form and/or
insoluble form of the iron. Tempeh molds produce active
phytase, which hydrolyzes phytic acid, which in turn reduces
iron availability. Address: Dep. of Food Science & Nutrition,
Univ. of Missouri, Columbia, MO 65211.
1318. Ransom, Kevin. 1987. Soy Plant hits profit trail with
tofu dogs. Crain’s Detroit Business. March 23. p. 3, 33.
• Summary: Bruce Rose, president of Rosewood Products
Inc., an Ann Arbor distributor of health-food products, is
now calling the shots at The Soy Plant, a tofu producer
mired in Chapter 7 bankruptcy proceedings since January,
with $37,900 of debts. Rosewood has been distributing the
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Soy Plant’s tofu for 6 years. Rose plans to install $85,000 of
new tofu equipment and to concentrate on “higher margin
prepared products” such as “tofu dogs, soysage, and missing
egg salad.” Address: Detroit, Michigan.

standard test meal can enhance the return in plasma glucose
levels toward baseline. Address: 1. M1570 SPH-II, Human
Nutrition Program, School of Public Health, The Univ. of
Michigan, Ann Arbor, MI 48109.

1319. Lo, G.S.; Evans, R.H.; Phillips, K.S.; Dahlgren,
R.R.; Steinke, F.H. 1987. Effect of soy fiber and soy protein
on cholesterol metabolism and atherosclerosis in rabbits.
Atherosclerosis 64(1):47-54. March. [31 ref]
• Summary: Rabbits fed the combination of ISP and soy
fiber had the lowest plasma cholesterol concentration
and the lowest incidence of aortic lesions, suggesting a
complementary role for these two products in preventing
atherosclerosis in rabbits. Address: Ralston Purina Co.,
Checkerboard Square, St. Louis, Missouri 63164.

1323. Product Name: Burgers (With Okara, Fried).
Manufacturer’s Name: Bean Machine.
Manufacturer’s Address: Grymych, Wales, UK.
Date of Introduction: 1987. April.
Ingredients: Incl. Okara, rice, nuts, vegetables, spices.
Wt/Vol., Packaging, Price: Vacuum packed.
How Stored: Refrigerated.
New Product–Documentation: Carolyn Rees. 1987. April.
Soyfoods (ESFA). “The Bean Machine story.” The main
ingredient in burgers is okara. No tofu is used. “The burgers
are relatively new products to us... At the moment we make
only one flavor, which is the nut one, but we hope to do
a regular one and a chili in the near future. When we first
introduced it, they were fried, 11 at a time in a frying pan,
and all the mixes were made manually.” Now they are deep
fried.

1320. Nutrition Overview. 1987. Dietary fiber. Fibrim soy
fiber. 2(1):1-3. March. [21 ref]
• Summary: A good review of the key literature on dietary
fiber, and a definition of dietary fiber versus crude fiber.
Crude fiber, used until recently in dietary tables, represents
only a small portion of the dietary fiber in a food. Americans
are advised to consume 20-35 gm of fiber daily. Discusses
effects of Fibrim soy fiber on bowel function (decreased
mouth to cecum transit time, increased fecal bulk and
moisture), lipid metabolism (lowered serum cholesterol),
diabetic control (reduced hypoglycemic rebound in
normal individuals, improved glucose tolerance in obese
diabetics), and mineral bioavailability (mineral balance and
macronutrient utilization were not affected).
1321. Sidhu, G.S.; Upson, Barbara; Malinow, M.R.
1987. Effects of soy saponins and tigogenin cellobioside
on intestinal uptake of cholesterol, cholate and glucose.
Nutrition Reports International 35(3):615-23. March. [20
ref]
• Summary: In rats, soy saponins reduced cholesterol intake
by about 50% and also significantly reduced cholate and
glucose uptakes. “The hypocholesterolaemic activity of
saponins may be related to their capacity and specificity
to interact with cholesterol or bile acids, or both, and thus
inhibit their intestinal absorption.” Address: 1. CSIRO Div.
of Food Research, P.O. Box 52, North Ryde, NSW, 2113,
Australia; 2-3. Oregon Regional Primate Center, Beverton,
OR.
1322. Tsai, A.C.; Vinik, A.I.; Lasichak, A.; Lo, G.S. 1987.
Effects of soy polysaccharide on postprandial plasma
glucose, insulin, glucagon, pancreatic polypeptide,
somatostatin and triglyceride in obese diabetic patients.
American J. of Clinical Nutrition 45(3):596-601. March. [23
ref]
• Summary: In obese non-insulin-dependent diabetics, the
addition of 10 gm of soy polysaccharide (soy fiber) to a

1324. Product Name: Soysage Burgers.
Manufacturer’s Name: Bean Machine.
Manufacturer’s Address: Grymych, Wales, UK.
Date of Introduction: 1987. April.
Ingredients: Soysage, pepper, onion.
New Product–Documentation: Carolyn Rees. 1987. April.
Soyfoods (ESFA). “The Bean Machine story.” “Soysage
burgers have the same basic recipe as the soysage, but
with added pepper and onion. They are put into the same
packaging and cooked in the same way as the soysage. They
are then formed into a burger shape and covered with the
same mixture of flour and spices as for the Tofu bites. They
can be cooked either by frying, grilling, or in a microwave.”
1325. Product Name: [Okara cookie].
Foreign Name: Unohana Kukkii.
Manufacturer’s Name: Ikeda Bussan K.K.
Manufacturer’s Address: Shinto Building, Marunouchi
3-311, Chiyoda-ku, Tokyo, Japan. Phone: 03-212-8791.
Date of Introduction: 1987. April.
Ingredients: Incl. soy germ, sugar, tofu fiber.
Wt/Vol., Packaging, Price: 120 gm bag for ¥250 or 130 gm
bag for ¥300.
How Stored: Shelf stable.
New Product–Documentation: Toyo Shinpo (Soyfoods
News). April 21. p. 2. Ikeda Bussan K.K. daikohyo okara
cookie [Ikeda Bussan puts out a very good okara cookie].
They use a special type of okara called tofu fiber (tofu faiba).
It comes in a paste form. It was invented at the Japanese
Vegetable Protein Research Assoc. (Zenkoku Shokubutsu
Tanpaku Kyokai). The process of making the cookie
involves the use of enzymes. These cookies have soy germ,
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sugar (furakutorigo to), and tofu fiber (okara). The cookies,
which taste very good, are called Unohana Cookie (Kukki)
and are sold in Kinkado stores in Ikebukuro, Kamio, and
Tokorozawa. At ¥250/120g and ¥300/130g, they are about
the same price as regular cookies. The manufacturers want
to sell these in tofu shops as well, not only in confectionery
stores. The people who tasted these cookies agreed that they
are tasty.
1326. INTSOY Newsletter (Urbana, Illinois). 1987. INTSOY
to focus on processing and utilization. No. 35. p. 2. April.
• Summary: INTSOY has recently begun working under
a new 5-year collaborative agreement with USAID to
continue improving human nutrition around the world
through increased use of soybeans. [Pressure from the
American Soybean Association (ASA) has forced INTSOY
to discontinue its soybean variety development (ISVEX)
work.] “The new program will have three phases. The first
is research on new methods to process whole soybeans and
make new products. The second phase will be to develop
simple how-to manuals and equipment lists for entrepreneurs
wanting to invest in the production of soy products. The third
phase will include limited on-site technical assistance for
governments and private firms in less developed countries.
“INTSOY’s current research efforts are concentrated
on extrusion cooking, low-cost oil extraction by combining
extrusion cooking with mechanical expellers, new soy milk
processing techniques, development of immature green
soybeans as a commercial product, improved home-level
procedures for preparing soybean foods, and new processes
for converting soybean residues into animal feed.
“The research program is under the overall direction
of emeritus food science professor Alvin I. Nelson.
Individual project coordinators are Wilmot Wijeratne for
extrusion and oil expelling, Sing-Wood Yeh for soy milk
processing... The state of Illinois has recently provided the
university with almost $500,000 to completely remodel the
current pilot plant and laboratories. When the remodeling
is finished in 1988, INTSOY and the University of Illinois
will undoubtedly have the best facilities in the world for
conducting research on the processing of whole soybeans.”
1327. Rees, Carolyn. 1987. The Bean Machine story.
Soyfoods (ESFA) 1(2):8-10. April.
• Summary: “In the bad winter of 1981, the founders of Bean
Machine were cut off by snow with only a jar of soybean
and little else. They had a soybean recipe book written by
a community farm [The Farm] in Tennessee and decided to
have a go at making Tofu.
“They found others who believed in the same ideas and
started the Bean Machine in their kitchen, at home. From
there the business expanded in a little Welsh village. As
demand grew more people came to work, and it became a
full fledged cooperative.

“In 1984, our founders had to leave us, sadly, because
of illness, but their example and courage was and is now an
inspiration to us all...
We are now 9 full time members. The first two years of
existence were very difficult; breaking down resistance to the
product, finding a market, and solving distribution problems
used up most of the Bean Machine scanty resources.”
The company decided to focus on second generation tofu
products. They obtained a Regional Aid grant to help fund
an expansion program. Tofu is sold vacuum packed in 227
and 454 gm sizes. They produce 60 lb/tofu every 2 hours.
The company’s product range includes Soysage, Soyanaise,
Burgers (with okara and rice), Pasties (with tofu filling),
Somozas (pouches filled with tofu), Tofu Bites (deep-fried
marinated tofu cubes), and Soysage Burgers. “We hope
to do an iced bean [soy ice cream] when the grant comes
through. Then we will get the facilities and soon we shall be
expanding to a bigger premises, in Grymych, where the Bean
Machine is now, which is ideal for us.
“A third of the Bean Machine profit will go towards a
third world organization.” Address: A principal of The Bean
Machine, Crymych, Wales.
1328. Soyfoods (ESFA). 1987. Using okara in animal feed.
1(2):30. April. [Eng]
• Summary: “Most of the okara from Japanese and American
tofu shops and soy dairies is fed to dairy cattle or hogs.” A
full page table, extracted from the “Japanese Feed Analyses
Tables and Nutrients Requirements for Animals” (1980)
gives the following figures for both wet and dried okara:
1. Composition, as fed basis. 2. Nutrient value for cattle:
Digestibility (percentage of crude protein, ether extract,
nitrogen free extract, or crude fiber), as fed basis (percentage
of dry matter, digestible crude protein, total digestible
nutrient, digestible energy [Mcal/kg]), and dry matter basis
(same). Similar figures are given for the nutrient value for
swine.
1329. Product Name: Fortune Bread.
Manufacturer’s Name: Ashland Soy Works.
Manufacturer’s Address: 280 Helman St., Ashland, OR
97520. Phone: 503-482-9750.
Date of Introduction: 1987. May.
Ingredients: Soy fiber [okara], rye flour, bananas, walnuts,
fruit concentrate, raisins, soy flour, flax seed, soy oil, baking
powder, cinnamon, salt, baking soda.
Wt/Vol., Packaging, Price: 14 oz.
New Product–Documentation: Label. 1987. 5 by 2.5
inches. Red on gold. Okara. “Your Good Fortune is in This
Bread. High Fiber. With Flax Seeds. Rich in Omega 3 Fatty
Acids. Fruit Juice Sweetened. Sugar, Wheat, Egg, Dairy and
Preservative Free.” Talk with Diana Muhs. 1988. Feb. 10.
1330. Milling and Baking News. 1987. Form of dietary iron
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that digests easily is found in fiber-rich soybean hulls. June
23. Widely syndicated by Associated Press: Lansing State
Journal July 31, Insight (Washington, DC). July 13.
• Summary: Iron II, a form of dietary iron usually found in
meat, has been discovered in soybean hulls. The iron in most
high-fiber plants is iron III, which is hard to digest. “This
finding might promote the commercial use of soybean hulls
to fortify bread and other baked goods with more iron and
fiber.” Address: NRRC, Peoria, Illinois.
1331. Lindner, Anders. 1987. An introduction to soybean
uses. North European Food and Dairy Journal No. 6/87. p.
210-15. June. [Eng; Ger; Dan]
• Summary: Of the 95 million tons of soybeans produced
worldwide in 1986, an estimated 75 million tons were
crushed, 15 million tons were stock, and 5 million tons
were processed without crushing to make human foods.
Of the soybeans crushed, 54 million tons became meal and
flour, while 13 million tons became oil. Oriental soyfoods
can be divided into those originating from traditional
soymilk (tofu, yuba, soybean drinks, okara) and fermented
products (soysauce, tempeh, miso). Modern soymilk can be
formulated to make dairylike products or concentrated by
ultrafiltration to make a host of new products. Lists German
and Danish names for all basic soyfoods. Each is described
briefly. Advantages of using soybeans as a basis for products
are discussed with emphasis on biotechnological advances.
Address: Soya Technology Systems (STS), Ltd., Singapore.
1332. Pilch, Susan M. ed. 1987. Physiological effects and
health consequences of dietary fiber. Bethesda, Maryland:
Life Sciences Research Office (LSRO), Federation of
American Societies for Experimental Biology (FASEB). xiv
+ 236 p. June. 28 cm. [753* ref]
• Summary: “Prepared for Safety and Applied Nutrition,
Food and Drug Administration [FDA], Department of
Health and Human Services, Washington, DC 20204, under
Contract Number 223-84-2059.” This report was prepared
by Dr. Pilch under the direction of an ad hoc Expert Panel on
Dietary Fiber, which met three times between January 1986
and December 1986. Address: PhD, Senior Staff Scientist,
LSRO, FASEB.
1333. Product Name: Neo-Soya Powder (for making tofu)
and Mini Tofu Plant.
Manufacturer’s Name: Showa Boeki Co. Ltd.
Manufacturer’s Address: 18-27, Edobori 1-chome, Nishiku, Osaka 550, Japan.
Date of Introduction: 1987. June.
New Product–Documentation: Manufacturer’s Catalog.
1987. 4 p. With 3 p. of inserts. This small, automatic plant
uses a patented soya powder that avoids production of
okara. The 15-20 minute cycle consists of mixing, boiling,
coagulating, cutting the tofu, and cooling. Capacity: 1408

cakes (300 gm each) every 8 hours.
1334. Soya Newsletter (Bar Harbor, Maine). 1987. Mini tofu
plant introduced to U.S. market [by Showa Boeki Co. Ltd. of
Osaka, Japan]. May/June. p. 6-7.
• Summary: It uses a special whole grain soybean powder
(called Neo-Soya Powder) in place of whole soybeans. The
finely pulverized power yields a silken tofu with no okara.
1335. Tribune (Lea, Minnesota). 1987. U of M studies
soybean uses [Dr. William Breene, University of Minnesota,
St. Peter Creamery, and Soy Supreme]. July 6.
• Summary: Breene has been testing a soybean powder
called Soy Supreme. It can be reconstituted into many
potential products, such as yogurt-type and frozen dessert
products. To make the powder, soybeans are heated as they
are ground. The hulls are also ground and added back. Then
they add water to it to get 19% solids, spray dry it, and grind
it back into a powder. The result is a full-fat soybean product
with all the fiber in it. They make another version, which is
dehulled. A Chinese food scientist, Shan Wen Lin, who just
received his PhD from Reading Univ. in England, will do
soybean utilization research with Breene for a year. “There is
more and more talk of tagging the price of soybeans to their
protein content.” Address: Minnesota.
1336. Insight (Washington, DC). 1987. Soybean hulls found
rich in digestible iron. July 13.
• Summary: Joseph A. Laszlo, biochemist at the NRRC,
has discovered that iron II, a dietary form of the element
usually found in meats, is also found in soybean hulls. Most
of the iron in high-fiber plants is iron III, which is not easily
absorbed by the human body. The hull contains as much as
30% of the soybean’s iron. “Laszlo speculates that some
form of powdered soybean hull eventually may be used to
fortify breads and other baked goods.” Address: NRRC,
Peoria, Illinois.
1337. INTSOY Newsletter (Urbana, Illinois). 1987. INTSOY
develops new techniques for commercial soymilk processing.
No. 36. July. p. 1-2.
• Summary: Program leader is Alvin I. Nelson. Research
associate is Sing-Wood Yeh. The technique is basically the
Illinois Process with the okara filtered out using a continuous
roller extractor, and no homogenization step. Whole dry
soybeans are cleaned, sized, dried in a forced air oven and
split while still hot in a dehuller roller. The hulls are removed
using an air blower. The cotyledons are then blanched in
boiling water containing a little sodium bicarbonate, drained,
ground in a mill with boiling water. The slurry is filtered in
the roller extractor and cooked. Problems with the original
Illinois Process were “chalky mouth feel,” “throat drying
effect” (from the okara), and expensive homogenizers. The
resulting soymilk can be used to make a cultured soy yogurt,

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 517
soy ice cream, and other dairy analogs. Address: Illinois.
1338. J. of the American Dietetic Association. 1987. Effects
of soy polysaccharide on serum glucose levels. 87(7):954.
July.
• Summary: This non-gel-forming fiber source is good for
diabetics. It enhanced return of serum glucose levels to
normal and reduced rise of triglyceride levels after eating.
1339. Haren, Chuck. 1987. Small, village-scale equipment
for making soyfoods (Interview). SoyaScan Notes. Aug. 13.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: A company originally named Laredo sells a
very nice, compact, table-sized unit. He thinks they have sold
some of their machines in Costa Rica and in perhaps Cuba.
He has no idea how many machines they have sold in total;
he hasn’t been in touch with them for about 18 months.
Note: Roberto H. Moretti, the man who invented the first
Mechanical Cow, is a rather famous food science professor
in Brazil.
Shurtleff: What have been some of your and Plenty’s
most successful soyfoods projects in the Caribbean?
Haren: Plenty’s emphasis is on small, village-type
systems. Transferring technology that will work for
individuals or small groups in a kitchen or slightly larger
scale. They have projects on St. Lucia, Dominica, and
Jamaica. Dominica, which has the 2nd to lowest per capita
income in the region after Haiti, has an excellent project.
Chuck has been able to stay there for 3 years, which provides
continuity, and many other expatriates have also worked
there. The program is an education program, a “soyfoods
training center.” The local people develop products and
some of these products are sold to support the program
and also to test the marketability of each product. They
are working in the public education system, teaching in
an adult education program, and some in the primary
schools. They do field demonstrations for groups of farmers
who are starting to grow soybeans. Four years ago they
started an agriculture program by doing the INTSOY
variety tests. The chose several varieties that worked well
and are working to maintain seed strains of those. They
started in Roseau, the capital city in Dominica, then after
several years farmers took over the program and formed a
cooperative as a business. It is a marginal business but it is
providing all of them with income. They work with people
who have relatively little education and come from a low
socioeconomic class. Most of the foods are sold directly
from a kitchen rather than being distributed. One good
product is called an Akra, which simulates a product made
with imported, dried codfish. It is a mixture of flour and
“tokara”–which is tofu and okara curded together. It uses
all the pulp when making tofu; no okara is separated out or
unused. It is whole bean tofu without the okara removed. The
finished product is somewhat like a fried croquette but it is in

the form of balls. They have also developed smoked tempeh,
which simulates smoked fish. They do a fish spread with
tokara. Its amazing to see the different products these people
come up with and like.
In Guyana, when people were experimenting with
soyfoods in the 1960s and 1970s, they developed tokara.
Many talented people left during the rough political period
and became part of CARDI, Caribbean Agriculture Research
& Development, which is on each of the islands. Plenty is
presently working with 5 groups in Dominica. Plenty calls
them “food processing kitchens” and they operate on a small
commercial basis with about 2-5 people each; they provide
paying jobs and good food for people.
The biggest commercial success has been on St. Lucia,
where they are selling 800 EC a day in Castries.
Plenty started out in 1983/04 and was receiving only
a year of funding at a time–mainly from CIDA (Canadian
International Development Agency). Plenty has to find 1
dollar of matching funding for every 3 dollars they get from
CIDA. It has been geared toward education, agriculture, and
food processing on Dominica, Jamaica, and St. Lucia. Its
about helping people to become more independent in many
ways. Plenty’s programs are, of course, all vegetarian. We
need to develop more small-scale technology that is geared
to the needs of developing countries. Big projects often
knock hundreds of people out of work.
Plenty has an “education center” (called Plenty Soya
Center) with a tofu and soymilk plant on Dominica. They
have a small stone grinder obtained from Okita. Stainlesssteel pots and tile bathrooms. Its in a bigger building, 40 x
60 feet. They teach home processing (for classes), villagelevel processing (the most popular), and small industrial
processing. Programs can range from a few days to 3 months
in length. About 150 people have participated in programs at
the Plenty Soya Center on Dominica over the past 3 years.
In the government adult education program, 200-300 people
have taken an 8 week course (1 day a week for 2 hours).
People learn how to make soymilk, tofu, and tempeh at
home. They Plenty develops recipes with them, and finally
they develop recipes on their own. All the classes have 15-20
people in them, and a lot of them have to pay. Finances is the
major problem that prevents people from going on to start
a business. They are dealing with a lot of very low income
people. But interest in small commercial companies owned
by Caribbean people is growing. The programs are still in
the infant stage, but Chuck can see the day that soyfoods
will become important in the Caribbean. Plenty’s work in
Dominica began in the spring of 1983–say April or May. On
each island, it started with the INTSOY’s soybean variety
tests. In the fall of 1983, about October, Plenty did INTSOY
soybean trials on Jamaica, St. Lucia, and Dominica. At the
same time they were planting their soybean trials, they began
to do village soymilk classes in making foods. They would
hand out ½-lb or 1-lb packets of soybeans and instructions
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to people who showed interest and came forward to talk
about it–which was considerable. A lot of people have tried
growing soybeans on a small scale. The challenge is to
make soybean cultivation more commercially viable for the
farmers. Making the soybeans into soyfoods for sale helps to
make the soybean cultivation more viable. In the Caribbean,
agricultural laborers are paid $1.00 to $1.25 an hour. Plenty
usually pays a little bit above the going rate.
Chuck was in Lesotho at the end of 1984. He received
a letter from a person at Ibadan inviting him to come to
Nigeria to teach soyfoods. In Zambia, the government is
publishing a soy agriculture newsletter is being published
monthly. One of Plenty’s best agriculturists, Darryl Jordan, is
now in Ethiopia, where he has been for 3 years; he formerly
worked in Guatemala with Alan Praskin. Darryl got a job
with the Catholic Relief Services–the official international
humanitarian agency of the Catholic community in the
United States–coordinating their big agricultural program in
Ethiopia.
The marriage of Farm Foods with Barricini seems to
have worked out very well. It was a great idea to put those
two companies together. Farm Foods knows how to make
the foods and Barricini’s got the money and knows how
to market them. They haven’t compromised their quality.
Robert Tepper is doing an excellent job–taking soy ice
cream mainstream in America. Like Tofutti. Chuck is going
to Canada after he spots at several other places in the USA.
Norman Ayerst and group in Toronto is developing a tofu
wiener and they have go the price down almost to the price
of meat wieners.
INTSOY will be holding a conference next summer on
soybean processing for developing countries. INTSOY has
been forced to discontinue their program of teaching farmers
overseas how to grow soybeans–which end up competing
with American soybeans.
There is a lot of politics in the Caribbean too. Jamaica
had this whole program set up to grow their own soybeans
because they had a soybean crushing plant which used
soybeans imported from Mexico and the United States. The
new prime Minister of Jamaica, Edward Seaga (in office
from Nov. 1970 to Feb. 1989) has basically shut down the
agricultural part of the program. “Once you can show people
a way to support themselves and their families making
soyfoods or growing soybeans, the idea will spread like
wildfire.” That is the crying need in developing countries.
1340. Ito, Hiroshi. 1987. Tenpe no nihon ni okeru kenkyû
no ayumi. III. Tenpe to onchomu no chigai [The course of
tempeh research in Japan. III. Differences between tempeh
and onchom]. Daizu Geppo (Soybean Monthly News). July/
Aug. p. 26-30. [2 ref. Jap]
• Summary: Describes how to make onchom from okara,
peanuts, and velvet beans, and discusses its biochemistry
and fermentation, cookery, digestion, and nutritional

composition. Address: Tokyu Nogyo Daigaku Kyoju, Jozoka, Chomi Shokuhin Kenkyushitsu.
1341. Laszlo, Joseph A. 1987. Mineral-binding properties
of soy hull. Modeling mineral interactions with an insoluble
dietary fiber source. J. of Agricultural and Food Chemistry
35(4):593-600. July/Aug. [56 ref]
• Summary: “This work suggests that soy hull may not bind
minerals to a significant degree under the low pH or high
ionic strength conditions found in the gastrointestinal tract.”
Address: NRRC, Peoria, Illinois.
1342. Product Name: Lauhoff Dietfiber Soy Fiber
[Ultrafine, Fine, Coarse, or Extra Coarse].
Manufacturer’s Name: Lauhoff Grain Co. Div. of Bunge
Corp.
Manufacturer’s Address: P.O. Box 571, Danville, IL
61834. Phone: 217-442-1800.
Date of Introduction: 1987. August.
Ingredients: Hulls from defatted soybeans.
How Stored: Shelf stable.
Nutrition: Coarse: Moisture 9% max, protein 12.0%, oil
0.6%, ash 5.0%, total dietary fiber 75.0% (70.0% minimum).
New Product–Documentation: See next page. Snack
Food. Oct. p. 41. “A specially processed soy fiber from the
soybean extraction process.” Produced from defatted soy
flakes. Talk with Dean Modglin. 1988. Sept. 15. This is a
soy bran, introduced in late 1987. Lauhoff was acquired by
Bunge in 1979. Product Spec Sheets / Leaflet from 1987
and 1988. Includes formulas for chocolate chip cookies
and biscuits. “Three big reasons why you can count on the
Dietfiber family of brans.” Soy Fiber. A specially processed
soy fiber product from the soybean extraction; light tan color,
very bland flavor. Total dietary fiber: 70%. Applications:
Baked goods, variety breads, snack foods, processed foods.
Lauhoff: Cereals of Quality Since 1862.
1343. Product Name: Cutlets (Made with Okara).
Manufacturer’s Name: Plenty Canada Soya Utilization
Project.
Manufacturer’s Address: 88A Kotugodella Vidiya (Postal
Box 95), Kandy, Sri Lanka.
Date of Introduction: 1987. August.
Ingredients: Potatoes, soya milk residue [okara], onions,
chilies, spices, salt, biscuit powder.
Wt/Vol., Packaging, Price: Each oval ball, 1 inch in
diameter, retails for Rs. 1/5.
New Product–Documentation: Form filled out by Jane
Gleason. On 23 March 1988 she visited the Plenty Canada
Soya Food Centre. For details see Chocolate Milk (Aug.
1987). Adapted from a local recipe for a deep-fried food.
1344. Product Name: Accras (A Small, Deep-Fried
Meatless Okara Burger).
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Manufacturer’s Name: Plenty Canada Soya Utilization
Project.
Manufacturer’s Address: 88A Kotugodella Vidiya (Postal
Box 95), Kandy, Sri Lanka.
Date of Introduction: 1987. August.
Ingredients: Soya milk residue, carrots, leeks, spices, curry
leaves, white wheat flour.
Wt/Vol., Packaging, Price: Each patty, 2 inches in
diameter, sells for Rs. 1/50.
New Product–Documentation: Form filled out by Jane
Gleason. On 23 March 1988 she visited the Plenty Canada
Soya Food Centre. For details see Chocolate Milk (Aug.
1987). Adapted from a local recipe for a deep-fried food.
1345. Shurtleff, William. 1987. History of Appropriate Foods
Inc. and The Soy Source. Lafayette, California: Soyfoods
Center. 3 p. Unpublished manuscript, based on a interviews
with Robert Werz, Sept. 9.
• Summary: “Appropriate Foods was founded by Robert
Werz in the fall of 1980 as a tempeh manufacturer. Born on
29 Dec. 1952, he had been a vegetarian since about 1970.
Quite early he developed an affinity for soyfoods. He had
been enjoying tofu since the early 1970s, when it was only
available from Chinatown. He first heard about tempeh in
1975 from a friend in California, then first tasted it in about
1977. In 1979 he began to make tempeh part time at home
in Sea Cliff, New York, for himself and a few friends while
working as a carpenter and a boat builder. He also sold some
of this tempeh to one store, Rising Tide, as a test market.
“In 1980 Werz decided to try making tempeh as a part
time business. So in October 1980 he founded Appropriate
Foods, Inc. He rented a small kitchen (down 2 long flights
of stairs in the Bayside Jewish Center) from a friend who
was a kosher caterer in Bayside, New York. Commercial
production of Tempeh Brothers Tempeh started there in Nov.
1980. When Werz first made tempeh at home and at the
temple, he had a partner, David Sibek; friends called them
“tempeh brothers.” Hence the product name. The only other
tempeh sold in the area was that made by The Tempeh Works
in Greenfield, Massachusetts.
“In the spring of 1981 Werz and Sibek decided to make
tempeh a full-time business. They were distributing their
products to about 10 health food stores and making about
20 pounds of tempeh each batch, 200 pounds a week. So
they rented an old meal packing plant, complete with tile
walls and floor drains, at 137 New Hyde Park Rd., Franklin
Square, Long Island, New York.
In Feb. 1982 tempeh production started at the new
location, and soon the company had two small distributors
in New York. But now there were 12 tempeh brands on the
market. In about June the distributors dropped ‘Appropriate
Foods’ products. So they built an insulated box in the back
of a pickup truck and began to deliver their own products.
From this painful experience Werz learned a key lesson: “In

the food business, distribution is everything.” If a company
does not have control over the distribution of its products, it
is extremely vulnerable.
Werz and Sibek quickly realized that they had to expand
their product line, so in June 1982 they started making three
new products: (1) Tempeh Brothers brand Soyfurters, a cake
of tempeh sliced lengthwise into 4 sticks, marinated, and
seasoned with liquid smoke, to sort of resemble hot dogs;
(2) No Cow brand Soymilk (the soybeans were ground in
a motor-driven Corona mill) in plain, cinnamon-honey,
and carob-honey flavors; and (3) Tempeh Brothers brand
Tempehburgers.
In the summer of 1982 the company added Tempeh
Brothers brand Super Tempeh and Soy-Rice-Sesame
Tempeh, and dropped the Soyfurters. Dave Sibek left in early
1983.”
“In Feb. 1984 Werz and a partner, Shelley Martin,
started a second business, The Soy Source, to allow
Appropriate Foods to start selling their products, under The
Soy Source Brand, to supermarkets. Their first products were
shoyu (Japanese-style soy sauce) and tamari (wheat-free soy
sauce). The first new tofu product in the new line (launched
in Feb. 1985) was Perfect Pasta brand Tofu Tortellini
(frozen). The tofu was purchased from Nasoya and the
product made by the pasta maker. In Sept. 1985 Vegetarian
Gourmet Traditional Pot Pie with Tempeh and Tofu Quiche,
both frozen, were added to the new line.”
“On 1 Dec. 1986 Appropriate Foods completed its move
to a larger building in the East Brooklyn Industrial Park at
292 Liberty Ave., Brooklyn, New York. Production began
there in March 1987. In mid-March four new tempehs were
launched as gourmet items, with silver and gold labels,
under the Emperor’s Best Brand: Garbanzo Tempeh (with
no soy), Soy & Amaranth Tempeh, Rye-Caraway-Soy
Tempeh, and Brown Rice Tempeh (with no soy). A nice
article in the New York Times (24 June 1987) noted: “Today,
with six employees, the company produces about 10,000
pounds of tempeh a month. About half is sold to health food
distributors and the rest is delivered to about a hundred stores
and restaurants in the metropolitan area.
“As of September 1987 products made under the
Appropriate Foods brand include Soy Tempeh, Super
Tempeh, Soy-Rice-Sesame Tempeh, Tempeh Burgers,
Soymilk, and Tofu Salads. Garbanzo Tempeh and Amaranth
Tempeh are sold under the Soy Source gourmet brand. Soy
Source is still an independent company with its own books.
The distribution arm of the company, called Appropriate
Foods Distributing, is trying to broaden its line. The future
seems to lie in ‘crossover products,’ sold in supermarkets.”
The company is now one of America’s largest tempeh
manufacturers. They have developed many innovative
tempeh and tofu second generation products. Address:
Lafayette, California.
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1346. Plenty Bulletin (Summertown, Tennessee). 1987.
Business school grads help build soy dairy in the Caribbean.
3(3):1-4. Sept.
• Summary: A food processing kitchen and soy cafe was
constructed on the northeast coast of Dominica on the Carib
Indian Reserve by locals with help from 8 MBA volunteers
from the Wharton School of Business [at the Univ. of
Pennsylvania in Philadelphia]. Carib farmers are now selling
soybeans to the Plenty Soy Center in Roseau, Dominica’s
capital. Each week the Center produces 100 lb of tofu, 25 lb
of soysage, 20 lb of tempeh, 30-50 gallons of soy ice cream,
and 30-40 gallons of soymilk. Most of these soyfoods are
sold through two co-ops that are managed by Plenty-trained
Dominican staffs: the Ebeneezer Women’s Co-op in Marigot
and the Kairi Soy Co-op on the outskirts of Roseau.
At the Soy Development Center in Roseau, Plenty
Canada offers 2 six-week classes each year in home, village,
or small industrial scale soyfoods processing. The staff also
conducts two 16-hour training courses on other parts of the
island mainly for home preparation of soyfoods. Fifteen
farmers are growing ¼ acre each of soybeans. In Jamaica,
Country Farmhouse Lifeline, a soyfoods production center in
Kingston, makes 150 lb/week of tofu.
1347. Snyder, Harry E.; Kwon, T.W. 1987. Soybean
utilization. New York, NY: Van Nostrand Reinhold Co. xii +
346 p. Illust. Index. 23 cm. An AVI Book. [381 ref]
• Summary: Contents. Preface. 1. Production, marketing,
and sources of information: Introduction, agricultural
production, marketing, sources of information. 2.
Morphology and composition: Morphology, chemical
composition. 3. Processing of soybeans: Preparation, flaking,
expellers, solvent extraction, oil refining, protein products.
4. Quality criteria for soy products: Protein and oil products.
5. Functional properties of soy proteins: Interactions of
soy proteins with water, interactions of soy proteins with
lipid, foaming, commentary on functionality. 6. Nutritional
attributes of soybeans and soybean products: Inherent
attributes of soybeans, changes due to processing.
7. Oriental soy food products: Traditional nonfermented
soybean food products, traditional fermented soybean food
products. 8. Soybean-supplemented cereal grain mixtures:
Protein-rich food mixtures containing soy flours, composite
flours containing soy flour, cereal blends containing
soybeans. 9. Soy protein food products: Baked goods,
meat products, dairy products, other foods containing soy
protein. 10. Soybean oil food products: Salad and cooking
oils, mayonnaise, and prepared salad dressings, shortenings,
margarines and related products, soybean lecithin products.
11. Grades, standards, and specifications for soybeans and
their primary products: Grades of soybeans, specifications
for soybean meals and flours, trading specifications for
soybean oils, specifications for lecithins, standards for the
use of soy protein products in other foods. References in

each chapter. Glossary.
This book is well written (though largely a repetition of
previous works) in the area of modern soy protein products.
It is weak and poorly researched in the area of “Oriental Soy
Food Products,” which comprises only 1 chapter (22 pages)
of the total, making the book unbalanced. The author of this
chapter seems to be almost completely unaware of the many
major developments in the Western world during the past 10
years.
Note the following Korean soyfood terms: Fresh
soybean = Put Kong. Toasted soy powder = Kong Ka Ru.
Soy sprouts = Kong Na Moal. Soymilk = Kong Kook or
Doo Yoo. Yuba (Soymilk film) = no name. Tofu (Soy curd) =
Doo Bu. Tempeh (Fermented Whole Soybeans) = no name.
Natto = Chung Kook Jang. Soy sauce = Kan Jang. Miso (Soy
Paste) = Doen Jang. Fermented tofu (Fermented Soy Curd) =
no name. Fermented okara (fermented soy pulp) = no name.
Note the following Chinese soyfood terms: Fresh
soybean = Mao-Tou. Toasted soy powder = Tou-Fen. Soy
sprouts = Huang-Tou-Ya. Soymilk = Tou-Chiang. Yuba
(Soymilk film) = Tou-Fu-Pi. Tofu (Soy curd) = Tou-Fu.
Tempeh (Fermented Whole Soybeans) = no name. Natto
= no name. Soy sauce = Chiang-Yu. Miso (Soy Paste) =
Chiang. Fermented tofu (Fermented Soy Curd) = Su-Fu.
Fermented okara (fermented soy pulp) = no name.
Note: This is the earliest English-language document
seen (Nov. 2012) that uses the term “Toasted soy powder”
to refer to roasted soy flour. Address: 1. Prof., Food
Science Dep., Univ. of Arkansas, Fayetteville, AR; 2.
Principal Research Scientist, Div. of Biological Science
& Engineering, Korea Advanced Inst. of Science and
Technology, Seoul, South Korea.
1348. Lindner, Anders. 1987. The world soymilk market and
Soya Technology Systems (STS) (Interview). Conducted
by William Shurtleff of Soyfoods Center, Oct. 21. 7 p.
transcript.
• Summary: Continued: Our fourth plant is in France, but
I am not allowed to divulge the name of the company until
the product is on the market. They plan to make only liquid
soymilk.
“Alfa Laval installed their first European plant (a
small one) in France this year, billing it as the “soymilk
development center of Europe, the first plant on the
continent” as if our large De-Vau-Ge plant did not exist.
“SC: Do you see any innovative or low-cost packaging
for soymilk on the horizon.
“STS: All of our plants use or will use aseptic Tetra
Brik cartons. The Indian plant has also purchased a Prepac
aseptic plastic bag machine, like that used to package Sipso
soymilk, but aseptic. Thus it needs no refrigeration. (Prepac
is a French firm; Sipso was India’s first commercial soymilk,
made by Pantnagar Soymilk Products (P) Ltd.). The big
advantage of aseptic bags is that they cost about half as much
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as Tetra Brik cartons. Disadvantages are consumer handling,
transportation, outer wrapping cost, leakage problems, and
the shelf life is not as long (which is not really a problem).
“SC: What basic soymilk systems do you sell and how
much does each cost? With and without building. With and
without packaging.
“STS: Our basic plant is 3,000 liters/hour of soymilk
base (4.7% protein content). There are many variables that
each customer can choose to have or not have, which affect
the price. On average this plant costs about $1.5 million
(US) including the building and silos but without packaging
machines. Three aseptic Tetra Brik machines to package
this dairylike soymilk in 250 ml cartons will add another
$1.5 million to the cost, for a total of roughly $3 million.
The most expensive components are the aseptic packaging
machines, the UHT plant, and the decanter/centrifuge.
“SC: Does STS have any plans to get into smaller, less
expensive systems?
“STS: Not at the moment. No.
“SC: In the USA soymilk is 3.4 to 5 times as expensive
as cow’s milk per unit volume. How can people in Third
World countries afford this?
“STS: Cow’s milk is relatively much less expensive in
the USA than in most other countries, and especially Third
World and Asian countries. In many countries, cow’s milk is
simply not widely available. In Nigeria several dairy plants
are now being rebuilt for making soymilk. In India, packaged
soymilk and cow’s milk sell for about the same price. The
soymilk is less expensive to produce but the packaging raises
the cost a lot. Thus there is a big interest in selling soymilk
unpackaged (as from a kiosk cooler dispenser) or packaged
in bulk, as in the aseptic 1-20 gallon bag-in-the box, for
institutions. A school could order one or two 20-gallon packs
a day at very low cost. The equipment is made in California
(by Scholle) and Australia. For developed countries, aseptic
packaging looks like the wave of the future.
“SC: What is the biggest problem in selling soymilk to
Third World countries, acceptability or lack of capital?
“STS: The latter. For example, in Sri Lanka we did
acceptability tests among 5,000 primary school children and
95% either liked it or liked it very much. In addition to lack
of government funds to build the plant, there was in-fighting
among several government departments as to which would
be in charge of the project. The government urged us to find
a private party to build the plant, and they could sell the
soymilk to the government. But that is a slow process.
“SC: Could you outline the main steps in the STS
soymilk process?
“STS: Let me show you our color slide show of the
De-Vau-Ge plant. This process is a continuous one with
computerized monitors at all key points. Soybeans from
the silos are screen, cleaned, steamed, dried, cooled, and
dehulled. The hulls are removed by aspiration, and the
cotyledons are destoned. In the continuous-process enzyme

inactivation unit, the cotyledons are blanched for several
minutes at atmospheric pressure in boiling water containing
a little sodium bicarbonate. The blanch water is drained
off and beans are then ground with hot water and a fresh
dose of sodium bicarbonate in two sequential colloid mills
(made by the Swiss firm Fryma Maschinen AG). A decanter
/ centrifuge (made by Siebtechnik GmbH) is used to separate
the soymilk base (4.7% protein) from the okara fiber. The
base is then run though the first deodorizer, which strips
away volatile off-flavors using a vacuum, then thru a plate
heater to inactivate trypsin inhibitor, and finally into batch
formulation tanks. Premixed flavors and/or oil and nutrients
are added, and the mixture is run through an homogenizer
into storage tanks. Then comes the UHT (Ultra High
Temperature) plant, followed by a second deodorizer, aseptic
homogenization, and into an aseptic buffer tank before the
final aseptic packaging.
“SC: What are the features of the STS system that you
feel make it preferable to other competing systems?
“STS: First, the quality of our product. Second, the
turnkey concept: we offer the whole system, from storage
of soybeans to packaging of soymilk, from one source
company. We are the only company that does that. Our prices
seem to be about the same as our competitors.
“In terms of the process, the Alfa Laval system does
not dehull the soybeans. we think dehulling makes a better
quality product, but it takes additional equipment, which
costs more money. For liquid soymilk, Alfa uses indirect
UHT treatment with plate heat exchangers, whereas we
prefer direct UHT using steam injection, which we feel
gives longer production hours, less protein precipitation
and scaling, and better flavor. Alfa talks of its oxygen-free,
vacuum grinding; our process is similar, but we don’t feature
it.
“SC: What was of interest on your recent world trip?
“STS: Many things. At the World Congress on Food
and Nutrition in Singapore I was amazed to see how many
presentations were on soyfoods. And roughly a third of the
booths at the Expo were soy-related.
“SC: Anything else?
“STS: Yes. Ownership of our company recently changed
hands. As you know, Danish Turnkey Dairies, our parent,
was owned by the Danish Sugar Corporation, which also
owned Pasilac, a dairy equipment manufacturer. In March
1986 DTD and Pasilac were merged.
“Now APV is a huge British food engineering company,
active worldwide. In February they bought Baker, a big
British baking equipment company, to form APV-Baker.
There is also APV-Crepaco. In May l987 Pasilac-DTD
and its subsidiaries (including STS) were taken over by
APV-Baker. The new firm may be called APV-Pasilac. A
major purpose of this trip to the U.S. is to meet APV people
involved with soy.” Address: STS, Singapore.
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1349. Oil Mill Gazetteer. 1987. Purina Protein Division takes
on new identity as international supplier. Oct.
• Summary: The former protein division of the Ralston
Purina Co. has become a wholly owned subsidiary of
Ralston Purina named Protein Technologies International.
The company remains the world leader in advanced isolated
soy protein and soy fiber technology. This change marks
substantial growth on the part of the protein division
according to Paul Hatfield, president of PTI. Since its start in
1961, the business has evolved from a small, food-grade soy
isolate facility in Louisville, Kentucky, to an international
supplier of protein, polymer, and fiber products with offices
worldwide. A key to the company’s future growth will be the
accelerated new products program. The 1986 introduction of
Fibrim brand soy fiber is one example of this effort.
In a 1986 Food Marketing Institute survey, 93% of
consumers said they are concerned about what they eat. Fat
and cholesterol are two concerns that have increased since
1984. A 1986 FDA survey found that about 80% of U.S.
adults pay attention to ingredients lists on labels. Two thirds
use the information to avoid or limit certain items. The FDA
is considering introducing cholesterol labeling in 1988.
Reduced cholesterol, low cholesterol, or cholesterol free
categories are proposed. Address: Houston, Texas.
1350. Shurtleff, William. 1987. History of White Wave,
Inc. Lafayette, California: Soyfoods Center. 11 p. Oct.
Unpublished manuscript, based on interviews with Steve
Demos from June 3 to Oct.
• Summary: A detailed history of this pioneering, very
creative, and rapidly growing company. Contains production
and sales statistics at each major phase of growth. Early
days: White Wave was founded and started making tofu in
September 1977 by Steve Demos in Boulder, Colorado.
Born on 24 April 1949 in Philadelphia, Pennsylvania,
Demos attended Bowling Green State University in Bowling
Green, Ohio, majoring in political science and philosophy
and graduating in the fall of 1970. He was introduced to tofu
in the summer of 1970, when he was traveling in a van in
northern California with a friend, who bought some at an
Oriental food store. Demos found it to be a good source of
protein, and liked the flavor.
Right after graduation Demos took two trips to India.
During the first in 1971, with Pat Calhoun, he became a
vegetarian after witnessing the meat bazaar in Afghanistan.
In early 1972 he took a longer trip to India, again with Pat
Calhoun. It included 10-day Buddhist meditation course
with a teacher from Burma, Goenka, who became his
spiritual teacher. He also lived for 1-3 months in a cave
near Rishikesh (in the foothills of the Himalayas in northern
India), doing Hatha Yoga and meditation. There were
monkeys in the forest trees, tame peacocks, a stream 10
yards in front of the cave that dropped into a bathing pool,
and many sadhus (Indian holy men) practicing in other

caves nearby. Then in 1974 he started a health food store
[named Touch the Earth] in La Haska, Pennsylvania, where
he grew acquainted with many new foods such as miso,
sea vegetables, and gomashio (sesame salt). After 9 months
he sold the store and returned to India again. He was now
actively involved in meditation.
After that trip, Demos started living on the East Coast in
New Hampshire. By 1974 he began buying tofu in Boston,
Massachusetts, then made it a few times in the kitchen
and used it in cooking for a yoga studies group, which had
purchased a farm. He was in charge of food and he had
learned how to make tofu from the Ten Talents cookbook. In
March 1976, after a trip to India, he was in Santa Barbara,
California, at a 76-day meditation retreat with teacher Robert
Hover. He made tofu, starting at 4:00 each morning in a
commercial kitchen, for 100-150 people, using The Book of
Tofu. During this retreat Demos conceived of and developed
the idea of starting a tofu company, including the name and
logo. Three months later he found himself, a hippie with long
hair, in Boulder, Colorado. He had an idea but no capital,
and was living on food stamps. By good fortune he met a
man named Anton Rogers (a talented architect and builder),
who loaned him $2,000 startup capital, after having known
him less than a month. So in the summer of 1977 Steve
began buying equipment for making tofu. His new company
was not yet officially established or registered–though he
probably opened a checking account at a local bank.
Demos started making tofu at White Wave on 27
September 1977. “At 11:30 a.m. I sold my first block.
I’m staring at the astrological chart which sits next to my
desk. That was when I translated the effort to a dollar.”
The company began as a sole proprietorship, located in
very small (300 square foot) rented quarters at 1738 Pearl
Street in Boulder, Colorado. The front one-third of the
shop was used for a retail deli and the back two-thirds for
food production. From day one, the tofu was made from
organically-grown soybeans. Each 14-ounce block of tofu
was sold, floating in water, in Chinese food take-out cartons.
For details on White Wave’s early use of organically grown
soybeans, see SoyaScan interview with Steve Demos
(Aug. 1998). The first batch of tofu was used to feed the
participants in a ten-day meditation retreat in Boulder.
One direct competitor was the Spinning Kitchen, which
had started 9 months earlier, in about January 1977. They
had the Boulder market locked up when White Wave started.
White Wave had three products from the opening day:
Nigari Tofu, Black Walnut Mushroom tofu, and Lemon Herb
tofu. The latter two innovative flavored tofus were made by
mixing the natural flavorings into curds at a specific point
before pressing. Shortly White Wave expanded into making
sandwiches, which led to salads, drinks, pies, cakes, and
muffins. One of the first stores in Boulder to sell Steve’s
tofu was Green Mountain Grainery, owned and run by Bruce
Macdonald. Pat Calhoun (formerly Demo’s wife), arrived

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 524
in December from the Pacific Coast Bakery in California,
bringing all their recipes. Recipes for baked goods (such as
cinnamon rolls and cookies) were adapted.
By early 1978 soymilk (plain, honey-sweetened, or
carob-maple) was introduced, sold out of a jet spray juice
cooler or in quarts, and also used to make Coconut Cream
Pie and Tofu-Agar Pies filled with various fruits (apples or
whole strawberries, peaches, or blueberries). At about the
same time the okara from the tofu started to be used to make
one of America’s earliest brands of Soysage. This spicy
Vegetarian Soysage (shaped like a sausage) was distributed
with the tofu. Before long White Wave was making a host of
delicious and innovative tofu deli products which were sold
only at the Pearl Street deli. These included Macro Pizza
with Tofu, Mexican Entrees, Okara Granola, and Tofu Dogs
and Sauerkraut (very firm tofu cut into long rectangles and
marinated broth). Soy Sannies (Miso-tahini Sandwiches)
were also sold at nearby health food stores.
To help attract customers, the deli also sold an
assortment of then largely unknown food products: 1015 varieties of Japanese and American miso, many sea
vegetables, shoyu, kudzu, umeboshi plums, and the like,
many of the same products Demos had sold 4 years earlier at
his health food store in Pennsylvania. Most of these were of
great interest to macrobiotic devotees, though Steve had little
personal interest in that subject.
Tofu was quickly recognized as a tremendously
versatile, all-American ingredient. Now new people started
coming into the company. Some were cooks and they helped
to develop new products. In 1978 White Wave began to
distribute a number of its most popular deli-type products
to other retailers. These were among America’s earliest
commercial second generation tofu products: Missing Egg
Salad (America’s first, named by Trudy Stuart), Tofuna Salad
(Vegetarian Tuna Salad), and Tofu Turnovers (with spinach
and feta cheese filling). Other innovative second generation
products sold or used only at the Pearl Street deli included
Tofu Treats or Creamies (in banana-coconut, peanut-carob,
or carob mint flavors), Miso Salad Dressings (hearty or
mellow), and Tofu Mayo (eggless mayonnaise used in the
Missing Egg Salad). Address: Lafayette, California.
1351. Shurtleff, William. 1987. History of White Wave,
Inc. (Continued–Document part II). Lafayette, California:
Soyfoods Center. 11 p. Oct. Unpublished manuscript, based
on interviews with Steve Demos from June 3 to Oct.
• Summary: Continued: At the same time White Wave
started making nut and seed products in the same little
shop, starting with gomashio (sesame salt), tamari-coated
sunflower seeds and almonds, and nut butters.
Just a year after opening, White Wave was forced to
expand out of the tiny Pearl Street shop by the demand for its
deli products from outside retailers, such as Arati and other
natural food stores in Boulder. Demos recalls:

“We acted with very little foresight. It was more like
‘What do you want to do today? Let’s make something new.’
Finally we couldn’t get out the front door. We had to step
over the top of buckets of tofu, presses, and boxes used to
deliver our little Chinese fish cartons of tofu, stacked up so
high we couldn’t see out the window. It was chaotic. We
were making money and business was booming, but we were
only paying ourselves $1.42 and hour.”
On 28-30 July 1978 a meeting of tofu manufacturers
from across the USA was held in Ann Arbor, Michigan. The
meeting was organized by Steve Fiering, Jerry MacKinnon
(plus coworkers at The Soy Plant) and Bill Shurtleff,
and hosted by The Soy Plant. Steve attended this historic
meeting, and ended up rooming with Tom Timmins, head of
the New England Soy Dairy. “I thought I was rooming with
one of the idols of the industry. Just by virtue of association,
I was going to do well.” At this meeting the Soycrafters
Association of North America (SANA) was established,
with Larry Needleman as executive director of the new trade
association. Steve was elected to be one of six members of
SANA’s steering committee. Various photos of the meeting
show Steve, with long hair and mustache, leading and
participating in the discussions. A yellow lined sheet titled
“Tofu Sales” was circulated to all attendees; Steve wrote that
White Wave was making medium-firm bulk and packaged
tofu, which wholesaled for $0.65 and $0.74 per pound, f.o.b.
plant. Several days after the Ann Arbor meeting, William
Shurtleff and Wataru Takai visited Demos, and saw how
he made tofu at his tiny shop on Pearl St. in Boulder. They
sampled and enjoyed the various creative offerings in the
deli, and Shurtleff took home a label from each product.
At Walnut Street: In September 1978, after just a year at
Pearl Street, the tofu company had long since outgrown its
minuscule ‘back room’ space. So manufacturing operations
were moved to a 3,000 square feet converted warehouse at
3869 Walnut Street. It felt like they had moved into a castle,
with ten times as much space. Now there was great pressure
to expand the business to use up the extra space. The
company began to make new products (such as tempeh, ice
cream, and new deli foods) and look for new markets.
The deli remained at Pearl Street, and was given a
new name, The Cow of China (a term from The Book of
Tofu). The name “White Wave” was reserved for the tofu
manufacturing company. But there was only one set of
books, under White Wave. The company now changed to a
partnership, with seven equal partners, all active. Demos was
president and Pat Calhoun did the bookkeeping, and only
these two were interested in meditation.
Right after the move, to announce The Cow of China
as a retail outlet and its vegetarian deli products, Demos
did his first real advertising, using three charming posters.
The first read: “White Wave Through the Cow of China
Offers Food from The Kingdom of Plants. We make it all
here in Boulder. 100% Dairyless.” It then listed 14 soyfoods
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plus some non-soy desserts, almond-, cashew-, and peanut
butters, and tahini. A second poster showed a soybean, with
head, tail, and legs like a cow and dotted lines to delineate
the choice butcher cuts. But instead of rump roasts and flank
steaks were Soysage, Miso Dressings and the like. A third
showed Jack, standing under a giant beanstalk, about to trade
in his cow for the magical beans at which he is gazing in
wonder. The caption: “We’ve got an alternative. White Wave
Soy Dairy.” The latter two posters were used as catalog
advertisements with a growing number of natural food
distributors.
The tofu plant now consisted of an open kettle, VCM
grinder, and hand press for the curds on the end of a
swinging levered bar. White Wave started to deliver product
to some Denver health food stores and in late 1978, not
long after the move to Walnut Street, they landed their first
supermarket chain, King Soopers supermarket chains, which
began to order 100 cases. As business expanded, so did the
need to improve packaging and marketing, and to control
costs.
New packaging: White Wave couldn’t get its tofu into
supermarkets unless it was sold in water-packed film-sealed
plastic tubs (trays); the Chinese carry-out food/fish cartons
were not acceptable. So Demos bought a little hand-packing
machine that allowed one person to pack one block of tofu at
a time in water in a plastic tray, then seal the tray with a film
lid. Steve remembers first using this machine at the Walnut
St. plant. Initially, he would seal the tofu tray with clear,
unprinted film, then run one of their oval labels (the one with
a hint of green color in it, used previously on the Chinese
cartons) through a gluing machine (which was less expensive
than buying pre-glued labels), and slap the label on the clear
plastic film. This was White Wave’s “first true commercial
mass market package.” The new marketable package led
to many new accounts. After King Soopers the company
got into the City Markets chain, then about a year later into
Safeway, followed by a host of other chains in outlying
areas. As business expanded, White Wave could afford
pre-printed film labels for its tofu in plastic trays. The label
design, though rectangular, was basically the same as the old
oval. The ingredients new read: “High protein soybean cake
contains: Soybeans grown without the use of herbicides or
pesticides, filtered water, and nigari (salt bitterns). No more
no less!” Soon a variety of textures were available: Extra
firm press, firm organic, extra firm, and sift.
New sources of soybeans: White Wave had made its tofu
from organic soybeans from day one. When the company
first moved into Walnut Street, they were still buying these
soybeans from Green Mountain Grainery in Boulder. But
in the fall of 1978 Steve drove to a meeting of the Organic
Growers Association in Iowa. He spoke about the demand
for organic soybeans and met Marvin Kurpkeweight,
who was already growing soybeans organically in eastern
Nebraska. Steve visited Marvin’s farm and contracted with

him to buy organic soybeans direct from the farmer. Address:
Lafayette, California.
1352. Shurtleff, William. 1987. History of White Wave,
Inc. (Continued–Document part III). Lafayette, California:
Soyfoods Center. 11 p. Oct. Unpublished manuscript, based
on interviews with Steve Demos from June 3 to Oct.
• Summary: Continued: White Wave’s tofu production was
growing nicely. It rose from 120,000 lb. in 1978 (2,308 lb/
week), to 179,000 lb. in 1979 (3,442 lb/week, up 49%), to
279,000 lb. in 1980 (5,365 lb/week, up 56% over 1979).
In February 1979 a major new product line was started:
tempeh. Chip McIntosh was the first tempeh maker, followed
by Chris O’Riley. An old kitchen refrigerator, warmed by
light bulbs, was used as the incubator. The first two products
were Soy Tempeh and Soya Rice Tempeh, the latter being
America’s first multi-ingredient, soy-and-grain tempeh.
At about the same time, a third new product was
launched: Polar Bean. It was a soymilk based non-dairy
frozen dessert, made in a soft serve machine but sold in
hard-pack pints. The first flavor was Banana-carob. Later
strawberry, chocolate, carob mint, and orange flavors were
added. In about 1984 a soft serve version called Polar Softie
was introduced but did not prove successful.
Also in 1979 Richard Leviton visited White wave
and the Cow of China, and did an in-depth study of their
operations and products, published in the 1979 issue of
Soycraft magazine. Soyfoods sold both at “The Cow” and
for wholesale distribution to other retailers included: Organic
Nigari Tofu, Soymilk (Honey-Vanilla or Carob-Maple),
Soysage, Tempeh, Missing Egg Salad, Tofu Mayo, Baked
Savory Tofu Cutlets, Sweet Bean Tofu Pie, Miso Salad
Dressings (Mellow or Hearty), and Tofu Treats or Creamies
(Banana-Coconut, Peanut Carob, or Carob-Mint; squares of
creamy baked tofu blend on a healthful oats-coconut-flour
crust).
Other ready-to-eat items sold only at “The Cow”
included Soysage Pate, “Macro” Pizza (with tofu), Tofu
Spinach Dill Turnovers, Tofu Cinnamon Rolls, Hot Tofu
Meatballs and Meatball Sandwiches, Sloppy Joe Sandwich
(made with TVP), Tofu Cream Cheese & Black Olive
Sandwich, Tofuna Sandwich (like tunafish), Strawberry Tofu
Pie, Soy Sesame Bars, and Tofu Butternut Squash Pie. In
mid-1979 bulk recipes for about ten of these products were
published, with permission, in Tofu & Soymilk Production by
Shurtleff and Aoyagi.
Leviton noted: “The Cow of China is surely one of the
nation’s most ambitious and energetic soyfoods companies.”
It was just about breaking even with weekly gross retail
sales of $1,000, three-fourths of which came from soyfoods.
Concerning the growth of the still totally unmechanized little
company Demos, now the self-styled “beneficent dictator,”
always frank and candid, added:
“It was a hell of a struggle, especially for an
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undercapitalized small business. But I certainly wouldn’t
discourage anybody because we started with nothing, and
we’ve been going since then, and we’ve been able to make it
all meet. We’ve just rigged, we’ve improvised, we’ve done
everything imaginable, as I’m sure many other people in this
industry have. We cut our salaries back, we did without a
lot, but its own momentum kicked in. I suppose we consider
ourselves alchemists in turning sweat into money. So, let me
express my gratitude to everybody and everything, seen and
unseen, who have helped us pull this together.”
In August 1979 Gary and Chandri Barat arrived in
Boulder and spent several days studying the Cow of China.
They had met Demos at the Second Annual Soyfoods
Conference in Amherst, Massachusetts (July 26-29, 1979).
They were driving around the country, studying tofu and
developing a business plan in preparation for starting a
soyfoods company, which later became Nature’s Inn, then
Legume. As they studied The Cow of China and Demos
invited them for dinner several times. He and his wife,
Ginny, served a tofu spinach feta pie and mushroom caps
stuffed with tofu. Later Barat told Demos more than once
how much this visit has influenced him in starting a company
based on tofu entrees. The lineage of Legume’s early
products (Tofu Cream Pies, Tofu Spinach Pies) can be traced
back to The Cow of China.
Barat encouraged White Wave to do a feasibility study
on converting The Cow of China into a fast food restaurant
named The Family Diner and moving into a vacated A &
W root beer stand three blocks from The Cow in a very
attractive location. The study was done, a potential menu was
developed, bu financial backing did not come through.
A White Wave catalog published in December 1979
included several new products: Doufu (extra firm Chinese
style tofu), Savory Baked Tofu, and Tamaried Nuts and
Seeds (Almonds, Cashews, Spanish Peanuts, Sunflower
Seeds, Nut Mix).
The Cow of China deli was doing well. By February
1980 sales were $1,700 to $2,000 a week and there were
often lines out the door. By the summer of 1980, according
to Soyfoods magazine, the Cow of China had been renamed
the Good Belly Deli, with the slogan “Real Food, Real
Fast” and White Wave was producing 7,500 pounds of tofu
and tofu products a week. The new deli, an expanded and
Americanized version of “The Cow,” continued to serve
as an excellent showcase for the White Wave’s innovative
ready-to-eat soyfood products. Working with a friend who
was an advertising agent, Demos had dropped the line of
assorted health foods (miso, sea vegetables, etc.), expanded
the deli items, and installed a stand-up counter bar to eat at
and a few tables and chairs. Formerly it had been all takeout.
Hot and cold fast food was served. The deli attracted lots
of business (there was still usually a line out the door), the
products were very innovative and they were praised by the
natural foods community in Boulder. Address: Lafayette,

California.
1353. Shurtleff, William. 1987. History of White Wave,
Inc. (Continued–Document part IV). Lafayette, California:
Soyfoods Center. 11 p. Oct. Unpublished manuscript, based
on interviews with Steve Demos from June 3 to Oct.
• Summary: Continued: But White Wave was growing by
leaps and bounds, as were sales of tempeh and Polar Bean
soy ice cream. White Wave was doing all its own delivery
in its own trucks to Boulder and Denver. And the business
had not been capitalized, except for one new $3,000 loan
that brought in a silent partner. A loan of $4-5,000 was
outstanding from the IRS, in unpaid taxes
The Good Belly Deli lasted only 5-6 months. Though
it was doing well and was probably making money (though
the financial records were poor), it increasingly became a
thorn in Demos’ side, for it was getting out of control. It was
a drain on his time and energy, more than he could handle,
and it seemed to be less important than the manufacturing
end of things. So one day in the spring of 1981 he walked
in and announced that he was closing a business that had
lines around the corner. He wanted to focus on his main
goal: to become the largest tofu manufacturer in his region.
In retrospect it was a good decision, but he adds, “We were
operating on a lot of idealism in those days, and not much
practical business sense.” In October 1980 White Wave
changed from a partnership to a corporation, with 5 active
and one silent stockholders.
After closing the deli, the first real money came into the
company. With a bank loan, they paid off the IRS, then soon
paid back that loan. Then in the fall of 1981 Demos landed a
$69,900 SBA loan (SBA approved a bank loan) to buy new
equipment and $100,000 worth of equipment from Mountain
High, a public company which made ice cream and yogurt,
and needed to get out of their Boulder ice cream plant at
North 57th Court.
At North 57th Court: In September 1981 White Wave
moved again, this time to Mountain High’s former ice
cream plant in an industrial park at 1990 North 57th Court.
Soyfoods magazine reported that Demos threw a huge
“factory-warming” party for several hundred friends and
customers, serving Polar Bean and many favorite tofu and
tempeh recipes. This represented a huge, key expansion.
The square footage increased six to seven-fold, initially to
6,000 square feet including 22,000 cubic feet of walk-in cold
storage space. Big new equipment was purchased with the
SBA Loan. The number of stockholders was now reduced
to three: Demos, Pat Calhoun, and Chip McIntosh. The
business was able to survive because of loans. Demos cut his
hair.
The percentage of sales generated by the various product
lines was tofu 50% or more, ice cream 10-15%, tempeh 2025%, and nut butters 10-15%.
For several years Demos had been urging King Soopers
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to move his product out of the produce section into the dairy
section. In mid-1982, after studying a report on “The Tofu
Market: Overview of a High-Potential Industry,” published
in May 1981, King Soopers made the move, in part due to
customer demand. Initially sales were unchanged, since
customers couldn’t find the product. But there was a big
advantage to King Soopers: no shrinkage from spoilage
because of the lower temperature. The margin initially
went down to 15%, the same as for dairy products. This
brought the price down. Later they got smart and raised the
margins for tofu. Not it’s higher than milk but still less than
produce. “I’m glad to see them making lots of money on our
products,” noted Demos.
In May 1983 White Wave made a major decision:
to vacuum package their firm tofu. They bought a used
Tiromat vacuum packager from a beef-jerky company in
Los Angeles. Thereafter everything went wrong, so much
that that one machine “almost broke the company’s back.”
Demos later called it “the curse of the devil,” and his
production manager would often ask only half in jest, “Do
you think we are sitting in vacuum packaging hell?” They
found that tofu is a very difficult product to vacuum pack,
though firm tofu is easier than soft. They concluded that
30% of the problems were caused by the machine, 30%
by the product, and 30% by the operator, “and the rest was
absolute karma.” The process was very unforgiving, as was
the machine’s maker, which gave White Wave almost no
support. They tried to disown the fact that Demos got stuck
with a lemon. So White Wave had to solve all the problems
by themselves.
Tempeh was now doing very well. In about 1982 White
Wave began to make its own starter culture in order to get
better quality control and save money: Alexander Lyon,
who happened to be in town, spent a week teaching them
the intricate process for $100. They also began to sell all
tempeh frozen, after steaming. The product line was steadily
expanded. By 1983 the company had introduced a Tempeh
Burger and 5 Grain Tempeh (with soybeans, millet, wheat,
oats, and barley). By 1984 the burgers were the company’s
best-selling tempeh product (48% of tempeh sales), followed
by frozen soy tempeh (28%), soy & rice tempeh, then 5-grain
tempeh. Accounting for one-fourth of White Wave’s sales in
1984, tempeh was now the company’s most profitable line
of products. Making 5,850 pounds a week, White Wave had
become America’s second largest tempeh producer (after
Quong Hop & Co.) and distribution had reached California.
In fact, tempeh had now passed tofu as White Wave’s most
important product.
Polar Bean was also doing well. In 1984 it won a silver
award in the annual Natural Foods Merchandiser contest, and
that summer a Polar Pal ice cream sandwich was introduced.
“By 1983-84 White Wave broke the 10,000 pounds-oftofu a week barrier and became a regional company, shipping
tofu via many distributors throughout the midwest: Chicago

[Illinois], Detroit [Michigan], Dallas [Texas], Salt Lake City
[Utah], and Phoenix [Arizona].
Financial Crisis and Recovery: For most of its history,
White Wave had been profitable, with plenty of cash and
good financial records. Though the move to North 57th Court
quadrupled their overhead, the company continued to make
money for the first 2 years there, running a very tight ship.
Then they started to encounter major equipment problems: a
compressor breakdown and major non-stop vacuum packager
nightmares. A maintenance team had to be hired. White
Wave was growing into a company that needed management,
but the sales volume could not support that. Sales were good,
profits were small, and overhead was skyrocketing. This led
to a slow tailspin, losing $1,000 a month during 1983-84.
These were not considered major losses but the upward trend
had been reversed.
By August 1984 White Wave was $40,000 in debt and
people were burned out. Decisive action was needed. In
September Demos hired Lester Karplus to take charge of
daily operations while he started to do a business plan to
raise equity. But in the following months losses increased
dramatically, to $10-$15,000 a month. White Wave lost
a total of $60,000 during the next 6 months. Finally in
February 1985, amidst his first real crisis, Demos fired
Karplus and McIntosh, and took over the whole company
himself. His four-part strategy was cut overhead to the bone,
bring in new cash quickly, hold creditors at bay as long as
possible, and implement a system of data collection (which
Karplus had helped develop) to generate better production
and financial reports. Address: Lafayette, California.
1354. Shurtleff, William. 1987. History of White Wave,
Inc. (Continued–Document part V). Lafayette, California:
Soyfoods Center. 11 p. Oct. Unpublished manuscript, based
on interviews with Steve Demos from June 3 to Oct.
• Summary: Continued: First, he laid off all managers (who
were not producing day-to-day results). Future plans were
put on hold.
In October 1984 Jason Bois, who had been around the
health food business for many years, approached White
Wave to discuss having White Wave make him a soft serve
soy ice cream. Demos advised against soft serve, but when
Bois persisted, Demos developed a new soft serve formula
for him, containing tofu and spray dried soymilk. Launched
in January 1985 and marketed under the name Tofruzen, they
failed within four months, for lack of a market. Bois quickly
returned to Demos and beseeched him to develop Tofruzen
in hard pack pints so that Bois could use these products to
raise equity capital in a public stock offering. Demos had
all the hard-pack formulas for Tofruzen developed in 30
days, using an improved version of his Polar Bean as the
base mix but with totally new flavors (chocolate, strawberry,
vanilla-almond). After Tofruzen launched the new products
mid-1985, they realized that they didn’t really own anything.
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So Demos, with some unexpected luck and seeing a way to
bring in new cash quickly, proposed Tofruzen buy the title
to the formulas for $25,000 cash, plus $25,000 in 6 months,
plus interest. And White Wave would have an extensive
supply contract. Tofruzen agreed.
In December 1985 Tofruzen, Inc. raised $1.6 million
net in a public stock offering, and at that time paid White
Wave its first cash. Tofruzen Bars followed in May 1987
and low-calorie Tofruzen Light in August. Once Demos saw
that Tofruzen would be a successful product, he downplayed
marketing of his Polar Bean. Tofruzen sales rose from
$91,000 in fiscal 1986 to $158,000 in 1987.
Shortly after Karplus left, White Wave started selling
its tofu in a colorful box. Karplus served as an agent to
negotiate with advertisers and designers. The new package
helped sales.
In mid-1985, to consolidate its business focus and bring
in more cash, Demos sold White Wave’s nut butter business
to an employee for $35,000. White Wave retained 5%
interest in the company, which is now called Naturally Nuts.
To turn the tide of losing money and get some badly
needed breathing space, Pat Calhoun came up with a plan
where she and Demos would call all the creditors and say,
“Either we file bankruptcy or you allow us to pay off our
debts to you over a one year period.” All creditors agreed to
this plan.
In July 1985, the moment of truth, the turning point,
arrived. The company was $100,000 overextended (60 days
behind in payments) and could not borrow money. Everyone
was disheartened. Demos and Calhoun started regular sitting
meditation again, recommitting himself to spiritual practice
as central and profitability as essential. He recalls, “Once I
got my priorities straight, things started to go well.” Within
90 days White Wave had started to generate a positive cash
flow. By mid-1986 the $100,000 debt had been paid off, and
White Wave was once again accumulating cash and savings.
Demos decided to try his approach on another company,
Soyfoods Unlimited Inc., a major tempeh manufacturer,
which he had been offered an opportunity to buy. Having
started tempeh production in February 1981 in San Leandro,
California, Soyfoods Unlimited had grown to be America’s
third largest tempeh manufacturer by 1984, Soyfoods
Unlimited was now heavily in debt. White Wave didn’t have
any extra money, but the offer made sense as a way to get
distribution for White Wave products in California and the
West Coast, and to increase production volume. So on 1
December 1986 White Wave made its first acquisition. The
buyout took place over a period of time, with some cash
down. By mid-1987 Soyfoods Unlimited had been turned
around and was a profitable, wholly owned subsidiary. White
Wave owned all the stock and had signed a supply agreement
with Soyfoods Unlimited to supply them with everything.
This acquisition, with all tempeh production for both brands
done at White Wave in Boulder, helped boost weekly output

to 17,000 lbs. a week by the fall of 1987, making White
Wave the biggest tempeh manufacturer in the USA. Growth
of tempeh was strong and its future looked very promising.
White Wave has long been one of America’s most
innovative tempeh companies, in part because of its faith in
the potential and future of tempeh. Tempeh continued to be
the company’s most profitable product. During 1985-88 the
tempeh line was expanded with a number of original and
delicious varieties: Quinoa (6/85), Lemon Broil (10/86),
Amaranth and Sea Veggie (both 3/87), Peanut Sesame (3/88),
and Teriyaki Burger (8/88). These also gave his product line
more shelf space, a key consideration.
At King Soopers and Safeway, White Wave now had
three shelves with tofu and tempeh right in the middle of the
dairy section.
Tofu production was also strong, averaging 15,000 lbs.
a week in mid-1987. A future high priority was the plan to
pasteurize their tofu to give longer shelf life. After several
years of selling tofu vacuum packed in a box, White Wave
introduced a water pack without the box for the AsianAmerican market and some Caucasians since they are not
used to the vacuum pack, and they prefer softer tofu, which
cannot be vacuum packed.
By mid-1987 White Wave was back into high gear and
growing nicely. Their space grew from 6,000 to 20,000
square feet. White Wave was one of the few Caucasian-run
soyfoods companies that has been able to grow without
selling most of the company. Demos’ family has supported
him to a large degree. He had borrowed roughly $25,000
from friends and family. The company still owed one-third
on its SBA and Mountain High loans, and some to family.
Assets were now about $300,000 and liabilities are $200,000.
Since May 1987 White Wave had money in the bank and a
growth rate above 30%. The 1987 sales projection was $2
million, of which 8-14% was expected to be profit.
In December, projected revenues for 1988 were
$3 million. The company was in the midst of a private
placement offering for $500,000 and the banks had approved
equipment loans for $600,000. They have put in a bid to
purchase an old (built in 1978) meat processing house on 2.4
acres in Boulder.
The Future: New products to be launched in 1989
include several meat analogs (tofu hot dogs/franks, due in
March, aimed at the mainstream market concerned with
cholesterol) and a soy yogurt.
Demos has set a number of goals for White Wave.
First, to become the major primary soyfoods ingredient
manufacturer in the region, and to maintain a profit margin
of at least 10%.
Second, to make the concept of a clearly delineated and
identified “Soyfoods Section” in the dairy case, succeed
at King Soopers and Safeway. Set off with plastic dividers
between yogurt and milk products, the section would be
filled out with second generation soy products. This new
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concept would allow him to compete with larger tofu
manufacturers (such as Azumaya and Hinode) who are lower
priced but sold in the produce section. Address: Lafayette,
California.
1355. Shurtleff, William. 1987. History of White Wave,
Inc. (Continued–Document part VI). Lafayette, California:
Soyfoods Center. 11 p. Oct. Unpublished manuscript, based
on interviews with Steve Demos from June 3 to Oct.
• Summary: Continued: Third, after (and only after) the
Soyfoods Section concept does succeed, to approach other
chains with the same idea and ultimately to get into the
whole Kroger chain of 400 stores in the Midwest.
Fourth, to develop new tofu-dairy blends to reach the
mainstream. For example, a vacuum packed tofu sold next
to cheese, that tastes like cheese (it doesn’t have to melt);
it could be mixed with cheese or flavored like cheese. Or a
tofu cheesecake made of half tofu (or tofu cream cheese) and
half cream cheese, that was virtually identical in flavor and
texture to all-dairy cheesecake but was lower in cholesterol,
saturated fats, and calories.
Fifth, to give major attention to tempeh product
development. Demos thinks that tempeh represents a vast
future potential because Americans like it better than tofu
(though it is largely unknown), it offers good profitability,
and the competition is not as severe as with tofu. Address:
Lafayette, California.
1356. Toyo Shinpo (Soyfoods News). 1987. Okara kara
jinzô niku tsukuru. Nihon Powder Kankoku de gôben
seisan kaishi. Yasukute fûmi batsugun. Gyôkai no chûmoku
atsumeru shin shôhin [Making an artificial meat from okara.
Nihon Powder starts a joint company in Korea. The meat
is inexpensive and tastes great. It is the new food which is
getting the attention of the industry]. Nov. 11. p. 2. [Jap;
eng+]
• Summary: Mr. Koichi Yoshida is the president of Nihon
Powder, Uchikanda, Chiyoda-ku, Tokyo, Japan. Phone 03256-7931. Nihon Powder has decided to produce artificial
meat made from okara on a large scale in Korea starting
in January 1988. They established a joint company with
Hoko Shokuhin (a protein food company in Korea). Nihon
Powder has ¥36,000,000 invested in the new joint company
or 49% of the control. Together they make a product which
is better tasting than any artificial meat made from soy. The
new product has a better texture and flavor than other such
products. They process okara by adding calcium chloride
to it and tofu coagulants to make a fresh tofu chunk. The
tofu undergoes an ice-cold temperature ripening process,
and is then processed using 2 screw-extruders to make a
meatlike product. Before this process can be used though,
soybean hulls must be removed to produce a good texture
soy imitation meat. Fortunately, the manufacturers use an
enzyme which breaks down the bean hulls, allowing them to

use okara in their processing.
Okara is such a big problem in Japan that the phrase
okara pollution (okara kogai) was invented. Some of the tofu
makers are very concerned about the build-up of this okara
waste. The Nihon Powder company has also invested another
¥180,000,000 to make a plant (320 square meters of space)
on 16,500 square meters of land which is scheduled for
completion in November of 1987.
1357. Cloud, Jon. 1987. Breeding soybeans for food uses in
Canada, the Organic Crop Improvement Association, new
developments with okara, and Soy City Foods (Interview).
Conducted by William Shurtleff of Soyfoods Center, Nov.
15. 2 p. transcript.
• Summary: Jon Cloud has done much work on breeding
soybeans for food uses, especially for tofu. He started the
Organic Crop Improvement Assoc. (OCIA) in Canada. It
is now in 6 countries and 22 states in the USA. OFPANA
has not progressed. He is doing exciting new work with
soy mash overseas, with Griffith Labs. Soy City Foods is a
corporation that is worker owned. Address: Soy City Foods,
Toronto, ONT, Canada.
1358. ADM–Archer Daniels Midland Co. 1987. Look where
soybeans go. Box 1470, Decatur, IL 62525. 18 p. Catalog.
• Summary: A color photo on the cover shows one huge,
green soybean pod hanging downward, against a dark green
and black background. It is lit from behind, making the hairs
on the pod look bright yellow. There is a one inch orange
border around the photo, with the title written across the
bottom.
This is basically an ADM products catalog. Contents:
Miracle of the soybean. Soy ingredients processing.
Soybeans–A rich source of protein. TVP brand Textured
Vegetable Protein, Soy protein isolate (Ardex). Soy protein
concentrate (Arcon). Soy fiber & bran (Nutrisoy Fiber E and
Arsoy Fiber). Two page color spread photo of about 100
supermarket products containing soy ingredients. Nutrisoy
soy flour & soy grits. Soybean oil. Lecithin (Yelkin). The
world’s needs. ADM products. Address: Decatur, Illinois.
1359. Bailie, Ira E. 1987. The First International Congress on
Vegetarian Nutrition. J. of Applied Nutrition 39(2):97-105.
Fall.
• Summary: “Many studies have shown that vegetarian diets
meeting the recommended dietary allowances for nutrients
lead to decreased risk for many diseases, including breast,
colon and prostate cancer, hypertension, cardiovascular
disease, diverticular disease, osteoporosis, gallbladder and
renal calculi, arthritis, and diabetes mellitus. Lacto-ovovegetarian diets can easily supply all nutritional needs.
Absolute vegetarian diets with no animal products run a
significant risk of vitamin B-12 deficiency. Omnivorous diets
low in cholesterol and saturated fat and high in complex
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carbohydrates and fiber confer benefits similar to vegetarian
diets.
“The first International Congress on Vegetarian Nutrition
was held in Washington, DC, March 16-18, 1987. Cosponsored by several Seventh-Day Adventist institutions,
the meeting was attended by more than 400 registrants and
speakers, including over 30 physicians, representing an
international spectrum. Many attendees, both speakers and
registrants, were not Seventh-Day Adventists.” Johanna
Dwyer delivered the keynote address. Address: Turlock
Medical Clinic, 105 E. Main St., Turlock, California 95380.
1360. Lykken, G.I.; Hunt, J.R.; Nielsen, E.J.; Dintzis, F.R.
1987. Availability of soybean hull iron fed to humans in a
mixed, western meal. J. of Food Science 52(6):1545-48.
Nov/Dec. [20 ref]
• Summary: Soybean hulls, ground to a fine powder, can be
a useful source of iron for partial enrichment of bread and
cereal products. Iron from hulls was as biologically available
as available as ferrous sulfate. Address: 1-3. USDA-ARS
Grand Forks Human Research Center, Grand Forks, North
Dakota 58202.
1361. Ralston Purina Company. 1987. Annual report to
shareholders. St. Louis, Missouri. 32 p. 28 cm.
• Summary: Ralston Purina Company, founded in 1894, is
the world’s largest producer of dry dog and soft-moist cat
foods. The company is the largest wholesale baker of fresh
bakery products in the U.S. Sales for the year ended Sept.
30, 1987, totaled $5,868,000,000 compared to 1986 sales of
$5,514,600,000. Net earnings for the year were $523,100,000
compared to 1986 earnings of $388,700,000. The sale of
Purina Mills, Inc. in October 1986 resulting in an after-tax
gain of $209.3 million. At Continental Baking Company,
both bread and snack cake volume improved in fiscal 1987.
Protein Technologies International achieved record volume
sales in the U.S. and in most of its foreign markets.
Paul H. Hatfield, Corporate Vice President [Ralston
Purina] and President, Protein Technologies International
(PTI), reports that PTI achieved record sales and earnings
in fiscal 1987 on solid volume gains in both U.S. and
most foreign markets. Protein Technologies continued its
emphasis on the testing and development of new isolated
soy protein product applications during the year, focusing
primarily on new products for key food industry segments.
The new Market Development Unit located in Memphis was
fully utilized during the year. Capitalizing on the increased
interest in reduced-calorie and high fiber products, Fibrim’s
use in bakery goods and packaged foods is expanding.
One successful example of Fibrim’s use is by Ralston’s
Continental Baking Company in its new Wonder Light
reduced-calorie bread.
Divisions of the company include: Grocery Products,
Branded Foods, Continental Baking Company, Eveready

Battery Company, and Protein Technologies International.
PTI is further divided into Dietary Protein Food Ingredients
(PP-Series Isolated Soy Proteins, Dari-Pro Milk Replacers),
Dietary Fiber Food Ingredients (Fibrim Soy Fiber), Dairy
Food Systems Products (Specialty Animal Ingredients),
Paper and Paperboard Coating Ingredients (Pro-Cote and SpSeries Soy Polymers).
In October 1986, the company sold its domestic
agricultural products business (Purina Mills). In Jan. 1985,
the company sold its low-margin soybean processing
operations. In October 1984, the company acquired
Continental Baking Company for $475.0 million in cash.
Sales of soy protein products in 1987 were $157.1 million, in
1986, $139.8 million, and in 1985, $126.4 million. Sales of
soybean meal and oil in 1986 were $2.4 million and in 1985,
$101.1 million.
Incorporation occurred on January 8, 1894 in Missouri.
The current number of shareholders is 33,458, the number of
employees in the U.S. is 37,366, and the number outside the
U.S. is 20,932. Address: St. Louis, Missouri.
1362. Product Name: [Soymilk with Okara Mixed In, Tofu
with Okara Mixed In].
Foreign Name: Okara o mazete tônyû, Maiyuki.
Manufacturer’s Name: World Foods. Affiliate of Chujitsuya.
Manufacturer’s Address: Kabuki-cho 2-1-11, Shinjuku-ku,
Tokyo, Japan. Phone: 03-209-2121.
Date of Introduction: 1987. December.
New Product–Documentation: Toyo Shinpo (Soyfoods
News). Nov. 1. p. 1. Okara o mazeta tonyu [Soymilk with
okara mixed in. World Foods, the affiliate company of
Chujitsuya, received a patent for their production method
in making health foods from raw materials]. Mr. Kichitomo
Tagaki is president of Chujitsuya, and Mr. Hatsuo Suki is
president of World Foods, Hamura-cho, Tokyo, Japan. The
patent is called “Shokubutsu seni shoka tonyu no seizoho” (Vegetable fiber enriched soymilk production method).
The process works by creating high pressure (400-1000
kg per square cm) to break the soybeans into 50 micron
diameter granules. They boil the soybean granules (karyu)
to make soymilk. Then 100,000 volts of electricity is used
force the protein in the soybeans to coagulate and to whiten
the soymilk. Using this process, the manufacturer can get
a milder tasting and more stable soymilk. This company
already has a product, Maiyuki, which has okara in the tofu.
1363. Product Name: Okara Burgers [Plain, and Mexican
Chili].
Manufacturer’s Name: Birchwood Health Products.
Manufacturer’s Address: Unit 1D, Alyn Industrial Estate,
Llay Hall, Wrexham, Clwyd, Wales, UK.
Date of Introduction: 1987.
Wt/Vol., Packaging, Price: Two soya-based burgers per
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box.
New Product–Documentation: Ad in The Vegan. 1988.
Spring. p. 21. “TrueHealth Soya Products... No animal
contents. High in protein. Low in carbohydrates. All essential
amino acids.” Ad shows Label on box. Heat and serve.

March 1988. These products are sold only on by special
order. Thick Soy Milk retails for Rs. 15/kg to Colombo
hospital. Residue (okara) for Rs. 5/kg. Soya Cutlets (made
from okara) for Rs. 2/50 each. Soya Curry for Rs. 50/- per
package contains 500 gm tofu, vegetables, oil, and spices.

1364. Klopfenstein, Terry; Owen, Foster. 1987. Soybean
hulls: an energy supplement for ruminants. Animal Health
and Nutrition for Large Animal Veterinarians 42(4):28-32. *
Address: Univ. of Nebraska-Lincoln.

1369. Product Name: Soya Nova Okara Spread (sold in
bulk).
Manufacturer’s Name: Soya Nova Tofu Shop.
Manufacturer’s Address: R.R. #2 Rourke Road, C-28,
Ganges, Saltspring Island, BC, V0S 1E0, Canada. Phone:
604-537-9651.
Date of Introduction: 1987.
Ingredients: Organically grown soybeans, brown rice,
tamari, unrefined oils, fresh onions, garlic, carrots, herbs,
spices.
How Stored: Refrigerated.
New Product–Documentation: Letter from Greg Lundh of
Silverking Soya Foods in Nelson, BC, Canada. 1990. Dec.
14. Soya Nova Tofu Shop introduced Okara Spread in 1987.
Leaflet sent by Deborah Lauzon. 1991. Feb. 6. “Soya
Nova Tofu Shop.” Describes the product.

1365. 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
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.
1366. Nagano, H. 1987. [Evaluation of okara as a raw
material for miso]. Miso no Kagaku to Gijutsu (Miso Science
and Technology) 35(6):228-33. [12 ref. Jap]*
• Summary: Okara is a by-product of tofu production.
Address: Japan.
1367. Product Name: Soysage.
Manufacturer’s Name: Plenty Canada Soya Shop.
Renamed Soy Development Center by 1987.
Manufacturer’s Address: Roseau, Dominica.
Date of Introduction: 1987.
New Product–Documentation: Plenty Bulletin. 1987. Fall.
p. 4.
1368. Product Name: Thick Soya Milk, Soybean Residue
[Okara], Soya Cutlets (Made from Residue), Soya Curry.
Manufacturer’s Name: Soya House (U.N. Gunesekara and
Co.).
Manufacturer’s Address: 128, Kitulwatte Road, Off
Elvitigala Mawatham Colombo 8, Sri Lanka. Phone:
597759.
Date of Introduction: 1987.
Ingredients: See below.
New Product–Documentation: Form filled out by Jane
Gleason. 1988. She visited the shop in Colombo on 14

1370. Product Name: [Spraylac {Powdered Soymilk, or
Okara Full-Fat Soy Flour}].
Manufacturer’s Name: Spraylac S.R.L.
Manufacturer’s Address: Main Office: Av. Aristobulo del
Valle 7090, 3000 Santa Fe, Argentina. Plant at San Jeronimo
del Sauce.
Date of Introduction: 1987.
New Product–Documentation: Soya Bluebook. 1987. p.
74, 89. This seems to be dried okara, which has been finely
ground and sold as a high-fiber soy flour or beverage powder.
1371. Product Name: Westico Soya Sausage.
Manufacturer’s Name: Westico Foods.
Manufacturer’s Address: West Indies College, Mandeville,
Jamaica.
Date of Introduction: 1987.
Ingredients: Gluten, soya pulp (okara), soya flour,
vegetable oil, salt, onion powder, garlic powder, sausage
flavoring, soya sauce.
Wt/Vol., Packaging, Price: 19 oz can.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Form filled out and label
sent by Westico. 1990. June 28.
1372. Arraj, Tyra; Arraj, James. 1987. The treasures of
simple living: A family’s search for a simpler and more
meaningful life in the middle of a forest. Chiloquin, Oregon:
Tools for Inner Growth. 212 p. See p. 65-68, 72-73, 144-48,
199-200. Illust. Index. 22 cm. [6 ref]
• Summary: Chapter 14, titled “Tofu and Tempeh,” begins:
“I make tofu once a week and the result of half an hour of
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work is four tofu meals and at least as many tempeh made
from soy pulp.” A description of the process using a blender
is given. Tofu recipes include Celestial Chicken (meatless),
Tofu Fish (meatless), Sweet & Sour tofu. Okara tempeh
recipes are for Spaghetti Tempeh (the favorite), and Tempeh
Tacos. Address: Tools for Inner Growth, Box 520, Chiloquin,
Oregon 97624.
1373. Beuchat, Larry R. 1987. Food and beverage mycology.
2nd ed. New York, NY: Van Nostrand Reinhold. xiii + 661 p.
Illust. Index. 23 cm. [20+ soy ref]
• Summary: Contents: Contributors. Foreword. Preface.
Classification of food and beverage fungi, by E.S. Beneke
and K.E. Stevenson. Relationships of water activity to fungal
growth, by Janet E.L. Corry. Fruits and fruit products, by
D.F. Splittstoesser. Vegetables and related products, by
R.E. Brackett. Meats, poultry, and seafoods, by James M.
Jay. Dairy products, by Elmer H. Marth. Field and storage
fungi, by C.M. Christensen. Bakery products, by J.G. Ponte,
Jr. and C.C. Tsen. Traditional fermented food products,
by L.R. Beuchat. Alcoholic beverages, by G.G. Stewart.
Edible mushrooms, by W.A. Hayes. Poisonous mushrooms,
by Donald M. Simons. Fungi as a source of protein, by
A.J. Sinskey and C.A. Batt. Fungal enzymes and primary
metabolites used in food processing, by R. Bigelis and
L.L. Lasure. Mycotoxins, by N.D. Davis and U.L. Diener.
Methods for detecting mycotoxins in food and beverages,
by L.B. Bullerman. Methods for detecting fungi in foods
and beverages, by B. Jarvis and A.P. Williams. Appendix.
Regulatory action levels for mold defects in foods.
Chapter 9, “Traditional fermented food products, has
a section on koji and a long section on fermented soybean
foods that discusses: Shoyu, miso, natto (incl. itohiki-natto,
yukiwari-natto, and hama-natto / hamanatto; called tu su by
the Chinese and tao-si by the Filipinos), sufu, meitauza, and
témpé [tempeh]
Tables show: (9.1) Some fermented foods of fungal
origin. For each food is given: Product name, geography,
substrate, microorganisms, nature of product, and product
use. Soy-related products include: Chee fan, Chinese
yeast, Hamanatto, kecap, kinema, ketjap, meitauza, meju,
miso (incl. chiang, jang, doenjang, tauco, tao chieo), natto,
soybean milk, soy sauce (incl. chiang-yu, shoyu, toyo,
kanjang, kecap, see-ieu), sufu (tahuri, tao-kaoan, tao-juyi), tao-si, taotjo, tauco and témpéh. Address: Dep. of Food
Science, Agric. Exp. Station, Univ. of Georgia, Experiment,
GA 30212.
1374. Campbell-Platt, Geoffrey. 1987. Fermented foods
of the world: A dictionary and guide. London and Boston:
Butterworths. xxiii + 291 p. 26 cm. [25 soy ref]
• Summary: The author classifies fermented foods into 9
groups: Beverages, Cereal products, dairy products, fish
products, fruit and vegetable products, legumes, meat

products, starch crop products, and miscellaneous products.
Fermented legume products are particularly important
in the diets of East Asia, Southeast Asia, and the Indian
subcontinent. He has sections on many fermented soyfoods:
Dawadawa, hama-natto, kenima [sic, kinema], miso, natto,
tempe (incl. tempeh, tempe bengook, tempe bongkrek, tempe
gembus [okara tempeh], tempe lamtoro, tempe mata kedele),
and sufu (incl. teou-fu-ru). He lists major areas consumed,
related terms, how consumed, types, how produced,
microbiology and biochemistry, and a few key references.
His research began in Ghana with dawadawa made from the
African locust bean. Address: National College Prof. of Food
Technology, Dep. of Food Science & Technology, Univ. of
Reading, Reading, Berkshire, UK.
1375. Dreher, Mark L. 1987. Handbook of dietary fiber: An
applied approach. New York and Basel: Marcel Dekker, Inc.
x + 468 p. [534 ref]
• Summary: The 12 chapters in this book bridge the
gap between basic research and practical application of
knowledge. Address: Principal Scientist, Research Dep.,
Frito-Lay, Inc., Irving, Texas.
1376. Food Focus (Alfa-Laval, Sweden). 1987. CAC
purchases Alfa-Laval soymilk plant. No. 3. p. 10-11.
• Summary: “For the first time a European cereal growers’
association has ventured into soy processing and invested
in its own soy plant. Cooperatives Agricoles de Céréales
(CAC), a French cooperative of 3,000 farmers, has pioneered
in this field by building the first automated factory for the
industrial production of liquid soy base in France. For
several months now, the plant, situated in Issenheim near
Colmar in Eastern France, has been producing the soy base
used for high-quality flavoured soy drinks and desserts. AlfaLaval has supplied the complete processing line.”
In the process, the “beans are cleaned without using
water, ground with hot water, separated in a centrifugal
separator to remove fibre residue, and treated for deactivation
of the trypsin inhibitor.
“The capacity of the processing line is 1,500 liters/
hour. The complete line, which includes cleaning-in-place,
is regulated by a control system based on a microprocessor.
This makes the installation the first fully automated soy
production plant in the world.
“The plant produces three flavours of soy drinks,
natural, vanilla and chocolate and two desserts in vanilla
and chocolate flavours. The brand name of the products is
‘Bioforme’.”
Color photos show the soymilk equipment in the plant,
and a line of 5 Bioforme Tetra Brik Aseptic products. The
three drinks are called Bioforme Soja à Boire, and the two
desserts are called Bioforme Soja en Dessert.
1377. Gentle World, Inc. 1987. The cookbook for people
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who love animals. 4th ed. P.O. Box 1418, Umatilla, FL
32784. 192 p. Introduction by Michael A. Klaper, M.D.
Index. 26 cm. The first edition was copyrighted in 1981. The
fifth edition (192 p.) was copyrighted in 1989.
• Summary: A good collection of over 300 vegan recipes,
which are straightforward, appetizing, and nutritious. Special
section includes recipes for cat and dog food. Contains 15
tofu recipes (including a non-fermented tofu yogurt, p. 13),
plus several each using miso, soymilk, whole dry soybeans,
and okara. The book contains many nice quotes about
vegetarianism and veganism.
The cover of the 1986 ed. and of the fifth edition
(copyrighted 1989) is red, orange, and green on yellow. The
top of the cover states: “Over 300 totally vegetarian recipes,
from beginner to gourmet. No meat–No eggs–No dairy–No
sugar or honey–No cholesterol.” At the bottom is a field of
red and yellow flowers.
Page 12 contains a recipe for Nut Milk using ¼ cup nut
butter (peanut butter, cashew butter, almond butter, sesame
tahini butter, or sunflower seed butter) and 1 cup water.
Address: Umatilla, Florida.
1378. Lundblad, Birgitta. 1987. Soy–The world’s biggest
protein reserve. Food Focus (Alfa-Laval, Sweden) No. 2. p.
14-15.
• Summary: Color photos show: (1) Several Tetra Brik
cartons of soymilk made in China. (2) The soymilk plant in
the Guangdong Cannery in Canton. Up until the 1960s there
the major problem with soymilk was its unpleasant “beany”
smell and taste. During the 1960s researchers at Cornell
University “managed to control the enzyme activation by hot
grinding of the beans. Alfa-Laval came up with a commercial
solution on the basis of these findings in the 1970s. But it
was found that the primary soaking stage was the cause of
tangible loss of flavour.
“The next achievement in this field was made at the
University of Illinois where they eliminated the presoaking
of the beans and instead boiled them directly to kill the
enzyme [lipoxygenase].
“The bean flavour was gone alright, but since the fibre
residue was not removed, the product resembled porridge in
consistency, which the market would never swallow. On the
other hand this fibre problem was solved by the Japanese,
who included a decanter centrifuge in the process. This was
an important step forward which resulted in increased sales
of soy milk in Japan by 85% a year for seven years.
“The drawback of this production method was that half
of the protein was lost in the process. Evidently, it was not a
solution that most of the world could afford.
“Combined the advantages: In 1982 Alfa-Laval
introduced a soy milk production process that combined all
the advantages of earlier achievements. The process has a
simple technology and is very economical because of a high
extraction efficiency.

“In the process, soybeans are cleaned without the use of
water and then ground with hot water to make a slurry. After
centrifugal separation of the slurry to remove fibre residue,
the clarified soy base that has been extracted is passed on
to deactivation of residual enzymes and trypsin inhibitor,
followed by deodorization.
“Now the soy base is ready for processing into different
kinds of soy products. In the blending section, sugar, fat,
flavouring, colouring, etc. can be added to give the product
its character and final composition. After UHT treatment,
which includes homogenization, the product is finally
packaged, ready for distribution. To date Alfa-Laval has
signed contracts for more than ten soy base lines in Asia,
Europe, Africa and South America. Most of these plants are
already in operation or under construction.
“Back where it started–in China: Guangdong Cannery
in Guangzhou (Canton) in the Peoples’ Republic of China is
a big production plant for different kinds of beverages. Their
output includes ready-to-drink juices of kiwi, guava, orange
and sugar cane concentrate and a chrysanthemum tea...
“Today this plant also produces approx. 20,000 liters
per day of high quality, plain and flavoured soy milk. In fact,
Guangdong Cannery was the first in the world to install AlfaLaval’s new soy milk line... The soy plant is now working at
full speed in two shifts, normally 6 days a week.”
1379. Margetts, B.M.; Beilin, L.J.; Vandongen, R.;
Armstrong, B.K. 1987. A randomized controlled trial of the
effect of dietary fibre on blood pressure. Clinical Science
72:343-50. *
1380. Sonntag, Linda. 1987. The little tofu book. London:
Judy Piatkus (Publishers) Ltd. 60 p. Illust. by Trevor Newton
and Hanife Hassan. No index. 16 cm.
• Summary: Contents: What is tofu? Storing tofu. What to do
with tofu. Tofu recipes. Dips and spreads. Tofu, the wonder
health food. The food for the future. Tofu slimmers. Making
your own tofu. The bonuses of making tofu: Go, okara, soya
bean milk, yuba, whey. Tofu in Japan. Tofu in Indonesia.
Tofu in China. Miso. Other titles in the series. Note: This
book draws heavily on The Book of Tofu by Shurtleff and
Aoyagi. Address: England.
1381. Protein Technologies International. 1987? Fibrim
soy fiber: A physiological and functional report on a new
and unique dietary fiber from a natural source. St. Louis,
Missouri: PTI. 27 p. Undated. *
Address: St. Louis, Missouri.
1382. Shurtleff, William; Aoyagi, Akiko. comps. 1988.
Marketing soyfoods–Labels, ads, posters, and other
graphics: Tofu second generation products, varieties,
and okara products (1977-1985). Lafayette, California:
Soyfoods Center. 266 leaves. Illust. No index. 28 cm. Series:
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Marketing soyfoods.
• Summary: This book is a collection of black-and-white
photocopies of materials ranging in date from 1977 to 1985.
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: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
1383. 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.
1384. Aspinall, G.O. 1988. Chemistry of soybean
carbohydrates. 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. 117-29.
[32 ref]
• Summary: Discusses: Oligosaccharides. Polysaccharides:
Structural analysis, extraction and fractionation, soybean
starch, neutral polysaccharides associated with soybean
pectin, soybean pectin, arabinoglucuronoxylan, xyloglucan,
polysaccharides of soybean hulls. Address: Dep. of
Chemistry, York Univ., North York, Toronto, Ontario M3J
1P3, Canada.
1385. Coon, Craig; Akavanichan, Orapin; Cheng, Thim.
1988. The effect of oligosaccharides on the nutritive value of
soybean meal. 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. 203-13.
[27 ref]
• Summary: Discusses: Materials and Methods: Soybean
meal preparation, true metabolizable energy bioassay and
excreta collection for carbohydrate digestibility studies,
rooster ileal digesta collection for carbohydrate analysis,

total soluble carbohydrates in soybeans and digesta samples,
oligosaccharides, hemicellulose and cellulose. Results and
discussion. They also noted an increased osmotic cathartic
effect of raffinose ingested by human subjects. Address: Dep.
of Animal Science, Univ. of Minnesota, St. Paul, MN 55108.
1386. Fulmer, Richard W. 1988. The soybean as a chemical
factory. 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. 1-12. [5
ref]
• Summary: Discusses the chemical composition of the
soybean in detail including its fiber, protein, carbohydrates,
oil, minerals and ash, lecithin and gums, vitamins, sterols,
and numerous microconstituents. Today’s modern soybean
processing plant will process between three and four million
pounds of soybeans daily, or roughly 75,000 bushels or 2,500
acres of soybeans each day. Further, it is not uncommon
to have in excess of one million bushels of bean storage at
the processing plant. The control processing of edible soy
flour includes the following measurements: Lipoxygenase,
peroxidase, nitrogen solubility index (NSI), protein
dispersibility index (PDI), urease, trypsin inhibitor (TI),
and available lysine. Address: Cargill, Inc., Minneapolis,
Minnesota 55440.
1387. Klopfenstein, Terry; Owen, Foster. 1988. Feeding
soybean hulls to cattle. 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.
227-34. [5 ref]
• Summary: “Soybean hulls are high in fiber but the fiber
is so highly digested that the digestible energy content
is essentially equal to grain. When used in high-forage
diets, soyhulls eliminate the risk of acidosis and reduce the
negative effect on fiber digestion that the starch in grain
has. Feeding trials show that soyhulls are equal to grain in
feeding value when fed in high-forage beef diets or diets for
lactating dairy cows.”
Soybean hulls are high in fiber but the fiber is so highly
digested by cattle that the digestible energy content is
essentially equal to grain. Feeding trials show that soyhulls
are equal to grain in feeding value when fed in high-forage
beef diets or diets for lactating dairy cows. The soybean hull
is high in fiber. The fiber is low in lignin and is therefore
highly digested. Soyhulls have averaged 74% of the price of
corn over the years 1984-88. Address: Univ. of NebraskaLincoln.
1388. Laszlo, Joseph A. 1988. Content and stability of
ferrous iron in soybean hulls. Cereal Chemistry 65(1):20-23.
Jan/Feb. [40 ref]
• Summary: Soybeans hulls are a rich source of highly
bioavailable iron. This appears to be the result of
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the presence of stable Fe(II) in this tissue. The poor
bioavailability of iron from most plant-derived food sources
is generally attributed to the presence of iron-binding
moieties such as phytic acid and dietary fiber, as well as to
the overall insolubility of ferric hydroxides. An apparent
exception is the iron present in soybean seed coats (hulls),
which contain no phytic acid. Although the soybean hull
represents only about 8% of the bean’s mass, it contains
about one-third of its iron. Address: NRRC, Agricultural
Research Service, USDA, Peoria, Illinois 61604.
1389. Laszlo, Joseph A. 1988. Content and bioavailability of
minerals in soybean hulls. 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.
333-41. [22 ref]
• Summary: Discusses: Materials and methods: Sample
preparation, mineral-building measurements, ferric and
ferrous iron analysis. Results and discussion: A model for
mineral-binding, mineral-binding in the stomach, mineralbinding in the small intestine, properties of the iron in
soybean hulls. Address: NRRC, Peoria, Illinois 61604.
1390. Lusas, E.W.; Rhee, K.C.; Watkins, L.R. 1988.
Processing methods to modify soybean components. 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. 143-55. [26 ref]
• Summary: Discusses: Challenges to achieving
improvements in soybeans. Purity and uniformity. Whole
soybeans. Changes in components during processing: Fiber,
protein, oil. Phospholipids: Carbohydrates, phytic acid, other
factors affecting nutrition. Soybean fractions as sources of
industrial materials. Address: Food Protein Research and
Development Center, Texas A&M Univ. System, College
Station, TX 77843-2476.
1391. Matthiesen, Livia C. 1988. Soja? So ja! Das grosse
Soja-Kochbuch fuer Feinschmecker [Soya? Well yes! The
big soy cookbook for epicures]. Bern, Switzerland: Humata
Verlag Harold S. Blume. 128 p. Illust. Recipe index. 24 cm.
[Ger]
• Summary: At the top of the cover: “Wholefoods recipes
with soya, the giver of super protein. 132 recipes with tofu,
okara, tempeh, soybeans, and soybean grits.” Plus 16 color
photos of prepared dishes. Tofu is used in many of these
German-style recipes. Contains instructions for making tofu,
okara, and tempeh at home.
1392. Slavin, J.L. 1988. Nutritional value of soybean fiber.
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. 179-88. [33 ref]
• Summary: Discusses the nature of dietary fiber, its

components, and methods of measuring dietary fiber.
Includes sections on soy fiber, its components, and
physiological effects. Soy fiber used in human foods is
primarily cell wall material of soybean cotyledon derived
from processing dehulled and defatted soybean flakes. It
is neither soybean hull nor soy bran. It is bland, odorless,
and contains approximately 75% dietary fiber. Soy fiber is
a mixture of cellulosic and non-cellulosic internal cell wall
structural components. Its major functions are non-cellulosic
and consist of acidic polysaccharides, arabinogalactan,
arabinan chains and about 10% cellulosic components.
Address: Dep. of Food Science and Nutrition, Univ. of
Minnesota.
1393. Smith, Keith J. 1988. Soybean meal, hull and fullfat soybean utilization. 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.
21-34. [100 ref]
• Summary: Discusses: Soybean meal utilization:
Composition, meal utilization. Soybean hull utilization.
Soybean (full-fat) utilization. The consumption of feed by
different kinds of livestock in 1985 was as follows: Dairy
animals consumed 1.7 million tonnes of soybean meal and
33.1 million tonnes of all feeds. Cattle on feed took 0.9
million tonnes of soybean meal and 35.9 million tonnes of all
feeds. Other beef cattle took 0.8 million tonnes of soybean
meal and only 9.5 million tonnes of all feeds. Broilers
consumed 4.1 million tonnes soybean meal, and 20.9 million
tonnes of the total. Turkeys had 1.8 million tonnes soybean
meal, 6.5 million tonnes total. Other poultry used 1.9 million
tonnes soybean meal, and 12.0 million tonnes of all feeds.
Hogs only consumed 5.2 million tonnes of soybean meal,
but ate up 51.7 million tonnes of the total available feed.
The other category consumed 1.8 million tonnes of soybean
meal and 15.1 million tonnes of the total feed. All in all 18.2
million tonnes of soybean meal was consumed by livestock
in 1985 and the total of all feeds available to livestock in that
year was 184.4 million tonnes.
Approximately 80% of the soybean meal in the U.S.
is fed to non-ruminants. Swine consumed about 29% of
the soybean meal; broilers, 23%; layers, 10%; turkeys,
10%; dairy, 9%; beef, 9%; and other, 10%. Much of this
information was taken from the Feed Outlook and Situation
Rept., USDA Economic Research Service (ERS), FdS-298
(1985). Address: Animal nutritionist, American Soybean
Assoc., P.O. Box 27300, St. Louis, Missouri 63141.
1394. Product Name: Tofiber (Okara; Tofu Dietary Fiber).
Manufacturer’s Name: Tri-K Industries.
Manufacturer’s Address: 466 Old Hook Rd., Suite #3
(P.O. Box 312), Emerson, NJ 07630. Phone: 800-526-0372
or 201-261-2800.
Date of Introduction: 1988. February.
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Ingredients: Okara.
Wt/Vol., Packaging, Price: 25 kg cartons.
How Stored: Shelf stable.
Nutrition: Dietary fiber 55-60%, soluble fiber 2-3%, protein
18-20%, fat 15-16%.
New Product–Documentation: Food Processing. 1988.
Feb. p. 44. “Tofu dietary fiber.” Tofiber can absorb 5 times its
volume of water.
1395. Product Name: [Tofu, Tempeh, Natto, Okara
Croquettes].
Foreign Name: Tofu, Tempeh, Natto, Croquettes d’Okara.
Manufacturer’s Name: Gaïa Enterprise. Officially
registered in Jan. 1992.
Manufacturer’s Address: Rue Principale, 66130 Corbere,
France. Phone: 68.84.86.28.
Date of Introduction: 1988. March.
New Product–Documentation: Form filled out for Anthony
Marrese. 1989. Nov. These three products were introduced
in March 1988 by Odile Corbel & Dan Ludington. The
following amounts are presently produced: Tofu 3 kg/week
(sold fresh), tempeh 3 kg/week (non-pasteurized), natto 2
kg/month, and okara croquettes 2 kg/month. Odile started
making her own tofu for 2 people each week, then for
friends. A friend (Pauline Schaft) supplied her with tempeh,
natto, and koji for amazake. In 1986 she went to the Kushi
Institute in the USA. She returned to France at the end of
1987 with Dan and began her own small production daily.
Letter from Daniel S. Ludington. 1992. Feb. 7. He
has been making tofu, tempeh, and miso for sale for 3½
years. He learned to make them using books by Shurtleff
and Aoyagi. Now he would like to order their books Miso
Production, and Tofu & Soymilk Production.
Letter from Dan Ludington. 1992. March 3. “Gaïa
Enterprise was officially registered with the Chambre de
Metiers of the Pyrenees Orientales in Jan. 1992. (She had
been unofficially in existence using the same name for nearly
four years).” Dan’s father was a 20-year career cook in the
U.S. submarine service. He died instantly of a heart attack
at age 54. Dan is the oldest of 4 boys. He received a degree
in chemical engineering from MIT in 1977, then worked for
Intel Corp. in their factory making silicon chips for 5 years,
then for Toshiba USA for another year. When his father died,
he kept a 10-year promise to himself to hitch-hike around
America. In or about about Loveland, Iowa, his chemical
engineer’s eyes saw how chlorinated hydrocarbons enter the
food chain; he decided to stop eating meat. About 6 months
later he was introduced to macrobiotics. 2½ years later he
went to the Kushi Institute in Boston, Massachusetts, to see
if he could find a better balance in his diet. There he met
Odile Corbel, a French woman with a 12 year-old son named
Xavier and 10 years of macrobiotic experience. They were
married, and returned to France. 18 months later Dan got a
Green Card. While Odile was in the USA, Pauline Schaft had

stopped making tempeh, and a weekly, organically grown
products market had started in Perpignan. So he and Odile
started making tofu, tempeh, and macrobiotic British pasties
and selling them at this market. The business has grown until
today sales are $400/week. He and Odile are still married
with 2 children of their own. Pauline Schaft now goes by her
maiden name of Van Marle; she is now more involved with
her yoga practice than with making food. The company now
sells 12-15 kg/week of tofu, 3-5 kg/week of tempeh, and 4
kg/week of miso, all direct and without the use of labels,
marketing, or distribution.
1396. Product Name: Vegetable Soyloaf.
Manufacturer’s Name: Spring Creek Soy Dairy, Inc.
Manufacturer’s Address: 212-C East Main St., Spencer,
WV 25726.
Date of Introduction: 1988. March.
Ingredients: Okara (fiber from cooked organic soybeans),
organic whole wheat flour, organic cornmeal, organic rolled
oats, tomato sauce, tamari [soy sauce], sunflower oil, carrots,
onions, celery, peppers, nutritional yeast, spices, salt.
Wt/Vol., Packaging, Price: 14 oz.
How Stored: Refrigerated.

New Product–Documentation: Front and rear labels sent
by Tenley Weaver of Spring Creek. 1990. This product was
first sold commercially in March 1900. Labels are pressure
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sensitive. 3.87 x 2.12 inches. Red and brownish gold on
white. On front panel: Spring Creek logo surrounded by
red rayed sun. “100% natural. No additives. High fiber. No
cholesterol.” Rear panel: “Serving suggestions: Soyloaf is
fully cooked and ready to eat. Simply heat and serve. Try
Soyloaf: As an entree served plain or with your favorite
sauce. Cubed and sauteed added to casseroles, sauces or
stuffings. Fried or broiled–it makes a terrific sandwich.”
1397. Alfa-Laval Food & Dairy Engineering. 1988. Soya–
The nutritious plant. Lund, Sweden. 8 p. [4 ref. Eng]
• Summary: Contents: General nutrition. Positive nutritional
factors. Negative nutritional factors. Studies on Alfa-Laval
soybase. “The deactivation of trypsin inhibitor in the Soyal
standard process has been studied, and it is found that 8085% of the TI is deactivated in the soy base, and about 30%
in the okara...
“Ultrafiltration is an efficient method to reduce
oligosaccharides. In tests with batchwise diafiltration 60%
water removal decreased the oligosaccharides by 75-80%
and the phytic acid by 30%. After addition of the same
amount of water and re-ultrafiltration a total of 90% of the
oligosaccharides and 35% of the phytic acid was removed.
Continuous diafiltration gives similar results.
“Soy base composition: 9-11% dry matter, 4-5% protein,
2-2.5% fat, 1.5-2% soluble sugar, 1-1.5% others.”
Note: This is information for customers based on
research conducted by Alfa-Laval. The undated booklet was
published in about May 1988. Address: Lund, Sweden.
1398. Product Name: Virginia Soyworks Tofu, and Tofu
Spread.
Manufacturer’s Name: Virginia Soyworks.
Manufacturer’s Address: Route 1, Box 193, Faber, VA
22938. Phone: 804-293-9244.
Date of Introduction: 1988. May.
Ingredients: Spread: Tofu (water, soybeans, magnesium
chloride), soybean pomace [okara], mustard (vinegar,
mustard seed, salt, turmeric, spices), celery, soysauce (water,
soybeans, wheat, salt), green peppers, onion, garlic, spices.
Wt/Vol., Packaging, Price: Tofu: 16 oz. Spread: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Note: This company,
founded in about May 1978, was originally named Redbud
Creek Tofu Co., at Route 2, Box 505, Crozet (pronounced
kro-ZAY), VA 22932. On 2 April 1987, owner Shag Kiefer
sold the company to Robert Graham. In the spring of 1988,
with Shag’s help, Graham moved the company to its present
location, Route 1, Faber, Virginia.
Talk with Ken Scotton, owner of Virginia Soyworks.
1990. Sept. 2. He bought this tofu company in March 1989
from Robert Graham. He still makes only two soy products,
Tofu and Tofu Spread (plus very little soymilk sold unlabeled
directly from the shop), but he also makes two non-soy bean

dips and a burrito with a black bean filling. He lives at the
shop and is burned out from working 60 hours/week. He
hopes to sell the shop to the Twin Oaks Community (Route
4, Box 169, Louisa, VA 23093), located 70 miles away,
where he lived before he bought the shop. If the community
buys the shop, they will move it onto the community land.
Ken’s biggest market is Charlottesville, where the University
of Virginia is located.
Ken Scotton. 1990. Virginia Soyworks. 3 p. unpublished
manuscript.
Labels sent by Ken Scotton. 1990. Sept. 3 by 2
inches. Tofu: Blue on white. Spread: Green on white. Tofu
ingredients: Certified organic soybeans, pure well water, &
bitterns from seawater.
Letter from Jon Kessler. 1990. Oct. 20. He and friends
have decided to buy Virginia Soyworks. They are planning
to build a shop at Twin Oaks Community (Route 4, Box
169, Louisa, VA) and hope to move the business in by 1 Jan.
1991.
1399. Alfa-Laval Food Engineering AB. Soy Application
Group. 1988. Soyfoods: Old traditions with new potentials.
P.O. Box 64, S-221 00 Lund, Sweden. 12 p. [Eng]
• Summary: Contents: Soy–The miracle plant. Soy–The
nutritious plant. Soy products yesterday and today. Soy
processing yesterday and today: Traditional, hot grinding,
blanching, the Soyal process. Soy processing with Soyal:
Gives a diagram of the equipment and describes the 7
main steps in the process, starting with bean cleaning
and ending with soybase, from which can be made the
products described in the next section. Soy products today
and tomorrow: Soy beverage, tofu, soy yoghurt, frozen
desserts (ice cream)–Imagination sets the limit. On the
facing right-hand page is a superb color photo showing 32
modern commercial soyfood products in colorful packages,
most based on soymilk and tofu. Alfa-Laval R&D Centres
at your service. Alfa-Laval in soy processing: Discusses
the Guangdong Cannery in Guangzhou (Canton), China,
the first company to install a complete soy beverage plant
based on Soyal technology (it now runs 2 shifts to produce
20,000 liters/day of plain and flavored soy beverage), and the
CAC Soyal plant in France which makes the Bioforme line.
“Founded more than a century ago, Alfa-Laval has a current
workforce of 16,000 and is represented in 130 countries
through subsidiaries and agents. The group comprises 160
companies worldwide with 45 manufacturing plants.”
Processing: Traditionally soybeans were soaked in
cold water then ground in cold water, filtered, and cooked
to make soymilk with a beany flavor. “Hot grinding: The
undesirable taste and smell stem from ketones and aldehydes
produced by the enzyme lipoxygenase which is activated by
the traditional process and acts as a catalyst to oxidize fatty
acids. Modern research showed that grinding in hot water
instead of cold water eliminates the enzyme activation and
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improves the taste considerably.
“Blanching: It was subsequently found that blanching
instead of pre-soaking improves the taste even further. The
beans, often dehulled, are blanched and ground together with
an alkali solution.
“Unfortunately, this process can affect the protein yield.
Due to the harsh treatment, the protein tends to agglomerate
instead of remaining in solution. In the separation stage
these protein bodies will disappear with the fibrous residue
[okara], reducing the protein content of the extract.
“The SOYAL process: All of these findings are
advantageously combined in Alfa-Laval’s processing line
SOYAL. The process has been optimized to produce a
soybase with a high protein content and a high nutritional
value. The soybase produced has a widely acceptable flavour
and mouthfeel with no trace whatsoever of the original
unpleasant taste and smell.” Address: Lund, Sweden.
1400. Kay, Theodore; Kimura, M.; Nishing, K.; Itokawa,
Y. 1988. Soyabean, goitre, and prevention. J. of Tropical
Pediatrics 34(3):110-113. June. [Eng]
• Summary: Contents: Introduction. Nutritional value of
soya bean Nigerian foods prepared with soya bean paste:
Soya bean paste (soaked, ground soybeans without the
“husk” removed), kosei (akara ball), panke (puff-puff).
Nigerian foods prepared with soya bean milk: how to make
the basic milk, wara (milk curd), and alele (moin-moin,
made with soya milk residue [okara]). Note: “The above five
recipes have been fully accepted in many parts of Nigeria.
The taste and the preparation procedure of these traditional
Nigerian foods made from soya beans worked out to be
almost the same or very similar to the foods traditionally
made from cow peas (white beans) for kosei and alele, wheat
flour only for panke, and cow milk for wara.”
Nigerian foods made with soya bean flour (pre-cooked):
How to make the basic flour, protein enriched pap (with
akamu), and protein-enriched fu-fu (with gari or cassava
flour). Discussion.
“Soya bean is being successfully established in Nigeria,
but it has been very difficult to cook in a traditional West
African way so it has never become popular in this country.
Most soya bean produced in Nigeria has been exported as
cash crop except a little for animal consumption.”
Kosai, alele, panke, and awara are traditional foods in
Northern Nigeria, while akara ball, moin-moin and puff-puff
are traditional foods in Southern Nigeria. Discussion: “Why
do we need soya bean in Nigeria?” Five reasons are given.
The first two are: “(1) It has higher protein content and net
protein utilisation (NPU) than cowpeas, groundnut and
other legumes. Moreover, soya bean is much cheaper than
other legumes in Nigeria. (2) Soya bean flour and soya bean
milk have little taste and can therefore be incorporated into
traditional foods such as pap and fu-fu without changing the
appearance, taste and texture.” Address: Dep. of Hygiene,

Faculty of Medicine, Kyoto Univ., Kyoto 606, Japan.
1401. 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.
1402. Kirazu (Okara Club). 1988. June. New soyfoods
restaurant or deli. Imperial Roppongi Forum 2F, Roppongi
5-16-5, Minato-ku, Tokyo, Japan.
• Summary: Toyo Shinpo. 1988. June 1. p. 9. “The Okara
Club, ‘Kirazu’, helped to open up an okara restaurant in
Roppongi. The 60 worldwide dishes are served with wine.”
The Sapporo Beer Company wanted people to drink a lot of
wine. They also wanted to have an outlet restaurant. They
came up with the new and unusual idea of having an okara
restaurant. It is located in a high class area in Roppongi.
They serve okara in 60 different ways, Western and Japanese,
and with every meal comes an ample portion of wine.
Address: Tokyo, Japan. Phone: 03-582-4469.
1403. Protein Technologies International. 1988. 1988
Consumer Attitudes Monitor: Nutrition, soy protein and soy
fiber. St. Louis, Missouri. 10 p. 28 cm.
• Summary: This study, an update of a study conducted
in 1985, is based on a telephone poll of 1,005 Americans
nationwide, 18 years or older, half mean and half women.
The results are as follows: “1. Have you heard of soy protein
being included in certain food products?”: Yes 61%. No
39%. Of those which answered yes, “2. What types of food
products are currently available which contain soy protein?”
Meat 42%, all other foods 23%, don’t know 35%. Of those
who answered yes to #1, “Have you ever tried food products
with soy protein included in them?” Yes 40%. No 50%.
Don’t know 10%. “4. If you knew products available at
the supermarket contained soy protein, would you be more
or less likely to buy them?” More likely to purchase 20%.
No difference 37%. Less likely to purchase 32%. Don’t
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know 11%. Of the 20% who answered “more likely” to
#4: “5. Why is it you would be more likely to buy products
containing soy protein?” Healthier 34%. Nutritious 18%.
Lower cost 8%. Good taste 6%. Less cholesterol 6%. Less
fat 4%. Less calories 3%. Of the 32% who answered “less
likely” to #4: “6. Why is it you would be less likely to buy
products containing soy protein?” Don’t know 20%. Taste
20% (they perceived that soy protein negatively affected the
taste). Additive/chemical 12%. Process 9%. Filler 7%. Cost
2%.
#7 showed that only 6% had refused to purchase a
product because it contained soy protein. “8. Does the fact
that a food manufacturer uses soy protein in its products
change your feeling about the company?” No difference
47%. Feel better 26%. Feel worse 17%. Don’t know
10%. “9. How would you rate your knowledge about
‘Dietary Fiber?’” Very knowledgeable 9%. Knowledgeable
24%. Neutral (some knowledge) 19%. Only slightly
knowledgeable 29%. Not at all knowledgeable 19%. “10.
What do you think are the benefits of food high in fiber?”
Aids digestion 33%. Reduces some forms of cancer 26%.
Promotes regularity 23%. Reduces cholesterol 9%. Aids
glucose tolerance 2%. “11. Have you changed your (your
family’s) eating habits and meal menus within the last 12
months?” Changed 58%. Not changed 42%. Of the 58% who
have changed: “12. What were the major reasons for those
changes?” Concerned about calories/weight 17%. Concerned
about cholesterol 12%. Physician recommendations/orders
11%. Concern about fat content 9%. Economic 3%. Note that
all but 3% reported the major reasons for this were healthrelated. Again, of the 58% who have changed: “13. How
have you changed?” Eat more fruit/vegetables 28%. Reduced
amount of red meat eaten 26%. Reduced cholesterol 23%.
Reduced salt/sodium consumption 15%. Added fiber to
diet 13%. Reduced dairy products 11%. Address: St. Louis,
Missouri.
1404. Shurtleff, William; Aoyagi, Akiko. 1988. Das TofuBuch: Herstellung, Verwendung, Ernaehrungswert, Rezepte
[The book of tofu: Preparation, uses, nutritional value,
recipes]. Munich, West Germany: Goldmann Verlag. 384 p.
Illust. by Akiko Aoyagi Shurtleff. Index. 18 cm. [Ger]
• Summary: A pocket book edition of the original 1980
German edition of The Book of Tofu. Contains 300 recipes.
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
1405. Soya House. 1988. Recipes from Soya House.
Products of soya. Soyanews (Sri Lanka). April/June. p. 5.
• Summary: Recipes: Bean Curd (Frozen) Curry, Soya Mash
Cutlets [okara], Soya Mash Pittu, and Soya Mash Rotti. The
ad is for soya bean curd, soya paste (substitute for coconut
milk), and soya mash (okara). Soya House is a private
company that manufactures tofu and soymilk. Address:

Kitulwatte Gardens, 128 Kitulwatte Rd., Off Elwitigala,
Mawatha, Colombo 8, Sri Lanka. Phone: 597759.
1406. Udesky, James. 1988. The book of soba. Tokyo and
New York: Kodansha International. 166 p. Foreword by
William Shurtleff. Illust. Index. 27 cm. [50* ref]
• Summary: Contents. Foreword. Introduction. I. Making
soba. Homemade soba noodles. Broth. Noodle dishes.
Country cooking. Groat cooking. Variations and desserts.
Ingredients. II. About soba. Nutrition. Buckwheat: From
seed to table. History. III. Appendices. The soba dining
experience. Selected soba restaurants in Japan. Oriental,
natural, and specialty food stores in the United States and
Canada. Bibliography.
Soy-related recipes include: Cold soba noodles with
natto and sesame (with “2/3 oz natto,” p. 59). “Fox Soba”
(Kitsune soba, with “4 pieces thin deep-fried tofu {aburaage or usu-age}, p. 63). Soba noodles in miso stew (Kenchin
soba, Ibaragi prefecture, with “4-5 tablespoons miso,” p.
70). Soy-Soba noodles (with “4 oz soybeans” [whole dry
soybeans], p. 71). Broiled soba dumpling with miso sauce
(with “3-4 tablespoons sweet white miso,” p. 81-82). Soba
pasty (with “1½ oz natto, p. 85). Soy sauce is used in many
recipes.
The excellent “Ingredients” section (p. 91-98), gives
definitions of several soyfoods, including miso, natto, okara,
soy sauce, tofu, and tofu–thin deep-fried (abura-age, usuage).
The definition of “natto” is especially good: “Natto:
This rich soybean product with a cheeselike flavor is still
underestimated, unappreciated, and misunderstood, mainly
because the sticky ‘threads’ resulting from its special
fermentation process are strong and stubborn, making it
pretty tricky for beginners to eat. Natto can be made easily at
home with soy beans, ‘natto spore’ (now available at major
health-food dealers on both coasts), a pot, and a box... If
allowed to sit too long on store shelves, the beans become
overripe. Although you cannot check the quality until you
open up the package at home, the best natto should have a
light, tannish color and still be moist and a little puffy. Too
dark a color indicates overripening and a correspondingly
bitter taste. To remedy this situation somewhat, stir the
beans together with chopsticks or a spoon and combine with
chopped onions, wasabi horseradish, and soy sauce. Since
this food is the result of bacterial action, no preservative can
be used. Thus, natto should be eaten as soon as possible.”
Mr. Udesky had a chance to prepare homemade soy
sauce while living with Mr. Noboru Muramoto (author of
Healing Ourselves) from 1971 to 1975. In the Appendix
titled “Oriental, natural, and specialty food stores” is an entry
(p. 153, col. 3.8) for: “Foods for Life, 504 E. Broadway,
Glendale, California, 91025.” Note: This pioneering natural
and organic food store is still in business in 1988.
For a complementary review, see Jean Pearce. 1991.
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Nov. 10. Japan Times.
Letter from James Udesky. 1997. April 21. The
hardcover edition of The Book of Soba has now sold 12,000
copies in Japan and abroad, and 3,000 copies of a new softcover pocketbook edition (246 p.; 18.2 cm) were published
by Kodansha International in Dec. 1995. An article on soba
titled “The Art of Noodles,” by Udesky appeared in Japan
Quarterly (April-June 1997, p. 32-42; it contains a large
color photo of him rolling out soba dough). Udesky is living
in Tokyo, has lived in Japan (except for a 3-month break in
1988) since 1988, married a Japanese woman in 1990, for
the last 2 years has worked for a medical equipment importer
and taught English part-time at Dentsu Inc. to survive
financially, has established a company named Udesky
Communications, and continues his practice of making
traditional Japanese soba. He has plans for a new book
titled “Basic Techniques of Udon Making. “ Address: Heim
R1 #103, Meguro Honcho 6-18-3, Meguro-ku, Tokyo 152,
Japan. Or: The Soba Center, P.O. Box 72, Winnetka, Illinois
60093-0072.

shi, Japan. Phone: 0487-98-1241.
Date of Introduction: 1988. July.
New Product–Documentation: Toyo Shinpo. 1988. July
11. p. 4. “Ebara Shokuhin’s okara donuts: Is it a problem that
they are selling too many?” They are selling okara donuts
like crazy. The donuts have a nice taste and have received
good coverage on radio and in newspapers. The message
is out that okara is a good fiber source. They receive 200
orders a day for the donuts just from postcards. One package
contains 5 donuts for ¥200 (soon to be ¥300). In their Tokyo
outlet they sell 200-300 packages a day. They are finding it
difficult to keep up with the demand.

1407. Toyo Shinpo (Soyfoods News). 1988. Okara peesuto
de shokupan. Kôso shori de seihin o kaihatsu [The National
Vegetable Protein Association is making bread with an okara
paste, developed from a specially-treated enzyme]. July 21.
p. 3. [Jap; eng+]
• Summary: Mr. Ryoji Sekiguchi is president of
Zenkoku Shokubutsu Tanpaku Kyodo Kumiai located at
Sendagi-2-48-8, Bunkyo-ku, Tokyo, Japan. For the past
ten years, the National Vegetable Protein Association has
been conducting research with okara and has developed an
okara paste made by treating regular okara with a special
enzyme. This paste can be used in noodles, mayonnaise,
miso, ketchup, croquettes, hamburgers, confectionery, tofu,
ice cream, etc. One of the products that can be made from
this paste is bread. It has 2% less water than a regular loaf
and contains 20% okara paste. It stays fresh for twice as long
as a regular loaf of bread. The okara paste has the following
characteristics: It has no taste or smell, it is low in calories
and has some protein, it has an improved texture over plain
okara because of the action of the enzyme, it has vegetable
fiber, and it is a health food.

1409. Product Name: H-F Microsoy (High Fiber
Microsoy).
Manufacturer’s Name: Howard Hall International.
Manufacturer’s Address: P.O. Box 199, Cos Cob, CT
06807. Phone: 203-869-4504.
Date of Introduction: 1988. July.
Ingredients: Soybean hulls.
Wt/Vol., Packaging, Price: 50 lb bags, 100 lb drums, or
40,000 lb pneumatic tank trucks.
How Stored: Shelf stable.
Nutrition: No calories.
New Product–Documentation: See next page. Ad in Soya
Newsletter. 1989. July/Aug. p. 15. The product consists of
95% total dietary fiber with a particle size of 35 microns,
white color, and with no calories or taste; Leaflet. 1989.
H-F Microsoy. Talk with Howard Hall. 1989. Oct. 6. This
product is made solely of soybean hulls. Key attributes are
the high percentage of total dietary fiber and the fact that
all of this fiber is insoluble. The photo of the particles in the
ad, taken with an electron microscope, shows rectangular
shaped pieces. It was introduced in July 1988. His company
buys the hulls from a soybean processor then processes them
using a special process to make the product. Alpha-cellulose,
the fiber in the soybean hull, is insoluble. Hemicellulose is
soluble.
Note: Webster’s Dictionary defines hemicellulose
(a term first used in 1891) as “any of various plant
polysaccharides less complex than cellulose and easily
hydrolyzable to simple sugars and other products.”

1408. Product Name: [Okara Doughnuts].
Foreign Name: Okara Doonatsu.
Manufacturer’s Name: Ebara Shokuhin.
Manufacturer’s Address: Shinta 366-1, Sasakubo, Iwaki-

1410. Cloud, Jon. 1988. Re: Product introduction dates.
Cloud Mountain. Letter to William Shurtleff at Soyfoods
Center, Aug.–in reply to inquiry. 1 p. Handwritten, with
signature on letterhead.
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• Summary: “Bill, The falafel was started in the spring of
1984.
“The grain tempeh was started in the fall of 1984. Cloud
Mountain no longer exists. You can take it off the computer.
The Soysage Cookbook rights are held by my wife Maxine.
“The other products made at Soy City you already have
on file.
“Jon Cloud.” Address: Soy City Foods, 2847 Dundas St.
West, Toronto, ONT, M6P 1Y6, Canada. Phone: 416-7621257.
1411. Taper, L.J.; Milam, R.S.; McCallister, M.S.; Bowen,
P.E.; Thye, F.W. 1988. Mineral retention in young men
consuming soy-fiber-augmented liquid-formula diets.
American J. of Clinical Nutrition 48(2):305-11. Aug. [33 ref]
• Summary: The effect of a nutritionally complete liquidformula diet without soy polysaccharide or with the fiber
source at 20, 30, or 40 gm/d on mineral retention in young
men was examined. Addition of 20 gm soy polysaccharide
to the liquid formula significantly (p < 0.05) improved the
retentions of copper, iron, zinc, and magnesium over the
diet without added fiber. Address: Dep. of Human Nutrition
& Foods, Virginia Polytechnic Inst. and State Univ.,
Blacksburg, VA 24061.
1412. Acosta, Phyllis B. 1988. Availability of essential amino
acids and nitrogen in vegan diets. American J. of Clinical
Nutrition 48(3S):868-74. Supplement. Sept. Proceedings
of the First International Congress on Vegetarian Nutrition.
Held 16-18 March 1987 at Washington, DC. [56 ref]
• Summary: “Vegan children often fail to grow as well
as their omnivorous cohorts despite protein intakes that
exceed FDA. Explanations for inadequate growth include
deficiencies of energy, calcium, zinc and vitamins B-12
and D. Due to decreased bioavailability, amino acids and
nitrogen in vegan diets may be inadequate to support
normal growth. Bioavailability of amino acids and nitrogen
may be decreased by dietary fiber, food processing and
storage, inadequate energy, and other unknown factors.
Bioavailability should be considered when evaluating
adequacy of intakes of protein, amino acids and nitrogen
from vegan diets by infants and children.” Address: Dep. of
Nutrition and Food Science, Florida State Univ., Tallahassee,
FL 32306-2033.
1413. Anderson, James W.; Gustafson, Nancy J. 1988.
Hypocholesterolemic effects of oat and bean products.
American J. of Clinical Nutrition 48(3S):749-53.
Supplement. Sept. Proceedings of the First International
Congress on Vegetarian Nutrition. Held 16-18 March 1987 at
Washington, DC. [39 ref]
• Summary: Oat and bean products, which contain large
amounts of water-soluble fiber, are particularly effective in
lowering blood cholesterol levels. “Recent experiments with

human subjects using these products as supplements to the
diet are reviewed.” The discussion includes soybean fiber
(polysaccharides). HCF stands for “high carbohydrate, high
fiber.” Address: Medical Service, Veterans Administration
Medical Center, Univ. of Kentucky College of Medicine, and
HCF Diabetes Foundation, Lexington, Kentucky.
1414. Bingham, Sheila A. 1988. Meat, starch, and nonstarch
polysaccharides and large bowel cancer. American J.
of Clinical Nutrition 48(3S):762-67. Supplement. Sept.
Proceedings of the First International Congress on Vegetarian
Nutrition. Held 16-18 March 1987 at Washington, DC. [68
ref]
• Summary: “Epidemiologically, the strongest association
with large bowel cancer incidence and any dietary factor is
with meat.” Address: Medical Research Council and Univ.
of Cambridge, Dunn Clinical Nutrition Centre, Cambridge,
CB2 1QL, England.
1415. CDS, PAN, MINSA (Ministry of Health, and Ministry
of Agriculture). 1988. Cuaderno de nuestra olla [Soya
cookbook]. Managua, Nicaragua. 24 p. 28 x 19 cm. [Spa]
• Summary: This Spanish-language health comic booklet,
whose title means literally “Notebook of our stewpot,” is
the first book on soya in Nicaragua. From a talk with Annie
Souter we learn that: CDS is the Comité de Defense Salud,
a health education group from the Ministry of Health found
on many barrios. PAN (which also means “bread”) is a
department within the Ministry of Agriculture. And MINSA
is the Ministry of Health (Salud). Before this edition, the
book existed as small photocopied leaflets provided by the
Ministry of Health. Annie Souter had 1,000 copies printed
by Ross Newport in Santa Cruz, California, and sent down to
Nicaragua for use on her soy project.
This is an introduction to cooking with soya in
Nicaragua, filled with cartoons and the message often in
comic-book style captions. The little soybean is, itself, a
cartoon character. The introduction explains that, in these
times of hardship during the Contra war and after the great
hurricane, soy is an excellent supplement to corn and rice
(used in the ratio of 1:4 soy to corn), and a good replacement
for eggs, meat, and milk. Illustrated instructions show and
tell how to make basic soyfoods: Soymilk, soya-meat or
payana (okara), tofu (cuajada y queso de soya) coagulated
with lemon juice and often seasoned with garlic, soy-fortified
tortillas, whole soybeans cooked with regular beans, and
soy flour. The recipe section contains 38 Nicaraguan-style
recipes including soy mayonnaise, tofu guacamole, and
tofu with tomatoes. The book concludes with 1 page each
on kitchen sanitation, growing soybeans in Nicaragua, their
potential uses as oil and fodder, and a reminder: “Combining
soybeans with other popular foods will give better nutrition
for all the people. And our children will grow healthy and
strong. Remember that they are the future of our country.

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 543
‘Let’s eat better without spending any more!’” Address:
Managua, Nicaragua.
1416. Margetts, Barrie M. 1988. Vegetarian diet in mild
hypertension: effects of fat and fiber. American J. of Clinical
Nutrition 48(3S):801-05. Supplement. Sept. Proceedings
of the First International Congress on Vegetarian Nutrition.
Held 16-18 March 1987 at Washington, DC. [26 ref]
• Summary: “Recently, a relatively small reduction
in systolic blood pressure (approx. 5 mm of mercury)
was estimated to substantially reduce the number of
major coronary events. The blood pressure reduction is
about the same as the difference seen between typical
ovolactovegetarians and omnivores.” Address: The NHMRC
Research Unit in Epidemiology and Preventive Medicine,
University Dep. of Medicine, Queen Elizabeth II Medical
Centre, Nedlands, Western Australia 6009, and the Univ.
Dep. of Medicine, Univ. of Western Australia Medical
School, Perth Hospital, Perth, Western Australia 6000,
Australia.
1417. Obafemi Awolowo University, Institute of Agricultural
Research and Training. 1988. Soyabean recipes: Integrated
farming systems programme. Ibadan, Nigeria: Obafemi
Awolowo University. ii + 30 leaves. Sept. 25 cm.
• Summary: Contents: Processing of soyabean for recipes
utilization. Pre-preparation of soyabean (wet base for
soyabean paste, or soya milk and residue [okara], or dry
base for full-fat flour). Soya milk (homemade). Soyabean
vegetable soup (with whole ground soybeans). Soya ewedu
soup (with soyabean flour or okara). Soya gbegiri soup.
Soya iru [dawa-dawa]. Soya ogi. Soya eko. Soya akara. Soya
moinmoin. Soya pudding (with okara or soya flour). Soya
ikokore (with soyabean paste). Soya amala (with soya flour).
Pounded yam with soyabean paste. Soyabean meat bytes
(with soyabean flour). Soya burgers (with soyabean paste).
Soya meat (with soyabean paste). Soya snack (with whole
dry soybeans). Plantain soya pancake (with soya flour). Soya
banana fritters (with soyabean flour). Soyabean candies (with
dehulled whole soybeans). Soyabean flour Queen cakes.
High protein soyabean flour biscuits. Soyabean bread. Soya
pancake. Soya puff-puff. Soya ojojo. Soya aadun. Guidelines
for growing soyabean. Address: Inst. of Agricultural
Research and Training, Obafemi Awolowo Univ., P.M.B.
5029, Moor-Plantation, Ibadan, Nigeria.
1418. Product Name: [Sra. Soya Soyriza (Like a Mildly
Spicy Chorizo Sausage but Made with Okara)].
Foreign Name: Sra. Soya Soyriza.
Manufacturer’s Name: Sra. Soya.
Manufacturer’s Address: Huertas 17, San Miguel de
Allende, Guanajuato 37700, Mexico. Phone: 465-20255.
Date of Introduction: 1988. September.
Ingredients: Okara, whole wheat flour, vinegar, soy sauce,

eggs, mustard, garlic, chili & other spices.
Wt/Vol., Packaging, Price: 300 gm and 450 gm vacuum
packed.
How Stored: Shelf stable, 3 week shelf life.
New Product–Documentation: Letter from Nicole Black,
owner. 1988. Sept. 18. “Fried in oil this tastes like a good
Mexican sausage, or mashed with a little mayonnaise
it makes a wonderful paté that is very meaty in flavor.
Everybody loves it. I think it should sell as well as or better
than the tofu. Thus, what is ordinarily waste, ironically
enough, will help to save my business.”
1419. Kutschke, RoseAnn Shorey. 1988. Dietary fiber:
Defining benefits and meeting needs. Nutrition Overview
3(3):1-6. Oct. [33 ref]
• Summary: Contents: Introduction. Analysis, intakes, and
recommendations. Gastrointestinal function and disease.
Carbohydrate metabolism, diabetes, and obesity. Cholesterol
and heart disease. Cancer. Safety. Acceptability. Summary.
Address: Head, Foods and Nutrition Div., Univ. of Texas at
Austin.
1420. Lo, Grace Shen. 1988. Physiological benefits of Fibrim
soy fiber in humans. Nutrition Overview 3(3):1, 6-7. Oct. [13
ref]
• Summary: Fibrim is a natural choice. It lowers cholesterol
in hypercholesterolemic subjects, improves glucose tolerance
and insulin response in humans, improves gastrointestinal
response in humans, and does not affect nutrient absorption
in humans. Address: Director, Fiber Research, Protein
Technologies International.
1421. Nutrition Overview. 1988. Consumer interest in dietary
fiber and Fibrim soy fiber. 3(3):8-9. Oct.
• Summary: In 1985 Ralston Purina began an ongoing
consumer research program to measure opinions about
dietary fiber. The initial study was conducted during May
1985 by the Nova Research Group in San Francisco, based
on interviews with 375 consumers (75% female). People
60 years and older rated high-fiber foods the highest. Fiber
rated higher than bran as an ingredient. Fibrim is not a type
of bran.
A follow-up study was done in late 1987 by Bothwell
Associates and Contemporary Studies, Inc. in Chicago,
Illinois; Phoenix, Arizona; and Daytona Beach, Florida.
300 women were interviewed. Results revealed a major
trend away from the main 1985 perceived benefits “helps
regularity” and “aids digestion” to a much broader awareness
of the benefits of fiber, including “keeps body healthy, helps
prevent cancer, good for colon, lowers cholesterol.” More
than 50% of those age 60+ were very concerned about fiber
in their diets.
1422. Product Name: [Wheat & Soy Patties, Rice & Soy
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Patties, Green Rye & Soy Patties].
Foreign Name: Dinkel-Laibchen, Reis-Laibchen,
Gruenkern-Laibchen.
Manufacturer’s Name: Sojarei Ebner-Prosl.
Manufacturer’s Address: Augasse 2, A-2500 Baden bei
Wien, Austria. Phone: 02252/85101.
Date of Introduction: 1988. October.
Ingredients: Wheat & Soy: German wheat (spelt, Dinkel),
soybeans [okara], sunflower seeds (all organically grown),
wheat protein, tamari, onions, yeast flakes, salt, herbs, and
spices.
Wt/Vol., Packaging, Price: 2 patties, 200 gm.
How Stored: Refrigerated.
New Product–Documentation: Label, received 1989. Oct.
Red, black, green, and white on yellowish orange. 3.5 by 3
inches. Self adhesive. Logo is a green soybean plant against
a white circular background. “Just warm and serve. Free of
cholesterol. No flesh. Pure and from plants.”
Ingredients for the Rice & Soy Patties are: Brown rice,
soybeans, and whole wheat flour (all organically grown),
rolled oats, barley miso, tamari, yeast flakes, salt, herbs,
spices.
Ingredients for the Green Rye & Soy Patties are: Green
rye and soybeans (both organically grown), tamari, onions,
yeast flakes, salt, herbs, spices (curry).
Talk with Guenter Ebner of Sojarei Ebner-Prosl. 1990.
May 28. The soy ingredient in these is okara.
1423. Thomas, B.L.; Laine, Dawn C.; Goetz, F.C. 1988.
Glucose and insulin response in diabetic patients: acute effect
of carbohydrate level and addition of soy polysaccharide
in defined-formula diets. American J. of Clinical Nutrition
48(4):1048-52. Oct. [24 ref]
• Summary: The addition of soy polysaccharide to the liquid
formula did not result in statistically significant different area
increments for glucose or insulin in this single-meal pilot
study on subjects with type 2 diabetes mellitus. Address:
General Clinical Research Center, Univ. of Minnesota,
Minneapolis, MN.
1424. McCormick, Richard. 1988. Function and nutrition
guide fiber ingredient selections: Technology report.
Prepared Foods. Nov. p. 83-84.
• Summary: “Increased dietary fiber content has become a
dominant marketing claim for new product introductions.
Because fiber is not absorbed, products high in fiber are
generally much lower in calories. And because of the ability
of certain fiber materials to reduce serum cholesterol, a
product rich in dietary fiber offers the dual attractions of fat
and calorie reduction along with the potential for improving
cardiovascular circulation.”
Soybean bran contains 45-55% total dietary fiber,
compared with 22.2% for oat bran, 29-34% for rice bran, and
42% for wheat bran. Soybean bran contains 17.5% soluble

fiber and 37.5% soluble fiber. The particle size is such that
99% will pass through a #35 mesh screen and 55% will pass
through a #200 screen. Soybean bran has a water holding
capacity of 7:1, meaning that 1 lb of bran will hold 7 lb of
water. Only apple fiber (10.3:1), sugar beet root (8:1), and
pear fiber (7.8:1) have higher water holding capacities.
Toufiber (okara, derived from tofu), contains 55-60%
total dietary fiber, 2-3% soluble fiber and 52-57% insoluble
fiber.
Retail demand for oat bran and products containing oat
bran have exceeded all projections as a result of medical
endorsements and media reports. Address: Senior Technical
Associate.
1425. Product Name: Simply Better Soy Sausages.
Manufacturer’s Name: Progressive Foods Pty. Ltd.
Manufacturer’s Address: 24-B Braeside Dr., Braeside,
VIC 3195, Australia. Phone: 613-580-8688.
Date of Introduction: 1988. November.
New Product–Documentation: Form filled out by Lindsay
Kotzman, owner. 1989. Jan. She purchased the business in
Nov. 1988. Monthly production of soy sausages for grilling
and boiling (broiling?) is 300 kg.
1426. Ashraf, Hea-Ran Lee; Lee, Hea-Ryong. 1988. Effects
of soy hull flour on soy proteins emulsions. J. of Food
Science 53(6):1766-68. Nov/Dec. [16 ref]
• Summary: Soy hull flour was used to add dietary fiber
to a soy protein isolate solution. Address: Dep. of Animal
Science, Food & Nutrition, Southern Illinois Univ.,
Carbondale, Illinois 62901.
1427. Brown, Judy. 1988. The joy of soy: Nutrition for the
‘80s. Body, Mind & Spirit. Nov/Dec. p. 30-32.
• Summary: Contents (Soyfoods, nutrition, and a healthy
diet). Tofu. Tempeh. Miso. Natto. Okara. Soy cheese & soy
yogurt. Soy flour & grits. Soymilk. Soy sauce. Resources:
Eden Foods, Fantastic Foods, Inc., Lumen Foods Corp.,
San-J International. Vitasoy (U.S.A.) Inc., Westbrae Natural
Foods (Downey, California). Address: President, In Good
Taste, 5923 John Adams Dr., Camp Springs, Maryland
20748.
1428. Product Name: Smoked Tofu, Teriyaki Tofu,
Homestyle Tofu Balls, Gourmet [Nigari] Firm Tofu, Fiber
Tofu, BBQ Tofu.
Manufacturer’s Name: Dae Han, Inc.
Manufacturer’s Address: 737 S.E. Alder St., Portland, OR
97214. Phone: 503-233-8638.
Date of Introduction: 1988. December.
Ingredients: No ingredients given on labels.
How Stored: Refrigerated.
New Product–Documentation: Talk with Paul Moss, who
has worked with Dae Han for 7 years. The company name
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is now Dae Han, Inc., 737 S.E. Alder St., Portland, Oregon
97214. Phone: 503-233-8638. They now make tofu, smoked
(& baked) tofu (7.5 oz), regular and cajun-style tofu burgers,
homestyle tofu balls (5.25 oz), soymilk, teriyaki tofu (7.5
oz), fiber tofu (10 oz), BBQ (barbecue) tofu (7.5 oz), and
kimchi. All the products listed above were introduced in Dec.
1988. Paul plans to use their plant to make tempeh.
Labels for each of these products sent by Paul Moss.
1990. May 10. 4 by 2.5 inches. Self adhesive. Colorful. On
each label is written “High protein. Low calorie. Cholesterol
free. No preservatives. (Keep Refrigerated).” The Gourmet
firm tofu is certified kosher by Rabbi Yonah H. Geller.
Leaflet from Dae Han, Inc. 1991. July. Quality and
unique. A photo shows all of the products, and their names
are listed.
1429. Food Technology. 1988. Protein Technologies
expanding three plants. 42(12):68. Dec.
• Summary: “The expansion program will increase
the production capacities at each of its food ingredient
manufacturing facilities located in Memphis, Tennessee;
Pryor, Oklahoma; and Ieper [Ypres], Belgium. Capital
investment in the program, begun in early 1988 and to be
completed by April 1989, will exceed $10 million.
“Protein Technologies International is the only marketer
of isolated soy protein and fiber food ingredients with
multiple manufacturing facilities and has the only isolated
soy protein plant on the continent of Europe.”
1430. Kloss, Jethro. 1988. Back to Eden: A human interest
story of health and restoration to be found in herb, root, and
bark. Revised and expanded second edition. Back to Eden
Publishing Co., P.O. Box 1439, Loma Linda, CA 92354.
xxviii + 1007 + 20 p. Illust. Index. 21 cm. Kloss Family
Heirloom Edition. Index.
• Summary: One of the most creative and original sources
of early soyfoods recipes, which include “Soybean Cream”
and “Soybean Ice Cream.” This revised edition contains all
essential material from the original text of this classic work
on healing herbs, home remedies, diet, and health, but it
has been reorganized, re-typeset and re-indexed to make it
easier to use and more contemporary. Three hundred pages
of natural health information have been added. Old terms
have been explained and updated. There are also 16 pages
of photographs and 16 pages of new of family recollections
by Jethro Kloss’ daughter, son, and granddaughter. One
interesting illustration in the photo section that has not
appeared in earlier editions of this work shows an aerial view
of the Nashville Sanitarium-Food Factory with a train and
3 sets of train tracks in front. The book has been published
continuously by the Kloss family since 1946.
Contents: Section I: Natural health. 1. Personal
experiences. 2. Soil preparation and farming. Section II:
Herbs for healthful living. 1. History of herbal medicine. 2.

Herbs. 3. General directions for preparation and use of herbs.
4. Tonic herbs. 5. Herbs used to treat disease. 6. Medicinal
trees. 7. Specific herbs for various medical problems. Section
III: Treating diseases with herbs. Treating diseases with
herbs. Special notice. Section IV: Your body and its needs.
The digestive section. 1. The importance of good nutrition. 2.
Carbohydrates. 3. Fats. 4. Protein. 5. Mineral elements in the
body. 6. Vitamins. 7. Water. 8. Fresh air, exercise, and sleep.
Section V: Your foods. 1. Fruits. 2. Vegetables. 3. Fiber (to
“help keep you regular”). 4. Oatmeal. 5. Nuts. 6. Breads and
refined flour. 7. Meat and vegetarianism. 8. Milk. 9. Salt.
10. Garlic. 11. Healthful diets. 12. Obesity. 13. Fasting and
healthful eating. Section VI: Food preparation. 1. Useful
hints to preserve vitamins. 2. Kloss’s favorite health recipes.
3. Cooking under steam pressure. 4. Aluminum cooking
utensils. 5. Baking and breads. 6. Preparing wholesome
desserts and beverages. Section VII: Effects of polluted and
adulterated foods on the body. 1. Adulteration of food. 2.
Health-destroying foods. 3. Dangers from disease in animals.
Section VIII: Water and good health. 1. History of water
cure. 2. Using water to preserve health. 3. Water’s effects and
use in treatment. 4. Water’s effects on sickness. 5. Baths and
water treatments. 6. Compresses and fomentations. Section
IX: Skills in caring for the sick. 1. Nursing. 2. Massage. 3.
High enemas. 4. The value of charcoal. Appendix: Glossary
of old-fashioned medical terms. Glossary of medical
properties of herbs. General tables.
A press release accompanying the new revised, 2nd
edition notes: Back to Eden was written by Jethro Kloss
during the 1920s and 1930s, with help from Promise and
Eden, his daughter and son. It was first published in 1939,
when the author was 76 years old. It has since sold more
than 3 million copies. Kloss died in 1946 after retiring
to Tennessee. Message Press, a small business in a rural
community not far from Chattanooga, continued to publish
Back to Eden for more than 25 years after his death, under
the direction of Promise, his daughter. Unfortunately in 1967
the copyright expired during the confusion attendant to the
illness and death of the book’s country publisher. Promise’s
attempt to renew the copyright in Jan. 1968 was too late. In
1971 other publishers pirated Back to Eden. Address: Loma
Linda, California.
1431. MacGregor, Charles. 1988. Okara–A valuable
feedstuff for livestock. Soya Newsletter (Bar Harbor,
Maine). Sept/Dec. p. 19.
• Summary: Lactating dairy cows can be fed up to 30 pounds
of okara per day. Calves, heifers and dry cows can be fed up
to 20% of the total ration dry matter. Swine can be fed up to
15% of the total ration dry matter. Address: PhD, consulting
animal nutritionist.
1432. Ralston Purina Company. 1988. Annual report to
shareholders. St. Louis, Missouri. 32 p.
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• Summary: Net sales for the year ended Sept. 30,
1988, totaled $5,875,900,000 compared to 1987 sales of
$5,577,900,000. Net earnings for the year were $387,800,000
compared to 1987 earnings of $523,100,000.
“Driven in part by the accelerating growth in consumer
demand for healthier, higher quality food products, Protein
Technologies International had a superb year in fiscal 1988.
Volume gains were achieved in every domestic and overseas
food ingredient market in which PTI competes.”
Nurish brand proteins, a line of soy protein products
used in high performance weaning rations for farm animals,
were introduced on a worldwide basis in the third quarter
of the fiscal year. The group’s soy polymer business, which
includes a line of functional soy polymers for high-quality
paper and paperboard coating, had a strong volume year.
To keep pace with demand, in 1988 the Group began an
expansion program to increase production capacity at its
three isolated soy protein manufacturing plants. This multiphased expansion program is expected to be completed in
April 1989. A table showing “Sales by Product Lines and
Segments” for Soy Protein Products indicates sales in 1988
at $182.0 million; 1987 at $157.1 million; and 1986 at
$139.8 million. Address: St. Louis, Missouri.
1433. Adlercreutz, Herman; Hoeckerstedt, K.; Bannwart,
C.; Hämäläinen, E.; Fotsis, T.; Bloigu, S. 1988. Association
between dietary fiber, urinary excretion of lignans and
isoflavonic phytoestrogens, and plasma non-protein bound
sex hormones in relation to breast cancer. Progress in Cancer
Research and Therapy 35:409-12. (F. Bresciani, R.J.B. King,
M.E. Lippman, and J-P Raynaud, eds. Hormones and Cancer
3. New York: Raven Press Ltd.). [13 ref]
• Summary: Both lignans and isoflavonic phytoestrogens
are normal constituents of human urine and are excreted in
large amounts, particularly by vegetarians. Address: Dep.
of Clinical Chemistry, Univ. of Helsinki, 00290 Helsinki,
Finland.
1434. Barnard, R. James; Pritikin, Robert; Rosenthal, M.B.;
Inkeles, S. 1988. Pritikin approach to cardiac rehabilitation.
In: Joseph Goodgold, ed. 1988. Rehabilitation Medicine. St.
Louis, Washington, DC, Toronto: The C.V. Mosby Co. xv +
988 p. See p. 267-84. [42 ref]
• Summary: There are two Pritikin eating plans: “the Pritikin
Lifetime Eating Plan and the therapeutic modification.
In both eating plans less than 10% of total calories is
derived from fat (the ratio of polyunsaturated to saturated
is 2:4), 10% to 15% from protein, and the remainder from
carbohydrate (90% unrefined). The plans provide 35 to 40
gm of dietary fiber per 1000 kcal and only 4 g of sodium
chloride. The difference between the two plans is the amount
of cholesterol. The therapeutic modification recommends
cholesterol consumption of 25 mg or less per day, whereas
the Lifetime Eating Plan recommends up to 100 mg per day.

“The eating plans consist primarily of whole grains,
beans, peas, other vegetables, and fresh fruits.”
Page 268 notes that “Cooked soybeans and tofu (up
to 55% calories from fat)” are now recommended on the
Pritikin Lifetime Eating Plan.
1435. Kritchevsky, David; Bonfield, Charles; Anderson,
James W. eds. 1988. Dietary fiber: Chemistry, physiology,
and health effects. New York and London: Plenum Press.
xx + 499 p. Proceedings of the George Vahouny Fiber
Conference, held April 19-21, 1988, in Washington, DC.
Index. [1200+* ref]
• Summary: Consists of 37 papers by various authors. A
photo shows George Vartkes Vahouny (1932-1986) to whom
the symposium and book are dedicated. Address: 1. The
Wistar Inst., Philadelphia, Pennsylvania; 2. Astra Associates,
Inc., McLean, Virginia; 3. Veterans Administration Medical
Center, Lexington, Kentucky.
1436. Kurz, Marey. 1988. Soja in der Vollwertkueche: Rat
und Rezept-Ideen zum Kochen und Backen mit allen SojaVarianten: Bohnen, Mehl, Milch, Sauce, Tofu und Miso.
Das erste komplette Soja-Kochbuch [Soya in whole-foods
cookery: Advice and recipe ideas for cooking and baking
with all the varieties of soya: Beans, flour, milk, sauce, tofu
and miso. The first complete soya cookbook]. Munich, West
Germany: Gräfe und Unzer GmbH. 102 p. Illust. Index. 20
cm. [11 ref. Ger]
• Summary: The copyright (but not the title page) page says
that this is a 3rd edition, however the ISBN is unchanged
from the 1984 edition. Address: West Germany.
1437. Moriyama, Yukiko. 1988. A taste of tofu: Mastering
the art of tofu cooking. Tokyo: Joie. c/o JP Trading Inc., 300
Industrial Way, Brisbane, CA 94005. 104 p. Illust. Index. 27
cm.
• Summary: A beautiful book, with the steps and ingredients
in every recipe illustrated with color photos. Contents:
Introduction. Basic cooking information. Ingredients.
Recipes–Appetizers. Soups. Just tofu. Seafood. Poultry.
Meats. Vegetables. Salads. Eggs and cheese. Rice and
noodles. Desserts. Information. Glossary of ingredients. The
author lives in Tokyo. Address: Tokyo, Japan. Phone: JP
Trading: 415-468-0775.
1438. Pacific Foods of Oregon. 1988. Pacific Foods
(Brochure). Tualatin, Oregon. 4 p. 28 cm.
• Summary: This glossy, black, white, and blue brochure,
introduces Pacific Foods’ new soy processing plant in
Tualatin, Oregon. On the front cover is a photo of the plant in
what looks like an industrial park. The caption: “This unique
soy processing plant combines advanced technology with
food processing expertise to produce improved soy products
at significant savings over traditional methods.”
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On the inside left page are six black-and-white photos
of various sizes: (1) “State of the art computer-controlled
processing equipment.” (2) “Revolutionary multi-stage
soy bean grinding machine.” (3) “Special deodorizer
removes undesirable flavors and odors from soymilk.” (4)
“Sophisticated computerized system controls operations.”
(5) “Soy bean storage silo.” (6) “Our modern laboratory is
staffed by trained technicians.”
On the inside right page is a flow chart of the soymilk
process and four more photos: (1) “This high-volume
machine separates okara from soymilk.” (2) “Sanitation
equipment automatically cleans ducts and processing
systems.” (3) “Pacific Foods’ soy processing plant is
operated by experienced professionals.” (4) “Bean cleaning
and sorting equipment.”
Text across the top of the two pages: Introducing Pacific
Foods. Unique processes improve product characteristics.
Plant features.
The rear cover shows (1) A chart of ten uses of Pacific
Foods’ soy products. (2) An area map showing how to get to
the company. (3) The company phone and fax number.
Attached to the brochure is a business card of John R.
Olson, Marketing Division. Address: 19480 S.W. 97th Ave.,
Tualatin, Oregon 97062.
1439. Perry, Rick. 1988. Hurricane kitchen: how to cook
healthy foods for large groups and institutions, Augusta,
Maine: L. Tapley. 172 p. Illust. 29 cm. [Eng]*
1440. Taste (Kikkoman, Japan). 1988. New-found food.
2(2):4.
• Summary: With its mud-and-straw walls, long refectory
tables, and wooden flooring, Kirazu, a new restaurant in
Tokyo’s Roppongi district, combines original food and
healthy dining in a relaxed atmosphere. All the dishes on
the menu contain okara, the by-product of tofu, as a main
ingredient.
1441. Vahouny, George V.; Kritchevsky, David. eds. 1988.
Dietary fiber: Basic and clinical aspects. New York and
London: Plenum Press. xix + 566 p. Proceedings of the
second Washington Symposium on Dietary Fiber, held April
25-28, 1984, in Washington, DC. Illust. 24 cm. *
Address: 1. Dep. of Biochemistry, School of Medicine and
Health Sciences, Washington DC 20037.
1442. Wynstra, Robert J. 1988. INTSOY agenda: Expanding
the use of soybeans. International Soybean Program,
University of Illinois at Urbana-Champaign, 113 Mumford
Hall, 1301 W. Gregory Dr., Urbana, IL 61801. 20 p.
• Summary: Contents: Fulfilling the soybean’s promise.
The unique versatility of soybeans. Spreading the benefits.
Meeting the challenge. Dry extrusion cooking. Catalyst for
developing countries. Combination extrusion cooking and

oil expelling. Soymilk and dairy analogs. Immature green
soybeans. Home soyfood preparation. Address: UrbanaChampaign, Illinois. Phone: 217-333-6422.
1443. Voggenreiter, Brigitte; Kuby, Clemens. 1988? Tofu:
Essen mit Zukunft [Tofu: Eating with the future]. Reiner
Schmid, Leostrasse 14, D-8000 Munich 70, West Germany.
Or: B. Voggenreiter, Breisacherstr. 12, Munich, West
Germany. 35 p. Undated. Illust. No index. 21 cm. [6 ref. Ger]
• Summary: Contents: The protein content is the measure
for nutrition. Can soybeans also be grown in West
Germany? The alternative: Tofu (describes briefly how it
is made). What are tofu’s benefits? Comparing tofu with
meat. Summary, bibliography, and sources of information
(Sojaquelle). 15 Tofu Recipes (each accompanied by a halfpage color photo). How to make tofu at home. How to use
okara and soymilk. Address: Munich, West Germany. Phone:
089 / 448 30 98.
1444. Fairchild, Barbara. 1989. MU [Missouri University]
lab develops futuristic foods: Using soybeans, pork,
scientists devise new treats. Fulton Sun (Fulton, Missouri).
Jan. 19.
• Summary: Soy bran is mixed with pork to add dietary
fiber and minerals, and reduce calories. The result is a
more healthful, value added meat snack, developed by food
scientists Nan and Ken Unklesbay, and Zane Helsel.
1445. Product Name: Soy Tempeh, and Sesame-Soy-Rice
Tempeh.
Manufacturer’s Name: Natural Pacific.
Manufacturer’s Address: P.O. Box 11001, Hilo, Island of
Hawaii, HI 96721. Phone: 808-935-3220.
Date of Introduction: 1989. January.
Ingredients: Soy: Soybeans, okara, water, rice vinegar,
tempeh culture. Sesame: Soybeans, okara, brown rice,
sesame seeds, rice vinegar, tempeh culture.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated or frozen.
New Product–Documentation: Label. 1989, Dec.
Received. 2.5 by 2.75 inches. Rounded top. Self adhesive.
Green and orange on white, or Purple and red on white.
Illustration of sun over mountains. “Made with organically
grown soybeans.” The soy was introduced in Jan. 1989,
the Sesame-Soy-Rice in July 1989. Talk with (call from)
Benjamin Hills on the Island of Hawaii. 1993. May 28. This
company, run by Tyler (Ty) Katibah, makes refrigerated
tempeh. Benjamin offered to work for Ty and after 30
minutes of talking Ty offered to sell Benjamin the entire
company. Benjamin declined the offer.
1446. Fulmer, Richard W. 1989. Use of soy proteins in
bakery and cereal products. In: A.J. Pascale, ed. 1989. World
Soybean Research Conference IV. Buenos Aires: Continuing
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Committee. xxviii + 2152 p. See p. 1742-49. [9 ref]
• Summary: “Soy products having unique functional
properties have found wide application in bakery foods.
These soy products include enzyme-active soy flour, fullfat soy flour, high-fat (refatted) soy flour, lecithinated soy
flour, defatted soy flour, soy grits, and soy bran. Products
used to a lesser extent, probably due to cost, are soy protein
concentrates and isolates.
“Nutrition, cohesion, water/fat emulsification, enzymatic
activity, and processability are only a few of the attributes
contributed by soy to breads, cakes, rolls, crackers, pancakes
and cereal products.” Address: Cargill, Inc., P.O. Box 9300,
Minneapolis, Minnesota 55440.
1447. Medoff, Marc. 1989. Rockland tofu lover making
mark on local soy scene. Whole Life. Jan/Feb. p. 85.
• Summary: Ex-Brooklynite the loveable and feisty former
graphic artist “Soy Man” Sam Weinreb is the 62 years
young founder of Local Tofu of West Nyack, New York.
Nearly 8 years ago he started making tofu commercially in
Haverstraw, and about 4 years ago he moved to 307 Route
59, West Nyack. The company now makes more than 1,500
lb/week of bulk tofu as well as hundreds of pounds of fresh
soymilk, tofu salad, and soysage, distributed to health foods
stores over a 50 mile radius. Organic soybeans are used in all
products.
A large photo shows Sam, wearing a baseball cap and
holding a paddle in his left hand, as he finishes making a
fresh batch of tofu at Local Tofu in West Nyack, New York.
1448. Sanchez, H.D.; Gonzalez, R.J.; Osella, C.A.; de la
Torre, M.A.; Mancuaello, J.C.; Gutierrez Herrera, A. 1989.
Uso de okara en productos horneados [Use of okara in
baked products]. In: A.J. Pascale, ed. 1989. World Soybean
Research Conference IV. Buenos Aires: Continuing
Committee. xxviii + 2152 p. See p. 1803-12. [10 ref. Spa]
• Summary: When okara is substituted for other soy
products, at the same level, as a raw material in baked goods
(such as bread or biscuits), it causes a decrease in product
in quality. This decrease is not important when the level
of substitution is in the range of 10-15% for biscuits or
crackers. Okara is a good, inexpensive source of soy fiber
plus some protein. Because it is rich in lysine, it provides
good complementary protein.
In this study, okara was dried in two ways (high
temperature short time, and low temperature long time), and
was milled to two different degrees of fineness after drying.
These latter factors had little effect on product quality.
Address: 1-5. Instituto Tecnologia de Alimentos U.N.L.
Ciudad Universitaria–CC. 428 (3000) Santa Fe, Argentina;
6. AdeS Alimentos de Soja S.A., Suipacha 570, Piso 3º “B”
(1008) Buenos Aires, Argentina.
1449. Shurtleff, William; Aoyagi, Akiko. comps. 1989.

Marketing soyfoods–Labels, ads, posters, and other graphics:
Tofu second generation products, varieties, and okara
products (1986-1988). Lafayette, California: Soyfoods
Center. 266 leaves. Feb. 25. Illust. No index. 28 cm. Series:
Marketing soyfoods.
• Summary: This book is a collection of black-and-white
photocopies of materials ranging in date from 1986 to 1988.
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: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
1450. Tenpe Kenkyushu-kai. 1989. Dai ikkai Tenpe Kenkyû
shûkai: Kôen yôshi [Tempeh Research Society: First meeting
lecture outline]. Kobe Park City 2-1110, 6-2-1 Minatojima,
Chuo-ku, Kobe 650, Japan. 5 p. [Jap]
• Summary: The first meeting took place on 25 Feb. 1989
at the offices of the Yuki-jirushi (Snow Brand) Milk Co. in
Shinjuku, Tokyo. Three talks on tempeh were presented:
Yasuko Torii, a natural foods expert, presented “Report
on the Natural Foods Expo: Soyfoods in America and
Australia,” focusing on the Anaheim Expo (April 1988)
with its Soyfoods Pavilion and tempeh. Noriyuki Okada
of the National Food Research Inst. (Tsukuba) discussed
“Searching for the origin of useful genes.” And Toshiie
Maeda of Hyogo prefecture talked about “Revitalizing a
village with a tempeh industry.”
The second meeting took place on 24 June 1989 in
Osaka. Masahiko Terajima of Fuji Oil Co. Research Dept.
spoke on “The present status of soy protein and soy protein
foods in Japan.” Eihachiro Kato of Meiji Univ. discussed
“Low-pressure frying of tempeh.” And Nobu Kawabata
of Kyoto City Univ. spoke on the “Okara tempeh and its
usage.” Address: Kobe, Japan. Phone: 078-302-7065.
1451. American Heart Association. 1989. Water-soluble and
water-insoluble fiber in foods (Interview). SoyaScan Notes.
March 10. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Dr. James Anderson at the University of
Kentucky Medical Center, working mostly with oat bran,
has showed that there are two types of fiber: water-soluble
and water-insoluble. The soluble fiber is best for lowering
blood cholesterol. It binds the cholesterol and carries it out
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of the body. Moreover, soluble fibers may improve glycemic
control in people with diabetes.
Soluble fibers include pectins, gums, mucilages, and
some hemicelluloses from food sources such as oats (oat
bran is high in soluble fiber), beans, fruits, and vegetables.
Insoluble sources of fiber, such as wheat bran, cellulose
and okara, are effective in the prevention and treatment of
constipation, but are difficult for some people to consume on
a long term basis, and should be consumed in moderation.
Address: California.
1452. Hartman, Warren E.; Leiss, Richard S.; Updegraff,
Robert S. Assignors to Worthington Foods, Inc.
(Worthington, Ohio). 1989. Fiber/tofu food product and
method for making the same. U.S. Patent 4,818,558. April 4.
4 p. Application filed 4 Aug. 1987. [6 ref]
• Summary: Monofilament proteinaceous or polysaccharide
fibers are dispersed in an aqueous vegetable protein extract
from which is coprecipitated a fibrous tofu curd. Address:
1-2. Worthington, Ohio; 3. Powell, Ohio.
1453. Beamonte, Ignacio. 1989. Proteinas de Noroeste
plans for soymilk and tofu in northern Mexico (Interview).
SoyaScan Notes. April. 10. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: Ignacio presently runs two businesses (Si
Products harvests and sells sea vegetables; Alimacro sells
macrobiotic foods) and plans to start a third, Proteinas de
Noroeste, in Ensenada, Mexico just south of the California
border. He recently purchased a soymilk system from Gary
Stein of San Diego Soy Dairy. He plans to sell his soymilk
mostly in Mexico (half gallon containers, with seaweed and
barley, get a 15-day shelf life) and also to import Tetra Pak
soymilk from the USA. He also plans to make tofu and tofu
products.
We talk again on 1 May 1990. He hopes to have his
first soyfood products on the market by the end of this year.
Soymilk will be his main product, followed by tofu and some
okara products. Address: Apdo Postal 1073, Ensenada, Baja
California Norte, Mexico. Or P.O. Box 1740, San Ysidro, CA
92073.
1454. Brown, Judy; Bates, Dorothy R. 1989. Judy Brown’s
guide to natural foods cooking. Summertown, Tennessee:
The Book Publishing Co. 160 p. Index. With 8 pages of color
photos. 23 cm.
• Summary: This natural foods, vegan cookbook, which does
not require the use of dairy products or eggs, includes more
than 200 recipes, many of which contain soyfoods. In the
chapter titled “The Natural Foods Pantry” is a sub-chapter
titled “Soy Foods,” which gives brief introductions to tofu,
tempeh, miso, soy milk, soy cheeses, soy yogurt, soy flour,
and soy pulp or okara. There are also sub-chapters on sea
vegetables, sprouts (including soy sprouts), organic foods,

macrobiotics (which is “heavily emphasized in this book”),
more natural foods ingredients (which, under soy sauce,
discusses the differences between shoyu and tamari).
The number of recipes featuring various soyfoods are:
Tofu (15), tempeh (5), miso (4), soymilk (1), shoyu (1), and
okara (1; soysage).
The author, a specialist in consumer education, presently
organizes culinary carnivals and natural foods tasting fairs.
She has written extensively on natural foods and holds a
Master’s degree in Consumer Economics from the Univ.
of Maryland. She is president of Judy Brown Enterprises,
a public relations company for natural foods products.
Address: 9 Dovetree Court, Indian Head, Maryland 20640.
Phone: 301-753-6548.
1455. Kingma, Sharyn. 1989. FDA proposal allowing health
related claims on food labels in limbo: Many companies
take advantage of agency’s slow pace. Soya Newsletter (Bar
Harbor, Maine). Jan/April. p. 13.
• Summary: Since 1938 the rules for regulating information
concerning health or disease on food labels has come from
the Federal Food, Drug and Cosmetic Act (21 U.S.C. 321 et
seq.), which states that it is illegal to make therapeutic claims
about food products.
In 1984, FDA had to deal with its first healthrelated claim on the label of a food product from a major
manufacturer. The Kellogg Co. was advertising label claims
for a bran cereal, saying that the product could reduce
the risk of certain cancers. The claims were supported by
both scientific evidence and the National Cancer Institute.
Because FDA took no legal action against Kellogg, a wave
of health-related messages began to appear on food labels.
In Aug. 1987 FDA published proposed rules in the
Federal Register. Almost 600 comments were received. The
latest draft was submitted in Sept. 1988 to the Office of
Management and Budget (OMB).
1456. Product Name: Mandarin Soyfoods Tofu Patties,
Tofu Patties with Cheese, or Garden Patties.
Manufacturer’s Name: Mandarin Enterprises Ltd.
Manufacturer’s Address: 11031 Bridgeport Rd. #107,
Richmond, BC, V6X 3A2, Canada.
Date of Introduction: 1989. April.
Ingredients: Garden Patties: Tofu (organically grown
soybeans, water, magnesium chloride [purified nigari]),
soybean fibre [probably okara], soy grits, fresh onions, fresh
carrots, fresh celery, fresh green peppers, whole wheat flour,
sunflower oil, crushed tomatoes, sesame seeds, hydrolysed
plant protein, seasoning, sea salt, spices.
Wt/Vol., Packaging, Price: 2 patties. 170 gm (6 oz).
Pinched ends box.
How Stored: Refrigerated or frozen.
Nutrition: Garden Patties: Per 100 gm.: Calories 173,
protein 22.5 gm, carbohydrates 17.6 gm, fat 2.2 gm, dietary
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fiber 3 gm, sodium 650 mg, potassium 300 mg.
New Product–Documentation: Leaflet. 1989. April. “New.
Introducing... Mandarin patties. Three savory varieties.
Prepared with tofu and garden-fresh vegetables, Mandarin
Patties are ready to eat in just 5 minutes. So easy to prepare:
bake, broil or fry, pop in a pita, bagel, burrito, baste or
bar-b-que... Mandarin Enterprises has been making quality
soyfoods in Canada since 1976.” Shows color illustrations of
a patty in burger buns, and each of the three packages. Each
package contains 2 patties and has the name in French along
the bottom.
Soya Newsletter. 1989. May/June. p. 8.
Leaflet (8½ by 11 inch, glossy color, front and back) sent
by Richard Rose from Natural Products Expo East. 1989.
Sept. “Introducing Mandarin Patties Three savory varieties:
Tofu Patties. Tofu Patties with Cheese. Garden Patties.” A
color illustration shows the front panel of each package.
Labels for all 3 products sent by Gerry Blanchard. 1992.
Jan. 22. 7 by 5.5 inches. Paperboard sleeve. Illustration of
a tofu burger with trimmings between buns, surrounded

by a tomato, green pepper, celery stalk, and sliced onion.
“Ready in 5 minutes. Prepared with tofu, savoury herbs
& vegetables. Cholesterol free. Microwaveable. Heat and
serve.” Called “Pâtés Jardinières” in French.
Two leaflets for all 6 Mandarin patties also sent. One
shows a huge illustration of a burger with the 6 packages
below it. The other shows the six packages lined up in a
typical produce case.
1457. Dintzis, Frederick R. 1989. Dietary fiber–update
and review. In: L.A. Johnson, ed. 1989. New Technologies
for Value-Added Products from Protein and Co-Products:
Symposium Proceedings. Ames, Iowa: Center for Crops
Utilization Research. 312 p. See p. 163-69. Unnumbered. [22
ref]
• Summary: “Recognition and acceptance of the importance
of dietary fiber to human nutrition and health has occurred
within the last ten years. This recognition and acceptance
was greatly aided by the lectures and writings of a small
group of medical doctors during the 1970’s...
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“A generally accepted definition is that dietary fiber
consists of the polysaccharides and lignin that are not
digested by the endogenous secretions of the human
digestive tract. Some of these polysaccharides (cellulose,
hemicellulose, and pectinaceous substances), are insoluble
complex mixtures that are components of plant cell walls
and are classified as insoluble dietary fiber (IDF). Other plant
polysaccharides (gums, mucilages, and soluble pectins and
hemicelluloses), are classified as soluble dietary fiber (SDF).
Although these components are not digested by endogenous
human enzymes, they may be fermented by microflora in the
human lower gastrointestinal tract. Some of the volatile fatty
acids produced by bacterial degradation of fiber may be of
nutritional value to the human host...
“A major recommendation resulting from 15 years of
extensive research on the health aspects of dietary fiber is
that about 20 to 30 grams of fiber from mixed sources should
be eaten daily as part of diets in which approximately 30%
of the calories should be from fats.” Address: NRRC, Peoria,
Illinois 61604.
1458. Elson, Charles E. 1989. Potential value of isoprenoid
co-products in health maintenance. In: L.A. Johnson, ed.
1989. New Technologies for Value-Added Products from
Protein and Co-Products: Symposium Proceedings. Ames,
Iowa: Center for Crops Utilization Research. 312 p. See p.
189-98. Unnumbered. [35 ref]
• Summary: Contents: Introduction. Coronary heart disease.
Cancer. “I propose that isoprenoid constituents of plant
products are in part responsible for the epidemiological data
that are cited in support of the benefits of fiber. This review
focuses on tocotrienol, a form of vitamin E present in fiberrich cereal grains, and on two monoterpenes present in citrus
peel, geraniol and d-limonene. My colleagues and I find that
each of these isoprenoid products exerts cholesterol-lowering
and anticarcinogenic actions.”
More than 70% of the blood cholesterol is produced by
the body (i.e. derived from de novo synthesis). “Thus a diet
which increases cholesterol elimination from the body, e.g. a
fiber-rich diet, or a diet which decreases its de novo synthesis
is more effective for the control of blood cholesterol in the
general population than is a diet which limits cholesterol
intake.” Address: Prof. of Nutritional Sciences, Univ. of
Wisconsin, Madison, WI 53706.
1459. Erdman, John W., Jr.; Fordyce, Elizabeth J. 1989.
Soy products and the human diet. American J. of Clinical
Nutrition 49(5):725-37. May. [144 ref]
• Summary: Contents: Introduction. Soy protein’s role in diet
and disease. Nutritionally balanced diets. Protease inhibitors.
Food-protein allergies. Lipid metabolism. Glucose tolerance.
Caloric reduction. Mineral bioavailability: Zinc, and iron.
Soy-fiber-enhanced diets. Summary.
This report shows that consumption of soy protein

decreases total and LDL-cholesterol, leaving HDL
unchanged in hypercholesterolemic individuals.
“For monogastric animals a reduction of approximately
80% of the trypsin inhibitor activity by heat processing is
sufficient to produce optimal protein nutriture and growth”
[Rackis 1972]. The remaining 20% is, however, a potential
problem. They go on to say:
“Of ultimate concern is whether prolonged exposure
of the human pancreas to trypsin inhibitors from soy and
other sources may eventually lead to pancreatic cancer
[McGuiness et al. 1984; Liener 1986]. This question... is
unresolved currently. The questions must be asked because
many infants and vegetarian groups consume significant
quantities of soy protein.”
Persons in these two groups “could be chronically
exposed to low levels of trypsin inhibitors [Liener 1986;
Morgan et al. 1986]. The long-term effect of low intake
of trypsin inhibitors has not been delineated... and is now
being investigated in humans. Research studies directly with
humans are needed before this concern can be resolved.”
Address: 580 Bevier Hall, 905 S. Goodwin Ave., Dep. of
Food Science, Univ. of Illinois, Urbana, IL 61801.
1460. Johnson, Lawrence A. ed. 1989. New technologies
for value-added products from protein and co-products:
Symposium proceedings of the Protein and Co-Products
Div. of the American Oil Chemists’ Society. Center for
Crops Utilization, Iowa State University, Ames, Iowa 50011.
312 p. Unnumbered. Presented at the 80th Annual Meeting
of the American Oil Chemists’ Society, May 3-6, 1989 in
Cincinnati, Ohio. No index. 28 cm. Lay-flat comb bound.
• Summary: This conference, sponsored by the American
Soybean Assoc. (St. Louis, Missouri) with L.A. Johnson
as Technical Program Chairman, was the “outgrowth of
increasing concern in the U.S. over our mounting surpluses
of agricultural products and growing need for developing
new technologies to add value and open markets for
agricultural products.”
The conference was divided into 6 symposia, each
with 1-2 chairpersons: 1. Value-added industrial uses for
soybeans. 2. Nutrition as a basis for value-added products
from oilseed proteins. 3. Value added feed products from
protein and co-products: Changing resources and needs. 4.
Dietary fiber: Potential for use in value added co-products.
5. Value added feed products from protein and co-products:
Value addition by processing. 6. New functionalities for
value-added food proteins. Individual papers are cited
separately. Address: Ames, Iowa.
1461. Kutschke, RoseAnn S. 1989. Health benefits of dietary
soy fiber. In: L.A. Johnson, ed. 1989. New Technologies
for Value-Added Products from Protein and Co-Products:
Symposium Proceedings. Ames, Iowa: Center for Crops
Utilization Research. 312 p. See p. 175-88. Unnumbered. [23

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 552
ref]
• Summary: “In the two decades since Burkitt and Trowell
enunciated the hypothesis that many diseases of western
civilization were linked to the consumption of refined foods
with diminishing fiber content, the scientific and medical
community has documented many health benefits of dietary
fiber. This review will summarize the physiological effects
of Fibrim soy fiber that have been demonstrated in humans,
i.e., (a) lowering plasma cholesterol in hypercholesterolemic
subjects, (b) improving glucose tolerance and insulin
response in hyperlipidemic and diabetic humans, (c)
increasing fecal weight and moisture and decreasing transit
time, and (d) having no negative effect on mineral retention...
“Fibrim soy fiber, the major commercially available fiber
source from oil seeds, is a versatile, convenient and palatable
ingredient that can be added to a wide array of common
foods such as breads, muffins, crackers, cereals, cookies,
puddings, sauces and pasta. Its proven health benefits
include reducing plasma cholesterol in hypercholesterolemic
individuals, improving glucose tolerance and insulin
response in hyperlipidemic and diabetic humans, increasing
fecal weight and moisture and decreasing transit time, and
positively affecting mineral retention when compared to fiber
free formulas.” Address: Prof. in Nutrition, Univ. of Texas,
Austin, TX 78712.
1462. Vanderveen, John. 1989. History and current policy
on fiber labeling of foods. In: L.A. Johnson, ed. 1989.
New Technologies for Value-Added Products from Protein
and Co-Products: Symposium Proceedings. Ames, Iowa:
Center for Crops Utilization Research. 312 p. See p. 199.
Unnumbered.
• Summary: “The first regulatory policy on labeling of fiber
in foods was formulated from a 1940 hearing record on
dietary properties of food purporting to be or represented
for special dietary uses. Regulations promulgated in 1941
limited claims for fiber to the lowering of the calorie content
of foods. For many years, the Food and Drug Administration
(FDA) has not objected to label statements that such foods
as bran and prunes promoted normal laxation. A 1975 FDA
Monograph on laxation products included fiber containing
foods. In the 1970s, the FDA also encouraged labeling to
contain implicit information about the health promoting
qualities of foods by including nutrition information and
adjective title labeling... Until 1984, regulations prohibiting
claims for the usefulness of foods and/or food constituents
in prevention or treatment of diseases were successfully
enforced through new drug regulations. Food claims for
the usefulness of dietary fiber for the lowering of cancer
risk marked a turning point in FDA policy. The FDA
reconsidered its policy in the interest of providing consumers
with important health-related information and in 1987
published a proposal to permit health claims which were not
fraudulent or misleading. A final regulation designed to meet

these objectives is currently being implemented.” Address:
Food and Drug Administration, 200 C St. S.W., Washington,
DC 20204.
1463. Mann, Oscar. 1989. Re: Problems in trying to
introduce tofu to Kenya. Letter to William Shurtleff at
Soyfoods Center, June 7. 2 p. Typed, with signature on
letterhead.
• Summary: “I was making my own tofu for a while, then
supplying friends and now a main deli/grocery in town. It’s
little known here but sales are steadily growing and are now
at around 20 kg/week. I’m also producing soysage and have
just begun okara Tempeh.”
The main problems are: 1. Very strict government health
regulations; all products must undergo strict government
testing. 2. Poor quality soybeans and concern with aflatoxins
on soybeans. “I have one person whose job it is to sit and
sort soaked beans–particularly any that look moldy or
infected in any way. We actually discard 20-30% of our
raw stock... For some reason Kenya is having a hard time
producing soy beans. The market has been low but their
main problem is that the beans rot as soon as they are ready,
necessitating 2 or even 3 pickings per day! Beans on the
market currently come from Uganda or Tanzania and are
old. I buy what I can (at around $0.50/lb) and there are
never two loads the same which makes control and scientific
methodology difficult.” 3. Local coagulants are expensive.
Lab grade calcium sulfate, the least expensive, costs $1.66/
lb. So the cost of producing tofu is about $0.95/lb (with labor
costing only $0.50/hour); it wholesales for $1.25 and retails
for $1.66/lb. 4. Tofu and other soyfoods are not well known.
“I am holding a tofu-making class this coming week end
and will have samples of tempeh and soysage to try. Next is
a tofu cooking class, a small recipe book and a soya festival
with one of the largest restaurants.”
“My analysis of the situation soy-wise here is that
probably the most accepted products will be flavored soy
milk in tetra bricks, burgers, soysage, and dried frozen
tofu for the various hunger and famine-relief projects. (I
actually thought I had invented this stuff before finding it
in your books. I use it as my main staple on safari and have
given samples to trekking companies.) I would like to see a
full-scale soy dairy in operation.” Address: Kenya Natural
Products Development Co., P.O. Box 20360, Nairobi, Kenya.
Phone: 60099.
1464. SoyaScan Notes. 1989. What are soybean saponins?
Can they reduce human blood cholesterol levels?
(Overview). June 28. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Webster’s Dictionary (1983) defines saponin
(derived from the French saponine, which is from the
Latin sapon-, sapo = soap, and first used in 1831) as “any
of various mostly toxic glucosides that occur in plants (as

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 553
soapwort or soapbark) and are characterized by the property
of producing a soapy lather; esp: a hygroscopic amorphous
saponin mixture used esp. as a foaming and emulsifying
agent and detergent.”
Thus it may be the saponins (carbohydrates, water
soluble sugars) in the whey which is a by-product of the
tofu-making process that causes that whey to foam.
Webster’s Dictionary defines glucoside (a term first used
in 1857) as a glycoside that yields glucose on hydrolysis. A
glycoside (first used in 1930) is defined as “any of numerous
sugar derivatives that contain a nonsugar group attached
through an oxygen or nitrogen bond and that on hydrolysis
yield a sugar (as glucose).”
Birk and Peri (1980, p. 161) state: “The saponins are
glycosides that occur in a wide variety of plants. They
are generally characterized by their bitter taste, foaming
in aqueous solutions, and their ability to hemolyze [break
down] red blood cells.”
The earliest document seen (Jan. 2005) that mentions
soybean saponins was published in 1931 by E. Walz in
German. In early 1979 a team of Australian researchers (led
by Potter, Topping, and Oakenfull) at the CSIRO Division
of Human Nutrition in Adelaide found that the cholesterollowering effect of soybean products was attributable to the
presence of saponins rather than proteins or amino acids.
Subsequent research by this group and others seemed
to verify this hypothesis. Note that saponins impart an
unpleasant, bitter taste to most soyfoods (e.g. tofu or
soymilk) in which they are present.
In 1990 Japanese scientists from the Department of
Food Chemistry at Tohoku University found that soybean
saponins could control reproduction of the HIV virus which
is associated with Acquired Immune Deficiency Syndrome or
AIDS. These saponins showed inhibitory effects against HIV
infection in vitro.
1465. May, Lucy. 1989. The truth about tofu: Cooking with
it is just becoming a matter of taste. Times (St. Petersburg,
Florida). July 27. p. 1D, 3D.
• Summary: John and Marcia Miller, self-described former
hippies, started Marjon Specialty Foods in 1972. John, 49 is
president, and Marcia, 46, is vice president of the company
(located in Plant City, Florida), which produces [mung]
bean sprouts, alfalfa sprouts, ginger root, all-natural salad
dressing, and tofu. The tofu is sold in water-packed and
vacuum-packed blocks. They have also developed Tofu
Crumbles–which resembles ground beef or hamburger.
Don Young is owner of the 11-year-old Lecanto Tofu
Shop in Lake Butler, Florida. He sells tofu and soymilk.
Color photos show: (1) John and Marcia Miller. (2) Don
Young feeding his goats with okara. (3) Don Young standing
beside his Lecanto Tofu delivery truck.
1466. Canto, Wilson L.; Turatti, J.M. 1989. Production and

markets for soy protein industrial ingredients in Brazil.
In: T.H. Applewhite, ed. 1989. Proceedings of the World
Congress on Vegetable Protein Utilization in Human Foods
and Animal Feedstuffs. Champaign, IL: American Oil
Chemists’ Society. xii + 575 p. See p. 560-63. [3 ref]
• Summary: Contents: Abstract. Introduction. Results:
Producers, industrial users. Discussion. Acknowledgments.
“There are four soy protein derivatives (SPD) producers
in Brazil: Samrig S.A., factory located in Esteio-RS;
Olvebra, factory in Guaíba-RS; Noval, factory in GuaíbaRS; and Nutrimental, through its filial Energe, located in
Guaramirim-SC.
“Samring produces defatted soy flour, 30 types of
textured flours of different colours and granulation, and five
types of isolates and concentrates with distinct functional
properties. Samrig is the only industrial producer of isolates
in Brazil and its products are marketed under the brand
Maxten, Escol, Proteinmax, Alipro and Samprosoy.
“Olvebra produces defatted soy flour, powdered
soy milk and its residue, textured flour and others. They
are sold under the brand names Provesol and Novomilk.
The products of Noval are: pre-cooked full fat soy flour,
powdered soy milk and its residue, whole soy flakes, and
others. Nutrimental produces defatted soy flour, the base of
its textured products, sold under the brand name Energe.”
Brazilian production of SPD was 80,000 tons in 1985;
75% of this amount (60,000 tons) was textured soy flour,
followed by powdered soy milk. The largest producer was
Samrig, followed by Olvebra.
There are also 3 manufacturers of HVP in Brazil: Nestlé
(50% of total), Laboratórios Griffith do Brasil (40%), and
Indústrias Reunidas Jaraguá do Sul (branch Duas Rodas)
(10%). The HVP is made from mixture of defatted, proteinrich meals obtained from soy, groundnut, cottonseed, wheat
germ, corn gluten, etc.
The most important users of SPD in Brazil are the
makers of enriched foods for institutional markets, and the
meat industry. The main institutional market is the school
feeding program, coordinated by FAE (Student Assistance
Foundation), which operates under the Brazilian Ministry
of Education and Culture. This program is large and
increasing, including 32.5 million children who consumed
approximately 5,800 million meals in 1987.
A photo shows one of the authors. Address: Instituto
de Tecnologia de Alimentos, Av. Brasil, 2880, 13073,
Campinas-SP, Brasil.
1467. Fulmer, Richard W. 1989. Uses of soy proteins
in bakery and cereal products. In: T.H. Applewhite, ed.
1989. Proceedings of the World Congress on Vegetable
Protein Utilization in Human Foods and Animal Feedstuffs.
Champaign, IL: American Oil Chemists’ Society. xii + 575 p.
See p. 424-29. [9 ref]
• Summary: A photo shows Richard Fulmer. Address:
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Cargill, Inc., Research Dep., P.O. Box 9300, Minneapolis,
Minnesota 55440.
1468. Johnson, Dale W.; Kikuchi, S. 1989. Process for
producing soy protein isolates. In: T.H. Applewhite, ed.
1989. Proceedings of the World Congress on Vegetable
Protein Utilization in Human Foods and Animal Feedstuffs.
Champaign, IL: American Oil Chemists’ Society. xii + 575 p.
See p. 66-77. Contains 9 figures (diagrams and graphs) and
13 tables. [34 ref]
• Summary: Contents: Abstract. Introduction. Properties
of soy protein isolates. Typical analyses of commercial
protein isolates. Comparison of some functional properties
of isolates. Discussion of processing conditions: Raw
material, water characteristics, extraction conditions, fiber
in spent flakes, temperature for processing, curd processing,
spray driers, flavor, ultrafiltration studies and phytate
removal. Swollen gel technology: Separation efficiency.
General comments. A photo shows one of the authors.
Address: 1. Food Ingredients (Minnesota) Inc., 2121
Toledo Ave. N., Golden Valley, MN 55422 and Dep. of
Chemical Engineering and Material Sciences, Univ. of MN,
Minneapols, MN 55455; 2. The System New Life Inc., 1201
2-19-17 Takanawa, Minato-ku, Tokyo 108, Japan.
1469. Miles, C.W. 1989. Effects of vegetable proteins on
iron and zinc absorption and availability in humans. J. of the
American Oil Chemists’ Society 66(7):924-31. July. [32 ref]
• Summary: This review concludes that the constituents of
plants can have either a positive or negative effect on iron
absorption. Factors such as phytic acid level, dietary fiber
content or protein source of vegetable protein diets have
been implicated in decreasing the utilization of iron and
zinc by humans. Address: USDA/ARS Building 308, Room
212, Energy and Protein Nutrition Lab., Beltsville Human
Nutrition Research Center, Beltsville, Maryland 20705.
1470. Noguchi, Akinori; Isobe, S. 1989. New food proteins,
extrusion processes and products in Japan. In: T.H.
Applewhite, ed. 1989. Proceedings of the World Congress on
Vegetable Protein Utilization in Human Foods and Animal
Feedstuffs. Champaign, IL: American Oil Chemists’ Society.
xii + 575 p. See p. 375-81. Contains 5 tables and 9 figures.
[9 ref]
• Summary: Contents: Abstract. Introduction. Wet extrusion
cooking of defatted soy flour: Influence of barrel temperature
and pH on the extrudate strength, thermoelasticity of soy
protein and application of injection molding, possible
model of texturization process of DSF [defatted soy flour]
in extruder. Some examples related to TVP [textured
vegetable protein] research by the Association of Research
and Development on Extrusion Cooking: Preparation of very
porous TVP from soy protein concentrate, sterilization and
granulation of wet okara for making “Tenpei” and culture

media for mushroom. A photo shows one of the authors.
Figure 1 shows Japanese production of vegetable protein
products (ingredients made from wheat or soy protein)
in 1975, and yearly from 1983 to 1987. It increased from
37,000 tonnes in 1975 to 60,000 tonnes in 1987, but growth
was static from 1983 to 1987. In 1987 59% of the total was
soy protein and 41% was wheat protein.
Figure 2 shows Japanese 1987 production of four
types of vegetable protein ingredients: Soy flour 18,000
tonnes, Soy fiber or granules (90% is frozen) 17,000 tonnes;
Wheat fiber or granule (2% is frozen) 15,000 tonnes; wheat
protein flour 8,000 tonnes. Address: Food Engineering Lab.,
National Food Research Inst., 2-1-2, Kannondai, Tsukuba,
Ibaraki 305 Japan.
1471. Product Name: Sweet Indulgence Cakes (Frozen,
European-style layer cakes): Lemon Almond Mousse Cake,
Carob Walnut Torte, Carob Apricot Torte, Zesty Orange
Cream Cake, Carrot Cream Cake, Carob Walnut Torte, Carob
Mousse Cake. Breakfast Cakes: Fruitty Pound Cake, and
Carrot Spice Cake.
Manufacturer’s Name: Now & Zen.
Manufacturer’s Address: Office: 1838 Golden Gate Ave.,
San Francisco, CA 94115. Bakery: 15th Ave. Baking Co.,
1401 Irving St., San Francisco, CA 94122. Phone: 415-5635099 OF. 415-753-6208 Bakery.
Date of Introduction: 1989. July.
How Stored: Frozen.
New Product–Documentation: See next page. Carol
Harvey. 1990. City Sports. June. p. 66, 68. Talk with Miyoko
Nishimoto. 1990. June 4. Miyoko grew up in America and
majored in philosophy at St. John’s College in Annapolis,
Maryland. She started her business in San Francisco in July
1989. She makes the products at a bakery and sells them all
herself. She has a line of 6 European-style layer cakes, and
a line of two loaf-type cakes. The former are made from
both tofu and okara, while the latter contain no tofu, only
okara used as a flour substitute. She buys her tofu from
Quong Hop; she used to buy from Wildwood. The tofu is
firm nigari tofu made with organically grown soybeans. She
uses a Cuisinart to puree the tofu and it takes much too long.
The cake layers are all make from okara, and the creams,
fillings, and frostings are made from tofu. She has a brochure
describing the products. She has gotten a lot of media
coverage, incl. San Francisco Focus (March 1990). Some of
the cakes are sold at the bakery where she makes them. Most
of the ingredients are organically grown. She uses only a
little whole wheat flour.
She is now writing a cookbook which may be titled Not
for Vegetarians Only that will be published by The Book
Publishing Co. at The Farm in Tennessee. It will be a vegan
cookbook that has mainstream appeal, with some French
cooking techniques. She is now 6 months pregnant and
wondering what will happen to her business. She wants to
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find a baker.
Manufacturer’s brochure (full color, 11 by 8.5 inches).
1989. “Now and Zen: An enlightened bakery. Indulgence is
good for you, but only Now & Zen.” A lovely color photo
shows 5 delectable looking round cakes and 3 rectangular
loaf cakes.
Leaflet. 1990. “Now & Zen: An Enlightened Bakery. 2
pages. Dessert for a main course? Okay, but only Now and
Zen!”
1472. Smouse, Thomas H. 1989. Preparation and uses of
dietary fiber food ingredients. In: T.H. Applewhite, ed.
1989. Proceedings of the World Congress on Vegetable
Protein Utilization in Human Foods and Animal Feedstuffs.
Champaign, IL: American Oil Chemists’ Society. xii + 575 p.
See p. 334-40. Contains 8 tables and 2 charts. [47 ref]
• Summary: “Although dietary fiber has been an important
ingredient in human nutrition since life began, recently it has
become the subject of many studies and much research. Only
about ten published articles per year appeared in the early
1970’s, growing to over 400/year in the early 1980’s.”
Peter Cleave of Great Britain has received international
fame as the father of the dietary fiber hypothesis. Another
pioneer in the field is Hugh Trowell, also of the UK.
Nutritionally dietary fiber has been associated with weight
control, diverticulitus, duodenal ulcers, colon cancer,
cholesterol reduction, and diabetes mellitus. A photo shows
Thomas Smouse. Address: Archer Daniels Midland Co.,
1001 Brush College Rd., Decatur, Illinois 62525.
1473. Committee on Diet and Health. Food and Nutrition
Board. National Research Council. 1989. Diet and health:
Implications for reducing chronic disease risk. National
Academy Press, 2101 Constitution Ave. N.W., Washington,
DC 20418. xiv + 749 p. Index. 29 cm. [4000+ ref]
• Summary: This is one of the most authoritative,
comprehensive, and balanced reviews of the literature on
the relationship between diet and health. Contents: Part I:
Introduction, definitions, and methodology. 1. Executive
summary. 2. Methodological considerations in evaluating
the evidence. 3. Dietary intake and nutritional status: Trends
and assessment. 4. Extent and distribution of chronic disease:
An overview. Part II: Evidence on dietary components and
chronic diseases. 6. Calories: Total macronutrient intake,
energy expenditure, and net energy stores. 7. Fats and other
lipids. 8. Protein. 9. Carbohydrates. 10. Dietary fiber. 11.
Fat-soluble vitamins (Vitamin A–Carotenoids and retinoids,
vitamin D, vitamin E, vitamin K). 12. Water-soluble
vitamins. 13. Minerals. 14. Trace elements. 15. Electrolytes.
16. Alcohol. 17. Coffee, tea, and other nonnutritive dietary
components. 18. Dietary supplements. Part III: Impact of
dietary patterns on chronic diseases. 19. Atherosclerotic
cardiovascular diseases. 20. Hypertension. 21. Obesity and
eating disorders. 22. Cancer. 23. Osteoporosis. 24. Diabetes

mellitus. 25. Hepatobiliary disease. 26. Dental caries. Part
IV: Overall assessment, conclusions, and recommendations.
27. Overall assessment and major conclusions. 28.
Recommendations on diet, chronic diseases, and health.
Concerning vitamin K (p. 312): It is needed in the liver
for formation of several blood clotting factors. Vitamin K-1
(phylloquinone) is synthesized by plants, whereas vitamin
K-2 homologs (menoquinones) are synthesized by bacteria.
The human body can obtain vitamin K from dietary sources
as well as through synthesis by the gut microflora. Larger
amounts of vitamin K are present in dark-green leafy
vegetables; lower levels are found in cereals, dairy products,
meats, and fruits. Address: Washington, DC. Phone: 800624-6242.
1474. Karta, Susani K. 1989. Nutrition aspects of soy
fibre. Lecture presented at 14th International Congress of
Nutrition. Held 20-26 Aug. 1989 at Seoul, Korea. *
• Summary: An overview of the many functional, nutritional,
and physiological benefits of soy fiber. “Soluble fibers such
as gums and pectins, lower plasma cholesterol and normalize
blood glucose but are difficult to incorporate into foods and
are not well accepted by human subjects. Insoluble fiber,
such as wheat bran, are effective in the prevention and
treatment of constipation but are also well accepted long
term by humans. Soya fiber offers the physiological effects
of both soluble and insoluble fibers.”
Published in ASA [American Soybean Association]
Technical Bulletin, Vol. HN9 1990 (MC(P) No. 8/1/90).
Address: American Soybean Assoc., 541 Orchard Rd., #1103 Liat Towers, Singapore 0923, Republic of Singapore.
1475. Product Name: Nu-Links (Pork-Tofu-Okara
Sausage) [Breakfast, Italian-Style, or Hot].
Manufacturer’s Name: VitaLite Foods.
Manufacturer’s Address: P.O. Box 10, Waynesfield, OH
45896. Phone: 419-568-8638.
Date of Introduction: 1989. August.
Ingredients: Pork, tofu (water, soybeans, calcium sulfate,
nigari), Okhara (registered trademark), flavorings.
New Product–Documentation: Talk with Charles Meeker
of VitaLite Foods. 1992. Feb. 27. This company is owned
by Brenda Kitchem, who is actively involved in its daily
operations. This product was launched in August 1989. It
took him 8-10 months to get USDA approval to sell this
product in interstate commerce since it contains meat–which
could spoil. The product contains 65% by weight of lean trim
meat and 35% by weight of tofu + okara. They process and
flavor the tofu (made with organic soybeans) using a special
process. The flavorings are all natural, and no colorings are
used. The product is then flash-frozen for shelf life. It looks
and tastes just like pure meat and after cooking it tastes like
old-fashioned meat that has been butchered and ground
immediately. The shelf life of this product far exceeds the
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shelf life of its all-meat counterpart. The USDA required him
to state, immediately beneath the product name, “A pork,
tofu and okara product.”
The company is growing by leaps and bounds. They
now ship 50 cases a day of their 3 products using only 2
employees.
1476. Souter, Anne. 1989. Recent developments with
soybeans and soyfoods in Nicaragua (Interview). SoyaScan
Notes. Sept. 9. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Anne has been working closely with Manuel
Tiqueras (who speaks good Spanish, can read some English,
and has been working with soy since 1984) to introduce
soybeans and soyfoods to Nicaragua. They have distributed
3,000 lb of soybeans to interested people, and conducted
30-40 demonstrations which trained 500-600 people in how
to grow and cook with soybeans. The most popular recipes
are: 1. Soymilk, with a little sugar and vanilla, which is very
important for the children, who love it. The adults ferment
it to make a cider or hot toddy. 2. Choriso, made of mashed
cooked soybeans, onions, green peppers, and garlic, with
shaped into little patties and fried. 3. Queso or Guajada de
soya, which is like tofu but the soymilk is curded with the
juice of a lemon-like citrus fruit (naranja arde), it is flavored
with garlic juice, and pressed in cheesecloth into oval loaves,
then sliced. It is much less expensive than typical guajada
(made from dairy milk), which is a part of most Nicaraguan
meals. 4. Fried okara & mashed banana patties called guiso.
Anne helped to develop and have printed (in late 1988)
a soybean recipe booklet titled Cuaderno de Nuestra Olla.
A Peruvian guy and his Swedish girlfriend also helped
with the book. It was distributed by her and the Ministry
of Agriculture. The book has made a big difference in
introducing soy and has helped people to learn to read. They
lost everything in the hurricane. Their biggest problems have
been getting soybean varieties suited to Nicaragua, getting
viable inoculum to Nicaragua, getting the soybeans to grow
well, and postharvest losses (to rats or loss of viability from
the heat and humidity). They started with a variety called
Richardson, which was probably brought to Nicaragua by
a man named Richardson in his pocket. The Comité de
Defense Salud on some barrios are interested in growing
soybeans. There is a mother’s organization that is setting up
a soyfoods restaurant in Matagalpa, with the help of some
Danish or Swedish women. She also uses mashed cooked
soybeans to fortify corn tortillas (half and half) and has
color side shows showing Nicaraguans preparing soyfoods.
She has been in touch by phone with many soybean experts
in this country, including Dr. Hartwig in Mississippi and
someone at the Univ. of Illinois. A German guy at Ciudad
Sandino is working with Nicaraguans selling soy ice cream.
Soyfoods Center suggests she try to get soy volunteers from
Plenty Canada; perhaps they could come over from the

Caribbean. Anne works for UNAG, the private farmer’s and
cattlemen’s union. She has been there 3½ years and raises all
her own funds. Marcos Castro was the UNAG organizer and
promoter for her area, Abisinia. Devoted to public service,
he was a wonderful man, and a friend of hers. Last week
the Contras took him, unarmed, away from his wife off a
truck, they broke his hands and feet, they cut out his eyes
and tongue, then they castrated him. She was devastated.
The Sacramento Bee wasn’t interested in covering the story.
Address: Davis, California.
1477. Ashraf, H.L.; Lee, H. 1989. The use of soy hull flour
as fiber supplement in cakes. J. of the American Dietetic
Association 89(9):A-125. Supplement. Sept.
• Summary: Although wheat bran and oat bran have been
the main fiber sources incorporated into food products in
America, finely ground soybean hulls, used at the 10% level
by weight, also give very good results.
Note: The reason that the publication date of the
journal is earlier than the date in the article is that the
journal is printing the program of an event which will take
place the following month, October 26. Address: Dep. of
Animal Science, Food & Nutrition, Southern Illinois Univ.,
Carbondale, Illinois 62901.
1478. 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.
1479. Liu, Fu-Kuang. 1989. Food uses of soybeans [in
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China]. 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. 148-58. Chap. 10. Proceedings of the Short
Course on Food Uses of Whole Oil and Protein Seeds held at
Makaha, Hawaii, May 11-14, 1986. [7 ref]
• Summary: Contents: Introduction. Processing of tofu and
soybean products: Manufacture of tofu and soybean products
(tofu, bei ye {pressed tofu sheets}, su ji {vegetarian chicken,
made from bai ye}, you-tofu {fried tofu}, tofu pi {yuba},
soybean sprouts {dou ya}).
Fermented soybean products: Soybean jiang (dou jiang
in China or miso in Japan), fermented soybeans (touchi), tofu
lu (fermented tofu). Discussion.
Tables show: (2) Comparison of the essential amino
acid composition of soybean milk with cow and human milk.
(3) Amino acid composition and nutritive value of various
soybean fractions: Meal, hulls, milk, residue [okara], curd,
whey protein. (4) Composition of soybean pressed tofu sheet
and residue. The pressed tofu sheets contain 70.4% moisture,
17.55% protein (59.29% moisture on a dry weight basis),
and 7.10% fat (24.32% fat on a dry weight basis). (5) Amino
acid composition of defatted soybean, pressed tofu sheet and
residue.
(6) Composition of tofu and tofu pi [yuba] (based on
Watanabe 1969). (7) Vitamin content of soybean products:
Immature bean [green vegetable soybean], mature bean
[whole dry soybeans], sprouts, meal, flour, curd (tofu), milk,
miso.
Figures show: (1) Flow sheet for manufacturing soybean
curd [tofu]. Address: Wuxi Light Industry Inst., Wuxi,
Jiangsu 214036, The Peoples’ Republic of China.
1480. Liveoak, Val. 1989. Current developments with soya in
El Salvador (Interview). SoyaScan Notes. Oct. 2. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Val is a registered nurse, living in El Salvador
and working with health promoters in the countryside. She
has a budget of about $12,000 to set up a soy processing
program, and is thinking of making either powdered
soymilk or soya meat. There is now a national soya
program (Program Nacional de Soya) in El Salvador; they
publish a book on soybean production. Related to them is
CESTA (Centro de Estudios de Tecnologia Appropriada)
in San Salvador. CESTA publishes and distributes a soy
recipe book, which also contains information on soybean
production. And their workers go to villages to show the
people how to make home-level soymilk and use the okara.
In a few areas they have planted some soybeans.
A priest named Walter Guerra in Sonsonate is national
head of Caritas (Catholic Charities) and so is quite
influential. He has worked with the program for a long time,
promoting both soybean cultivation and home-level soyfood
processing, especially making soymilk then using the okara

in patties with wheat or masa, plus egg and sliced vegetables.
Another group working with soya is APROCSAL
(Association de Promotores Comunitarianos del Salvador).
They mainly work with health promotion. In some areas
they have planted ¼-½ acre of soybeans and taught how to
make soymilk at home. Val does not think that these homelevel programs continue for long after the novelty of the
idea wears off. Address: Friends Meeting of Austin, 3014
Washington Square, Austin, TX 78705, Or Convento, Parr.
San Antonio, Estanzuelas Usulutan, El Salvador.
1481. Lietzke, Ron. 1989. Worthington Foods sues to protect
trademark. Dispatch (Columbus, Ohio). Oct. 21. p. 8D.
Business section.
• Summary: “Worthington Foods Inc. has filed a $6 million
lawsuit against Kellogg Co., alleging the Battle Creek,
Michigan, company illegally is using its ‘Heartwise’
trademark for a new breakfast cereal.” Worthington
contends it has used the term since 1987 to promote a line of
cholesterol-free foods sold under Morningstar Farms brand.
“Although it has not secured trademark status from the U.S.
Patent and Trademark Office, Worthington Foods claims it
under a common law provision that is based on its usage
over the years, the court documents said...
“Court documents filed by Kellogg said the company is
spending $40 million to market Heartwise cereal in the first
year...
“Heartwise cereal is being marketed by Kellogg for its
reported ability to lower blood cholesterol levels because it
contains a grain from India called psyllium.”
1482. Kraft, Raymond C. 1989. Remembrances of Dr. Harry
Miller and his work with soyfoods (Interview). SoyaScan
Notes. Oct. 24. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: On 22 April 1990 the Mount Vernon Academy,
the Seventh-day Adventist high school that both he and Dr.
Miller attended at different times, will celebrate the 50th
anniversary of Dr. Miller’s return to Mt. Vernon, Ohio, in the
fall of 1939, to start the International Nutrition Laboratory,
his soymilk plant, with a memorial to Dr. Miller. It may
be a bust and/or a plaque, with exhibits. In the fall of 1939
Dr. Kraft was a senior at that school; now a physician who
will be age 67 in April (2 generations behind Dr. Miller), he
worked for Harry Miller at his Mt. Vernon soyfoods plant
from January to September 1941. Dr. Miller bought 140
acres on which to build his plant and house, and to grow
soybeans. He grew his own soybeans there from the first
spring. In 1940 Dr. Miller’s son, Clarence, had just finished
college. He went to Mt. Vernon from Takoma Park to get the
bookkeeping records for Dr. Miller’s business in order.
Dr. Kraft has several strong recollections. “First, when
he fired me on the first of September, I asked him if there
was anything wrong with my work. He said ‘No, not a thing.
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It’s time for you to go back to school.’ Second, he was a man
who never knew the meaning of the word ‘menial.’ He would
come out to the factory at 3:30 or 4:00 in the morning to do
whatever needed to be done; sweeping the floor, grinding
beans, cleaning out the spray drier, shoveling coal into
the boiler, digging ditches. Then he worked at his medical
profession (surgery and hospital) during the day and at 7:00
or 8:00 P.M. he’d be back in the factory again until 10:00 or
even midnight. He had an inexhaustible supply of energy. He
was a quiet, self-effacing man. He was not a public speaker,
and didn’t relish publicity–quite like General George C.
Marshall.”
The 4 main soy products that Dr. Kraft remembers the
company selling when he began work there were Soyalac
(the principal one, sold mostly for allergenic babies),
probably Soyagen for general usage, (both liquid and
spray dried; but he is not positive that they were making
Soyagen), Soybean Sandwich Spread (made from the mash
left over after making soymilk; he does not remember if the
product contained additional soybeans), and Canned Green
Soybeans.
All this was only 2 years after Dr. Miller started the
farm in Mt. Vernon. “He was the first to produce soybeans
in Knox County, Ohio, for food use. He had to go out and
almost brow-beat the farmers into growing the soybeans
for him. They would do it only on the condition that he
contracted the entire crop.” Address: 500 Cohasset Square,
Suite 23, Chico, California 95926. Phone: 916-345-9500.
1483. Mizono, George; Mizono, Jack; Mizono, Bill; Mizono,
George. 1989. History of Azumaya, America’s largest
tofu manufacturer (Interview). SoyaScan Notes. Oct. 31.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Details on the date and place of Azumaya’s
founding are unclear. Nor is it known who coined the
company name. The earliest known owner, in the 1920s
or early 1930s in San Francisco, was a Mr. Teranishi. Jack
Mizono, in talks with the wife of Mr. Teranishi’s son, recalls
her saying that Mr. Teranishi started Azumaya in the 1920s
(probably in the early 1920s) in the San Francisco Bay
Area. Then Mr. Teranishi moved the company to Stockton
for a while, then his son took over and brought it back to
San Francisco, probably in the early 1930s, to 1636 Post St.
(between Buchanan and Laguna). (Note: There is no listing
for Azumaya in any San Francisco or Stockton city directory
prior to 1957). Mr. Teranishi then sold Azumaya to a Mr.
Francis Sakamaki, who owned an import-export business
and who bought it for a friend who had trouble finding a job.
But the friend quit in 1936 because he couldn’t take the long
hours of hard work, so Mr. Sakamaki was stuck with the
business, and put it up for sale.
George Mizono, the eldest of 4 Mizono brothers, had
graduated from high school that year and had been working
at a fish market for 6 months. In the midst of the Great

Depression wages were low and jobs were scarce. George
worked 12 hours a day and was paid $35 a month, with only
one Sunday off each month. His father, Saichi Mizono, who
was retired and had a little money, advised: “If you’re going
to work that hard, you might as well work for yourself.”
So in Feb. 1937 his father bought Azumaya for $2,500 on
the condition that George would work hard at the business.
According to George, his father gave the business to him and
never meddled, although his parents did help with the daily
work. Yet it was a family business, run to support the family.
In Jan. 1937 George, now age 19, worked at Azumaya to
learn his business then he actually took over ownership in
February, and Mr. Sakamaki left. At that time there was one
other Japanese tofu shop in San Francisco. Named Umino
Tofu Co., it was located at 1613 Buchanan St. Jack Mizono,
who was still in high school, helped before school and after
school, and on weekends and holidays. Jack went to work for
Azumaya when he graduated in June 1937, and George gave
him a half interest in the business ownership.
During the first year Azumaya made about 150-200
cakes/day of tofu (each 20-24 oz.) in the 20 by 40 foot
space. These were sold in bulk in cans for about $0.05 per
cake, delivered to Japanese grocery stores and restaurants.
In the early days Azumaya guaranteed sale of their tofu
within 24 hours. Any tofu that was left unsold at a store
the next day, they would take back and make it into grilled
tofu (yaki-dofu). In addition the tofu, the company also
made agé (deep-fried tofu puffs), ganmodoki (fried tofu
patties), konnyaku, ito konnyaku, and fresh udon noodles.
The company was never a bakery (as San Francisco City
Directories from 1957 say it was); at New Years the company
did make green noodles.
In 1940 or 1941 the company moved into a rental
building to 1606A Geary St. In 1942 Azumaya was forced
to close since the entire family (both parents, 4 brothers,
and 2 sisters, like most West Coast Japanese) was sent
to an internment / detention camp during World War II.
The Mizonos stored their tofu-making equipment in a
government storage warehouse then went to the camp at
Topaz, Utah, for 3 years. Other Japanese set up a tofu plant
inside the camp; the Mizonos served as advisors. During
the war, Jack K., John S. and Bill were drafted into the
U.S. Army; George was rejected because of a heart defect.
After being released in 1945, the Mizonos did not re-start
Azumaya immediately. Most Japanese in the camps were
afraid to leave the camps and to return to the Bay Area,
so Azumaya had too few customers to sustain operations.
George went to work for the phone company and as a welder.
Jack got out of the army in Oct. 1946 and the company reopened at their former location on Geary St. in early 1947.
They had very little business, but they had to support the
family. Jack had to hold a second job to support his family.
George invented a hydraulic press to separate the soymilk
from the okara; it was based on a hay press. Azumaya’s first

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 560
inroads into the Caucasian market was through the Berkeley
Co-op system during the 1950s. Jack had a good friend,
Mike Yoshimine, who worked for the co-op. He picked up
the bulk tofu in oyster pails and took it to the co-op in his
car.
In about 1957-60 Azumaya was forced to relocate
because of the city’s redevelopment plan of Japan Center. So
they moved (without any relocation funds from the city) to
855 Golden Gate Ave., between Octavia and Goff, near City
Hall. They bought the lot (25 by 125 feet) for about $6,000,
and built the first tofu plant that they owned. Bill Mizono,
the youngest of the 4 Mizono brothers, and John, joined the
company in about 1962; prior to that the company was too
small and not busy enough to take him in and the Mizonos
worked 14-16 hours a day. The company ownership was
divided so that George and Jack each owned one-third, and
the remaining one-third was split between Bill and John as
an outright gift to them. A little after this time the company
was incorporated for tax purposes. There was no issuance of
stock. In the late 1960s, while still at Golden Gate (according
to Jack’s clear recollection) the company began packaging
its tofu in individual containers. They were the first tofu
company in northern California to do so (though Matsuda &
Hinode had started packaging earlier in Los Angeles) and it
proved to be the key to their subsequent growth. Jack bought
an American-made packaging machine, a 4-flight conveyor,
that cost about $10,000 and did not work very well. It was
very slow and labor intensive. 4 trays (containing tofu and
water) were put into a jig then covered with one sheet of
plastic and put into the machine, which sealed on the plastic.
The 4 packages were then cut apart manually and put into
cardboard boxes. Most consumers, including the Berkeley
Co-op, did not like the switch to packaged tofu, but store
owners like it because it reduced handling (many retail store
used to package their tofu in little deli cartons and affix a
label and weight), raised profits, and was more sanitary.
While at Golden Gate, in about 1969, after they were
packaging in the 4 trays, the Mizonos met Mr. Yamauchi,
owner of Matsuda & Hinode Tofu Co in Los Angeles. While
they were closed at New Year’s they took a week vacation
to Disneyland then stopped by to see Mr. Yamauchi’s plant
(which was much bigger than Azumaya) on the way back.
With this visit, a long and mutually beneficial relationship
began.
In the late 1960s the city changed the zoning at Golden
Gate from industrial to residential. So Azumaya was again
forced to move, but they were glad to get out of their
cramped quarters into a much larger space. They purchased
a lot (about 200 by 80 feet, partly hillside) at 95 Boutwell
Street, using $30,000 in city relocation funds. Then they
borrowed $100,000 and built a large, modern tofu plant
(about 9,000 square feet). In 1969, when they moved in,
annual gross sales were $600,000. Jack went to Japan and
bought modern tofu making equipment, which played a

key role in Azumaya’s growth. As a result of this advanced
equipment, working time dropped to only 6 hours a day. So
needing some new products to fill up their idle time and to
help pay for the equipment, they added nama-agé (which
Jack had first seen in Japan) and kinugoshi (silken tofu).
With key help from Mr. Yamauchi of Hinode Tofu Co.
in Los Angeles, they also installed a modern tofu packaging
system (developed by Mr. Yamauchi) using plastic trays
made by Sealright in Los Angeles (Mr. Yamauchi had agreed
to share his exclusive right to buy these trays with Azumaya)
and Fabrikal in Kalamazoo, Michigan.
Azumaya also started to make Chinese-style noodles,
wonton skins and eggroll skins, and reintroduced their
udon (Japanese style noodles) which they had discontinued
at Golden Gate Ave. due to limited demand. Other local
companies made these Oriental foods but Azumaya was
the first to package them, and packaging was the key to
getting them into supermarkets. Now Azumaya had 2 lines
of packaged products, and the pasta products and tofu both
helped each other to gain entrance to supermarkets. Azumaya
also started to make Chinese-style tofu (Cathay Tofu) to try
to capture that market.
In 1973 there was a big meat shortage; meat prices
skyrocketed between March and August. Azumaya set up a
complete sales program–which Quong Hop & Co. quickly
copied and then went after Azumaya’s supermarket accounts.
Bill Mizono stepped in to try to regain lost accounts. He
developed new point of purchase materials using Azumaya’s
first professionals: a marketing person, ad agency, and home
economist. The result was that in 1973 Azumaya published
recipes for using tofu to extend meat–Tofu Meat Loaf, Pork
Tofu, Sukiyaki, and Sweet ‘n Sour Tofu. Below each recipe
name was the slogan: “Tofu- from the bean that thinks it’s
meat!” Matsuda & Hinode in Los Angeles co-sponsored the
recipes. Then several weeks before Thanksgiving in 1973
Bill held a press luncheon at San Francisco’s famous Bush
Garden Restaurant. Forty media people attended, including
people from TV channels 4, 5, and 7. Tofu immediately
began to get extensive, positive media coverage as a
good, inexpensive protein source and supplement to meat.
Azumaya’s tofu sales skyrocketed.
After the move to Boutwell, Japan Foods Corp. (JFC)
was the first real distributor to Azumaya tofu. They took it
mostly to smaller stores, but within about 6 months they got
Azumaya into local Safeway stores–a huge break. Azumaya
then got the Safeway Richmond warehouse account with
200 stores, then Lucky, then many different chains started to
carry Azumaya tofu. JFC was cut out as a middleman in sales
to supermarkets, though JFC still distributes Azumaya tofu to
the Asian-American market. This Azumaya tofu was packed
with water in plastic trays (made by Sealright), sealed with a
printed film lid.
Packaging still remained a problem. In July 1975
Mr. Yamauchi (of Matsuda and Hinode) and Jack Mizono
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became partners in starting Airtight Container Inc. in Los
Angeles. After about a year of unsuccessfully trying to
make their own plastic trays (since supply from Sealright
was unreliable, and Azumaya was required to order by the
truckload far in advance), they got Merrill’s Packaging in
Burlingame, California, to start making these high density
polyethylene trays in late 1976. Now Azumaya’s packaging
was matched to their production equipment.
In about 1977-79 George retired; he sold his ownership
to the other 3 brothers. In 1977 annual gross sales reached
$1 million. During the 1980s the American concern with
cholesterol and better diets further expanded Azumaya
sales. Francisco on 2.5 acres of land. In about 1976-80 the
company began to sell tofu outside of California, first in
Oregon and Washington, then back to the East Coast. In Oct.
1979 Azumaya moved into a much larger, new plant (about
44,000 square feet or 5 times as big) at 1575 Burke Ave. in
San Francisco. Tofu production rose from 110,000 lb/week
in 1982, to 122,000 lb/week in 1984, and 150,000 lb/week in
1987.
What are the main factors that transformed Azumaya
from a tiny Japanese tofu shop into the largest tofu
manufacturer in the Western world? The location in
California. The early start. The early move to individual
packaging. The 1973 meat shortage which gave tofu new
publicity. The early entrance into supermarket chains. The
rise of health/cholesterol consciousness in the USA. Address:
1&3. San Francisco, California (retired); 2. President,
Azumaya Inc., 1575 Burke Ave., San Francisco, California
94124. Phone: 1. 415-343-8100; 2. 415-221-4470; 3. 415285-8500.
1484. Shurtleff, William; Aoyagi, Akiko. comps. 1989.
Bibliography of soy fiber–Okara (soymilk pulp), soy bran
(ground hulls), and soy isolate fiber: 468 references from
1716 to 1989, partially annotated. Lafayette, California:
Soyfoods Center. 105 p. Subject/geographical index. Author/
company index. Printed Oct. 14. 28 cm. [468 ref]
• Summary: This is the most comprehensive bibliography
ever published on soy fiber. It is also the single most current
and useful source of information on this subject available
today, since 71% of all references (and most of the current
ones) contain a summary/abstract averaging 87 words in
length.
One of more than 40 bibliographies on soybeans and
soyfoods being published by the Soyfoods Center, it is based
on historical principles, listing all known documents and
commercial products in chronological order. Containing 37
different document types (both published and unpublished,
including many original interviews and partial translations
of Japanese and European works), it is a powerful tool
for understanding the development of this subject and
related products from its earliest beginnings to the present,
worldwide.

Compiled one record at a time over a period of 15 years,
each reference in this bibliography features (in addition to
the typical author, date, title, volume and pages information)
the author’s address, number of references cited, original
title of all non-English publications together with an English
translation, month and issue of publication, and the first
author’s first name (if given).
It also includes details on 126 commercial soy fiber
products, including the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
description of the label. Sources of additional information
on each product (such as references to and summaries of
advertisements, articles, patents, etc.) are also given.
Details on how to use the bibliography, a complete
subject and geographical index, an author/company index,
and a bibliometric analysis of the composition of the book
(by language, document type, year, leading countries, states,
and related subjects) are also included. Address: Soyfoods
Center, P.O. Box 234, Lafayette, California 94549. Phone:
510-283-2991.
1485. Wang, H.L.; Cavins, J.F. 1989. Yield and amino acid
composition of fractions obtained during tofu production.
Cereal Chemistry 66(5):359-61. Sept/Oct. [18 ref]
• Summary: Five fractions were isolated during processing
of whole soybeans into tofu: soak water, water-insoluble
residue [okara], soymilk, tofu, and whey. Into the soak
water or whey went 14% of the soybean solids, 4.7% of the
soybean protein, and a small amount of oil. Into the okara
went 30, 20, and 11%, and into the soymilk went 63, 79, and
82% respectively. Finally, 52% of the soybean solids, 71% of
the protein, and 82% of the oil were recovered in the finished
tofu. Address: NRRC, Agricultural Research Service, USDA,
1815 N. Univ. Street, Peoria, Illinois 61604.
1486. Lietzke, Ron. 1989. Hospital has a heart-to-heart.
Cereal maker to promote Riverside’s health messages.
Dispatch (Columbus, Ohio). Nov. 2. p. 2G. Business section.
• Summary: The Riverside Methodist Hospitals group
in Columbus, Ohio, owns the registered service mark
“Heartwise,” and has used it for years to promote a variety
of programs on how to reduce the risk of heart disease. Now
the Kellogg Co. in Battle Creek, Michigan, is spending $40
million to launch Heartwise breakfast cereal, which has a
high soluble fiber content from a grain component called
psyllium. Kellogg has agreed to print the hospital’s health
messages on millions of its boxes.
“Worthington Foods, a producer of soy-based foods
and meat substitutes, has filed a $6 million lawsuit against
Kellogg, alleging the cereal maker is illegally using the
‘Heartwise’ trademark. Worthington Foods has used it since
1987 to promote a line of cholesterol-free foods sold under

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 562
the Morningstar Farms label.
“’Our dispute is with a cereal company, Kellogg, and is
not with our good neighbor, Riverside Hospital,’ Worthington
Foods President Dale E. Twomley said yesterday.” However
Worthington and the Riverside hospital group have been at
odds over use of the trademark.
1487. Markus, Steven. 1989. The benefits of fiber:
cholesterol and beyond. Whole Foods. Nov. p. 55-56, 58.
• Summary: This excellent article begins: “The American
diet has undergone dramatic changes in the past 100 years...
In 1900 the primary causes of death were tuberculosis,
rheumatic fever, smallpox, diphtheria, polio and pneumonia.”
The acute illnesses have been replaced by chronic illnesses,
which are new responsible for more than 80% of all deaths
in the USA. Many scientific studies have shown that diet and
lifestyle are major factors contributing to these new illnesses.
Fiber consumption today is 20% or less of that consumed
100 years ago. And while fiber consumption has decreased,
sugar consumption has increased dramatically. The main
components of dietary fiber are found in the cell walls of
plants. These cell walls form the structure (like bones) that
enable plants to grow tall. Dietary fiber is that part of the
plant that is not digested by human digestive enzymes.
There are six major categories of fiber: cellulose,
hemicellulose, pectin, lignin, gums, and mucilages.
The three main physiological benefits of fiber are: (1)
it tends to slow the rate at which food empties from the
stomach, giving a persona longer feeling of fullness. (2) it
decreases the transit time of food in the intestine, so that
toxins are not released from foods before they are excreted.
(3) it relieves constipation, by increasing the frequency and
weight of stools.
The three main biochemical benefits of fiber are: (1) it
traps cholesterol and other bile salts; this lowers elevated
cholesterol even more than reducing cholesterol intake. (2) it
reduces the rate of sugar metabolism, thereby helping people
control the symptoms of diabetes. (3) it helps in trapping
toxic metals and in binding various carcinogens.
Some of the main benefits of fiber are in helping to
reduce gastrointestinal disease. In addition to relieving
constipation, it helps prevent colon cancer, and both Type 1
and Type 1 diabetes.
Most important, though, is fiber’s role in the relief of
cardiovascular disease. Many experiments have shown
that addition of fiber to the diet reduces not only the total
cholesterol but also the LDL cholesterol [bad], thereby
improving the ratio of total cholesterol to HDL cholesterol
[good]; the lower the ratio, the lower one’s risk of heart
disease.
A large table shows the grams of fiber per 100 gm in
many different foods with a high content of dietary fiber,
grouped by food type as follows: Breakfast cereals, fruits,
vegetables (cooked), legumes, bran and breads, and nuts.

Address: Chicago.
1488. News Weekly. 1989. [Edible paper made from okara in
Japan]. Television broadcast. Channel 26. California. Nov. 3.
4 minutes. [Jap; eng+]
• Summary: In Japan, according to statistics from the
Ministry of Agriculture, Forestry & Fisheries (Norinsho),
700,000 tons of okara are produced each year. It has become
a major environmental pollutant. Dr. Sakai Mitsuro of the
Sakai Rikagaku Kenkyusho (Sakai Physics and Chemistry
Research Institute, Imadate-cho, Fukui prefecture, Japan)
explains and shows how he has developed an edible paper
made from okara. First the okara is mixed with water.
Two enzymes are added, one to hydrolyze fat and one for
protein. Then “kansho-eki” is added to stabilize the process.
The mixture is kept at 40ºC for 5-6 hours, then strained.
The resulting fibers are dried, reimmersed in water with a
binder (such as glutinous yam, yama-imo), and refiltered.
The resultant film is then ironed to form a thin paper-like
substance. Its main use will be as the soluble wrapper for
the soup stock in cup noodles, replacing the small plastic
bag currently used. This saves the consumer the trouble
of having to open the bag before eating the noodles, and
also saves plastic pollution. When hot water is added to the
noodles, the paper dissolves. The okara paper can also be
used to make capsules for drugs or nutritional supplements,
or in biotechnology applications. The research institute
has received 500-600 enquiries from interested people and
organizations.
1489. SoyaScan Notes. 1989. Influence of Japanese and
Japan on soyfoods in America (Overview). Dec. 7. Compiled
by William Shurtleff of Soyfoods Center.
• Summary: The Soyfood Center’s SoyaScan database
presently contains 30,790 publications and commercial
products related to soya. Of these, 876 (2.9%) concern the
influence of Asian-Americans (Japanese, Chinese, Koreans,
or Indonesians) or their home countries on soyfoods. Of
these 876 records, 638 (73%) concern Japanese influence,
compared with 178 (20%) that concern Chinese influence–
including Chinese from Taiwan, Hong Kong, Singapore, etc.
Thus Japanese influence on soyfoods in America is much
greater than that of any other Asian cultural group. We can
identify at least seven major areas of influence:
1. Soyfoods Terminology. It is interesting to note that
many of the most popular soyfoods in America are most
widely known by their Japanese names. We say tofu (not
doufu or bean curd), miso (not jiang or soybean paste), natto,
okara (not soy pulp), yuba (not doufu-p’i or soybean skin).
Even “soy” (as in soy sauce) is derived from the Japanese
word “shoyu.” Increasingly Americans interested in natural
foods also use the terms shoyu and tamari to distinguish
them from HVP soy sauce.
2. Kikkoman. By far the most influential Japanese
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soyfoods company in America today is Kikkoman, just as
soy sauce is by far the most important soyfood product.
Kikkoman was also the first Japanese company to introduce
soyfoods to America. In 1868 the first Japanese immigrants
to Hawaii took kegs of Kikkoman brand shoyu with them.
In 1879 Kikkoman brand shoyu was registered in California,
where it was exported to Japanese immigrants. Exports rose
steadily, until between 1949 and 1954 exports of Kikkoman
shoyu to the U.S. ranged from 213,000 to 305,000 gallons
a year. Kikkoman’s first real attempt to reach any foreign
market dates from 1956 when, during the U.S. presidential
elections, Kikkoman ran television ads to promote its
product to mainstream American audiences as a seasoning
for meat, fish, and poultry. In 1957 Kikkoman International
Inc., a new sales company was established in San Francisco.
Sales skyrocketed. In 1973 Kikkoman opened a huge modern
shoyu plant at Walworth, Wisconsin. In 1976 Kikkoman
passed La Choy to become America’s best-selling soy sauce.
3. Introducing Soyfoods to Hawaii. The first Japanese
who arrived in Hawaii in 1868 brought shoyu and miso
with them. The earliest known soyfoods company
there was a shoyu brewery started in 1891 in Honolulu
by Jihachi Shimada. This was also the earliest known
soyfoods company started by a Japanese anywhere in the
Western world. Hawaii became part of the USA in 1898 by
annexation. Hawaii and California were the first two areas
in the U.S. where soyfoods became widely available. During
the 20th century, Japanese started roughly 183 companies
in Hawaii making shoyu, miso, and tofu–far more than
Chinese (6) or Koreans (2). They developed innovative
new products–such as sweet Hawaiian-style shoyu and
miso. These products profoundly influenced the food life of
Hawaii.
4. Soyfood Manufacturers in the USA. The earliest
known soyfoods manufacturer in the Continental USA
was a company (the name is unknown) run by the wife of
Chieko Hirata that started making tofu in Sacramento in
about 1895. The second earliest was Yamamori Jozo-sho,
which started making shoyu in San Jose, California, in 1897.
Many of the earliest soyfoods companies in America were
run by Japanese Americans. By 1942 at least 158 soyfoods
manufacturing companies had been started in America by
Asian Americans; of these, 143 (91%) were run by Japanese
Americans. When The Book of Tofu was published in 1975,
it listed 55 tofu companies in America, all run by AsianAmericans; 39 were Japanese- and 16 were Chinese-run.
Today America’s two largest tofu companies are both run by
Japanese Americans: Azumaya Co. in San Francisco, and
House Foods & Yamauchi Inc. in Los Angeles. Hawaii’s
three largest tofu companies are also run by Japanese
Americans: Aloha Tofu Co., Kanai Tofu Factory, and
Hawaii Tofu. Morinaga Nutritional Foods in Los Angeles
and Kikkoman Foods in San Francisco both import large
amounts of aseptically packaged long-life silken tofu from

Japan.
Another major manufacturer is San-Jirushi Corp. of
Kuwana, Mie-ken. In the late 1970s San Jirushi started
exporting tamari and soybean miso to America. They set
up an office in the early 1980s and began to promote their
product as “real” tamari to industrial food processors and
the natural foods market. In Sept. 1987 the company opened
a state-of-the art tamari plant in Richmond, Virginia, with a
capacity of 1 million gallons a year. The company now has
75% of the industrial soy sauce market in America.
In Oct. 1986 a major new joint stock company named
American Soy Products began producing Edensoy soymilk
in Clinton, Michigan. It was a joint venture between Eden
Foods and 4 Japanese companies: Marusan Ai, Kawatetsu
Shoji, Muso Shokuhin, and Seikensha. Edensoy has since
become America’s best-selling soymilk. Prior to 1986 much
of the soymilk sold in America was made in Japan.
Finally, three of America’s 4 largest miso manufacturers
are run by Japanese-Americans. The largest is Miyako
Oriental Foods in Los Angeles. The other two are located in
Hawaii.
5. Soyfoods Imports from Japan. The first importers of
shoyu and miso were Japanese distributors such as Japan
Foods Corp., Mutual Trading Co. and Nishimoto. But
starting in 1962 American macrobiotic and natural foods
companies started to import large amounts of shoyu and
miso. Pioneers were Chico-San, Erewhon, Eden Foods,
Westbrae, Edward & Sons, Tree of Life, and Great Eastern
Sun. U.S. imports of soy sauce from Japan jumped from 1.7
million lb (174,400 gallons, worth $317,000) in 1949, to 18.6
million lb (1,897,000 gallons, worth $3,116,000) in 1972, an
11-fold increase in quantity during only 23 years.
6. Teachers and Information. Many Americans first
learned about soyfoods from Japanese teachers, especially
macrobiotic teachers, such as George and Lima Ohsawa,
Michio and Aveline Kushi, Herman and Cornellia Aihara,
and Noboru Muramoto. All have written many influential
books and lectured and taught extensively since the 1960s.
In addition, many young Americans learned how to make
soyfoods from these macrobiotic teachers. Moreover, Japan
is Asia’s best source of information about soyfoods. For
example, the Soyfoods Center’s SoyaScan database contains
5,095 publications and products about soya and Japan,
compared with 1,867 on soya and China or Taiwan.
7. Tofu Equipment Manufacturers. Hundreds of tofu
companies have started in America since the mid-1970s. The
majority of these are run by Caucasian Americans and most
use specialized tofu equipment made in Japan by Takai Tofu
& Soymilk Equipment Co., or by Sato Shoji.
1490. Central Soya Co. 1989. The protein book: A guide to
soy proteins from Central Soya. P.O. Box 1400, Fort Wayne,
IN 46801-1400. 16 p. Dec. 30 cm.
• Summary: This full-color guide to the development
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and use of soy proteins covers the history, processing,
functionality, application, and advantages of the types of
soy protein available to food processors. While intended as
a guide for food engineers and chemists, the book is also
useful as an introduction to soy protein for anyone interested
in the subject.
Contents: Introduction. Soy history [filled with errors].
Soybean composition. Soybean processing. Types of soy
protein: Soy flours, soy isolates, concentrates. Function in
the food system: Emulsification, fat absorption, hydration,
texture enhancement. Protein and human nutrition: typical
analysis table, usable protein, minerals, sodium and fiber,
cholesterol reduction, antinutritional factors. Choosing a
soy protein for your system. Concentrating on the future
of soy protein. Applications of functional concentrates:
Meat systems, dairy systems, bakery and cereal systems.
Applications of textured concentrates. Applications of
traditional concentrates: Applications chart. Central Soya’s
commitment. Address: Fort Wayne, Indiana.
1491. Marrese, Anthony. 1989. Re: Visit to Tofu Manufaktur
Christian Nagel GmbH in Hamburg, Germany. Letter to
William Shurtleff at Soyfoods Center, Dec. 2 p. plus many
attachments. Handwritten. [Eng]
• Summary: Company name and address: Tofu Manufaktur
Christian Nagel GmbH, Osdorfer Landstrasse 4, 2000
Hamburg 52, Germany. Phone: (040) 89 49 37.
“Founder and owner: Christian Nagel.
“History: Christian started making tofu in a small garden
in a community kitchen in Holland about 7 years ago. When
he needed money to support his family, the decision was
made to move to Hamburg & he had a strong ‘impression’
he must make tofu. He contacted a man who was listed as a
tofu maker, in order to work for him. The man had purchased
all the equipment but never started. So Christian bought the
equipment from the man and started making tofu 5½ years
ago. The company grew slowly for a couple of year and
then began to expand. Christian attributed this expansion
to the Chernobyl nuclear disaster in the Ukraine (26 April
1986). And the people’s desire for safe food. Christian is
again searching for more space in which to make tofu. He
has 7 full-time and 4 part-time employees. The people are
macrobiotic and have long associations–about 10 years.
Products not purchased (a label for each is enclosed):
1. Tofu-Brotaufstrich (Spread for bread, in a jar; 180 gm;
in 3 flavors: Paprika, Räucher [Smoked], Kräuter [Herbs]).
2. Tofu: Plain, with Herbs, Smoked. 3. Burgers, rolls. 4.
Tempeh. 5. Seitan.
Marrese encloses a progression of four tofu labels, over
5½ years; the oldest on the top left and the current one on the
lower right.
Products purchased (#59) Tofu-Alge. Very good; the
way I like it.
Product literature: 1. Tofu Werkstatt (leaflet, black ink

on yellow, 2 panels each side, mentions The Book of Tofu). 2.
Tofu Nagel (leaflet, black ink on gray, 2 panels each side). 3.
Tofu postcard, 10.5 x 15 cm, single sided.
Notes: (1) The Soja plant symbol used on the above
literature is the basic symbol on their product labels. (2)
Similar company to Taifun (No. 31). (3) Christian sent
information to the Soyfoods Center about 1-2 years ago but
I have some of the new “stuff.” (4) Christian is quite active
in the ten or so member “Tofu Section” of the Naturkost
(“Natural Food”) committees and professional work.
Products and production: Tofu (Plain, Smoked, Herbs,
with Seaweed), 5½ years. Total production: 1,500 to 2,000
kg per week.
Burgers (Happen), 5½ years. Tofu, Grünkern-Tofu Total
production: about 3,000 per week.
Kroketten (Croquettes), 2 years. Production small: 100s
per week.
Spring Rolls, production small.
Tempeh 5½ years. Production small, 50 kg per week.
Spread for Bread (Tofu-Brotaufstrich). Purchased from
Tofurei Albert Hess and their label is applied. This is in order
to have the product available because of competition and
the friendly relationship between Christian and Albert. New
product.
Equipment notes: Meat grinder for grinding soaked
soybeans. Converted butter churn to separate milk and okara.
Milk pasteurizer to cook milk (At present after milk and
okara separation) which is causing relatively low yields of
1.7 kg tofu per kg of soybeans. 70 kg tofu tubs which are
divided into five x 12 kg pressed slabs. Automatic press for
burgers (capacity up to 3,000 per day). Smoke oven.
Okara: Is given away to farmers.
Whey: Is used to warm the water to grind the soybeans.
Other products: Seitan. Address: Germany.
1492. Nieman, David C.; Underwood, B.C.; Sherman,
K.M.; Arabatzis, K.; Barbosa, J.C.; Shultz, T.D. 1989. Status
of Seventh-Day Adventist vegetarian and non-vegetarian
elderly women. J. of the American Dietetic Association
89(12):1763-69. Dec. [46 ref]
• Summary: 23 SDA vegetarian women (mean age 72.2) and
14 SDA non-vegetarian women (71.1 years) were studied.
Results from analysis of 7-day food records showed that the
vegetarians consumed significantly less cholesterol, saturated
fatty acids, and caffeine, but more carbohydrate, dietary
fiber, magnesium, vitamins E and A, thiamin, pantothenic
acid, manganese and copper than non-vegetarians. The
vegetarians had significantly lower serum glucose, lowdensity lipoprotein cholesterol, and total cholesterol levels.
Address: Depts. of Nutrition and Health Science, School
of Public Health; and Dep. of Biochemistry, School of
Medicine. All: Loma Linda Univ., Loma Linda, California
92350.
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1493. Ralston Purina Company. 1989. Annual report to
shareholders. St. Louis, Missouri. 32 p.
• Summary: Net sales for the year ended Sept. 30,
1989, totaled $6,658,300,000, up 13.3% over 1988
sales of $5,875,900,000. Net earnings for the year were
$422,500,000, up 8.9% over 1988 earnings of $387,800,000.
In 1987 earnings were $523,100,000.
In the section titled Business Segments, under Other
Consumer Products are listed battery products, isolated soy
protein and industrial polymer products, and all-seasons
resort. A table showing “Sales by Product Lines and
Segments” for Soy Protein Products indicates sales in 1989
at $221.6 million (up 21.8% over 1988); 1988 at $182.0
million; 1987 at $157.1 million; and 1986 at $139.8 million.
Protein Technologies International produces the
following product lines: 1. Dietary protein food ingredients
(Supro and ProPlus isolated soy proteins). 2. Dietary fiber
food ingredients (Fibrim soy fiber). 3. Dairy food systems
products (Nurish animal ingredients; these are protein
products formulated for animal weaning rations). 4. Paper
and paperboard coating ingredients (Pro Cote and Sp Series
soy polymers). Address: St. Louis, Missouri.
1494. Product Name: Solcon, Solcaf 70 (both soy protein
concentrates), Solpro (functional soy protein), Soybar
(defatted non-toasted soy flour), and Sobit (refined soybean
fiber).
Manufacturer’s Name: Solbar Hatzor Ltd.
Manufacturer’s Address: P.O. Box 2230, Ashdod 77121,
Israel. Phone: 08-561414.
Date of Introduction: 1989. December.
New Product–Documentation: Spot in Soya Newsletter.
1989. Sept/Dec. p. 13. “Solbar Hatzor now offering products
under its own name.” “Solbar Hatzor Ltd. [formerly Hayes
Ashdod Ltd.], Ashdod, Israel, manufacturers of soy protein
products, previously under contract to a major factory in the
soy protein industry, has fulfilled its contractual obligations
and now enters the market directly. Under its own name and
identification, they are offering” the products shown above.
“Textured soy protein and textured soy protein concentrates
are also available.” Note: This is the earliest document seen
(Dec. 2007) that mentions Solbar Hatzor Ltd.
Brochures issued by Solbar Hatzor Ltd. 1990. Oct. Sent
1992. Jan. Individual sheets describe Solcon, Solcaf, Soybar,
and Sobit. Solcon and Solpro are non-texturized soy proteins
used in food products. Founded in 1963, Solbar Hatzor Ltd.
was formerly named Hayes Ashdod Ltd. “Sobit is processed
from refined and desugared soybean hulls and cotyledons–all
derived from high quality defatted soybeans.”
1495. Tofu-Manufaktur Christian Nagel GmbH. 1989.
Nagel’s Tofu [Nagel’s Tofu (Leaflet)]. Hamburg, Germany. 2
panels each side. Each panel: 21 x 14.8 cm. Undated. [Ger]
• Summary: Printed black on bluish-gray paper. At top of

front panel, back soybean plant and “Nagel’s Tofu.” Plus the
company address and phone number.
Contents: Introduction. The many benefits of
tofu: Rich in high-quality protein, excellent for protein
complementarity, low in calories, free of cholesterol, rich in
vitamins and minerals, easily digestible, extremely versatile
in the kitchen.
A table shows the nutritional composition of tofu,
soymilk, fried tofu, grilled tofu, okara, and vegetable tofu
(ganmodoki). Ideas for cooking with tofu (recipe ideas).
Use of tofu as a medicine (tofu plaster). Tofu as a possible
solution to the world food problem; the protein yield of
different foods and animals from 1 hectare of land. Soybeans
are #1 and meat gives the lowest yield. References (2).
Note: An earlier edition of this leaflet was printed
(black on yellow) in about 1984 or 1985. Address: Osdorfer
Landstrasse 4, 2000 Hamburg 52, Germany. Phone: 89 49
37.
1496. Product Name: [Tofu, Smoked Tofu, Grilled Tofu,
Deep-Fried Tofu, and Tofu Spread, Seitan].
Foreign Name: Tofu, Diljeni tofu, Grill tofu, Tofu przen u
dubokom ulju, Tofu namaz, Seitan.
Manufacturer’s Name: Anyo.
Manufacturer’s Address: Akolska Ulica 43A, 51215
Kastav (near Rijeka), Croatia, Yugoslavia.
Date of Introduction: 1989.
New Product–Documentation: Talk with Bill Spear. 1991.
Sept. 7. There are two commercial soyfoods manufacturers
in former Yugoslavia. The best contact is Ivan Jugovac
(about 40 years old), owner of Anyo located at Skolska
Ulica 43A, 51215 Kastav (near Rijeka), Croatia, Yugoslavia.
Anyo, which started about 2-3 years ago, makes 250-300 kg/
week of tofu (100 kg/day in 4 or 5 batches) and 150-200 kg/
week of seitan. From the tofu they also make smoked tofu,
grilled tofu, deep-fried tofu, and tofu spread (with okara).
The tofu is made in a 100-liter steam jacketed kettle and the
nigari is imported from Japan. Their soybeans (which are not
organically grown) come from Becej (pronounced BECH-ay)
in Serbia, Yugoslavia. The business is doing well.
Letter from Anka Bagic Sayre and Paul Sayre. 1996.
June 13. They have just returned from a year in Croatia,
and now live in San Francisco, California. They met Ivan
Jugovac and sold him one copy each of The Book of Tempeh
and Tofu & Soymilk Production.
Talk with Zlatko Pejic of BioVega in Zagreb, Croatia.
1998. March 17. In 1987 Ivan attended courses in
macrobiotics and small-scale production of soyfoods and
seitan, over a period of several years, at the Society for the
Improvement of Quality of Life (MacroNova Center) in
Zagreb. He also experimented at home; he is a mechanical
engineer, so he invented a lot of machinery and adopted
other food processing equipment to tofu production. He
started Anyo in 1989, and named the company after his
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sweetheart.
Note: This is the earliest known commercial soy product
made in Croatia. It is also the earliest known commercial
tofu made in Croatia.
1497. Combemale, Isabelle. 1989. Un nouvel outil de
production du tofu en continu: Reportage soja [A new tool
for the continuous production of tofu: Reporting on soya].
Technique Laitiere [Process, Rennes] No. 1038. p. 51-54.
[Fre]
• Summary: A description of the installations at the
cooperative “The Silos de Valence” used for automated,
continuous tofu production. Describes processing conditions
and the principal outlets for the products obtained: Miso,
soymilk (flavored desserts), and by-products (okara).
Les Silos de Valance, a cooperative that produces
soybeans in the south of France, first considered processing
soybeans for human consumption while looking for new
markets and more profitable high value-added products.
In 1988, after market surveys and feasibility studies had
confirmed the choice, they established a new company
named Innoval. The new production plant in Valence is
similar to the one built by Alfa-Laval for Cacoja at Issenheim
in 1987. Soymilk base is continually processed up to the
point where it is coagulated into tofu.
The new and innovative part of the plant is the
concentration of the soymilk base using ultrafiltration
(developed by Tech-Sep) [also a DTD patent!] and
continuous dosing of the calcium sulfate coagulum,
developed and patented by S.E.R.E.A. and equipment built
by Steachma.
Simultaneously with coagulation, spices, herbs,
vegetables, etc. are added. The total production is sold to the
diary industry, which markets and distributes the products.
The article ends by noting that large companies like
Alfa-Laval and Nestle are interested in soybean utilization
and many soymilk products are currently marketed by Celia,
Triballat, and Est Lait dairy groups in France.
Black-and-white photos show: (1-4) Equipment inside
the Innoval plant. (5) Several Innoval products, incl. Inno
Fun. (6) An exterior view of the Innoval plant, with details
about two companies: (1) Innoval–Address: Allée Joule, Les
Auréats, 26014 Valence cedex. Director: M. Pastonnier. Asst.
Director: Mr. Reynaud. Capital: 4.8 million francs, of which
70% is Silos de Valence and 28% is financial establishments.
Personnel: 10. Expected transformation in 1989: 700 tonnes
of grains. (2) Les Silos de Valence–Cooperative of cereal
grain producers with capital in 1987 of more than 100
million francs. Remise d’adherents: 5,300. Producteurs
outils: 1,130. Personnel: 21. (7) Messrs. Tocart, Steachma,
and Toulouse. (8) The front gate. Address: Ingénieur agroalimentaire [France].
1498. Product Name: [Nuruflakes {Soy Fiber}].

Manufacturer’s Name: Edelsoya GmbH. Div. of Lucas
Meyer GmbH & Co.
Manufacturer’s Address: Ausschlaeger Elbdeich 62, 2000
Hamburg 26, West Germany. Phone: 40-789-550.
Date of Introduction: 1989.
How Stored: Shelf stable.
New Product–Documentation: Soya Bluebook. 1989. p.
107. Soya Bluebook. 1994. p. 56. Soya Bluebook Plus. 1995.
p. 82. “Nuruflakes (toasted full-soy flakes, debittered).”
1499. Product Name: [Tempeh, and Okara Tempeh].
Foreign Name: Tempeh, Okara Tempeh.
Manufacturer’s Name: Ferme de Jas.
Manufacturer’s Address: Eourres, 26560 Séderon, France.
Phone: 92.65.10.95.
Date of Introduction: 1989.
New Product–Documentation: Letter from Anthony
Marrese. 1989. May and June 7. The company presently
makes 50 kg/week of tofu. They plan to introduce okara
tempeh and soy tempeh in 1989. Marrese will be actively
involved with the tempeh.
Letter from Michel Claude and Joël Pichon in response
to questions from William Shurtleff of Soyfoods Center.
1996. July 4. “Our production of Tempeh and Okara Tempeh
(same names in French) was on a small scale and limited in
time; it stopped with the departure of Anthony Marrese.”
1500. Selck, K.W. 1989. Ein Beitrag zum Thema
Imitationsprodukte. II. [A contribution on the theme
of imitation products. II.]. Deutsche Milchwirtschaft
40(22):710-12. 1 table. [15 ref. Ger]*
• Summary: Discusses the composition, consistency and
nutritive value of soymilk and of okara.
1501. 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.
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1502. Jameson-Williams. 1989. Nutritional test of edamame
(Leaflet). Fairmont, Minnesota. 1 p. Single sided. 28 cm.
• Summary: Minnesota Valley Testing Laboratories did the
nutritional analysis of edamame, which showed that they
contained: Fat (acid hydrolysis) 3.36%. Moisture (100 deg/5
hours) 69.62%. Ash 1.66%. Protein (N x 6.25) 12.10%.
Carbohydrates by difference 13.26%. Calories (kcal/100 gm)
109.230. Dietary fiber 5.59%.
A table, which compares these figures for edamame with
corresponding figures for frozen peas and frozen snap beans,
shows that Edamame have a higher content of protein and
fiber. Address: 2435 Albion Ave., P.O. Box 679, Fairmont,
Minnesota 56031. Phone: (507) 238-4728.
1503. Muzilla, M.; Unklesbay, N.; Helsel, Z.; Unklesbay,
K.; Ellersieck, M. 1989. Effect of particle size and heat
on absorptive properties of soy hulls. J. of Food Quality
12(4):305-18. [28 ref]
• Summary: Approximately 2.4 million tons of soybean
hulls or seed coats are produced by U.S. soybean processing
plants each year with a value of $120 million. Historically
these hulls have ended up in animal feeds, but recent
research shows that they may have potential nutritional
value for humans. Absorption of water, pork lipids, and a
water/pork lipids emulsion was influenced by particle size;
as particle size increased, absorption generally increased.
Higher temperatures tended to increase water and water/pork
lipid emulsion absorption, but had no effect on pork lipid
absorption. Water was found to be preferentially absorbed
over lipids. Address: Univ. of Missouri-Columbia, Columbia,
MO 65211.
1504. Muzilla, M.; Unklesbay, N.; Helsel, Z.; Unklesbay, K.;
Ellersieck, M. 1989. Water and lipid absorption properties of
lignin-reduced soy hulls. J. of Food Quality 12(4):319-29.
[12 ref]
• Summary: Lignin-reduced soy hulls absorb 53% more
water than unprocessed soy hulls. They give nutritional
benefits when added to human foods, such as restructured
pork products. Address: Univ. of Missouri-Columbia,
Columbia, MO 65211.
1505. Pearce, Anna. 1989. Simply living: the story of
Compassion and the wonderbox. Saffron Walden, Essex,
England: Box Publications in association with the Self
Publishing Association. 239 p. Illust. 23 cm.
• Summary: This is a remarkable book about small things,
real people, ideas, successes and failures. It is about the
Kingdom of Heaven–and a case study of community
development in South Africa.
Compassion is an organization through which people
help those in need. A Wonderbox is a box out of which come
wonderful things, somewhat like a hat produces wonderful

things for a magician or conjurer.
Chapter 12, “Soya beans,” begins: “It was appropriate
that our most creative period could be traced back to a visit
to Cape Town by Peter and Eileen Caddy in April 1977. They
were the two people who had founded Findhorn in Scotland
in 1962. They had been led to the Findhorn Caravan Park by
guidance that Eileen received while meditating.” The Caddys
talk about the guiding light within that will guide anyone
who is able to quiet their thoughts sufficiently to hear what
it has to say. He had hardly finished speaking when a softspoken women came up to the author and said, shyly, “’I
hope you don’t mind but I feel there is something I have to
pass on to you.’
“We introduced ourselves. She was Dorothy Beaumont,
who had been living in Rhodesia. Her husband, who had
recently died, had been a farmer. Five years ago they had
started growing soya beans on their farm. Two years ago,
Dorothy told me, she had been in a wheel chair, crippled
with arthritis. A naturopath had advised her to give up all
animal products and to get her protein from beans and
pulses instead. A friend taught her how to make soya milk,
not only for herself but for their African laborers as well.
She felt she had to pass on the way of making soya milk
and using the residue [okara], which she did–in the kitchen
of St. Margaret’s Church at Fish Hoek. “I did not realize
at that stage how extraordinary it was that she picked me
out of several hundred other people that she might have
approached.” Various members of Compassion also attended.
The process is described. As Dorothy was making the
soya milk she explained how the Chinese also make tofu
out of soya milk, and how they can slice and fry it for use
instead of meat. She said that soyabeans had been exported
from Rhodesia to China and to Holland. Then Holland had
exported dried soya milk to South Africa. Yet “when the
Chinese were building the Tanzanian railway line went
through Southern Africa, barrels of Tofu were off-loaded
at the docks for the Chinese to eat. Dorothy explained that
soya milk was “very suitable for giving to babies with
‘runny tummies,’ as these were often caused by a shortage of
protein. In addition it contained no lactose which, for some
people, was difficult to digest.” After making the soymilk,
Dorothy used the residue [okara] “to make delicious soya
pancakes that won us all over to soya–as it was with people
to whom we demonstrated in the following years.”
Jill Fletcher, who worked for a radio station outside
South Africa, interviewed Dorothy on her programme, “The
Voice of the Gospel.”
Jill and her husband Tony Fletcher, who was first
class puppeteers, used a tape recording of this program to
introduce people to soya and to show them how to make
soya milk.
“One of the big advantages of soya beans was their
incredible cheapness, once we had found somewhere to buy
them.” Soon the author and co-workers were experimenting
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with soya recipes; they made “cakes and puddings, milk
shakes, yoghurt, cream-cheese and coffee. The first time she
managed to fool her husband “was when he drank a midmorning cup of coffee without realizing it was soya.” She
fooled him again with soya rissoles, but he was pleased and
said she could give them to him every day of she wished. “It
was quite comforting to find that nearly all husbands were
like mine as far as soya beans were concerned.”
But South African women were not so willing to try
soya recipes. A large photo (p. 61) shows Mrs. Mbatani
making soya milk for one of her grandsons.
The term “soya coffee” appears on pages 70 and 77. On
page 70 we read: “We were amazed to hear that soya coffee
was being given to babies in Illingi instead of what we had
considered other near-perfect baby food or ‘milk’ that could
be made from the beans.” A Quaker doctor, who was always
able to get expert opinions, said that it should be all right.”
Chapter 16 is titled “Kay Simmons.” Page 77 states:
“The last to come out [of the Wonderbox], and perhaps the
most impressive course, was Christmas pudding with soya
custard. This was followed by coffee with soya milk for
those prepared to try it. We thought we would be taking
things too far if we offered them soya coffee with soya milk!
“The Christmas pudding, made with soya beans, was
our own original recipe and it became a lasting favorite for
demonstrations.”
The ten appendixes include (p. 225-36): 1. Advantages
of a Wonderbox. 2. Cooking with a Wonderbox. 3. Making a
Wonderbox. 4. Cooking soya beans. 5. Making soya milk. 6.
Soya for babies.
1506. 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: See next page. Each part of this handsome
full-color portfolio 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 (June 2013) that mentions soy bran, which it calls Soja
hulses (“soya hulls”).
Note 2. This is the earliest French-language document
seen (June 2013) that mentions soy bran, which it calls
Gousses de soja (soya husks, or shells). Address: Tilburg,
Netherlands. Phone: 368-4991.
1507. The legacy of the Japanese in Hawaii: cuisine. 1989.
[Honolulu, Hawaii]: Japanese Cultural Center of Hawaii. 248
p. Illust. (some color). Index. 26 cm.
• Summary: A spiral bound book. “The simple elegance
of Japanese cuisine sets it apart from other ethnic foods of
Hawaii.” It is a “culinary art.”
“The first group of Japanese, the Gannen-Mono, came to
Hawaii as laborers in 1868. The S.S. City of Tokio brought
a group of 944 contracted laborers, Kanyaku Imin, on
February 8, 1885; and by 1924, 220,000 workers had arrived
to become residents of these islands. Thus began the legacy
of Japanese in Hawaii” (p. 21).
One chapter, titled “Tofu ryori (Bean curd dishes)”
(p. 177-92) contains the following recipes: Hiya yakko
(Cold tofu, with “2 blocks ‘kinu’ tofu). Arare tofu (Fried
tofu cubes). Agedashi tofu (Deep fried tofu). Takigawa
tofu (Jellied tofu strips). Soba dofu (Buckwheat soybean
curd). Ken chu / Ken cho (Meatless or shojin food). Iri
dofu (Sauteed tofu). Papaya chanpuru (Tofu stir-fry with
vegetables). Moyashi chanpuru (Tofu with bean sprouts).
Gan modoki / Hiryozu (Deep fried tofu balls). Tofu loaf.
Tofu patties. Okara / Unohana iri (Seasoned soybean lees
[okara]). Shira ae (Vegetables with tofu dressing). Yudofu
(Simmered soybean curd).
For kinako (roasted whole soy flour) see: Rice ball with
kinako (variation of Ohagi, p. 230). Kinako mochi (variation
of mochi, p. 232).
Other soy related recipes Tori dango no teriyaki
(Teriyaki chicken dumpling, with shoyu, p. 41). Ika no
su-miso (Squid with miso dip. p. 42). Satsuma jiru (Miso
soup with pork and vegetables, p. 68-69). Miso shiru (Basic
soybean paste soup, p. 70). Sushi no gu (Ingredients for
sushi, incl. Koya-dofu {Dried bean curd} preparation, p.
93). Inari zushi (Cone sushi, with “12 aburage {deep fried
tofu or bean curd},” p. 98). Aburage mochi (Fried bean curd
with mochi, p. 115). Oden (Vegetables, seaweed & fishcake
simmered in fish broth, with “3 aburage,” p. 116). Sukiyaki
(Meat & vegetables cooked in sauce, with “1 block tofu,
cut in 1-inch cubes,” p. 117). Basic teriyaki sauce No. 1 &
2 (p. 127). Niku no teriyaki (Meat teriyaki, p. 127). Shibi no
misoyaki (Tuna broiled with soy bean sauce, p. 132). Tako
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no teriyaki (Barbecue octopus, p. 134). Tori no misoyaki
(Chicken with soybean paste, p. 137). Stuffed miniature
aburage (Fried bean curd, p. 147). Miso no ankake (Soybean
paste sauces, p. 149). Kuromame (Black soybeans, p. 151).
Hijiki to aburage no irini (Stir-fried seaweed & fried bean
curd, p. 153). Butaniku miso ni (Pork with miso, p. 154).
Aburage namasu (Fried bean curd salad, p. 201). Ingen no
miso ae (String beans with miso dressing, p. 202). Fudanso
no shira ae (Tofu & swiss chard salad, p. 202). Kyuri no
sumiso ae (Cucumber with vinegar-miso sauce, p. 204). Tofu
salada (Soybean curd salad, p. 205). Misozuke (Vegetables
pickled in miso, p. 212). Address: Honolulu, Hawaii.
1508. Thompson, Lilian U. 1989. Nutritional and
physiological effects of phytic acid. In: J.E. Kinsella and
W.E. Soucie, eds. 1989. Food Proteins. Champaign, Illinois:
American Oil Chemists’ Society. vii + 440 p. See p. 410-31.
[134* ref]
• Summary: Contents: Introduction. Phytic acid in the
food and its reactions. Mineral Bioavailability: Method
of processing, added vs. endogenous PA [phytic acid],
the presence of other mineral binding components such
as dietary fiber, oxalic acid and tannins which may
compete with PA for binding with minerals, dietary protein
concentration, presence of dietary, intestinal or bacterial
phytase, whether the PA is taken in the same meal as the
mineral source or in separate meals, presence of other
minerals, metabolic adaptation to a high PA diet. Protein
digestion and absorption. Starch digestion and absorption.
Phytic acid and colonic health. Conclusion. Address: Dep. of
Nutritional Sciences, Faculty of Medicine, Univ. of Toronto,
Toronto, Ontario, Canada.
1509. Van der Riet, W.B.; Wight, A.W.; Cilliers, J.J.L.;
Datel, J.M. 1989. Food chemical investigation of tofu and its
byproduct okara. Food Chemistry 34(3):193-202. [31 ref]
• Summary: Tofu was produced from Edgar, Hutton, and
Prima variety soybeans “according to a modified method
which included the addition of a coagulant mixture
consisting of calcium chloride dihydrate and calcium
sulphate dihydrate at levels which not only resulted in good
tofu yields, but also elevated the calcium levels in such a
manner as to make the product comparable to cheese as
regards the wet weight concentration of this essential dietary
mineral.”
Okara is considered a by-product of soymilk and tofu
preparation, yet for every pound of dry soybeans made into
soymilk or tofu, about 1 lb of okara is generated. When
making tofu, on average, 53% of the initial dry soybean mass
is recovered in tofu, 34% in okara, and 16% in whey. About
72% of the initial soy protein is recovered in the tofu, 23% in
the okara, and 8% in the whey.
Although the actual composition depends on both the
specific process used and the soybean variety, fresh okara

contains 76 to 80% moisture and 2.6 to 4.0% protein. When
dried, it contains 25.4 to 28.4% protein, 9.3 to 10.9% oil,
40.2 to 43.6% insoluble fiber, 12.6 to 14.6% soluble fiber,
and 3.8 to 5.3% soluble carbohydrates. Thus, okara has a
high content of fiber, and significant amounts of protein and
oil. Address: Div. of Food Science & Technology, CSIR, P.O.
Box 395, Pretoria, Republic of South Africa.
1510. Good Food News (Nutrition Education Service,
Sanitarium Health Food Company, Australia). 1989--. Serial/
periodical. New South Wales, Australia: Sanitarium Health
Food Co. Frequency: Quarterly.
• Summary: Contains information about healthy (largely
vegetarian) eating, with recipes that use products made by
Sanitarium Health Food Co. The format changed in Sept.
1997 (vol. 9, no. 3) by adding 2 more pages and including a
“New Products” section.
Some new soy products and the dates mentioned:
Sept. 1997–Crispy Nuggets, Country Burgers, Seafarers
Patties, Potato Pockets. Dec. 1997–So Good Now (chilled
soy beverage in gable-top cartons, regular and low-fat),
Weet-Bix Hi Bran with Soy & Linseed. March 1998–So
Good Smoothie (Mango, or Banana). June 1998–Soyaccino
(cappuccino-style So Good soy drink), Up & Go (Liquid
Breakfast). Sept. 1998–Today’s Gourmet: Cacciatore
Kiev. Dec. 1998–Fat Free So Good. March 1999–So Good
Plus (calcium + linseed oil). SoyHealthy: Eight chilled
(incl. Original Soy Slices) and five frozen (incl. Tender
Soy Schnitzels, Country-Spiced Burgers). Sept. 1999–So
Good Ab+ (Soy Yoghurt with Acidophilus and Bifidus, in
Strawberry, Apricot & Mango, and Passionfruit flavors).
Address: 146 Fox Valley Road, Wahroonga, NSW 2076,
Australia. Phone: (02) 487-1711.
1511. 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
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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.
1512. Sanitarium Health Food Co. 1989? Sanitarium: The
people who believe food should not only taste good, it
should be good for you! 148 Fox Valley Rd., Wahroonga,
NSW 2076, Australia. 8 p. Undated. Manufacturer’s catalog.
• Summary: Contents: Background. Manufacture. Retail.
Export. Products.
In the late 1800s a group of immigrants from the USA,
all of whom were members of the Seventh-day Adventist
Church, decided to make their living by distributing health
foods. At first they imported a selection of products from
Battle Creek, Michigan, then famous for its sanitarium. The
first products arrived in Melbourne in 1897. They included
Granola, Caramel Cereal, and gluten products. But when
demand outstripped supply, in late 1897 a baker, E.C.
Halsey, was persuaded to migrate to Australia to start up a
manufacturing plant similar to the one he had operated in
Battle Creek. On Nov. 8 he arrived in Sydney en route to
Melbourne, totally unaware of what he was starting. The
records show that the St. George’s Bakery was rented in
Melbourne in 1898. The production of Caramel Cereal and
Granola commenced immediately.
In 1898 the group moved to larger premises in
Cooranbong, a rural area south of Newcastle in New South
Wales, and adopted the name Sanitarium Health Food
Company. With Halsey in charge, production commenced
in a large defunct sawmill in 1899. After a period of
uncertainty, the Company grew and expanded until today,
it has manufacturing plants in all states of Australia, in
both islands of New Zealand, and in Papua New Guinea.
In about 1906 the company’s first retail shop opened in the
Royal Arcade, Sydney. Many of the early shops included a
vegetarian restaurant. Today the company operates some 70
retail shops. It also has an export division in Sydney. In 1935
the Australasian Food Research Laboratories were started.
Located on the spacious grounds of the Cooranbong plant,
they new employ a staff of nearly 40 people. Photos show
the original Cooranbong factory, early products (incl. Nut
Meat, Protose, Weet-Bix, Corn Flakes, and Marmite yeast
extract), and today’s food factories at Cooranbong, Victoria,
and Palmerston, North New Zealand.
Product lines include Cereals (The company’s leading
product is Weet-Bix, the most popular breakfast cereal
in Australia and New Zealand. It was first manufactured
under the Sanitarium name in the mid-1920s, and comes
in the shape of little biscuits. Other well known brands are
Granose, Bran-Bix, and Sanitarium Skippy Cornflakes),
Juices and Drinks (So Good, a non-dairy soy drink, is the

newest introduction), Spreads (such as peanut butter and
Marmite), Muesli Bars, Specialty Lines (such as dried fruits),
Canned Protein Foods (all vegetarian, such as B-B-Q Links,
Tender Bits, Vegetarian Rediburger, and Nut Meat), and
Sundried (incl. TVP products, and Caffex coffee substitute);
a color photo shows all of these.
The name and address of the company’s head office,
export division, and various food factories and retail outlets
is given. Address: Wahroonga, NSW, Australia.
1513. Product Name: [Sibylle-Diaet Nut-Nougat Bar {With
Soy Bran}].
Foreign Name: Sibylle-Diaet Nuss-Nougat Riegel.
Manufacturer’s Name: Sibylle-Diaet GmbH.
Manufacturer’s Address: 6731 Kirrweiler, West Germany.
Phone: 0 63 21 / 5 80 94.
Date of Introduction: 1989?
Ingredients: Rice flour, soy bran (Sojakleie), whole milk
powder, vegetable oil, fructose, millet, corn flour, hazelnuts
(ground), defatted cocoa powder, lecithin, natural vanilla.
Wt/Vol., Packaging, Price: 20 gm foil wrapper contains 2
bars. Retails for DM 1.25.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Protein 10 gm, fat 22 gm,
carbohydrates 56 gm, fiber 7 gm, calories 457. BE
(Broteinheit, or diabetic exchange) = 4.7.
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New Product–Documentation: Label sent by Anthony
Marrese. 1989? 4.75 by 5.5 inches. Brown, orange, green and
yellow on gold. “Baked bar with nut-nougat cream filling.
Sweetened with fructose. Exklusiv aus Ihrem Reformhaus.”
Neuform certification symbol. Neuform Diätware.

made from soybeans... Last summer, the company began
promoting its Fibrim soy fiber for use in beverages, baked
goods, meats and other products. The company has promoted
the products with the slogan, ‘What could be better than oat
bran?’”

1514. 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
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.”

1517. Smith, Keith J. 1990. American Soybean Association:
ASA funding and the unified checkoff (SPARC) program
(Interview). SoyaScan Notes. Jan. 30. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Because soybean production in the USA has
been falling since 1981, checkoff funds have also fallen.
So ASA has found new sources of funding. ASA’s income
and projects have increased something like 360% over
the last 5-6 years. There has been rapid expansion. ASA’s
present annual budget is about $40 million. State checkoff
programs contribute about $8 million of that. The two main
new sources of funding are governmental TEA (Targeted
Export Assistance, also called T-funding) and FAS (Foreign
Agricultural Service). Both have increased dramatically. Five
years ago there were no T-funds and this year ASA is getting
about $16 million. It is targeted with many strings. It is used
mainly to promote soy oil in Europe and soybean meal in
north Africa. FAS funding has grown from about $5 million
5 years ago to $8 million this year.
In addition, several states (such as Iowa) have increased
their checkoff levels. The corporate relations program
(which now employs 2 ASA staffers) has grown to about
$1.5 million. The money goes to projects that benefit both
the donor corporation and ASA. And membership has grown
from about 20,000 to this year’s goal of 35,000.
Why don’t certain major soybean producing states
such as Indiana and Ohio vote for a checkoff? Dr. Smith’s
opinion is that the problem started about 20 years ago
when the Farmers’ Union (a national farmers membership
organization) tried to take over ASA and to make their policy
part of ASA policy. The Farmers’ Union was defeated, some
people were embarrassed, and they hold a grudge. Each
time there is a checkoff vote in Indiana and Ohio they come
at the last minute with strong opposition to the checkoff.
They say: “Why send your money to Washington [DC]?
Why tax yourself?” They get out the negative voters, even
though ASA polls show that the majority of farmers in the
state support the checkoff program. The unified checkoff
bill that is now in Congress is expected to bring in $15$20 million a year for research. If this bill passes, checkoff
income will go to $60 million a year from the present $12
million a year–a fivefold increase. The new approach, if
successful, will allow dramatic expansion. The bill is through
the Senate in good shape. It is promised to be through the
House of Representatives before the end of April. ASA plans
to initiate programs using the new funds on October 1. The
probability of it passing in good shape is very high, though
some changes are expected. The bill calls for a 0.5 percent

1515. Product Name: High-Fiber Tofu.
Manufacturer’s Name: Teruya Tofu Factory.
Manufacturer’s Address: 1830 Mill St., Wailuku, Maui
96793. Phone: 808-244-5313.
Date of Introduction: 1989?
New Product–Documentation: Talk with Roger Krehl of
Paradise Fruit Maui. 1990. July 4. Roger has a fruit stand and
fast-food restaurant (not sit down) at 1913 Kihei Rd., Kihei,
Maui, Hawaii 96753. It focuses on freshness and health. He
has known Walter Teruya for the 12 years that he (Roger)
has been in business. He buys tofu from Walter Teruya, who
makes a regular and a high-fiber tofu, plus soy beverages.
He wholesales only in bulk (5 gallon buckets with water and
blocks of tofu in them), plus plastic bags that he supplies.
Roger retails the tofu, and also makes it into a number of
recipes. Walter is the son of the founder and a very nice guy,
with lots of good ideas. He starts work at 2:00 A.M. and is
done by noon, then goes to bed. They live right above their
shop. The company used to be named Valley Isle Foods Inc.
at the same address. Directory Assistance: Walter Teruya’s
phone: 808-242-7324.
1516. Stroud, Jerri. 1990. Ralston hires panel to back up
claims for soybean fiber. Post-Dispatch (St. Louis, Missouri).
Jan. 29.
• Summary: “Ralston Purina Co., has hired a panel of
doctors, nutrition experts and scientists to help the company
validate claims about the benefits of protein and fiber
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checkoff or 3 cents per bushel on $6/bushel soybeans.
Farmers generally feel very positive about this. Some
farm organizations (such as Farmers’ Union) will oppose
it. ASA has hired a political survey group that worked
for Reagan for 8 years and the issue will be handled as a
political campaign, lobbying just farmers. Then in 1.5 to 3
years farmers will vote on whether or not to continue the
checkoff. That will become a periodic review. There will
a lot of domestic promotion, especially for soy oil. They
may also do some generic promotion of modern soy protein
products and fiber. Address: Staff Vice President, Research
and Utilization, American Soybean Assoc., P.O. Box 27300,
St. Louis, Missouri 63141. Phone: 314-432-1600.

forward.’”

1518. Hilts, Philip J. 1990. In reversal, White House backs
curbs on health claims for food: Package wording on disease
prevention is target. New York Times. Feb. 9. p. 1, C6.
• Summary: “After three years without enforceable
regulations, the new rules will make disease-prevention
claims illegal in principle.
“Last fall Dr. Frank E. Young, the Commissioner of
Food and Drugs at the time, told Congress that consumers
were being bombarded with misleading health claims
on food packages and that stricter new regulations were
necessary... By one industry estimate, 40% of all new food
products introduced in the first half of 1989 bore general and
specific health claims and a third of the $3.6 billion in food
advertising each year in the United States now presents some
kind of health message.
“In 1987, Ronald Reagan’s Administration announced
a Federal policy that told food manufacturers they could
start making claims about what their products would do to
prevent disease. It had been illegal to make such diseaseprevention claims for 90 years because the Food and Drug
Administration said any product that said it could prevent or
treat disease had to be considered a drug and subject to the
high levels of scientific proof needed to declare a drug safe
and effective.
“The new rules will allow claims to be made in
six areas... Evidence shows that calcium helps prevent
osteoporosis, that less salt helps prevent hypertension, less
fat helps prevent heart disease, less fat helps prevent cancer,
that fiber helps prevent cancer and that fiber helps prevent
cardiovascular disease...
“F.D.A. officials said there would be several criteria
used in enforcement whether there is any scientific basis for
the claim, whether the claim is exaggerated, whether there is
enough of the beneficial ingredient present to have an effect,
and whether the product is good or bad for health in other
ways.
“The new regulations will be published next week and
enforcement will begin soon...
“Bruce Silverglade, legal director for the Center for
Science in the Public Interest, said, ‘This is a major step

1520. Ibrahim, N.; Puri, R.K.; Kapila, S.; Unklesbay, N.
1990. Plant sterols in soybean hulls: A research note. J. of
Food Science 55(1):271-72. Jan/Feb. [20 ref]
• Summary: Soybean hulls contained 7.46% moisture and
2.02% lipid components. Three plant sterols (campestrol,
stigmasterol, and Beta-sitosterol) were found to occur in
the ratios 1 : 1.5 : 2. Soybeans hulls have the potential for
lowering serum cholesterol. Address: 1-3. Environmental
Trace Substance Research Center, Univ. of Missouri.

1519. Product Name: [Tofu with Okara].
Foreign Name: Okara-Tofu.
Manufacturer’s Name: Geestland.
Manufacturer’s Address: Bremerhaven am Fischbeinhof
1, D-2850 Bremerhaven, West Germany. Phone: (0471) 2 60
20.
Date of Introduction: 1990. February.
How Stored: Refrigerated.
New Product–Documentation: Talk with founder and
present owner of Geestland, Paul E. Bremer. 1990. April 25.
Okara Tofu was introduced in Feb. 1990.

1521. Matsuo, Masako. 1990. Development of a high-fiber
foodstuff by fermentation with Rhizopus oligosporus. In:
Hermana, Mien K.M.S. Mahmud, and Darwin Karyadi, eds.
1990. Second Asian Symposium on Non-Salted Soybean
Fermentation. Bogor, Indonesia: Nutrition Research and
Development Centre. vii + 116 p. See p. 48-56. Held 13-15
Feb. 1990 in Jakarta, Indonesia. 23 cm. [8 ref. Eng]
• Summary: This article is about the preparation and
evaluation of okara tempeh. Figures show: (1) Photograph
of okara tempeh, sliced diagonally to show inner surface. (2)
Scanning electron micrographs of okara and okara tempeh.
(3) Comparison in composition between okara and okara
tempeh. (4) Sensory evaluation of okara tempeh powder by
a panel of 20 female students, ages 21-22 (four pie charts);
it was neither liked nor disliked. (5) Water holding, oil
retention and emulsifying capacity of several powders. (6)
Antioxidant action of soybean foods. (7) Volume of biscuits
containing okara tempeh (OT). (8) Rheolometric parameters
and water absorption rate of biscuit containing OT. (9)
Antioxidant action of OT in biscuit fat.
A table shows ingredients of the high-fiber biscuit.
Address: Gifu Women’s Univ., Gifu, Japan.
1522. Murata, Kiku; Asano, Machiko; Fukakura, Noriko.
1990. Activities of Tempe Study Group and popularity of
tempe in Japan. In: Hermana, Mien K.M.S. Mahmud, and
Darwin Karyadi, eds. 1990. Second Asian Symposium
on Non-Salted Soybean Fermentation. Bogor, Indonesia:
Nutrition Research and Development Centre. vii + 116 p. See
p. 1-3. Held 13-15 Feb. 1990 in Jakarta, Indonesia. 23 cm.
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[13 ref. Eng]
• Summary: In 1985 the First Asian Symposium on NonSalted Soybean Fermentation was held in Tsukuba, Japan. In
1988 the Tempe Study Group was started in Japan by various
people interested in tempe. “Seventy seven people became
regular members (for a membership one has to pay ¥2,000/
fiscal year) and 12 supporting members. In 1989 fiscal year
there are 85 regular and 10 supporting members (who have
to pay at least ¥10,000/fiscal year).
“The Tempe Study Group had the first Tempe Study
Meeting at a lecture hall of Yukijirushi Milk Co. Ltd. in
Tokyo, Feb. ‘89. The second Meeting was held at Kenkyu
Koryu Center of Osaka City University in Osaka, in June
1989. The third Meeting was held at Teikoku Gakuen,
together with the regular meeting of Kansai Cereal Science
Study Group in September 1989, having party serving
various tempe dishes. Each time there were 70-100
participants from all over Japan who were very active in
discussions. The subjects and speakers were as follows:
“For the first meeting, 1. Y. Torii; About her visit to
Natural Foods Expo at Los Angeles, California, in April
1988. 2. K. Okada; Studies on Isolation of Specific Gene
from Tempe. 3. T. Maeda; Works on Tempe in our Village.
“For the second Meeting, 1. M. Terashima; The Status
quo on Soyprotein and its Foods in Japan. 2. E. Katoh; On
Frying Tempe in Reduced pressure. 3. S. Kawabata; Tempe
made of Tofu Residue [Okara] and Its Utilization. 4. M.
Matsuo; High Fiber Biscuit Adding Tempe made of Tofu
Residue.
“For the third Meeting, 1. T. Watanabe; Science of
Tempe. 2. K. Murata; Chemistry of Tempe and Its Edible
Value. 3. M. Iwatsuki; Problem on Production and Selling
Tempe on the Market.
“However, according to our survey of 3,000 people in
27 groups on 10% knew tempe. Among them, in 7 groups,
20-25% of the people liked tempe, as shown in Table 1.
Therefore, I feel that we need more efforts to let people
know tempe and how to handle or eat tempe.” A table shows
the results of the survey of 3,000 people as described above.
In the 7 groups, 50% knew about tempeh, but only 20-25%
of the total said they liked it. Address: 1. Research Inst. for
Education, Teikoku Gakuen; 2. Teikoku Women’s Univ.,
Moriguchi City. All: Osaka, Japan.
1523. Product Name: Pattie Perfect (Beef-Tofu-Okara
Pattie).
Manufacturer’s Name: VitaLite Foods.
Manufacturer’s Address: P.O. Box 10, Waynesfield, OH
45896. Phone: 419-568-8638.
Date of Introduction: 1990. February.
Ingredients: Incl. beef, tofu, and okara.
New Product–Documentation: Talk with Charles Meeker
of VitaLite Foods. 1992. Feb. 27. This company is owned
by Brenda Kitchem, who is actively involved in its daily

operations. This product was launched in Feb. 1990. It took
him 8-10 months to get USDA approval to sell this product
in interstate commerce since it contains meat–which could
spoil. The product contains 65% by weight of lean trim
meat and 35% by weight of tofu + okara. They process and
flavor the tofu (made with organic soybeans) using a special
process. The flavorings are all natural, and no colorings are
used. The product is then flash-frozen for shelf life. It looks
and tastes just like pure meat and after cooking it tastes like
old-fashioned meat that has been butchered and ground
immediately. The shelf life of this product far exceeds the
shelf life of its all-meat counterpart. The USDA required him
to state, immediately beneath the product name, “A beef, tofu
and okhara product.” The company is growing by leaps and
bounds. They now ship 50 cases a day of their 3 products
using only 2 employees.
1524. Hilts, Philip J. 1990. U.S. seeks to make sweeping
changes in labels on food: Plan covers most items. Sullivan,
calling supermarket “a Tower of Babel,” says more data are
needed. New York Times. March 8. p. 1, A14.
• Summary: “Secretary of Health and Human Services, Dr.
Louis W. Sullivan, outlined what he called ‘a comprehensive
reform of the nation’s food labeling,’ the first substantial
change in nutritional labeling in 17 years...
“The plan, which would take effect next year after
a period of public comment, would require labels with
nutritional information on nearly all foods that are
meaningful sources of nutrition and make it mandatory
to provide more information, including the amounts of
saturated fat, fiber, cholesterol and the number of calories
that come from fat...
“Dr. Sullivan’s plan would also give formal definitions
for such phrases as ‘low fat’ and ‘high fiber.’... The proposal
would extend the required nutritional information to fresh
fruit and produce. This information would not be on the food
but on shelves or in booklets available at the store...
“The plan came only weeks after Dr. Sullivan proposed
changes in the rule governing health claims made on
packages...
“The National Food Processors Association said it
cannot support the proposal because it would not prevent
states from making their own tougher rules...
“Also, the proposal will make some rules to standardize
the ‘serving size’ on labels. Some companies now reduce
serving size to make a product seem to have fewer calories
and more nutritional value.” Address: Special to the Times.
1525. Kempff, Klaus. 1990. Brief history of Life Food
GmbH–Taifun Tofurei (Interview). SoyaScan Notes. March
14. Conducted by Anthony Marrese in Germany.
• Summary: Klaus, known as Dhanya, lived in Miami,
Florida, for 5 years and has an American wife, although they
are separated. His interest in soyfoods began in America.
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After returning to Germany, in 1985, Klaus bought a little
sprout business in a basement / cellar at Wallstrasse 3 in
Freiburg. When he bought it, it had no name and was run
by a commune of Bhagwan Rajneesh devotees as a Sannyas
business.
Since April 1985 the commune had been making
various sprouts (not including soy sprouts). Klaus named the
business Life Food, and in July 1985 he and several others
started producing tofu. In the spring of 1986, in Germany,
he got a copy of The Book of Tofu by Shurtleff and Aoyagi
which helped his work. He sold the tofu along with various
sprouts (mung, alfalfa, radish, chick peas, wheat) at the
market place. Looking for a way to use his okara, Klaus
developed a Soy Burger and started selling it in about Nov.
1985.
Then health officials told them to move out of the
basement or be shut down. While struggling with the
decision, a new place (a little grocery store at Stuehlinger
Strasse 9, D-7800 Freiburg) became available and an order
for one hundred 400 gm packs/week of tofu came along,
so in Dec. 1985 they decided to go for it and start making
tofu on a larger scale. The business grew steadily and in
May 1989 they moved into their present location, a larger,
new and modern facility that was previously occupied by a
catering service. They purchased a new pressure cooker for
making the soymilk for their tofu.
Klaus had a friend named Wolfgang Heck (not a
follower of Rajneesh), who was an organizer (Veranstalter)
of international events. The two began to work together in
late 1986. In May 1987 Wolfgang started a business named
Taifun that cooked Life Food’s tofu for the people in the
nearby Market Hall for gourmet foods. Taifun had a small
walk-up tofu lunch bar at an indoor market. Here they sold
their products and tried out new second generation products.
Klaus and Wolfgang decided to merge their two
companies. So on 1 Jan. 1990 Life Food GmbH was formed,
with 5 shareholders, including Klaus and Wolfgang. Life
Food GmbH bought Taifun (the brand name and equipment)
and discontinued operation of the Taifun in the market hall.
Taifun became the brand name for many of Life Food’s
products. But some confusion between Life Food and Taifun
still remains. For example, today outside the tofu plant there
is a big sign that says “Taifun Tofurei” in big letters and
under it in small letters the name of the company, Life Food
GmbH.
Life Food GmbH now employs 15 people. Present
products they make are tofu burgers (3 types, each 90 gm,
1,250/week), tofu (500 kg/week, started Dec. 1985), tempeh
(10-20 kg/week, started July 1987), Tofu Terrine Sausage
(just starting; they are terrific). They made samples of white
miso is March 1989 and are in the process of bringing it into
production. Although most of their okara goes to farmers,
some is used in their tofu burgers and the Hop Sing Bratlinge
(burger dough for restaurants). Life Food is the only tofu

producer in Freiburg, where they control the whole market.
They have a 60 kg/hour Takai pressure cooker, a Takai hand
okara press, and a meat-type grinder for the soybeans. They
make tofu in 10-12 kg batches. They also import and sell a
little miso and shoyu.
Follow-up interview by William Shurtleff. 1990. May
9. The company presently makes 800-1,000 kg/week of tofu
and 10-15 kg/week of tempeh. They are hoping for a big
standing order of 500 kg/week from the student dining hall at
Freiburg Univ. The dining hall has already been buying tofu
and tofu products for a long time. Their best selling product
is tofu, followed by Smoked Tofu, then the Tofu Terrine
(made by pressing tofu, mixing it with vegetables, and
baking it in a baking pan; it resembles a goose liver pâté).
Update. 1990. May. Bernd Drosihn says Klaus Kempff
is no longer in charge; Guenter Klein and Wolfgang Heck
have taken over. Address: Founder, owner and manager, Life
Food GmbH, Robert-Bunsen Strasse 6, D-7800 Freiburg,
West Germany. Phone: (0761) 50 61 55.
1526. Product Name: Okara Burgers, and Tofu.
Manufacturer’s Name: Noel Purvis Tofu.
Manufacturer’s Address: 37 Sandy Hill Gardens,
Ballymun, Dublin 11, Ireland. Phone: 01-8424891.
Date of Introduction: 1990. March.
New Product–Documentation: Letter concerning an
interview with Noel Purvis conducted by Anthony Marrese.
1992. Sept. 7. Noel has been familiar with soy products since
1979 when he read Jane O’Brien’s book The Magic of Tofu.
He started making tofu for himself at about that time and
sent for books on tofu by Shurtleff and Aoyagi, and by The
Farm in Summertown, Tennessee. Noel also met people from
The Farm who visited to Ireland and tried to get soyfood
production started. They did leave a small influence and
some people in the south of Ireland still make tofu as a result
of their visit.
In 1988, in preparation for starting his own business,
Neil (who was in the Ballymun Community Enterprise
Training Program) received a grant to have a study
conducted by Christina McGowan of the Centre for
Marketing Studies, University College Dublin. Finished in
Feb. 1988 it was titled “An Analysis of the Market for SoyaBased Products” (37 pages). The results were not promising,
so he received no further funds to help start the business on a
large scale.
In about March 1990 Noel started commercial
production and sale of soyfoods. His business started by
selling okara burgers; his family and friends used the tofu.
In mid-1990, due to the success of the Okara Burgers, Neil
started making more tofu and selling it too. He now sells
these two soy products once a fortnight (every two weeks)
at the local organic food co-op. He makes 10 kg of tofu per
batch once a fortnight. He uses his home address for business
and is looking for a new location for production and possible
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expansion. The burgers, which are tasty, are sold in plain
white burger bags.
“Noel gave me two other names of small producers in
Ireland and said that many have come and gone over the
years.”
1527. Ross, Jane K.; Pusateri, D.J.; Shultz, T.D. 1990.
Dietary and hormonal evaluation of men at different risks
for prostate cancer: fiber intake, excretion, and composition,
with in vitro evidence for an association between steroid
hormones and specific fiber components. American J. of
Clinical Nutrition 51(3):365-70. March. [50 ref]
• Summary: Intake of dietary fiber and fecal fiber
excretion were investigated for 3 days among 53 Seventhday Adventist men: 18 non-vegetarians (MVs), 20
lactoovovegetarians (LOVs), and 15 vegans (Vs). The
diets and stools were analyzed for neutral detergent fiber
(NDF), hemicellulose, cellulose, lignin, and pectin. Vegans
consumed and extracted significantly more of all fiber
components than did LOVs or NVs. LOVs ate more of all
fiber components (except cellulose) than did omnivores and
excreted more NDF, hemicellulose, and cellulose. Dietary
lignin was positively correlated with testosterone binding
in the vegan group. There were significant relationships for
all groups combined between lignin and water-insoluble
binding of estrone, estradiol-17Beta, and testosterone.
Further research is needed to clarify relationships between
fiber components, steroid-hormone metabolism, and risk of
prostate cancer.
Recent evidence indicates that diets high in complex
carbohydrate and fiber but low in fat are helpful in
preventing or treating various gastrointestinal diseases,
diabetes, obesity, cardiovascular disease, and cancer.
Address: Dep. of Nutritional Sciences, Univ. of Vermont,
Burlington, VT, and the Depts. of Biochemistry and
Nutrition, School of Medicine, Loma Linda Univ., Loma
Linda, California.
1528. Krohn, Joni. 1990. Standard Industrial Classification
(SIC) Codes: SIC classification ended in about 1984; SITC
(Standard International Trade Classification) is now in use
(Interview). SoyaScan Notes. April 5. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: The Standard Industrial Classification Manual
is published by the Office of Management and Budget
(OMB), which also publishes the SIC codes. Another
related publication is The Numerical List of Manufactured
and Mineral Products, and its Alphabetic Index, both
published by the Census Bureau (within the Department of
Commerce); these documents expand the basic 4-digit SIC
codes to 7-digits to give more detail: Our industry is most
aptly characterized by 2075A = Soybean products.
0116 = Soybean farms. Any industry that starts with zero
is agricultural.

2024-071 = Mellorine and similar frozen desserts, incl.
those made with tofu.
2026-717 = Products which substitute for fluid milk
products [probably includes soymilk].
2026-718 = Other perishable dairy product substitutes
[probably includes soy yogurts & cheeses].
2035 = Pickled fruits and vegetables.
2035-234 = Other finished pickles and pickled products
[incl. mixes, relishes, peppers, onions, and mushrooms;
probably includes miso].
2035-351 = Other sauces, incl. Worcestershire, soy
sauce, horseradish, meat, vegetable, etc.
2075 = Soybean flour, grits, meal, cake, and soy oil
(unrefined).
2079 = Soybean cooking and salad oil.
2084 = Soybean fibers.
2099-955 = Tofu (Bean curd).
2099-998 = Other perishable prepared foods, sold in
bulk or packages, not frozen [probably includes tempeh].
Note: in May 1984 the “Primary SIC” code assigned
to tofu manufacturers by Dun & Bradstreet was either 2075
(Soybean Oil Mills), or 2099 (Food Preparation Nec.).
Examples of SITC numbers: Soya bean flour and other
protein substances, textured 098.09. Soya bean flour, defatted
(excl. protein concentrates) 081.31. Soya bean flour, nondefatted 223.9. Bean curd 098.09... Soya sauce 098.04.
Soybean–see soya bean 098.04. Address: Dep. of Commerce,
Bureau of the Census, Economic Surveys Div., Industry
& Commodity Classification Branch, FOB-3, Room 2744,
Washington, DC 20233;. Phone: 301-763-1935.
1529. Nordquist, Ted. 1990. Soy ice cream in Sweden and
Europe (Interview). SoyaScan Notes. May 18. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: This week Ted introduced the “absolutely besttasting soymilk-based ice cream in the world. Called Tofu
Line Glass in vanilla and chocolate flavors, it tastes like
old fashioned ice cream made from cream. The vanilla is
better than its dairy counterpart.” Four-color brochures and
labels have been printed. Ted makes the soymilk at the rate
of 4,000 liters/hour at Trensums Musteri, a juice company
located in Tingsryd, located 20 or 30 minutes miles to
the north of the southern seaside city of Karlshamn. Both
Tingsryd and Karlshamn are located in Blekinge County. Its
a very high-tech soymilk. This is the first product to come
out of Ted’s years of collaboration with Trensums. Ted buys
the soy base from Trensums and ships it by tank truck to
Winner (pronounced Vinner), one of Sweden’s largest ice
cream producers; it is a division of Karlshamn in Karlshamn.
He sells the soy base to Winner. Winner makes the ice
cream, and sells it back to Ted. It is hard-packed in 3/4 liter
octagonal cartons (each has 8 sides with the top and bottom
flat). Ted then sells the ice cream to AB Svenska Nutana, a
Seventh-day Adventist distributor and marketer in Rimbo,
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Sweden. Nutana has exclusive sales rights in Sweden. Ted is
now working on exports to Finland and Japan.
Ted and his coworkers are only interested in highvolume products. He hopes to sell in Sweden at least 400,000
liters/year of the new ice cream, made from 200,000 liters
of the liquid mix. This is 9,000 liters/week, or 30 pallets/
week. In addition, he hopes to export the product to other
Scandinavian countries and to Japan and perhaps the
continent.
It is quite surprising that, whereas there are many soy
ice creams in America, there are only 2 others in Europe.
One is made by Schoeller, which is one of Europe’s largest
ice cream producers. They bought an Alfa-Laval system
that transforms whole soybeans (using the Illinois method,
without separation of okara) into soymilk which they then
spray dry and use to make a soy ice cream. “The samples
of the ice cream and powder that they sent to Semper in
Sweden were a total catastrophe.”
Unisoy in England, run by Neil Rabheru, an Indian man,
also makes a soymilk named Unisoy Gold and a soymilk
ice cream named Maranellis Ice Supreme. They have been
out since about mid-1989. It is fortified with calcium and
vitamins to be as close as possible to dairy milk. Ted thinks
it tastes fantastic, but the ice cream doesn’t come close to
Ted’s. The owner of the company came to Sweden and
tried to sell Ted his ice cream and aseptically packed soy
base. Address: Aros Sojaprodukter, Bergsvagen 1, S-19063
Orsundsbro, Sweden. Phone: 0171-604 56.
1530. Gutfeld, Greg; Zarrow, Susan. 1990. Beyond bran:
Introducing soy fiber. Prevention (Emmaus, Pennsylvania)
42(5):12, 14. May.
• Summary: This soy fiber is not the same as soy bran; it is
probably the fiber left over from making isolated soy protein.
“Its possible virtues, according to recent studies: It may
reduce blood cholesterol in people with elevated levels, just
like oat bran and other soluble fibers. It may improve glucose
tolerance and insulin response in people with impaired
glucose tolerance (type-II diabetes). And it seems to keep the
bowel working at good speed, as wheat bran does, probably
because it contains insoluble as well as soluble fiber.”
1531. Lo, Grace S.; Cole, Thomas G. 1990. Soy cotyledon
fiber products reduce plasma lipids. Atherosclerosis 82:5967. May. [24 ref]
• Summary: “Twenty subjects were randomly assigned
to two groups... Total blood cholesterol levels and LDL
cholesterol levels were significantly lowered when the soy
fiber was a part of the diet.” Address: 1. Protein Technologies
International, Checkerboard Square, St. Louis, Missouri
63164; 2. Lipid Research Center, Dep. of Internal Medicine,
Washington Univ., St. Louis, MO 63110.
1532. Urban, Svadesha Ruediger. 1990. The history of

Tofurei Svadesha, West Germany’s first tofu manufacturer
(Interview). SoyaScan Notes. June 13. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Ruediger Urban was born in about 1940. After
3-4 years of studying photography, in about 1969, he began
working in a restaurant named Hotel Brauneberg that had
been started by his brother in the city of Traben-Trarbach
on Mosel (Moselle) River. At the restaurant he came across
a large, high quality cookbook (covered in white silk)
by Werner Fischer [or perhaps Alfred Walterspiel] titled
Meine Kuenst in Kueche und Restaurant (My Art, Kitchen,
and Restaurant) that contained 2-3 pages of information
in German about how to make tofu. He started to buy the
ingredients, but he was so overworked that he had no time to
really start experimenting with tofu.
Then he went to work in a “Macro-Shop” in
Deggendorf, in the Bavarian Forest, but he did not do
anything with tofu there. Meanwhile he sold arts and crafts at
marketplaces for several years to support himself and his two
sons.
Then, in about 1979, he started on the side to make
tofu in a little farmhouse at Winterlehen 1½, Einweging, in
the Bavarian Forest (Bayerischer Wald). He ordered a copy
of The Farm Vegetarian Cookbook, from which he learned
more about tofu. He made only one product, tofu, using
organically grown soybeans and nigari coagulant. Initially
he tried making the tofu without removing the okara, but
he soon filtered the milk to removed the okara. He made
the tofu using a gas stove, which he sometimes used in the
kitchen and sometimes moved out into the garden. The tofu
was sold under his name Svadesha (he was a disciple of
Bhagavan Sri Rajneesh) but he had no officially registered
business. On weekends his two sons, Premdeva (the elder)
and Gyandeva, helped with the tofu business. Twice a week
he produced about 30-40 kg of tofu, which he packed in
small plastic tubs, loaded into his car? and drove more
than 200 km (120 miles) into Munich. There he personally
delivered it to a handful of the new generation of natural
food stores (Biolaeden) that sold all of his tofu. These
pioneer natural foods shops included Erdgarten (the first),
and Macro-Shop on Amalienstrasse. While still in Einweging
he introduced his second product, Kraeuter Tofu (Herb Tofu),
made by mixing and mashing herbs into finished pressed tofu
to make a sort of seasoned tofu cottage cheese.
After about a year making tofu at this location, he
decided to go to India for 6 months, so he entrusted his small
business to another person while he was gone. The company
fell apart during this time. Upon his return from India,
Svadesha moved the business to Aeussere Koetzingerstr.
52a, D-8492 Fuerth im Wald, very near the Czechoslovakian
border, and farther away (about 200 km or 120 miles) from
Munich. He knew a woman friend there where he could
work and stay. This new tofu shop began operation on 1
March 1981 and, because of pressure from retailers who
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needed official invoices, he registered the company under the
name Svadesha Pflanzen-Feinkost. By mid-1982 was using
20 lb of soybeans each time to make tofu 3 times a week. In
Furth im Wald he introduced a new product, Tofu Pflanzarl,
a special kind of Bavarian meatless meatballs or “Bolleten.”
Soon he was getting more and more orders.
So in 1983 Svadesha moved his company into Munich,
his main market, and set up shop in Das Werkhaus at
Leonrodstr. 19. Alexander Nabben’s tofu shop was in the
same building, but Alexander kindly offered to stop making
tofu at that time. Svadesha changed his company’s name to
Tofurei Svadesha Naturkost Produkte. During this period,
at meetings of Germany’s various German tofu makers, the
question arose as to which company had started first. It was
clearly decided and agreed that Svadesha had been the first.
Other early companies were Alexander’s Tofu Shop (an
underground business founded by Alexander Nabben at the
Werkhaus on Leonrodstr. in Munich; started tofu production
by Jan. 1981), and Auenland Tofu und Soja Produkte
(founded by Peter Wiegand at Prien-Chiemsee; started tofu
production in March 1982). Svadesha thinks (but is not sure)
that Biogarten sold tofu made by other companies (including
Svadesha’s) but never made their own. Note that all of West
Germany’s early tofu companies started in southeastern
Germany in the area around Munich.
In Munich, Svadesha kept making improved versions
of his regular tofu, herb tofu, and tofu meatless meatballs.
He also launched a new Tofu Pastete (Tofu Spread), and
Raeucher Tofu (Smoked Tofu, in 3 flavors).
In 1985 Svadesha moved again, this time to a suburb
east of Munich near Denning, into a former butcher shop
(at Ospreussenstr. 22, D-8000 Munich 81), the company’s
present location. There the company really started to earn
money. They introduced a new type of Tofu Pflanzarl, new
Tofu Pastete (one with herbs, and one with tempeh), Tofu
Burgers, Spice Tofu, Tofu Spring Rolls, and Tofu Schnitten
(Tofu Slices) marinated in shoyu then fried, and Sauerkraut
Schnitten (Tofu slices filled with sauerkraut). He also started
selling tempeh, which was made by Byodo Naturkost.
On 1 June 1990 Svadesha sold his company for a good
price to Robert Mayer and Erhardt Schwartz. He had learned
1 year before that he had cancer of the cheeks. At that time
the company acquired a new structure and the name became
Tofurei Svadesha Naturkost Produkte GmbH. The new
owners agree with Svadesha’s philosophy and have solid
business experience, so the future looks promising. The
company’s best selling products are now, in descending order
of popularity: Plain Tofu, Tofu Pflanzarl, Smoked Tofu, Tofu
Schnitten (marinated, deep-fried slices), and Tofu Spring
Rolls.
Aside from being the first tofu company in Germany,
Svadesha feels that his other major innovations were being
the first to make smoked tofu, Tofu Pflanzarl (tofu meatless
meat balls), Herb Tofu, Tofu Schnitten, and Sauerkraut

Schnitten. Address: Home: Waldstr. 4, D-8015 Ottenhofen,
West Germany.
1533. Barnard, Neal D. 1990. The power of your plate: A
plan for better health. Summertown, Tennessee: The Book
Publishing Co. 240 p. Index. June. 23 cm. [65* ref]
• Summary: In this book 17 experts, including such eminent
medical professionals as Michael DeBakey, William Castelli,
and C. Wayne Callaway, meet on common ground with the
author concerning the benefits of a low-fat, low-cholesterol,
high-fiber diet–that is, a food program that is largely free
of meat. The subtitle on the title page reads: Eating well for
better health–17 experts tell you how!
Contents: Introduction. Part I. 1. Cholesterol, food,
and your heart. 2. Dr. Michael DeBakey: An interview. 3.
Tackling cancer. 4. New strategies in weight control. 5.
Uninvited guests: Food-borne illness. 6. Other common
health problems. 7. Foods and the mind. 8. The evolution of
the human diet. Part II. 9. Recommendations. 10. Beyond
willpower. 11. Food ideas and recipes. References.
Soy-related recipes include: Scrambled tofu (to replace
scrambled eggs, p. 215). Miso soup with wakame (p. 21617). Tofu salad (like eggless egg salad, p. 219). Tofu sour
cream (p. 231).
Dr. William Castelli of the Framingham Heart Study
notes: “We’ve never had a heart attack in Framingham in 35
years in anyone who had a cholesterol under 150.” Address:
M.D., Physicians Committee for Responsible Medicine,
Washington, DC.
1534. Soya International (Bar Harbor, Maine). 1990. Protein
Technologies International plans $50 million expansion.
April/June. p. 3.
• Summary: The expansion to the Memphis, Tennessee,
plant will add up to 50 new jobs to the company’s present
200 employee operation. The company is a leading producer
of isolated soy proteins and soy fiber products.
1535. Matsuo, Masako. 1990. Okara tenpe no seishitsu
ni oyobosu komenuka no eikyô [Effects of rice bran on
properties of “okara tempe”]. Nippon Nogeikagaku Kaishi (J.
of the Agricultural Chemical Society of Japan) 64(7):123739. July. [6 ref. Jap; eng]
• Summary: The addition of 10% rice bran to okara which
is then fermented by Rhizopus oligosporus modifies
the enzymatic activity, the vitamin content, and the
physicochemical properties of the resulting product. The
emulsifying capacity and the taste of the fermented product
are improved. The addition of rice bran also improves the
nutritive value of okara tempeh.
Okara tempeh has a texture that is harder and less elastic
than that of white bread. The capacity for water retention
and the absorbability of oil, and the emulsifying properties
are greater than those of wheat flour. The antioxidant activity
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is equivalent to that of soybean miso. Address: Lab. of
Chemistry, Faculty of General Education, Gifu Women’s
Univ., Taromaru, Gifu 501-25, Japan.
1536. Matsuo, Masako. 1990. Okara tenpe [Suitability
of “okara tempe” as a foodstuff]. Nippon Nogeikagaku
Kaishi (J. of the Agricultural Chemical Society of Japan)
64(7):1235-36. July. [2 ref. Jap; eng]
Address: Lab. of Chemistry, Faculty of General Education,
Gifu Women’s Univ., Taromaru, Gifu 501-25, Japan.
1537. Chen, Wenhua. 1990. Recent observations on the
origin of doufu (Abstract). Paper presented at the Sixth
International Conference on the History of Science in China.
3 p. abstract. Held 2-6 Aug. 1990 at Robinson College,
Cambridge, England. [8 ref. Eng]
• Summary: “The origin of doufu [tofu] is one of the key
issues in the history of food science and nutrition in China.
During the Sung dynasty [A.D. 960-1127], the famous
philosopher Zhu Xi (Chu Hsi) stated that it was invented by
the Prince of Huainan, Liu An, of the Western Han. Since
then this view has been accepted by most scholars, including
the eminent naturalist, Li Shizhen [Li Shih-chen, compiler of
the Pen-ts’ao kang-mu, 1596], of the Ming dynasty.
“It was not until the second half of the present century
that doubts were raised about the validity of this view. In
the 1950s the Chinese historian of chemistry, Yuan Hanqing
(Yüan Han-ch’ing), made a thorough examination of the
literature and found no mention of doufu in any of the
pre-Tang works [The T’ang dynasty was A.D. 618-906].
Indeed the earliest written record on doufu was in the
pharmacopoeia Bencao Yanyi (Pên Ts’ao Yen I) of Kou
Zongshi (K’ou Tsung-shih; ca. +1116) of the Sung dynasty.
He therefore concluded that doufu was first made during
the Five-Dynasties period [907-960]. In the 1960s the
Japanese historian of food science, Shinoda Osamu, did find
a reference to doufu in the Qing Yilu of Tao Gu [Ch’ing i
lu “Anecdotes, Simple and Exotic,” by T’ao Ku], a FiveDynasties work, and so he declared that doufu was invented
during the middle of the Tang era. As a result, the traditional
view that doufu was made during the Han dynasty lost
favour among most scholars in China and abroad in the last
two decades.
“Yet, the issue is by no means resolved. Recently, a most
interesting kitchen scene was discovered on a mural incised
on a stone slab in Han Tomb No. 1, at Da-hu-ting, Mixian,
Henan province (W.-G. Ta-hu-t’ing, Mi-hsien, Honan
province). An illustration shows this mural, which depicts
five steps:
(1) Two persons standing behind a waist high vat with
convex sides. Each person in this and other parts of mural
appears to be wearing a cap and robes. Note: Soybeans might
well be soaking in water in this vat.
(2) One person with a ladle in his right hand, moving

it toward a hand-turned stone mill mounted atop a second
vat with vertical sides. The ladle surely contains soaked
soybeans and perhaps a little water.
(3) Two men are bending over a third vat having sides
that taper in toward the bottom. Each is holding one side of a
filtering cloth. A small ladle rests on the near top edge of the
vat. A mysterious third person stands to the left, with his left
hand outstretched toward the vat. Between him and the vat is
upright stand of no known function.
(4) A person appears to be stirring the contents of a
smaller vat. Behind this vat, on the floor, is a vessel in the
shape of a kerosene lamp glass. It may contain the tofu
coagulant. (5) A large forming box on legs has its top being
pressed down by a lever press weighted by an object at the
far end. A liquid (whey) is flowing out into an upright vessel
on the floor.
Note: For a photograph of the actual mural and a
detailed discussion of the problems presented by this mural,
see H.T. Huang 2000, p. 304-09.
Part of the scene clearly depicts the preparation of
doufu, suggesting that it was already a common food article
during the Eastern Han [also called Later Han dynasty, A.D.
25-220], and that the traditional view of its having been
invented in the Western Han period [or Former Han, 206
B.C. to 8 A.D.] may well be correct.”
Note 1. Henan [Honan in Wade-Giles transliteration]
Province is in north China. The Yellow River runs through its
northern part. Just south of the river is the city of Luoyang.
In early China it was successively the capital of the Eastern/
Later Han, Chin, Northern Wei, and Sui dynasties. It was
also the east capital under the T’ang dynasty and the west
capital under the Sung dynasty. Also in Honan Province,
about 120 miles east of Luoyang, is the city of K’ai-feng,
one of the most historical cities of China, and capital of the
empire during the Five-Dynasties period.
Note 2. Letter from then talk with H.T. Huang, PhD,
expert on the history of Chinese food and agriculture. 1991.
Jan. 25. The tomb in which the mural appears is located
at the village of Ta-hu-t’ing, 6 km (3.7 miles) east of the
county seat Mi-hsien, which lies about 40 km southwest
of Zhengzhou (Chengchou), the capital of Honan. It is not
far from Luoyang. A report on the excavation of this tomb
(including several illustrations {line drawings} the murals)
was published by Ang Ching-huai and Wang Yü-kang in
Wen Wu 10:49-62 (1972), but the scene of tofu making is not
mentioned.
The traditional Chinese tofu process involves six steps:
1. Soaking the soybeans. 2. Grinding the beans in water.
3. Filtering the slurry to separate the soymilk from the soy
fiber residue (okara). 4. Cooking the soymilk. 5. Coagulating
the soymilk. 6. Pressing the curds. The tomb mural clearly
depicts 5 of these steps, but omits step 4, cooking the
soymilk. Chen thinks the reason it was omitted is because it
was such a common operation that the artist did not think it
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necessary to depict it. This is also the usual argument given
to explain why the old Food Canons of China never bothered
to give a recipe for cooking rice.
Dr. Huang continues: “But I wonder whether the real
reason might simply be that when tofu was first prepared
in the Han dynasty, step 4, cooking the soymilk, was not
part of the process. The culinary attendants may not have
known that cooking the soymilk before coagulation would
have enhanced the consistency of the process and the
quality of the product. Without step 4, the milk would have
taken a long time to coagulate and the product would have
retained much of the beany flavor resident in the raw milk.
As a result, neither the process nor the product would have
gained wide acceptance through the ensuing centuries.
Toufu remained a culinary curiosity until the late T’ang
dynasty (A.D. 618-906) when someone discovered that toufu
of superior quality could be made easily and consistently
by first cooking the soymilk before coagulation. Thus it
becomes critical to know whether one can actually make
toufu without first cooking the soymilk, and if one can,
whether the product is of acceptable quality.”
Concerning the mural: There are two tracings of this
mural showing tofu making. The first was made shortly
after the tomb was discovered, but it was never published.
The second is said to be of better quality than the first. Chen
Wenhua has some photographs of the mural which are,
however, marred by the presence of a wire screen erected by
the authorities to protect the surface from damage by visitors.
Note 1. Accompanying this English abstract is the
complete 11-page text of the article in Chinese, with a
line drawing of the mural at the end. Preceding the 3-page
English abstract was a shorter 1-page abstract on the same
subject titled “The origin of doufu–When was it first
made?” Note 2. Letter from H.T. Huang. 1996. Sept. 29.
The paper cited above was later published in Nongye Kaogu
(Agricultural Archaeology) 1991, No. 1, p. 245-48. Address:
Jiangxi Provincial Academy of Social Sciences, 69 Nanjing
Road West, Nanchang, Jiangxi, China.
1538. Duke, James A. 1990. An herb a day: Soybean (and
Apios). Business of Herbs (The) 8(3):8-9. July/Aug.
• Summary: The soybean is an annual culinary herb with
medicinal uses, in part because it contains steroids. “Dr. Sam
Sun, University of Hawaii, is attempting to incorporate a
high-methionine gene from the Amazonian brazilnut into the
Chinese soybean... Methionine supplementation costs the
American poultry industry some $100 million dollars a year,
much of which could be saved if a new breed of soybeans
already contained that methionine...
“Many legumes, such as guar, peanut and soybean
are assuming more importance to the health food industry
because of their high soluble fiber content, high protein
levels and goodly quantities of choline, lecithin and
tocopherols, not to mention Bowman-Birk inhibitors,

galactomannans and sitosterol. Many of today’s sterols, made
from natural soybean sterols, come as a byproduct of the soy
meal industry... Soybeans also ‘have marked hypoglycaemic
[lowering the blood sugar] and hypocholesterolemic
[lowering cholesterol] effect[s]’ (Medicinal Plants of
India).” Address: USDA/ARS Beltsville, Maryland.
1539. East (The–Higashi). 1990. The history of tofu.
26(2):25-31. July/Aug.
• Summary: This article appears is the section of the
magazine titled “The Taste of Japan.” Contents: Introduction.
The transformation to tofu, The birth of tofu. The
popularization of tofu. Transformation of tofu [by further
processing]. Tofu dressed up. Tofu coming to Japan from
overseas.
Fermented tofu is common in China, but rare in Japan.
“Fermented tofu, furu in Chinese, can be regarded as a
cheese made from tofu.” In Japan, fermented tofu is found
only “in Okinawa prefecture, which because of its proximity
to China, developed a unique culture under Chinese
influence. “The Japanese word for fermented tofu is ‘tôfuyo’
[tofuyo].
Some dishes are made from the byproducts of tofu
manufacture. “One byproduct from which dishes are made is
okara, the dregs extracted from tônyû” [soymilk].
1540. Product Name: Soya Nova Soya Sage Rolls.
Manufacturer’s Name: Soya Nova Tofu Shop.
Manufacturer’s Address: R.R. #2 Rourke Road, C-28,
Ganges, Saltspring Island, BC, V0S 1E0, Canada. Phone:
604-537-9651.
Date of Introduction: 1990. September.
Ingredients: Incl. okara, tofu, brown rice, fresh onions,
garlic, carrots, chili peppers (seasonal), olive oil, safflower
oil, herbs and spices.
How Stored: Refrigerated.
New Product–Documentation: Letter from Greg Lundh of
Silverking Soya Foods in Nelson, BC, Canada. 1990. Dec.
14. Soya Nova Tofu Shop introduced this product in Sept.
1990. Labels are not yet available.
Talk with Debbie Lauzon. 1990. Dec. 28. “I now have
a really cute little cottage industry. I met a master pastry
chef from France named Pascal Pellerin. He worked at
Tassajara in California for a while. When I saw that he was
unemployed I put him at work in the tofu shop. We came up
with some really nice Soyasage Rolls... They use okara and
are made in French puff pastry and can be sold frozen. Just
bake and serve. The inside has okara, tofu, brown rice, olive
oil, herbs, spices, etc.”
Leaflet sent by Deborah Lauzon. 1991. Feb. 6. “Soya
Nova Tofu Shop.” Describes the rolls and lists ingredients.
1541. American Soybean Assoc.; Archer Daniels Midland
Co. 1990. One in a billion: The world of soybeans (Color
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videotape). P.O. Box 27300, St. Louis, MO 63141; 4666
Faries Parkway, Decatur, IL 62525. 14:13 minutes.
• Summary: Contents: 1. History: Photos show William
Morse and Henry Ford. 2. Production: It grew from 9 million
bushels in 1929, to 91 million in 1939, to 2,000 million
today. 61% of today’s crop is crushed to yield soy oil and
soybean meal, 34% is exported as whole soybeans, and 5% is
used for planting, animal food, and other uses. 3. Processing:
Shows the ADM crushing plant at Decatur, Illinois, which
can convert 170 truckloads/day of soybeans into oil and
meal. The crushing process is shown. “Oil is drawn from the
crushed beans by using a special solvent.” Crushing yields
oil and meal.
4. Health and economic benefits: States that “clearly the
most important source of energy known to man is protein,
the energy that fuels basic human existence. Soybeans are the
most efficient and abundant source of protein in the world.”
This soy protein is used mainly to produce animal products,
but it can also be used directly in foods. “Soy flours are also
popular in developing countries because pound for pound
they contain twice as much protein as cheese, three times
the protein of meat and fish, and four times the protein of
eggs. Soybeans are also the highest natural source of dietary
fiber.” John W. Erdman discusses the health benefits of soy
protein isolate. “Soybeans are good for the environment
and help preserve precious natural resources. No other food
produces more edible protein per acre than soybeans. As
a comparison, cattle, which graze on land unsuitable for
soybean production, can produce 58 lb of edible protein per
acre, while soybeans furnish 584 lb of edible protein from a
single acre. Emphasis is placed on the health benefits of soy
oil and the problems of cholesterol and saturated fats; the rest
of the video is basically a promotion for soy oil. 5. The Soy
Mark: Used to identify “SoyOil” to an increasingly health
conscious public. 6. Industrial uses: Soy oil has been used
in printing inks since 1987, and is also used to control grain
dust. It can also make feed more palatable, digestible, and
nutritious for the animals they feed, In fact, research shows,
as a dietary supplement, each percent of soybean oil added
to a hog’s diet will result in a 1% improvement in daily gain
and a 2% improvement in feed efficiency.” 7. Environmental
benefits: Especially from replacing the volatile organic
petroleum compounds in printing inks with soy oil. 8. The
Soy Seal: Used to identify industrial products containing soy
oil.
This video is directed at teachers, community groups,
and consumers who may not be familiar with the soybean
industry. Address: St. Louis, Missouri; Decatur, Illinois.
Phone: 314-576-1770.
1542. Product Name: Soya Burgers, Soy Milk [Chocolate,
Cardamom, Vanilla, or Plain].
Manufacturer’s Name: Lisa Camps.
Manufacturer’s Address: 1694 Ouneachem Baht, Anjuna

Bardez, Goa, India 403-507. Phone: 0091-0832-2273648.
Date of Introduction: 1990. October.
Ingredients: Soya Burgers: Okara, potato to bind, onion,
garlic, capsicum; breaded with bread crumbs then deep fried
in olive oil. Served with Cole Slaw and Hummus.
Wt/Vol., Packaging, Price: Burgers: Served on a plate to
eat on site or take away in waxed paper. Price: 50/- rupees.
Soya milk: Packed in 250 ml milk grade biodegradable bags,
sealed with a machine, served with a straw–poked a hole in
the bag. Price: 10/- rupees.
New Product–Documentation: Letter (e-mail) from Lisa
Camps of Goa. 2005. May 15-17. These products were
introduced in about 1990. In 1989-90. Lisa decided to
settle in Goa. She ran a lingerie business and also sold soya
burgers, hummus brown bread, and 4 flavors of soy milk
every Wednesday in the Anjuna Flea Market, where she had
a food stall; she made these in her home kitchen at 1694
Ouneachem Baht, Anjuna Bardez, Goa, India 403-507.
Letter (e-mail) from Lisa Camps. 2005. July 16. Lisa is
not aware of anyone who sold soya burgers or soy milk in
Goa before she did. These products were introduced in Oct.
1990; the season in Goa starts in October and ends in April.
The business had no name at that time; it was just a nameless
stall in the local market.
*
1543. Product Name: Moonbean Tempeh (Most Types Use
Soybeans as the Main Ingredient) [Peanut-Soy, Okara-Soy,
Sunflower-Soy, and Peanut Sesame [No Soy]].
Manufacturer’s Name: Leo Risin’ Foods.
Manufacturer’s Address: c/o Pywacket’s Cafe, 10 East 9th
St., Lawrence, KS 66044.
Date of Introduction: 1990. November.
Ingredients: Hand-split black soybeans, hand-split organic
yellow soybeans, a pure Rhizopus oligosporus culture,
umeboshi vinegar.
How Stored: Refrigerated.
New Product–Documentation: Talk with Clayton
McHenry, founder and owner of Leo Risin’ Foods. 1994.
Feb. 21. He started making tempeh in Nov. 1990. Letter
and Labels sent by Clayton McHenry. 1994. Feb. 22. From
Nov. 1990 until Dec. 1991 he used the kitchen at Pywacket’s
Cafe (10 East 9th St., Lawrence, Kansas 66044) at night
to produce dozens of varieties of tempeh, which were sold
as “Moonbean Tempeh” to the Cafe and to the Community
Mercantile (a co-op grocery store in Lawrence). Four
varieties of tempeh were introduced in November and
December of 1990: The three soy-based varieties shown
above plus a peanut-sesame tempeh which contained no soy.
Talk with Clayton McHenry. 1994. March 7. Followed
by a letter. In 1988 Clayton was introduced to tempeh by
a friend who used it in spaghetti sauce. Clayton was just
becoming a vegetarian and was studying modern religious
movements at the University of Kansas at the time; he
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learned of The Farm (in Summertown, Tennessee) and their
connection with tempeh, ordered a tempeh kit from them,
made it following instructions in the kit and in one of the
Farm’s books, ate it, and was hooked. He was intrigued
by this beneficial culture, the low cost of making tempeh
for himself and his friends, and the self-satisfaction he felt
when making tempeh. Also in 1988 Clayton began reading
and collecting books by Shurtleff and Aoyagi–he first came
across them in the library of the student housing co-op in
which he lived. Semi-macrobiotic friends and other research
fueled the fire.
1544. Willett, Walter C.; Stampfer, M.J.; Colditz, G.A.;
Rosner, B.A.; Speizer, F.E. 1990. Relation of meat, fat, and
fiber intake to the risk of colon cancer in a prospective study
among women. New England J. of Medicine 323(24):166472. Dec. 13. [84 ref]
• Summary: In what is described as the largest study of
Western diets and colon cancer ever undertaken, it was found
that the more red meat and animal fat people consume, the
more likely they are to develop this deadly form of cancer.
The study shows that women who eat red meat every day are
two and one half times more likely to develop colon cancer
than women who eat it less than once a month. In short, a
high intake of animal fat increases the risk of colon cancer.
The six-year study involved 88,751 nurses, ages 34-59
years. Colon cancer is the second most common fatal cancer
in the United States. Some 110,000 Americans develop
colon cancer each year, and approximately 53,000 die of it.
Address: Channing Lab., Dep. of Medicine, Harvard Medical
School and Brigham and Women’s Hospital, Boston,
Massachusetts.
1545. Dacosta, Yves. 1990. Lait de soja et tofu [Soymilk
and tofu]. APRIA/CDIUPA, 1 avenue des Olympiades,
91300 Massy, France. 102 p. Dec. No index. 30 cm. Series:
Actualités Scientifiques et Techniques en Industries AgroAlimentaires. No. 45. [85 ref. Fre]
• Summary: Contents: Preliminary remarks. 1. Production
of soymilk and tofu: Principles of production, the soybeans,
cleaning/washing, soaking, grinding, cooking the slurry
(bouillie), extraction of the soymilk, coagulation, separation
of curds and whey, pressing the curds, removal of the tofu
from the mold, cutting and packing the tofu, the need for
water in a tofu ship, variations in production, storage and
preservation of soymilk and tofu after their production, yuba,
production of tofu from seeds other than soybeans.
2. Applications/uses of soymilk and tofu: Products:
Soymilk and soymilk products (soymilk, sweetened soy
beverages, dairylike soymilks, soy-based infant formulas,
powdered soymilk, concentrated soymilks, soymilk mixed
with other animal or vegetable milks, soy ice creams and
frozen desserts, fermented soymilk products such as soy
yogurt, various soymilk desserts [such as custards], sauces,

dressings, and mayonnaises made from soymilk), tofu and
tofu products (smoked tofu, fried tofu [tofu frit], marinated
tofu, fermented tofu, breaded tofu, tofu mayonnaise and
sauces, tofu spreads for bread, tofu sausages, pâtés, or
biscuits/pancakes [galettes], tofu quenelles, quiches, fritters,
raviolis, pizzas, mixed salads, prepared dishes (plats
cuisinés), or sandwiches, tofu cakes, cheesecakes, or tarts,
tofu desserts, ice creams, or chocolate bars), preparations
based on okara (sausages, pâtés, croquettes, burgers, special
breads or biscuits), the nutritional arguments for soymilk
and tofu (rich in proteins, lipids, absence of cholesterol and
lactose, low in sodium, an excellent ingredient in “light
foods” [aliments allegés]).
3. A quick look at the major enterprises making and or
selling soymilk, tofu, or their products in selected countries:
France (Cacoja, Innoval, Soy [Société Soy], Sojadoc,
Triballat, Celia, Celnat, Lima-Andiran, Maho Distribution,
France-Proteines-Services), Great Britain (Plamil Foods
Ltd., Itona Products Ltd., Soya Health Foods Ltd., British
Arkady Co. Ltd. [subsidiary of ADM; incl. Haldane Foods
Ltd., Regular Tofu Co., Tofeata Tofu], Granose Foods Ltd.,
Cauldron Foods, Dragon and Phoenix, Paul Jones (Tofu
Shop), Full of Beans Soyfoods, Birchwood Health Products,
White Waves, The Bean Machine Co-op Ltd., St. Ivel,
St. Giles Foods Ltd., Yu’s Tofu Shop, Tousoy Ltd., Allied
Foods Ice Cream Co., Nexus Foods, Vegetarian Feasts,
Unisoy Milk and By-Products Ltd.), Germany (DE-VAU-GE
Gesundkostwerk GmbH, Soyastern Naturkost GmbH, NuxoWerke Rothfritz), Netherlands (Heuschen-Schrouff, Linn
Oriental Products, Solnuts B.V., Manna Natuurvoeding),
Belgium (Alpro, Jonathan P.V.B.A., Lima Foods, De Hobbit,
Seven Arrows), Switzerland (Conserves Estavayer S.A.,
Soyana, Galactina), Sweden (Trensums Musteri, Aros
Sojaprodukter), Italy (Crivellaro), Spain (Zuaitzo), USA,
Japan, Hong Kong, Taiwan, Singapore. Bibliography.
Note: A great deal of the information in this report
is taken, without permission or adequate citation, from
books published by the Soyfoods Center in California. The
statistics and dates given for the European, American, and
Asian markets are taken almost completely from Soyfoods
Center books. In some cases where the author relied on these
books published more than 2 years ago, the information is
presented as if it were current, whereas it is actually out of
date and no longer correct. Dacosta’s book, which might
be called a “review of the literature,” contains little or no
new information. However his bibliography, based largely
on a search of the CDIUPA database, with some original
references, is quite good.
APRIA stands for Association pour la Promotion
Industrie Agricole. APRIA administers CDIUPA. Address:
Conseiller d’Entreprises, France: 47, rue Guersant–7015
Paris, France.
1546. DeSilver, Drew. 1990. Vegetarians under the
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microscope: Medical research 1974-1990. Vegetarian Times.
Dec. p. 50-51, 54-58, 60, 94-95. No. 160. [7 ref]
• Summary: “Medical science tended to scorn the vegetarian
diet in the early 1970s. Now the picture is quite different.”
The MEDLINE database contained only 20 documents
on vegetarianism from the year 1974. Between 1974 and
1976 it contained only 56 vegetarian related documents,
whereas from 1988 through Aug. 1990 there were 162.
“The tone of the research has also changed for the better.
From something between alarm and scorn, the medical
establishment’s attitude toward vegetarianism has progressed
through cautious, grudging acceptance to actual support.
Sixteen years ago, no respectable researcher could have
referred to humans as ‘basically a vegetarian species’
without being challenged, if not ridiculed, by the bulk of the
medical community. Yet when Cornell University nutritional
biochemist T. Colin Campbell, co-principal researcher of the
massive China Health Project, made that statement earlier
this year (adding that ‘animal foods, in general, are not really
helpful and we need to get away from eating them’), he
was merely confirming what more than a decade of studies
had collectively proven. And his statements, rather than
being scorned as the words of a crank, were headlined in
newspapers across the land.
“At first, vegetarian research was primarily aimed at
trying to establish whether meatless diets were (or even
could be) nutritionally adequate. But as this conclusion
became more and more apparent, the focus shifted to
delineating the health effects of a meat-free diet.”
There are sidebars on: (1) Physicians who doctored their
diet: Dr. John McDougall (who suffered a stroke in his early
‘20s) and Dr. Michael Klaper, both of whom are vegans.
(2) Registered dietitian Suzanne Havala, who wrote the
milestone position paper on vegetarianism published by the
American Dietetic Assoc. (3) T. Colin Campbell a nutritional
biochemist at Cornell University, who is one of the principal
researchers leading the monumental China Health Project.
Campbell was so impressed by the results of his study that
he’s working on a book about the history of vegetarianism
and why a meatless diet has been opposed by the scientific
community for so many years. Because of Campbell, that
opposition is losing credibility. (4) Dean Ornish, head of the
Preventive Medicine Research Inst. in Sausalito, California
and a faculty member at the Univ. of California at San
Francisco. He has shown that a change in diet and lifestyle
can clear fat-clogged arteries.
After discussing important research articles favoring
a vegetarian diet, the article summarizes the latest views
on major diseases from research labs: Heart disease and
coronary artery disease, colorectal cancer, breast cancer,
other cancers, diabetes, osteoporosis, obesity, and anemia.
Concerning diabetes: “For decades, doctors
recommended that diabetics eat a high-fat, low-carbohydrate
and low-fiber diet in the belief that such a diet would help

keep blood-sugar levels constant. Even though research
dating back to the 1930s demonstrated that this advice
was unsound, the conventional wisdom has changed only
recently. Today, the standard recommendation for diabetics is
to eat a high-carbohydrate, low-fat diet.”
“These studies, of course, are just a smattering of all
the vegetarian research that’s been done in the last 16 years.
Even so, the direction is clear. Charting the connections
between diet and cancer is one of the hottest areas of
medical research. Because of this new emphasis, the view
of vegetarianism has changed. Instead of being considered
eccentric at best and dangerous at worst, eating a plant-based
diet is now regarded by many medical experts–mainstream
medical experts...–as near-ideal for maintaining human
health.”
1547. Shurtleff, William; Aoyagi, Akiko. 1990. Tofu &
soymilk production. 2nd ed. Lafayette, California: Soyfoods
Center. 336 p. Illust. by Akiko Aoyagi Shurtleff. Index. Dec.
11. 28 cm. [223 ref]
• Summary: Contains many new advertisements, plus
changes on the copyright page, on page 14 (Soyfoods
Association in now located at Bar Harbor, Maine), and
rear cover of both paperback and hardcover editions (new
ISBN for each). Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.
1548. Engel, G. 1990. Vergleich von Quark mit
Sojaprodukten: Herstellung, Mikroflora, Zusammensetzung,
Sensork [Comparison of quark with soy products:
Production, microflora, composition, and organoleptic
properties]. Deutsche Milchwirtschaft 41(38):1272-75. 7
tables. Also published in Kieler Milchtage, 1990. [24 ref.
Ger]*
• Summary: Compares the quality and nutritive value of
cow’s milk and soymilk, and discusses criteria for evaluating
the chemical, microbiological, and organoleptic quality of
tofu, okara, miso, tempeh, sufu, and other soyfoods. Address:
Bundesanstalt Milchforschung, Inst. Mikrobiologie, Kiel,
Germany.
1549. Product Name: Mandarin Soyfoods Garden Patties
[Bar-B-Que, Cajun, and Teriyaki].
Manufacturer’s Name: Mandarin Enterprises Ltd.
Manufacturer’s Address: 11031 Bridgeport Rd. #107,
Richmond, BC, V6X 3A2, Canada.
Date of Introduction: 1990.
Ingredients: Bar-B-Que: Tofu (organically grown soybeans,
water, magnesium chloride [purified nigari]), brown rice,
soybean fibre [probably okara], soy grits, brown rice flour,
fresh onions, fresh carrots, fresh celery, fresh green peppers,
crushed tomatoes, sesame seeds, rice syrup solids, sea salt,
spices, tomato powder, powdered fruit solids, sunflower oil,
smoke and spice extracts, natural flavor, spinach powder.
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Wt/Vol., Packaging, Price: 2 patties. 170 gm (6 oz).
Pinched ends box.
How Stored: Refrigerated or frozen.
Nutrition: Per 100 gm.: Calories 255, protein 10.3 gm,
carbohydrates 27 gm, fat 6.0 gm (polyunsaturates 3.7 gm,
monounsaturates 1.1 gm, saturates 0.6 gm, cholesterol 0 mg),
dietary fiber 2.2 gm, sodium 1050 mg, potassium 425 mg.
New Product–Documentation: This is the line extension
of 3 products launched in 1989. Talk with Gerry Blanchard
of Natural Promotions, Vancouver, BC, Canada. 1992. Jan.
22. His company developed the packages / labels for these
products. Mandarin now has 10-11 distributors in the USA.
Six flavors are now available.
Label for Bar-B-Que sent by Gerry Blanchard. 1992.
Jan. 22. 7 by 5.5 inches. Paperboard sleeve. Red, brown, and
dark green on tan and light green. Illustration of a tofu burger
with trimmings between buns, surrounded by a tomato, green
pepper, celery stalk, and sliced onion. Silhouette of a cowboy
riding a horse and swinging a lasso. “Ready in 3 minutes.
Prepared with tofu, savoury herbs & vegetables. Cholesterol
free. Microwaveable. Heat and serve.” Called “Pâtés
Jardinières” in French.
Two leaflets for all 6 Mandarin patties also sent. One
shows a huge illustration of a burger with the 6 packages
below it. The other shows the six packages lined up in a
typical produce case. On the back is a list of ingredients and
nutritional composition for each flavor.
Ad in Vegetarian Times. 1992. April. “Mandarin Soy
Foods. Since 1976 we have been committed to producing
the finest in great tasting soyfoods. For a free copy of our
newsletter “Soy News,” just circle our number below.”
1550. Anderson, James W.; Siesel, Amy E. 1990.
Hypocholesterolemic effects of oat products. In: Ivan
Furda and Charles J. Brine, eds. 1990. New Developments
in Dietary Fiber: Physiological, Physicochemical, and
Analytical Aspects. New York and London: Plenum Press.
xii + 325 p. See p. 17-36. [18 ref]
• Summary: “The cholesterol-lowering effects of oat
products were recognized over a quarter of a century ago.
With the possible exception of beans, oat bran lowers serum
cholesterol in humans more than any other food.” Oat
products are rich in a gum, beta-glucan, that appears to be the
major cholesterol-lowering component in the oat groat. Note:
This publication helped to popularize the use of oat bran to
lower blood cholesterol levels. Address: Metabolic Research
Group, Veterans Administration Medical Center, Univ. of
Kentucky College of Medicine, Lexington, Kentucky.
1551. British Nutrition Foundation Task Force on Complex
Carbohydates in Foods. 1990. Complex carbohydrates in
foods: Report of the British Nutrition Foundation’s task
force. London: Chapman and Hall. 165 p. 30 cm. [508* ref]
• Summary: “Complex carbohydrates, defined as starches

plus non-starch polysaccharides, rather than ‘fibre’, was
chosen as the title and subject for the Report for various
reasons: (1) The US Senate Select Committee on Nutrition
and Human Needs (1977) had concluded that the intake of
complex carbohydrates should be increased as one of its
Nutritional Goals. (2) The DHSS Committee on Medical
Aspects of Food Policy (1984) had recommended that a
reduction in total fat in the diet could be achieved by an
increased consumption of ‘fibre-rich’ carbohydrates (e.g.,
bread, cereals, fruit, vegetables)... (p. 1).
“The popular term, dietary ‘fibre’, previously defined as
‘any substance of plant origin which is undigested by human
alimentary enzymes’ (Trowell et al. 1972), has been avoided
as far as possible in the Report” (p. 2).
Brief history to 1985: “The value of ‘fibre’ in the diet
was even recognised by the Greeks. Hippocrates, in the
fourth century B.C., commented ‘To the human body it
makes a great difference whether the bread be made of fine
flour or coarse, whether of the wheat with the bran or the
wheat without the bran.’
“In the nineteenth century, [Sylvester] Graham and
[John Harvey] Kellogg in the United States and Allinson in
Britain, tried to draw attention to the importance of ‘fibre’ in
the diet, all with limited success.
“Modern interest in carbohydrates and health began with
Surgeon Captain Cleave’s exposition of ‘The Saccharine
Disease.’ Under this title, Cleave (1966) brought together
a variety of conditions characteristic of the Western World
which he thought were due to consumption of refined
carbohydrates. This hypothesis was then developed by
Burkitt and Trowell (1975) who suggested that it was the
diets of Africans which protected them from most of the
chronic non-infective diseases characteristic of Western
culture. They suggested that many Western diseases were
due to lack of ‘fibre’ in the diet rather than to the direct illeffects of refined or ‘fibre’-depleted foods. At about the same
time, Painter (1975) presented his evidence that diverticular
disease could be successfully treated with bran. A full
account of the contribution of the contribution made by the
early ‘pioneers’ of the ‘fibre’ hypothesis has been given by
Trowell (1985).” Address: London.
1552. Furda, Ivan; Brine, Charles J. eds. 1990.
New developments in dietary fiber: Physiological,
physicochemical, and analytical aspects. New York and
London: Plenum Press. xii + 325 p.
• Summary: These are the Proceedings of the Agricultural
and Food Chemistry Division Symposium on Dietary
Fiber–New Developments: Physiological Effects and
Physicochemical Properties, held 9-14 April 1989, in Dallas,
Texas, in conjunction with the 197th American Chemical
Society National Meeting. Address: 1. General Mills, Inc.,
Minneapolis, Minnesota; 2. FMC Corporation, Princeton,
New Jersey.
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1553. 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.
1554. Leeds, Anthony R. ed. 1990. Dietary fibre
perspectives: reviews and bibliography 2. London: John
Libbey. viii + 299 p. 25 cm. Bibliographical editor Victoria J.
Burley. Foreword by Denis P. Burkitt. [300+* ref]
• Summary: Contents: Foreword by D.P. Burkitt (Obituary
of The Rev. Dr. Hugh Trowell, O.B.E., M.D., F.R.C.P., 19041989). The authors and editors. Introduction, by Anthony R.
Leeds.
Reviews: 1. Dietary fibre and starch: definition,
classification, and measurement. 2. Fibre intake in
prehistoric times. 3. Fibre and peptic ulcer. 4. Fibre and
small intestinal function. 5. Dietary fibre and female
reproductive physiology. 6. Dietary fibre in the management
of overweight–an update. 7. Guar gum and hyperlipidaemia.
Bibliography: Dietary fibre in human nutrition: a
bibliography for 1983-1986.
Indices. General index. Address: King’s College,
London.
1555. Lo, Grace S. 1990. Physiological effects and physicochemical properties of soy cotyledon fiber. In: Ivan Furda
and Charles J. Brine, eds. 1990. New Developments
in Dietary Fiber: Physiological, Physicochemical, and
Analytical Aspects. New York and London: Plenum Press.
xii + 325 p. See p. 49-66. [21 ref]
• Summary: Soy cotyledon fiber (such as Fibrim) is derived
from dehulled, defatted soybean cotyledons. It is a byproduct of the manufacture of isolated soy proteins. “This
fiber tends to react physically as an insoluble fiber, and
yet it has many physiological soluble fiber properties.”
It is a common misconception that soluble and insoluble
dietary fiber values can be calculated by analytical assays.
Fermentation occurring in the large intestine makes the
picture much more complex. Address: Protein Technologies
International, Checkerboard Square, St. Louis, Missouri
63164.
1556. Fowler Brothers. 1991. Catalog: January 1991. P.O.
Box 2324, San Rafael, CA 94912. 79 p. 28 cm.
• Summary: The company is a “distributor of natural foods.”
The following makers, distributors, and brands of soyfood
products are listed: I. Bulk Products: Miso (American Miso,
8 products), Soy foods (Turtle Island tempeh and Soy Deli

tofu burger). Soy Sauce & tamari (San-J domestic shoyu
and tamari, Westbrae Johsen shoyu), Tofu (Quong Hop, 6
products).
II. Packaged products: Ah Soy (Westbrae, 7 soy drinks),
Eden Foods (Edensoy, 6 soy drinks), Pacific Soyfoods (6
types of soysage), Pacific Tempeh (4 products), Quong Hop
(11 soymilk and 4 tofu products), San-J (tamari crackers, 14
soy sauce & tamari products), Soy Deli (Quong Hop, 5 soy
foods, 8 vacuum pack tofu), Sweet Earth (3 vegeburgers),
Turtle Island (10 tempeh products), Vitasoy (7 soy drinks),
Westbrae (2 instant miso soups, 14 soy drinks, 14 types
of soy sauce and tamari). Address: San Rafael, California.
Phone: 415-459-3406.
1557. Product Name: Moonbean Tempeh (Most Types
Use Soybeans as the Main Ingredient) [Black Soybean,
Okara, Almond and Sesame, Garbanzo and Toasted Sesame,
Shiitake Mushroom, Hot and Spicy, Amaranth & Black
Pepper].
Manufacturer’s Name: Leo Risin’ Foods.
Manufacturer’s Address: c/o Pywacket’s Cafe, 10 East 9th
St., Lawrence, KS 66044.
Date of Introduction: 1991. January.
Ingredients: Black soybean (1991): Hand-split black
soybeans, hand-split organic yellow soybeans, a pure
Rhizopus oligosporus culture, umeboshi vinegar.
How Stored: Frozen.
New Product–Documentation: Talk with Clayton
McHenry, founder and owner of Leo Risin’ Foods. 1994.
Feb. 21. He started making Tempeh in Nov. 1990. Letter
and Labels sent by Clayton McHenry. 1994. Feb. 22. From
Nov. 1990 until Dec. 1991 he used the kitchen at Pywacket’s
Cafe (10 East 9th St., Lawrence, Kansas 66044) at night
to produce dozens of varieties of tempeh, which were sold
as “Moonbean Tempeh” to the Cafe and to the Community
Mercantile (a co-op grocery store in Lawrence). Substrates
used: Black beans, black soybeans, black-eyed peas
[cowpeas], chickpeas, peanuts, bulgur wheat, amaranth,
teff, quinoa, rice, couscous, barley, sesame (white and
black), wild peppergrass seed, buckwheat noodles, wholewheat noodles, almonds, dried shiitake, sun-dried tomatoes,
okara, sunflowerseed, hijiki, ground hempseed, millet,
and many dried herbs and spices. In January 1992 Clayton
named his business Leo Risin’ Foods and set up a certified
and inspected kitchen in his home at 1525 Rhode Island,
Lawrence, Kansas 66044. From Jan. 1992 until May 1993
he produced tempehs for more restaurants, the Community
Mercantile, and Clearly Nature’s Own, a natural food store
in Kansas City, Missouri. In 1988 Clayton began reading and
collecting books by Shurtleff and Aoyagi.
Clayton sent the following labels (ingredients are shown
in parentheses after each): Hot & Spicy (Hand split organic
black soybeans, black and cayenne pepper, a pure Rhizopus
oligosporus culture, umeboshi vinegar); Garbanzo and
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Toasted Sesame (Hand split organic soybeans and garbanzo
beans, toasted sesame seeds, a pure Rhizopus oligosporus
culture, umeboshi vinegar); Shiitake Mushroom (Hand split
organic soybeans, shiitake mushrooms, a pure Rhizopus
oligosporus culture, umeboshi vinegar); Black Soybean
(Hand split organic black soybeans, hand split organic yellow
soybeans, a pure Rhizopus oligosporus culture, umeboshi
vinegar); Almond and Sesame (Hand split organic soybeans,
sliced almonds, sesame seeds, umeboshi vinegar, a pure
Rhizopus oligosporus culture); Amaranth and Black Pepper
(Organic soybeans, organic amaranth, fresh ground black
pepper, Rhizopus oligosporus (tempeh culture), umeboshi
vinegar). The following text appears on most labels: “Unlike
most commercial tempehs, this tempeh is not pasteurized
and must be cooked for at least 10 minutes before eating.
Your tempeh will last for 3-4 days if refrigerated or 3-4
months if frozen. Grey or black spots on the surface of your
tempeh are harmless and occur naturally in the making of
this product. Moonbean tempehs are handmade in Lawrence
and offer an alternative to the relatively small [number of]
varieties currently available. This here tempeh was born on
[date it was made]. Live lightly in Lawrence. Clayton. Label
is printed on 100% recycled paper. Outer bag is 100% plant
cellulose–not plastic.” Note: Clayton’s work with tempeh
and the graphics on his labels are extremely innovative
and original. He purchased the outer tempeh bags (which
he no longer uses) from Earth Care Paper Products. They
are made of a transparent cellophane (wood pulp) material
through which the consumer could see the tempeh. They
were more attractive than plastic since they were glossier.
They biodegrade well. One drawback of the bags is that they
become brittle after 1-2 years.
1558. Lesser, Peter; Elkin, Ed. 1991. History of Pacific
Soyfoods in Olympia, Washington (Interview). SoyaScan
Notes. Feb. 8. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Pacific Soyfoods was started by Peter Lesser
in 1981. Initially it was run out of the kitchen a collective
restaurant named Café a la Mode, located on 4th Avenue
in Olympia, Washington. They made tofu from scratch,
and used the okara from the tofu to make soysage, using
a version of the recipe published in The Farm Vegetarian
Cookbook. Initially these products were served in the
restaurant (the okara was used in sandwiches), but by
about June 1981, they had started delivering the Soysage
to the local food co-op and to 1 or 2 local grocery stores in
Olympia. When the restaurant was closed after a year of
operation, the wholesale accounts still wanted Soysage, so
Peter decided to keep the soy operation going and at that
time, in Feb. 1982, he coined the term “Pacific Soyfoods.”
Peter stopped making tofu and bought his okara from
a Korean-American tofu manufacturer named Boo Han
in Lakewood, Washington. In the spring of 1982, Pacific

Soyfoods’ landed its first wholesale account, Pacific Rim
(formerly known as something like C.C. Grain), a collective
wholesaler in Seattle, that delivered to the Puget Consumers
Co-op (PCC) in Seattle. Soon thereafter he started selling to
natural foods wholesalers, the first one based in Seattle and
the second one based in Portland, Oregon. Then in 1983 he
expanded his product line by adding to the Original Soysage,
Italian and Mexican flavor, and changed from a fresh Saran
wrap packaging to vacuum packaging. He expanded his
distribution into the San Francisco Bay Area, first through
Pacific Trading Co. (Mark Brawerman), then after he folded,
Ben Lee at Quong Hop & Co. took over the distribution. At
one point, Quong Hop offered to set up at plant in the state
of Washington with Peter overseeing it, in order to reduce
freight to Washington. Island Spring also distributed Peter’s
products, and he would sometimes get okara from them.
In about Nov. 1985 he introduced his first tofu burger,
the Earthling Tofu Vegetable Burger. He bought the tofu for
this burger from Boo Han.
On 1 April 1988 Peter sold Pacific Soyfoods to Ed Elin.
At that time the company made four soyfood products: three
flavors of Soysage, and Earthling Tofu Vegetable Burgers.
Peter left and started Northwest Natural Foods, which makes
Medallions, salmon or halibut patties/burgers with wild rice.
He tried many times to make a salmon & tofu burger but was
unable to get the right texture. (His phone number is now
206-866-9681.) Elin purchased his tofu and okara from Boo
Han’s, just up the road in Tacoma, Washington. About 12-15
months ago Boo Han changed hands; it is now named Hang
Yang, owned by Mr. Choy, a Korean-American, who does
not speak English–although his brother does. Hang Yang is
very aggressive and doing well; he just upgraded to a new
system.
Ed continued to make the same four products, and will
be getting new labels (with some color changes) next week
for two new flavors of burgers. To the Original Earthling,
they will add a Barbecued Earthling and a Teriyaki Earthling.
The Barbecued flavor should be on the market in late Feb.
and the Teriyaki in March. His business is “growing so fast
I can’t believe it.” His bestselling product is the tofu burger.
He has also become distributor for other companies outside
the region; he brings up and distributes Quong Hop’s entire
Soy Deli line. He plans to take on some tofu wieners and
the JSL line of egg roll wraps and won-ton skins. By midsummer he plans to have three of his own styles of tofu (soft,
medium, and firm) private labeled by Han Yang.
He fully services his own products in about 175
supermarkets on a weekly or bi-weekly basis. His big
accounts are Q.F.C. [Quality Food Centers, the big market
in Seattle], and Safeway. He sells only in supers, no
natural/health food stores. But he does sell his products
to companies that distribute to natural/health food stores,
such as NutriSource and the Mountain People’s Warehouse
down south. The business in natural food stores is too small.
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Address: 2948 29th Ave. S.W., Building 2C,
Olympia, WA 98502. Phone: 206-943-6234.
1559. McDermott, Ron. 1991. New
developments at Worthington Foods
(Interview). SoyaScan Notes. Feb. 25.
Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Ron was at Loma Linda Foods for
4 years, and before that at Ross Laboratories
for 9 years. When Worthington Foods acquired
Loma Linda Foods, it got all the meat analogs
and the Soyagen soymilk, which is sold only
in dry form to adults. Now Worthington has
Soyagen and Soyamel brand soymilks. The
last production of Loma Linda brand products
in Riverside was completed under contract by
Nutricia at the end of August, 1990. Then the unique and
necessary equipment was taken to Worthington, Ohio, in
the fall and set up there. Since December, Worthington has
been working to bring the formulas back into production.
A number of similar products were discontinued. Even
after these were eliminated, Worthington still has a line of
180 products! This includes all Worthington products! The
Morningstar Farms line accounts for the great majority
of sales. The canned meat analogs account for about 20%
of total Worthington sales. The rest is sales of frozen
Worthington products, the Natural Touch line, beverages, etc.
The best-selling product in the Natural Touch line has been
the okara patties.
Nutricia had decided to consolidate their soymilk
production in Riverside and to sell their old soymilk plant
in Mount Vernon, Ohio. In fact, they set up a soymilk
production line in Riverside, but they had problems with
the aseptic part of it. But within the last 2 months they have
decided to consolidate soymilk production at Mt. Vernon
instead.
Jim Hagle, chairman of the board of Worthington Foods,
died on 18 Oct. 1990 at age 78 at his home. Alan Buller has
taken his place as chairman of the board. Dale Twomley is
now president and CEO of Worthington Foods. Bob Clark
(who came from Haagen-Dazs-Pillsbury) is the new vice
president for marketing and Steve Dunson is vice president
for corporate strategy & planning. Address: Worthington
Foods, 900 Proprietors Rd., Worthington, Ohio 43085-3194.
Phone: 614-885-9511.
1560. Product Name: Vegetarian Sausages.
Manufacturer’s Name: Soy Works (The).
Manufacturer’s Address: P.O. Box 158 (Huffam Street),
Motueka, South Island, New Zealand. Phone: 64-03-5289170.
Date of Introduction: 1991. March.
Ingredients: Soy pulp (okara), soy protein, soy oil,

breadcrumbs, potato starch, gluten, carrageenan (seaweed)
gum, caramel, garlic, onions, herbs, spices.
Wt/Vol., Packaging, Price: 400 gm.
New Product–Documentation: Letter and business card
sent by Jan Batchelar, owner. 1989. Nov. 8. “I am also
looking to develop a vegetarian sausage from the okara.”
Letter (fax) and Label sent by Bruce Trevett and Jan
Batchelar of The Soy Works. 1991. Aug. 5. “The Soy Works
has been in operation since February 1983 producing tofu
for the local market. Our most recent product is Vegetarian
Sausages which are selling extremely well.” The Label is 4.5
by 3 inches. The product is subtitled “A healthy alternative.”
Atop the front panel is written: “No preservatives. No
cholesterol. High protein. Low salt. No artificial flavours or
colors. Pre-cooked. Dairy free.”
Real Label sent with letter by Bruce Trevett & Jan
Batchelar. 1992. Jan. 23. Blue and green on white. The
product was introduced in March 1991.
1561. Product Name: Spring Creek Great Balls of Tofu
(Italian Flavored Meatless Meatballs).
Manufacturer’s Name: Spring Creek Natural Foods.
Manufacturer’s Address: 212-C East Main St., Spencer,
WV 25726. Phone: 304-927-1815.
Date of Introduction: 1991. March.
Ingredients: Tofu, okara (both made from certified organic
soybeans), whole wheat bread crumbs, walnuts, onion flakes,
granulated garlic, parsley, sea salt, black pepper, tomato
sauce.
Wt/Vol., Packaging, Price: 12 oz vacuum pack. Retails for
$3.65.
How Stored: Refrigerated.
New Product–Documentation: News release. 1990. Dec.
20. The product will be available on 1 March 1990. Talk
with Bill Quick of Spring Creek. 1992. Jan. 10. This product
is now out. It is meatless meat balls made with tofu, okara,
bread crumbs, walnuts, and other minor ingredients in
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tomato sauce.
1562. Cox News Service. 1991. Group wants meat, milk off
U.S. tables. San Francisco Chronicle. April 9. p. A2.
• Summary: “Washington [DC]. Meat and dairy products
should be dropped from the basic four food groups taught
to American schoolchildren since 1956, a physicians’
organization urged yesterday. Instead of the traditional
dietary groupings of meat, dairy products, grains and fruits/
vegetables, the Physicians Committee for Responsible
Medicine proposed a ‘new four food groups’ of grains,
legumes, vegetables and fruits.
“The meat and dairy groups were the principal sources
of cholesterol and saturated fat, which are the biggest culprits
in raising blood cholesterol. These foods are simply not
necessary in the human diet. At best, they are options...
“The U.S. Department of Agriculture popularized the
‘basic four food groups’ in its 1956 publication ‘Food for
Fitness–A Daily Food Guide’... The Agriculture Department
believes that meat and dairy products are still important as
sources of protein, iron, calcium and zinc.”
Dr. Neil Barnard is president of the Physicians
Committee. On 21 March 1991 Virginia Messina,
Nutritionist for this group, sent out an announcement of
their upcoming press conference: “On April 8, 1991, the
Physicians Committee for Responsible Medicine will unveil
recommendations for a complete revision of the Basic Four
Food Groups. We will be joined at our press conference by
noted nutrition experts Colin Campbell, Ph.D., Denis Burkitt,
M.D., and Oliver Alabaster, M.D. This is a major event for
the world of healthful foods...
“With over 45,000 members, PCRM is one of America’s
largest non-profit associations for health care professionals
and individuals interested in promoting a healthy lifestyle.
We also publish the enclosed Guide to Healthy Eating...
“We would like to ask you to help us in our program...
The overall project will cost approximately $180,000.00”
Note: PCRM was founded by Dr. Neal Barnard
(pronounced bur-NARD) in Washington, DC. It was
incorporated in 1985. Dr. Barnard is president of the
organization. PCRM has two main activities: Promotion
of healthful vegetarian diets (including publication of a
bi-monthly magazine titled Guide to Healthy Eating),
and restricting unnecessary (but not all) use of animals
in biomedical research. As of Oct. 1991, PCRM’s total
membership is 50,000, including 3,000 physicians. Barnard
is pronounced bur-NARD.
1563. Messina, Mark; Barnes, Stephen. 1991. The role of soy
products in reducing risk of cancer: Commentary. J. of the
National Cancer Institute 83(8):541-46. April 17. [83 ref]
• Summary: Contents: Introduction. Isoflavones in cancer
prevention. Protease inhibitors. Phytosterols and saponins.
Inositol hexaphosphate [phytic acid]. Phytochemical

variation. Isoflavones in plant physiology. Soybean
processing. Discussion.
This is the report of a workshop held June 26-27,
1990, at the Guest Quarters Hotel in Bethesda, Maryland.
Workshop members were Donna Baird, National Institute
of Environmental Health Sciences, Research Triangle Park,
North Carolina; Stephen Barnes, University of Alabama at
Birmingham, Birmingham, Alabama; David L. Brandon,
Western Regional Research Center, USDA, Albany,
California; James A. Duke, Agricultural Research Service,
USDA, Beltsville, Maryland; Ernst Graf, The Pillsbury
Co., Minneapolis, Minnesota; Ann R. Kennedy, University
of Pennsylvania Medical School, Philadelphia; Renee M.
Kosslak, Iowa State University, Ames; Irvin E. Liener,
University of Minnesota, St. Paul; Mark Messina, National
Cancer Institute, Bethesda, Maryland; Frank L. Meyskens,
University of California, Irvine, California; A. Venket Rao,
University of Toronto, Ontario, Canada; Kenneth D.R.
Setchell, Children’s Hospital, Cincinnati, Ohio; Bernie F.
Szuhaj, Central Soya, Fort Wayne, Indiana.
“Since the initial recognition that diet plays a role in
the etiology of certain cancers, particularly cancers of the
breast and colon, considerable progress has been made in
identifying dietary patterns associated with cancer risk.
There is general agreement that a high-fat, low-fiber diet,
like that consumed by much of the industrialized world,
increases cancer risk and that plant-based diets, rich in whole
grains, legumes, and fruits and vegetables, are protective...
“The recent workshop on The Role of Soy Products
in Cancer Prevention, sponsored by the National Cancer
Institute, had two objectives: (1) to evaluate the role of
soybeans, food products derived from soybeans, and specific
components of soybeans in the dietary prevention of cancer
and (2) to recommend research initiatives and approaches
for further studies of the effect of soy intake on human
cancer risk. The meeting was chaired by Stephen Barnes and
organized by Mark Messina.”
Concerning isoflavones in cancer prevention: “Setchell
concluded his presentation with a reminder (a) that all
weak estrogens also have antiestrogenic activity; (b) that
tamoxifen, which has been used therapeutically for breast
cancer, is structurally related to some of the phytoestrogens;
and (c) that vegetarians, who may have a lower risk of
certain cancers, excrete higher levels of phytoestrogens.”
Mentions “soy molasses, a concentrate of the aqueous
alcohol extract of soy flour” (p. 542).
Concerning phytosterols and saponins: “A. Venket Rao
presented evidence for the reduction of colon cancer by
phytosterols and saponins. Both substances are common
constituents of plants, but the concentration in soybeans is
particularly high... Rao said that while nutritional interest in
phytosterols and saponins has focused on their cholesterollowering properties, some data suggest that these compounds
may be anticarcinogens.
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“Ernst Graf discussed the rationale for the hypothesis
in which inositol 1,2,3,4,5,6- hexaphosphate (IP6), not fiber,
is postulated to be responsible for the inverse correlation
between the incidence of colon cancer and the consumption
of fiber-rich foods. Soybeans are an especially rich source,
containing about 1.4% on a dry weight basis. This compound
is well known to inhibit mineral absorption. It forms tight
chelates with a variety of polyvalent metals such as calcium,
zinc, and iron.” However Graf noted that the ability to bind
metal ions, particularly iron, may provide the basis for the
anticarcinogenic effects of this compound. The iron may be
a key factor, via the Haber-Weiss reaction, in the production
of hydroxyl radicals, which are postulated to play a role in
causing some cancers.
James Duke discussed phytochemical variation
in soybeans, noting that the isoflavone content varies
tremendously according to the plant part, variety, year
harvested, and geographic location. In addition, as much as
fivefold variation was found among different phenolic acids
in soybeans, many of which have also been investigated as
potential anticarcinogens.
Renee Kosslak noted that isoflavones play a role in
plant physiology and survival. The isoflavones daidzein
and genistein are the major inducers of the nodulation
genes in Bradyrhizobium bacteria, which form nodules on
soybeans. Kosslak suggested that if future research shows
isoflavones and/or phytoestrogens to be important dietary
factors in cancer prevention and if the demand for soyfoods
materializes, it may be possible to manipulate levels of these
compounds in soybeans, using root fluorescence as a marker.
“The consensus of the meeting was that there are
sufficient data to justify studying the impact of soybean
intake on cancer risk in humans. There were three workshop
recommendations. First, future dietary studies involving
soybeans should be carried out using soy products rather
than isolated compounds, since soybeans appear to contain
several potential anticarcinogens... Second, standardized
and improved analytical methods are needed so that the
contents of all soy-based materials employed in soybean
research, whether soybean fractions or soy products, can
be accurately described. This methodology will allow for
valid comparisons among studies. Third, basic research on
the absorption, metabolism, and physiology of potential
anticarcinogens in humans should be conducted. This
research will likely help to determine the clinical relevancy
of these compounds and to provide a basis for selecting
specific soy products for use in future dietary studies.”
Note: This is the earliest English-language document
seen (April 2005) that contains the term “soy molasses.”
Letter (e-mail) from Daniel Chajuss. 2004. April 15. The soy
molasses used in this experiment was obtained from Central
Soya, many years after Central Soya bought the soy protein
concentrate and soy molasses plant from Aarhus Oliefabriek
A/S, Aarhus, Denmark–a plant that Hayes General

Engineering had designed and had given a license to use to
Aarhus Oliefabriek together with the name “soy molasses.”
Letter (e-mail) from Mark Messina. 2005. April 18. Stephen
Barnes was the source of the term “soy molasses” in this
paper, not Mark. Address: 1. Diet and Cancer Branch, Div.
of Cancer Prevention and Control, National Cancer Inst.,
9000 Rockville Pike, Bldg. EPN–Room 212C, Bethesda,
Maryland 20892; 2. Univ. of Alabama at Birmingham,
Birmingham, Alabama. Phone: 301-496-8573.
1564. Shurtleff, William; Aoyagi, Akiko. comps. 1991.
Bibliography of soya nutrition, biochemistry, and medicinal
uses: 5,456 references from 200 B.C. to 1991, extensively
annotated. Lafayette, California: Soyfoods Center. 800
p. Subject/geographical index. Author/company index.
Language index. Printed April 24. 28 cm. [5456 ref]
• Summary: This is the most comprehensive bibliography
ever published on the nutritional value of soybeans and
soyfoods. It is also the single most current and useful source
of information on this subject available today, since 50%
of all references (and most of the current ones) contain a
summary/abstract averaging 104 words in length.
The scope of this bibliography includes all aspects of
nutrition related to soybeans, soyfoods, soy-based feeds,
soy oil, and modern soy protein products. These include,
in descending order of the number of references in this
bibliography (and each with its own subject index term):
Protein quality, quantity, and amino acid composition, human
nutrition, antinutritional factors, enzymes and enzyme
inhibitors, vitamins, minerals, toxins in foods and feeds,
nutritional/chemical composition, medical/therapeutic uses
(general), lipid and fatty acid composition, carbohydrates,
effects of dietary lipids on blood lipids, soy in diabetic diets,
microbiological problems, effects of dietary protein on
blood lipids, dietary fiber, cancer preventing or promoting
substances in soya, and steroids and sterols.”
One of more than 40 bibliographies on soybeans and
soyfoods being published by the Soyfoods Center, it is based
on historical principles, listing all known documents and
commercial products in chronological order. Containing 32
different document types (both published and unpublished,
including many original interviews and partial translations
of Japanese and European works), it is a powerful tool
for understanding the development of this subject and
related products from its earliest beginnings to the present,
worldwide.
Compiled one record at a time over a period of 17 years,
each reference in this bibliography features (in addition to
the typical author, date, title, volume and pages information)
the author’s address, number of references cited, original
title of all non-English publications together with an English
translation, month and issue of publication, and the first
author’s first name (if given).
Details on how to use the bibliography, a complete
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subject and geographical index, an author/company
index, a language index, and a bibliometric analysis of
the composition of the book (by decade, document type,
language, leading periodicals or patents, leading countries,
states, and related subjects, plus a histogram by year) are
also included. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 510-283-2991.
1565. 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.
1566. Osho, S.M. 1991. Soybean recipes. Nigeria: Canada
Fund, and Better Life Programme for Rural Women. 26 p.
Illust. 24 cm.
• Summary: On front cover: “For a National Workshop on
Soybean Processing and Utilization for Women Groups in
Nigeria (20-24 May 1991).”
Contents: (1) Whole soybean recipes: Soy iru or
soybean dawadawa. Soy milk. Soy nuts. Soy cheese (Tofu).
Scrambled tofu (wara). Fried tofu (wara) in Vegetable soup.
Ikokore with tofu (wara). Fried plantain with tofu (wara)
stew. Tofu plantain pottage.
(2) Soybean cereal recipes: Soy steamed fresh maize.
Soy ogi. Soy Jollof rice. Soy tuwo. Soy corn snack.
(3) Soybean / legumes: Soy moinmoin (with “½ cup
soybean paste”). Soy akara.
(4) Soybean in roots and tubers. Soy ikokore. Soy ebe.
Sweet cassava soy balls. Soy cassava flow cookies. (5)
Snacks: Soybean / wheat puff puff. Soybean cakes. Soybean
eba.
(6) Soybean milk residue [okara] recipes: Soybean bits.
Soybean balls.
Note: On the white cover are the logos of the Canada
Fund and Better Life Programme for Rural Women. Address:
1. Food Technologist and Coordinator, IDRC/IITA Soybean
Utilization Project, International Institute of Tropical
Agriculture, Oyo Road, PMB 5320, Ibadan, Nigeria.
1567. Solomons, N.W.; Guerrero, A.-M.; Zepeda, E.;
Grazioso, C. 1991. The efficacy of an oral -galactosidase to
promote oligosaccharide hydrolysis and reduce intolerance
symptoms after ingestions of beans: a dose-response trial
(Abstract). dose-response trial. American J. of Clinical
Nutrition 53:28 (Abst. #97).

• Summary: In 20 healthy volunteers who were given 230gm meals of refried black beans, successively higher doses
of -galactosidase solution (5, 10, and 70 drops) were
associated with respectively lower levels of breath hydrogen.
Moreover, the total number of gastrointestinal symptoms
decreased as the doses of -galactosidase were increased.
Address: Center for Studies of Sensory Impairment, Aging
and Metabolism, Guatemala City, Guatemala, Central
America.
1568. Toufexis, Anastasia. 1991. Playing politics with our
food. Time. July 15. p. 57-58.
• Summary: “While the Food and Drug Administration
reforms labels, the Agriculture Department drags its
feet, thanks to its cozy relations with the meat industry...
‘Everything in nutrition is political...’ Part of the grocery
garble stems from America’s hodgepodge system of food
regulation. Three federal agencies have jurisdiction. The
FDA oversees all items sold in supermarkets except for meat,
poultry and any products that are more than 2% meat. These
products are monitored instead by the U.S. Department of
Agriculture. Food advertising, meanwhile, falls within the
bailiwick of the Federal Trade Commission... Unlike its
sister regulatory agencies, the USDA is obliged to promote
as well as police agricultural products. Nutritionists are quick
to point out that the department is responsible for regulating
most of the fattier–unhealthier–elements of the diet. But
its mandate to promote the consumption of beef, pork,
dairy products and eggs gets in the way of its concerns for
American health...”
The Secretary of Agriculture is Edward Madigan, a
former Congressman from the Illinois farm belt, who took
office in March 1991 and is strongly committed to food
producers rather than consumers. “The most glaring example
of this bias involves a foiled attempt to revise the USDA’s
dietary guidelines. In 1958 the department introduced its
‘basic four’ food-group chart, which divided food into four
major categories: milk, meat, vegetables and fruits, and
bread and cereals. The groups were quickly branded into the
brain of every American schoolchild as of equal importance.
“But as research into heart disease, cancer and nutrition
proceeded over the past 35 years, the chart emerged as
seriously misleading, more of a political construct than a
guide to healthy eating. It overemphasizes meat and milk–a
credit to the influence of those industries, whose lobbyists
have been active and generous in Washington [DC].
“To better reflect current nutritional knowledge, the
USDA began redrawing the chart three years ago. The result:
the ‘eating-right pyramid.’ While the new guide keeps the
basic four food groups, it dramatically shifts the dietary
balance. Cereals and grains, fruits and vegetables are stressed
by being placed in the broad lower area of the pyramid; meat
and dairy products occupy a narrower upper portion; and fats
and sweets are consigned to the ‘use sparingly’ tip.
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“Unhappy with the new geometry, the meat and dairy
industries began pressuring Secretary Madigan to prevent
the pyramid from being publicly disseminated. One month
after he took office, just as the pyramid was going to press,
Madigan caved in... Consumer activists cite other instances
that expose the USDA as industry’s captive. New York
University’s Nestle relates how the department pressed for
changes in the language of the 1988 Surgeon General’s
Report on Nutrition and Health, which she helped write.
‘It was very clear to me that the report was not going to say
“eat less meat.”’ In fact, when the report came out in 1989, it
advised the public only to ‘choose lean meats.’”
The 1980s were a decade of deregulation as the
Reagan administration tried to get government off the
back of business. “Industry and government grew cozier.
A watershed occurred in 1984 when Kellogg’s introduced
a new marketing campaign for its All-Bran cereal. The
company actually got the National Cancer Institute to agree
to put a message on its package stating that diets high in
fiber (and low in fat) may reduce one’s risk of cancer. The
FDA was horrified by this implied product endorsement.
Under FDA rules, any product marketed with a claim that it
prevents disease is subject to testing for safety and efficacy
as a drug...
“Before long, food slogans were so out of hand
that individual state regulators felt compelled to step in.
Attorneys from nine states, including New York, California,
Texas and Florida, formed a task force that became known
as the ‘food police.’ They brought dozens of suits against
manufacturers for misleading labels and ads, levied fines and
seized goods...
“Suddenly, the gospel of deregulation lost its allure, and
the idea of uniform national standards came to be regarded as
a form of salvation...
“Congress, prodded by a coalition of 25 consumer and
medical organizations, came up with the 1990 Nutrition
Labeling and Education Act. Faced with a clearly popular
bill, the President felt compelled to go along.”
1569. SoyaScan Notes. 1991. Phytin and phytate (Overview).
July 16. Compiled by William Shurtleff of Soyfoods Center.
• Summary: The National Academy of Sciences calls phytin
a toxicant in foods; it is a major problem. Phytin is the
calcium-magnesium salt, the form which is usually found
in plants. Phytates, which are closely related, bind minerals
to become phytins. People who eat unleavened breads, as
in the Middle East, or oatmeal can run into lots of problems
with this. The phytin in the grain binds the minerals both
in the grain and in other foods eaten with the grain (such as
milk), especially zinc, iron, and calcium. This can lead to
mineral deficiencies. Yeast produces a phytase enzyme that
breaks down the phytin or phytate or phytic acid (inositol
hexaphosphate) to produce inorganic phosphorus (which can
then be used as a source of dietary phosphorus) and inositol

(which is an important nutrient). Nowadays, as people
consume more roughage/fiber and healthier foods, they
are also consuming more phytin, which may be inducing
mineral deficiencies. In addition, in non-ruminant animals,
the phytin, with its phosphorus, are expelled in the stools,
and lead to water pollution and eutrophication. The mineral
binding can also produce rickets in animals. Phytin also
binds to proteins and makes them less digestible, decreases
the energy value of foods because it interferes with digestion.
In corn 90% of the phytin is in the germ, but in soybeans it is
distributed throughout the seed.
The company that he works for makes an enzyme that
hydrolyzes phytin. They are trying to get FDA approval
on the basis of pre-1958 use; they must still show that the
product is safe.
1570. Feldheim, W. 1991. Ballaststoffe aus Sojabohnen
[Dietary fiber and bulk from soybeans]. In: F. Meuser and
P. Suckow, eds. 1991. Soja in Lebensmitteln: Vortraege 2.
Hamburger Soja-Tagung. Berlin: Technische Universitaet
Berlin, Institut fuer Lebensmitteltechnologie und
Gaerungstechnologie–Getreidetechnologie. 171 p. See p.
161-92. [13 ref. Ger]
• Summary: Contents: Introduction. Fiber content and
composition of various manufactured soy products (Table
1 gives details on whole dry soybeans, soybean hulls, and
meal from dehulled soybeans; within each of these three,
details are given for soluble, insoluble, and total non-starch
polysaccharides–NSP). Influence of the fiber in soybeans and
soy products on the weight of human stools (feces). Influence
of the fiber in soybeans and soy products on metabolic
processes: Influence on the blood cholesterol content,
influence on carbohydrate metabolism. Summary. Address:
Institut fuer Humanernaehrung and Lebensmittelkunde der
Christian-Albrechts-Universitaet Kiel.
1571. INTSOY Newsletter (Urbana, Illinois). 1991. INTSOY
collaborates in testing health effects of soy foods. No. 43. p.
3-4. July.
• Summary: This is a human study of the health effects of
soybean fiber and protein.
1572. Lindner, A. 1991. Qualitative and nutritive aspects of
different production methods of soymilk. In: F. Meuser and
P. Suckow, eds. 1991. Soja in Lebensmitteln: Vortraege 2.
Hamburger Soja-Tagung. Berlin: Technische Universitaet
Berlin, Institut fuer Lebensmitteltechnologie und
Gaerungstechnologie–Getreidetechnologie. 171 p. See p. 3944. [Eng]
• Summary: “The processes available for making soymilk
cannot simply be categorized as methods A, B, and C,
although some such labels exist: Traditional Chinese
Method, Cornell Method, Illinois Method, and so on. In
reality most processes are a combination of methods for
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each step of soymilk production, making comparisons very
difficult. This paper compares the differences at each step,
and discusses their effect on soymilk quality.
Contents: Introduction. Production of soymilk: choice of
raw material, screening, cleaning and dehulling, pretreatment
and enzyme inactivation, grinding, fibre [okara] separation,
deodorisation/deaeration. Standardisation and formulation of
soymilk. After-treatment of soymilk (pasteurization or UHTtreatment). Packing. Conclusion. Address: Danish Turnkey
Dairies Ltd., Soya Technology Div., Arhus, Denmark.
1573. 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.
1574. Slavin, Joanne. 1991. Nutritional benefits of soy
protein and soy fiber. J. of the American Dietetic Association
91(7):816-19. July. [31 ref]
• Summary: Contents: Abstract. Introduction. Soy protein.
Dietary benefits of soy fiber. Soy fiber. Chemistry of soy
fiber. Physiological effects of soy fiber. Effects of soy fiber
on cholesterol lowering. Effects of soy fiber on control of
diabetes. Implications. Address: Dep. of Food Science and
Nutrition, Univ. of Minnesota, St. Paul, MN 55180.
1575. Ashraf, Hea-Ran Lee. 1991. Work with soyfoods in
Zambia and Illinois (Interview). SoyaScan Notes. Aug. 14.

Conducted by William Shurtleff of Soyfoods Center.
• Summary: Hea-Ran is Korean. After 2 years studying
groundnut flour in India at CFTRI on an FAO scholarship,
she came to the USA in 1976. At Iowa State Univ., working
under Dr. Harry Snyder, she wrote her PhD degree thesis on
the flavor of soymilk.
While in Zambia, she worked with home economics
extension people, teaching them how to fortify Nshima
(pronounced “SHEE-muh; a popular thick non-fermented
cornmeal mush that is often eaten with the fingers) with
either roasted soy flour, or with okara from soymilk. She
and Ellen Jayawardene from Sri Lanka also taught the local
people to make and use soymilk. They did not teach about
tofu, since no coagulant was readily available. The Lee Yeast
Co., a bread company or bakery owned by Mr. Limbada,
uses soy flour in their breads. Several other companies were
in the process of buying Wenger- or low-cost extrusion
cookers for processing soybeans. People from the University
of Illinois were helping them to set up this equipment.
The key man working with soyfoods in Zambia is
Fred Javaheri. He has worked in Zambia for about 20
years, initially with the USDA. An Iranian by birth, he
and his family have permanent Canadian residence (but
not citizenship) status but they live in Zambia. Because
his religion is Baha’i, he fled from Iran after the Iranian
revolution, when many of his non-Moslem faith were
persecuted or killed. The Baha’i faith originated in Iran
(Persia) in the 19th century and emphasized the spiritual
unity of all human beings.
In 1979 she went to the Univ. of Illinois at Carbondale,
where she now does mainly teaching; there is not much time
or funds for research. Many of her students have do research
on tofu. Address: Asst. Prof., Animal Science, Food &
Nutrition, Southern Illinois Univ., Carbondale.
1576. Product Name: [Tofu, Plain Soymilk, Okara].
Manufacturer’s Name: Alfa Bio spol. s r.o.
Manufacturer’s Address: Horná 37, Banská Bystrica,
Slovakia. Phone: 088/242 35.
Date of Introduction: 1991. August.
New Product–Documentation: See next page. Letter from
Anna Kubová and Ján Vavrac. 1993. Oct. This company
makes tofu in Slovakia. An enclosed 2-page leaflet says:
“Tofu = Zdravie, silna, línia” which means “Health, strength,
and silhouette [literally “line”].” It describes what tofu is,
how it is made, what ingredients it contains, how it can help
promote good health, and general ways of using tofu plus six
recipes.
Letter and labels (for tofu and okara) sent, and form
filled out by Jan Lunter of Alfa Bio. 1994 Jan. 10. This
company was founded in early 1991 by Jan Lunter, a devoted
vegetarian, with the goal of manufacturing, exporting,
importing, distributing, and selling healthy foods. Alfa
Bio company is presently owned by Jan Lunter and Radko
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Petrovic. They were the first company to make tofu or
soymilk in Slovakia, and also in the former Czechoslovakia.
After the “velvet revolution” in 1989 an opening was created
for private enterprises, and the Czech population finally
began to realize the negative health effects of the highcholesterol, high-protein diet to which it had been exposed.
Today Alfa Bio makes 15 tons/month of tofu and 2 tons/
month of okara. They learned how to make tofu initially
from books, including The Book of Tofu by Shurtleff and
Aoyagi. Additional information came from some Austrian
tofu makers as well as some Japanese one (Tokyo Tofu, etc.)
during their trip to Japan in the summer of 1993.
Label for tofu. 6.5 by 6 inches. Plastic pouch. Red,
black, green, and yellow on clear plastic. 100 gm. 87
calories.
1577. Toyo Shinpo (Soyfoods News). 1991. [Investigation of
feeding okara to silkworms]. Sept. 1. p. 1. [Jap]
• Summary: A photo shows the man who is conducting the
experiment.
1578. Spear, Bill. 1991. Soyfoods in Yugoslavia (Interview).
SoyaScan Notes. Sept. 7. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Bill just returned from a 1-week macrobiotic
summer camp at Kumrovec, Croatia, Yugoslavia; 75 people
plus staff attended–during the current civil war. Last year
he attended the same event, along with 600 other people.
There are presently an estimated 5,000 to 10,000 macrobiotic
people in Croatia. The major activity is in Zagreb. Croatia
has most of the money and industrial productivity in
Yugoslavia and that is a major reason that Croatians want
independence. The Serbians are a relatively poor majority.
There are two commercial and at least three home-based
soyfoods manufacturers in former Yugoslavia. The best
contact is Ivan Jugovac (about 40 years old), owner of Anyo
located at Skolska Ulica 43A, 51215 Kastav (near Rijeka),
Croatia, Yugoslavia. Ivan knows the names of the other
soyfoods companies in Yugoslavia and is part of a looselyknit soycrafters network there. Anyo, which started about 2-3
years ago, makes 250-300 kg/week of tofu (100 kg/day in 4
or 5 batches) and 150-200 kg/week of seitan. From the tofu
they also make smoked tofu, grilled tofu, deep-fried tofu,
and tofu spread (with okara). The tofu is made in a 100-liter

steam jacketed kettle and the nigari is imported from Japan.
Their soybeans (which are not organically grown) come from
Becej (pronounced BECH-ay) in Serbia, Yugoslavia. The
business is doing well. Ivan makes natto for his personal use.
He wants to start making miso and amazake commercially,
and is looking for sources of koji and koji starter.
A second soyfoods shop in Belgrade, Serbia (name,
address, and contact person unknown) makes tofu, seitan,
and tempeh on about the same scale as Anyo. It probably
started at about the same time as Anyo. There are 1-2 small
tofu shops in Zagreb, and one in Novi Sad, Serbia; in each,
the tofu is made in a home kitchen. In Slovenia, a tofu
company that will be the largest in Yugoslavia is nearly ready
to begin operation in Slovenia, but the current civil war has
delayed their opening. They plan to make 100 kg/day of tofu.
The man who knows the most about soyfoods in
Yugoslavia is Zlatko Pejic, a peace activist who is president
of the Society for the Improvement of the Quality of Life and
head of the macrobiotic community in Zagreb. His wife is a
cooking teacher. He invited Bill to Yugoslavia, has been to
the USA, and lectures throughout Yugoslavia. He has visited
most of the soyfoods companies in Yugoslavia, has a fax, and
like Ivan speaks pretty good English.
Basically all of the interest in soyfoods in Yugoslavia
grew out of macrobiotics. Several of the people who started
companies attended the Kushi Institute in London. Two years
ago, others attended the International Macrobiotic Institute
in Kiental, Switzerland. In both places there are classes in
soyfoods production (miso, tempeh, tofu, etc.) taught by
various macrobiotic teachers such as Roberto Marrocchesi.
Most companies have some books from Soyfoods Center.
Bill is still actively affiliated with The Bridge in Connecticut
and is a teacher of macrobiotics. Address: North Road,
Bantam, Connecticut 06750. Phone: 203-567-0554.
1579. Toyo Shinpo (Soyfoods News). 1991. Okara... dekita!
[Feeding okara to silkworms]. Sept. 11. p. 11. [Jap]
• Summary: Photos show trays of juvenile and mature
silkworms that have been reared successfully on okara.
1580. SoyaScan Notes. 1991. The concepts of alkaline
(arukari-sei) and acidic (sansei) foods in Japan (Overview).
Sept. 20. Compiled by William Shurtleff of Soyfoods Center.
• Summary: It is common knowledge among most typical
Japanese that foods can generally be classified along a
continuum that ranges from alkaline at one end to neutral
(chusei) in the middle, to acidic at the other end. Alkaline
foods (those with an alkaline ash) are generally considered
to promote and protect health. It is widely believed that one
should try to keep one’s blood a little on the alkaline side
of neutral. According to E.C. Grey’s The Food of Japan
(League of Nations, 1928) and Inshoku Jiten (Encyclopedia
of food and drink; Motoyama 1958; see arukari) and to
discussions with numerous Japanese, well-known alkaline
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foods are as follows. Each food is followed by an “alkaline
value” in parentheses taken from Grey (1928, p. 56-111; the
“alkalinity is due to lime and magnesia”): sea vegetables
including kombu (88.9), wakame (55.8), nori (35.3); black
soybeans (40.2), yellow soybeans (38.1), soyfoods (and
Soyfoods Center) including yuba (25.6), kinako roasted soy
flour (25.2), Hamana natto (Hamanatto 24.8), natto (19.3),
green soybeans (ao-daizu, dry; 17.8), Misozuke (vegetables
preserved in miso, 16.3), shoyu (14.3); red miso (11.5), okara
(9.0), white miso (8.1), edamamé (green vegetable soybeans,
5.8), aburage deep-fried tofu pouched (6.7), soymilk (3.8),
tofu (1.1), shiitake mushrooms (41.0), azuki beans (27.0),
umeboshi salt plums (3.1), dried fruits including dried fig
(46.8), dried persimmon (21.3), raisins (15.3), cheese (18.0),
most fresh fruits including yuzu (citron, 11.7), buckwheat
(7.0), fig (6.3), lemon (5.9), banana (4.6), mikan (mandarin
orange, 4.0); root vegetables including potatoes (13.9),
tororo imo (11.5), daikon radish (5.0); most green vegetables
such as komatsuna cabbage (11.3), or daikon leaves (10.9),
pickled vegetables such as takuan (14.6). Alkaline beverages
or liquids include tea, coffee, dairy milk (2.6), condensed
milk (8.0), powdered milk (26.6), grape wines, and vinegar.
Acidic foods, which the Japanese believe should be
used in moderation, include: white sugar (0), mizuame [rice
syrup] (0), chocolate (3.0) and other sweet foods, eggs (2.8),
flesh foods including chicken (5.2), pork (5.2), beef (5.1),
fresh fish (avg. 5.3), alcoholic beverages including amazake
(0), beer (0), sake (0); animal fats including butter (1.6),
margarine (0.9).
Many Japanese find that acidic foods, when consumed in
excess, give them acid indigestion. Neutral foods include rice
(0.5-2.9), wheat (3.5-6.6), barley (2.7-4.6), and wheat gluten
(1.0).
Note that this classification system is unrelated to the
yin-yang continuum used by macrobiotics; most Japanese are
unaware of macrobiotics. The latter, for example, considers
meat to be yang (alkaline), whereas wines, fruits, and milk
are yin (acidic).
1581. Hundemer, J.K.; Nabar, S.P.; Shriver, B.J.; Forman,
L.P. 1991. Dietary fiber sources lower blood cholesterol in
C57BL/6 mice. J. of Nutrition 121(9):1360-65. Sept. [ 00000
ref]
• Summary: Five sources of dietary fiber were compared
for their effect on blood and liver cholesterol. The effects of
soybean fiber, rice bran (full fat), oat bran, barley bran and
mixed bran on total blood cholesterol concentrations and
liver cholesterol concentrations were measured in beef-fed
C57BL/6 male mice. The oat bran, mixed bran, and barley
bran did not significantly lower blood cholesterol in the
mice. Both the soybean fiber and rice bran diet groups had
significantly lower total blood cholesterol than did the fiberfree controls (P less than 0.05). The soybean fiber group also
had significantly lower blood cholesterol than the mixed-

bran group. Address: Dep. of Nutrition and Food Sciences,
Texas Woman’s Univ., Denton, Texas 76204.
1582. Nishimoto, Miyoko. 1991. The now and Zen epicure:
Gourmet cuisine for the enlightened palate. Summertown,
Tennessee: The Book Publishing Co. 250 p. Color photos.
Index. 24 x 21 cm.
• Summary: This is a gorgeous, delightful vegan cookbook
(though it uses honey), loaded with color photos. Most
recipes, designed for entertaining, embody an atmosphere
of elegance with a sense of fun, capturing the best of
traditional European cuisine, offering gourmet recipes with
an element of Japanese style, simplicity, and flavor. Each
recipe is accompanied by a nutritional analysis, and most are
remarkably low in fat.
The author is founder and owner of the Now & Zen
Bakery (1838 Golden Gate Ave., San Francisco, CA 94115)
which is well known for its tofu cheesecakes and other
delights, and which sells dried okara. She is also a jazz
vocalist and vegetarian chef. Born in Japan to a Japanese
mother and an American father, she moved to Mill Valley,
California, with her parents when she was age 7 and became
a vegetarian at age 12. A photo on the rear cover shows
Miyoko Nishimoto. She shows great virtuosity in the use
of soyfoods–and wheat gluten. The section on ingredients
contains excellent, detailed information on miso, nut milks
and creams (almond milk and cashew milk, which the author
prefers for some uses to soymilk), agar, okara, soy milk and
soy cream, soy sauce, soy sour cream, soy yogurt, tamari,
tempeh, tofu, frozen tofu, and pressed tofu.
Soy-related recipes include: Tofu “cheese” (p. 32). Tofu
“boursin” or herb-garlic cheese ball (p. 33). Tofu “feta”
cheese (p. 35). Tofu cream cheese spread with herbs (p. 36).
Eggplant and tofu pâté (p. 51). Smoked tofu, mushroom, and
garlic canapés (p. 53). Tofu “mornay” sauce (p. 65). Tofu
aïoli (p. 82). An introduction to quick and tasty tofu cream
soups is given on p. 108. Each of the following cream soups
contain tofu. Cream of pumpkin soup (p. 109). Cream of
corn soup (p. 110). Cream of green pea soup (p. 111).
Mediterranean eggplant and tofu gratin (p. 115). Tofu
burgers suprême (p. 118). Creamy tempeh curry (p. 119).
Tempeh mexicali (p. 121). Sweet and sour tofu (p. 122-23).
Whole cabbage with hearty tempeh stuffing (p. 124-25).
Herbed soybean casserole or stew (p. 132). Savory tempeh
and vegetable stew (p. 134-35). Tofu bourguignon (p. 13839). Homemade tofu pasta (p. 142-43). Ginger tempeh with
green peppers (p. 145). Homemade gluten, Tempeh and
gluten burgers, and the Great gluten turkey with dressing (p.
150-160). Tempura tofu (p. 163). Marinated tofu (p. 164).
Smoky marinated tofu (p. 165). Believable bacon (with tofu,
p. 166). Beans and “bacon” casserole (with tofu, p. 167).
Orange-soy dressing (p. 177). Tofu sour cream (p. 179).
Tofu mayonnaise (p. 180). Tofu thousand island dressing
(p. 182). Tropical coconut banana ice cream or sauce (with
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tofu, p. 212). A different pumpkin ice cream (with tofu, p.
213). Italian cheese-less cake (with tofu, p. 216). Cashew
cheesecake (with tofu, p. 217). Tofu crème (p. 218).
For a lengthy and very positive review of this book by
Carol Flinders, see Vegetarian Times Nov. 1991, p. 86-87.
Address: San Francisco, California.
1583. Duke, James A. 1991. Research on biologically active
phytochemicals in soybeans (Interview). SoyaScan Notes.
Oct. 21. Conducted by William Shurtleff of Soyfoods Center.
[2 ref]
• Summary: In addition to his FNF (Father Nature’s
Farmacy) database (See article by R. Leviton, East West,
Oct. 1991), Dr. Duke also has a bibliographic database,
produced with K.K. Wain, named “Medicinal Plants of the
World,” which has folk medicinal uses of plants in nonWestern literature; it became inactive in Sept. 1981, and
another named BAP (Biologically Active Phytochemicals),
which has more than 3,000 entries for biologically active
compounds in various plants. The BAP database will be
published by CRC Press in Boca Raton, Florida. One
important source of information for BAP is Martindale’s
Extra Pharmacopoeia (28th ed., Pharmaceutical Press,
London, 2,205 p., 1982). Dr. Duke has found 400 such
phytochemical compounds. BAP would show, for example,
that the most concentrated source of tryptophan (recently
outlawed by the FDA) are the seeds of the evening primrose.
And dandelion flowers have the highest lecithin content,
higher than soybeans. He hopes to make the latter database
interactive with FNF; now you have to look things up
manually on the two databases. The interaction is full of
surprises. Dr. Duke has compiled all three of these databases
himself, with his own fingers. Born in Alabama, he speaks
with a gentlemanly southern accent.
Another excellent database for finding the biologically
active substances, ethnomedical, or chemopreventives in
plants is the University of Chicago’s NAPRALERT, which
takes its data only from original publications, mostly from
hundreds of scientific journals. Every bit of data is tied to the
primary source, never to the secondary compiler (as in many
entries in FNF). Massive amounts of scientist years have
gone into its preparation.
Biologically active compounds found in 776 gm
soybeans include the following (amounts are given
where known): “295 mg acetyl-soyasaponin-A-4, 113
mg 5’-O-acetyl daidzin, 113 mg 6-O-acetyl genistein,
390 mg adenine, allantoin, beta-amyrin, 662 mg ascorbic
acid, biochanin, 585 mg biotin, 12 mg boron, 388 mg
BBI (Bowman-Birk Inhibitor), caffeic acid, campesterol,
8 mg beta-carotene, chlorogenic-acid, chlorophyll, 1942
mg choline, 1 mg coumestrol, 256 mg daidzein, 6318
mg daidzin, ferulic-acid, 49 g fiber, 0.3 mg folacin,
formononetin, 30 mg genistein, 10 g genistin, glucuronicacid, 10.8 g inositol-hexaphosphate [phytic acid], 7.8 g

isoflavones, 388 mg KTI (Kunitz Trypsin Inhibitor), 19 g
lecithin, 11 g alpha-linoleic-acid, 9 mg pantothenic acid,
pectin, phytic-acid, 777 mg protease inhibitors, 6 mg
pyridoxine, 777 mg rotenoids, 39 g saponins, 1 mg selenium,
699 mg beta-sitosterol, 935 mg soyasapogenin, stigmasterol,
109 mg gamma-tocopherol, 56 mg trigonelline, etc. It should
be noted that the numbers above are calculated maxima.”
A search of his “Medicinal Plants of the World”
database (Sept. 1981) shows that soybeans are or have been
used medicinally in China to treat the following symptoms/
diseases or for the following medicinal properties (listed
alphabetically; Most information from: Li Shih-Chen. 1973.
Chinese Medicinal Herbs. San Francisco: Georgetown
Press): “Abortion, ague, alcoholism, anodyne, antidote for
aconite or centipede or croton, antivinous, anus, apertif,
ascites, ataxia, blindness, bone, bugbite, burn, carminative,
chestcold, chill, circulation, cold, complexion, decongestant,
diaphoretic, diuretic, dogbite, dysentery, dyspnea, eczema,
edema, enuresis, feet, fever, halitosis, headache, hematuria,
impotence, intoxication, kidney, labor, laxative, leprosy,
malaria, marasmus, marrow, melancholy, metrorrhagia,
nausea, nervine, ophthalmia, pile, pregnancy, preventive
(abortion) puerperium, refrigerant, resolvent, rheumatism,
scald, sedative, skin, smallpox, snakebite, sore, splenitis,
splinter, stomach, tinea, venereal, vertigo, vision.” Uses in
other parts of the world include: Cancer, and cyanogenetic,
shampoo (USA), diabetes (Turkey), soap (Asia), stomach
problems (India). Address: USDA Germplasm Services
Lab., ARS Building 001, Room 133, BARC-West, 10300
Baltimore Ave., Beltsville, Maryland 20705-2350. Phone:
301-344-4419.
1584. Product Name: Tofu Burgers [Organic Tofu & Fresh
Vegetables, Savory Nut, Spicy Mixed Bean, or Curry and
Coconut].
Manufacturer’s Name: Dragonfly Kitchen.
Manufacturer’s Address: 19A Riverside Buildings,
Staverton Bridge Mill, Totnes, Devon TQ9 6AQ, England.
Phone: (0803) 865667.
Date of Introduction: 1991. October.
Ingredients: Curry and Coconut: Okara*, brown rice*,
tofu*, onion*, carrots*, raisins, coconut, tomato puree,
shoyu, herbs, spices, sea salt, sunflower oil. * = Organic.
Wt/Vol., Packaging, Price: 200 gm.
How Stored: Refrigerated.
New Product–Documentation: Four Labels sent by
Simon and Dawn Boreham of Dragonfly Foods. 1991. Nov.
1. 3 inches diameter. Self adhesive. One color on white.
“Dragonfly original recipe. With Soya bean, fibre and
protein, naturally. Store below 4ºC. Ready cooked. Delicious
hot or cold. Heat right through. Freeze once only.”
Talk with Simon Boreham. 1999. Dec. 7. These meatless
burgers are now called “Beanies” and the company has ten
recipes or varieties. On 1 Jan. 1994 the company moved to
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its present address: 2A Mardle Way, Buckfastleigh, Devon
TQ11 ONR, England. Phone: +44 1364 642700.
1585. Omura, Yoshimasa; Takechi, Hironori; Hayashi,
Katsuo. 1991. Improvement of soymilk flavor for new
soymilk products. In: K. Okubo, ed. 1991. Japan part of
Proceedings of the International Conference on Soybean
Processing and Utilization. 130 p. See p. 41-46. [7 ref]
• Summary: “The method developed consists of the soaking
of soybeans in water (15ºC, 18 hours) and the immersion of
the soaked soybeans in hot water (70ºC, 5 minutes) before
grinding. The treatment with hot water reduced the n-hexanal
content in soymilk to about 1% of that in untreated one. It
was shown that the reduction of n-hexanal was due to the
inactivation of hydroperoxide lyase, not of lipoxygenase.”
New products made from this bland tofu are: Tofu
coagulated with citrus juice (sudachi, yuzu), tofu noodles
containing dietary fiber, and fried fish cake containing tofu.
Address: Tokushima Prefectural Food Research Inst., 2-41
Akui-cho, Tokushima 770, Japan.
1586. Plenty Bulletin (Davis, California). 1991. Soy to the
world. 7(3):1-2. Fall.
• Summary: “Plenty has just been awarded $29,600 by
the Public Welfare Foundation of Washington, DC to
help groups who have requested Plenty’s assistance in
starting up or expanding projects involving the production
of foods made from soybeans over the next two years...
Plenty representatives have pioneered the introduction
and adaptation of soybean foods into the diets of people in
developing countries from Central America to Africa over
the past thirteen years. During Plenty’s first and largest soy
project to date, undertaken in Guatemala in 1979 and 1980,
more than 1,000 men and women from a total of 74 different
villages were taught how to make soy milk and tofu at
home...
“The Corozal South Soya Producers Cooperative in
Belize is a group of 25 sugar cane farming families who
have been growing soybeans on the side over the past
five years. Soybeans grown by the Corozal farmers are
currently sold to Mennonite poultry growers who process
and use the soybeans for poultry feed. The Corozal farmers
have requested program design and technical assistance in
establishing a soybean processing business that would make
soybean foods for human consumption and use the residue
for animal feeds.
“Imani House was founded by an African-American
couple who have been living in Liberia for the last six years.
Imani House is a child-care center and orphanage which is
committed to nurturing and feeding abandoned and hungry
children in war-torn Liberia. The organization has asked for
Plenty’s assistance to develop soybean agriculture and smallscale soy foods processing technologies at Imani House and
in other parts of Liberia in an effort to create more locally-

produced sources of nutritious food.” Plenty has agreed to
help Imani house with a community agriculture and soy
utilization project.
Plenty has also been asked to provide program design
and technical assistance by organizations in Madhya Pradesh
(India), Jamaica, Dominica, Barbados, St. Vincent in the
Caribbean, and Guyana, as well as by American Indian
communities from Pine Ridge, South Dakota, and Round
Valley, California.
1587. Tsukamoto, Chigen; Kawasaki, Yoshihiro; Iwasaki,
Tsutomu; Okubo, Kazuyoshi. 1991. A process for the
removal of glycosides during tofu production and an
evaluation of the marketability of the final product. In:
K. Okubo, ed. 1991. Japan part of Proceedings of the
International Conference on Soybean Processing and
Utilization. 130 p. See p. 47-51. [15 ref]
• Summary: Soybean seeds contain large amounts of
glycosides (such as saponins and isoflavonoids), which
have undesirable tastes. This is one reason why soybean
foods have not received greater worldwide acceptance.
An improved method for making tofu has been developed.
“This comprises removal of the soybean hypocotyl fraction,
the separation of the soymilk before heating, and the
introduction of a defoaming step during heating. On the
basis of this proposal, Taishi Foods Co., Ltd. has constructed
a new factory which can treat 420 kg of soybean per hour,
the products have been marketed since Aug. 1986. This new
tofu process provides products which are well accepted by
Japanese consumers.” This tofu, named “Daigaku Tofu”
(“University Tofu”) has been sold since Aug. 1986 in Sendai
City. On a taste panel test of 27 consumers living in Sendai
city, it received significantly higher scores than both soft
and firm tofu for taste, flavor, smoothness, and overall
acceptability.
At the Taishi Foods factory, removal of the seed coat
and hypocotyl is performed by a grinder, which brushes
down and strips off these fractions at room temperature (not
in excess of 40ºC). After an initial washing, the grinding
process takes place, conducted first by a line cutter to make
small pieces of soybeans (about 3 mm cube). Water at 50ºC
is added and the soybean paste is produced in a colloid mill.
This paste is separated into soymilk and insoluble matter
(okara), below 50ºC, usually in a centrifuge. Water is again
added to the okara and the soymilk re-extracted. The soymilk
thus obtained is defoamed with a vacuum pump, preheated
to 70ºC using a plate type heat exchanger, then heated with
a high temperature, short time, steam injector for about 30
seconds to around 115ºC. After such heating, the soymilk is
cooled to 65ºC through a vacuum chamber, the concentration
adjusted if necessary, and then kept in a holding tank
awaiting tofu preparation. Both both soft silken tofu
(kinugoshi) and regular (momen) tofu are produced at the
Furukawa factory in the early hours of the morning to allow
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delivery of the goods to market in the early morning. This
tofu contains half the glycosides of regular tofu. Address:
1&4. Dep. of Food Chemistry, Faculty of Agriculture,
Tohoku Univ., 1-1 Tsutsumitori Amamiya-cho, Aoba-ku,
Sendai-shi, Miyagi-ken 981, Japan; 2-3. Taishi Foods Co.
Ltd., 68 Okinaka, Kawamorita, Sannohe-machi, Sannohegun, Aomori 039-01, Japan.
1588. Duston, Diane. 1991. FDA proposes new food labeling
rules. San Francisco Examiner. Nov. 6. p. A-1, A-19.
• Summary: “Acknowledging Americans’ intense concern
about what they eat, the Food and Drug Administration has
proposed detailed new food labeling requirements and the
first strict definitions of such popular descriptions as ‘light,’
‘calorie-free’ and ‘low-cholesterol’. The new labels, which
were unveiled Wednesday, will be on almost every can, box
and bag of food sold by the spring of 1993 and will make it
easier for consumers to find products that fit their health and
diet needs...
“Only nine terms should be allowed to describe
nutritional qualities of foods: free, low, high, source of,
reduced, light (or lite), less, more and fresh. Each has a
specific meaning. For example, something called ‘caloriefree’ can have no more than 5 calories per serving. If one
of the terms is used on a product that also has a nutritional
downside, those detriments also must be noted. For example,
if a food with a low-sodium claim also is high in fat, the
label must say ‘see back panel for information about fat and
other nutrients.’ And if a brand of food that is inherently free
of, or low in a particular nutrient makes the claim, it must
indicate on the label that it is the food itself, and not just a
particular brand, that has healthful properties; for example,
‘fresh spinach, a low-sodium food.’
“’Apart from stopping the use of tobacco and abuse of
alcohol, the most important action Americans can take to
improve their health and reduce their chance of contracting
disease is to choose a proper diet,’ Health and Human
Services Secretary Louis Sullivan said Wednesday.’ But to
make the right choices they must have more accurate and
reliable information about the food products they buy.’...
“The nutrient chart that manufacturers now voluntarily
put on about 60 percent of all packaged foods will become
mandatory on all FDA-regulated products. That’s about 90
percent of all the food sold in grocery stores. The agency
wants that chart to give data on total calories, calories
derived from fat, total fat, saturated fat, cholesterol, total
carbohydrates, complex carbohydrates, sugars, dietary fiber,
protein, sodium, vitamins A and C, calcium and iron... The
proposals will be open for comment for 90 days and made
final in late 1992.” Address: Associated Press.
1589. 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).
Note. This is the earliest Spanish-language document
seen (Jan. 2013) that uses the term retoños de soya to refer to
soy sprouts.
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.
1590. Ralston Purina Company. 1991. Annual report to
shareholders. St. Louis, Missouri. 39 p.
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• Summary: Net sales for the year ended Sept. 30,
1991, were $7,375,800,000, up 3.9% over 1990 sales
of $7,101,400,000. Net earnings for the year were
$391,900,000, down 1.2% from 1990 earnings of
$396,300,000.
Page 7 gives details on Protein Technologies
International, “the world’s leading producer of dietary soy
protein, fiber food ingredients and polymer products... Sales
and operating profits were below the prior year principally
because of lower export sales volume [particularly to the
Soviet market].”
“In a recent significant development, the United States
Department of Agriculture, in response to our petition, has
dropped the so-called ‘qualifier’ label requirement for meat
packaging. The qualifier required the statement ‘contains
soy protein’ on the front label of processed meat products
when our products were used... Also, the U.S. Food and
Drug Administration in November, 1991, in response to our
petition, recommended the modification of methodology
for measuring protein quality as part of overall labeling
regulation changes.”
Photos show the following PTI products: Pro-Cote 400
Soy Polymer, Fibrim 1250 Soy Fiber, Supro 500E Isolated
Soy Protein, ProPlus 500F Vegetable Protein Product, and
Nurish 3000 Protein.
Page 17 gives business segment financial information.
Sales of consumer soy protein products grew from $221.6
million in 1989, to a record $261.8 million in 1990, dropping
slightly to $255.0 million in 1991. Address: Checkerboard
Square, St. Louis, Missouri.
1591. Product Name: Harvest Dinner Pattie.
Manufacturer’s Name: Soy City Foods.
Manufacturer’s Address: 2847 Dundas St. West, Toronto,
ONT, M6P 1Y6, Canada. Phone: 416-762-1257.
Date of Introduction: 1991. December.
Ingredients: Incl. soy mash [okara].
New Product–Documentation: Talk with Lorraine
Guardino of Soy City Foods. 1992. Feb. 18. This product,
made with soy mash (okara) comes in an oval shape and
is being sold as a main course. It currently does not have
a chewy texture–but the consumer does not expect it to be
chewy. It was first sold in mid-December 1991.
1592. Wilson, Lester A.; Fenton, A.M.; Wilson, R. 1991.
Comparison of whole soybeans to their MicroSoy flakes for
tofu production: Steam kettle–hydraulic press system. Ames,
Iowa: Iowa State University. 17 p. 28 cm.
• Summary: Tofu made from Nichii MicroSoy flakes takes
much less time (10 minute soak vs. 12 hour soak), 24-48%
less water (48% less if process cleanup water is included),
41% less electricity. “The tofu produced from flakes was
softer, creamier in color, higher in protein and moisture, but
lower in lipid [fat] that bean tofu (24% vs. 40%).” This is to

say, on a dry-weight bases, the tofu made from MicroSoy
flakes contained (on average) 24% fat, whereas that made
with whole soybeans contained 40% fat. This is apparently
because more fat remained in the okara when tofu was made
from the flakes. No significant differences were found in
the yield of firm tofu or in the yield of okara from flakes
compared with soybeans.
Concerning sensory or organoleptic qualities, the
tofu made from whole soybeans had a significantly firmer
texture, which was preferred by the U.S. panelists but
would probably not be by Japanese panelists. There were
no significant differences in color, beany-flavor intensity, or
flavor preference.
Talk with Lester Wilson. 1992. Jan. 31. This undated
report was printed on 1 Dec. 1991. One theory as to why the
tofu made from MicroSoy flakes contained less fat is that the
flakes were made from dehulled soybeans whereas most tofu
is made from soybeans with the hulls intact. Perhaps okara
which is free of hulls tends to hold more fat. Address: 1.
Prof., Dep. of Nutrition, and The Center for Crop Utilization
Research; 2-3. Dep. of Food Science and Human Nutrition.
All: Iowa State Univ., Ames, Iowa.
1593. Gonzalez, R.; Zapatero, L.; Caravaca, F.; Carreira,
J. 1991. Identification of soybean proteins responsible for
respiratory allergies. International Archives of Allergy &
Applied Immunology 95:53-57. [5 ref]*
• Summary: A low-molecular weight allergen (about kDa),
localized in soybean hulls, was identified as the main protein
responsible for asthma epidemics in the Spanish cities of
Barcelona and Cartagena. This allergen (to which 90% of
the patients with asthma attacks on the days of the epidemic
had specific IgE) was also shown to be different from
those causing food allergy to soya. Address: Dipartimento
Investigación, Alergia e Inmunología Abelló SA, 19. 28037
Madrid, Spain; and Centro de Investigaciones Biológicas,
CSIC.
1594. Chelf, Vicki Rae. 1991. Cooking with the right side
of the brain: Creative vegetarian cooking. Garden City Park,
NY: Avery Publishing Group Inc. viii + 283 p. Illust. incl.
many color plates. Index. 28 cm.
• Summary: This vegetarian cookbook, which contains
over 500 healthful recipes, shows a strong macrobiotic
influence. The extensive glossary of ingredients includes
good descriptions of adzuki beans, many sea vegetables,
amaranth, amasake, gluten, gluten flour, koji, kudzu, miso,
mochi, natto, natto miso, okara, quinoa, seitan, shoyu, silken
tofu, soybeans, tamari, tempeh, tofu, and T.V.P. (Textured
Vegetable Protein). All of these ingredients are used in
recipes. There are at least 26 tofu recipes, 6 seitan recipes,
and 4 tempeh recipes.
The author, who also illustrated this book, has been a
vegetarian for 16 years. While living in Quebec, Canada, she
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wrote several French-language vegetarian cookbooks. The
right side of the brain controls thoughts and actions that are
creative, intuitive, spontaneous, and artistic, whereas the left
side controls more logical, concise, analytical, and scientific
thinking. Conventional education encourages development
of the left side of the brain. This book encourages creative
experimentation and improvisation with the recipes given.
1595. Ching, Emily; Ching, Ko-Shee; Austin, Theresa.
eds. 1991. Monk’s beef stew. Yue’s tofu store. Cerritos,
California: Wonder Kids Publications. 28 p. Illust. 21 x 21
cm. Series: Chinese Children’s Stories: Tales about Food,
No. 35. [Eng; Chi]
• Summary: This book contains two separate children’s
stories. There are different color illustrations of China on
almost every page. The English text is generally on one page
and the Chinese text on the other, but sometimes the English
text is on the top of a page and the Chinese text at the
bottom, with a full-page illustration on the facing page. The
first story is about how monks followed the great Su DongPuo’s instructions to make beef stew, seasoned with soy
sauce. The “Pork Song” is the most popular poem that Su
Dongpo wrote about food. Note: Su Dongpo [pinyin] (10361101) was a famous Song/Sung dynasty poet.
The second story begins by saying that “during the
Warring States period [475-221 BC] the earliest Chinese
tofu store was owned by the great general Yue Yi,” general
of the Yen state. He was also an obedient son. When he was
young, his parents were quite old. They could not chew food
very well since most of their teeth were missing. Yue Yi had
always wanted to invent something tasty, which his parents
could eat easily. Since many soybeans were planted around
the family home, he soaked the beans, ground them to a
paste, then cooked them.” But his parents disliked this food,
because it was full of grounds (okara). So they next day, after
grinding the soaked soybeans with water, he strained them
through a cotton cloth, then cooked the milk in a pot. This
time his parents enjoyed his soybean soup.
One day Mrs. Yue’s gums started to bleed. The doctor
took her pulse, then said to Yue Yi that his mother had
probably eaten too many soy beans, a heating food that
increases the body’s internal temperature. He gave her a
medicine to lower her body’s temperature. Yue Yi learned
that the medicine contained gypsum [calcium sulfate], which
has cooling effects. The medicine worked and her gums
stopped bleeding. Then Yue Yi thought of putting gypsum
in the soybean soup, so no one would need to worry about
eating too much. The next day he bought some gypsum,
ground it to a powder, then stirred it into the hot soybean
milk. Surprisingly it turned into a gel. He and his parents
found that it tasted delicious, refreshing, and tender.
Soon the neighbors same to his house to taste it. They
too were pleasantly surprised “It is as tasty as meat.” They
called it the “mansion bean meat”–a name which caught on.

So Yue Yi opened a tofu shop to make and sell his new
“mansion bean meat.” His parents ate it, and lived long,
healthy lives. Yue Yi traveled far and wide, teaching people
how to make “mansion bean meat.” Soon many elderly
Chinese were enjoying this new food.
Many people in China decided to start their own
business making “mansion bean meat” but they thought
this three-character name was too long. So they combined
the characters for “mansion” and “meat” to make the
word “tofu”–in which to indicates “bean” and fu has the
pronunciation of “mansion.” Soon a new industry was born
in China. “As a token of Yue Yi’s kindness to the elderly and
his spirit of unselfishness, the people recognized him as the
grandfather of the tofu business and often offered incense in
Yue Yi’s name!” Illustrations show: (1) A hand-turned stone
mill. The front of a tofu shop, with people carrying cakes of
tofu. Photos show: (1) Large, flat blocks of tofu on wooden
boards, uncut and cut into cakes. Note: The source, date, or
authenticity of the story of Yue Yi in unknown. Yue Yi is
not mentioned in Huang (2000) Science and Civilization in
China. Address: Cerritos, California.
1596. Homma, Gaku. 1991. Tofu, grilled tofu, and fried tofu
(Document part). In: Gaku Homma. 1991. The Folk Art of
Japanese Country Cooking: A Traditional Diet for Today’s
World. Translated by Emily Busch. Berkeley, California:
North Atlantic Books. xii + 270 p.
• Summary: Continued: “Tofu has been promoted here in the
United States as a ‘new age’ food that is very good for you.
Please remember that tofu distributed on a large scale and
produced with chemical solidifiers may not be quite the same
as the traditional product you may have read about. I suggest
you boil the tofu just a little bit before serving, especially to
children.
“Okara–Soybean mash: If you visit a tofu factory you
will notice that the process results in two products. Unohana
or okara is the soybean mash by-product. It used to be that
the small tofu maker would give okara away. At large tofu
factories today it is sold for animal fodder.
“Although the nutritional value of okara is high, it
has always had the image of a by-product and was not
marketable. This has been a problem for tofu makers. With
two products of similar nutritional value, one was in demand
with his customers, and one he kept in the back room!
“Today okara has become a popular diet food because
it is filling, nutritious, and low-calorie. Larger Japanese
markets in the U.S. now carry okara.
“When I was a child, the tofu shop gave okara away,
but to use it in cooking you needed to add many other
ingredients. Therefore people used to say that okara was free
but expensive” (p. 94-97).
Note: In the index (p. 245), okara or unohana is defined
as “Bean curd lees.” This is the earliest English-language
document seen (June 2013) that uses the term “soybean
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mash” or the term “Bean curd lees” to refer to okara.
When the author he was a child, he remembers the
morning sounds of chopping as the tofu and scallions were
cut for miso soup (p. 104).
The section on “Breakfast” states: “The most simple
breakfast includes ichihan, ichiju, and issai, which means
one bowl of rice, one bowl of soup, and one side dish. This
simple meal is given during religious training, eaten for four
or five days consecutively before a fast, or eaten to change
one’s diet or to lose weight.” “The ichiju is either a kombuor shiitake-based miso soup or a clear soup. The misoshiru
(miso soup) contains a good balance of tofu and vegetables.”
“There are many issai (called okazu) but they can be divided
into the following basic categories... daizu seihin [soy
products] (tofu, fried tofu cutlets, grilled tofu, natto, and
other soybean products) (p. 121-22).
The section titled “Daizu seihin–Soybean products”
includes a subsection on “Tofu–Soybean cake” which begins:
“Tofu’s popularity is increasing rapidly in the United States.
It is carried by most major grocery chains.” Many different
tofu products are available. “Occasionally, I still see tofu sold
in a container which resembles a Chinese take-out box.” “We
have offered tofu-making classes at Nippon Kan. In these
classes I don’t think the end product, which can be purchased
at the grocery store for $1 to $1.50, is as important as the
time shared together experiencing part of Japanese culture.
“There are many tofu-related parables: trying to talk to
someone who won’t listen is like trying to hammer a nail into
a block of tofu.”
Four basic tofu recipes are given: (1) Yakko–Soft tofu
served chilled. (2) Yaki dofu–Sauteed tofu. (3) Iri-dofu–
Scrambled tofu (p. 139-41).
On pages 142-43 is a detailed, illustrated description of
how to make tofu at home, using 2 cups dry soybeans and ½
teaspoon nigari.
In the section on breakfast recipes for misoshiru (miso
soup) are recipes for: (1) Tofu to wakame. (2) Sogi tofu
to negi–sliced tofu and Japanese leeks. (3) Kuzushi tofu
to horenso–Mashed tofu with spinach. (4) Kyabetsu to
age–Cabbage with deep-fried tofu puff. (5) Moyashi to age–
Soybean sprouts with deep-fried tofu puff. (6) Kinusaya to
age–Snow peas with deep-fried tofu puff (p. 153-56).
In the section titled “Dinner (Yushoku)” under aemono
recipes are recipes for: (1) Shiraae–Vegetables and tofu
flavored with miso. (2) Kaiso no ume shiraae–Sea vegetables
and tofu flavored with miso and pickled plum. (3) Burokkori
no shiraae–Broccoli and tofu flavored with miso and pickled
plum (p. 178-79).
In the section on Nimono recipes (Poached dishes) are
recipes for: (1) Hijiki or arame (with 1 age puff and 1/3 block
had tofu). (2) Okara (soybean mash) sauteed with vegetables.
(3) Koyadofu no tamagoni–Freeze-dried tofu with soft
scrambled egg. (4) Niyakko tofu–Soft scrambled eggs with
tofu, spinach and mushrooms. (5) Age no fukuroni–Stuffed

deep-fried tofu puffs. (6) Iridofu–Scrambled tofu flavored
with miso (p. 186-90).
In the section on Yakimono (grilled dishes for dinner)
are recipes for: (1) Tofu no misozuke yaki–Broiled tofu
pickled in miso. (2) Tofu no dengaku–Sauteed tofu with a
variety of miso sauces. (3) Gisei dofu–Tofu omelette. (4)
Yaki dofu–Fried tofu. (5) Age no hasamiyaki–Grilled tofu
puffs (p. 210-12).
In the section on Agemono [deep-fried] recipes is a
recipe for: (1) Age dofu–Deep-fried tofu.
In the section on Nabemono [one-pot cookery] recipes
are recipes for: (1) Yudofu–Tofu in hot water. Kaisen
yudofu–Tofu and seafood casserole. (3) Niku yudofu–Tofu
and meat casserole. (4) Sankai yudofu–”Surf and turf” with
tofu. (5) Torinabe–Chicken and vegetable casserole flavored
with soy sauce. (6) Buta nabe–Sliced pork and vegetable
casserole flavored with soy sauce (p. 222-24).
In the section on Sukiyaki nabe–Casseroles cooked
with little liquid are recipes for: (1) Gyuniku sukiyaki–Beef
sukiyaki (with yakidofu). (2) Butaniku sukiyaki–Pork
sukiyaki (with yakidofu) (p. 230-31). Address: Former owner
and head chef, Domo restaurant, Denver, Colorado. Founder
and chief instructor Nippon Kan Aikido and Cultural Center,
Denver, Colorado.
1597. Ory, Robert L. 1991. Grandma called it roughage:
Fiber facts and fallacies. Washington, DC: American
Chemical Society. x + 166 p. Illust. Index. 23 cm. [90 ref]
• Summary: This is a semitechnical but simply written book
about what fiber is, what it does, and what it does not do.
“So after 15 years of chemical and biochemical research on
dietary fiber–primarily rice and rice bran, but also wheat
bran, peanuts, and several vegetables–I decided to write an
easy-to-read book on what we know about the benefits of
fiber on the big “C” words: constipation, cholesterol, cancer,
and colonic and coronary diseases.”
Contents: Preface. 1. Fibermania and how it began.
2. What is fiber and where do we find it? 3. Fiber and
metabolism vs. fat and cholesterol. 4. Can fiber fight fat? 5.
Fiber and the big “C”–Constipation. 6. Can fiber cure cancer,
diabetes, and other serious diseases. 7. Fiber and mineral
nutrition. 8. Is fiber an essential nutrient? 9. Breakfast
cereals: The “Battle of the Brans.” 10. Fiber in fruits and
vegetables. 11. Can fiber be good for you and still taste
good? Bibliography. Address: New Orleans, Louisiana.
1598. Passmore, Jacki. 1991. The encyclopedia of Asian
food and cooking. New York, NY: William Morrow. 320 p.
Illust. by Jan Smith. Index. 24 cm. [44 ref]
• Summary: The most complete book of its type seen
to date (May 2010), with many helpful cross references
(although sometimes flawed). Soyfoods are mentioned
throughout. Unfortunately, for Chinese foods, the author
does not distinguish between Mandarin and Cantonese, or
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between pinyin (newer) and Wade-Giles (older) styles of
romanization. For some of the “Also known as” it is not
clear to which of several previous entries this refers (see
“Soybean”). Sometimes she gives standard transliterations
(azuki, miso, tofu, yakidofu) yet at other times she writes
phonetically (ah meh)–as an aid to correct pronunciation.
Ame (ah meh, Japan): A sweet jelly made from millet.
Azuki bean (Phaseolus angularis). Native to China;
used in China since the Han Dynasty (206 BC–AD 220): An
[or anko] (Japan): A sweetened paste of ground azuki beans
available in smooth (koshi-an) and crunchy [chunky] (tsubuan or tsubushi-an). Sarashi-an: A flour of ground azuki beans.
Also known as hong dow (China), dried red beans, red beans
[adzuki beans, aduki beans]. See also: Red bean paste, sweet.
Bean curd: Also known as dou-fu, dow foo (China);
tahu (Indonesia), momen tofu, tofu (Japan); ta hu, ta hua
(Malaysia); tahure ([fermented tofu] Philippines); tauhu kau
(Thailand); dau hu, dau hu chung (Vietnam); bean custard,
soybean cake.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term ta hu to refer to
Malaysian-style tofu.
Illustrations of: Fried bean curd, pressed bean curd.
Almond bean curd (non-soy). Bean curd “brains”: Also
known as doufu nao (China); taho (Philippines). “Cotton”
bean curd: Also known as momen tofu (Japan). Freezedried bean curd [dried-frozen tofu]: Also known as koya
tofu (Japan). Fried bean curd: Also known as char doufu,
doufu pok (China); agedofu, atsu-age, nama-age (Japan);
tauhu tod (Thailand), dau hu chien (Vietnam). Fried bean
curd pouches: Also known as aburage, usuage (Japan). Gan
modoki. Grilled bean curd: Also known as doufu kan [sic],
gone (China); yakidofu (Japan). Instant bean curd. Okara.
Pressed bean curd: Also known as doufu kan (China),
taukwa, tauhu kuning (pressed yellow bean curd) (Indonesia,
Malaysia); tokwa (Philippines); tauhu leong (Thailand); dau
hu ki (Vietnam). Silk bean curd: Also know as kinugoshi tofu
(Japan), shui doufu (China), taho (Philippines).
Note 2. The author seems to be confused about “Silk
bean curd.” Japanese kinugoshi is made from relatively
thick soymilk, which is “set” using a coagulant but without
any separation of curds and whey. Yet on page 26 we read:
“In China the name [for silk bean curd] translates as ‘water
bean curd,’ It has a very smooth, delicate texture achieved
by straining the coagulated liquid through fine mesh, then
allowing the strained curds to settle without pressing.” This
is not a description of silken tofu, but rather of Japanese
regular tofu (momen-goshi) made without any pressing
weights.
Contains a recipe for homemade “Bean Curd” plus 3
bean curd recipes.
Bean curd by-products: Bean curd skin [yuba], bean
curd sticks: Also known as fu jook pin, gee jook (China),
yuba (Japan), forng ta ohu [tauhu] (Thailand); rolled bean

curd, second bamboo.
Fermented bean curd: Also known as foo yu, fu-ru,
narm yu (China), tahoe, tahu (Indonesia, Malaysia), tausi
(Philippines), bean curd cheese, Chinese cheese, pickled
bean curd, red bean curd, soybean cheese.
Moldy bean curd. Bean curd cheese: See bean curd byproducts (fermented).
Bean pastes and sauces: Shih and jiang from China:
(1) Bean sauce (jiang) also known as taucheo or tau sa
(Malaysia, Nonya and Singapore cooking), mien see [mian
shi] (China), taoco [Pron. = tao-cho] (Indonesia), tuong
ot (Vietnam), bean paste, brown bean sauce, yellow bean
sauce. (2) Black bean sauce (a recent addition to the family
of Chinese sauces. A major ingredient is puréed fermented
black beans with a hint of garlic and star anise. It tastes best
when freshly made). (3) Chili bean paste (in addition to
chopped dried chilies, it sometimes contains fermented black
beans): Also known as lat chu jeung, as lat chu jeung yau
(Garlic) (China); kochujang (Korea); bean paste with chili;
hot bean paste; Sichuan hot bean paste. (4) Dhwen-Jang
(Korea). See also miso. (5) Hoisin sauce (China): A sweet,
thick, reddish brown sauce. One ingredient is fermented
soybean paste. Not to be confused with the Chinese barbecue
sauce called sha cha jang. Also known as hoi sin cheung
(China); barbecue sauce. (5) Soybean paste. Also known as
mean see jiang (China). (6) Sweet bean paste. In this context
it is not the sweet bean paste made from azuki beans, but
rather a sweet, thick, dark brown sauce made of ground
fermented soybeans and sugar. Its salty-sweet flavor is used
in marinades and roast meats. Also known as tim mean jiang
(China).
Bean sprout: Mung bean sprouts, silver sprouts (mung
bean sprouts with the roots and seed pods removed), soybean
sprouts (They “are large, up to 5 inches {12.5 cm} in length,
a deep, almost yellow color and strong in flavor...”). Also
known as: Daai dau nga choy (soybean sprout), ngunn nga
choy (silver sprouts), nga choy, sai dau nga choy (mung
bean sprout) (China); tauge (Indonesia); moyashi (Japan);
kacang ijo, kacang djong, kacang padi (Malaysia); togue
(Philippines); taun gawk (Thailand); gia (Vietnam); bean
shoots.
Beijing duck sauce (recipe with ½ cup sweet bean
paste). Vietnamese-style Beijing duck sauce (with ½ cup
sweet soy sauce–kecap manis).
Black bean: See Fermented black bean. Black bean
sauce: See Bean pastes and sauces. Fermented black bean
sauce. Black soybean: See soybean.
Broad bean paste. Broad bean sauce: “The best is made
in Pixian, a city in Sichuan province, where it is used instead
of soybean-based seasoning sauces.”
Brown bean sauce: See Bean pastes and sauces.
Che hau sauce (Che how, China): See Bean pastes and
sauces (Hoisin). Chick-pea.
China: Has the “oldest and most well-documented
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cuisine in the world.” Chinese cheese: See Bean curd byproducts (fermented). Chinese hot bean paste: See Bean
pastes and sauces.
Dau hu (Dow hoo, Vietnam): See bean curd. Dau hu
chien (Dow hoo chee-ian, Vietnam): See Bean curd, fried.
Dau hu chung (Dow hoo chee-ung, Vietnam): See Bean curd.
Dau hu ki (Dow hoo kee, Vietnam): See Bean curd, pressed.
Dengaku (plus recipe).
Dhwen-jang (Dwen-jang, Korea). Similar to Chinese
soybean paste or Japanese akadashi miso. Also known
as Korean bean paste. Doufou Kan [doufu gan], China:
Bean curd (grilled, pressed). Dou-fu (Dau-fu, China). See
Bean curd. Doufu nao (Daufu-nou, China): See Bean curd
“brains.” Doufu pok (daufu pork, China). See bean curd,
fried. Dow foo (dau fu, China): See Bean curd.
Edamame (e dah ma meh, Japan): See soy bean.
Fermented bean curd: See Bean curd by-products.
Fermented bean curd cake. See Bean curd by-products;
tempe.
Fermented black beans (Shih, China). With recipe for
“Fermented black bean sauce” (p. 106). Also known as dau
see (China), black beans, dried black beans, preserved back
beans.
Fermented red rice. Flours and thickeners: Kuzu (Japan).
Mung bean flour. Soy flour (incl. kinako, which “is used in
confections and to make noodles... In China, a thick, nuttytasting noodle is made from soy flour”). Foo yu (Fu you,
China). See Bean curd by-products (fermented). Forng Tao
Hu (Fong tao huu, Thailand). See Bean curd by-products,
bean curd sticks. Fu jook pin (Fu juk pin, China): See beancurd by-products, bean curd skin. Fu-ru (Fu yue). Gee Jook
(Ji Juk, China): Bean curd sticks.
Gluten: Kau fu, kohana fu, matsutake fu, mein jin pau,
nama fu, su tang, yaki fu. Also known as: Kau fu, mianjin,
mein jin pau, su tang (China), kohana fu, yaki fu (Japan).
Gochujang (Korea). See also: Chili paste, chili sauce.
Korean barbecue sauce.
Grilled bean curd: See Bean curd, grilled.
Hatcho miso: See miso, Hatcho. Hot bean paste. Hot
black bean sauce. Inaka miso: See miso.
Japan: “Japanese cooks revel in the artistry of their
craft. The Japanese love of nature is a challenge to present
each ingredient as reminder of its origins: to bring nature to
the table...,” Regional cuisines are not of great importance
in Japan; cooking methods (incl. Dengaku), salting (incl.
Teriyaki), cutting and slicing techniques.
Kecap asin (Ket-chup a-seen, Indonesia): See Soy
sauce, sweet and salty. Kecap cair (cha-ear, Malaysia): See
soy sauce, light. Kecap hitam (Indonesia): See soy sauce,
sweet and salty. Kecap ikan (Indonesia): See Fish sauce.
Kecap manis (mah-niece, Indonesia): See Soy sauce, sweet
and salty. Kecap petis (pet-is, Indonesia): See fish sauce.
Kinugoshi tofu (Japan): See Bean curd, silk.
Kochujang (go-choo jang, Korea): See Bean pastes and

sauces; chili pastes.
Koikuchi shoyu (Japan): See soy sauce. Continued.
Address: Author of several books on Asian cuisine.
1599. Soy City Foods vegetarian cookbook. 1991. Toronto,
Ontario, Canada: The Golden Age Food, Ltd. 145 p. 28 cm.
• Summary: Contents: Dips, spreads & sauces. Soups &
salads. Side dishes. Quick & easy recipes. Harvest dinner
main dishes. Tempeh main dishes. Tofu main dishes. Other
main dishes. Breakfast & brunch. Desserts. Holiday recipes.
Glossary. Products made by Soy City Foods: Harvest dinner
patties. Falafels. Grain tempeh. Tofu. All soybeans are
organically grown, and certified by OCIA.
Some history: In 1975, The Golden Age Food Limited
opened the Vegetarian Restaurant in downtown Toronto.
In order to produce healthy soy-based products from
organically-grown soybeans, the restaurant created its own
production facility, Soy City Foods. Address: 2847 Dundas
Street West, Toronto, ONT M6P 1Y6, Canada. Phone: (416)
762-1257.
1600. Product Name: Tofu (Plain), Savoury Baked Tofu,
Soya Milk, Soy Ice Cream, and Soysage.
Manufacturer’s Name: Nature Island Foods.
Manufacturer’s Address: P.O. Box 501, Roseau,
Dominica, West Indies. Phone: 809-448-3602.
Date of Introduction: 1991?
New Product–Documentation: Letter from Yolanda Bryan.
1992. Jan. 8. Lists the soyfoods they presently make.
1601. Dorow, Detlef; Hoffmann, Ralf. 1992. Update on
Die Tofurei in Berlin (Interview). Conducted by Anthony
Marrese in Berlin, Jan. 7. 2 p. transcript. Handwritten.
Followed by a letter from Detlef Dorow on 17 Feb. 1992.
• Summary: In Aug. 1989 the name of the company was
changed from Berliner Tofurei to Die Tofurei. In June 1991
the company moved to its present address at 2 Krefelderstr. 2
in Berlin. The original and last address was Luebbenerstr. 4,
1000 Berlin 36. The company was established 3 years ago to
make tofu. The founders were Detlef Dorow, Ralf Hoffmann,
and Misha Wolff. [Note: According to the magazine Die
Geschaeftsidee (1989. Dec. p. 33) this company was started
in Aug. 1988 by 4 friends who liked to make tofu: Detlef
Dorrow [Dorow], Ralf Hoffmann, Shi-Jong Chen, and
Michael Wolff [or Wolf]. The original company name may
have been “Die Benjamine.” But Detlef now says that the
original company name was Detlef Dorow–Erste Berliner
Tofurei.] Over the years, Detlef’s friends left one by one:
Michael Wolf in 1989, Shi-Jong Chen in 1990, and Ralf
Hoffmann in late 1991–because of too much work and not
enough money.
While at its original location, the company made Tofu,
Tofu-Burger, Okara-Burger, Tofu Variationen, Mungo
Sprossen Snack, Tofu Schnitzel, and Sushi-Reisroellchen.

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 603
The company has also made Tempeh and Seasoned Tofu
(with Vegetables, Herbs, Seaweed, or Smoked). Tempeh was
discontinued after a while due to sluggish sales. Presently
the company makes 200 to 400 kg/week of tofu (production
varies widely), and about 250 Veggie Burgers (Tofu Burgers)
each week.
The company has 3 full-time partner employees (each
with equal ownership) and 2 part-time workers. Growth
has been unstable. The building is about 18 by 10 meters,
divided into 4 rooms. Gross sales are about DM 250,000
per year. Net worth is unknown. In Aug. 1991 the company
started a restaurant at the same address as its production
facility. A leaflet describing it, titled “Die Tofurei jetzt mit
vegetarischer Kueche” (The tofu shop now with a vegetarian
kitchen), printed black on orange, is enclosed. It serves a
variety of soy-based snacks, drinks, salads, cakes (kuchen),
desserts, main courses, and soups. Most are made from
tofu, but tempeh and seitan, which are also on the menu, are
purchased from either Viana Naturkost GmbH in Cologne, or
Tofumanufaktur Hamburg.
Comments: All is not well at Die Tofurei and they may
be out of business very soon for several reasons, the main
one being disagreements between the partners. Detlef sees
his job as working 8 hours a day, whereas Ralf and Misha
feel they are working for a cause which they want to make
grow. Low sales and high overhead have forced the issue
to a head. Within a year of moving to their last location
and having to renovate, a second move was required due
to problems with the landlord. This then required a second
renovation at the present location. Money for the renovations
was borrowed from the bank and the company is already
behind in its payments. Sales are low because (1) Their tofu
prices are high (DM 7/kg wholesale) due to high overhead;
(2) Several tofu companies from Freiburg, Hamburg,
Stuttgart, Cologne, etc. have entered the Berlin natural-foods
market; (3) Oh Tofurei, which is run by an Asian-German,
has the entire Asian foods market in Berlin, including Asian
restaurants. Its tofu retails for DM 5/kg. The owner of Oh
Tofurei was not willing to be interviewed. He speaks no
English (only broken German) and is probably producing
several hundred kg of tofu per day.
Ralf and Misha are ready to call it quits after 3 years of
hard labor. Detlef wants to keep the restaurant and maybe to
distribute tofu made by some other company.
Follow-up letter from Detlef Dorow. 1992. Feb. 17.
“Ralf Hoffmann has just left the company, so I rule it by
myself with a good worker. Ralf managed the finances for
the last 6 months, but it was a big catastrophe. I hope I can
reduce the damage. I have had so many problems with the
company and my partner Ralf; he managed Die Tofurei for
the last 6 months and I managed the “Vegetarische Kueche”
restaurant. They run more or less separately. Now I am
increasingly forced to make snacks (Sushi-Reisroellchen,
Tofu Burgers, Gruenkern Burger, Tofu Baellchen mit

Spinatfuellung, Tofu-Speiss) because our company is too
small to compete with large companies. Our tofu is made
mostly by hand, so it is a lot of work and not much money.”
Address: Die Tofurei: Krefelderstr. 2, D-1000 Berlin 21,
Germany. Phone: 030-393-0927.
1602. Product Name: [Soy Burger (With Tofu, Natto,
Okara & Vegetables)].
Foreign Name: Soja-Burghetti.
Manufacturer’s Name: Food for Freedom.
Manufacturer’s Address: Nylense [Nijlense] Steenweg 72,
B-2270 Herenthout, Belgium. Phone: 014 / 51 7237.
Date of Introduction: 1992. January.
Ingredients: Tofu, natto, soy fiber (fibres de soya), rolled
oats, onion, carrot, herbs, sea salt.
How Stored: Refrigerated.

New Product–Documentation: Label and letter sent by
Lucio de Berti, owner of Food For Freedom. 1992. Jan. This
tofu burger with 10% natto was introduced in Jan. 1992. It
is sold in only 2 large shops without a label because it is still
being test marketed.
Label. 4 by 2 inches. Black on white. In Dutch and
French.
1603. O’Connell, Michael. 1992. History of Ploughshares
Foods Ltd. in Glastonbury, England (Interview). SoyaScan
Notes. Feb. 27. Conducted by Anthony Marrese in England.
• Summary: This company was founded in 1984 in the Essex
countryside by Michael O’Connell and Fiona Bruce under
the name “The Emperor Liu An’s Tofu Palace.” Liu An was
the legendary inventor of tofu in China. The business was an
8-tonne mobile catering truck and kitchen on wheels which
went to open-air shows and festivals; its purpose was to
serve vegan organic food (including tofu), demonstrate tofumaking, and promote veganism. They started operating the
truck in Aug. 1984. Recipes prepared in the mobile restaurant
in 1984/85 included tofu blueberry mock cheesecake, tofu
mayo, tofu sweet cream, tofu lasagna, tofu pudding, tofu ice
cream, tofu burgers, tofu gulash, and tofu pizza. In 1985/86
they launched okara steam pudding with dates, okara
shepherd’s pie, and okara burgers.
In Aug. 1986 the company moved to Glastonbury,
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started a non-mobile restaurant, and changed the company
name to Ploughshares Foods Ltd. (after the Old Testament
Biblical expression from The Book of the Prophet Isaiah
2:4 “They shall beat their swords into plowshares, and their
spears into pruninghooks: nation shall not lift up sword
against nation, neither shall they learn/study war any more”).
In 1988 the restaurant introduced tofu quiche (onion and
mushroom), okara veggie roll, okara tempeh, okara tempeh
Bolognese/moussaka, and braised tofu in miso sauce. In
1989 they launched soya cream cheese with chives, and in
1991 okara tempeh with leaf protein added.
In 1991 the company structure changed from a
partnership to a cooperative. Other current members of
the co-op are Miranda Bruce, Sophie Pullinger, and Lalita
Gordon Milverton.
The company was a pioneer in introducing tofu and
new ways of using it to vegan restaurants. Uses included
burgers, pies, dressings, creams, main dishes, salads, soups,
etc. They introduced foods that were free of dairy products,
wheat/gluten, and/or sugar, and developed a leaf protein
product named Leafu (i.e. tofu from leaves). Their vegan
cooking school was the first such school to receive the “City
and Guild” qualification to those who graduate from their
residential diploma course teaching vegetarian, organic, and
special diet foods. The company provides a friendly working
environment, as for single working parents, and is involved
in the wider issues of improving society.
The main reasons for the company success are a
commitment to delicious, aesthetic, nutritious food, customer
loyalty, and a commitment to research, development, and
innovation.
Anthony Marrese adds: “All of their products are good,
and their people are especially nice. I spent about 18 months
helping with the tofu production and restaurant in 1987/88.”
Address: 54 Roman Way, Glastonbury, Somerset, BA6 8AD,
England. Phone: 0458-831182 or 835233.
1604. Honda, Chiyo; Nanba, Toyohiko; Asaoka, Osamu;
Yumoto, Kuniko; Hayashi, Toshio; Ikegami, Sachie; Takai,
Yuriko. 1992. [Modification of methods for determination
of dietary fiber in raw and processed pulses]. Shokuhin
Eiseigaku Zasshi (J. of the Food Hygienic Society of Japan)
33(1):46-51. Feb. [17 ref. Jap; eng]*
• Summary: Foods analyzed include white kidney beans,
kintoki beans, and soybeans (whole dry raw, boiled, kinako,
natto). Address: 1-5. Japan Medical Foods Association, 5-311, Maesawa, Higashikurume-shi, Tokyo 203, Japan.
1605. Rose, David P. 1992. Dietary fiber, phytoestrogens,
and breast cancer: Review article. Nutrition 8(1):47-51. Jan/
Feb. [60* ref]
• Summary: Contents: Introduction: Clues from
epidemiology. Biochemical epidemiology: Dietary fiber
and blood estrogens. Phytoestrogens. Animal models.

Commentary.
The hypothesis that diet exerts an influence on breast
cancer risk has emphasized the role of fat; so in most current
trials fat consumption is reduced to 15-20% of calories.
But there is growing evidence that dietary fiber also has a
protective effect. “The mechanisms concerned probably
involve estrogen metabolism and bioactivity, both by effects
on the enterohepatic circulation of estrogens and the actions
of fiber-associated phytoestrogens. More studies are essential
to determine the specific types of dietary fiber that are likely
to affect the risks of breast cancer.”
“There is probably general agreement that reproductive
hormones are involved in the etiology of breast cancer;
among these hormones, research efforts continue to
focus on the estrogens.” Address: Div. of Nutrition and
Endocrinology, American Health Foundation, Valhalla, New
York 10595.
1606. ADM–Archer Daniels Midland Co. 1992. Look where
soybeans go. Box 1470, Decatur, IL 62525. 8 p. Catalog. 28
cm.
• Summary: This an updated and condensed version
of a 1987, 18-page ADM products catalog. Contents:
Soybeans–A rich source of protein. Soybean processing. Soy
protein isolates (Ardex and Pro-Fam for food use, and Apro
industrial isolates). Soy protein concentrates (Arcon S, G, F,
VF, and T for food use, and Calf-Pro and Pig-Pro for calves
and baby pigs). Soy flour and grits (Nutrisoy 74, Baker’s
Nutrisoy, Soylec, Toasted Nutrisoy grits, and Nutrisoy MR).
Soy fibers (Arbran, Superb Fiber, and Nutrifiber) Soybean
oil. Lecithin phospholipids (Yelkin, Thermolec, Breakin,
Griddle E-Z, Stablec). Along the bottom of four pages are
shown about 100 supermarket products containing soy
ingredients.
Talk with Lee Lensch of ADM. 1994. March 4. This
brochure was introduced about 2 years ago. Address:
Decatur, Illinois.
1607. SoyaCow Newsletter (Ottawa, Canada). 1992. Child
Haven sends six SoyaCows to India with CIDA’s help.
1(1):1. Jan/March.
• Summary: “Child Haven International of Maxville,
Ontario, has purchased six SoyaCow systems for their
Soya Milk Cottage Industry Project in India. The project
is supported by the Canadian International Development
Agency and charitable donations from the public. The
machines are reported to be running well without problem.
Unskilled women with minimum training are able to operate
the machines and make soya milk, tofu, soya yogurt, okara,
etc., and many delicious and nutritious products.”
A photo shows Child Haven’s directors, Fred and
Bonnie Cappuccino, as they take delivery of six SoyaCows
from ProSoya’s president, Rashmi Gupta [Raj Gupta’s wife].
The SoyaCows are arranged on two handsome stands. Below
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each is a stainless steel tofu forming box.
Note 1. The order of these six SoyaCows from Child
Haven was a defining moment for CIDA; it showed that
Raj’s original idea was working and that this order would be
the first of many.
Note 2. This is the earliest issue of The Soya Newsletter
that contains the word “ProSoya.” The word is used in many
articles in this issue to refer to the company that makes the
SoyaCow.
Note 3. As of May 1999 Child Haven is located at: R.R.
#1, Maxville, Ontario, K0C 1T0, Canada. Phone: 613-5272829. Attn: Bonnie and Fred Cappuccino.
1608. SoyaCow Newsletter (Ottawa, Canada). 1992.
SoyaCow manual. 1(1):2. Jan/March.
• Summary: “Child Haven International, Maxville, Ontario,
has published a manual on the SoyaCow. The 100-page
manual introduces the reader to soya milk, tofu, okara, soya
yogurt, etc. Most everything one needs to know to start and
profitably run a small soya dairy operation, especially the
SoyaCow-20 is given.”
1609. Wilson, Lester A.; Murphy, Patricia A.; Gallagher,
Paul. 1992. Soyfood product markets in Japan: U.S. Export
opportunities. Ames, Iowa: MATRIC (Midwest Agribusiness
Trade Research and Information Center). x + 64 p. April.
• Summary: Contents: Figures. Tables. Acknowledgments.
Introduction. I. Soybean processing (by Wilson and
Murphy). Food from soybeans: Soybean chemical
composition, environmental influences on soybean
composition. Soyfood manufacture: Soymilk, tofu, momen
tofu, kinugoshi tofu, packed tofu, aseptically-packaged tofu,
deep-fried tofu, kori tofu. Tofu-related research: Recent
studies at Iowa State University, summary, future research.
Other nonfermented soyfoods: Yuba, kinako, texturized
soy protein foods. Fermented soyfoods: Miso, shoyu, natto,
tempeh. Japanese Agricultural Standards (JAS). Identity
preservation and transportation. U.S. soybean quality and
the Japanese market: Grain quality, judging quality, potential
new markets.
II. Japanese soyfood markets (by Gallagher).
Demand and growth prospects: Consumption patterns,
demand analysis, forecasts. The U.S. share of the food
soybean market: Sources and uses, market share analysis,
determinants of relative prices, prospects. Trade and trade
barriers: Soybeans, processed products. Summary and
recommendations.
Appendixes: A. Excerpts from specifications and
standards of food additives, etc.–Manufacturing and storage
of tofu. B. Excerpts from standards and certification systems
in Japan. C. Additional agricultural standards for soybeans.
References.
Table 2.1 shows soybean use for soyfood production in
Japan; actual (1986) and projected (2000). Soybeans for tofu

are expected to increase from 524,000 to 609,700 tonnes.
Soybeans for miso are expected to decrease from 156,000 to
101,600 tonnes. Soybeans for natto are expected to increase
from 92,000 to 118,600 tonnes. Figures 2.1 to 2.4 show
Japanese per capita consumption of tofu, natto, miso, and soy
sauce from 1965 to 1988. Tofu: Japanese annual per capita
consumption of tofu has risen since 1965, except that it fell
during 1973-1977. In 1965 about 3.6 kg/capita of soybeans
were used to make tofu, increasing to 4.4 kg/capita in 1988.
If 1 kg of soybeans yields 2.8 kg of tofu, then per capita tofu
consumption in 1988 was 12.32 kg or 27.1 lb.
Natto: Japanese annual per capita consumption of natto
has risen steadily, from a little less than 0.4 kg in 1965 to 0.6
kg in about 1968, to 0.8 kg in 1988.
Miso: Japanese annual per capita consumption of miso
fell from 8 kg in 1965 to about 5.4 kg in 1985, then it began
to rise to about 5.7 kg in 1986.
Soy sauce: Japanese annual per capita consumption was
about 12 liters in 1965. It fell to 11 liters in 1967, rose to
13 liters in 1973, then fell to 9.8 liters in 1985, after which
it rose for 1 year. Address: 1-2. Prof. of Food Science and
Human Nutrition; 3. Assoc. Prof. of Economics. All: Iowa
State Univ. Phone: 515-294-0160.
1610. Tims, William. 1992. Studying macrobiotics in Boston
and tofu making in Otake, Japan (Interview). SoyaScan
Notes. May 21. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Bill grew up in Oklahoma. In 1969 while
attending the University of Oklahoma he developed an
interest in Oriental culture, philosophy and religion. He
started studying Buddhism and Taoism. One day he came
across a little spiral-bound book titled Zen Macrobiotics by
George Ohsawa. Within several months he quit school and
hitch-hiked to Boston, arriving in Jan. 1970.
He lived in a study house with Tom and Mary Hatch,
then lived with Michio and Aveline Kushi on Boylston
Street, before they moved to 62 Buckminster Rd. First he
worked as a carpenter, then starting in early 1972 he worked
at the Erewhon warehouse. Paul Hawken was president of
Erewhon, but he left Boston, then came back and left again.
In about the spring of 1975, at one of Michio Kushi’s
“Way of Life” talks, which he gave every Tuesday and
Thursday night, Michio said that he had made arrangements
for 3 Americans to go to Japan to study traditional food
processing. Bill never saw a written announcement of this.
Bill signed up for the program along with about 20 other
people. Bill had to return to Oklahoma in the summer of
1975, but he returned to Boston in Dec. 1975. He expected
that he, Charles Kendall, and one other person would be
leaving for Japan in Jan. 1976. He was surprised to find
that he was the only one going. Everyone else, for reasons
unknown to him, had backed out. He was a bit curious and
suspicious as to why no one else wanted to go.
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In Jan. 1976 Bill flew to Japan. He spoke no Japanese
and had almost no money. It was his understanding that if he
paid his flight to Japan, in exchange for the work he would
do in Japan, he would be provided with a room and board,
a small salary, and a flight back to America. Michio and
Aveline had never suggested to Bill that he start a tofu shop
in America after he returned, and Bill never had a interest in
making tofu. He was going to Japan mainly to learn about
the country and its culture; the tofu was accidental. In Osaka,
Bill met Lima Ohsawa. An older man who was a friend of
Lima’s became Bill’s guide. After several days in Osaka
they took a train together to the little village of Otake, about
15 miles south of Hiroshima. They were greeted with great
fanfare and met by a man who was the tofu master–who
spoke no English. Bill never understood the relationship
between the tofu master and Michio Kushi. The tofu master
set Bill up in small apartment with a bike, 5 minutes bike
ride from the tofu shop. Bill’s guide spent 2 days with Bill at
the village translating (since no one else in the village spoke
English), then he left. Many villagers asked Bill if he was a
soldier from a nearby U.S. military base.
Bill worked hard at the tofu shop with 7-8 other
employees (mostly older women), not including delivery
boys, for the next 7-8 months, until August. The master
was very much a traditionalist; he was the only person Bill
met in Japan who ate brown rice, but he never mentioned
macrobiotics. The master was a hard worker, very stern and
yang, but a good, strong, often loving man who treated Bill
specially and kindly. Bill has very good memories of him. He
made nigari tofu and 13-14 different product (incl. egg tofu,
burdock tofu, various deep-fried types), and his dream was to
have his style of tofu shop all over the world.
For Bill, the best times were when the master allowed
him, twice a week, to take the company truck alone, all day,
to deliver okara to dairy farmers in the countryside. Bill was
able to do a bit of exploring of temples, shrines, and gardens
on these trips. Sometimes the master would be gone for 1-2
days and Bill was responsible for the tofu shop from start to
finish. Most of the tofu was delivered to huge supermarkets
in Hiroshima. The villagers were amazingly kind to Bill.
But there were difficulties. The master belonged to
several different Buddhist sects; Bill was required to go with
the master to every religious meeting he attended. Bill hated
this because he couldn’t speak any Japanese, he had to sit on
his knees in seiza for hours at a time, and he was tired from
6 days of hard work at the tofu shop. He desperately wanted
some time off from the long hours, both to rest and see more
of Japan. At times Bill felt like he was being “used” to work
long hours for meager pay, and at other times he realized that
this was what a traditional Japanese apprenticeship required.
Moreover he was delighted to have this opportunity, difficult
though it was.
Returning to America, Bill attended Herman and
Cornellia Aihara’s annual summer camp in California, then

he returned to Boston on about 1 Sept. 1976. Ed Esko and
Stephen Uprichard immediately offered him a job at the East
West Foundation. He worked there until 1982, eventually
becoming vice-president.
Bill was the second American (after William Shurtleff)
to study tofu-making in Japan with a traditional Japanese
master. Tims and William Shurtleff met in November 1976
at Ken and Ann Burns’ house at 16 Warren Street in Boston–
shortly after Tims had returned from Japan. Tims was
happy to see that Shurtleff and Akiko Aoyagi were doing a
nationwide tour to introduce Americans to tofu. Before Bill
Tims went to Japan in Jan. 1976 it was difficult to get tofu in
Boston; it was considered a luxury. But after he came back,
a number of tofu products were being sold commercially–
including a tofu cheesecake made by a Boston woman. He
also remembers big slabs of seitan (Wheatmeat) sold at
Erewhon.
In 1982 Bill moved to Arkansas to start Mountain Ark,
along with Frank Head, Joel Wollner, and Tom Monte. Frank
was the only one who ever had any financial involvement
in Mountain Ark, and he is the only one of the original four
left at the company, which is currently for sale and will be
liquidated if it is not sold by June 30. Bill never worked at
Mountain Ark.
Four or five 5 years ago a news flash came on CNN that
there had been a terrible earthquake in Otake, Japan, the little
village where he had lived. He watched the destruction on
TV with sadness. Several years ago he heard that the old tofu
master had died.
Bill now runs his own business, Natural Health Center,
which he and his wife Carol started in 1983. He does
macrobiotic consultations and sells macrobiotic foods
by mail order. Address: Natural Health Center, 45 North
Hartman, Fayetteville, Arkansas 72701. Phone: 501-5219105 (or 9195).
1611. Product Name: Tofu, and “Soya Sage” Soysage.
Manufacturer’s Name: Basically Beans “Real Food.”
Manufacturer’s Address: P.O. Box 170 Nimbin, NSW
2480, Australia. Phone: (066) 89 1565.
Date of Introduction: 1992. May.
New Product–Documentation: Form filled out by Simon
Elenius. 1993. May 21. His company began production of
these two products in May 1992. Present production is 600900 lb/month of tofu and 250-300 lb/month of soysage.
1612. Chajuss, Daniel. 1992. Re: History of Hayes Ashdod
Ltd., Israel. Letter to Drs. L.A. Johnson, D.J. Myers and
Daniel J. Burden, Center for Crops Utilization Research,
Iowa State University, Ames, Iowa, June 23. 1 p. Typed, with
signature on letterhead.
• Summary: Daniel read with interest the article on titled
“Soy protein’s history, prospects in food, feed,” by Johnson,
Myers and Burden, published in INFORM 3(4):429 (1992).
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Since the article focused mainly on the production of soy
protein concentrates, Chajuss would like to add some
information.
In 1963 Chajuss established and owned the first soy
protein concentrate factory (Hayes Ashdod Ltd., Ashdod,
Israel) which was using a counter current aqueous alcohol
extraction system. A system of aqueous alcohol immersion
extraction was already in use commercially by Central Soya
Company (and is still used by Central Soya in the USA).
In 1966 Hayes Ashdod Ltd. introduced texturized soya
protein concentrates under the brand names Hayprotex and
Contex.
In 1968 Hayes started producing a special soy
protein concentrate, free of trypsin inhibition and free of
antigenicity, for use in calf milk replacers as a substitute of
milk proteins.
In 1969 Hayes started to produce more functional and
soluble soy protein concentrates, by further treatment of the
aqueous alcohol extracted soy protein concentrate, for use as
substitutes for soy protein isolates and for sodium caseinates
in various food systems, especially in the meat processing
industries.
In 1973 Chajuss sold know-how and complete
engineering designs to Aarhus Oliefabrik A/S, Aarhus,
Denmark, to make powdered and textured soy protein
concentrates for human consumption, pet foods and calves
milk replacers.
All the soy protein concentrate facilities worldwide,
which were established since 1973 and which are still in
operation today (including ADM {USA}, Bunge-SOGIP
{France}, etc., with the exception of Central Soya’s USA
plants) employ Chajuss’ technology and engineering designs,
and are mainly based on the know-how and technology
developed by Chajuss.
About 90% of the total world production of soy protein
concentrates today is made by aqueous alcohol extraction.
Most of the protein concentrates are used in the form of
powder or grits, some are further texturized, and some are
further treated to provide various “functionalities.”
“A few years ago we sold Hayes Ashdod Ltd., which
was renamed ‘Solbar Hatzor Ltd.,’ being a joint venture of
the German Soya Mainz Company and Kibutz Hatzor of
Israel.”–Best Regards, Daniel Chajuss. Address: Managing
Director, Hayes General Technology Company Ltd., Misgav
Dov 19, Mobile Post Emek Sorek, 76867 Israel. Phone:
(972) 8 592925.
1613. SoyaCow Newsletter (Ottawa, Canada). 1992. Soya
deli and fast food pilot project. 1(2):1. April/June.
• Summary: “Frank Daller is moving from the Toronto area
to Ottawa to take the SoyaCow’s products to Ottawans. He
plans to operate a SoyaCow from a busy market location
to produce and sell freshly made tofu, soymilk, soy-yogurt,
okara, and various value added products made from them.

The business will also sell health fast foods including
tofu-burgers, pita pocket sandwiches, frozen desserts, and
soydrinks and shakes.
“The idea is to prove the concept in Ottawa with the
intent of developing it into a franchise.”
1614. Product Name: [GranoVita Vegetable Frankfurters].
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: 1992. October.
Ingredients: Water, vegetable oils and fats, onions, egg
protein, wheat protein, soya protein, spices, seasonings, sea
salt, gelling agents (guar gum and carob gum), wheat flour,
glucose apples, smoke spice, okara, oat flakes, bread crumbs,
herbs, milk protein, soya sauce.
Wt/Vol., Packaging, Price: 200 plastic tube. Retails for
£1.65.
Nutrition: Per 100 gm.: Energy 1,121 Kjoules / 265 Kcal
(calories), protein 9.3 gm, carbohydrate 3.2 gm, fat 23.9 gm.
New Product–Documentation: Label sent by Anthony
Marrese. 1994. May. The manufacturer’s name and address
do not appear on the product, which is imported to England
by “GranoVita UK Ltd., 34/36 Bromham Road, Bedford
MK40 2QD, England. Produce of Germany.” Label. 2 by
5½ inches. Red, black, green, and yellow on white. An
illustration shows vegetables under a tree on a grassy hillside
with the moon rising. “Suitable for vegetarians. Important–
Please remove skin before cooking.” Best used by 10 Oct.
1992.
1615. Product Name: Roberts Soy Fibre Flour.
Manufacturer’s Name: Soy Products of Australia Pty. Ltd.
Manufacturer’s Address: 69 Power Road, Bayswater, VIC
3153, Australia. Phone: (03) 729-1738.
Date of Introduction: 1992. October.
Ingredients: 1995: Made from the hull, bran or skin of
Australian grown soybeans.
Wt/Vol., Packaging, Price: 500 gm plastic bag.
How Stored: Keep sealed. Store in a cool, dry, dark place.
New Product–Documentation: See next page. Package
with Label sent by Paul Smith of Soy Products of Australia
Pty. Ltd. 1995. March 9. “Roberts Soy Fibre Flour. 7 by 9
inches. Yellow, red, black, and green on white. “Low fat.
Gluten free. Cholesterol free. High dietary fibre. Keeps you
regular. Product of Australia. Letter from Paul Smith. 1994.
March 14. This product is made by finely grinding soybean
hulls.
1616. SoyaFoods (ASA, Europe). 1992. A profile of Sojinal.
3(3):6-7. Autumn.
• Summary: The author visited the Sojinal factory where she
talked with Mr. Rochet (Director General) and Eric Dubs
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1617. Product Name: Tofu, Okara (Fresh, or Dry),
Soysage, Okara Burgers.
Manufacturer’s Name: Wesner’s Tofu Farm.
Manufacturer’s Address: West 14505 Coulee Hite Rd.,
Spokane, WA 99204. Phone: 509-467-7253.
Date of Introduction: 1992. November.
New Product–Documentation: Talk with Roberta Wesner,
co-owner. 1992. Nov. 17. She and her husband, Bruce, who
are Seventh-day Adventists, started selling these products on
11 Nov. 1992. They sell about 100 lb/week.

(Export Manager). “Sojinal is based at Issenheim in Alsace
(in eastern France near the German border), where much of
France’s soyabean crop is grown. Employing just over 20
people (only 6 on the production side) the office, factory and
laboratories, which overlook beautiful Alsatian countryside,
cover some 5 hectares. Ownership is split between a farming
cooperative (65%) and 3 companies (18% Sofiproteol, 9%
Unigrain and 8% Lavaur)...
“A recent survey of French consumers showed that 18%
know about tonyu but only 1% regularly drink it at least once
a week...
“Sojinal processes about 4,000 tonnes of soyabeans
per year... Sojinal’s product range falls into two areas:
ingredients for the food industry and final retail products.
Ingredients for the food sector are manufactured at
Issenheim, but most of the retail products are produced
elsewhere for Sojinal using Sojinal ingredients and recipes.
“Ingredients for the food industry include: hulled
soya beans, fibre, tofu, soya pulp (okara), concentrated
tofu, tonyu, soyapaste, and spray-dried soya powder [dried
soymilk]. Applications are summarized in Table 1.
“A wide variety of products are produced for
supermarkets (Ligne S) and health food outlets (Formoja).
Sojinal retail food products are sold under the Biosoja name
and include soya drinks and desserts, ready meals made from
tofu, chocolate bars, vegetable soya patés and sauces and
dressings (Table 2)...
“Sojinal’s soyamilk is already No. 1 in Spain.”
A photo shows the company’s plant and offices.

1618. Howe, Goeffrey R.; Benito, E.; Castelleto, R.; et al.
1992. Dietary intake of fiber and decreased risk of cancers of
the colon and rectum: Evidence from the combined analysis
of 13 case-control studies. J. of the National Cancer Institute
84(24):1887-96. Dec. 16. [52 ref]
• Summary: When the results of 13 case-control studies of
colorectal cancer rates and dietary practices were pooled,
the 25 authors concluded that the results provided significant
evidence that the greater one’s intake of fiber-rich foods,
the lower one’s risk of cancers of the colon and rectum. The
authors estimated that the risk of colorectal cancer in the
U.S. population could be reduced about 31% by an average
increase of fiber intake of about 13 gm/day; this would be
a 70% average increase in fiber intake. Address: 1. NCIC
Epidemiology Unit, Univ. of Toronto, McMurrich Bldg., 3rd
Floor, 12 Queens Park Crescent West, Toronto, ON M5S
1A8, Canada.
1619. Soyfoods Assoc. of America. 1992. Soyfoods 2000:
Merchandising soy products into the next century (Ad).
Natural Foods Merchandiser. Dec. 16-page color special
supplement, 8½ by 11 inches, inserted after p. 28.
• Summary: Contains full color ads by Morinaga Nutritional
Foods, Inc. (Mori-Nu Tofu, Firm and Extra Firm), Lightlife
Foods, Inc. (5 types of tempeh, Tempeh Burgers [Lemon
Grill, American Grill, Barbecue Grill], Tofu Pups, Vegetarian
Chili, Sloppy J, Foney Baloney, Fakin Bacon, Lean Links),
Worthington Foods, Inc. (Natural Touch Okara Pattie,
Garden Pattie, Dinner Entrée, Lentil Rice Loaf), Sovex
Natural Foods, Inc. (Better Than Milk, Tofu Ice Cream
[Vanilla or Strawberry], Good Shepherd Spelt, Millet-Rice
Flakes, For Goodness Flakes!), Vitasoy (U.S.A.) Inc. (Light
Vanilla, Original, and Cocoa soy drinks).
Contains black-and-white ads by White Wave, Inc.
(Five Grain Tempeh, Meatless Tofu Steaks, Soya A Melt
Soy Cheeses [Regular or Fat Free] and Singles, Lemon
Broil Tempeh, Amaranth Tempeh, Teriyaki Burgers, Organic
Tofu, Dairyless Non-Dairy Yogurts, Tempeh Burgers, Sea
Veggie Tempeh, Meatless Healthy Franks, Snack’n Savory
Tofu), Cemac Foods Corp. (Unbelievable brand Cheesecake;
based on nonfat baker’s cheese; contains no soy, no fat, no
cholesterol), Solait International Ltd. (Solait Powdered Soy
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Beverage), Tofutti Brands, Inc. (Lite Lite Tofutti, Tofutti
Cuties, Land of the Free [Non-dairy frozen desserts, free
of fat and sugar, sweetened with fruit juice], Tofutti Egg
Watchers, Better than Cream Cheese, Sour Supreme [Nondairy sour cream], Premium Tofutti, Tofutti Soft Serve Mix),
Sharon’s Finest (TofuRella), American Natural Snacks (Soya
Kaas), Great Eastern Sun (Miso Master brand misos), The
Macrobiotic Wholesale Company, Turtle Island Foods, Inc.
(Keep It Simple Stirfry–Diced Marinated Tempeh), Betsy’s
Tempeh (Tempeh), Quong Hop & Co. (The Soy Deli–9 Tofu
Burgers, 3 Savory Baked Tofu, Pacific Tempeh, 3 Tempeh
Burgers, 7 fresh water packed and vacuum packed tofu),
MYCAL Group (natural dehulled soybean flakes).
Articles and sidebars include: “Welcome to the future:
Soyfoods 2000.” “Soyfoods Association names new
executive director” (Virginia Messina, whose photo is
shown). “Soyfoods Association mission statement.” “The
modern evolution of soyfoods,” by Michael WhitemanJones and William Shurtleff (Shurtleff’s photo is shown).
“Unraveling the soyfoods merchandising mystery,” by
Michael Whiteman-Jones. “Research shows soyfoods may
help prevent cancer,” by Mark Messina, PhD (whose photo is
shown). “Key reasons to buy soy: Environmental, nutritional,
economic.”
This attractive insert was coordinated by Franke Lampe
and edited by Lisa Turner, both of NFM.
1620. INTSOY Newsletter (Urbana, Illinois). 1992. INTSOY
helps business boost health benefits of pizza. No. 44. p. 2-3.
Dec.
• Summary: Garcia’s Pizza in a Pan restaurants, which
opened in 1971 and is now the 9th largest independent pizza
chain in the USA, offered cheese slices and whole pizzas
with added soy flour as a regular menu item for 3 days.
“INTSOY food scientists conducted consumer surveys to
assist Garcia’s in their future plans for incorporating soyfortified pizza as a regular menu item... Major funding for
the program was provided by Illinois soybean checkoff
dollars through the Land of Lincoln Soybean Association.
“The ingredient used in the pilot project was Bakers
Nutrisoy flour, provided by Archers Daniels Midland
Company. The flour contains 52 percent protein, less than 1
percent fat, and about 16 percent total dietary fiber...
“’We’ve increased the protein content in a slice by an
amount equal to that of half a glass of milk and the fiber to
the equivalent of a serving of instant oatmeal.’ Total dietary
fiber was increased by more than 400 percent.” A large
placard on the restaurant wall is titled “Why Soy Flour?”
1621. Ralston Purina Company. 1992. Annual report to
shareholders. St. Louis, Missouri. 32 p.
• Summary: Net sales for the year ended Sept. 30, 1992,
were $7,752,400 up 5.1% over 1991 sales of $7,375,800. Net
earnings for the year were $313,200,000, down 20.1% from

1991 earnings of $391,900,000.
Page 5 gives details on Protein Technologies
International. PTI “constructed and began operations at a
new cellulose fiber facility in Urbana, Ohio. The integration
of the Solka-Floc cellulose fiber business into Protein
Technologies International is now complete.”
Photos shown the following PTI products: Pro-Cote
5000 Soy Polymer, Fibrim Soy Fiber, Supro 500E Isolated
Soy Protein, and Nurish 1550 Protein.
Page 13 gives financial information for each business
segment. Sales of consumer soy protein products grew from
$221.6 million in 1989, to $261.8 million in 1990, dropping
slightly to $255.0 million in 1991, then rising to a record
$288.1 million in 1992. Address: Checkerboard Square, St.
Louis, Missouri.
1622. Gonzalez, R.; Polo, F.; Zapatero, L.; Caravaca, F.;
Carreira, J. 1992. Purification and characterization of
major inhalant allergens from soybean hulls. Clinical and
Experimental Allergy 22:748-55. *
• Summary: A low-molecular weight allergen (about kDa),
localized in soybean hulls, was identified as the main protein
responsible for asthma epidemics in the Spanish cities of
Barcelona and Cartagena. This allergen (to which 90% of
the patients with asthma attacks on the days of the epidemic
had specific IgE) was also shown to be different from those
causing food allergy to soya.
This allergen was purified from a saline extract of
soybean hulls by use of gel filtration and reverse-phase
high-performance liquid chromatography, and was
shown to consist of two isoforms closely related to their
physicochemical and immunochemical properties. The two
were named Gly m IA, and Gly m IB. Both isoallergens
were glycoproteins with a high percentage of hydrophobic
residues, many leucine and isoleucine, in their amino acid
composition. Address: Dipartimento Investigación, Alergia
e Inmunología Abelló SA, 19. 28037 Madrid, Spain; and
Centro de Investigaciones Biológicas, CSIC.
1623. Product Name: Soy Burgers.
Manufacturer’s Name: New Dawn Enterprises.
Manufacturer’s Address: Sheffield, Tasmania. Phone:
(004) 91 1663.
Date of Introduction: 1992.
Ingredients: Incl. organic tofu, okara, wheat, and spices.
Wt/Vol., Packaging, Price: 500 gm vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Talk with Trishala Shub.
1998. Jan. 18. In about 1992 they introduced Soyburgers,
which contained tofu, okara, wheat, and spices.
1624. American Dietetic Association. 1992. Handbook of
clinical dietetics. 2nd ed. New Haven, Connecticut, and
London: Yale University Press. x + 588 p. Index. 28 cm.
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• Summary: Contents: Preface. Acknowledgements.
Introduction. Part I: Normal diet. 1. Nutritional
assessment. 2. Normal diet. Vegetarian diets. Part II:
Modifications in consistency and texture (chapters 4-12).
Part III. Modifications in protein content (13-19). Part IV:
Modifications in carbohydrate content. Part V: Modifications
in fat content. Part VI: Modifications in kilocalorie content.
Part VII: Modifications in mineral content. Part VII:
Miscellaneous. Appendixes
Chapter 3, “Vegetarian diets,” begins with definitions:
1. Vegan diet or strict vegan diet. 2. Lactovegetarian diet.
3. Ovo-lacto-vegetarian diet. 4. Semivegetarian or partial
vegetarian diet. 5. Omnivorous diet. 6. Zen macrobiotic
diet (“followed by adherents of a sect founded by Georges
Ohsawa”). Contents: Purpose of the diet. Effects of the
diet: Lower body weight, reduced blood pressure, reduced
coronary artery disease, changes in platelets, decreased risk
of renal stones, decrease cancer risk. Contraindications.
Clinical Assessment. Biochemical assessment. Assessment
of Potential drug interactions. Implementation and education:
meal planning, complementary proteins, ensuring dietary
adequacy, vegetarian diets in infancy, counseling the
vegetarian. Priorities for quality assurance. Menu planning:
sample menu for the ovo-lacto-vegetarian, sample menu for
the lactovegetarian, sample menu for the vegan.
Chapter 18, titled “Gout and the purine-restricted diet”
(p. 280-85), begins with definitions: “1. Purine-restricted
diet: A diet in which uric acid, its purine precursors, and
foods that promote endogenous purine production are
limited. Sources of purines include... The diet has been
prescribed with the aim of lowering serum uric acid levels in
the treatment of hyperuricemia and gout.
“Gout: Increased serum uric acid levels leading to
formation of monosodium urate crystals in synovial fluid in
joint tissues, producing a severe inflammatory reaction and
pain.”
A table (p. 283) is titled “Purine yielding foods.”
Foods highest in purines (180-825 mg/100 gm) [listed
alphabetically]: Anchovies (363), brains, kidney (beef), game
meats, gravies, herring, liver (calf/beef, 233), mackerel,
meat extracts (160-400), sardines, scallops, sweetbreads [the
thymus of a calf or other young animal used for food] (825).
Foods high in purines (50-150 mg/100 gm): Asparagus,
breads and cereals (whole grain), cauliflower, eel, fish (fresh
and saltwater), legumes (beans /lentils /peas), meat (beef /
lamb /pork /veal), meat soups and broths, mushrooms,
oatmeal, peas (green), poultry (chicken /duck/ turkey),
shellfish (crab/lobster/oysters), spinach, wheat germ and
wheat bran.
Foods lowest in purines (0-50 mg/100 gm): Beverages
(coffee /tea/ sodas), breads and cereals (except whole grain),
cheese, eggs, fats, fish roe, fruits and juices, gelatin, milk,
nuts, sugars (incl. syrups, sweets), vegetables (except those
listed above), vegetable and cream soups.

1625. Finnerty, Margaret. 1992. Ag Processing Inc: AGP–
Continuing to service; adapting to change. In: Margaret
Finnerty. 1992. Soybeans, Cooperatives and Ag Processing
Inc. Flagstaff, Arizona: Heritage Publishers, Inc. 178 p. See
p. 152-72.
• Summary: The story of the origin (in 1982-83) and
development of AGP. Photos show: (1) The terminal
elevator at Lincoln, Nebraska. (2) The board of directors
of AGP–Kenneth Nielsen, Urban Knobbe, Ralph Hofstad,
Eldon Peterson, James Bauler, Robert Merkle, Larry Wright,
and James Higgs. (3) Terry Branstad (Governor of Iowa)
talks with Jim Lindsay (CEO of AGP). (4) Secretary of
Agriculture Clayton Yeuter greets CEO Jim Lindsay. (5)
An AGP hopper rail car used for soybean meal, soybeans,
and soybean hulls. (6) One of the diesel engines used to
move railcars. (7) AGP’s new corporate headquarters on
Burt Street, Omaha, Nebraska; they moved here in July
1987. (8) AGP’s corporate logo, adopted in 1984. (9) A
1990 display of soy products made by AGP. (10) Traders
talking on phones in the grain merchandising department.
(11) AGP’s corporate office at 11235 Davenport St., Omaha,
Nebraska (from 1984 to 1987). (12) CEO Jim Lindsay
and Senator Edward Zorinsky in 1986 in Washington, DC.
(13) The First National Bank Building, Omaha, Nebraska.
AGP’s first corporate office consisted of a few rooms rented
near the top of this building. (14) Front of the Omaha Bank
for Cooperatives. As part of the Farm Credit Banks, it
proved invaluable in providing capital for AGP. (15) AGP’s
management staff in 1991. Patrick A. Reisner, Anthony L.
Porter, William C. Lester, Daryl D. Dahl, Gordon V. Dorff,
James B. Yeates, Tim E. Witty, Joseph L. Meyer, Kenneth S.
Grubbe, James W. Lindsay, and Kenneth J. McQueen. (16)
AGP’s 191 board of directors: Eldon Peterson, manager;
Lowell Wilson, farmer. Urban Knobbe, manager. Denis
Leiting, manager. Tom Collins, manager. Robert Lathrop,
manager. William Ahrenholtz, farmer. James Bauler, farmer.
Ron Ross, farmer.
An illustration (architect’s drawing) shows the new
AGP office building currently under construction at 12700
West Dodge Road, Omaha, Nebraska; it is scheduled
for completion in early 1993. Address: Author, Heritage
Publishers, Inc., 2700 Woodlands Village Blvd., Suite 300200, Flagstaff, Arizona 86001.
1626. 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).

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 611
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.
1627. Sass, Lorna J. 1992. An ecological kitchen: Healthy
meals for you and the planet. New York, NY: William
Morrow and Company, Inc. xv + 492 p. Index. 26 cm. [35+*
ref]
• Summary: This excellent vegetarian (actually vegan),
ecological cookbook, proves that the most environmentally
sound diet is also the healthiest and, for many, the most
delicious and economical. It emphasizes whole grains, fruits
and vegetables, focuses on unprocessed and minimally
packaged foods, use of regional and seasonal foods,
efficient menu planning, and creative recycling of leftovers.
Delightful quotations relevant to the book’s subject are
scattered throughout.
The author’s guiding principles for cooking ecologically
are: “Eat a plant-based [vegan] diet; buy organic, regional,
seasonal produce whenever possible; and use nontoxic
products to keep your kitchen clean.”
The chapter titled “Tofu and tempeh” (p. 217-31)
contains basic information and many recipes. Other soyrelated recipes include: Thai vegetable soup (with tofu, p.
39). Ten-ingredient lo mien (with tofu, p. 165-66). Triple
bean maybe it’s chili (p. 186-87). Black soybeans (p. 191-92;
keep the skins on by adding salt). Curried mustard greens
with tofu (p. 255). Chinese-style stir-fry of kale, onions, and
marinated tofu (p. 258). Tahini-miso spread (p. 315). Sundried tomato dip (with tofu, p. 318). Brilliant beet dip (with
tofu, p. 319). Onion upside-down cornbread (with tofu, p.
323-24). Tofu whip (like whipped cream or whip topping, p.
398).
The very fine chapter / glossary “Ingredients A to Z” (p.
399-468) includes: Aduki / azuki beans, agar, almond butter,
almonds, amaranth, amasake (incl. koji), arame, barley malt
syrup.
Black beans–fermented (salty black beans): “Black
beans, fermented (Salty black beans): A little of this Chinese
specialty–small black soybeans preserved in salt–goes a long

way. About 1 tablespoon adds a deliciously complex flavor
to stir-fries. Chop the beans finely to disperse their flavor. If
you like the taste but want to reduce the salt, soak the beans
briefly in water before using. Fermented black beans last for
about a year in a well-sealed jar under refrigeration.
“Bragg Liquid Aminos: This is a very tasty soy-saucelike condiment made by extracting amino acids from organic
soybeans. Its flavor is more winelike and complex than most
soy sauces. It is salty, so sprinkle sparingly. (There is no
added salt, but 125 milligrams of sodium per ½ teaspoon
come from the natural sodium in the soybeans.)
“Unlike soy sauce, Bragg Liquid Aminos is not
fermented, making it an ideal seasoning for those who suffer
from yeast sensitivities. Delicious added to stir-fries or plaincooked grains. It is readily available in health food stores.”
Also in natural food stores.
Daikon, dulse, gomashio, hijicki / hizicki [sic, hijiki],
job’s tears, kombu, kuzu (kudzu), kuzu kiri, lupins, miso,
mochi, natto, nigari, nori, peanut butter, peanuts, quinoa,
rice–brown, rice cakes, rice syrup, sea vegetables, tamariroasted seeds, seitan (wheat gluten), sesame butter (tahini),
sesame oil, sesame seeds, shoyu, soybeans, soybeans–black,
soy cheese, soy flakes, soy flour, soyfoods, soy grits, soy ice
cream, soy milk, soynuts, soy oil, soy powder (powdered soy
milk), soysage, soy sauce, soy yogurt (fermented), tahini,
tamari soy sauce, tempeh, tofu, umeboshi plums, wakame,
wasabi, winged beans. Note: Also contains recipes for many
of these glossary items.
A color portrait photo on the inside rear dust jacket
shows Lorna Sass–with a brief biography; she is a culinary
historian, cookbook author, and food writer. Address: Box
704, New York City, NY 10024.
1628. Product Name: Tofu, Soymilk, Tortillas with Okara,
and Whole Wheat Bread with Okara.
Manufacturer’s Name: Soyane.
Manufacturer’s Address: Nueva Goverdhana, km.
34 Carretera hacia Antigua, Santa Lucia Milpas Altas,
Guatemala. Phone: 030-7179 or 030-7181.
Date of Introduction: 1993. January.
New Product–Documentation: Letter from Lorenz Stuber
and Ellen Figueroa de Stuber. 1993. Aug. 20. Please see
this letter for details on their work with soya, Soyane, and
Comida Para Todos in Guatemala. Their work with soya in
Guatemala began in 1985 with a vegetarian restaurant in
Panajachel.
Follow-up response to questions from William Shurtleff
of Soyfoods Center. 1993. Oct. 9. Since 1985 they have
known about the soy dairy (which Plenty Canada had helped
to establish) in San Bartolo, Solola, Guatemala. In July
1985 they started buying tofu and soy ice cream from San
Bartolo for their vegetarian restaurant in Panajachel. They
fried the tofu and sold it at the restaurant. In July 1989 they
started to make tofu, soymilk, tortillas with okara, whole
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wheat bread with okara, and soyaburgers. In January 1993
they established Soyane and started to sell the first four
of these foods, which they make at Nueva Goverdhana,
km. 34 Carretera hacia Antigua, Santa Lucia Milpas Altas,
Guatemala. Phone: 030-7179 / 030-7181. They are still
working on developing labels; a sample of a generic label
(which can be used on any of their soyfood products)
is enclosed. As of October 1993 they sell the following
amounts of each soyfood product: Tofu 42 kg/week
(sold mostly to Korean people), soymilk 350 liters/week
(distributed to 150 school children), tortillas with okara 15
kg/week (distributed to the people at the dump), and whole
wheat bread with okara (110 kg of which is distributed to
school children).
A Label sent by the Stubers is 3 by 2 inches, green and
black on yellow. The largest letters say “Soyane.” Across the
top and bottom are written: “Comida para todos. Vivir sano
es divirtido.” A cartoon figure of a soybean is dancing and
waving its arms. A soybean plant grows out of a round yinyang (t’ai chi) symbol.
1629. Bakhit, R.M.; Potter, S.M.; Essex-Sorlie, D.; Ham,
J.O.; Erdman, J.W. 1993. Hypolipidemic responses to
soy protein and fiber in mildly hypercholesterolemic men
(Abstract). FASEB Journal 7(4):A802 (Abst. #4635). March
1.
• Summary: Twenty-one mildly hypercholesterolemic men
consumed a low fat / low cholesterol diet and consumed
muffins containing 25 gm of protein and 20 gm of dietary
fiber from various sources: isolated soy protein and soy fiber
(ISP/SF), ISP/cellulose, casein/SF, or casein cellulose.
Both ISP treatments resulted in a significant reduction
in total and LDL cholesterol. Results indicated that, in
individuals with initial cholesterol levels of greater than
220 mg/dl, consumption of as little as 25 gm/day of soy
protein is effective in lowering total and LDL cholesterol
concentrations while maintaining HDL concentrations.
Note: For U.S. males age 45-59, some 50% have a
cholesterol level higher than 210. Address: Div. of Foods and
Nutrition and Nutr. Sci., Univ. of Illinois, Urbana, Illinois
61801.
1630. Willett, Walter C.; Stampfer, M.J.; Mansion, J.E.;
Colditz, G.A.; Speizer, F.E.; Rosner, B.A.; Sampson,
L.A.; Hennekens, C.H. 1993. Intake of trans fatty acids
and risk of coronary heart disease among women. Lancet
341(8845):581-85. March 6. [28 ref]
• Summary: The first of two landmark studies in the early
1990s showing that trans fatty acids might cause coronary
heart disease (CHD). The authors demonstrated a correlation
between the two, but not direct causation.
Dietary intake of trans fatty acids was shown to be
positively related to the likelihood of women developing
CHD. Having available food frequency data collected in

1980 from 85,095 women participating in the Nurses Health
Study, the authors estimated dietary trans fatty acid intake
and related these data to the frequency of CHD events
over the next eight-year period. The women chosen for
this study were without diagnosed CHD, stroke, diabetes,
or hypercholesterolemia. Relying on limited data on the
trans fatty acid content of animal and vegetable fats, and
relatively broad categories of food intakes collected, the
authors estimated the trans fatty acid intake of subjects
by multiplying the consumption frequency of each food
category by the trans fatty acid content of the specified
portions.
The results of the study indicated that, after adjusting
for age and total energy intake, women with trans fatty acid
intakes greater than the 80th percentile, who consumed
an average of 5.7 gm/day of trans fatty acids, were 50%
more likely to develop CHD than women with trans fatty
acid intakes below the 20th percentile, who consumed only
2.4 gm/day. The estimated trans fatty acid intake of the
women was directly related to risk of CHD. The relative risk
between the highest and lowest quintiles of trans fatty acid
intake was 1.5. Importantly, this trend remained significant
after adjusting for other CHD risk factors (e.g. cigarette
smoking, body mass index, hypertension, alcohol intake,
menopausal status, postmenopausal estrogen use, energy
intake, dietary lipids, and family history of myocardial
infarction before age 60), multivitamin use, and dietary
intake of saturated and monounsaturated fat, linoleic acid,
cholesterol, vitamins E or C, carotene, and dietary fiber.
After adjustment for established risk factors and
dietary lipids, women with trans fatty acid intakes above
the 80th percentile were 67% more likely to develop CHD
than women with trans fatty acid intakes below the 20th
percentile, and the relative risk of CHD was 1.67–slightly
higher than the observed risk among all women. Address:
Channing Lab., Dep. of Medicine, Harvard Medical School
and Brigham and Women’s Hospital, Boston, Massachusetts.
1631. Pinault, Pascal. 1993. Re: Work with tofu and
tofu products in Martinique. Update on soyfoods in the
Caribbean. Letters to William Shurtleff at Soyfoods Center,
April 2 and 27. 4 p. and 5 p. Handwritten, with signature.
Plus list of his products and prices, resumé, and photos of his
home, equipment, and Morne-Vert.
• Summary: Pascal saw and ate tofu for the first time in
May 1980 when he was living in India, while visiting some
friends in Poona (Maharashtra). He bought 1 pound of tofu
at a tofu shop but he is not sure if they were making the tofu
in a back room of the shop or at some other place. “I suppose
this tofu manufacturing plant in Poona was an offshoot of
the Rajneesh Ashram, which was very active at that time and
place.” Pascal lived in Goa, south of Bombay, from 19761980; there he baked bread leavened with palm wine. He
learned most of what he knows about soyfoods while living
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and working, mostly in health food stores or health farms
(see attached resume), in the Catskill Mountains area of New
York from 1981 to 1987. There he learned to make tofu for
his personal use (not for sale) by adding lemon juice to hot
soymilk then pressing it in a cloth. During two other trips
to India in 1982-83 and 1986 he found and bought chunks
of a dry soy protein product resembling TVP which must
be cooked in water. He found this soy protein product very
interesting for a country like India which has such a shortage
of protein, however the price was high–about 10 rupees/kg
compared with 2½ rupees/kg for wheat.
In Jan. 1988 he and his family moved to Martinique.
“I was compelled to make tofu for myself and my family
because there was no other vegetable protein available in
Martinique, except for this chunky TVP. I was still using
lemon juice instead of nigari and making 2 pounds of tofu
at a time. Then in 1991, as I started to import Japanese
food products from France (umeboshi, seaweeds, amasaké,
etc.), I ordered a small booklet on making tofu using nigari.
Plus I had an excellent book (Les Aliments Fermentés
Traditionnels, by Claude Aubert [1985]) in which I found
recipes and nutritional details on many foods like tofu,
okara, sufu, tempeh, amasaké, and, in general, all the foods
subjected to lactic acid fermentation. In Martinique he has
been making an average of 12 to 20 pounds of tofu every
week since Oct. 1991 when he moved with his family to
mountainous Morne Vert. Occasionally he makes larger
amounts for a health food store that sells it or when he caters
for groups. His main work is to introduce and popular tofu
and soyfoods in Martinique. He would like to expand his
tofu and vegetarian “traiteur” (catering) business; his main
problem is lack of funds, so he plans to apply for financial
aid.
The water he uses to make his tofu comes straight
from a spring a mile up in a beautiful mahogany forest. He
also makes sprouts–mostly alfalfa, mung bean, and clover,
but sometimes wheat grass. He uses most of the tofu he
makes to produce second generation products such as tofu
mayonnaise, hot squash pies with miso-tofu topping, tofu &
cocoa (or carob) sweet pie, tofu salad, spring rolls (Nems).
“I know of two vegetarian restaurants in town (Fort-deFrance) that make their own tofu and serve it to customers,
but no one in Martinique uses tofu as extensively as I do,
thanks to my 7 years’ stay in the Catskill Mountains. In fact,
it takes a long time to get people used to tofu in an island
where Creole culinary habits are still well-established.”
One of the restaurants that makes tofu is Le Second
Souffle, owned by Mr. Gerard Sainte-Rose (27 Rue Blenac,
97200 Fort-de-France, Martinique, FWI 0033. Phone
(596) 63-44-11). He has owned this vegetarian restaurant
for quite a while now and is mostly interested in reviving
the consumption of local fruits and vegetables. “Gerard is
the only person in Martinique that I actually saw growing
and harvesting soy beans. That was 2 years ago. He had

grown soybeans on a piece of agricultural land in Ducos,
a town near Le Lamentin, which is not far from the capital
city of Fort-de-France (Martinique). He got the soybean
seeds from a friend in St. Lucia (a Caribbean island just
south of Martinique). Mr. Sainte-Rose harvested only a few
soybeans; they were small but healthy looking. He is an
organic gardener who sells his products out of his restaurant.
He presently has a 6 hectare farm were he grows organic
vegetables for his restaurant. Two years ago we had an
agreement to set up a tofu plant together in his restaurant.
He promised me a job (that’s when I gave him my recipes),
and he even started to acquire some material for making tofu.
But he never followed through. That’s when I started making
tofu by myself, even without the proper material setting. He
even bought some of my tofu. I think he would probably be
interested in growing more soy, if approached very tactfully,
and if he sees financial interest without having to pay a
counterpart. He is an interesting person with a lot of good
ideas,” but he tends to be hard to work with as a partner.
On St. Lucia one can find the “Soy Place” is Castries,
the main town in St. Lucia They make tofu there, sell it,
and cook it for the food-counter [take-out] part of the shop.
People grow soy beans on St. Lucia and on Dominica, maybe
with help from Canadians. They make tofu and cook it. One
“Ital” rastafarian restaurant in Roseau, Dominica, serves tofu
pâté and deep-fried, plus “accras” (fried okara dumplings).
“In Dominica I heard of two other places where they make
and serve tofu. Ital food, which has absolutely nothing to
do with Italian food, is the name that the Rastafarians give
to the main dish of their mostly vegetarian diet (except for
fish). In this main dish, chunky textured vegetable protein is
sometimes used in place of fish. “In the Caribbean, including
Martinique, Ital food is available in quite a few Rastafarian
places, which they call their ‘ghetto.’ These are restaurants
open day and night that include reggae ‘sound systems. The
chunky TVP remains the main vegetable protein they use;
they also use it in other dishes such as vegetarian cous-cous,
etc. They are, in my experience, a bit hostile to tofu, seitan,
or other such new foods, at least in Martinique; maybe
when it comes from a white person they presume it is not
vegetarian.” He has heard of (but has not seen or tasted)
smoked tofu dried over a fire using green banana leaves.
Pascal is interested in vegetarianism and macrobiotics.
He likes tempeh and would like to start now to make and
introduce it to Martinique, where it is totally unknown.
Concerning seitan: “I first started to make seitan in
Martinique under the same circumstances as tofu–lack of
vegetable proteins other than beans. Not having ready-made
gluten, I first made it by washing white-flour wheat dough.
That was a very long and messy process but was well worth
it. Then I found wheat gluten in the Tama catalogue–the
company I mentioned that specializes in Japanese products.
That’s when I started to sell seitan–though there is not much
demand for it. I learned to make seitan while living in the
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Catskill mountains of New York from a macrobiotic British
girl friend who also taught me how to make amazake.
Update of April 27, 1993. “Since my family sent me
tempeh starter (thanks for giving them the address), I have
started small-scale production.”
Update of July 17, 1993. “I first made amazaké, in
Martinique, in 1992. Even though I gave samples to quite
a few people, nobody has seemed to be interested in this
product, or to realize the versatility of it! So, I keep ordering
it from Tama, packed in glass jars, and make my own once
in a while, using ‘Cold Mountain’ starter. I’ve been a bit
disappointed by this non-reaction. Amasaké being one of my
favorite sweeteners, which I value more than any breakfast
or desert cereal. My youngest daughter ate it as a first ‘solid’
food when she was only 5 months old, along with bananas.”
“If you allow me a personal remark about my work
in Martinique, I find it extremely ungratifying. The public
here is highly suspicious of anything new and foreign. My
little business doesn’t allow me to assume my financial
obligations, and I sometimes consider going back to the U.S.
But I still want to try harder, at least for a few months.”
Note: This is the earliest English-language document
seen (Oct. 2010) that uses the term “amasaké” to refer to
amazake. Address: “Caplet,” 97226 Morne Vert, Martinique,
French West Indies 0033. Phone: 596 55-56-57.
1632. Wilson, Fred. 1993. Work with the Ford Motor
Company and The Drackett Company on soy proteins
(Interview). SoyaScan Notes. April 16 and 28. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Fred started working for Henry Ford in 1933;
he was a guide in Greenfield Village and museum, while he
was in high school. In 1935 he went to work as a research
chemist for Robert Boyer at the research lab. in Dearborn,
Michigan. They were extracting oil on a small scale from
soybeans, breaking it down into various derivatives,
converting it to stearic acid, and also extracting the protein.
He also did some work in the soybean fields. He worked on
the “plastic car” whose body was made from phenolic resin
(made from carbolic acid) plus some soy protein and fiber. In
late 1941, Mr. Ford gave Boyer’s group part of an air-frame
building (about 120 by 250 feet, located opposite the Ford
airport) to use as a pilot plant, they expanded their work on
spun soy protein fibers. Mr. Ford bought the group some
Saca Lowell spinning equipment (pilot plant size), carding
mills and frames, felting machines, even looms so they could
make carpets and upholstery, mixing the fiber with rayon
(mostly) and some cotton. Then he supervised the production
of the spun soy protein fibers. Bill Atkinson, an excellent
chemist, worked with him, mixed the spinning solution that
was run through spinnerettes. Charles Robinette handled
the spinning lines. Walter Jenks was a research chemist,
who later went to Drackett. But Boyer was the man most
responsible for developing the spun soy protein fibers. Ford’s

main use of soybeans was for oil. Much of the remaining
defatted soybean meal was sold for use in feeds, mostly to
the poultry industry.
The group produced about 1,000 lb/day of soy fiber
and all of it was used experimentally. Fred does not recall
any of this fiber ever being used in any automobiles sold by
the Ford Motor Co. But the fiber was used in “service cars”
owned by the Ford Motor Co. for its own use. The soy fiber
was mixed with sisal (a coarse fiber), then the mixture was
formed into a pad and sprayed with latex to hold the pad’s
form. This material was used as padding under the seats of
the service cars. Fred does not recall that this fiber was ever
used in any type of upholstery for any cars. During World
War II, the spun soy fiber was mixed with rabbit fur and
made into experimental hats by some hat company. They did
some work with Munsing, which blended the soy fiber with
other materials to make underwear. Henry Ford and Bob
Boyer each had some of this underwear.
In 1943 The Drackett Co. purchased all of Ford’s
soy protein operations and Fred went to Drackett at that
time. He started as technical supervisor in the soy protein
plant at Sharonville (the correct city name; not Evendale)
making Ortho Protein, whereas Chuck Butke and Robert
Boyer worked at the lab in Cincinnati. The protein was
coagulated, drum dried and oven dried, then ground to a
fine powder and bagged in 100-lb bags. Some of the Ortho
Protein was sold to Sherwin Williams for use in water-based
paints. Eventually Fred became superintendent of the entire
Sharonville facility (both solvent extraction and protein).
Fred does not recall any of the soy protein fiber
(Azlon) ever being sold by Drackett for use in commercial
products. Specifically he does not recall its ever being used
in commercial felt hats by the Hat Company of America–but
he admits that Chuck Butke (who is younger and has a better
memory) may well be correct in his recollection that it was
sold for use in hats. The problem with the fiber was that it
had poor tensile strength, was brittle, and had no elasticity. A
large amount of the soy oil that Drackett produced was sold
to Procter & Gamble for use in margarine.
Concerning the plastic molding compound and
preforms, they were made from phenolic resin with rayon
cord plus some soybean fiber (a filler, left over after the soy
protein was extracted from soybean meal) and some soybean
hulls. The basic concept came from Ford.
When Drackett sold its soybean operations to ADM in
1957, Fred stayed with Drackett and worked on consumer
products. ADM ran the soybean crushing plant and protein
plant for about 5 years, then they shut it down; they
sold the silos and grain storage facilities and cleaning or
reconditioning equipment to Central Soya.
After Boyer left Drackett he and his wife, Betty
[Elizabeth Szabo Boyer], continued to live in Cincinnati (on
North College Hill St.). Then Betty died in Cincinnati [in
Feb. 1963]. Fred thinks he remarried later [April 1965] to a
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lady [Nancy Ann Miller] who worked in a bank in St. Louis,
Missouri.
For more information about Drackett, contact Jean
Drackett (Mrs. Roger Drackett) in Naples, Florida, or
Cincinnati, Ohio (Phone: 513-561-7418), or their daughter,
Cecil (Phone: 513-561-2627). Address: Florida. Phone: 813784-6560.
1633. Gupta, Rajendra P.; Gupta, R.R.; Wood, G.W. 1993.
The SoyaCow resource book. Maxville, Ontario, Canada:
Child Haven International. 131 p. 28 cm. [1 ref]
• Summary: Contents: Preface. 1. Introduction: Soya beans,
soya milk, okara, tofu. 2. SoyaCow–Knowing it: Advantages
of the SoyaCow, SoyaCow components, SoyaCow inputs,
SoyaCow outputs, who needs SoyaCow, SoyaCow’s
economics, business plan, larger than SoyaCow machines,
smaller than SoyaCow machines. 3. SoyaCow–Getting it:
Preparations, ordering, receiving and unpacking, assembly,
installation and testing. 4. SoyaCow–Using it: Preparation,
making soya milk base, making tofu, soya yogurt (dahi),
soya cream cheese, soya cottage cheese, finishing. 5.
Formulations and recipes: Soya milk (dairy like, pistachio
flavour, almond flavour, banana flavour, chocolate, malt,
maple) tofu (tofu salad, tofu rice salad, tofu cheese squares,
tofu fried rice, tofu uttapam, tofu snack sticks), soya yogurt
(lassi, other sweet drinks, salted drink, raita). Figures (21
figures). Appendices: A comparison of basic soya milk
processes, a sample SoyaCow cost-benefit analysis: USA/
Canada, a sample SoyaCow cost-benefit analysis: India,
consultants, organizations, SoyaCow training, suppliers,
some SoyaCow installations, SoyaCow order form, service
centres, assembly, trouble shooting guide for grinder/cooker,
weekly log, periodic maintenance and repair, the SoyaCow
newsletters. Address: [Ottawa, Ontario, Canada].
1634. Haren, Chuck. 1993. Soy happenings in Central
America. Plenty Bulletin (Davis, California) 9(1):1-2.
Spring.
• Summary: During the past 6 months, the author has been
working to introduce soybeans and soyfoods to Belize and
Nicaragua. In Jan. and Feb. he worked with groups in Belize
“who are making efforts at not only utilizing soybeans for
themselves but also teaching methods of preparing soybeans
at home.
“Together with Casta Calderon, a representative
from SOYNICA (a women’s development organization in
Nicaragua), I provided technical assistance in Belize for the
Santa Familia Farmers and Women’s Group, the Corozal
South Soybean Producers Cooperative, The Caledonia
Grain Cooperative, Maya Mopan Cooperative, Toledo South
Beekeepers and Farmers Cooperative and the Hopkins
Farmers Cooperative. We gave them very practical advice on
the growing and use of soybeans. We conducted workshops
to teach women about the nutritional qualities as well as

methods of cooking soybeans, making soybean cheese (tofu)
and milk, then using the by-product (okara) in baked goods,
tamales, tortilla fillings and stir-fried dishes. We also helped
some of these groups to evaluate their needs (material, labor
and marketing costs) for small business projects they wanted
to start.
“Small-scale soybean producer and processing groups
and cooperatives are being established throughout Central
America... In April and May we will be responding to
requests for technical assistance in Guatemala, El Salvador
and again in Nicaragua.”
Photos show: (1) Members of the Toledo South
Beekeepers and Farmers Cooperative making soymilk. (2)
Members of the Cooperative standing with Chuck Haren.
The caption states: “A small grant from the Inter-American
Foundation enabled us to purchase some tools like the
wheel-seeder displayed by members of the” Cooperative.
Address: Program Director.
1635. Rattenbury, Jeanne. 1993. All hail fiber! A long
unappreciated foodstuff finally gets some respect. Vegetarian
Times. April. p. 47-50, 52.
• Summary: This excellent article starts: “It’s everywhere!
It’s everywhere! Dietary fiber, vaunted for its heroics in
reducing the risk of heart disease and colorectal cancer, is
now being pumped into sandwich breads, breakfast cereals,
even potato chips and cookies.” This is quite a reversal of
fortune for something that has been systematically removed
from processed foods since the start of the Industrial
Revolution–bringing us white bread, white rice, etc.
“Although it lacks nutritional value and calories and it cannot
be digested, fiber nonetheless has been a key component of
human diets since prehistoric times.”
Color photos shows the front panels of boxes of:
Kellogg’s Cooked Bran. Kellogg’s Bran. Kellogg’s All-Bran
Post’s Bran Flakes. Kellogg’s Raisin Bran. Also: A color ad
for Grape Nuts.
A sidebar, about Dr. Denis Burkitt, is titled “The father
of fiber.” “Now 81, Burkitt spent 20 years (from 1946 to
1966) as missionary surgeon based in Uganda. During
those years he rarely, if ever, saw the medical problems
that plague affluent Western societies: Heart disease, colon
cancer, diabetes, hemorrhoids, varicose veins, appendicitis
and diverticular diseases. Inspired by a colleague who
believed that refined foods are the culprit in these diseases
of affluence. Burkitt collected extensive data about Africans’
eating habits and helped develop a revolutionary hypothesis
about the relationship between diet and disease: that fat is
promotive and fiber is protective.” Long retired, Burkitt now
lives in Gloucester, England, with his wife. “In 1962 there
were only 10 scientific papers about fiber; in 1980 there were
500.”
A large table (p. 50), titled “Fiber in bulk” shows the
grams of fiber per serving in many different common foods,
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grouped by food type as follows: Breads, vegetables, fruits,
breakfast cereals, grains, legumes, and nuts and seeds.
Experts recommend consuming 25 to 30 grams of fiber
per day. Most Americans get much less. Dietary fiber is the
nutrient in shortest supply in the American diet. Address:
Chicago.
1636. University of California at Berkeley Wellness Letter.
1993. Beans: great balls of fiber! 9(7):3. April. [1 ref]
• Summary: Beans are not fattening. One cup of cooked
beans contains only 200 to 300 calories. As a source of
dietary fiber, they are second only to wheat bran, containing
about 9 gm per cup (cooked), nearly half the minimum
amount of fiber (20 gm) that we should eat each day. The
fiber they contain is largely soluble, the kind that may lower
blood cholesterol. Dried beans and peas “are the best plant
sources of protein–about 7 grams in ½ cup, with 14 grams
in ½ cup of soybeans.” Moreover beans are inexpensive,
“perhaps the best nutritional value, pound for pound, on the
market. For all these reasons the old New England custom
of baked-bean suppers on Saturday night is due for a revival,
not just in New England and not just on Saturday night.
A table compares the nutritional value of 13 types of
beans and peas (½ cup cooked, from dry), showing the
calories (fava beans are lowest at 93, soybeans are highest
at 149), fat (most contain less than 1 gm, but soybeans are
highest at 8 gm), fiber (mung beans are lowest at 3 gm,
soybeans have 5 gm, kidney beans are highest at 8 gm), iron
(fava beans and split peas are lowest at 1 mg, soybeans are
highest at 4 mg), and calcium (split peas are lowest at 13 mg,
soybeans are highest at 88 mg).
To reduce the intestinal gas caused by sugars in beans,
without losing essential nutrients: (1) Always discard the
soaking water; (2) Then cook beans in plenty of fresh water
and discard the cooking water.
1637. SoyaScan Notes. 1993. New Trend: Specialized
manufacturers of tofu and tempeh become manufacturers of
many types of soyfoods (Overview). May 22. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: The first soyfoods manufacturer in America
to make a wide variety of different types of soyfoods was
White Wave of Boulder, Colorado. They began as a tofu
manufacturer in Sept. 1977, but by 1978 had introduced Soy
Sannies (sandwiches with miso-tahini spread) and Soymilk
(in 3 flavors). In 1979 they launched Soy Tempeh, Polar
Bean (a soymilk-based soy ice cream, which they also made
from Tofu Today / Tofruzen starting in 1985), Soya Rice
Tempeh, Vegetarian Soysage, Tamaried Nuts, and a host of
deli-type ready-to-serve tofu products such as Missing Egg
Salad, Tofu Cheesecake, Tofu Cinnamon Rolls, etc. In Jan.
1989 White Wave began its move into dairylike products in a
big way with Soy A Melt (a soy cheese with casein) followed
in May 1991 with White Wave Dairyless (a soy yogurt

in 5 flavors and the company’s most successful product
ever). New flavors of soy yogurt were introduced in 1992
and 1993. Note: White Wave was also the first post-1975
soyfoods company in America to grow by acquiring other
companies–Soyfoods Unlimited (a tempeh manufacturer)
in Dec. 1986; and Laudisio Veggie Life, a maker of veggie
burgers, in March 1993.
Lightlife Foods in Greenfield, Massachusetts (named
The Tempeh Works before April 1987) started as a tempeh
manufacturer in Sept. 1979. In May 1984 they started to
make Weissman’s Original Tofu Sausage for John Weissman
of the Vegetable Protein Co. In Sept. 1985 they launched
Lightlife Meatless Tofu Pups (meatless hot dogs), and in
Oct. 1987 they launched Lightlife Party Pups (meatless
frankfurters–cocktail size Tofu Pups; Renamed Tofu Party
Pups by Feb. 1988). Today Lightlife makes a wide range of
tempeh and tofu products.
Sharon’s Finest in Santa Rosa, California (named
Brightsong Tofu from June 1978 to June 1980; Redwood
Valley Soyfoods Unlimited until June 1982; Brightsong
Light Foods until June 1987; Rose International until 1990)
started as a tofu manufacturer in June 1978. By Aug. 1980
they were making and selling soymilk. Their diversification
began in 1984 with Mix Plus+ (a liquid mix to make tofu
frozen desserts) and LeTofu (non-dairy soy ice cream in
hard pack and soft serve). Related ice cream products
followed. In early 1986 Richard Rose reformulated Soy-O,
a soymilk yogurt for Brown Cow West. In May 1986 the
company launched Fruit D’Lite (a fruit-sweetened sorbet/
mousse liquid soft serve mix) in 4 flavors using isolated
soy protein as the soy ingredient. The move into soy cheese
began in June 1986 with Mozzarella Style Tofu-Rella (an
organic tofu-based cheese analog with casein). In July 1987
the company launched Le Yogurt (a dairy-based soft-serve
frozen yogurt dry mix). In Jan. 1992 they launched Heart’s
D’Lite (a fat-free cheese alternative in various flavors) with
organic tofu and casein and tofu as the main ingredients.
By 1992 Sharon’s Finest was primarily a marketer of soy
cheeses; they sold their cheese to many other food companies
and even exported them to the UK.
1638. Product Name: Greengrow 2 Vegetarian Burgers
[Mild Curry M2].
Manufacturer’s Name: Nesselbury Manyfacturing Ltd.
Manufacturer’s Address: 26 Woodlawn Park Ave.,
Firhouse, Dublin 24, Ireland. Phone: (01) 524384.
Date of Introduction: 1993. June.
Ingredients: Fresh vegetables, herbs, spices, okara (soya
beans), vegetable oil, brown rice flour, brown rice, salt.
Wt/Vol., Packaging, Price: 200 gm paperboard box–
Vacuum packed. Retails for £1.09.
New Product–Documentation: Label sent by Anthony
Marrese. 1994. May. 4.5 by 4.5 by 1.25 inches. Paperboard
box. Green, brown, and black on white. “Heat and eat. Free
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from artificial additives and preservatives. High in fibre. Low
in fat.” Best before 8 June 1993.
1639. Product Name: Greengrow Vegetarian Soyasage
(Skinless / Low Fat).
Manufacturer’s Name: Nesselbury Manyfacturing Ltd.
Manufacturer’s Address: 26 Woodlawn Park Ave.,
Firhouse, Dublin 24, Ireland. Phone: (01) 524384.
Date of Introduction: 1993. June.
Ingredients: Blend of herbs and spices, brown rice flour,
soya bean pulp (okara), salt, vegetable oil, soya milk, juice of
carrot and onion.
Wt/Vol., Packaging, Price: 150 gm plastic bag. Retails for
£1.09.
How Stored: Refrigerated or frozen.
New Product–Documentation: Label sent by Anthony
Marrese. 1994. May. 2.25 by 4 inches on plastic bag 5.25
by 6.25 inches. Green and black on white. “Heat and eat.
No additives. No preservatives. No artificial colour. No
animal products. Suitable for freezing. Cooking instructions:
Place bag in boiling water for 6-8 minutes. Shallow fry 4-6
minutes turning once.” Best before 1 June 1993.
1640. Shurtleff, William; Aoyagi, Akiko. comps. 1993.
Tempeh and tempeh products–Bibliography and sourcebook,
1815 to 1993: Detailed information on 616 published
documents (extensively annotated bibliography), 423
commercial tempeh products, 216 original interviews

(many full text) and overviews, 247 unpublished archival
documents. Lafayette, California: Soyfoods Center. 449
p. Subject/geographical index. Author/company index.
Language index. Printed June 4. 28 cm. [2078 ref]
• Summary: This is the most comprehensive book ever
published about tempeh and tempeh products. It has been
compiled, one record at a time over a period of 18 years, in
an attempt to document the history of this subject. Its scope
includes all known information about tempeh, worldwide,
from 1815 to the present, plus detailed information on each
of the following four closely related subjects–the first three
of which are popular Indonesian foods:
1. Onchom (125 records; also spelled ontjom or oncom;
peanut presscake or okara fermented with Neurospora).
Neurospora is the single most important mold used in
genetic and biochemical research; 2. Tempeh bongkrek (49
records; made from grated coconut or coconut presscake).
3. Non-soy relatives of tempeh (54 records, such as winged
bean tempeh). 4. Early studies on Rhizopus molds in which
tempeh is not mentioned (43 records).
This book is also the single most current and useful
source of information on each of these five subject, since
79% of all records contain a summary/abstract averaging 125
words in length.
This is one of more than 40 books on soybeans and
soyfoods being compiled by William Shurtleff and Akiko
Aoyagi, and published by the Soyfoods Center. It is based
on historical principles, listing all known documents and
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commercial products in chronological order. It features: 35
different document types, both published and unpublished;
every known publication on the subject in every language–
including 175 in Japanese, 140 in Indonesian, 96 in German,
68 in Dutch, etc.; 216 original Soyfoods Center interviews
and overviews never before published. Thus, it is a powerful
tool for understanding the development of tempeh and
related products from their earliest beginnings to the present.
The bibliographic records in this book include 616
published documents and 247 unpublished archival
documents. Each 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 nonEnglish publications together with an English translation of
the title, month and issue of publication, and the first author’s
first name (if given).
It also includes details on 423 commercial tempeh
products, including the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
description of the label. Sources of additional information
on each product (such as references to and summaries of
advertisements, articles, patents, etc.) are also given.
Details on how to make best use of this book, a
complete subject and geographical index, an author/company
index, a language index, and a bibliometric analysis of
the composition of the book (by decade, document type,
language, leading periodicals or patents, leading countries,
states, and related subjects, plus a histogram by year) are
also included. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 510-283-2991.
1641. SoyaCow Newsletter (Ottawa, Canada). 1993. SC-20
complements fine vegetarian restaurant and top natural foods
store. 2(2):1-2. April/June.
• Summary: “The Sweet Carrot Cafe in Saskatoon and
Rainbow Foods in Ottawa are the first Canadian retail sites
for the SoyaCow SC-20... Both locations produce fresh
non-beany soymilk for direct sale and formulation into
value-added products like shakes, yogurt, pudding, okara
baked goods, tofu, etc. They also feature returnable glass
bottles of the soymilk in several flavours.” The Sweet
Carrot Cafe is a fine [vegetarian] restaurant, featuring a
grand piano, tablecloths, and wine. Owners George and
Wendy Conquergood have added a Health Bar & Deli, made
possible by a new SoyaCow.
“The newly-enlarged 5,700 square foot Rainbow Foods
in Ottawa is the largest health and natural products store
between Toronto and Montreal. Owners Janet and Mike
Kaplan see the production of high-quality fresh soymilk as a
major feature of their full-service operation... Their “Healthy
Deli” with the SoyaCow comprises over 1,000 square feet of
the total business, and customers can see the micro-soydairy

operation from the fast-food counter.”
Photos show: (1) George Conquergood with his SC20 at the Sweet Carrot Cafe. (2) The SoyaCow SC-20 at
Rainbow Foods, owned by Janet and Mike Kaplan. Note:
The SC-20 at Sweet Carrot Cafe was in operation before the
one at Rainbow Foods. The soymilk made at Sweet Carrot
Cafe was the first commercial soymilk made by any model of
SoyaCow.
1642. Haren, Chuck. 1993. Maya soy Guatemala. Plenty
Bulletin (Davis, California) 9(2):1-2. Summer.
• Summary: “I spent two mornings at Alimentos San Bartolo
(ASB), the Mayan owned and operated soy dairy near Solola
that Plenty helped to create in 1979-1980. Alimentos San
Bartolo is a business that is owned by the community of San
Bartolo. A board of eight directors, who are the Community
Development Directors for the village, watch over the
operations. Our old friends Elena and Augustine continue to
work there. ASB has a total staff of eight people.
“They sell about 2,000 frozen ice creams and fruit
flavored milk bars every month during the six-month dry
season. Also, each month they sell 700-800 lbs. of tofu
and 60-80 lbs. of tempeh to stores in Antigua (Guatemala),
Panajachel and Guatemala City. Some packaged soybeans
and soy flour are sold and a small amount of milk is
delivered to individual homes that like it. The prices of all
these products are slightly lower than comparable foods
on the market. The business is just making enough now to
cover the small wages they are receiving and the other basic
operating costs. They are not making enough to repair major
equipment failures or to replace equipment when needed. All
the equipment has been very well-maintained by the staff and
the sanitation standards are very high.
“One thing that was obvious was the need to establish
a small restaurant outlet in Solola if the ASB is going to
develop a wider market for soybean foods among the Mayan
people. They need a place near the center of Solola. They
need an opportunity to show people the variety of delicious
ways soybeans can be included into traditional foods at
a very low cost and also educate the populace about the
nutritional value of soybean foods. Now the local people
only buy the frozen milk/fruit bars, ice cream and a small
amount of milk. Why?–because they are not expensive
and are sold in forms that are similar to foods they are
accustomed to. Almost all of the tofu and tempeh is sold to
stores catering to tourists... Now virtually all of the okara
is used as compost to fertilize the gardens... Soybeans used
at ASB are grown near the coast. They are purchased in
Guatemala city. Inappropriate varieties, technical methods
and lack of infrastructure used earlier limited soybeans
from becoming a cash crop among farmers at the altitude of
Solola (6,000-7,000 ft). Some people say soybeans cannot
be established as a crop in this area because of the costs of
fertilizer, fungus [fungicides] and insecticides needed, and
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the lack of sunlight during the rainy season.”
“Fundadase is a Mayan NGO with a paid staff of about
25 people that supports community development work in
areas surrounding Chichicastenango and Chimaltenango.
They receive the majority of their funding from a Danish
NGO.”
In March of this year Haren participated in a successful
9-hour soybean workshop in Chichicastenango attended
by more than 100 men and women from surrounding
villages. “This group is very well organized.” A meal was
served which included soy harina drinks, okara stir-fried
with vegetables and potatoes, and soymilk with vanilla.
Then a practical demonstration of soybean processing was
conducted. Finally several hundred pounds of soybean were
sold to interested attendees in one and two pound packets.
Of the 9 million people living in Guatemala, about 6 million
are indigenous Maya. A 1991 United Nations study found
that 6.5 million Guatemalans are living in extreme poverty.
Photos show: A Mayan woman straining soymilk to make
tofu at Alimentos San Bartolo. Two women preparing corn
and soya tamales for the FUNDADASE demo. Address:
Program Director.
1643. Matsuo, Masako; Hitomi, Eri. 1993. Suppression
of plasma cholesterol elevation by okara tempe in rats.
Bioscience, Biotechnology, and Biochemistry 57(7):1188-90.
July. [18 ref]
• Summary: Okara tempeh is rich in soy fiber and also
contains some soy protein. Isolated soy protein and casein
contain no fiber. In comparison to casein, cholesterol
levels in rats consuming isolated soy protein decreased by
approximately 20%, whereas those consuming fermented
and non-fermented okara decreased by about 30%. Address:
Gifu Woman’s Univ., 80 Taromaru, Gifu 501-25, Japan.
1644. Osho, S.M. 1993. Developed soybean technologies for
small-scale and industrial levels. Nigeria: IDRC Canada /
IITA Soybean Utilization Project, Phase II. 67 p. July. Illust.
25 cm. [7 ref]
• Summary: On front cover and bottom of title page: “For
a National Workshop on Small-Scale and Industrial Level
Processing of Soybeans (27-29 July 1993). Contents: 1.
Introduction. 2. Chemical composition and nutritive value
of soybeans. 3. A concept for preparation of whole soybeans
for use in human food: Reduce the long cooking time
required to tenderize the beans using a blanch of sodium
bicarbonate or a local tenderizer. Soybean can be processed
into soyflour and soybean paste to facilitate processing.
Elimination of anti-nutritional factors (by use of moist or dry
heat). Ensuring high protein yield at the end of processing.
Taste 4. The use of soybean at household / village level
processing. 5. Processing of soybeans as an income
generating activity: Soybean tofu processing (soywara or
soycheese). Extrusion cooking: IITA concept. Defatted cake

processing and soybean oil extrusion using mechanical
screw press technology: IITA concept. Flow charts: 1. For
making raw soy flour, partially processed soy flour, roasted
soyflour. 2. Four methods for processing soy ogi. 3. Soybean
gari. 4. Soybean iru. 5. Processing of plantain / banana
products. 6. Soy vita / Soyvita processing. 7. Soybean milk
processing (hot extraction, cold extraction, from soy flour).
8. Processing soybean milk and milk residue (okara). 9. Soy
cheese from whole soybean. 10. Making soy yogurt.
6. Achievements and impact of soybean utilization. How
to grow soybeans (starting with a small area). Fabricators /
suppliers of soybean processing equipment (32 companies
listed). Fig. 2. Instapro 600 extruder: Configuration for
whole soybean extrusion. Fig. 3. Instapro 600 extruder:
Configuration for corn/soy extrusion. References / suggested
reading.
Note: On the white cover are the logos of IRDC/
IITA Soybean Utilization Project, International Institute of
Tropical Agriculture (IITA) and Libran Trusts Limited.
Figures show: (1) Products derived from soybeans (full
page). (5) Soybean processing by extrusion / expelling.
Tables show: (1) Chemical composition of whole
soybeans. (2) Comparative cost of commodity and protein in
selected food sources in Nigeria 1993 (The most expensive is
milk powder at 556 Naira/kg. The least expensive is soybean
at 167 Naira/kg). (3) Amino acid profile of soybean protein:
Grams of gram Amino acid per 16 grams of nitrogen.
Source: FAO 1985. (4) Specification of time, temperature
and treatment for the complete inactivation of the soybean
trypsin inhibitor at the household level (ranges from 4
minutes for puffing whole soybeans in sand to 30 minutes
for boiling whole soybean at 100ºC.). (7) Yield and quality
of soyoil as affected by processing temperature. (8) Physicochemical characteristics of crude, partially and fully refined
oil. (9) The percentage of farmers / households producing
and utilizing soybeans in IRDC Project Sites (1991 vs.
1992). (10) Some soybean products that are being processed
and marketed by companies in Nigeria (Feb. 1992). Shows
32 commercial products. For each product is given the
company name, location (state), Product, and % soybean
used in the product. Here are the details for each product.
1. Betamarks, Lagos, Soybean flours, 30%.
2. DLOB, Oyo, Soy oil / high protein cake, 100%.
3. Farina, Lagos, Soybeverages, 100%.
4. Kofa Agric. Ventures, Kwara, Soy oil / high protein
cake, 100%.
5. Milkman, Oyo, Soymilk, 100%.
6. Oja Farms, Oyo, Soy oil / high protein cake, 100%,
Casasoy, 30%.
7. Taraku Oil Mills, Benue, Soy oil / high protein flake,
100%.
8. Uncle Segun Food Proc. & Preserv. Co., Oyo, Soy
powder, 100%.
9. Jomartex, Oyo, Soymilk, 100%.
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10. Lisabi Foods, Lagos, Soy custard, 30%.
11. Smallette, Sogi, 30%.
12. Funtua Oil Mills, Kaduna, Soy oil / high protein
cake, 100%.
13. Glaxo Nigeria, Lagos, ‘Babeena’ baby food, 30%.
14. Nestle Foods, Lagos, ‘Nutrend’ baby food / ‘Golden
Morn’ breakfast food, 30%.
15. Imo Health Foods, Imo, Soybeverages, 100%.
16. Cadbury Nigeria, Lagos, ‘Das’ candies, 10%.
17. Tuns Oil, Osun, Soy oil / high protein cake extruded
products, 100%.
18. Marrison Ltd., Lagos, Extruded products, 100%.
19. Akiibiti Farms, Ondo, Extruded products, 100%. 20.
Deagbo Industries, Oyo, Soyvita (beverages), 100%.
21. Tella Food Industries, Oyo, Soymilk, 100%.
22. Goodings Health Foods, Lagos, Texturized vegetable
protein (Nutrela), 100%.
23. Niger Dock, Lagos, Soymilk, 100%.
24. Jof Ideal Family Farm, Ondo, Vegetable oil, 100%.
25. Temitope Biscuit Indus. Ltd., Ogun, Soybiscuit,
10%, Baby food, 30%.
26. Orman Industries Comp. Ltd., Oyo, Extruded soy
full-fat defatted soycake, 100%.
27. Al-Bahamas, Lagos, Baba ogi, 30%.
28. Odichie Bakery, Lagos, soybread, 10%.
29. Morgan, Oyo, Soyflour, 100%.
30. Pfizer Nigeria Ltd., Lagos, Livestock feed, 30%.
31. Buckingham Ltd., Lagos, Mama Joy baby food,
30%.
32. Alphatec, Oyo, Soyoil / livestock feed, 100%.
33. Cocoa Industries, Lagos, Chocolate bar, 10%.
Address: 1. Food Technologist and Coordinator, IDRC/
IITA Soybean Utilization Project, International Institute of
Tropical Agriculture, Oyo Road, PMB 5320, Ibadan, Nigeria.
1645. Centa, Roland A. di. 1993. Re: Introducing tempeh and
tofu to Italy. Letter to William Shurtleff at Soyfoods Center,
Aug. 9–in reply to inquiry. 4 p. Typed, with signature.
Followed by a letter of Sept. 10 answering questions.
• Summary: Roland was one of the first people to introduce
soyfoods to Italy. He was very interested in macrobiotics and
was a close friend of Michio Kushi. “My interest in food was
to heal people with food and I had a lot of success using a
holistic approach to help people with major diseases. For all
these cures I used a lot of miso, tempeh, and tofu. Good miso
was available. However tempeh and tofu had to be locally
produced. I cured people from 1980 until about 1985.
“As I am a businessman I was always business minded
in order to produce, make a profit, and be able to realize my
ideas–which always cost. I am educated in international law
and advise corporations who want to expand abroad.
“Tempeh: There was only tempeh available for Paris,
made by a lady there named Anita Dupuy, who delivered
and sold it to Le Bol en Bois (a macrobiotic restaurant in

Paris) and to some consulates and embassies (such as the
Philippines). As I was busy elsewhere I sent Giovanna
Mazzieri (of Milan, Italy) to Paris [for 1 week in Feb. 1983]
to study the process. She was a very busy lady and a fan of
macrobiotics after I healed her husband of a very difficult
disease. She was very smart and she produced tempeh in
Milan in about 1980 [actually mid-1983]. It was perfect and
of very good quality. It was sold in a few health food stores.
(Letter from Roland of Sept. 10 says Giovanna’s tempeh was
never sold commercially in stores; she produced tempeh only
non-commercially from Feb. 1983 until today. Roland taught
her to make tofu in June 1982; she started to make and sell it
shortly thereafter).
“Actually it never took off commercially and eventually
was used only for selected people, me and my patients. At
that time I was very strict in eating macrobiotic. I was very
sensitive to the quality of tempeh: I didn’t like the acid taste.
On the island of Bali I once ate some tempeh which was
very acid. Therefore I used to deep freeze it in order to have
it ready when we wanted tempeh with perfectly good taste.
Today it is no longer produced, or only in small quantities,
for the use of the family of Giovanna and some friends in
Italy. As I am no longer living in Italy and I stopped curing
people, unfortunately I don’t use tempeh any more myself. I
was interested to find out whether it worked in curing people.
It did! However in order to make a profession and profitmaking enterprise, I preferred to do other jobs.
“Tofu: Tofu was produced by myself. I am sure I was the
only one who produced it on the basis of your teaching the
first time in Italy in 1978. After seeing an ad in the East West
Journal, I ordered your Book of Tofu by mail.
“Tofu already existed in Italy in Chinese restaurants in
all the major cities. They called it Tau-Fu. After studying
your book, I went to many kitchens in order to observe how
it was produced, and with the cooks I ate the okara which
was never offered to the clients of the restaurants but was
seasoned very hot for themselves. The main restaurant I
studied at was “La Muraglia,” which means “The Wall” and
which still exists.
“I then bought the Tofu Kit [made by Larry Needleman
of The Learning Tree] which was advertised in the East West
Journal. With this kit I started to make my first tofu. It was at
once of very good quality.
“I started to make the equipment following the
instructions in your book and twice a week produced 10 kg
of tofu, which was used by my family, and sold in health
food stores and later to my patients. I sold the tofu also in
bakery shops where I offered the clients free samples to
taste before they eventually bought it. I had a few sales. I
produced the tofu in the kitchen of my apartment on Via
Maffei in Milan. I got up very early and at 8 A.M. the
kitchen was clean–you couldn’t see anything left of the
production. My wife [who was Vietnamese] didn’t want to
have a mess in the kitchen when she got up.
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“Before I going to work as a consultant in the morning, I
delivered the tofu to various shops. I didn’t sell as a company
because the quantity was too small to justify a commercial
set-up yet. After about a year, when the whole business was
working well, I transferred everything to a friend of mine
who was looking for a job. He did it also in his apartment,
but had problems with the neighbors who saw the kettles
steaming on his balcony and they wondered what he did in
his place. As nobody knew what tofu was, he said he was
making some kind of cheese. The neighbors thought he
might even have cows in his flat, and they managed to kick
him out of his rented apartment after he had been making
tofu there for about one year.
“When we heard that a company from Rimini [located
200 miles southeast of Milan and run by Gilberto Bianchini]
had also started to produce tofu, we stopped production
I didn’t get the feedback in profit from this business; I
preferred to use my time in other operations and buy the tofu
made by Gilberto Bianchini at health food stores in Milan. I
am sure I would have had success in Italy if I had continued.
But I didn’t have the support of my family, even though
my wife was Vietnamese, and therefore I oriented myself
to other activities. Someone who makes 10 kg of tofu in his
kitchen before going to work must be a bit crazy–right?
“Nowadays in France I eat tofu about 2-3 times a
week, as does my companion, Barbara, and our 4-year-old
Carolina.
“Tofu-Kit: In about 1979 I produced about 100 tofu kits,
which I sold for 30,000 lires to friends and other people who
were interested in making their own tofu. As it was actually
a copy of the American tofu-kit which I bought in the U.S.,
I wanted to see whether there was a real interest in this
product before marketing it in Italy. Since it didn’t sell very
well, I didn’t go ahead with it. Eventually I planned to buy
the copyright from the tofu-kit people in the U.S. In 1979 I
also published booklets in Italian and French titled “Tau-Fu
Kit” and Tofu Kit” respectively. One was sold with each tofu
kit; they were not sold separately.
“You have been for me a kind of guru, without knowing
each other, because I have a lot of admiration for your
approach. You are probably successful because you did
only this: Writing about things related to soya.” Address: 3,
Boulevard d’Aguillon, 06600 Antibes, France. Phone: (33)
07-80-70.
1646. Stuber, Lorenz; Stuber, Ellen Figueroa de. 1993.
Re: Work with soya, Soyane, and Comida Para Todos in
Guatemala. Letter to William Shurtleff at Soyfoods Center,
Aug. 20. 3 p. Handwritten. [Eng]
• Summary: “We would like to thank you for all of the
information and inspiration that we got from your book The
Book of Tofu. We are vegetarians and for years we have been
making and eating tofu.
“In 1985 we started a little project to help the poor

people in Guatemala. We had a little vegetarian restaurant in
Panajachel and we distributed the daily leftovers to people
that need food. At the same time we started a little project of
food distribution at the garbage dump in Guatemala City. We
helped to fund our project by selling Guatemalan hand crafts
in Switzerland. There we met some people who were interest
in our work and with their financial help we were able to
expand our project (Comida Para Todos–Food for Mankind).
“We presently go 4 times each week to the garbage
dump and to Peronia (a slum outside Guatemala City). Each
day we take a hot meal made with rice, vegetables, beans,
and tortillas (containing some okara) plus a fruit drink to
about 150 children and poor people.
“This year we started a program in 2 little schools in the
countryside, where we take whole wheat bread (containing
some okara), marmalade, and fruit-flavored soya drink (soya
milk) daily to 150 children. We distribute the food at our
own cost. We have a little piece of land 30 km from the city
where we built a big kitchen for this project and also for our
own income. We would like to sell soy products on a large
scale at inexpensive prices which could help relieve the
malnutrition of so many Guatemalan people.
“We have done some tests in making soya milk (natural,
fruit flavored, and chocolate), which we store in plastic
bottles and refrigerate. But it usually spoils within 3-4 days,
and sometimes even gels and spoils the day after it was
made. “We got a cheap vacuum packaging machine for
packing natural tofu, fried tofu, and soyaburgers, and now
we have started experiments to see how long these products
will stay fresh under refrigeration.” They order a copy of
Tofu & Soymilk Production and ask for advice in solving
their problems.
A color photo shows a little Guatemalan boy pouring
soymilk from a large teapot into two 1-liter plastic bottles
held by little girls. Other kids are standing around drinking
soymilk out of cups.
Follow-up response to questions from William Shurtleff
of Soyfoods Center. 1993. Oct. 9. Since 1985 they have
known about the soy dairy (which Plenty Canada had
helped to establish) in San Bartolo, Solola, Guatemala. In
July 1985 they started buying tofu and soy ice cream from
San Bartolo for their vegetarian restaurant in Panajachel.
They fried the tofu and sold it at the restaurant. In July
1989 they started to make tofu, soymilk, tortillas with
okara, whole wheat bread with okara, and soyaburgers. In
January 1993 they established Soyane and started to sell
the first four of these foods, which they make at Nueva
Goverdhana, km. 34 Carretera hacia Antigua, Santa Lucia
Milpas Altas, Guatemala. Phone: 030-7179 / 030-7181.
They are still working on developing labels; a sample of a
generic label (which can be used on any of their soyfood
products) is enclosed. As of October 1993 they sell the
following amounts of each soyfood product: Tofu 42 kg/
week (sold mostly to Korean people), soymilk 350 liters/
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week (distributed to 150 school children), tortillas with okara
15 kg/week (distributed to the people at the dump), and
whole wheat bread with okara (110 kg of which is distributed
to school children). Address: Soyane, Comida Para Todos,
Apdo. Post. 2812, Guatemala City, Guatemala. Phone: 0307179 or 030-7181.
1647. Kradjian, Robert M. 1993. Save yourself from breast
cancer. Hillsborough, California: Published by the author. 24
p. 28 cm. [7 ref]
• Summary: Breast cancer is the most common cancer
among American women today. Over 12% of all women
in America will develop breast cancer and, of these, 30%
will die of the disease. In 1993 in America there will be an
estimated 180,000 new cases, and 46,000 deaths from breast
cancer.
Dietary change is the only known method of reducing
one’s risk of developing breast cancer. For best results,
reduce your fat consumption, so that no more than 20% of
your calories come from fat. Increase your consumption of
dietary fiber and complex carbohydrates.
Contents: Introduction. The breast cancer prevention
plan. What about the latest research and therapy? Dietary
change is the only method known to reduce the risk of
developing breast cancer. What would be absolute proof for
diet as a cause of breast cancer. What about genetics? The
evidence: Human population studies, migration studies, time
trend studies, analytic epidemiology, animal studies, test
of biological plausibility, the evolutionary model, genetics,
the World War evidence, the Surgeon General’s report.
Summary. The plan (which mentions soybeans as containing
protease inhibitors). For the man in your life (prostate cancer
is the second leading cause of cancer death in American
men). Address: Chief, Div. of General Surgery, Seton
Medical Center, 1800 Sullivan Ave., Suite 302, Daly City,
California 94015.
1648. Obis, Mariclaire Barrett. 1993. Take another look at
soyfoods. Vegetarian Times. Aug. p. 54-56, 58, 60, 62, 64,
66. [8 ref]
• Summary: A good introduction to soyfoods including
whole dry soybeans, fresh green soybeans, soy flour and
grits, soy sauce, soy oil, textured vegetable protein, soymilk,
okara, soy yogurt and cheese, tofu, tempeh, and miso.
Address: Contributing editor, Vegetarian Times.
1649. Samman, Samir; Anninson, Geoffrey. eds. 1993.
Dietary fibre and beyond: Australian perspectives. Nutrition
Society of Australia, Occasional Publications 1:1-249.
[700+* ref]
• Summary: This book contains 18 chapters by various
authors. Address: 1. Human Nutrition Unit, Dep. of
Biochemistry, Univ. of Sydney, NSW 2006; 2. Glenthorne
Lab., CSIRO Div. of Human Nutrition, South Australia 5158.

Both: Australia.
1650. Sterling, Marilyn. 1993. Totally tofu. Co-op Newsletter
(Arcata, California). Aug. p. 6-7.
• Summary: Describes how tofu is made at The Tofu Shop.
Includes tofu recipes and the process for pressing tofu at
home. On pages 6 and 7 are ads from The Tofu Shop. Photos
show: (1) Tofu Shop owner, Matthew Schmit, with a pallet
of organic soybeans in the FoodWorks warehouse. (2) Shane
Keller at the soy milk press, which separates the milk from
the pulp (okara). (3) Cleaning the kettle above the press after
the curds are pressed. (4) Steve Ulrich adding nigari to the
soymilk to curdle it. The curds are then pressed into tofu, (5)
Steve slices the fresh, firm tofu before packaging.
1651. AGP–Ag Processing Inc a cooperative. 1993. Annual
report: Partners in food production. 12700 West Dodge Road,
P.O. Box 2047, Omaha, Nebraska 68103-2047. 20 p. 28 cm.
• Summary: Net sales for 1993 (year ended Aug. 31) were
$1,218.614 million, up 8.2% from $1,126.667 million in
1992. Earnings before income taxes: $44.659 million, up
3.3% from the $43.236 million in 1992. Contains a 10-year
summary of consolidated operating and financial statistics.
On the inside front cover is a historical summary of the
most important events each fiscal year from 1983 to 1993.
In 1993 Omaha corporate headquarters staff moved into
their new building at 12700 West Dodge Road in Omaha; it
has 85,000 square feet and is located on more than 14 acres
in Omaha. A color photo shows the building. Another color
photo shows a truck tanker with the Soyasign and “Soyoil:
America’s #1 vegetable oil” on the side and back.
AGP also acquired a vegetable oil refinery in Sherman,
Texas (formerly owned by Kraft) and a grain terminal
in Atchison, Texas–”which will provide better access to
barge transportation and improve arbitrage.” The refinery
acquisition enabled “AGP to shift a substantial portion of
refined vegetable oil production from St. Joseph to the new
facility and to Denison, Texas.”
AGP now has five primary businesses, each of which
was profitable in 1993: (1) Soy processing continues as
AGP’s core business; it includes the milling of soybean
flour [Soy Flour Division], and AGP trucking. Reduced
shipments of soybean meal to the former Soviet Union
has a negative impact. (2) Refined oils [Vegetable Oil
Division], with three vegetable oil refineries at St. Joseph,
Missouri, and at Denison and Sherman, Texas. (3) “Grain.
The primary activities are grain elevator operations and
grain merchandising, which include marketing agreements
with local cooperatives. Exports and profits from them are
growing.” (4) “Feed. Comprised primarily of Supersweet
feeds in the United States and Masterfeeds in Canada,”
including “Agri Center operations in the United States
and poultry operations in Canada.” In 1937, Supersweet
Feeds started making feed in Redwood, Minnesota. Today
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the company has 18 manufacturing plants. Masterfeeds
started more than 65 years ago in Canada. (5) “Pet Foods
[Division]. This business area manufactures and markets pet
foods through private labels (AGP specialists develop the
formulas), co-packing arrangements (the customer develops
the formulas), and our own branded products.”
“AGP is a young company. The first five years were
dedicated to survival and to competing against the market
influences of large, private grain and processing firms in
the soybean and soybean meal markets. We believe that
producers [farmers] must be represented by their cooperative
in market-making areas in order to maximize their returns
[profits]. AGP is dedicated to this goal.”
The horrendous 1993 floods shut down rail shipments
for a long time. The AGP transportation “fleet now includes
1,625 rail cars, 86 semi-tractors [semitrailers], and 101
trailers of all sizes.
In October 1992 “the Chicago Board of Trade [Illinois]
changed the soybean meal contract from a low protein
contract to a high protein contract.” This was an historical
development and “a learning experience because historical
soybean meal basis levels became obsolete and new
contracts moved toward actual delivery levels that have
evolved over the last decade.” The required some internal
accounting changes, which will benefit AGP.
“Export sales: The Ag Products Division has continued
to increase direct sales of feed ingredients into foreign
countries. During the past year 250,000 tons of soybean meal
were exported to more than 14 countries.” However, “export
sales have not regained the level that existed before the
breakup of the Soviet Union.”
Soybean hulls are now “pelleted in Sergeant Bluff and
Eagle Grove, Iowa. They are marketed domestically and for
export.”
Page 16, titled “AGP businesses.” Shows the location
of every AGP business, organized by business type (such
as Soybean processing, Vegetable oil refining, Feed
manufacturing, Grain elevators, etc.). Address: Omaha,
Nebraska.
1652. Shi, Yanguo; Ren, Li. 1993. Dadou zhipin gongyi-xue
[The technical arts of soybean products]. Beijing, China:
Zhongguo Qinggong Yechu Banshe [Chinese Ministry of
Light Industry]. xii + 484 p. Illust. No index. 18 cm. [34 ref.
Chi]
• Summary: Wade-Giles reference: Ta-tou chih p’in kung-i
hsüeh, by Shi, Yen Kuo; Jên, Li. Contents: Preface. 1.
Introduction to soyfoods: Terminology and classification,
origin and development, future prospects. 2. Soybeans:
Production, seed structure and components. 3. Chemical
composition of soybeans: Soybean lipids, carbohydrates,
minor components. 4. Soy proteins: Overview, molecular
weight and classification, water solubility, denaturation,
functionality, soy enzymes and antinutritional factors.

5. Soy oil extraction: Oil extraction from soybeans,
solvent extraction principles and process outline, preextraction preparation, extraction process, other extraction
technology, supercritical CO2 extraction. 6. Chinese
traditional soyfoods: Principles and ingredients, soybean
soaking and cleaning, soymilk preparation for tofu
processing, coagulation and molding, lactone tofu, yuba,
meat alternatives. 7. Fermented tofu: Varieties (total 14
discussed), ingredients, microorganisms, mucor fermented
tofu & process, top 8 products. 8. Fermented black soybeans
and fermented soy paste (miso): Fermented black soybeans,
fermented soy paste.
9. Soymilk (soy beverages): Production principle and
outline, beany flavors and reduction, several commercial
production lines, fermented soymilk, dry soymilk products.
10. Products from defatted meal: Defatted soy flour, soy
protein concentrates (dadou fenli danbai), soy protein
isolates (dadou nongsuo danbai), structured soy protein
products, soy emulsifiers, applications of soy protein
products. 11. Soy by-products utilization: Okara and its
uses, soy whey and its uses. 12. Biological and chemical
assay methodology: Assay for protein solubility, soy protein
isolation, soy protein molecular weight measurement, gas
chromatographic analysis of soy oligosaccharides, HPLC
analysis of soy oligosaccharides, phytic acid assay, assay
for hexanal Ä the major beany flavor component, trypsin
inhibitor assay, lectin assay, urease assay, lipoxygenase
assay, soybean cell biology: thin sample preparation
technology, soybean cell biology: ultra thin sample
preparation technology.
Concerning fermented tofu (Chapter 7): Fermented
tofu may be named after the region where it is made. Some
famous products in China include: (1) Shaoxing furu.
Famous for its rice wine, Shaoxing is a city in northeastern
Zhejiang, a coastal province in central eastern China. (2)
Guilin furu. Guilin is a city in the northeast of the Guangxi
Zhuang Autonomous Region of far southern China. (3)
Kedong furu. Kedong is a county in Heilongjiang province in
northeastern China. (4) Jiajiang furu. Jiajiang is a county in
Sichuan Province, southwest China. (5) Tangchang doufu-ru.
Tangchang is a town in Sichuan province.
Note: Talk with KeShun Liu. 2001. July 9. Green
vegetable soybeans (maodou) are not mentioned in this book.
Address: China.
1653. Kashama, Johnny. 1993. Re: Work with soybeans
and soyfoods in Rwanda and Zaire. Letter to William
Shurtleff at Soyfoods Center, Nov. 9. And 25 May 1994. 2 p.
Handwritten. [Eng]
• Summary: “In Rwanda there is a mini-industry which
makes tofu and other products from tofu like crackers (from
okara) and fritters and other kind of cakes called in French
‘croquettes.’” Johnny would like to take the methods used
by Tofu-Rwanda to his home country of Zaire, beginning
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in Kisangani (where he will defend his treatise at the
university), and the finally in Bukavu where he lives with his
parents. He is preparing a treatise (memoire; equivalent to
5-year bachelor degree) to present at the end of his studies in
Zaire at the Institut Facultaire des Sciences Agronomiques
(IFA). It was originally to be titled “Essai de valorisation de
la technologie du soja: Methodes et techniques de production
de lait de soja pour une unité artisonale” (“Evaluation
of Soybean Technology: Methods and Techniques for the
Production of Soymilk and Derivatives for Small-Scale
Processing in Bukavu”). But as of June 1994 the title has
changed to “Effet du depelliculage, du temps de trempage
de graines de soja ainsi que de deux methodes d’extraction
de lait de soja” (“Effect of dehulling and of the time of
soaking the soybeans as well as two methods of extraction
on soymilk”). He hopes to start a small soyfoods company
in Bukavu, but presently he has no money. He hopes that
completion of this treatise will lead to financial support from
some NGO (non-governmental organization) in Bukavu
or abroad, or he many ask CIDR (Centre International de
Développement et de Recherche; the International Center for
Development and Research) to widen the project beyond the
borders of Zaire.
In Bukavu, Zaire, where many children die of
hunger and suffer from kwashiorkor, there is an NGO
(non-governmental organization) which is at work, but
kwashiorkor is still persisting. There is a little factory
that makes soy crackers using maize, sorghum, and soya.
The blend the three ingredients and make what they call
“Masoso.” The name is taken from the first two letters
of each ingredient. The way it is done is different from
what they do in Tofu-Rwanda, where he is working as an
apprentice.
Note: On 22 Feb. 1994 Soyfoods Center received a letter
(fax) from Johnny Kashama in Kigali, Rwanda. On 4 April
1994 a terrible ethnic and genocidal civil war broke out in
Rwanda, centered in Kigali. The Hutu (comprising 90% of
the nation’s population) tried to eliminate the Tutsi (very tall
people; 9% of the population). An estimated 500,000 people
were killed and millions fled into neighboring Tanzania
and Zaire. As of 15 May 1994 the fate of Mr. Kashama is
unknown. Address: Tofu-Rwanda, P.O. Box 1906, Kigali,
Rwanda.
1654. Kashama, Johnny. 1993. Re: Tofu-Rwanda s.a.r.l.
Questions answered on Soyfoods Center questionnaire and
returned to SC on 22 Dec. 1993. 3 p. Handwritten, without
signature. [Eng]
• Summary: The following is based on a interview with
Mr. Jean-Pierre Cadran, technical assistant in charge of the
Tofu-Rwanda project (Projet Valorisation et Transformation
du Soja). This company was founded in Feb. 1990 for the
improvement of the diet of the people of Rwanda by the
introduction of a new product of high nutritive value. A

private society of limited liability (s.a.r.l.), 51% the shares
are owned by 3 Rwandese men (Mr. O. Murenzi, Mr. L.
Gahamanyi, and Mr. F. Gasengayire) and 49% by a French
non-governmental organization (NGO) named CIDR (Centre
International de Développement et de Recherche; the
International Center for Development and Research). In July
1991 the company started to make and sell soyfoods, starting
with tofu.
The soybean was introduced to Rwanda in 1927 (see
Lejeune 1938). In 1980 in Rwanda soybeans were processed
only by one company into flour and oil, and this company
failed because of bad management. A new type of processing
was introduced in 1984 when CIDR began studies on tofu.
Tofu-Rwanda was the first company to make tofu in Rwanda.
The company has been moderately successful (but has not
grown) because tofu is a new product, yet it is easy to use,
and most of the people living in cities can afford it. Their
main business problem has been the devaluation of the
Rwandese franc by 120% over the last 2 years. The company
presently makes five soy products: Tofu, Tofu Croquettes
(triangles), Tofu Fritters (balls 2 inches in diameter), Okara
Crackers, and Soymilk (which is sold only to people who
come to the shop with their own container). Of these, tofu is
the best seller. A number of the products have no labels. he
tofu is sold directly from the factory. None of the products
are sold refrigerated.
The company employs 6 people; 1 manager, 2
production workers, and 3 office and other workers. Their
plant contains 146 square meters of production space and
41 square meters of office space. Net sales last year were
1,600,000 Rwandese francs (=US$11,000). The net worth of
the business is 2,700,000 Rwandese francs (=US$18,600).
There is also another company in Kigali, Rwanda named
Duhamic-Adri that makes a product named Imvange-Sosoma
containing soybeans, sorghum, and maize. Address: c/o
Tofu–Rwanda, P.O. Box 1906, Kigali, Rwanda. Phone: 75882607.
1655. Product Name: Alpha-Omega Burger.
Manufacturer’s Name: Local Tofu.
Manufacturer’s Address: 307 Route 59, West Nyack, NY
10994-2033. Phone: 914-358-2309.
Date of Introduction: 1993. December.
Ingredients: Organic okara, flaxseed, whole wheat,
barley, cornmeal, brown rice, buckwheat groats, carrots,
sweet potato, cabbage, kale, parsley, collard, tofu, broccoli,
soymilk, tamari, herbs, spices.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Sam
Weinreb. 1996. May 21. 3½ inch diameter. Green on
white. “Precooked–Steamed–Heat and eat.” Talk with Sam
Weinreb, founder and owner of Local Tofu. 1996. May 27.
This product was launched in Dec. 1993. Each pack contains
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3 patties.
1656. Product Name: Muscle Pasta?
Manufacturer’s Name: Muscle Pasta Inc.
Manufacturer’s Address: 57 Broadway, Quincy, MA
02161. Phone: 617-770-3561.
Date of Introduction: 1993. December.
New Product–Documentation: Talk with Bill Carlucci,
owner. 1996. March 11. He owns the trademark Powermeal.
He adds soy protein isolate and Fibrim soy fiber from Protein
Technologies International. The resulting pasta is fat free,
and high in fiber and vitamins.
1657. Protein Technologies International. 1993. Facts–1993
(Leaflet). St. Louis, Missouri. 4 panels each side. Each panel:
22 x 9 cm.
• Summary: PTI makes the following products: Supro
brand isolated soy proteins (a complete range), Fibrim
brand soy fiber, Supro Plus isolated soy protein products
(combine Supro with carbohydrates, vitamins, and minerals),
ProPlus brand isolated soy proteins (fortified to meet the
requirements of the School Lunch Program), ProCote soy
polymers (functional additives for the coated paper and
paperboard markets), Solka-Floc and Keycel brand powdered
cellulose.
The company’s world headquarters are in St. Louis,
Missouri; it has food protein plants at Memphis, Tennessee;
Pryor, Oklahoma; Ieper, Belgium; and Hannan, Japan. It has
an industrial polymer plant at Louisville, Kentucky, and a
dairy food systems facility at Hager City, Wisconsin. PTI
also has offices in 24 countries outside the USA. Address:
Checkerboard Square, St. Louis, Missouri 63164. Phone:
1-800-325-7108.
1658. Ralston Purina Company. 1993. Annual report to
shareholders. St. Louis, Missouri. 105 p.
• Summary: The Ralston Purina Company prepares to
celebrate its 100th anniversary on January 8, 1994. For
Ralston Purina Co. and subsidiaries: Net sales for the
year ended Sept. 30, 1993, were $7,902,200 up 1.9%
over 1992 sales of $7,753,400. Net earnings for the year
were $122,600,000, down 60.9% from 1992 earnings of
$313,200,000.
“As a result of the adoption by Company shareholders
on July 30 of a targeted stock plan, the Company now reports
financial results for two classes of Ralston Common Stock
tied to the Ralston Purina Group (RPG Group) and the
Continental Baking Group (CBG Group).
“The RPG Group includes Ralston’s pet foods, batteries,
cereal foods, snack crackers, protein products, skiing and
resort operations, and international livestock and poultry feed
business. The CBG Group consists of Ralston’s fresh bakery
products business.”
On September 23, the company’s Board of Directors

approved a plan to spin-off the Company’s private label and
branded cereal business, baby food, crackers, ski resort, and
coupon redemption business. “The spin-off is subject to
receipt of a favorable tax ruling from the Internal Revenue
Service, satisfaction of all legal requirements and final
review by the Board. The stock of the new company would
be distributed to holders of RPG Stock. The Company
believes the spin-off will be completed during fiscal 1994.”
Page 5 gives details on Protein Technologies
International. Sales and operating profits improved slightly
over the prior year. A record number of new products were
added to each of the company’s core product lines in 1993.
Photos shown the following PTI products: Supro, Pro-Cote
Soy Polymer, SuproPlus, and Fibrim Soy Fiber.
Page 23 gives financial information for each business
segment. Sales of consumer soy protein products grew from
$221.6 million in 1989, to $261.8 million in 1990, dropping
slightly to $255.0 million in 1991, then rising to $288.1
million in 1992, and again to a record of $291.5 million in
1993.
Surprisingly, there is no information about the
company’s history in its 100th anniversary report. Address:
Checkerboard Square, St. Louis, Missouri.
1659. Crnivec, Vesna. 1993. Od soje do tofuja [From soya to
tofu]. Bio Novice (Bio News, Ljubljana, Slovenia) No. 5/6. p.
40-44. [1 ref. Slv]
• Summary: The subtitle reads: “Basic recipes for making
traditional fermented and nonfermented foods, and for
preparing foods using tofu.” Excerpts from The Book of Tofu
by Shurtleff and Aoyagi. Describes how to make tofu at
home (with 6 illustrations {line drawings} by Akiko Aoyagi),
and discusses soy puree, soymilk, and okara. Address:
Slovenia.
1660. Product Name: Soya Croquettes, Soy Crackers (With
Okara), Fritters.
Manufacturer’s Name: Tofu-Rwanda Sarl.
Manufacturer’s Address: P.O. Box 1906, Kigali, Republic
of Rwanda.
Date of Introduction: 1993.
Ingredients: Croquettes: Tofu (viande de soja), rice, corn
flour, leeks (poireaux), salt, peppers (pili-pili).
New Product–Documentation: See next page. Letter from
Mr. Johnny Kashama of Tofu-Rwanda. 1993. Nov. 9. “In
Rwanda there is a mini-industry which makes tofu and other
products from tofu like crackers (from okara) and fritters and
other kind of cakes called in French ‘croquettes.’”
Form filled out by Johnny Kashama of Tofu-Rwanda,
based on a interview with Mr. Jean-Pierre Cadran of TofuRwanda. 1993. Dec. 21. The company presently makes
five soy products: Tofu, Tofu Croquettes, Tofu Fritters,
Okara Crackers, and Soymilk (which is sold only to people
who come to the shop with their own container). Of these,
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tofu is the best seller. The Croquettes (for which a Label is
enclosed) are made in the form of a triangle of 7.5 cm (3
inches) on each side; the ingredients are: Tofu (“soya meat”
= viande de soja), rice, corn flour, leeks, salt and peppers
(pili-pili). “Two croquettes contain 17 gm of high-quality
protein.” The Fritters (beignets) are little balls of about 5 cm
in diameter; the ingredients are tofu, wheat flour, eggs, and
sugar. The crackers are prepared in many shapes, including
birds, hearts, and squares. The ingredients are okara, butter,
wheat flour, eggs, and sugar.
1661. Product Name: Antipasto Spread.
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 31 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1993.
Ingredients: Wildwood Tofu (organic soybeans grown in
accordance with the California Organic Foods Act of 1990,
filtered water, nigari/magnesium chloride, a natural firming
agent), black olives, olive oil, sundried tomatoes, okara
(soybean pulp), carrots, celery, zucchini, red onions, garlic,
red wine vinegar, salt, parsley, Balsamic vinegar, herbs &
spices, guar gum.
Wt/Vol., Packaging, Price: 6.0 oz. Retails for $1.99.
How Stored: Refrigerated.
New Product–Documentation: Wildwood Natural Foods
price list. 1995. Jan. 9.
Original Label sent by Billy Bramblett. 1998. July. He
says this product was introduced in 1993.
1662. Kushi, Michio; Kushi, Aveline; Jack, Alex. 1993.
Macrobiotic diet: Revised and enlarged edition. Tokyo and
New York: Japan Publications. 400 p. Illust. Index. 21 cm.

[67 ref]
• Summary: Edited by Alex Jack, this is the revision of a
book first printed in 1985.
The chapter on “Beans and bean products” has the
following contents: Daily use. History. Quality. Varieties:
Azuki beans, black-eyed peas (sometimes known as yardlong beans), black turtle beans, broad beans, chick-peas,
great northern beans, kidney beans, lima beans, lentils, mung
beans, navy beans, peas, pinto beans, soybeans (p. 195-99)
(introduction, miso, natto, okara, soy flour, soy grits, soy
milk, soy oil, shoyu, tempeh, tofu {incl. nigari, fresh tofu,
soft tofu, firm tofu, deep-fried tofu, pickled tofu, fermented
tofu, frozen tofu, dried tofu}), viilia, soy yogurt, yuba.
For information on cooking soy, see p. 204-07. Note:
Natto is not usually made with koji (p. 207). For “Health
benefits” and for “Soy foods and cancer research” (p. 20809).
Black soybeans (also known as “Japanese black beans”)
are mentioned on pages 60, 121, 189, 200, and 204.
“Natto is a fermented soybean product that resembles
baked beans connected by long sticky strands. Its strong odor
takes some adjusting to but once appreciated natto is enjoyed
regularly as a small side dish or condiment” (p. 196).
Address: 1-2. Brookline and Becket, Massachusetts.
1663. Pitchford, Paul. 1993. Healing with whole foods:
Oriental traditions and modern nutrition. Berkeley,
California: North Atlantic Books. xxii + 656 p. Illust. Index.
26 cm. [536 ref]
• Summary: Contents: 1. Origins. Part I: The roots of
diagnosis and treatment. 2. Yin-yang and beyond. 3. Qi
vitality. The six divisions of yin and yang: 4. Heat/cold–The
thermal nature of food and people. 5. Exterior/interior:
Building immunity. 6. Excess and deficiency.
Part II: Essentials of nutrition. 7. Dietary transition. 8.
Water. 9. Protein and vitamin B-12. 10. Oils and fats. 11.
Sweeteners. 12. Salt. 23. Condiments, caffeine, and spices.
14. Vitamins and supplements. 15. Calcium. 16. Green food
products. 17. Survival simplified. 18. Enjoyment of food. 19.
Food combinations. 20. Fasting and purification. 21. Food
and children.
Part III: The five element and organ system. 22. Five
elements: Seasonal attunement and the organs in harmony
and disease. 23. Therapeutic use of the five flavors. 24. Wood
element. 25. Fire element. 26. Earth element. 27. Metal
element. 28. Water element.
Part IV: Diseases and their dietary treatment. 29. Blood
sugar imbalance [diabetes]. 30. The stomach and intestines.
31. Blood disorders. 32. Cancer and regeneration diets. 33.
Other degenerative disorders.
Part V: Recipes and properties of vegetal foods. 34.
Vibrational cooking. 35. Grains. 36. Breads. 37. Legumes–
Peas, beans, and lentils: Healing properties of legumes,
improving the digestibility of legumes, techniques for
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cooking legumes, miso, tempeh, tofu. 38. Nuts and seeds.
39. Vegetables. 40. Sprouts. 41. Salads. 42. Seaweeds: Agaragar, dulse, hijiki and arame, kombu and kelp, nori, wakame,
Irish moss and Corsican (Alsidium helminthocorton; it is sold
as a tea and discharges worms. 43. Soups. 44. Sauces. 45.
Condiments: Chutneys and relishes. 46. Spreads and patés.
47. Pickles. 48. Grain and seed milks (incl. sesame seed
milk, almond milk, almond milk shake, sprouted grain milk
{oats, rice, millet, barley}, cooked grain milk). 49. Rejuvelac
and yogurt. 50. Fruit. 51. Desserts. Appendixes: Recipe
locator. Bibliography (180 references, mostly alternative;
Oriental philosophy. Chinese medicine: Theory and
foundations. Chinese dietary therapy. Ayurvedic and Tibetan
medicine. Western approach to nutrition. Healing the spirit
and mind. Chinese herbology. Western herbology. Healing
with food. Green foods. Amaranth. Seaweeds. Vegetarian,
macrobiotic, vegan. Children. Ecology, politics, and ethics
of food. Degenerative diseases and immunity. Toxins and
radiation. Cookbooks. Food catalogs, guides, and references.
Sources of data for tables, charts, and nutritional statistics).
References and notes (356 refs, mostly scientific). Resources
index (Incl. Soyfoods Center).
The following are listed in the index (f = most important
pages): Acid-forming foods (p. 235f, 240). Aduki [azuki]
beans (p. 26, 34, 50, 60, 68, 77, 178, 273, 305, 307, 319,
362, 467f). Amaranth (lots, 419-20f). Amasake (p. 98, 15253, 155, 160, 163, 275, 287, 592f). Animal products (lots).
Aspergillus oryzae (p. 592). Ayurveda (lots). Black sesame
seed (lots, 492f). Black soybean (60, 68, 288, 317, 324, 327,
468). Bran (p. 332) and its role in relieving constipation
(345-46). Buckwheat (lots, 422f). Buddha. Calcium (lots).
Cancer. Cheese (but no soy cheese). Cholesterol. Cigarette
smoking. Coldness, bodily. Dampness, bodily. Deficiency.
Digestibility (Improving the digestibility of legumes, p.
471-73). Five elements system. Free radicals. Gerson, Max
and cancer therapy (p. 41, 126, 162, 365-66, 381). Goiter.
Gomasio (sic, gomashio; sesame salt, p. 272, 566f). Heart
/ Heart/mind. Heat (lots). Hijiki. Ice cream (p. 291, 305).
Job’s tears (p. 381, 383). Kasha (buckwheat, p. 422). Kelp.
Kloss, Jethro (p. 366, 381). Koji (p. 479). Kudzu (p. 22, 25,
29, 60, 289, 299, 309, 317, 414f). Lecithin (lots, p. 127, 470,
414f). Legumes (lots, p. 466-471, 473f). Macrobiotics (p.
3-4). Marijuana (lots). Menopause (p. 181-82, 362-364f, 441,
468, 497). Microwave cooking (p. 20). Milk). Mind, Chinese
Zen concept of. Miso (p. 33-34, 60, 72-74, 78, 81, 90, 92, 98,
101, 105-06, 150, 159, 164, 195, 221-22, 272, 275, 315, 376,
479-82f; natto miso p. 482). Mochi (p. 436-37f). Mother’s
milk–to increase. Mucus. Nails, dry and brittle (p. 285). Oils
(incl. soy oil, p. 138-41) Omega-3 fatty acids. Nori. Protein
(lots). Qi [chi, p. 16-17]. Quinoa. Rice syrup. Schweitzer,
Albert (365). Sea palm (p. 541). Seaweed (lots, p. 54055f–see also Agar, alaria, arame, bladderwrack, Corsican,
dulse, hijiki, Irish moss, kelp, kombu, nori, ocean ribbon,
sea lettuce, sea palm, wakame). Seitan (p. 446-47). Sesame

butter (p. 81, 492). Sesame seed (lots, 492f). Soybean (p. 52,
56, 60, 105, 124, 161, 178, 232, 235n, 250, 300, 466, 470f;
children and soy products 253-54; soy sprouts p. 22, 34, 122,
291, 470f; see also miso, soy sauce, tempeh, tofu).
The section titled “Soybean” (p. 470) begins: “Cooling
thermal nature; sweet flavor; strengthens the spleenpancreas; influences the colon; moistens conditions of
dryness; supplements the kidneys; cleanses the blood vessels
and heart, improving circulation; helps restore pancreatic
functioning (especially in diabetic conditions); promotes
clear vision; diuretic; lowers fever; highly alkalizing and
eliminates toxins from the body; boosts milk secretion
in nursing mothers. Also used as a remedy for dizziness,
childhood malnourishment (especially in the form of tempeh
and soy milk), skin eruptions, constipation, edema, excessive
fluid retention and toxemia during pregnancy, and food
poisoning. For the imbalances during pregnancy and for
food poisoning, drink soybean juice (prepare as ‘aduki juice’
above). Soybeans are a natural source of lecithin–a brain
food.
“Unless well-cooked, soybeans inhibit the digestive
enzyme trypsin, making them [sic] difficult to digest. The
fermentation process, such as used in tempeh, tofu, miso, and
soy sauce, also eliminates the beans’ trypsin-inhibiting effect.
“Soybean sprouts are cooling with a sweet flavor.
They are diuretic and used to treat spasms, arthritis, food
stagnation, heat-type coughs and other heat conditions
marked by one or more signs such as yellow tongue coating,
yellow mucus, and scanty, dark yellow urine.”
Soy sauce (p. 34, 78, 81, 98, 105-06, 150, 159, 164,
195, 222, 272, 277, 315, 414f, 480). Spirulina. Sprouting (p.
232-33). Sprouts (lots, p. 528-30f). Steiner, Rudolf (p. 1920, 504). Stomach (beneficial foods, stomach/duodenal heat
and, strengthening food). Stress. Sugar (lots). Superoxide
dismutase (SOD). Sweating–night sweats (p. 24, 117, 441).
Sweeteners. Sweet rice (p. 433f). Tahini (sesame, p. 106,
225, 493). Tempeh (p. 22, 34, 56, 60, 96, 99, 105, 124, 216,
221, 242, 250, 290, 307, 310, 482-86f; vitamin B-12 and
p. 98). Thirst. Tobacco. Tofu (p. 22, 25, 34, 55-56, 60, 68,
81, 105, 124, 242, 250, 290-91, 300, 303, 307, 310, 317,
327, 486-89f). Tomato. Tongue coating and digestion (p.
399). Umeboshi plums (p. 78, 159, 222, 272, 307, 414,
583f). Umeboshi vinegar (p. 414). Urinary incontinence
and deficiency of kidney qi (p. 318-19). Urination, frequent,
from kidney qi and yang deficiencies (p. 318). Valerian
root. Vegan (p. 5, 95, 137, 261, 389, 502). Vegetarianism (p.
81-82, 95). Vitamin B-12. Vitamin E. Vitamin K. Wakame.
Warming foods (p. 18-20, 26-27). Warts. Watermelon. Wind,
bodily (foods which quell, 286-89; incl. black soybean, p.
468). Yang. Yin.
Talk with Heartwood Institute. 1997. Nov. 12. This is
basically a massage school that also offers retreats. Paul’s
background is in the martial arts and massage. He graduated
from a college after 4 years but the name of the college is
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not available. He also did 2 years of graduate work at an
institution whose name is not available. The Institute sent
their catalog/brochure. Address: Director, Heartwood Inst.
Wellness Clinic and Oriental Healing Arts Program, 220
Harmony Lane, Garberville, California 95542. Phone: 707923-5000.
1664. Olson, Joan. 1994. Milking the most from soy hulls
and alfalfa. Ag Innovation News (AURI–Agricultural
Utilization Research Inst., Crookston, Minnesota) 3(1):14.
Jan.
• Summary: University of Nebraska scientists found that
replacing 75% of a high quality corn/alfalfa silage with 42%
soybean hulls and 33% low-quality alfalfa resulted in higher
milk production for early lactating cows.
1665. 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.
Acknowledgments.
Note. This is the earliest English-language document
seen (June 2013) that contains term “tokara,” which refers to
tofu with the okara still in it.
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.
1666. Shurtleff, William; Aoyagi, Akiko. comps. 1994.
Ralston Purina Co. and Protein Technologies International’s
work with soybeans and soybean products–Bibliography
and sourcebook, 1934 to 1993: Detailed information on 293
published documents (extensively annotated bibliography),
44 commercial soy products, 42 original interviews (many
full text) and overviews, 16 unpublished archival documents.
Lafayette, California: Soyfoods Center. 147 p. Subject/
geographical index. Author/company index. Language index.
Printed 4 Dec. 1993. 28 cm. [381 ref]

• Summary: The Ralston Purina Co.–originally named the
Robinson-Danforth Commission Co.–was incorporated on
8 Jan. 1894 in St. Louis, Missouri. The founders, William
H. Danforth (lived 1870-1955), George Robinson, and
William Andrews belonged to the same church. The original
capitalization was $12,000. The company began by making
horse and mule feed; their product was mixed with shovels
on the floor of a back room. In March 1896 Danforth became
the president of the company and on May 26 of that year
he became the majority stockholder. The next day the mill
was completely destroyed by the worst tornado in St. Louis’
history. Danforth rebuilt the company and made it one of
America’s largest producers of animal feeds.
Ralston Purina’s research on soybeans probably dates
from the period before World War I, when the meal had to be
imported from Manchuria. In 1926 the company established
a 712-acre research farm at Gray Summit, Missouri, for
testing all ingredients in laboratory-developed formulas. It
is not clear when the company first used soybean meal in its
feed products.
The company began processing soybeans in the depths
of the Great Depression, probably in about 1930. By Aug.
1935 it had plants for processing soybean meal at Lafayette,
Indiana, Circleville, Ohio, and St. Louis, Missouri. The
company processed over 2,000,000 bushels of 1935 crop
soybeans. By 1936 this soybean meal was being used in
14 products, mostly “Purina Chows,” animal feeds made
by Purina Mills of St. Louis. It was sold under the famous
corporate trademark, the red and white checkerboard.
By the early 1940s was the largest single consumer of
soybean meal in America. By 1947 Ralston was operating
at least four soybean crushing plants, located in Lafayette,
Indiana; Iowa Falls, Iowa; Kansas City, Missouri, and St.
Louis, Missouri. The four plants contained 23 expeller
presses, had a capacity of 560 tons of soybeans per day, and
a storage capacity of 3.91 million bushels of soybeans. The
main product of each plant was Purina Chows.
Ralston Purina became involved with isolated soy
proteins in 1958 through the acquisition of four soybean
processing plants from Procter & Gamble (Buckeye
Division). One P&G plant, located in Louisville, Kentucky
had an industrial soy protein isolate operation built in about
1946-47 to produce industrial isolate for their Spic & Span
house cleaner. During the 1950s P&G converted this plant to
making industrial soy protein isolates for the paper coating
industry. Production was started by Ralston Purina on 13
June 1959.
The roots of Ralston Purina’s work with edible soy
protein isolates reach back to Henry Ford. In early 1960
Robert Boyer, who had become one of the world’s leading
authorities on soy protein isolates while working for Henry
Ford, began work as a full-time consultant for Ralston
Purina. Starting that year, largely because of Boyer’s
arrival, Ralston Purina began its first research on edible soy
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protein isolates at a new research and pilot plant at company
headquarters in St. Louis. In 1961 a semi-works plant to
create these products was erected at Louisville. In about
September 1962 Boyer was named technical director of
protein product sales in the soybean division of the Ralston
Purina Co.; he worked for Ralston until his retirement in
1971. In 1962 Ralston Purina began to sell both spray-dried
edible soy protein isolates (named Edi-Pro A and Edi-Pro
N) and the world’s first commercial spun soy protein fibers
(named Textured Edi-Pro or Fibrotein, and manufactured
under patents owned by Robert Boyer). By July 1962 these
fibers were being used by Worthington Foods to make a new
generation of meatless meatlike products. Ralston Purina’s
food-grade soy protein products were sold only to the food
industry, not directly to consumers.
Frank Calvert, Boyer’s co-worker from the Ford Motor
Co., was hired in November 1962 to head up Ralston
Purina’s R&D work on edible isolated soy protein in St.
Louis. In 1965 Calvert was named director of soybean
research, and in 1967 director of research of the protein
division. Calvert is considered a visionary in soy protein
research and the accomplishments of his career were honored
in 1973 when the Ralston plant at Memphis, Tennessee, was
dedicated to him.
By 1969 Ralston Purina had become the world’s largest
producer of formulated livestock and poultry feeds, with
plants in over 40 states and 30 foreign countries.
By 1975 Ralston Purina employed more than 50,000
people worldwide and had sales of $3,000 million a year.
In Dec. 1976 Dun’s Review proclaimed Ralston Purina
to be one of America’s best-managed companies. “Besides
being the world’s largest producer of animal feed and pet
food, Ralston Purina is also a leader in protein production
and nutrition research, which have vast implications for the
company’s future.”
A survey of U.S. and Canadian soybean processing
facilities conducted in Nov. 1977 by Shearson Hayden Stone
Inc. found that Ralston Purina was the fourth largest soybean
crusher / processor in North America (after ADM, Central
Soya, and A.E. Staley), with a capacity of 92 million bushels
per year, representing 7.5% of total industry capacity.
During the late 1970s and early 1980s Ralston Purina,
under R. Hal Dean (chairman) and William P. Stiritz
(president and CEO), was restructured to focus on being a
manufacturer of higher-margin consumer packaged goods
and to move away from its inherently volatile commoditybased enterprises. During the restructuring, Ralston
Purina sold a number of its core divisions that dealt with
commodities and used the revenues to purchase many new
companies–including Continental Baking Co., Eveready
Battery Co., Jack-in-the-Box restaurant chain, Van Camp
Seafood Co., Keystone all-seasons resort, etc.
On 2 Jan. 1985 Ralston Purina finalized its sale of six
soybean processing facilities to Cargill. Ralston stopped

operations at its seventh soybean processing plant in
Memphis, Tennessee. The deal left Ralston completely
dependent on outside sources for soybean products for its pet
foods and other products.
In mid-1986 Ralston Purina sold Purina Mills, its U.S.
animal feed business, which represented the origins of the
company. The buyer, BP Nutrition, paid $545 million for the
prosperous mills. With these two sales, Ralston Purina exited
from the bulk animal feed and soybean crushing business. It
still sold pet foods to consumers.
The company’s 1986 annual report stated that Ralston
Purina was the world’s largest producer of dry dog and dry
and soft moist cat foods, and was the largest wholesale baker
of bakery products in the U.S. “Ralston’s metamorphosis into
a very attractive consumer packaged goods company is now
essentially complete.” During the past year the company had
earned $388 million on $5,500 million sales.
In 1972 Ralston Purina expanded its isolated soy protein
operations into Europe by forming Purina Protein Europe
(PPE). This started as a marketing organization but soon
expanded into a technical service organization with an
Application Laboratory in the UK, first at West Haddon and
then at St. Albans, Herts., not far from London’s Heathrow
Airport. By 1976 PPE had an office in Brussels, Belgium,
and in late September, 1978, PPE opened Europe’s first
plant manufacturing isolated soy proteins, at Ieper (Ypres),
Belgium.
Also in 1978, in America, Ralston Purina expressed
its growing interest in soy protein foods by sponsoring the
Keystone Conference on soy protein and human nutrition, a
milestone event that brought together top researchers in the
two fields and resulted in the publication of the proceedings
(Wilcke et al. 1979).
Starting at about this time, Ralston Purina became the
world’s leading manufacturer of food-grade isolated soy
proteins. On 1 July 1987 Ralston Purina Co. established
Protein Technologies International (PTI) as a wholly-owned
subsidiary, with 92 researchers. Today PTI continues to be
the world’s foremost maker of isolated soy proteins, with
offices worldwide, and manufacturing plants in the USA
and Belgium. PTI also makes several industrial isolates and
Fibrim soy fiber.
Issued in commemoration of Ralston Purina’s 100th
anniversary, this is the most comprehensive bibliography
ever published about Ralston Purina Co. and Protein
Technologies International’s work with soybeans and
soybean products. It has been compiled, one record at a time,
over a period of 18 years, in an attempt to document the
history of these two pioneering companies. Its scope includes
all known information about this subject, worldwide, from
1934 to the present.
This book is also the single most current and useful
source of information on this subject, since 85% of all
records contain a summary/abstract averaging 170 words in
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length.
This is one of more than 40 bibliographies on soybeans
and soyfoods being compiled by William Shurtleff and Akiko
Aoyagi, and published by the Soyfoods Center. It is based
on historical principles, listing all known documents and
commercial products in chronological order. It features: 30
different document types, both published and unpublished,
every known publication on the subject in every language,
and 42 original Soyfoods Center interviews and overviews
never before published. Thus, it is a powerful tool for
understanding the development of these two companies from
their earliest beginnings to the present.
The bibliographic records in this book include
293 published documents and 16 unpublished archival
documents. Each 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 nonEnglish publications together with an English translation of
the title, month and issue of publication, and the first author’s
first name (if given).
The book also includes details on 44 commercial soy
products, including the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
description of the label. Sources of additional information
on each product (such as references to and summaries of
advertisements, articles, patents, etc.) are also given.
Details on how to make best use of this book, a
complete subject and geographical index, an author/company
index, a language index, and a bibliometric analysis of
the composition of the book (by decade, document type,
language, leading periodicals or patents, leading countries,
states, and related subjects, plus a histogram by year) are
also included. The introduction contains a history of both
companies. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 510-283-2991.
1667. Bakhit, Raga M.; Klein, Barbara P.; Essex-Sorlie,
D.; Ham, J.O.; Erdman, J.W., Jr.; Potter, S.M. 1994. Intake
of 25 g of soybean protein with or without soybean fiber
alters plasma lipids in men with elevated cholesterol
concentrations. J. of Nutrition 124(2):213-222. Feb. [34 ref]
• Summary: As little as 25 grams of soy protein is all that
is needed to lower cholesterol in hypercholesterolemic
subjects. Thus 25 gm of soy protein effectively lowered
cholesterol levels in people having cholesterol levels of
5.7 mmol/liter [millimole/liter] and higher. Decreases in
cholesterol were attributed primarily to changes in LDLcholesterol. The higher the initial cholesterol level, the
greater the decrease. The average U.S. male consumes about
100 gm of protein daily. This study indicates that soy protein
may represent a practical, non-pharmacological approach to
lowering cholesterol levels. Address: 1,2,4,6. Div. of Foods

and Nutrition; 2,4,5,6. Div. of Nutritional Sciences; 3,5,6.
College of Medicine, Univ. of Illinois at Urbana-Champaign,
Urbana, Illinois 61801.
1668. LaBarr, Connie. 1994. What is edamame (fruit-of-thestem)... and why is it rapidly becoming the health food of
the 90’s? (Leaflet). Lincoln, Nebraska: Nebraska Soybean
Program. 3 panels each side. Feb. Each panel: 22 x 9 cm.
• Summary: Professionals who contributed to the
development of this interesting leaflet are: Virginia Messina,
MPH, RD; Kristi Metzger, BS, Minnesota Soybean Program;
Terri Sander, BS, Food Processing Center, Univ. of Nebraska
at Lincoln.
“Edamame (pronounced aid-a-MOM-ee) is a special
type of large-seeded soybean which is rapidly making its
way into western culture as the health food of the 90’s.
Originating in East Asia, this sweet tasting nutritional
vegetable is eaten as both a snack and as a main dish... In
Japan edamame is eaten in much the same fashion that
Americans eat salted-in-the-shell peanuts. However, when
served fresh and green, edamame is a popular hors d’oeuvre
and is served with beer or sake.”
“If you already know about edamame, you may know
that these beans are often difficult to find. Usually you can
find edamame in the produce sections of Asian/oriental
food stores and in specialty ‘farmer’s markets.’ However,
edamame is beginning to be stocked in supermarkets in a
shelled frozen form. They are called ‘sweet beans.’... In the
coming years we expect to see edamame as a commonplace
vegetable in every grocery store in the U.S., but in the
meantime you may have to search a bit.” A nutritional
analysis (per ½ cup) is given, based on composite average
figures for 4 varieties. Calories 120. Protein 9 gm. Total fat
4.5 gm. Dietary fiber 4 gm.
Talk with Connie LaBarr. 1994. April 11. The Nebraska
Soybean Program developed this brochure in early 1994
because food writers wanted information on edamame, and
because her program is giving samples of edamame to many
Nebraskans and there was a need for a publication to answer
consumers’ questions. Address: PhD, Nebraska Soybean
Program, Lincoln, NE. Phone: 1-800-852-2326.
1669. Product Name: AB-20 Soyfood Ingredient (Protein
Powder), and SF-5 Dietary Fiber.
Manufacturer’s Name: Nutritious Foods, Inc. Wholly
owned subsidiary of Protein Technologies International, Inc.
Manufacturer’s Address: 4600 Chippewa, #281, St. Louis,
Missouri 63116. Phone: 1-800-445-3350.
Date of Introduction: 1994. February.
Ingredients: Incl. Isolated soy protein, genistein.
How Stored: Shelf stable.
New Product–Documentation: Talk with Nutritious
Foods Inc. 1994. March 4. AB-20 is the same product as
HP-20 minus the flavoring and Aspartame. It is very bland,
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and can be used as a food ingredient to add protein to any
home recipe–such as a baking mix, a soup, sauce, gravy,
or casserole. Body builders would be more likely to add
HP-20 to their shakes because of its flavor. SF-5 is just
Fibrim; it can be used to add dietary fiber to any recipe.
Fibrim contains both soluble and insoluble fiber. They have a
brochure for the Altima line, which talks about each product
and the health benefits associated with them.
1670. Ralston Purina Company. 1994. 100th anniversary
video (Color videotape). St. Louis, Missouri. 30 min. *
• Summary: This videotape, describing the company’s
history, was first shown publicly on 3 Feb. 1994 at the
shareholders meeting in St. Louis. According to Joe
Hanrahan of Checkmark Communications (Ralston Purina’s
in-house advertising firm), the video’s writer and producer,
the film is composed entirely of existing photographs and
film or video footage, accompanied by a sound track. It
places Ralston Purina’s history firmly in the context of what
was happening throughout the world and the United States,
as well as St. Louis. William P. Stiritz, the Chairman of the
Board, CEO, and President of Ralston Purina, is an historian
at heart. Address: Checkerboard Square, St. Louis, Missouri.
1671. Nutritious Foods, Inc. 1994. Protein Technologies
International has started a new subsidiary to sell PTI
products by mail order to consumers (Interview). SoyaScan
Notes. March 4. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Nutritious Foods, Inc., a wholly owned
subsidiary of Protein Technologies International (PTI),
Inc., was established in Feb. 1994 to market PTI products
(such as Supro isolated soy protein and Fibrim soy fiber)
to consumers. Formerly, PTI has not sold retail products
to consumers. The new company now sells 4 products,
each introduced in Feb. 1994: (1) Altima HP-20 Nutritious
Beverage Powder (Plain, Chocolate, or and Strawberry
flavors, with 20 gm of protein and 20 mg of genistein per
8-ounce serving); (2) Altima FA-8 Nutritious Beverage
Powder (Plain, Chocolate, and Almond flavors, with 8
gm of protein and 8 mg of genistein per 8-ounce). Note:
These are the world’s first two commercial food products to
contain genistein added as an ingredient, (3) AB-20 Soyfood
Ingredient (Protein Powder, to add protein to home recipes),
and SF-5 Dietary Fiber (to add fiber to home recipes).
Address: 4600 Chippewa, #281, St. Louis, Missouri 63116.
Phone: 1-800-445-3350.
1672. Osho, Sidi M. 1994. Methods for the dissemination
of food processing technologies: The soybean example
in Nigeria. In: M. Bokanga, A.J.A. Essers, N. Poulter, H.
Rosling, O. Tewe, eds. 1994. Proceedings of the International
Workshop on Cassava Safety. Wageningen, Netherlands:
International Society for Horticultural Science. 416 p. See p.

385-91. Held 1-4 March 1994 at Ibadan, Nigeria. [8 ref]
• Summary: Contents: Abstract. Introduction. Soybean
utilization model: Nutritional value of soybean,
documentation of the status of soybean utilization in
Nigeria, dissemination of soybean processing technologies.
Conclusion.
Protein deficiency is still a major problem in Nigeria and
in Africa, especially among low-income groups, Cassava,
which is the staple food for millions of people in Africa,
could be fortified with soybean to relieve malnutrition.
Since 1987 IITA (International Institute of Tropical
Agriculture) and four Nigerian institutions have been
working on a soybean utilization project with funding from
International Development Research Centre (IDRC), Canada.
The four Nigerian institutions are: Institute of Agricultural
Research & Training (IAR&T), the University of Nigeria,
Nsukka (UNN), the National Agricultural Extension
Research and Liaison Services (NAERLS), and the National
Cereals Research Institute, Badeggi (NCRI).
In. Jan. 1987 only 2 companies were processing
soybeans in Nigeria; this number had increased to 19 by Jan.
1990 and to 33 by Jan. 1993.
Also: Acta Horticulturae No. 375, International Society
of Horticultural Science, Wageningen, the Netherlands.
Address: Grain Legumes Improvement Program, IITA, PMB
55320, Ibadan, Nigeria.
1673. SoyaCow Newsletter (Ottawa, Canada). 1994. Top
Russian government kitchens make soyfoods. 3(1):1. Jan/
March.
• Summary: “In March, six SoyaCows were delivered to
Moscow, where most were promptly installed in the kitchens
of key government buildings. The sites included: The
Russian Council of Ministers (White House), Ministry of
Finance, Ministry of Economics, Ministry of Agriculture,
and the State Bank.
“At the initiative of Alexander Podobedov, director
of the Russian Soybean Association, ‘ASSOY,’ these pilot
operations are building a broad political awareness and
will launch the first soyfoods program throughout Russia.
In addition to flavoured beverages, the SC-20 systems are
providing for soy yogurt, tofu, and baked goods using the
‘okara’ fibre. Hundreds of top government people have
sampled the various products, made with homegrown
soybeans, with generally positive results.”
1674. Toyo Shinpo (Soyfoods News). 1994. Daizu shokuhin
ga migoto ni tappuri. Kyôto eki no shôjin bentô [Abundant,
delicious soyfoods in the vegetarian box lunch at Kyoto
station]. April 1. p. 13. [Jap]
• Summary: In this box lunch, which retails for 1,000 yen
at the Bullet Train line in Kyoto, there are 7 soyfoods:
Seasoned, cooked rice with soybeans. Cooked and seasoned
tofu burger (ganmo). Fried dried-frozen tofu (dusted with
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flour). Cooked black soybeans. Tofu shûmai (shao-mai
steamed dumplings filled with tofu). Fried okara. Fresh yuba.
Sesame tofu. An illustration shows the placement of foods
in the octagonal box. With the recent boom in healthy foods
in Japan, the popularity of this lunch among women has
increased sharply.
1675. Toyo Shinpo (Soyfoods News). 1994. Hinochi suru
“Sansai Unohana: Niigata, Ishikawa Shokuhin ga zenkoku
hatsubai [Long lasting “mountain vegetable okara: Ishikawa
Shokuhin of Niigata started selling nationwide]. April 1. p.
2. [Jap]
• Summary: A photo shows a pack of dried okara (30 gm),
sauce (100 gm), mountain veggies 60 gm (with liquid
included 70 gm). Retails for ¥200/pack. 6 packs per carton.
1676. Colorio, S. 1994. Re: The Agrolactor–A soya milk
production machine (Letter to the editor). Soyafoods (ASA,
Europe) 5(1):7. Spring.
• Summary: The writer states that his company makes
the Agrolactor which “can produce, by simple efficient
technology, between 2,000 and 3,000 litres of soya ‘milk’ per
day and the soya milk is of exceptional quality.” The fully
automatic machine, which is particularly suitable for small
and medium sized operations, allows for sterilization of the
mixing water, measuring and crushing of soybeans, soymilk
extraction, okara recovery, incorporation of flavor and syrup,
pasteurization at 100ºC for 2 minutes, and cooling to +4ºC.
Address: Agrolactor, Actini SA, Parc de Montigny, Maxilly,
74500 Evian, France. Phone: +33 5070 7474.
1677. Bean Supreme Ltd. 1994. Wholesale price list. P.O.
Box 12082, 140 Hugo Johnson Dr., Penrose, Auckland, New
Zealand. 2 p. May 1. 28 cm.
• Summary: The company sells the following soyfoods:
Tofu (firm bulk and vacuum pack), Tofu Luncheon (3
flavors), Soysage, Tempeh (vacuum pack), Soymilk (Nice ‘n’
Healthy), Lite Licks Non-Dairy Frozen Dessert (6 flavors in
2 liter size, 3 of those flavors in 475 ml size, and bulk packs
of 9 liters and 16 liters).
It also sells the following non-soy foods: Biofarm
organic yoghurts (3 flavors), Malabar goat yoghurt, Cyclops
acidophilus yoghurt (5 flavors), Koromiko cheeses (10
flavors), Olive grove Middle Eastern foods (falafel mix,
hoummus, Middle Eastern sauce, tahini), herbal teas (3
flavors), and Pacific Harvest sea vegetables (Karengo fronds,
flakes, and shaker, and kelp shaker). Address: Penrose,
Auckland, New Zealand.
1678. Toyo Shinpo (Soyfoods News). 1994. Okara de oishii
doonatsu ga dekiru [How to make delicious doughnuts using
okara]. May 1. p. 5. [Jap]
• Summary: Photos show three steps in the process,
including deep-frying the doughnuts.

1679. Toyo Shinpo (Soyfoods News). 1994. [Cooking with
okara]. May 1. p. 15. [Jap]
• Summary: Three photos show two different prepared
dishes plus a portrait of a Japanese woman.
1680. Anderson, James W.; Smith, Belinda M.; Gustafson,
N.J. 1994. Health benefits and practical aspects of high-fiber
diets. American J. of Clinical Nutrition 59(5S):1242S-1247S.
Supplement. May. Proceedings of the Second International
Congress on Vegetarian Nutrition. Held 28 June–July 1, 1992
at Arlington, Virginia. [73 ref]
• Summary: Since the mid-1970s dietary fiber has emerged
as a leading dietary factor in the prevention and treatment
of chronic diseases. High fiber intakes are associated with
lower serum cholesterol, lower risk of coronary disease,
reduced blood pressure, improved weight control, enhanced
glycemic control, reduced risk of certain forms of cancer,
and improved gastrointestinal function. In short, high
intake of dietary fiber has been shown to help prevent or
treat hyperlipidemia, cardiovascular disease, hypertension,
obesity, certain cancers, gastrointestinal disorders, and
diabetes. Dietary fiber can be grouped into water-soluble
and water-insoluble types. Current guidelines advise that
Americans double their intake of dietary fiber to 20-35 gm/
day by consuming plenty of fruits and vegetables, dried
beans and peas, and whole grains. Vegetarians consume
more dietary fiber than nonvegetarians. Address: Veterans’
Affairs Medical Center, Cooper Dr. Div. (111C), Lexington,
Kentucky 40511.
1681. Beilin, Lawrence J. 1994. Vegetarian and other
complex diets, fats, fiber, and hypertension. American J.
of Clinical Nutrition 59(5S):1130S-1135S. Supplement.
May. Proceedings of the Second International Congress
on Vegetarian Nutrition. Held 28 June–July 1, 1992 at
Arlington, Virginia. [51 ref]
• Summary: There is now convincing evidence that
vegetarian diets help to lower blood pressure. These diets are
relatively low in fat (less than 30% of calories), and saturated
fatty acids, they have a polyunsaturated to saturated ratio of
greater than 1, and they contain plenty of fiber (20-50 gm/
day), fruits and vegetables. It is not clear whether or not the
fiber portion alone helps to lower blood pressure. Address:
Univ. Dep. of Medicine, Royal Perth Hospital, Perth,
Western Australia 6000.
1682. Pear, Robert. 1994. U.S. proposes healthier food at all
schools: New rules would cut fat and cholesterol. New York
Times. June 7. p. A1, A10 (National ed.).
• Summary: The school lunch program was created in 1946
“as a measure of national security” after large numbers of
World War II draftees were disqualified for military service
because of health problems related to malnutrition. But
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today, excesses in consumption (as of fats, sodium, and
calories) are the major concern.
The Clinton Administration would like to make
sweeping changes in the school lunch program to improve
the nutritional content of meals served to 25 million children
each weekday. New rules drafted by the USDA would set
limits on fat, sodium, and cholesterol in school lunches and
would require more dietary fiber in the meals by increasing
the use of vegetables, fruits, and grains.
The current rules require the Government to set “meal
patterns” mandating schools to offer minimum amount
of food in five broad categories: meat, bread, vegetables,
fruits, and dairy products. The new rules would establish
a completely different approach, with the goal of serving
more nutritious and healthful meals to schoolchildren. In
the current Government-subsidized program, 38% of the
calories now come from fats of all kinds, while 15% come
from saturated fat. Under the new rules, no more than 30%
of calories could come from fat, and no more than 10% could
come saturated fat.
1683. Buller, Allan. 1994. Madison Foods archives, and
recollections of Dr. John Harvey Kellogg (Interview).
SoyaScan Notes. July 14. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: As far as Allan knows, few or no archival
records from Madison Foods presently exist at Worthington
Foods. He has never heard of a product named Savory Meat
made by Madison. His contacts with Madison began in about
1960. Harry W. “Willis” Miller Jr. was at Madison when
Worthington began its contacts; Willis helped to develop
Infasoy. Dr. U.D. Register was part of the early history of
Madison Foods. He was a student at Madison and he worked
at the food plant.
In about 1935-36 Allan, then age 18, worked for about
one year in the kitchen with Dr. John Harvey Kellogg (who
was then about age 84) at his Battle Creek Sanitarium in
Miami Springs, Florida. Dr. Kellogg, who went to Florida
during the winter, had a strong interest at that time in using
soymilk to make a “soy acidophilus milk” that was cultured;
he did ongoing experimentation. Allan’s work was to turn the
meat grinder that produced the soymilk. Dr. Kellogg served
this cultured milk, which was made in the kitchen, to patients
at the Sanitarium in Florida. This was Allan’s earliest contact
with soy. Allan also set up chairs for Dr. Kellogg’s lectures.
Dr. Kellogg was a strong promoter of developing the right
kind of bacterial balance in one’s intestinal system. So he
was constantly experimenting with how to do this with
soymilk instead of cow’s milk using the acidophilus cultures.
Dr. Kellogg had a strong interest in nutrition and
preventive medicine. He was an amazing man. “As I listened
to his lectures as an 18-year-old boy, the things he said
impressed me as being important. Now 50 years or more
later we see many of the things that he advocated then being

generally accepted by health professionals. He talked a lot
about the importance of fiber in the diet in order to have
regular bowel movements.” He advocated a vegetarian diet
throughout his life. One of the vegetarian visitors to his
Sanitarium in Florida in 1935-36 was George Bernard Shaw;
he went to visit Dr. Kellogg for a visit, a vacation, and a
“tune-up” (perhaps a massage and sunbath). Allan helped to
carry Shaw’s luggage into the San, and he would take food
on a tray up to Dr. Kellogg’s room while he and Shaw were
visiting; they were great friends. Exercise was also part of
the San’s program, including use of mechanical equipment,
walking, and bicycle riding. Dr. Kellogg emphasized the
importance of bicycle riding and Allan saw him riding a
bicycle when he was well into his 80s.
What kind of a person was Dr. Kellogg? “A man of
exceptionally high ideals. He was very much interested in
helping people, and in helping them to discover better health.
He helped a lot of young people through school, using his
personal finances–a very generous person. He lectured in
Florida every Sunday night on principles of health and he
had a great concern with public health. The lectures were
open to the public and free of charge. He seemed to lack
interest in commercially promoting products–such as Corn
Flakes. I think he was too interested in helping the public–he
was inclined to give things to people. He also had a strong
interest in helping diabetics and his Battle Creek Food Co.
developed foods for diabetics to use.”
Note: Allan Buller was President and CEO of
Worthington Foods until 1985, when he retired. He still
comes to work and is on the board of directors. Address:
Worthington Foods, 900 Proprietors Rd., Worthington, Ohio
43085. Phone: 614-885-9511.
1684. Product Name: [Tofu, Tempeh, Soymilk, Okara
Croquette, Soy Ice Cream].
Manufacturer’s Name: Nutrem Soy Shop.
Manufacturer’s Address: Managua, Nicaragua.
Date of Introduction: 1994. July.
New Product–Documentation: John Gabriel. 1995. Plenty
Bulletin (Summertown, Tennessee). 11(3):4. Fall. “A Plenty
volunteer in Nicaragua writes.”
Chuck Haren. 1995. Nov. 8. SoyaScan Notes.
“Soyfoods, Soynica, and Nutrem Soy Shop in Nicaragua”
(Interview).
Note: This is the earliest known commercial soy product
made in Nicaragua.
1685. Packaged Facts. Subsidiary of FIND/SVP. 1994. The
market for nutraceuticals. New York, NY: FIND/SVP. 200 p.
July. *
• Summary: Nutraceuticals are foods or food components
with medical or health benefits, especially the prevention or
treatment of disease. Due largely to an adverse regulatory
environment, the market potential of these products (which
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may be as much as $27 billion) remains largely untapped.
This study examines the current regulatory environment
and the possibilities for change. It focuses on actions by
members of Congress, as well as the Nutraceutical Initiative
advanced by Dr. Stephen L. DeFelice, founder and chairman
of the Foundation for Innovation in Medicine. The report
details the relationship between diet and disease, the health
benefits of certain foods and substances, and the effects of
vitamins, minerals, cruciferous vegetables, and dietary fiber.
Also discusses recent developments in biotechnology and
the nutraceutical market in other countries. Cost: $2,500.
Address: 625 Ave. of the Americas, New York, NY 10011.
Phone: 1-800-346-3787.
1686. Dovgan, Alexander; Dovgan, Tamara. 1994. Re:
Interest in making tofu and tempeh in Russia. Letters to
William Shurtleff at Soyfoods Center, Aug. 18-22. 3 p.
Handwritten. [Eng]
• Summary: Alexander and his family (wife Tamara and
daughter Sasha) are Russian Canadians who came to Canada
almost 5 years ago. “First of all, thank you for your books
and we learnt a lot with them and they helped us to survive
with a very small amount of money! We plan to return to
the Soviet Union and we have a dream to start our own tofutempeh business, as it would help so many to regain their
health and save animals, the environment, etc. We were very
unhealthy as we had very poor nutrition in Moscow partly
because of total ignorance as the grains and legumes were
widely available but nobody knew anything about sprouting,
combining, etc.
“We always make our own tofu, and now we are trying
to make tempeh and to bake okara breads using whey, etc.”
Tamara is a professional pianist, who works in the Opera
Theater and in the Yamaha School of Music. Alexander is a
photographer. They are both lucky to have jobs now.
Bill Shurtleff of Soyfoods Center suggests that they
talk with Jon Cloud, which they do, and meet Alexander
Podobedov. He sends them photocopies of articles about the
SoyaCow in Russia.
Letter No. 2. Alexander is concerned that soyabeans
are not available in Russia “as they were used only to make
chocolate and oil.” They have saved some money in Canada
but they have no place to live in Moscow since their family
moved to the USA. “That’s why we’re thinking about
starting in St. Petersbourg, as its cheaper and its one of the
most beautiful cities... Sasha makes Russian tofu at home
(it’s hard and cheeselike with herbs) as Russians wouldn’t
eat traditional plain tofu. But all our Russian and Canadian
friends like it, so we’d be happy to be pioneers in that field in
our native land.”
Letter No. 3. Sasha plans to go to Moscow soon to
find out everything about soybeans. Their 6-month-old son,
Daniel, likes tofu very much. Address: 2350 Dundas West
#2813, Toronto, ON M6P 4B1, Canada. Phone: (416) 534

8896.
1687. Edelsoja GmbH. 1994. Edelsoja soybean protein
products (Ad). Soya Bluebook 1994. p. 56.
• Summary: This full-page black-and-white ad lists eight
products: Nurupan (toasted full-fat soy flour, debittered,
microfine milled). Soyapan (full-fat soy flour, enzyme
active, microfine milled). Nuruflakes (toasted full-soy flakes,
debittered). Nurugran (toasted full-soy grits, debittered).
Soyoco (toasted full-soy kernels). Soygrits* (defatted,
deoiled soy grits, lightly or strongly toasted). Soyvital (edible
soy bran, rich in dietary fibre). Soypur (toasted full-fat
soy flour). * = Distributed by Lucas Meyer. A logo states:
“Edelsoja–The Protein People.”
This ad also appeared in Soya Bluebook Plus. 1995. p.
82. Address: Ausschlaeger Elbdeich 62, D-20539 Hamburg,
Germany. Phone: 040/789 55-0.
1688. Franke, Adrian A.; Custer, L.J.; Cerna, C.M.; Narala,
K.N. 1994. Quantitation of phytoestrogens in legumes by
HPLC. J. of Agricultural and Food Chemistry 42(9):190513. Sept. [59 ref]
• Summary: Table 4, titled “Total phytoestrogen levels
of analyzed food items” (p. 1910) gives values (in mg/
kg of food material) for daidzein, genistein, coumestrol,
formononetin, and biochanin A. Soy-related foods analyzed
include soybeans seeds (incl. organically grown in USA from
Arrowhead Mills), green vegetable soybeans (raw or boiled),
soybean hulls, soy flour, and tofu. Address: Cancer Research
Center of Hawaii, 1236 Lauhala St., Honolulu, Hawaii
96813.
1689. Parks, Thomas R.; Bindon, J.N.; Bowles, A.J.G.;
Golbitz, P.; Lampi, R.A.; Marquardt, R.F. 1994.
Methodologies for processing plant material into acceptable
food on a small scale, phase II. Moffett Field, California:
National Aeronautics and Space Administration, Ames
Research Center. x + 219 + 21 p. Sept. Illust. No index. 28
cm. Technical Report. NASA CR-177647, A-94130. Govt.
Doc. No.: NAS 1.26:177647. [10 ref]
• Summary: A study of simple processing equipment for the
foods to be used by NASA in closed ecological life support
systems (CELSS) on a space station under micro-/zerogravity conditions. Most nutrient requirements can be met
by four crops, which were studied: Soybeans, wheat, white
potatoes, and sweet potatoes.
The section titled Soyfoods (p. 171-96) has the
following contents: Introduction (composition of dried
soybeans, best foods for CELSS, processing equipment),
soymilk, tofu, okara, tempeh, edamame (immature green
soybeans), soy sprouts, processing by extrusion/expelling
(oil), expeller pressed soy oil, whole fat soy flour, soymilk
beverages, tofu-based meat replacers, tempe-based meat
replacers, soy yogurt (fermented), frozen desserts, textured
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soy flour, extrusion impact on functional properties, materials
balance. The production of wheat gluten from wheat, and the
biomass culture of mushrooms are also discussed (p. 160).
Tables and figures show: (T7) Soyfoods–Composition
and nutrient content (based on USDA Handbook No. 8-16,
full page). (F78) Chart of modern soyfoods, divided into:
Soya-based dairy alternatives and Soya-based prepared
foods. (F79) Four methods of soymilk production:
Traditional, Cornell, Illinois, ProSoya. (F80) Modified
ProSoya system with pressure plate and centrifugal basket
for okara removal. (F81) Flow chart for regular tofu
production. (F82) Flow chart for tempeh production. (F83)
Flow chart for soybean processing by extrusion/expelling.
(F84) Flow chart for soymilk yogurt. (F85) Flow chart
for soymilk ice cream. (F86) Processing soybeans for
primary soyfood products with extruder. Address: Food
and AgroSystems, Inc., 1289 Mandarin Dr., Sunnyvale,
California 94087.
1690. SoyaCow Newsletter (Ottawa, Canada). 1994. Plenty’s
El Salvador Project feeding soya to 500 kids. 3(3):1-2. July/
Sept.
• Summary: With the financial help of the members of the
Bell’s Corners United Church near Ottawa, together with
Plenty Canada and the Canadian International Development
Agency (CIDA), a SoyaCow project has been established
in El Salvador in the poor municipality of Mejicanos. Two
SoyaCow SC20 systems are in operation providing soymilk
and soy ice cream to over 500 local kindergarten children.
The left-over okara is used as an ingredient in making
tortillas. A photo shows children enjoying soymilk at school
in Mejicanos.
1691. Kradjian, Robert M. 1994. How to save yourself from
breast cancer. Lecture presented at the 7th annual World
Vegetarian Day. Held Oct. 1 at Los Gatos High School, Los
Gatos, California.
• Summary: Dr. Kradjian, who graduated from U.C. Medical
School in San Francisco in 1960 and has been a breast
surgeon for more than 25 years, argues convincingly that
a low-fat vegan diet can reduce one’s risk of breast cancer.
His book titled Save Yourself from Breast Cancer has just
been published. In researching this book, he reviewed
more than 7,000 articles on the subject and cited 270. His
basic thesis is that breast cancer is preventable and that
the cause is mainly environmental; no more than 5-10%
is genetic. The established view in his profession is that
there is no known cause of breast cancer, so no preventive
measures can be suggested; early detection is our best line of
defense. Researchers think they are always on the verge of
a breakthrough, though nothing significant has been found
in the last 35 years. The survival rate of women with breast
cancer has remained unchanged during this period, but the
incidence is rising. When Robert was in medical school, one

woman in 20 could expect to get breast cancer. Now the rate
is one in 8.
Epidemiology: Breast cancer is a surprisingly rare
disease among most women worldwide. In Kenya it is 1 per
100,000 compared with 122 per 100,000 in the USA. There
is a simple solution to lung cancer: Don’t smoke. Why can’t
there be a simple solution to breast cancer: Eat a low-fat
vegan diet.
One of the pioneers in establishing the diet-health
connection was Dr. Denis P. Burkitt, who was a medical
missionary in East Africa. He liked to give the analogy of
a road that goes off a cliff and thousands of motorists crash
on the rocks below. Today’s doctors focus their attention on
many elaborate measures related to treating the wounded,
whereas they should focus their attention on simply putting a
fence across the road = prevention.
Humans are herbivores. A researcher cannot induce
atherosclerosis in a carnivore by feeding it large amounts of
cholesterol. But the disease can easily be induced in a rabbit.
Moreover, plants contain thousands of protective substances
known as phytochemicals.
Vegetarians have different intestinal flora than typical
meat-eaters. The latter have mostly anaerobic bacteria. A
low-fat diet is almost always high in fiber. Mice and rats are
among the few laboratory animals that get breast cancer.
The more fat they consume, the higher their rates of breast
cancer. There is no need to eat oils, which are man-made
foods; eat only foods that grow out of the ground. Humans
need only two beverages: Mother’s milk and water.
According to the USDA, the fats in the American diet
come from the following sources: Meat, poultry and fish
44%. Dairy foods 13%. Oils and fats (removed from their
sources, such as cooking oil and butter) 11%. Grains 14%.
All other sources 18%. Thus 57% of the fats in the American
diet come from animal sources.
One of the main reasons that most doctors believe there
is no known cause of breast cancer is the Harvard Nurses
Health Study, conducted on 89,000 women. He feels it was a
deeply flawed study because all the nurses were consuming
a diet that was too high in fat. Only a diet with 20% or less
of calories from fat protects against breast cancer. Food
companies funded the study. He could not, after great effort,
find out which companies these were.
Dr. Kradjian feels that it is almost impossible to design
a good study of this kind in the USA because it is to hard to
find large numbers of people who consume diets in which
20% or less of the calories come from fats. Instead, he favors
relying on epidemiological statistics (such as those from the
Cornell-China study) which show clearly that populations
consuming a low-fat diet have very low rates of breast
cancer. In taking this approach, he makes the assumption that
women the world over are basically the same biologically
and genetically–an assumption which is rarely made or
discussed by his co-workers.
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A study published 12 days ago shows that exercise
protects against breast cancer. There is little evidence
that pesticides cause breast cancer–though many breast
cancer activists hold that viewpoint. Address: M.D., Chief
of General Surgery, Seton Medical Center, Daly City,
California.
1692. Kradjian, Robert M. 1994. Save yourself from breast
cancer. New York, NY: Berkeley Books. xiv + 256 p.
Foreword by Caldwell B. Esselstyn, Jr., M.D. Illust. Index.
21 cm. [195* + 13* ref]
• Summary: “After 30 years in the practice of surgery, Dr.
Kradjian has concluded that nutrition is the key to the breast
cancer problem in America. His extensive study of the
world’s scientific and medical literature has reinforced his
belief that most breast cancers can be prevented” (About the
author, after p. 256).
Dr. Kradjian, who graduated from U.C. Medical School
in San Francisco in 1960, argues convincingly that a low-fat
vegan diet can reduce one’s risk of breast cancer. Address:
M.D., Chief of General Surgery, Seton Medical Center, Daly
City, California.
1693. Nutritious Foods, Inc. 1994. Protein Technologies
International’s Altima line is now being renamed Take Care
(Interview). SoyaScan Notes. Nov. 17. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Nutritious Foods, Inc., a wholly owned
subsidiary of Protein Technologies International (PTI),
Inc., was established in Feb. 1994 to market PTI products.
Nutritious Foods sells a line of four consumer soy products
made by PTI, all under the Take Care brand (which used to
be Altima) (1) Take Care First Alternative is a soy-based
beverage and alternative to milk sold in both powdered
and liquid form. The liquid is sold only in Arizona. The
powder is sold in a 16-ounce can (13-20 servings per can)
in 3 flavors–plain, almond, and chocolate. Shelf life of one
year unrefrigerated. (2) Take Care High Protein Nutritious
Beverage Powder (soy based, in plain, strawberry, and
chocolate flavors; formerly HP-20). (3) Take Care Nutritious
Food Ingredient Product (similar to the Beverage Powder,
but used more for cooking). (4) Take Care Dietary Fiber
Product (Fibrim). Their toll-free phone number is 1-800-4453350. Address: 4600 Chippewa, #281, St. Louis, Missouri
63116. Phone: 1-800-445-3350.
1694. Lombardi, Joyce. 1994. Re: Growing and using
soybeans in Chad. Letter to William Shurtleff at Soyfoods
Center, Nov. 24. Thanksgiving. 2 p. Handwritten. [Eng]
• Summary: “A friend in New York sent me The Book of
Tofu because I am one of the people sending soybeans to the
four directions, as you put it. I am a Peace Corps Volunteer in
southern Chad, and just today I returned from the communal
field of the local midwives. We have just harvested our first

sack (50 kg) of soybeans. The idea of soybeans is catching
on slowly in Chad, but quickly in my village of Bissada.”
She then requests soy recipe books in French or recipes
especially developed for Africa.
“In January I will be devoting more time to soybean
transformations in the village. Soymilk, soy porridge, soy
beignets [fritters] made with okara, and soybean coffee
are all I’ve managed to make here, but more adventurous
people have had soybeans in fish sauce, soy snacks, and so
on. Unfortunately, soy is expensive here because it is still an
unknown crop, but that’s changing slowly. The health team
is pushing for its nutritional value, and mothers are pretty
interested. It’s also a good profit-maker for now.”
Note: This is the 2nd earliest document seen (Aug.
2009) concerning soybeans in Chad, or the cultivation of
soybeans in Chad. Address: U.S. Peace Corps, B.P. 193,
Sarh, Chad.
1695. Mercado, Sam. 1994. Re: The Plenty Canada soy
program in El Salvador. Letter to Mr. Frank Daller, ProSoya
Foods International Inc., 5350 Canatek Road, Ottawa, ONT
K1J 9C9 Canada, Nov. 25. 4 p. Typed, with signature on
letterhead.
• Summary: The SoyaCow project is part of Plenty
Canada’s Integrated Rural Development Program (CIDEP)
in El Salvador. An evaluation made by CIDA in March
1994 showed the following achievements: 1. A small
soya production has been established in the municipality
of Mejicanos. It is equipped with two SoyaCows, each
producing more than 130 liters of soymilk a day. More than
500 children in three kindergarten schools receive soymilk
and soy ice cream as part of the breakfast program. The
okara (solids) is used as a raw material in making tortillas; in
the future the okara will also be used in making pupusas, a
very popular staple food in El Salvador.
2. One person in El Salvador was trained in the
operation and maintenance of the SoyaCow. This person
trains other Salvadorian trainees. 3. This project has created
five permanent and several other part-time jobs in the poor
neighborhood of the municipality of Mejicanos. It has also
provided the local staff of CIDEP and the child care center
hands-on experience in organizing and operating a small
enterprise.
Demonstrations and extension visits, though on a
very limited scale, helped make local people aware of the
benefits of soyfoods. CIDEP received several requests from
women’s groups and individuals to help them with training
in processing and to set up related small income-generating
activities. Address: Central America Program Officer, Plenty
Canada, Lanark, ONT Canada K0G 1KO. Phone: (613) 2782215.
1696. Soyafoods (ASA, Europe). 1994. In depth: Food
Ingredients Europe. 5(3):6-7. Autumn.
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• 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
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.
1697. Product Name: Alpha-Omega Burger Sandwich.
Manufacturer’s Name: Local Tofu.
Manufacturer’s Address: 307 Route 59, West Nyack, NY
10994-2033. Phone: 914-358-2309.
Date of Introduction: 1994. December.
Ingredients: Burger: Organic okara, flaxseed, whole wheat,
barley, cornmeal, brown rice, buckwheat groats, carrots,
sweet potato, cabbage, kale, parsley, collard, tofu, broccoli,
soymilk, tamari, herbs, spices. On rye bread.
Wt/Vol., Packaging, Price: ¼ lb, in clear plastic wrap.
How Stored: Refrigerated.
New Product–Documentation: Talk with Sam Weinreb,
founder and owner of Local Tofu. 1996. May 27. This
burger, sold between two slices of rye bread, was launched
in Dec. 1994. It is based on the Alpha-Omega burger, which
was launched one year earlier and uses the same label. To

make it: On the first slice of rye bread, lay a slice of Chinese
cabbage, spread with Tofu Mayo, and top with the burger.
Top this with more Tofu Mayo, a slice of cucumber, and the
final slice of rye bread.
1698. SoyaCow Newsletter (Ottawa, Canada). 1994. Russian
program orders more SC-20s. 3(4):2. Oct/Dec.
• Summary: The Russian Soybean Association (ASSOY)
has ordered 20 more tabletop SoyaCow SC20 systems to add
to the ten similar systems they have already acquired during
the past year. “ASSOY’s soyfood program, which is based
exclusively on the SoyaCow technology, is developing with
unusual speed. Soymilk derived yogurt, tofu, mayonnaise,
drinks, and ice cream as well as baked goods made using
‘okara’ soy-fibre, are all made in pilot or cottage industry
production.”
1699. Product Name: Berri Soy Drink (Non Dairy) [Plain
with Dietary Fibre, or Vanilla].
Manufacturer’s Name: Berrivale Orchards.
Manufacturer’s Address: McKay Road, Berri, SA 5343,
Australia. Phone: (085) 82 1019.
Date of Introduction: 1994.
Wt/Vol., Packaging, Price: 1 liter Aseptic carton.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: The Berrivale Orchards
Story. 1994? (Undated). On the rear cover of this 6-panel
glossy brochure is a section on “Soy Drinks: Berrivale
produces the one-litre ‘Berri Soy Drink’ seen in supermarkets
across Australia.” It is available in two flavours: Plain and
vanilla. A color photo shows the front of both packages.
Leaflet titled “Berri Soy Drink.” Undated. On the front
cover is a lady in a white workout suit lying on her back
on the floor, supported by her elbows, holding a glass of
soymilk, with her legs straight up in the air–against a blue
background. The text says: “Berri Soy Drink is different...
made in the heart of Australia’s Riverland at Berri, from
soybeans grown in Australia... Unlike so many other soy
drinks Berri Soy Drink is made from fresh soybeans (not
imported soybean powder) and then directly filled into
packs.” No salt is added. Contains 40%less fat than milk.
Two recipes are given.
1700. Product Name: [Sovital {Edible Soy Bran}].
Foreign Name: Sovital.
Manufacturer’s Name: Edelsoja GmbH.
Manufacturer’s Address: Ausschlaeger Elbdeich 62,
D-20539 Hamburg, Germany. Phone: 040/789 55-0.
Date of Introduction: 1994.
New Product–Documentation: Soya Bluebook. 1994. p.
56. Soya Bluebook Plus. 1995. p. 82. “Rich in dietary fibre.”
1701. Carroll, Kenneth K.; Kritchevsky, David. eds. 1994.
Nutrition and disease updates: Cancer. Champaign, Illinois:
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American Oil Chemists’ Society. 304 p. *
• Summary: Contents: Dietary fiber and cancer. Vitamin A
and cancer. Vitamin C and cancer. Vitamin E and cancer.
Lipids and cancer. This report, originally prepared by the
Life Sciences Research Office of the Federation of American
Societies for Experimental Biology (FASEB) for the Food
and Drug Administration, has been updated and reviews the
most recent literature in this area.
1702. Kritchevsky, David; Carroll, Kenneth K. eds. 1994.
Nutrition and disease update: Heart disease. Champaign,
Illinois: AOCS Press (American Oil Chemists’ Society). vii +
279 p. No index. 26 cm.
• Summary: Contents: 1. Omega-3 fatty acids and heart
disease. 2. Sodium and hypertension. 3. Dietary fiber and
cardiovascular disease. 4. Lipids and cardiovascular disease.
This report, originally prepared in 1991 by the Life
Sciences Research Office (LSRO) of the Federation of
American Societies for Experimental Biology (FASEB) for
the Food and Drug Administration, has been updated and
reviews the most recent literature in this area. Address: 1.
Wistar Inst., Philadelphia, Pennsylvania; 2. Univ. of Western
Ontario, London, ONT, Canada.
1703. Kritchevsky, David. 1994. Dietary fiber and
cardiovascular disease. In: David Kritchevsky and Kenneth
K. Carroll, eds. 1994. Nutrition and Disease Update: Heart
Disease. Champaign, Illinois: AOCS Press (American Oil
Chemists’ Society). vii + 279 p. See p. 189-210. Chap. 3. No
index. 26 cm. [57 ref]
• Summary: Contents: 1. Introduction: Background
information (definition of dietary fiber, analysis diet-heart
disease relationships), objective and scope. 2. Dietary
fiber and cardiovascular disease: Summary opinion in
benchmark documents, cholesterolemia, other risk factors
and fiber (hypertension, smoking), discussion (general
summary, summary of certain associated factors in the
fiber-cardiovascular disease relationship, conclusions). 3.
Bibliography. Appendix: Criteria for inclusion of articles
in Appendix table. Appendix table. Dietary fiber and
cardiovascular disease: An update.
This report, originally prepared in 1991 by the Life
Sciences Research Office (LSRO) of the Federation of
American Societies for Experimental Biology (FASEB)
for the Food and Drug Administration, has been updated
and reviews the most recent literature in this area. Address:
Wistar Inst., Philadelphia, Pennsylvania.
1704. Soy Products of Australia Pty. Ltd. 1994. Soy
Products–Australia, Roberts (Portfolio). Bayswater, Victoria,
Australia. 17 inserts. 30 cm.
• Summary: Unlike most portfolios, this attractive and
informative color presentation has photos and text printed
on both the outside and inside covers. The front cover shows

the company’s 4-story flour mill and three white silos at
Bayswater. The inside front and rear covers tell “The story
of F.G. Roberts and how he carried the message of natural
health all around Australia.” A composite sepia photo shows
Roberts and pages from early issues of his magazine Nature’s
Path to Health. Seven color photos show the inside and
outside of the manufacturing plant. On the rear cover is a list
of some of the company’s products.
Enclosed in the portfolio are 17 product specification
and analytical methods sheets, each dated between February
and May 1994. The products are: February: Full fat
debittered soy flour. Full fat debittered soy grits. Full fat
lightly steamed soy flour. Soy fibre flour. Soy hulls. Full fat
enzyme active (E.A.) or raw soy flour. Wheatgerm stabilised.
March: Burger surprise (dehydrated product made of soy
grits, potato flakes, soy flour, etc.). Burger surprise–Hot and
spicy. Gluten free plain flour (contains soy, wholegrain rice,
wholegrain maize, potato, and arrowroot flours). Gluten free
self-raising flour (plain flour plus glucono-delta lactone and
potassium bicarbonate). Test methods: Raw materials and
finished products. Product specification: Safety data sheet
(Types of chemicals typically used in growing soybeans–
Perfecthion 1.2 litres/hectare. Lannate 1.3 litres/hectare.
Endosulphan 1.2 litres/hectare. S.P.A. fogs its premises with
Pyrethrum, which bio-degrades in 3 days, to control insects).
April: Comparative analysis: Fullfat soy flour & skim
milk. Amino acids: Typical analysis in full fat, debittered soy
flour & grits at 39% protein. Figures given in mg per gram of
nitrogen.
May 1994: Rice flour (gluten free, made from
wholegrain brown rice, steamed and dried prior to milling).
Maize flour (gluten free, made from whole, high lysine
maize, steamed and dried prior to milling).
Note: The cover of this portfolio was first printed in
about 1985. Address: 69 Power Road, Bayswater, VIC 3153,
Australia. Phone: (03) 729-1738.
1705. de Reu, Johan C. 1995. Solid-substrate fermentation
of soya beans to tempe: Process innovations and product
characteristics. PhD thesis, University of Wageningen
Agricultural University, Netherlands. 155 p. Illust. No index.
24 cm. [227 ref. Eng; dut]
• Summary: This is a bound and published PhD thesis.
On the cover is an illustration (line drawing) of a rotating
drum reactor. The directors of his research were F.M.
Rombouts and M.J.R. Nout. Contents: Abstract. General
introduction. Temperature control in substrate fermentation
through discontinuous rotation. A model for solid-substrate
fermentation of Rhizopus oligosporus in a packed-bed
reactor. The influence of acidity and initial substrate
temperature on germination of Rhizopus oligosporus
sporangiospores during tempe manufacture. The effect of
oxygen and carbon dioxide on the germination and growth
of Rhizopus oligosporus on model media and soya beans.
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Changes in soya bean lipids during tempe fermentation.
Protein hydrolysis during the soya bean tempe fermentation
with Rhizopus oligosporus. Consistency, polysaccharidase
and non-starch polysaccharides content of soya beans
during tempe fermentation. General discussion. Summary.
Samenvatting. Curriculum vitae. Address: Wageningen,
Netherlands.
1706. Mindell, Earl. 1995. Earl Mindell’s soy miracle. New
York, NY: Simon & Schuster. A Fireside Book. 256 p. Index.
22 cm. [97 ref]
• Summary: Contents. Part I: Soy–The miracle food. 1. The
soy story: explaining the miracle. 2. Soy by any other name.
3. Does soy prevent cancer? 4. Heart and soy. Part II: Soy
for special needs. 5. Just for women: Rx for menopause and
osteoporosis. 6. Just for men: Rx for prostate problems. 7.
Kids, cancer, and heart disease. 8. Tips for vegetarians. Part
III: Not by soy alone. 9. Thirty-seven miracle foods from the
Pacific Rim. Earl’s pearls: A guide to vitamins and minerals.
Part IV: Get more soy in your life. 11. Savvy substitutions.
12. Cooking with soy. 13. Breakfast the soy way. Part V:
Seventy super soy recipes (p. 149-230). Glossary. Resources.
Selected bibliography.
Pages 12-13 note that soybeans are an abundant source
of many different types of phytochemicals, including
isoflavones, genistein, protease inhibitors, and phytic acids.
Chapter 2 describes the different types of soy foods.
Traditional soy foods: Soy milk, tofu (firm tofu, silken tofu,
yakidofu, koyodofu [sic, koya-dofu]), okara, natto, tempeh,
miso, soy sauce, kinnoko [sic, kinnako] flour. Soy protein
products: Soy protein concentrates, soy protein isolate,
soy flour, texturized soy protein, meat analogs. Other soy
products: Soy fiber, soybean oil, lecithin. Questions about
soy foods. Page 33 asks the question: “If phytochemicals
in soybeans are so healthy, why can’t they be extracted
from food and made into a pill like a vitamin?” Answer:
Researchers are not yet certain which phytochemicals are
the most important. “There may even be other beneficial
compounds in soy that have yet to be identified. Your best
bet is to eat the real food.” A section titled “Soy’s top ten
benefits” (p. 36-38) discusses: 1. Antioxidant. 2. Breast
cancer. 3. Cholesterol lowering. 4. Colon cancer. 5. Hip
fracture. 6. Hot flashes. 7. Immunity. 8. Kidney disease. 9.
Lung cancer. 10. Prostate cancer.
Chapter 3, titled “Does soy prevent cancer?” discusses
six compounds which cancer researchers believe may
be effective in cancer prevention: Isoflavones, genistein,
daidzein, protease inhibitors, phytic acid, and saponins. A
long section later in the chapter discusses each of these, with
special emphasis on genistein.
Note: The author has also written Earl Mindell’s
Herb Bible and Earl Mindell’s Food as Medicine. He is a
newcomer to this field. This book may appeal to those who
are looking for miracles from the foods they eat. Most of the

information contained in this book can be found in Mark and
Virginia Messina’s outstanding The Simple Soybean and Your
Health (1994), and the First International Symposium on
the Role of Soy in Preventing and Treating Chronic Disease:
Proceedings from a symposium held in Mesa, Arizona, on
February 20-23, 1994, published in full in The Journal of
Nutrition Vol. 125, No. 3S, March 1995 Supplement. It was
from this symposium and the outline published before the
symposium that Mindell got his idea for this popular book.
Dr. Mindell is an R.Ph. (Registered Pharmacist) with a
PhD in Nutrition from Pacific Western College in Renton,
Washington.
According to a review of Earl Mindell’s New and
Revised Vitamin Bible, by James A. Lowell, PhD. (Nutrition
Forum, June 1986) “Mindell claims to hold valid credentials
in nutrition. Although he does have a bachelor’s degree in
pharmacy from the University of North Dakota, his Ph.D.
is from the University of Beverly Hills, an unaccredited
school which lacks a campus or laboratory facilities.”
Mindell helped to found the Great Earth chain of vitamin and
health food stores, numbering about 200 in 1986, America’s
second largest such chain. Address: R.Ph, PhD, registered
pharmacist and Prof. of Nutrition at Pacific Western Univ. in
Los Angeles. He lives in Beverly Hills, California.
1707. Lombardi, Joyce. 1995. Re: History of growing and
using soybeans in Chad. Letter to William Shurtleff at
Soyfoods Center, Feb. 4. 3 p. Typed, with signature. [Eng]
• Summary: “Thank you for your response and enthusiasm
for our soya work in Chad. I am forwarding your letter to
people in town who are very involved in spreading the good
bean throughout the land. One, an agronomist from Togo
named Dr. Akintayo, has come to Chad for soy propaganda
only. He has recently produced a book which will be of
great interest to you, and is also very involved in training
soybean trainers at the Centre de Formation Professionale
d’Agriculture (CFPA), a farm extension service launched
about 6 years ago by Swiss development workers.
“It is in fact from a Swiss-Italian development worker
that I got the idea, and later the seeds, for soybean cultivation
in my village. I had enjoyed ginger-flavored soymilk
at his villa, and had heard him extoll the soil-enriching
properties of the soy bean, so when people in my village
began complaining about the low rates they were getting
from the state’s cotton company, I asked if they had thought
about planting another cash crop, like soy. I was told it had
been done in the past, but people here don’t really known
how to do much with soy beyond what you call dawadawa, fermented sauce. So a few weeks later, after more
discussions with villagers, who told our health team that
famine was their biggest health worry, the Comite de Sante
de la Paix was born. Its mission–to grow, sell, and popularize
the soybean in the village of Bessada, Chad.
“As far as I can tell, the farthest back anyone can
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remember planting soy in our region of southeastern Chad
is 10 years ago [i.e. in about 1985]. Most people credit the
above-mentioned CFPA with introducing the crop here 6
years ago. From its base in town, the CFPA also has several
outposts in smaller towns (i.e. Koumra) and villages (i.e.
Modjibe) near, or within a 20 km radius of Bessada. Farmers
report success with the crop, especially as our soil is ‘tired’
from a constant rotation of cotton, millet and peanuts. People
report that one 100 kg sack fetches between 23,000–50,000
cfa ($41-90) compared to half that for a sack of millet. The
main buyers seems to be ONGs run by ex-pats [expatriates]
or missions. Local buyers make dawa-dawa, or ndi, as it is
called in the Sara language here, and several women in my
village report making sojateen, or soybean coffee. However
the cost, between 150-500 cfa per kg is prohibitive, and soy
is still seen as a luxury food here. For comparison, millet
is about 50-100 cfa/kg, and peanuts a bit less. Nonetheless,
people generally know that soy is good for the body and soil,
and were very interested in our collective soybean field.
“So, on July 17 1994, our rather ad hoc health team–
made up of four men previously elected as village health
delegates and 10 ten traditional birth attendants, old women
with lined, tribal-scarred faces, canes, strong wiry hands–
planted 6 kg of soybeans on a cleared ½ hectare plot, known
here as a corde... Millet and cotton had been planted on our
plot before, the debris cleaned away with the usual bushfire
method.
“Our yield, just barely over 100 kg, was dismal.
Reasons: we planted too late in the rainy season,
which begins in May/June, and harvested our beans on
Thanksgiving Day. Akintayo informed me that we planted
the 120-day variety, which is what the CFPA has made
available to folks here. Also, we only weeded twice, and very
late in the game. The tribulations of collective labor as I’m
sure you remember from your Peace Crops days. Third, our
soil is rather sandy, and I’m told soy prefers clay and shade.
Indeed, we remarked that the plants growing in the shade of
a karite tree produced very well while the plants in the shade
of an ndil tree produced a lot of foliage but not much bean.
A farmer 7 km away reported a yield of 250 kg from 4 kg of
seeds on a one-corde plot. He planted earlier and had better
soil. His village has a water table of 23 meters, ours is 47.”
“So, now, the sack of beans sits in my hut, away from
mice and thieves, until we move it to a communal silo with
another sack we’re buying on credit. We have siphoned
out some of the beans already to stage a big village-wide
soybean transformation day, January 25, run by two
animatrices sent by the CFPA in nearby Koumra. The two
women journeyed out on their red moped to teach the
health committee members, representatives from church
and women’s groups, 25 total participants, to make soy
milk, cheese (tofu), fried tofu, beignets (spicy tofuburgers
made with the residue [okara] whose name in Japanese I
saw in your Book of Tofu), cake, steamed pate with fish

and tomatoes, sweet donuts, and cake. The consensus was:
porridge (I forgot to mention it above), spicy beignets and
cake. Those were the big hits. People were shocked that
one could bake a delicious cake there under the mango
tree outside our clinic. Our tools were 3-rock fires, wooden
mortars, big iron cauldrons and manual labor. Perhaps Niger
was the same way, but Chad has next to nothing in the way
of time-saving tools. We did manage to borrow someone’s
hand-cranked meat grinder to make the soy milk.
“The fallout from soyday is this: the chef du canton, in
whose compound I live, wants to make our village a center
for soya cake, and we plan to serve it to the US Ambassador
and Minister of Health who are due out in the village next
week to inaugurate our newly renovated clinic, grâce à
USAID. New members of the health team want to launch
an infant-feeding program of soy porridge at the dispensary
each Saturday or vaccination day. There is one such program
started by a French doctor named Dr. Magguie Negri in a
village called Bekemba, about 60 km north of here. She
started the program in 1991, and reports feeding 103 children
in 1993, on a continued basis. She encourages mothers to
prepare the soy meals (porridge) themselves, and to aid with
a community soycrop. (Paperwork to follow if I can find
any).
“The infant nutrition program couldn’t come at a better
time for Bessada which now finds itself in the midst of a
fatal measles epidemic, compounded by the beliefs that
vaccinations give AIDS and measles, and that giving meat to
baby or child with measles will make her sicker.
“So, in my village, soybeans are growing fast and well,
and I will leave here knowing that at least I have made a
substantial contribution to the well-being of a place it seems
that history has forgotten. God, it’s hard here. People scrape
a living out of the sand with their bare hands.”
“So. The gospel spreads forth. Having seen the damage
wrought by so many other egos and programs come here to
save the Africans, plugging away for The Soybean is one
of the only acts of development I really feel comfortable
engaging in.
“So no, in answer to your question, soybean cultivation
is not a specific Peace Corps program or govt. program
here.”
“As for me, I was a Vanilla Edensoy and tahini
tofuburger fan back in the States, but I never knew much
about soy until now.”
Color photos taken by Joyce show: (1) Three African
men weeding a field of soybeans by hand, Sept/Oct. 1994.
(2) Soybean plants in Bessada growing in the shade of a
Karité tree, Aug. 1994. (3) Four Africans (two in traditional
dress) from the health team seated outside of Joyce’s round
mud-walled house with conical thatched roof. Atop a wooden
mortar are five glasses of soybean coffee on a white plate.
Enclosed is a recipe for “Bessadonian soya coffee deluxe,”
by Joyce. Season, if desired, with tumba (Arabic tea spice).
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It’s cheap, nutritious, and you can eat the grounds. Address:
U.S. Peace Corps, B.P. 193, Sarh, Chad.
1708. Arnold, Kathryn. 1995. The joy of soy. Delicious!
(Boulder, Colorado). Feb. p. 34-36. [3 ref]
• Summary: The soybean “has long been revered by
vegetarians as a nutritional powerhouse. However, the real
secret is that soyfoods may help prevent disease.” They are
cancer fighters and good for the heart. A table (p. 36) lists
12 different types of soyfoods and their uses: Tofu, tempeh,
okara, miso, natto, TVP, soymilk, soy grits, soy flour, soy
cheese, soy sauce, soy yogurt.
Note: This periodical, which began publication in about
1983, is published for natural products consumers by New
Hope Communications in Boulder, Colorado. As of March
1998 some 425,000 copies of Delicious! are distributed each
month to over 900 health food retail stores throughout the
United States.
1709. Bakhit, R.; Erdman, J.W., Jr.; Essex-Sorlie, D.;
Weingartner, K.; Chapman, K.; Winter, L.; Nelson, A.;
Ham, J.; Potter, S. 1995. Hypocholesterolemic effects of
soy protein and soy fiber in mildly hypercholesterolemic
men (Abstract). J. of Nutrition 125(3S):808S. March.
Supplement. First International Symposium on the Role of
Soy in Preventing and Treating Chronic Disease.
• Summary: “In the first study, 50 g of protein and 20 g of
dietary fiber from soy flour (SF), soy protein isolate/soy fiber
(SPI/ F), SPI/cellulose (SPI/C) or nonfat dry milk/C (NFDM/
C) were provided daily in conjunction with a Step I AHA
diet for 4 wk each according to a Latin Square Design. Both
SPI treatments and SF resulted in a significant depression
of total and LDL cholesterol concentrations compared With
NFDM/C (P < 0.01, P < 0.05).” Address: Div. of Foods and
Nutrition, Div. of Nutritional Sciences, Univ. of Illinois,
Urbana, IL 61801 and VA Medical Center, Danville, IL
61832.
1710. Dwyer, Johanna. 1995. Overview: Dietary approaches
for reducing cardiovascular disease risks. J. of Nutrition
125(3S):656S-665S. March. Supplement. First International
Symposium on the Role of Soy in Preventing and Treating
Chronic Disease. [96 ref]
• Summary: Contents: Dietary and nutritional factors
reducing coronary artery disease risk: Blood cholesterol and
risk, factors associated with risk (total fat, trans fatty acids,
polyunsaturated fatty acids, monounsaturated fatty acids),
dietary cholesterol, dietary fiber, dietary lacks associated
with homocysteinemia (antioxidants, alcohol, coffee,
flavonoids, soy isoflavones), weight control and serum lipids.
Dietary and nutrition-related factors reducing blood pressure
risk: Exercise, weight control, salt, alcohol, fat, physical
activity, other dietary factors associated with blood pressure
lowering. Current strategies for reducing cardiovascular

disease: Year 2000 goals, National Cholesterol Education
Program, National High Blood Pressure Education Program.
Popularizing dietary approaches. Principles to consider in
crafting dietary measures. Address: Frances Stern Nutrition
Center, New England Medical Center Hospital, Tufts Univ.
Schools of Medicine and Nutrition, and USDA Human
Nutrition Research Center on Aging at Tufts Univ. Boston,
Massachusetts 02111.
1711. Product Name: Soy Miracle Ultimate Body Toner.
Manufacturer’s Name: FreeLife International.
Manufacturer’s Address: Milford, Connecticut 06460.
Phone: 1-800-882-7240.
Date of Introduction: 1995. March.
Wt/Vol., Packaging, Price: 60 caplets.
How Stored: Shelf stable.
New Product–Documentation: Product with Label sent by
Carolyn Ashman. 1995. May. “Contains Ultra Soy Complex
II, 350 mg, a proprietary blend consisting of lecithin, soy
bran, linoleic acid, phosphatidylcholine, phytosterols (beta
sitosterol, campesterol, stigmasterol, fucosterol), cephalin,
inositol phosphatides, phosphatidylserine, and linolenic
acid.”
FreeLife leaflet. 1995.
1712. Smith, Paul. 1995. History of Soy Products of
Australia Pty. Ltd., and the work of Vincent R. “Ron” Smith.
Part V. 1980-1995. Bayswater, Victoria, Australia. 6 p.
March. Unpublished manuscript. Handwritten. Updated by
several interviews with and letters to William Shurtleff in
March 1995.
• Summary: In April 1980 Ron and Mabel Smith’s eldest
son, Paul, abandoned his career as an architect and joined
them full time at Soy Products of Australia. Born on 23
January 1949 at Queens Road, South Melbourne, Paul had
Architecture, Landscape Design, and Master of Business
Administration (MBA) degrees. He had been a director of
the company since Aug. 1977. In 1990 Paul became General
Manager of the company following Mabel’s retirement.
In 1981, at the request of William Shurtleff of Soyfoods
Center, Paul wrote a brief history of his company (which
see). Thereafter, his interest in the company’s history steadily
grew, and he did extensive research on the subject. Paul is
thinking about writing a biography of F.G. Roberts, so he has
collected some documents about his life, including articles
from Nature’s Path to Health, published exercise regimes,
iridiagnosis charts, and some recipe books. Unfortunately the
company has no product catalogs from before 1985. Paul has
written parts of the story and he has written an outline article
in a 1985 company brochure.
Paul’s human sources of information on F.G. Roberts
were: His father and mother, Ron and Mabel Smith. Mrs.
Gladys Hawken (F.G. Roberts’ daughter). Mrs. Esmae
Noelene Jackson (1937 -; née Grimes, granddaughter of
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F.G. Roberts and his wife Gladys; she was reared by both
of them). Grahame Newitt (1939 -; chiropractor, grandson
of F.G. Roberts, and brother of Esmae). Mr. David Evans, a
naturopath who operated F.G. Roberts’ clinics at Newcastle
and Sydney during the 1930s. Mr. William Pruss, who
worked with F.G. Roberts’ brother, W.E. “Bill” Roberts
in Sydney during the 1930s and 1940s. Nurse Cogan who
operated F.G. Roberts’ shop and clinic at Ballarat, Victoria,
continuously from 1937 until her death in 1993. Numerous
patients of F.G. Roberts, including Mr. Shugg (from Surrey
Hills, a suburb of Melbourne), Nan Yates (diagnosed with
terminal cancer in 1969 and still alive today), and Mrs. Alice
Harding (diagnosed with cancer of the liver in 1939, who
remarried at age 80 and died in 1987 at age 88).
The “Roberts” brand has been used continuously since
F.G. Roberts commenced manufacturing in 1932 at 40a
Chapel St., St. Kilda. The “Roberts” brand name applies to
numerous other products, developed by Roberts in the 1930s,
which have nothing to do with soybeans, e.g. “Molasses,”
“Alfalfa Tea,” “Skin & Healing Ointment,” “Vita Balm” (a
heat rub), “Malted Bran,” cider vinegar, etc., some of which
we still manufacture and sell in addition to our soy products.
Apparently many of F.G. Roberts’ personal papers
and records were either dumped or acquired by Stephen
(?) Newitt when Gladys Roberts Hawken sold her home to
move into Corinella Retirement Village about 2 years ago. At
least one complete set of Nature’s Path to Health from July
1930 to Jan. 1947 still exists, privately owned, bound in five
volumes.
Concerning old advertisements for products made by
F.G. Roberts, Paul has original issues of Nature’s Path to
Health from 1935 (2 issues), 1936 (2 issues), and 1937,
plus the April-May 1949 issue. He has seen later and earlier
issues, and from some of these he has been able to photocopy
articles and advertisements.
In the company’s archives Paul can find no product
labels or brochures which predate the move to Bayswater
in 1968. All existing old labels have the Power Road,
Bayswater, address, but many of them were copies of earlier
labels with only the address changed. Some of the artwork
goes back to the 1930s and early 1950s in format and design.
Even though F.G. Roberts was baptised a Seventh-day
Adventist, attended an SDA college and married a woman
who became a devout member of that church, he left the
SDA church for many years during the middle of his life due
to a mismatch between his views and the more conservative
views held by the church and its elders at that time. There
was intense competition between Roberts and Sanitarium
Foods, owned by the SDA church. Roberts was a proponent
of Norman Vincent Peale’s “Power of positive thinking, and
was very critical of Sanitarium Foods’ use of wheat gluten in
their meatlike products, nutmeats, etc. He also felt the SDA
diet was too high in starch, sugar, and gluten. Ron Smith
recalls that Roberts never discussed the matter with him.

Gladys, F.G.R.’s wife, remained a staunch SDA
parishioner and member of the church throughout her life,
paying out of her own income to send a number of children
to SDA colleges in Australia and Fiji. F.G.R. upheld his wife
in her religious beliefs and works, often waiting outside
in the car while she and the children attended church. Yet
F.G.R. was a very spiritual / religious person judging from
the memories of those who knew him, and the tone of his
magazine, Nature’s Path to Health. His granddaughter,
Esmae Jackson, was brought up in the Seventh-day
Adventist religion and is still a devout, active member of
the church. F.G.R. and his wife, Gladys, reared Esmae, due
to friction between herself, her mother, and her stepfather.
They paid Esmae’s fees to attend the SDA college in Oxley
Rd., Hawthorn (very near the 1954-1968 factory) and later
Avondale College (SDA), where she studied to be a teacher.
Esmae speaks very highly of the kindness and generosity
of her grandparents for paying her school fees, etc. She
apparently had a very happy and secure childhood with
them. Paul suspects that F.G. Roberts felt that a religious
background was not important to his work and it may have
alienated some potential customers. He was widely known
throughout Australia, and treated many SDA patients,
including several people that Paul knows who formerly
worked for the company.
Since 1957, Soy Products of Australia Pty. Ltd. has
operated in two parts: One part is a flour milling / commodity
type operation, producing heat-treated / stabilised / debittered
products including Debittered Full Fat Soy Flour and Grits
(the grits come in coarse and fine mesh), Lightly Steamed
Full Fat Soy Flour, Heat Treated Soy Fibre Flour (from soy
hulls), Stabilised Wheat Germ, and Stabilised Wheat Bran.
They also produce heat treated wholegrain rice flour, and
maize flour. The other part of the business produces specialty
retail products under the Roberts’ brand name for the health
food, diabetic, and coeliac [celiac] markets. This product
range, remaining true to Roberts’ philosophy of minimally
processed whole foods, continues to include such soy-based
foods as Soy Compound, Gluten Free Plain Flour, Gluten
Free Self Raising Flour, Soy Crunch, and Vita Elm.
They also make some vegetarian burgers. In addition,
since 1963, Soy Products of Australia has supplied
cleaned and bagged Australian-grown soybeans to various
commercial manufacturers of tofu, soy sauce, and other
soyfoods in Australia. Since the early 1970s, most of these
soybeans have been grown in the Riverina area in southern
New South Wales and northern Victoria.
75% of the company’s annual turnover relates in some
way to soybeans. About 40% of their turnover is sold under
the Roberts brand name and the remaining 60% is sold
as commercial commodity products. They also do a fair
amount of specialist contracting for the food industry, mainly
stabilising bran and wheat germ, and milling, sieving, and
mixing a variety of food stuffs for human consumption.
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They also process rice, maize, rye, barley, oats, wheat, and
other grains for internal use. They are currently testing
buckwheat, lupins, and chickpeas for both internal (i.e.,
under the Roberts brand) and external use. They propose to
use them in conjunction with soy in a variety of applications.
They are moving increasingly towards making user-friendly,
convenience “health” or healthy foods which meet F.G.
Roberts’ ideals.
The company has 6 full-time employees and also
employs a pool of casuals as required. The mill is highly
automated, needing only a single operator. Last year’s sales
figures are confidential.
As of 1995 Paul Smith is involved in all aspects of the
business, including building, plant and equipment selection,
design, and development, product development, packaging
design, information technology, etc.
V.R. “Ron” Smith is presently the Managing Director
and major shareholder of the company; his wife and son
Paul own the remaining shares. His main duties now revolve
around maintenance and plant installation, with some
consultative input on milling, sieving, and general product
development. He no longer plays an active role in the day to
day running and management of the company.
An excellent 4 by 6 inch black-and-white photo sent by
Paul Smith shows F.G. Roberts, dressed in a coat, tie, and
hat. Address: Director/General Manager, Soy Products of
Australia Pty. Ltd., 69 Power Road, Bayswater, VIC 3153,
Australia. Phone: (03) 729-1738 or 729-3611.

plant-based diets often consume 50 grams or more of fiber
per day.” People in traditional societies consuming such a
diet often have little or no intestinal disease.
Dr. Denis Burkitt, a pioneer in studying the role of
fiber in disease prevention, considered diverticulitis to be a
deficiency disease of Western civilization. Research supports
the role of fiber in preventing diverticulitis. Dr. Burkitt
coined the phrase “the bigger the stools the smaller the
hospital.”
“Although there is some disagreement, evidence
suggests fiber intake is inversely related to risk of colon
cancer. Data also suggests fiber decreases breast cancer risk,
perhaps by binding estrogens in the intestine and thereby
preventing their re-absorption.
It is safer to get one’s fiber from whole foods rather
than from fiber supplements. “First, there are many
different types of fiber in the foods we eat. Each can have
a different physiological function and there are examples
of different fibers [such as wheat bran and psyllium] acting
synergistically to reduce risk of disease. Fiber supplements
are often limited to one type of fiber.
“Second, in many cases it is not clear whether it is
the fiber per se in foods, or some fraction/component
closely associated with the fiber that is responsible for the
reported beneficial effects. In some instances it is probably
a combination of both. Although tofu and soymilk are low
in fiber, two good sources of fiber are whole beans and
tempeh.” Address: PhD.

1713. Geil, Patti Bazel. 1995. The 1994 Nutrition
Recommendations for Diabetes: Is fiber a factor? Soy
Connection (The) (Chesterfield, Missouri–United Soybean
Board) 3(2):2. Spring. [3 ref]
• Summary: “In 1994 the American Diabetes Association
released the latest Nutrition Recommendations and
Principles for People with Diabetes Mellitus. In the area of
fiber, the 1994 recommendations are the same for persons
with or without diabetes: 20-35 gm/day from a variety
of food sources.” Soluble fibers include pectins, gums,
mucilages, and some hemicelluloses from food sources such
as oats (oat bran is high in soluble fiber), beans, fruits, and
vegetables. Soluble fibers may improve glycemic control in
people with diabetes. Four different theories why this is true
are given. Address: MS, RD, Certified Diabetes Educator,
Univ. of Kentucky Medical Center, Lexington, Kentucky.

1715. Product Name: Soyboy Okara Courage Burger.
Manufacturer’s Name: Northern Soy, Inc.
Manufacturer’s Address: 545 West Ave., Rochester, NY
14611. Phone: 716-235-8970.
Date of Introduction: 1995. April.
Ingredients: Filtered water, soy protein concentrate, wheat
gluten, okara, egg whites, potato flour, soy sauce (water,
soybeans, wheat, salt), soybean oil, natural flavor from all
vegetable sources, nutritional yeast, herbs and spices, onion
powder, sea salt, vegetable gum, evaporated cane juice.
Wt/Vol., Packaging, Price: 9 oz paperboard box.
How Stored: Frozen.
New Product–Documentation: Ad (½ page, color) in
Vegetarian Times. 1995. April. p. 69. “Like chicken?
You’ll love a bite of courage.” A chicken and a wolf with
eating utensils are sitting behind a package of this product.
“A perfect choice for non-vegetarians. A great choice for
everyone. SoyBoy.”

1714. Messina, Mark. 1995. Fiber, soyfoods, and health. Soy
Connection (The) (Chesterfield, Missouri–United Soybean
Board) 3(2):1-2. Spring. [3 ref]
• Summary: “Fiber has been extensively studied in
connection with the risk of chronic disease, particularly
diseases related to the colon. Americans currently consume
about 10-12 grams of fiber per day, far less than the
recommended 20-35 grams per day... Populations consuming

1716. Slavin, Joanne L. 1995. Health benefits of soy fiber: A
quick taste. Soy Connection (The) (Chesterfield, Missouri–
United Soybean Board) 3(2):1, 4. Spring. [9 ref]
• Summary: The insoluble dietary fiber content in ½ cup of
various soyfoods is as follows: Soybeans (raw/uncooked)
12.0 gm, soymeal [soy flour] 7.0 gm, miso 3.9 gm, soymilk
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1.3 gm, tofu (raw) 0.6 gm.
Soy fiber is also isolated and used as a food additive.
Different companies produce various types of soy fiber, but
most of the published research is on soy polysaccharide,
which contains 75% total dietary fiber (TDF) including
a mixture of cellulosic and noncellulosic structural
components of the internal cell wall. Soy polysaccharide
is mostly insoluble dietary fiber, but clinical studies have
shown it has properties of both insoluble and soluble dietary
fiber. Soy polysaccharides, like other insoluble fibers,
increases stool weight.
There is considerable evidence that intake of fiber-rich
foods is inversely related to risk of cancers in the colon and
rectum. It is estimated that the risk of colorectal cancer could
be reduced by about 31% if fiber intake were increased by 13
gm/day.
“Dietary fiber has also been shown to be effective
in lowering serum cholesterol. It may decrease risk of
coronary heart disease by decreasing serum lipids, lowering
blood pressure, improving glucose metabolism, and aiding
weight maintenance. Soluble fibers appear most effective in
lowering serum cholesterol” but they are only effective in
subjects with elevated cholesterol levels.
“Potential negative effects of dietary fiber include lower
absorption of vitamins, minerals protein and calories. It is
unlikely that healthy adults who consume fiber amounts
within the recommended ranges will have problems with
nutrient absorption.”
“Soy fiber appears to be extremely fermentable in
human subjects, with 93% of the dietary fiber as soy
polysaccharide being fermented... Fermentation of dietary
fiber produces gas and short chain fatty acids, one of
which, butyrate, appears to play an important role in cancer
prevention.”
“Compared with other fiber sources available as
supplements for food, soy fiber provides a range of positive
functional, nutritional, and physiological effects. Soluble
fibers, such as gums and pectins, lower serum cholesterol but
are difficult to incorporate into foods and are not palatable.
Insoluble fibers, such as wheat bran or cellulose, are effective
in the prevention and treatment of constipation, but are
difficult to consume on a long term basis. Soy polysaccharide
has found wide acceptance as a supplemental fiber source
and is added to hospital nutrition products, breads, and other
baked products, including muffins, cookies, and crackers.”
Address: Prof., Dep. of Food Science and Nutrition, Univ. of
Minnesota, St. Paul, MN.
1717. Packaged Facts. 1995. The meat and dairy alternatives
market. New York, NY: Packaged Facts. xii+ 162 + 42 + 6 p.
May. 28 cm.
• Summary: In 1994 retail sales of these products reached an
all-time high of $286 million, and these sales are projected to
top $660 million in 1999. This very interesting report can be

ordered from Packaged Facts, 625 Avenue of the Americas,
New York, NY 10011. Phone: 212-627-3228. Price: $2,150.
The authors were Sarah and Peter Starr, though their names
do not appear in the report. The product director was David
Lumis.
Contents: Part I: The products. Scope of the report
(Vegetarian products sold as meat or dairy alternatives,
products not covered), history of the industry (an emerging
market, part of the vegetarian movement, soybeans–an
ancient food of Asia, soybeans arrive in the new world
in the 18th century, Kellogg family starts health foods
industry, makes first meat analogs, Seventh-day Adventists
and others produce tofu and meat alternatives in the 1920s,
Henry Ford early proponent of soybeans, meat analogs
commercially developed in the United States in the 1940s,
non-dairy beverages, growth of “Americanized” meat and
dairy analogs booming), product definition (foods used to
replace meat or dairy products, description of ingredients–
tofu, tempeh, soymilk, okara, soy protein concentrates and
isolates, textured vegetable protein, wheat gluten and seitan),
product categories (three main categories of meat and dairy
alternative products, meat alternatives, dairy alternatives,
prepared meals), government regulations (the FDA and
FTC, NLEA labeling considerations {went into effect in
May 1994, making the USA the world’s first country to
have mandatory nutrition labeling}, soy protein allowed
in meat products without special labeling, bovine growth
hormone), industry associations (the Soyfoods Association of
America, the American Soybean Association, the Vegetarian
Awareness Network).
Part II: The Market. Introduction (Retail sales of
meat and dairy alternative products by category–1989-94–
graph, retail sales of dairy alternatives products by
segment–1989-94–graph), market size and growth (market
is difficult to monitor, 1994 retail sales estimated at $286
million, dairy alternatives surpass $142 million, meat
alternatives soar to $132 million, prepared meals grow
steadily to over $12 million, estimated retail sales of meat
and dairy alternative products by category–1989-1994–table,
growth in milk substitutes segment leveling off but still in
double digits, cheese alternatives segment also experiences
slight slow-down in 1994, non-dairy desserts–a slowgrowth segment, estimated retail sales of dairy alternative
products by segment–1989-1994–table), factors in market
growth–overall market (maturing population and interest
in nutrition, new dietary guidelines, medical community
accepts plant-based diet, studies show vegetarian diet
equals a healthier–longer life, soy might help to prevent
heart disease and cancer, consumers now approve of
vegetarian diets, increased demand for vegetarian foods,
youth adopts meatless meals, exposure through foodservice,
mass market begins to support meat and dairy alternatives,
products in wider distribution, innovative new products,
improved technology equals better taste, increased funding
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for soyfoods through foreign capital, pricing continues
to limit market, image–taste and texture still a problem),
factors in market growth–meat alternatives (concern about
health hazards of meat, fat calories targeted by labeling
law, an alternative to chicken and fish, ecological and
social considerations will propel meatless meals, meatless
meals difficult to handle by foodservice), factors in market
growth–dairy alternatives (milk substitutes enter dairy case,
awareness of lactose intolerance on the rise, taste profile
limits acceptance, cheese alternatives–are they healthier?,
projected retail sales of meat and dairy alternative products
by category–1994-1999–graph {p. 34}, projected retail sales
of dairy alternative products by segment–1994-1999–graph
{p. 35}), projected market growth (overall market to reach
$662 million in 1999, meat alternatives and prepared meals
to lead growth, projected retail sales of meat and dairy
alternative products by category–1994-1999–table, growth of
milk substitutes and other dairy alternatives expected to slow
somewhat by 1999, projected retail sales of dairy alternative
products by segment–1994-1999–table), market composition
(meat alternatives will outsell dairy alternatives, share of
sales by product category–meat and dairy alternatives–graph,
soy-based ingredients most frequently used in meat-like
products, protein ingredients used in meat-like products by
number of products made with ingredient–1990-1992–table,
bulk of dairy alternative sales from milk substitutes, share
of sales by product segment–1989 vs. 1994–graph, sales by
retail outlet, share of sales by retail outlet–meat and dairy
alternatives–1994–graph).
Part III: The marketers. The marketers (About 30
significant marketers–most small, major companies move
into the market, meat alternatives–other mass-market
players, meat alternatives–natural foods players, the leaders
in milk substitutes, cheese alternative market leaders, the
leaders in non-dairy desserts, prepared meals market leaders,
selected marketers and brands of meat and dairy alternative
products–chart), market and brand shares (mass-market
leader Worthington Foods challenged by ADM/Pillsbury
Green Giant Harvest Burger, wholesome and hearty growing
fast, Boca Burger boogies by the Bystanders, marketer
and brand shares of meat alternative products sold through
supermarkets–1993 vs. 1994–table, natural foods sales of
meat alternatives more fragmented, Worthington is leader in
natural foods stores, White Wave and Lightlife hold second
and third place, estimated marketer and brand shares of meat
alternative products sold through natural foods stores–1994–
table, many small regional players capture local markets,
Eden Foods leads in milk substitutes, estimated marketer
and brand shares of milk substitute products mass-market
and natural foods stores–1994–table, Imagine Foods’ Rice
Dream is leading rice beverage, other vegetable beverages,
Tree of Life’s Soya Kaas holds leading share of cheese
alternatives market, estimated marketer and brand shares
of cheese alternative products sold through natural foods

stores–1994–table, Tofutti holds top market share in frozen
desserts, Fairmont Foods establishes lead in supermarkets,
marketer and brand shares of prepared meals sold through
supermarkets–1994–table, natural foods prepared meals–
many brands and no one leader), competitive situation–
overall market (marketers compete primarily through
new product introductions, growth through mergers and
acquisitions). Continued.
1718. Tufts University Diet and Nutrition Newsletter. 1995.
Between the buns: franks and burgers get a grilling. 13(4):36. June.
• Summary: Regular frankfurters and burgers, made
from pork or beef, leave much to be desired from a health
viewpoint. However: “When it comes to vegetarian hot dogs,
our tasters found them surprisingly repellent... Most have an
unnatural burnt orange color as well as a rubbery texture. As
for flavor, many taste like unseasoned soy. Comments ranged
from ‘gross,’ to ‘awful, awful, awful,’ to ‘inedible.’ We
couldn’t find a single brand worth spending good money on.
“We didn’t find the options for veggie burgers much
better. Several had a cardboard-like texture. And, like the
meatless hot dogs, many of the vegetarian burgers left behind
a distinctly unpleasant aftertaste. We did find a few tolerable
selections, however: Natural Touch Garden Vege Patties,
Natural Touch Okara Patties, SoyBoy Okara Courage Burger,
and Wholesome and Hearty Gardenburger. Still, we think
our own vegetarian Tex-Mex Bean Burger beats these hands
down (see p. 4).” Most of the veggie burgers contain only
about 25% as much fat as regular hamburgers. A table shows
the weight, calories, fat content, saturated fat and sodium
content of many different types of frankfurters and about 9
burgers (both regular and vegetarian).
1719. Gonzalez, R.; Varela, J.; Carreira, J.; Polo, F. 1995.
Soybean hydrophobic protein and soybean hull allergy
(Letter to the editor). Lancet 346(8966):48-49. July 1. [5 ref]
• Summary: Notes that in the 1980s, several outbreaks of
asthma took place in the Spanish cities of Barcelona and
Cartagena; they all coincided with the unloading of soybeans
at the seaports. The subsequent inland transport and weather
conditions were favorable for spreading the soya dust over
the cities. For both cities, careful studies established a close
link between the asthma outbreaks and the inhalation of
soybean dust during the days of unloading and transport.
Address: Dipartimento Investigación, Alergia e Inmunología
Abelló SA, 19. 28037 Madrid, Spain; and Centro de
Investigaciones Biológicas, CSIC.
1720. Product Name: Soygenol 100.
Manufacturer’s Name: FreeLife International.
Manufacturer’s Address: 354 Woodmont Rd., Suite 5,
Milford, Connecticut 06460. Phone: 1-800-882-7240.
Date of Introduction: 1995. July.
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Ingredients: Each Vita-Coat tablet contains: Soygenol (soyphosphatide-bonded Japanese grape seed extract {2:1 ratio;
100 mg}), green tea standardized extract (30% polyphenols;
100 mg), Ultra Soy Delivery System (soy polysaccharides
and plant enzymes; 5000 IU).
Wt/Vol., Packaging, Price: 60 caplets. Sells for $19.95
wholesale, $28.50 retail ($0.47/caplet, or $0.95/day).
How Stored: Shelf stable.
New Product–Documentation: FreeLife leaflet sent by
Karma McLeskey of Fairfax Station, Virginia. 1995. Aug.
“Soygenol 100. The world’s first soy-activated premium
Japanese Grape Seed Extract [extracted and sold by
Kikkoman using only water and pure grain alcohol] with
Green Tea Extract. Developed by the number one nutritionist
in America, Dr. Earl Mindell! Research continues to provide
us with greater insight into the devastating effects that free
radicals can have on our health. Free radicals are small yet
destructive unstable molecules which attack and damage
the cells of our body and can lead to cancer, arthritis, heart
disease and can speed up aging. Fortunately, antioxidants can
help fight free radical damage. Two of the most beneficial
antioxidants are grape seed extract and decaffeinated green
tea extract. Grape seed extract has been shown to be 20 times
stronger than vitamin C and 50 times stronger than vitamin
E! Green tea extract has been shown to be 200 times stronger
than vitamin E!” This product, released in July 1995, is “the
next generation in proanthocyanidin (OPC) supplements.”
Dr. Masquelier is the discoverer of OPCs, which come from
grape seeds and pine bark.
Leaflet (6 panels, color) sent by Karma S. McLeskey of
Virginia. 1995. Aug. 21. “Soygenol 100. Nature’s miracle.
The world’s first soy-activated premium Japanese Grape
Seed Extract with Green Tea Extract.”
1721. Iwata, Masakazu. 1995. Re: The pioneering work of
Gonshiro Harada (died 1943) with koji, tofu, miso, natto, and
okara in California. Letter to William Shurtleff at Soyfoods
Center, Aug. 25. 1 p. Typed, with signature.
• Summary: Mr. Iwata is the author of Planted in Good Soil:
A History of the Issei in United States Agriculture (1992).
Yesterday he contacted Fred Harada, “whose father had a
tofu manufacturing establishment in the Fresno area... He is
a good source of information. His father, Gonshiro Harada
(died 1943), an Issei (first-generation Japanese immigrant
to the USA) from Hiroshima Prefecture, was a master kojimaker who learned his trade in Japan. He opened a store in
Fresno in the 1920s but went broke during the depression
of 1929; he was a creditor unable to collect from credit
customers. Subsequently, in 1939, he relocated in Fowler,
about 10 miles southeast of Fresno, where he and his wife
and family (nine children) established the Harada Tofu Co.
and manufactured such foods as tofu, kamaboko, agé, miso,
natto, okara, and other related items, peddling them to the
Japanese farmers in a broad area of Central California. Of

course the company handled vegetables and other grocery
goods on their route consisting of several hundred customers.
“Fred indicates that his father was an innovative
entrepreneur who made much of his own tofu-making
equipment.” Fred believes his father got at least some of his
soybeans from rice growers in the Colusa region, who grew
soybeans as a sideline. “He mentioned that the Koda rice
farms in South Los Baños may have had some acreage in this
crop.”
Fred Harada can be contacted at 637 North 6th Street,
Montebello, CA 90640. Phone: 213-721-8455. Best to
contact him after 7:00 p.m. Address: 879 North Vail Ave.,
Montebello, California 90640. Phone: 213-723-4389.
1722. Iwata, Masakazu. 1995. Re: Early soybean cultivation
by Japanese rice growers in central California around the
time of World War I. Letter to William Shurtleff at Soyfoods
Center, Aug. 25. 1 p. Typed, with signature.
• Summary: Yesterday Dr. Iwata contacted Fred Harada,
“whose father had a tofu manufacturing establishment in
the Fresno area... He is a good source of information... My
conjecture would have been that much of the soybeans for
the tofu came from abroad, but according to Fred, some of
the Japanese rice growers, whose heyday in rice farming was
around the time of World War I [1914-1918] in the Colusa
region, grew soybeans as a sideline. He mentioned that the
Koda rice farms in South Los Baños may have had some
acreage in this crop.
“I have a section in my book (Planted in Good Soil: A
History of the Issei in United States Agriculture. New York:
Peter Lang Publishing, 1992) on the Koda farms, utilizing
information from interviews and the Keisaburo Koda
biography in Japanese (Koda Keisaburo Den, 1965), but
found no mention of soybean production. You might contact
Edward Koda (P.O. Box 6, South Dos Palos, California
93665), the son of the founder, about this. I believe the
operation is now in the hands of Ross, the third generation
heir.
Fred Harada can be contacted at 637 North 6th Street,
Montebello, CA 90640. Phone: 213-721-8455. Best to
contact him after 7:00 p.m.
Update: Letter from Dr. Iwata. 1996. Dec. 6. “Most
likely the Chinese who arrived in California around the time
of the Gold Rush of 1849 introduced soybeans from China.”
Address: PhD, 879 North Vail Ave., Montebello, California
90640. Phone: 213-723-4389.
1723. FreeLife International. 1995. Soygenol 100: Nature’s
miracle. The world’s first soy-activated premium Japanese
Grape Seed Extract with Green Tea Extract (Leaflet).
Milford, Connecticut. 3 panels each side. Each panel: 22 x 9
cm.
• Summary: The front panel states that Soygenol was
“Developed by America’s number one nutritionist, Dr.
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Earl Mindell, R.Ph., Ph.D.” Contents: Free radicals cause
disease and aging. Antioxidants to the rescue. Only Soygenol
delivers 100% Proanthocyanidin power you need. One
panel, with a color photo showing Dr. Mindell, states: “Dr.
Earl Mindell is the world’s leading expert on vitamins,
dietary supplements and nutrition. For 30 years Dr. Mindell
has led a personal crusade to show individuals how to heal
themselves and stay healthy naturally. Dr. Mindell is the
author of numerous books on health and nutrition, including
his 7 million copy bestseller, Earl Mindell’s Vitamin Bible...
Dr. Mindell appears on more than 300 radio and television
programs annually.” Another photo shows a bottle of
Soygenol (60 tablets, with 3 soybeans in a pod on the front
panel).
“FreeLife’s grape seed extract is made to Dr. Mindell’s
exacting specifications in an exclusive association with
Kikkoman (TM), one of Japan’s largest corporations and
the world’s most trusted producer of soy and wine grape
products. FreeLife is the only company in the United States
that has the exclusive right to use the Kikkoman grape
seed extract. Kikkoman Japanese Grape Seed Extract is the
first and only grape seed extract processed without harsh
chemical solvents such as propylene glycol which is found
in nail polish removed and antifreeze. You don’t want these
chemicals in your body. Kikkoman utilizes a proprietary
process which uses only water and pure grain alcohol in the
extraction process. The grain alcohol is completely removed
in the drying process. Our grape seed extract is completely
water soluble and bioavailable.”
“The soybean is naturally rich in phosphatidylcholine,
which is an important component of the cell membranes
and also an efficient delivery system of nutrients... Recent
research suggests that Soy-activation may increase the
biological activity of the grape seed extract 3 fold and
increase absorption and activity!... Each Soygenol 100
tablet contains tiny strands of unique fiber derived from
the miraculous soybean called soy polysaccharides.
Upon ingesting the tablet, these mini-fiber strands act
like a sponge, absorbing water into the tablet to speed
disintegration, helping to maximize nutrient availability.”
“Suggested usage: 2-3 tablets a day for the first week.
Double this amount for the next 10-14 days. Then stay at this
level or decrease back to 2-3 tablets a day. For maximum
results, use Soygenol 100 in conjunction with the Soy
Miracle Ultimate Antioxidant, a full-spectrum antioxidant.
Always take Soygenol 100 with or after meals.” Address:
354 Woodmont Rd., Suite 5, Milford, Connecticut 06460.
Phone: (203) 882-7250.
1724. Product Name: Enzyme active soy flour (full-fat).
Roasted soy flour (full-fat). 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).
Manufacturer’s Name: Natural Products, Inc.

Manufacturer’s Address: 798 Hwy 6, Grinnell, Iowa
50112. Phone: 515-236-0852.
Date of Introduction: 1995. August.
How Stored: Shelf stable.
New Product–Documentation: Ad (full page color) in
Soya Bluebook Plus. 1995. p. 28. Describes the company as
“Roasting and milling specialists. Serving high quality soy
products to the food industry.” Color photos show each of
the products listed above.
Talk with Paul Lang, owner of Natural Products, Inc.
1995. Nov. 27. He started making soy products in Grinnell,
Iowa, in August 1995. His family, which owns a farm there,
also now owns this business. They hope to use it as a way
of adding value to the soybeans they grow. They do not
presently make the roasted soy fiber or the enzyme active
soy fiber shown in their ad in Soya Bluebook Plus. These two
products were basically unground soy hulls, and some bagel
companies used them. Some American bakers buy soy hulls
to add dietary fiber to their baked goods. He cannot begin
to compete with Fibrim made by Ralston Purina. The oil
crushers is his area are dumping semi loads of soy fiber on
the market for about $0.05 to $0.08 per pound. Paul’s family
bought a Cargill feed mill in Grinnell; it was worth $700,000
but Cargill had abandoned it, so they were able to buy it for
$50,000.
1725. 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
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
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suggestions, call 1-800-275-7679. Address: Stevens &
Associates, 4816 North Pennsylvania Street, Indianapolis,
Indiana 46205. Phone: 1-800-275-7679.
1726. Johnson, Lawrence A.; Myers, Deland J. 1995.
Industrial uses for soybeans. 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. 380-427. Chap. 21. [129 ref]
• Summary: Contents: Introduction: Early industrial uses in
the Orient, early industrial uses in the West (Early industrial
uses for soybean oil, early industrial uses for soybean
protein). The chemurgic movement. Industrial uses for
soybean protein: Wood adhesives (history and background,
performance properties, technology, markets, current interest.
Note: These subcategories are repeated for each application),
plastics, textiles fibers, paper coatings, other industrial uses
for soy protein (paper and textile sizing, building materials,
wallpaper, miscellaneous adhesives {shotgun shell casings,
charcoal briquets}, water-thinned paints, powder and paste
paints, resin-oil emulsion and latex paints, printing ink, firefighting foams, other miscellaneous industrial uses for soy
protein {soy meal in mixed fertilizers, sticker and spreader in
agricultural sprays–Spraysoy, fermentation media, honeybee
diets}).
Industrial uses of soybean oil: Paints, coatings, and
varnishes, plasticizers, drying oil products (linoleum,
oil cloth, sealing and caulking compounds, rubberlike
materials, core oils), lubricants and fluids (bar chain oils for
chainsaws, irrigation well lubricants, hydraulic fluids, slip
or release agents for concrete and asphalt), oleochemicals
(dimer acids, trimer acids, diacids, alcohols, amines,
amides, esters, polyamide resins, soaps, detergents, and
surfactants), diesel fuel, printing ink, other industrial uses
for soybean oil (dust suppressants, herbicide and insecticide
carriers), miscellaneous uses (antifoam agent in aerated
fermentations such as production of penicillin, streptomycin,
and tetracycline; soybean oil also significantly increases
antibiotic yields, probably by providing nutrients; material
to delay onset of blooms on fruit trees, thus reducing
susceptibility to frost damage).
Soybean hulls in industrial products. Potential for
increased usage of soybean products in industrial products.
Tables: 1. Basic soybean adhesive formulation. 2.
Utilization of soybean oil and all fats and oils in the United
States for industrial products (million lb, 1955-1990;
the largest uses for soybean oil in 1990 were in resins
and plastics {106}, and paints and varnishes {50}). 3.
Comparative properties of diesel and soy diesel fuels. 4.
Emissions for diesel engines operating on different fuels and
engine configurations.
Photos show: 1. Henry Ford slamming an ax into a 1940
automobile trunk lid made of plastic based on soy protein. 2.

Newly developed plastics (plate, spoon, golf tee) containing
soy protein, corn starch, and other food-grade ingredients.
3. Henry Ford in 1941 wearing a soy protein suit, sitting on
a haystack looking at his straw hat. 4. Wood- and granitelike building materials produced with soy flour and recycled
newspapers by Phenix Co., Mankato, Minnesota.
Other figures: 21.5. Chemicals used in converting
soybean oil into alkyd resins. 21.6. Chemical reactions
involved in epoxidation of soybean oil and stabilization of
polyvinylchloride (PVC). 21.7. Oleochemical derivation
pathways. 21.8. Structures and reactions of common
oleochemicals. 21.9. Prices and price ratios between
petroleum and soybeans and soybean products. Address:
1. Center for Crops Utilization Research; 2. Dep. of Food
Science and Human Nutrition. Both: Iowa State Univ., Ames,
Iowa.
1727. Johnson, Lawrence A.; Myers, Deland J. 1995.
Industrial uses for soybeans: Soybean hulls in industrial
products (Document part). 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. 421. Chap. 21. [1 ref]
• Summary: Today all soybean hulls are sold for roughage in
feeding livestock; there is no special markets for industrial
applications. However researchers have recently begin to
study the use of soybean hulls in “bioremediation of soil
contaminated with diesel fuel and crude oil.” Anthony
Pometto III, at the Department of Food Science and Human
Nutrition, Iowa State University (Ames, Iowa) has reported
isolating petroleum-degrading bacteria from soybean hulls.
As much as 80-90% of spilled petroleum was degraded
within eight weeks. Rapid degradation has been attributed
to 3 factors: (1) The high population on soybean hulls of
microorganisms capable of degrading petroleum; (2) The
ability of the hulls to absorb fuels or oil, and, to effectively
present the contaminants to the microorganisms in a highly
accessible state; and (3) The co-substrates and nutrients
provided by the hulls which promote microbial growth.
Address: 1. Center for Crops Utilization Research; 2. Dep. of
Food Science and Human Nutrition. Both: Iowa State Univ.,
Ames, Iowa.
1728. 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, extruder-

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 649
prepared 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.
1729. Lusas, Edmund W.; Rhee, Khee Choon. 1995. Soy
protein processing and utilization: Dietary fiber products
(Document part). 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. 147-48. Chap. 8. [96 ref]
• Summary: Two types of edible fiber coproducts are
produced during soybean processing: Soy cotyledon fiber
and soy hulls.
Soy cotyledon fiber, produced during the manufacture
of soy protein isolates, is the insoluble portion separated
by centrifugation. These solids are similar to the okara
produced during the manufacture of soymilk or tofu, but
they differ in three ways: (1) They do not contain hulls; (2)
They have been defatted; and (3) They have been treated
during processing with mild alkali. The soy cotyledon fiber
is processed, dried, and sold as dietary fiber. Manufacturer’s
specifications for one domestic product include: “Dietary
fiber: 75% on a moisture-free basis (65% noncellulosic
polysaccharides and 10% cellulosic). Moisture: 12%. Fat:
0.2% (PE). Ash: 4.5% (as is).”
Soy hulls are used mainly in animal feeds, but a small
quantity is cleaned, finely ground, and sterilized for use
as a source of dietary fiber in breads. Specifications for
one domestic product include: “Total dietary fiber: 92%.
Moisture: 3.5%. Fat: 0.5%. Protein: 1.5%. Ash: 2.5%.
Caloric content: 0.1 Kcal/gm. Water absorption: 350-400%
[i.e. 1 gram of ground hulls will absorb 3.5 to 4 grams of
water]. pH 6.57–7.5.” The sieve analysis: 91% will pass
through U.S. No 200: 7% will be left on U.S. No. 200 and
2% will be left on U.S. No. 140. Address: Food Protein
Research and Development Center, Texas A&M Univ.
System, College Station, Texas.
1730. Santista Alimentos S.A. 1995. The Samrig and Sanbra
divisions of Santista Alimentos S.A. (Ad). Soya Bluebook
Plus 1995-96. p. 94.
• Summary: In the Yellow Pages section of this directory,
under “Processors and Marketers of Oilseed Products” (p.
94) are six listings for Santista Alimentos in Brazil. They
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process only soybeans. The main listing is for the Samrig
Division in Rio Grade do Sul (Address: Estrada Federal
BR–116, Artura Prada 35, Parque Ind. de Esteio, RS 93250,
Brazil. Phone: 51 / 473 1033. Fax: 51 / 473 4223). This
facility has solvent extraction processing capacity of 2,000
metric tons (MT) per day. Storage capacity: 130,000 MT. Oil
refining capacity: 300 MT/day. They refine: Hydrogenated
soy oil, refined soy oil. Edible products include: Edible
lecithin, soy fiber, defatted soy flour, textured soy flour, soy
grits, edible soy oil, soy oil margarine, soy oil shortening,
soy protein concentrate, soy protein isolate. Industrial
products: Industrial lecithin, industrial soy oil, industrial soy
protein. They also export most of their products. Contact
Roberta Blessa concerning soyfood products.
Of the five smaller listings (installations), all are Sanbra
Division and are simply soybean crushers, selling crude soy
oil, soybean hulls, and soybean meal. Two are in Parana
(400 MT/day and 3,000 MT/day), one is in Rio Grande do
Sul (2,200 MT/day), and two are in Sao Paulo at the same
address (3,000 MT/day plus a sales office); the address is
Av. Maria Coelho Aguiar, 215–Bloco D–6º andar, Centro
Empresarial de Sao Paulo, CEP 05804-905–P.O. Box 60.541,
Sao Paulo, Brazil.
Note: Santista is said to be one of the world’s leading
manufacturers of soy protein isolates. Address: Av. Maria
Coelho Aguiar, 215–Bloco D–6º andar, Centro Empresarial
de Sao Paulo, CEP 05804-905–P.O. Box 60.541, Sao Paulo,
Brazil. Phone: (55) (11) 548-2662.
1731. Shurtleff, William; Aoyagi, Akiko. comps. 1995.
Dietary fiber and soy fiber–Bibliography and sourcebook,
1445 to 1995: Detailed information on 633 published
documents (extensively annotated bibliography), 203
commercial soy fiber products, 111 original interviews (many
full text) and overviews, 95 unpublished archival documents.
Lafayette, California: Soyfoods Center. 315 p. Subject/
geographical index. Author/company index. Language index.
Printed Sept. 10. 28 cm. [883 ref]
• Summary: There are three basic types of soy fiber: Okara
(soymilk pulp), soy bran (ground soybean hulls / seed coats),
and soy cotyledon fiber (soy polysaccharides).
Okara: In the process of making soymilk or tofu, the
liquid milk is separated by filtration from the insoluble fiber.
This nutritious by-product, called okara (its Japanese name)
or soy pulp, has been used for centuries as a source of food,
feed, and fertilizer.
Soy bran: Soybean hulls, a by-product of the process of
crushing soybeans to make oil and meal, can be ground to a
light-colored, high-fiber flour generally known as “soy bran.”
Soy cotyledon fiber: In the process of isolating the
protein from defatted soybeans (i.e., of making isolated soy
protein), the fiber is removed by filtration. We call this fine
white powder “soy cotyledon fiber; it differs from okara in
five ways: (1) It does not contain soybean hulls; (2) It has

been defatted and thus is lower in fat; (3) It has been treated
during processing with mild alkali; (4) It has a much finer
texture than okara; and (5) It is almost always sold in dry
form, whereas okara is rarely dried.
All three of these products are high-quality, inexpensive
sources of dietary fiber. This bibliography emphasizes their
food uses, and contains all known publications on their
nutritional and medicinal value.
This bibliography also contains extensive information,
including the most important publications starting in the
mid-1970s, on the importance of dietary fiber in human diets.
Dietary fiber was the “forgotten nutrient” until physicians
working in Africa noticed that Africans who moved from the
countryside into the cities, replacing their traditional highfiber low-fat diets with European-style diets, quickly became
afflicted with a host of European-style diseases. The many
studies that have tested the “fiber hypothesis” have shown
that dietary fiber is a very important part of a balanced,
healthful diet, and that it can offer major benefits in helping
to prevent and reverse many serious Western diseases.
This is the most comprehensive book ever published
about soy fiber. It has been compiled, one record at a
time, over a period of 20 years, in an attempt to document
the history of this subject. Its scope includes all known
information about this subject, worldwide, from A.D. 1445 to
the present.
This book is also the single most current and useful
source of information on this subjects, since 97% of all
records contain a summary/abstract averaging 181 words in
length.
This is one of more than 50 books on soybeans and
soyfoods being compiled by William Shurtleff and Akiko
Aoyagi, and published by the Soyfoods Center. It is based
on historical principles, listing all known documents and
commercial products in chronological order. It features: 34
different document types, both published and unpublished;
every known major publication on the subject in every
language–including 750 in English, 55 in Japanese, 36 in
French, 36 in German, etc.; 111 original Soyfoods Center
interviews and overviews never before published. Thus, it
is a powerful tool for understanding the development of soy
fiber and dietary fiber from their earliest beginnings to the
present.
The bibliographic records in this book include
633 published documents and 95 unpublished archival
documents. Each 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 nonEnglish publications together with an English translation of
the title, month and issue of publication, and the first author’s
first name (if given).
The book also includes details on 203 commercial
soy fiber products, including the product name, date of
introduction, manufacturer’s name, address and phone
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number, and (in many cases) ingredients, weight, packaging
and price, storage requirements, nutritional composition, and
a description of the label. Sources of additional information
on each product (such as references to and summaries of
advertisements, articles, patents, etc.) are also given.
Details on how to make best use of this book, a
complete subject and geographical index, an author/company
index, a language index, and a bibliometric analysis of
the composition of the book (by decade, document type,
language, leading periodicals or patents, leading countries,
states, and related subjects, plus a histogram by year) are
also included. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 510-283-2991.
1732. Osho, Sidi M. 1995. Developed soybean technologies
for household small-scale and industrial levels. Paper
presented at the Third Bi-Annual SoyAfrica Conference.
32 p. Held 3-5 Oct. 1995 at Johannesburg, South Africa.
Organized by Aproma.
• Summary: Contents: Introduction. Soybean food options
and technology: Use of soybean at house level, soybean
beverages and ice cream, soybean based baby foods and
breakfast cereals, weaning / baby food, extrusion cooking
(IITA concept), other advantages of extrusion processing.
Impact of soybean utilization project. Conclusion.
Tables: (1) Chemical composition of soy milk from
seven milk processors: IITA, IAR&T, Jomatex, Tella Food
Industries, Mini Opic milk, Samalic Industries, Milk man,
Deagbo Industries. The protein content ranges from 3.01%
(Deagbo) to 4.99% (Milk man). (2) Proximate composition
of some baby food manufactured by Nigerian companies.
Those containing soy are Nutrend, Babeena, Golden Morn,
Mama Joy, and Joy Vita; their average price in 1994 is 87
Naira. Non-soy (mostly imported) are SMA, Similac, Nan,
and Nan; their average price is 192 Naira–more than twice
as expensive. (3) Yield and quality of soy oil and affected
by processing temperature. (4) Nutrient composition of
selected soy flours from the extruder and the screw press. (5)
Physico-chemical characteristics of crude, partially and fully
refined soy oil.
(6) Forty nine soybean products that are being processed
and marketed by companies in Nigeria (Feb. 1994): In
Lagos: Lisabi Foods Soy custard, Smallette Sogi, Glaxo
Nigeria “Babeena” baby food, Nestle Foods “Nutrend” baby
food and “Golden Morn” breakfast food, Goodings Health
Goods “Nutrela” texturized vegetable protein, Niger Dock
Soymilk, Al-Bahamas Baba Ogi, Odichie Bakery Soybread,
Buckingham Ltd. Mama Joy baby food. In Oyo: Milkman
Soy milk, Deagbo Industries Soyvita (beverages), Tella Food
Industries Soymilk.
(7) Summary of number of markets and retail sale
outlets for soybean (seeds & flour) in Ibadan, Nigeria. Gives
figures collected by IAR&T for January each year from
1987 (2 markets, 4 retailers, price 1.50 Naira/kg) to 1994 (64

markets, 1,017 retailers, price 20.00 Naira/kg) to 1994.
Abstract: “Protein deficiency is still a major problem in
Africa particularly among the low income group. Soybean
has tremendous potential for alleviating protein energy
malnutrition in root crops / cereal based African diets via
soybean based industries. This paper discusses the soybean
technologies available for household, small scale, and
industrial level.”
In African diets, almost 60% of the proteins comes from
cereal grains. Soybeans can be used in traditional recipes and
foods in a wide variety of forms including whole soybeans,
soymilk, tofu, soy splits (split soybeans), soy flour (raw and
heat-treated), soy paste (cooked soybeans ground to a paste),
soymilk residue (okara), etc. Traditional Nigerian dishes that
were found to benefit from addition of soy are moinmoin,
akara, kuni, fufu, eba, etc. Soy milk, soy yogurt, and soy
ice cream have become readily acceptable and available in
Nigerian markets.
“Conclusion: The future of soybean looks bright in
Africa. With increasing demand and the increasing costs
of protein foods, soybean offers one of the best solutions
for improving human nutrition in Africa; particularly the
problem of protein energy malnutrition. There is need
for more research and training in the area of soybean
processing and utilization.” Address: Food Technologist
and Coordinator, Soybean Utilization Project, International
Inst. of Tropical Agriculture (IITA), Oyo Road, PMB 5320,
Ibadan, Nigeria. Phone: 234 2 241 2626.
1733. Paine, Heather. 1995. Processing trends in Europe.
Paper presented at the Third Bi-Annual SoyAfrica
Conference. 14 p. + 11 p. of tables, charts, and graphs. Held
3-5 Oct. 1995 at Johannesburg, South Africa. Organized by
Aproma. [10 ref]
• Summary: Contents: Introduction. History and production.
The benefits of soya: Nutrition, functional properties.
Products & applications: oil-based products (soya bean oil,
soya lecithin), soya protein products (full-fat soya flours,
defatted soya flours, soya concentrates, soya isolates), soya
fibre products (incl. soy bran), whole soybean products or
soya foods (soya milk or drink, tofu, yuba, soya sauce, miso,
tempeh, natto). Trends and problems: Growing market for
soy protein ingredients, U.S. soyfoods market, soymilk sales,
problems of quality and image and legislation. Address:
Editor, Soyfoods, England.
1734. Haren, Chuck. 1995. Soyfoods, Soynica, and Nutrem
Soy Shop in Nicaragua (Interview). SoyaScan Notes. Nov. 8.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Nutrem Soy Shop started making and
selling small amounts of soyfoods in Managua, Nicaragua,
in about June or July 1994. They are managed by Soynica
(Organizacion Soya de Nicaragua), an organization of
women working to improve the lot of children and women
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in the barrios of Managua by providing nutrition and health
education and by supplementing the nutritional needs of
more than 4,000 children and 500-600 pregnant and nursing
mothers. Nutrem is in the process of introducing fresh
soyfoods to the marketing sector in Managua. They are also
teaching their people how to make these foods on a very
small scale. Even when John Gabriel was working to prepare
the shop for opening, his wife Charlotte was teaching women
how to make tempeh. Plenty USA helped them obtain a grant
from the InterAmerican Foundation, to purchase equipment
for the plant and pay for people the first year; Chuck is
sure this grant money has run out, but they may have had
follow-up grants. There will be a big program there soon
with Soynica as the center of it; the Belgians or the Austrians
are going to fund it. It will include extruders (such as the
InstaPro) to make dry products. Chuck thinks several more
years will be required before Nutrem can stand on its own;
less time would be required if they were just a food business,
rather than an educational center with a broad program. The
women of Soynica have been making and selling soyfood
products for a long time, and helping different women in the
barrios on a micro-business scale. Nutrem is an educational
center as well as a small producer of foods.
Nutrem now makes small amounts of the following
soy products: Tofu, tempeh, soymilk, soy ice cream, and
okara croquettes (a mixture of okara, tofu, flour, herbs, and
spices). John does not know how many people are employed
by Nutrem; it is owned, managed and operated by women,
though they may have some technical help from men.
Nutrem’s soy products are sold at about 7 different very
small health food stores in Managua; some of these shops
focus on herbs and one is macrobiotic. The products are
consumed almost entirely by Nicaraguans, not by foreigners.
Nutrem has started to sell a little tofu to hospitals. Some of
the Soynica women take home soy products made at the shop
and sell them in their neighborhoods. Some of these women
have micro-businesses in their homes. They will make
soyfoods at home with several neighbors in the morning,
then sell these fresh in the neighborhood.
Luci Morren, a former Belgian nun, has long been
a spearhead for the program. Plenty met her in Chiapas,
Mexico, when the Guatemalans fled in the early 1980s. She
has been in Nicaragua since about 1981. Casta, Chuck’s
wife, was the administrator of Soynica; Luci is now the
vice president; she was the president. Soynica has a paid
staff of about 25 women and a board of directors, which
includes people from the Nicaragua National University, a
woman judge, etc. Soynica is a group of people who were
Sandinistas during the 1980s; they were trying to maintain
good nutrition in the country and were teaching people how
to use soybeans. Some people in the government didn’t like
this since the soybeans had to be imported from the USA,
but when they started getting the soybeans from Mexico
and Brazil, and showed the importance of their work, the

government let them continue. Soynica was formed and
registered in 1988-89 shortly before the election of Violetta
Chamorro in Feb. 1990. Chuck estimates that Soynica has at
least 500 members and volunteers. Their most important is
olla communales or communal eating pots. While educating
people in the barrios about nutrition and soyfoods, they
organized local groups into which they selected the most
needy children and pregnant and nursing mothers. Six
mornings a week Soynica offers these people a nutrition
supplementation program in the form of an extra meal from
the communal pot. Some of the soyfoods made at Nutrem
may go into these communal pots. Nicaragua’s economy is in
pretty bad shape.
Nutrem was not the first tofu shop in Nicaragua. Before
Chuck arrived in Nicaragua in 1990, he thinks there was
a small tofu shop at the Ben Linder house–or perhaps
somewhere else. There is another group named Tonali
(pronounced toe-nah-LEE), a women’s cooperative which
Chuck helped in starting to make soyfoods; they have a
bakery in Managua where in about 1992 they started making
and selling tofu and soymilk. They also used the okara in
their breads.
For details, write Luci Morren, Soynica, ERP-05,
Managua, Nicaragua. To phone Nicaragua, where the time
is 2 hours later than California: 011 +505-2-73360. Address:
3625 South 1st St. #110, Austin, Texas 78704. Phone: 512912-1429.
1735. Weininger, Jean. 1995. Phytochemicals: They’re found
in plants, they’re unpronounceable and they may just be one
of our best hopes against disease. San Francisco Chronicle.
Nov. 8. Food section. p. 1, 3. East Bay edition. [1 ref]
• Summary: Hot “phytocandidates” for more research
include soybeans, carrots, broccoli, garlic, citrus fruits,
green tea, etc. Research is focused on chemicals that prevent
carcinogens from forming, stop carcinogens from getting to
target cells, boost enzymes that detoxify carcinogens, and
starve cancer cells by cutting off their blood supply. Are
“phytamins” and “nutriceuticals” just around the corner? Not
quite: There are thousands of phytochemicals and scientists
don’t yet know exactly how they interact. Those interested in
good health should eat a variety of real foods that are natural
sources of phytochemicals.
“Over the years nutrition researchers have focused on
the nutrients in food–fat, protein, carbohydrate, vitamins,
minerals, trace elements and water–as well as dietary fiber
or roughage... Recently, particular attention has been paid to
antioxidants such as vitamin C, vitamin E and the vitamin
A-relative known as beta-carotene–all of which protect cells
against damage from those molecular loose cannons known
as free radicals.
“Nutrients, by definition, are required for life; we can’t
live without them. Phytochemicals, on the other hand, we
might be able to live without–but we may not want to.”
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Address: Bay Area writer with a PhD. in nutrition from the
Univ. of California at Berkeley.
1736. Lang, Paul. 1995. Natural Products, Inc. in Grinnell,
Iowa: History, products, and competition (Interview).
SoyaScan Notes. Nov. 27 and 28. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Paul started making soy products in Grinnell,
Iowa, in August 1995. His family, which owns a 3,000 acre
farm there, also now owns this business. They hope to use it
as a way of adding value to the soybeans they grow. They do
not presently make the roasted soy fiber or the enzyme active
soy fiber shown in their ad in Soya Bluebook Plus. These
two products were basically unground soy hulls, and some
bagel companies used them. Some American bakers buy soy
hulls to add dietary fiber to their baked goods. He cannot
begin to compete with Fibrim made by Ralston Purina. The
oil crushers is his area are dumping semi loads of soy fiber
on the market for about $0.05 to $0.08 per pound. Paul’s
family bought a Cargill animal feed mill in Grinnell; it
was worth $700,000 (for just the buildings) but Cargill had
abandoned it, so they were able to buy it for $52,000. Paul
is very interested in identity-preserved soybeans and he has
34 different bins to keep each variety separate. He thinks the
future of soyfoods lies in identity preservation. For example,
he now uses a low-flatulence soybean to make his soy flour–
and his is the only company doing this.
Clofine, located just outside of New York City, buys
Paul’s products (both enzyme active and inactive roasted
whole soy flours) and re-sells them. They are almost like a
broker. Using a patented process, Clofine slurries the enzyme
active (raw) flour with water (probably hot water) then spray
dries it, under high pressure through a small orifice. Ed
Pedrick helped to develop this method. After that, Paul does
not know how the product is processed, and how they get
from soy flour to “spray-dried tofu.” He does not know if any
coagulant is added, and what is the justification for calling
it tofu. He views it as simply a water-soluble soybean flour,
with a low PDI. It will hold up in suspension when mixed
with water to make soymilk. Paul also sells to Devansoy,
where Mr. Pedrick now works full time and makes the same
spray-dried product. Devansoy sells the product both under
their own trademark and as a raw material for use by other
food processors. Both Clofine and Devansoy sell these spraydried products for about $1.35 per pound; they buy the flour
from Paul for about $0.35/pound. If Paul developed a very
finely ground soy flour, he could probably take away that
market. They sell the roasted flour to bakers in New York
City.
In terms of particle size, the smallest is flour, then meal,
then grits, then granulers [he coined this phrase], then splits.
The big crushers such as ADM and Cargill sell fairly coarse
“grits.” Generically, the grits go to bagel companies–and
he does not know why. The granulers and splits are not

presently being sold. His main products are the enzyme
active full fat flour, and the lightly roasted inactivated full-fat
flour. Paul is working closely with the American Institute of
Baking (AIB). Paul also sees a huge potential export market.
Address: Natural Products, Inc., 798 Hwy 6, Grinnell, Iowa
50112. Phone: 515-236-0852.
1737. Ganiats, Theodore G.; Norcross, W.A.; Halverson,
A.L.; Burford, P.A.; Palinkas, L.A. 1995. Does Beano
prevent gas? A double-blind crossover study of oral
-galactosidase to treat dietary oligosaccharide intolerance.
J. of Family Practice 39(5):441-45. [11 ref]
• Summary: “Background: Beano, an over-the-counter oral
solution of -galactosidase, is used to prevent flatus [gas]
and other gastrointestinal symptoms resulting for a highfiber diet." A high-fiber diet consisting of beans, grains, and
vegetables is recommended for its many health benefits.
Unfortunately, such a diet contains large quantities of
oligosaccharides, and possibly other compounds as yet not
characterized; these are metabolized by bacteria in the colon
with the resultant production of carbon dioxide, hydrogen,
and in some people, methane. "Flatus production is dietdependent, with larger volumes of flatus produced shortly
after ingestion of meals. Although the production of flatus
varies greatly among individuals, the seminal work of Levitt
et al. (1976) suggests that the human average is about 14
passages of flatus daily. For many individuals the cramping,
bloating, and flatulence associated with a high-fiber diet are
unacceptable."
Methods: Nineteen subjects were randomized into
two groups and fed test meals of meatless chili. At the first
test meal, group 1 received 8 drops of Beano and group 2
received 8 drops of a placebo. After the meal, the subjects
were asked to keep a careful record of gastrointestinal
symptoms, including occurrences of intestinal gas passage,
for the next 6 hours. One week later an identical test meal
was served to each study subject and the solutions were
reversed.
Results: The number of flatulence events per hour was
significantly less in the group treated with Beano over the
6-hour follow-up period. No differences between the two
groups were found in the extent of bloating or pain following
the meal.
The article begins with a quotation from Benjamin
Franklin: "It is universally well known, that in digesting our
common food, there is created or produced in the bowels of
human creatures, a great quantity of wind." Address: Div. of
Family Medicine, Dep. of Family and Preventive Medicine,
Univ. of California at San Diego School of Medicine.
1738. Kushi, Michio. 1995. Guide to standard macrobiotic
diet: Kushi Macrobiotics Corp. edition. Becket,
Massachusetts: One Peaceful World Press. 64 p. Nov. Illust.
No index. 22 cm.
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• Summary: Introduction. Part I–Basic principles of
standard macrobiotic diet. Part II–Summary of daily dietary
recommendations. Part III–Standard macrobiotic dietary
practice: Whole grains, soup (incl. miso soup), vegetables,
beans (incl. azuki beans, black soybeans, tofu, dried [frozen]
tofu, tempeh, natto, okara), sea vegetables, fish and seafood,
fruit, pickles, nuts, seeds snacks, condiments, seasonings,
garnishes, desserts, beverages, modifications, helpful eating
hints. Part IV–Proposed one week meal planner. Macrobiotic
resources: The Kushi Institute, The One Peaceful World
Society. Kushi Macrobiotics Corp. background (formed in
May 1994 to market a line of natural, macrobiotic foods).
Michio Kushi: Brief biography (Age 69, he is Chairman of
the Board and Director of Research of Kushi Macrobiotics
Corp.). On the rear cover is a portrait photo of Michio Kushi
with his autograph in both English and Japanese.
Note: This book is designed to promote the Kushi
Cuisine line of macrobiotic foods. A half-page black-andwhite photo of that line of foods is shown facing the inside
rear cover. The slogan is: “Perfect replacements for imperfect
foods.” Kushi Macrobiotics Corp. is located at Three
Stamford Landing, Suite 210, Stamford, Connecticut 06902.
Phone: 203-973-2929. Address: Becket, Massachusetts.
1739. Melina, Vesanto; Davis, Brenda; Harrison, Victoria.
1995. Becoming vegetarian: A complete guide to adopting a
healthy vegetarian diet. Summertown, Tennessee: The Book
Publishing Co. x + 262 p. Foreword by Suzanne Havala.
Index. 26 cm. [20 ref]
• Summary: An excellent vegetarian and vegan sourcebook
and cookbook by three registered dietitians. Contents:
Acknowledgements. Foreword. Introduction. 1. What is a
vegetarian? 2. The evidence is in. 3. Without meat–exploding
the myths. 4. Without dairy products. 5. Veganism: More
food for thought. 6. Fats and oils: A balancing act. 7. Fiber:
The gift from plants. 8. The vegetarian food guide: Putting
it all together. 9. Vegetarian nutrition in the growing years.
10. Vegetarian diplomacy. 11. From market to meals. 12.
Recipes: Simple treasures. Appendixes: 1. Glossary. 2.
Nutrition recommendations.
This book contains a wealth of accurate, positive
information about many different types of soyfoods
(especially tofu) and related subjects, including tofu,
soymilk, tempeh, miso, soy yogurt, soy cheese, soy sauce,
tamari, and soy oil (incl. omega-3 fatty acids). Plus wheat
gluten, seitan, rice milk, sea vegetables, adzuki beans (p.
66, 162), quinoa, amaranth, macrobiotics, phytochemicals,
plant estrogens found in tofu and other soy products (p. 75;
they may contribute to positive calcium balance and have a
protective effect on the bone health of Chinese and Japanese
women), dietary fiber.
Talk with Vesanto Melina. 1996. July 22. This book was
originally published in Canada in May 1994 by Macmillan
Canada in Toronto. A revised U.S. edition was published in

Nov. 1995 by The Book Publishing Co. in Summertown,
Tennessee. Address: Canada.
1740. Product Name: SoyaDeli FiberPro.
Manufacturer’s Name: Miwon Co. Ltd.
Manufacturer’s Address: 720 Banghak-Dong, DobongKu, Seoul 132-020, Korea. Phone: +82 2 992 1191.
Date of Introduction: 1995. November.
Ingredients: Incl. soy protein and soy fiber.
How Stored: Shelf stable.
New Product–Documentation: Soyafoods (ASA, Europe).
1996. Spring. p. 6. “New soya products at FiE ‘95.”
This product, exhibited at the Food Ingredients Europe
Exhibition, is a bland tasting powder of soy protein and
soy fiber, which can also be used as a fiber source and a
thickening agent. With a high water holding capacity and fat
binding, emulsifying, stabilizing, and gelling properties, it
is recommended for meat products, frozen foods, pasta and
noodles, baked products, snacks, sauces, soups and yogurts.
1741. University of California, Berkeley Wellness Letter.
1995. Oy, soy: here comes the hype. 12(2):1-2. Nov.
• Summary: This is an excellent critique of the article by
Dr. James Anderson on the ability of soy protein to lower
blood cholesterol, published in the New England Journal
of Medicine (3 Aug. 1995, p. 276-82). Some recent news
reports would make you think that soy was a “magic
bullet.” However there is a danger it may go the way of oat
bran. “Remember oat bran? The rise and fall of oat bran
was a textbook case in how not to think about nutrition.”
Interestingly Dr. Anderson, an expert on fiber, was a leading
proponent of oat bran in the 1980s and the author of a similar
meta-analysis on oats.
In short, the Anderson study “found that substituting soy
protein (in a wide variety of forms) for some or all animal
protein resulted in an average drop of 9% in total blood
cholesterol, and a 13% drop in LDL (“bad”) cholesterol.
There was no significant effect on HDL (“good”) cholesterol,
which is a plus, since HDL usually fall when the total
number drops.” But there were some serious problems in
the study: (1) Anderson’s analysis raises more questions
than it answers. This is not new research, but rather a
meta-analysis of previous studies on soy protein. The
meta-analysis can be a powerful tool, however this one is
flawed. The main problem is that the focus supposedly is
soy protein, yet the 38 studies analyzed actually used a wide
range of compounds: various kinds of isolated soy protein
and textured soy protein. Some of the soy compounds
were 95% protein, some much less. Some diets contained
everything in the soybean, including fiber and certain potent
phytochemicals, such as isoflavones.
“In other words, we still don’t know if soy protein
itself lowers cholesterol, as claimed.” Part of the effect may
be due to the soluble fiber, which is well known to lower
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blood cholesterol and is found in many plant foods besides
soybeans. “What’s needed is a study that feeds highly
purified soy protein (just the amino acids) to humans–and
it hasn’t been done. Such a study, using rats, found that the
isolated soy protein did not significantly lower cholesterol,
compared to animal protein. In light of this, don’t be
surprised if next week the headlines read ‘Soy protein does
not lower cholesterol after all.”
(2) Not everyone would benefit, even if soy protein does
prove effective. Most of the reported drop in cholesterol (and
LDL) occurred in people with very high levels (over 335 mg/
dl), which dropped by 20% on the soy-based diet.
(3) A person would have to eat a lot of soy protein. The
above results were obtained when people ate an average
of 47 grams of soy protein a day. Eating only 25 gm a day
cut the drop in half. One cup of soymilk has 4 to 10 gm of
protein; 4 ounces of tofu has 8 to 13 gm; 3 ounces of soy
burger contains 18 gm. So to get 47 gm of soy protein you
would have to drink about 7 cups of soymilk or 1 pound of
firm tofu.
(4) Adding soy to a poor diet won’t do the trick. In
nearly all the studies, soy protein replaced half or even all of
the animal protein, which is usually high in fat and dietary
cholesterol.
(5) Not all soy products are equally effective in lowering
blood cholesterol. In addition, some contain lots of fat (albeit
unsaturated) and calories. Some foods claiming to contain
soy actually contain little of it. “Even those that contain the
same amount of soy protein often have very different levels
of fiber and/or other phytochemicals, and may have very
different effects on cholesterol.”
1742. Behling, Ann. 1995. Soybeans: A natural cancer
fighter. Soybean Digest. Dec. p. 26a.
• Summary: A recent study by the National Cancer Institute
[Howe et al. 1992, published in J. of the National Cancer
Institute, 84:1887-96] shows that the risk of colon cancer in
the USA could be reduced by about 31% with an average
increase in fiber intake of about 13 grams per day. The
current average U.S. per capita intake of dietary fiber is only
about 11 grams per day, while the recommended intake is 20
to 35 gm/day. Joanne Slavin, a professor in the Department
of Food Science and Nutrition, University of Minnesota,
says that whole soybeans offer the best source of soy fiber,
followed by soy flour, miso, and tempeh.
1743. SoyaCow Newsletter (Ottawa, Canada). 1995.
Vocational training in soymilk production and use started in
India. 4(4):1. Oct/Dec.
• Summary: “Manav Vikas Parishad [MVP] of Ghaziabad
in collaboration with the Government Polytechnic College
and the SoyaCow Centre has developed a short course to
train unemployed youths in the production and utilization of
soymilk, tofu and okara.

“Thirty students were registered in this first ever
vocational training course and were awarded Certificates by
the College.
“In a recent visit to MVP, Dr. R.P. Gupta from Canada,
was shown the SoyaCow facility by MVP manager, Mr. S.B.
Srivastava, and was introduced to some students from the
course. They appeared to be knowledgeable about soymilk
production and very excited about the training. MVP
regularly runs an SC20 system and profitably sells soymilk,
tofu, okara, and related products in the local market. It
provides sustained employment to a few persons [making
these soyfood products]. The products are accepted well in
the local market.”
“Dr. R.K. Sharma, Manager of the SoyaCow Centre in
India, is responsible for providing interested students with all
the help needed to write business plans and complete other
formalities to secure loans. He will also assist in the purchase
of soymilk equipment from SSP, as well as in the equipment
installation, and soymilk production and marketing.”
A photo shows an Indian woman standing behind
MVP’s SoyaCow, which is used for vocational training.
1744. United Soybean Board. 1995. Soybeans. They’re in
almost everything (Leaflet). St. Louis, Missouri. 3 panels
each side. Each panel: 22 x 9 cm. [2 ref]
• Summary: This attractive color leaflet, developed for
USB by the EvansGroup in Seattle, Washington, and
printed with soy ink, describes the many uses of soybeans.
A color illustration shows thousands of soybeans in various
containers, in beer, potato chips, biodiesel, bread, a burger,
cooking oils, paint, pet food, a plastic bowl, pharmaceuticals,
lipstick, and glue. A chart shows the many uses of soybean
oil products (incl. lecithin), whole soybean products, and
soybean protein products (industrial/technical uses, edible
uses, and feed uses of soybean meal and hulls). Under
“Soybean facts,” brief definitions are given of soy isolates,
soy concentrates, soy flour, soy fiber and bran, soybean oil,
soy lecithin, and amino acids.
Individual state soybean boards could pay to have their
names printed on the leaflet. They would then use them to
hand out at expos and fairs. This copy has the Minnesota
soybean board name and address printed on it. Address: P.O.
Box 419200, St. Louis, Missouri 63141-9200.
1745. Alexander, Victoria; Harris, Genevieve; Dyson,
Sharon. 1995. A taste of Australia: the Bathers Pavilion
cookbook. Berkeley, California: Ten Speed Press. xiii + 122
p. See p. 36, 72, 78. Illust. (color, incl. photos by Rodney
Weidland). 27 cm.
• Summary: Bathers Pavilion is a restaurant fronting the
beach in Sydney, New South Wales, Australia. “Thick, sweet
soy sauce (kecap manis) is mentioned on pages 36, 72-73,
and 78-79. In the headnotes to the recipe for “Marinated pork
fillet with peanut sauce” we read (p. 72): “Kecap manis is a
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thick, sweet soy sauce from Indonesia. It is sweetened with
palm sugar and flavoured with star anise and salam leaves (a
little like bay leaves). Do not substitute for kecap manis as
no other soy sauce will produce the same results.”
Tofu is mentioned on pages 18, 30, and 45.
On pages 78-79 is a recipe for “Venison, tamarind and
tempe hot pot,” whose headnote begins: “Tempe is made
from the remaining soy bean solids after they have been
pressed to make soy milk. The solids are then compressed
and fermented. Tempe has a wonderful nutty flavour...” Note:
This is a description of okara tempe; most tempe is made
from whole, dehulled soybeans rather than from okara.
The word “soy” is used to refer to soy sauce on pages 30
(light soy sauce), 42 (Japanese soy sauce), 43, and 52 (dark
soy sauce). Address: 1. Owner, The Bathers’ Pavilion.
1746. Harlan, Jack R. 1995. The living fields: Our
agricultural heritage. Cambridge, England, and New York,
NY: Cambridge University Press. xi + 271 p. Illust. Index. 24
cm. [231 ref]
• Summary: In Chapter 6, “The Far East” (p. 144-172), a
map (p. 145) shows early Neolithic sites in China, P’ei-likiang and related cultures, south Chinese Neolithic sites,
and the distribution of loess of different depths. The end of
the Pleistocene and start of the Holocene in China was, as
elsewhere, a dynamic time. On the loess terraces of north
China, the Mesolithic / Neolithic threshold was crossed
around the middle of the 7th millennium B.C. The earliest
known Neolithic culture of the region is the P’ei-li-kiang; it
is now well known from some 40 sites in Henan and other
provinces in northern China. Neolithic cultures were based
on millets in the north and on rice in the south, during the
period 6500 and 5000 B.C.
“Among the earliest compilations of Chinese literature is
the Book of Odes (Shih-Ching), an assemblage of fragments
from the eleventh century to the middle of the sixth century
BC. Botanically, it is the most informative of on the early
literatures and mentions about 150 plants, as compared to 55
in Egyptian literature, 83 in the Bible and 63 in Homer (Ho
1969). In the Odes, panicum millet is mentioned 27 times,
the mulberry 20 times, and Artemisia is mentioned 19 times
with 10 varieties.
“The soybean was first mentioned in 664 BC in
connection with a tribute paid to the Chou by the ShanJung, the mountain Jung tribe.” Note: The source of this
information and the date 664 BC is: Ho, Ping-ti. 1975. The
Cradle of the East. Chicago, Illinois: University of Chicago
Press. p. 78-79. In the section titled “The crops,” the soybean
is discussed (p. 151-52).
In Chapter 8, “Some traditional techniques,” the section
on “Processing” (p. 235) describes how soybeans are made
into tofu, with okara remaining. The author used to make
his own. “Hand-turn rotary querns were devised primarily in
Asia and these were probably the prototypes for water and

wind mills that came in about Roman times” (p. 234).
The big picture: From the start of the Holocene, about
10,000 years ago, people around the world were moving in
the direction of food production. “This could have been the
result of post Pleistocene adjustments. With the extinction
of most of the Pleistocene fauna, humans had to change
their way of living. All over the world people turned their
attention to smaller game, a greater variety of both plants and
animals in the diet, smaller, more refined and more efficient
stone tools, a greater emphasis on food plants, etc. These
trends seemed to have pushed on of their own momentum
toward the cultivation of plants and the domestication of
animals.”
Table 9.1 (p. 242) lists the world’s 30 leading food crops
in terms of estimated edible dry matter (million metric tons).
The top 5 are: Wheat (468), maize (429), rice (330), barley
(160), and soybean (88). These top 5 are all annuals.
Table 9.2 (p. 243) shows that cereals comprise 72.35%
of world food production, roots and tubers 6.86%, pulses
6.35%, all meat, milk and eggs 6.0%, sugar 5%, and oil 3%.
This book is filled with interesting information and
fascinating stories: Dogs as domesticated wolves (p.
48). Meetings in 1930 and 1932 at the Harlan home in
Washington, DC, between Harlan’s father and Nikolai
Ivanovich Vavilov (a brilliant, charismatic, intense, and very
curious man) and the written code they developed. Vavilov
was eventually declared an enemy of the people, taken to
prison, and executed by starvation. The dark, malevolent
cloud of Lysenko–who took his place–was looming over
him, with Stalin in the background. By 1978 he had been
“rehabilitated” and the Vavilov Institute of Plant Industry
(VIR) was created at St. Petersburg, with his office as a
sort of shrine. Vavilov was in charge from 1920 to 1940
and pursued a vigorous program of germplasm collection,
evaluation, and utilization. His “centers of origin” concept
captured the scientific world, but it has not withstood the
test of time. Scientists now treat each crop separately and
consider origins on an ecological basis (p. 50-54).
Harlan has visited more than 80 countries and
introduced to the USA more than 15,000 accessions,
mostly for the USDA. His home base was initially at
Oklahoma State University, later at the University of Illinois
at Champaign. Address: Prof. Emeritus Plant Genetics,
Agronomy Dep., Univ. of Illinois.
1747. Herbst, Sharon Tyler. ed. 1995. The new food lover’s
companion: Comprehensive definitions of over 4000
food, wine, and culinary terms. 2nd ed. Hauppauge, New
York: Barrons. xvi + 715 p. 18 cm. 1st ed. published 1990.
Barron’s Cooking Guide. [325* ref]
• Summary: This carefully researched and well written
dictionary of food terms also contains 21 useful appendixes
and a good bibliography. All enquiries should be directed
to: Barron’s Educational Series Inc., 250 Wireless Blvd.,
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Hauppauge, New York 11778.
Soy and related entries can be found under the following
headings: Adzuki bean (also azuki), agedashi, cheese–
imitation cheese (generally includes tofu and lecithin),
fermented black beans (also called Chinese black beans and
salty black beans), flour–gluten flour, kecap manis / ketjap
manis, kudzu, milk (see soy milk), miso, natto, okara, queso
fresco (also called queso blanco), quinoa, seitan, shoyu
(Japanese for soy sauce), soybean, soybean oil, soy flour, soy
milk, soy pea (see soybean), soy sauce (light soy sauce, dark
soy sauce, Chinese black soy, tamari), tempe or tempeh, tofu
(also called soybean curd and bean curd).

Lanka: Introduction, recipes.
This remarkable, first-of-its-kind book by Plenty
International tells the story of the pioneering work they have
done over a period of several decades to introduce soyfoods
to the Third World. The many vegetarian recipes in each
section (each containing at least one soy ingredient, and
based mostly on traditional soyfoods) are innovative and
well adapted to that region. The 51 black-and-white photos,
plus 6 color photos on the front and rear covers, add joy
and a human face to the book. Much of the text is by Chuck
Haren. Address: P.O. Box 394, Summertown, Tennessee
38483. Phone: (615) 964-4864.

1748. Mindell, Earl. 1995. Earl Mindell’s soy miracle
cookbook: 70 simple, tasty ways to add soy protein to your
diet. New York, NY: Simon & Schuster. A Fireside Book. 91
p. No Index. 22 cm.
• Summary: The title page states that the recipes in this book
were previously published in Earl Mindell’s Soy Miracle
(1995). At the end of each recipes is the source. Many of
the recipes were developed by Judith Eaton, M.S., R.R.,
and Karen Lefkowitz, M.S., who have been tofu advocates
for many years. “Judith and Karen run Nutrition Services, a
consulting firm in Pomona, New York.
Contents: Salads. Spreads, dressings and sauces. Soups.
Main dishes. Breads and breakfasts. Desserts.
The main soyfoods used–in descending order of
predominance–are: Tofu (in 47 recipes). Soymilk (13, incl.
Vitasoy and Edensoy). Tempeh (8). Texturized soy protein
(3). Soy flour (3). Natural Touch okara patties (2) Miso (1).
Soy sauce is used here and there as a seasoning.
Note: This is not a vegetarian cookbook. Ground beef,
chicken, crabmeat etc. are used in a relative small proportion
of the recipes. Address: R.Ph, PhD, registered pharmacist
and Prof. of Nutrition at Pacific Western Univ. in Los
Angeles. He lives in Beverly Hills, California.

1750. Sass, Lorna J. 1995. Lorna Sass’ complete vegetarian
kitchen: Where good flavors and good health meet. New
York, NY: Hearst Books. xiv + 492 p. Index. 26 cm. [35+*
ref]
• Summary: First published in 1992 as An Ecological
Kitchen: Healthy Meals for You and the Planet (William
Morrow–which see). This innovative vegan cookbook offers
250 cholesterol-free recipes. It features a complete glossary
of wholesome ingredients for stocking the vegan pantry (no
meat, dairy, or eggs). Address: New York City.

1749. Plenty International. 1995. From the global kitchen:
A collection of vegetarian recipes. Summertown, Tennessee:
The Book Publishing Company. 124 p. Illust. (57 photos).
Index. 21 x 18 cm.
• Summary: Contents: Foreword, by Virginia & Mark
Messina. Introduction. Local ingredients–Cooking tools.
Description of uncommon ingredients. Recipe notes: Flours
(incl. soy flour), tofu, grating tofu and tempeh, replacing
okara with grated tofu or tempeh, cooking, breaking and
dehulling soybeans, hand mills and blenders. 1. North
America: The Bronx, Native Americans (Oglala Lakota
people at Pine Ridge Reservation in South Dakota), recipes
(main dishes, salad, breads, desserts). 2. The Caribbean:
Introduction (Jamaica, Dominica), recipes. 3. Central
America: Introduction (Belize, Guatemala, Nicaragua, Casta
Calderon’s first experience with soy foods in Nicaragua),
recipes. Africa: Introduction (Lesotho, Liberia), recipes. Sri

1751. Srivastava, P.K.; Shukla, B.D.; Srivastava, N.S.L.
1995. Appropriate agri based technologies for rural women.
Bhopal, India: Central Institute for Agricultural Engineering.
77 p. Illust. (color). 26 cm. Series: Technical Bulletin
CIAE/95/56. *
1752. Stephen, Alistair M. ed. 1995. Food polysaccharides
and their applications. New York, Basel, Hong Kong: Marcel
Dekker, Inc. xiii + 654 p. Index. 28 cm. [2800* ref]
• Summary: Contains 19 chapters by various authors,
plus: Foreword by Prof. Pieter S. Steyn. Preface. List of
contributors. Abbreviations. Address: Dep. of Chemistry,
Univ. of Cape Town, Rondebosch, South Africa.
1753. Zedong, Mao; Schram, Stuart R.; Hodes, Nancy
Jane. 1995. Mao’s road to power: Revolutionary writings
1912-1949. Volume III. From the Jinggangshan to the
establishment of the Jiangxi Soviets, July 1927–December
1930. Armonk, New York; London: M.E. Sharpe. lxxvi +
771 p. See p. 323. 24 cm. [400+* ref]
• Summary: In the section titled “Xunwu investigation (May
1930, p. 296-419) we read (p. 323): Dried bean curd roll
[lit., curd bamboo] [sic, dried yuba roll]. This is made of
thin sheets of bean curd [sic, yuba] rolled into tubes. One jin
costs 2 mao and several fen; annual sales are 40 to 50 jin. It
comes from Xingning.
“Doufumei [lit., bean curd mold]. This is fermented
bean curd that comes from Mei xian. It is made from three
items: soybean milk, taro, and flour. It is not made the way
the dried bean curd [doufu-gan; pressed tofu] used by the
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common people is made.”
Bean curd [tofu] is mentioned on pages 184 (“Spoiled
bean curd is not spoiled bean curd”), 335-36 (section titled
“Bean curd”), 347.
Soybean is mentioned on pages 318 (soybean business),
323 (soybean milk used in Doufumei), 336 (soybean residue
[okara]), 343 (yellow soybean sprout). Address: China.
1754. Product Name: Okara–Calcium Sulfate Extra Firm
Tofu.
Manufacturer’s Name: Twin Oaks Community Foods.
Manufacturer’s Address: Route 4, Box 169, Louisa,
Virginia 23093. Phone: 703-894-4112.
Date of Introduction: 1996. January.
Wt/Vol., Packaging, Price: 12 pound pouches, in bulk.
How Stored: Refrigerated.
New Product–Documentation: Letter from Jon Kessler.
1996. Jan. 29. “I am just starting this at one local store. It
sautées in the pan to a nice crispness. Better nutritionally,
especially if you lack calcium.” The product is sold in bulk
in 12 pound pouches.
1755. Hagler, Louise. 1996. Soyfoods cookery: Your road to
better health. Summertown, Tennessee: The Book Publishing
Co. 160 p. Illust. Index. 21 cm. Introduction by Mark and
Virginia Messina.
• Summary: Contents: Foreword, by Louise Hagler.
Introduction, by Mark Messina and Virginia Messina:
Introduction, soybeans–a powerhouse of nutrition, soy and
cancer (soybeans–a phytochemical factory, genistein and
non-hormone cancers, soy and cancer treatment, isoflavones
in the diet), soyfoods and heart disease–beyond cholesterol,
soyfoods and bone health, soyfoods and kidney disease,
menopause, perspective on soyfoods, about the Messinas.
Basic soyfoods (glossary): Whole soybeans, fresh green
soybeans, soymilk, okara (soy pulp), soymilk powder, soy
protein concentrates, soy protein isolates, tofu, freeze-dried
tofu, tempeh, textured vegetable protein, miso, soy flour or
grits, yuba or bean curd stick or sheet, natto, soy sauce, soy
oil, soy lecithin, convenience soyfoods (frozen soyburgers,
frozen tamales and burritos, frozen soy hot dogs or wieners,
frozen fat-free soy ground meat replacement, frozen soy
pizza, tempeh burgers, frozen tofu lasagne, stuffed shells,
manicotti, tortellini or ravioli, frozen soy breakfast links or
“sausages” or tempeh “bacon,” “ground” tofu, meatless chili
mixes, meatless burger mixes, soy “cheeses,” eggless soy
mayonnaise, tofu salad dressings, soy ice creams, frozen
pot pies, frozen pocket breads, instant miso soup, eggless
soy cake, quick bread, pancake and waffle mixes, liquid
soy coffee creamer, smoked or baked tofu). Feeding babies
and children soyfoods. Breakfast, brunch & bread. Whole
soybeans. Sauces, spreads, dips & dressings. Soup & salad.
Main dishes. Desserts. Drinks & yogurt.
No dairy products or eggs are used; honey is called

for in some recipes. Optional microwave instructions are
sometimes included. Address: Summertown, Tennessee.
Phone: 615-964-3571.
1756. Messina, Mark; Messina, Virginia. 1996. SoyFacts No.
4: Soyfoods & diabetes (Leaflet). Lebanon, Indiana: Indiana
Soybean Development Council. 2 p. Front and back. 28 cm.
[19 ref]
• Summary: Contents: Introduction. Soybean and diabetes.
Glycemic index. Soluble fiber. Soyfoods and cardiovascular
disease. Soy and kidney function. Soyfoods and fat.
Soyfoods and the Diabetic Exchange List. Summary.
Note: One version of this leaflet was developed for
consumers and another for dietitians. The project was funded
by the Indiana Soybean Development Council.
Glycemic index: Soybeans are high in tannins
(polyphenols). Tannin intake has been found to correlate
inversely with glycemic index in both normal and diabetic
subjects. Soybeans contain two times more tannins (2 mg
tannins per gm of soyfood) than other legumes. One serving
of soybeans contains nearly 150 mg of tannins (Yoon 1983).
Soluble fiber may help control blood glucose levels and
delay glucose absorption from the small intestine–though
large amounts of fiber are needed. “Soy fiber has been found
to slow glucose absorption. About 30 percent of the fiber
in soybeans is soluble fiber. When normal subjects were
fed 100 g of glucose and 15 g of soy fiber, postprandial
reactive hypoglycemia at 180 minutes after consumption
was significantly reduced (Tsai et al. 1983). In another study,
glucose tolerance and insulin response were improved in
subjects with glucose intolerance when they consumed 25
g of soy fiber (Lo et al. 1986). These studies indicate that
soluble fiber might contribute to the control of blood sugar;
however, overall, the effect of dietary fiber on glycemic
control is thought to be relatively minor.” Address: 1. PhD;
2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln St., Port
Townsend, Washington 98368. Phone: 360-379-9544.
1757. Nance-Kivell, Greg. 1996. Re: New developments at
EarthStar (formerly Chinese Farmhouse Tofu). Letter (fax) to
William Shurtleff at Soyfoods Center, March 28 and April 2.
3 p. Typed, with signature on letterhead.
• Summary: “In Jan. 1991 the Challenge Foundation (a
nonprofit organisation working with the disabled) bought a
small tofu business called Chinese Farmhouse.” It consisted
of a plant with one 100 liter gas cooker, two 80-liter round
coagulation tubs, one hydraulic press, two 10 kg pressing
trays, and a wall-mounted ratchet pressing system.
“A small group of two supervisors and five staff
(disabled) made about 60 kg of tofu per day, on a good day,
for 3-4 days per week, and cleaned on remaining days. The
Foundation had no idea of food manufacturing, but thought
that a hands-on manufacturing plant might be suitable
for this group of workers. They became alarmed when
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overheads, establishment and staff costs made the venture
non-viable. Workers are paid award-based wages–indexed to
the level of disability.
Starting in late 1991, Greg was asked to help, two days
a week, as a consultant. They bought more equipment and
employed more staff. Sales increased to a break-even point at
about 700 kg/week (3,000 kg/month). The overwork fatigue
set in and production dropped. Products include: Tofu (hard,
organic), tofu (herbed), soya yogurt (3 fruit flavours), soya
mayonnaise, and dressings (4 flavours).
At present they are developing an ice cream and related
products based on soy yoghurt, and are looking at tamari and
shoyu production from whey and okara. Don McCallum is
the factory manager.
Enclosed is a label for EarthStar certified organic tofu
(750 gm). Note: The letter of 2 April 1996 was handwritten
on letterhead with signature–in reply to 7 questions that
Shurtleff faxed to Greg about the first letter. Address:
Consultant Food Technologist, EarthStar, 5 Kay Street,
Murwillumbah (P.O. Box 654), Murwillumbah, NSW 2484,
Australia. Phone: (066) 72 5931.
1758. Charoenthamawat, Pornthip. 1996. Tempeh research
and activities in Thailand. 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. 395-97. [12 ref]
• Summary: Contents: Introduction. Research review:
Varieties of material, product development, supplementation,
nutritional therapy. Consumption promotion.
“Tremendous work on peanut tempeh has been
conducted over the past ten years under the Peanut
Collaborative Research Support Program at the Department
of Product Development, Faculty of Agro-Industry,
Kasetsart University.” A great deal of additional research
and development has also been conducted on okara tempeh,
made by fermenting the residue from tofu or soymilk
production.
“The main obstacle to promotion of tempeh
consumption is the need to integrate tempeh products into
the Thai culture and life style.” Address: Researcher, the
Inst. of Food Research and Product Development, Kasetsart
Univ., Bangkok 10900, Thailand.
1759. Isobe, Seiichiro; Uemura, Kunihiko; Noguchi, Akinori.
1996. Dewatering of soybean residue “okara” by electroosmosis and screw press. 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. 523-27. [5 ref]
• Summary: “The Screw press is used for liquid-solid
separation in food processing. To enhance the separation
efficiency and the application of dewatering from soybean
residue ‘Okara,’ a twin screw press with ceramic filter was
designed and examined. Electro-osmosis also reduce the
water in the Okara. The water content was decreased by the
screw press treatment from 85% to 74%. The batch test of
dewatering from Okara with electro-osmosis also reduced
the water up to 40% and the sample was heated by ohmicheating during treatment (8OV). Electro-osmosis treatment
using low frequency (O.5Hz) alternative current (AC) was
attractive to reduce the water and heat the sample. Electroosmosis has the effects of dewatering and pasteurization of
Okara. We are trying to combine it into a continuous system
(cf. screw press).” Address: Food Engineering Lab., National
Food Research Inst., 2-1-2, Kannondai, Tsukuba, Ibaraki
305, Japan.
1760. Osho, S.M. 1996. Fortification and enrichment of
African diets using 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. 314-21. [15 ref]
• Summary: Contents: Abstract. Introduction. Materials and
methods: Research was conducted to incorporate soybeans,
on a household scale, into traditional root and tuber crops
(e.g., cassava), cereals (e.g., maize, sorghum, millet, rice),
developed appropriate processing techniques for making tofu
and soy tempe [tempeh] based products, used an extruder to
develop commercial products containing soy, disseminated
the technologies developed to rural households and smallscale companies.
Results and discussion: A good example of how
soybean has improved nutritional values is by fortification
of cassava and gari, quality and acceptability of local soft
cheese (warankashi, made by coagulating cow’s milk with
an aqueous extract from the leaves of the sodom apple
(Calotropis procera)), and soybean curd (tofu), tempe is a
nutritious Oriental food.
Tables: (1) Nutrient composition of local gari and
fortified soybean gari. Four columns. (a) Nutrients. (b)
Control gari. (c) 75% cassava + 25% soybean milk residue
[okara]. (d) 75% cassava + 25% whole soybean paste.
(2) Sensory evaluation of soygari compared with local
gari. Gari fortified with okara (overall acceptability 6.7) was
almost as well accepted as traditional gari (6.8).
(3) Chemical composition of local cheese (warankashi)
and soybean curd (tofu).
(4) Sensory evaluation scores for warankashi (overall
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acceptability 6.4) and tofu (5.0).
(5) Chemical composition of tempe-fortified maize
based weaning foods (dry weight basis).
“Conclusion: Through aid from the International
Development Research Centre (IDRC) Canada, the
International Institute of Tropical Agriculture (IITA) is
collaborating with national programs in Nigeria and recently
Ghana, Cote d’Ivoire and Benin to develop household and
small-scale processing techniques for soybean. The project is
also planning to extend coverage to other African countries.
The future of soybeans looks bright in Africa.” Address:
International Inst. of Tropical Agriculture, Oyo Rd., PMB
5320, Ibadan, Nigeria.
1761. Roller, Ron. 1996. How American Soy Products
(ASP) disposes of the okara resulting from making Edensoy
(Interview). SoyaScan Notes. May 10. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: ASP is the largest manufacturer of soymilk in
North America. Located in the rural city of Saline, Michigan
(population 6,500; about 9 miles south of Ann Arbor), they
are bounded on the south and west by diversified agricultural
land. The ASP plant produces about 1,000 lb/hour of okara,
which contains on average 80% water (range 78-82%) and
6.7% protein. The okara comes out of a high-speed decanter.
100 lb of dry soybeans yields 75-100 lb of okara. Ron has
an arrangement with one farmer, who owns two large trucks,
who comes to the plant each night in one of the trucks,
leaves it under the okara spout, and drives the full truck
away. These two trucks are used only for hauling okara.
ASP pays this man a significant amount of money (which
is confidential) each year to haul the okara; in fact Ron
estimates that the money may be of more value to the farmer
than the okara itself. Ron estimates that this farmer composts
about 90% of the okara and adds the remaining 10% to feed
for his milk cattle. Cattle are pretty sensitive to a change in
their diet, and the wet okara is hard to mix. Ron believes it
would be much more difficult and expensive to dispose of
okara from a city plant than from his in the countryside.
All of the okara must be hauled away regularly every
day. This is the most important thing! The operation must be
organized and the person doing the hauling must be reliable.
If he missed even one day, it would a nightmare! The okara
piles up so fast and Ron would have no idea of what to do
with it. The local dump wouldn’t take it. The okara freezes in
the winter and ferments (putrefies) in the summer.
The amount of okara that ASP produces each year is
steadily growing, so Ron is now doing research and planning
for the future. The best option appears to be drying the okara
then selling it as an ingredient in organic livestock or pet
feeds–but they have not yet found a dependable outlet, and
dependability is–again–the key. With a dependable outlet,
Ron believes they could pay for the drier and make money
on it. They have also looked at pelletizing. Drying requires

both a large initial investment in a continuous process
operation (ideally made with stainless steel so the dried
okara would be food grade) and use of a large amount of
energy to remove all that water. On a moisture free basis,
okara contains 34% protein (of very high quality) and 49%
carbohydrates. Okara with 10% moisture (a realistic figure
after drying) contains 32% protein and 37% carbohydrates.
Outlets for dried okara in food might include use in a burger,
in breads and muffins, etc. Worthington Foods has made
their Natural Touch Okara Patties since March 1984; okara
is the 4th ingredient in order of predominance. Northern
Soy has made Soyboy Okara Courage Burger since April
1995; okara is the 3rd ingredient. Many companies make
Soysage. Address: President, American Soy Products, 1474
N. Woodland Dr., Saline, Michigan 48176. Phone: 313-4292310.
1762. D’Aguilar, Marlon. 1996. New developments at
Country Farmhouse Soya Products (Interview). SoyaScan
Notes. May 20. Conducted by William Shurtleff of Soyfoods
Center. [Eng]
• Summary: Marlon started making and selling tofu in 1985.
He started teaching himself the processes in 1983-84. He
believes that Country Farmhouse Soya Products was the
first company to make tofu commercially in Jamaica. Tofu
and Soymilk Production and The Book of Tofu by Shurtleff
and Aoyagi helped him out somewhat over the years. In the
beginning he gave away a lot of tofu “to get our people to
know it. Our people have always liked it. Our Soy Scream
Ice Cream, launched in about 1985, is our favorite product.
It was made using hand-cranked wooden buckets. It is still
sold in both soft serve and hard packs.” Marlon has launched
about 10 soy products since 1985–Tofu, Soy Scream Ice
Cream, Mayonnaise (based on soymilk and sold to the
foodservice), soy ice cream sandwich, soy flour, soy burgers
(launched in about 1987 and renamed Veg Middles in about
1994), soymilk (made to order only).
Right now he is working on expanding the company, but
it is difficult because of limited finances and resources. The
vision is still high and open. Country Farmhouse Lifeline is
the parent association and a community operation; Country
Farmhouse Soya Products is an offshoot, and a limited
liability company. “We went into soyfoods as part of a
whole social program named Country Farmhouse Lifeline,
which is a local community program whereby local people
get together to shape their lives and bring about sustainable
life. It was not started just as a business. Our wider program
involves alternative sources of energy and more sustainable
living.” Marlon has worked with Plenty USA and they
have helped him mostly with contacts, plus some technical
advice–Not much help with product development. There are
no other companies now making soyfoods in Jamaica. One
company named Nature Treats started in about 1993, but
they went out of business about 2 years later; she is trying to
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sell him her equipment. He is a Rastafarian, and the Lifeline
was spun out of that concept–not so much from the religious
perspective but from a social and cultural perspective. Most
Rastafarians are vegetarians and his interest in tofu and
soyfoods grows in part out of his interest in vegetarianism.
They have used the okara and whey from their company to
generate energy (methane) that is run back into the plant–
though it is not established now.
Talk with Annie Liu from Miami, Florida. 1999.
Feb. 16. The tofu made by Country Farmhouse is very
hard. In Jamaica, there is a dish named Solomonogondi,
that is traditionally made with pickled mackerel; Country
Farmhouse makes a vegetarian version with tofu–that is
delicious. Their ice cream is also delicious. Address: Affiliate
of the Country Farmhouse Lifeline, 12 Faulkner Ave.,
Duhaney Park, Kingston 20, Jamaica. Phone: 809-933-4617.
1763. Harrigan, Brian. 1996. Actini, Actimonde, and the
Agrolactor (Interview). SoyaScan Notes. July 29. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Actini is an active French company (located
in eastern France on the southern shore of Lake Geneva)
that makes the Agrolactor. The company president is Jean
de Stoutz. ProSoya is now working closely with Jean de
Voisin of Actimonde (the soy division of Actini), who has
had a a great deal of experience for many years in Africa
and Asia. He is a UHT and packaging specialist, who now
lives in southern France and works as a consultant. Actini
has sold about 100 of these machines, mostly in Third
World countries, especially in Africa (to former French
colonies). One puts dry soybeans (without soaking) into
the machine and out comes formulated soymilk. The yield
of soymilk is relatively low, with mostly suspended (rather
than dissolved) solids since the soybeans are not soaked.
The machine is very compact and can make about 200
liters/hour of soymilk using a continuous process. The base
model (all you need to make soymilk) costs about $80,000
to $90,000. The yield from 1 kg of dry soybeans is 5½ to 6
liters of soymilk containing 7% dissolved solids. ProSoya’s
equivalent machine gets 7½ liters of soymilk, if you rewash
the okara. Address: Executive Vice President, ProSoya Inc.,
5350 Canotek Road, #7, Gloucester, Ottawa, ONT, K1J 9C9,
Canada. Phone: 613-745-9115.
1764. Kessler, Jon. 1996. Re: Report on visit to Alfa Bio in
Slovakia. Letter to William Shurtleff at Soyfoods Center,
July. 2 p. Typed, without signature.
• Summary: This company is located in Banska Bystrica,
Slovakia. Phone: 004288 761 863 or 862. Fax: 004288 763
675. Owner/manager: Jan Lunter. “I visited Alfa Bio around
April 15, 1996. They are now making about 7,000 kg of
tofu per week. They make regular firm plain tofu, smoked
tofu, marinated tofu, and have just started using a large
and expensive sausage stuffer to package okara. They plan

to package tresca (a local fish salad–not sure if theirs is
fish flavored or actually has fish), spaghetti, as well as tofu
eventually. They currently make four spreads–parsley, dill,
prepared peppers and vegetable.
“Equipment: As much as possible it seems they have
fabricated equipment themselves due to limited capital and
high cost of equipment from outside the country. They have
a gas-fired boiler, 4 large bean bins in shop for soaking,
with an inverted pyramid cone at the bottom. They were
in the process of installing an auger to move the bean to
the grinder–disintegrator type–when I visited. The slurry
is heated in 3 pressure cookers that are set up in line to
produce a continuous flow of slurry. The slurry is separated
in a centrifuge designed by Jan Lunter, with some kind of
squeezing mechanism. He said it took 1 year to perfect. The
resulting soymilk is curded in round rolling barrels, pressed
in three part boxes (the standard sides, base and lid) using
filter fabric. The presses are lever presses. They had about
6 to 8. They press about 5 minutes. The tofu is cooled in
rolling bins which are then rolled to a pair of pouch-type
vacuum packaging machines from the Netherlands. The
packaged tofu is weighed and labeled with its weight and
date at a different station.
“Product quality: They do not use organic soybeans, and
use a mix of calcium chloride and some other curding agents.
The tofu is perhaps a bit softer than nigari tofu, not as sweet
and slightly crumbly. They were trying to get the tofu to bend
when you take a thin slice from a 16 oz. block (as a nearby
Austrian maker did) and theirs breaks. Their marinated
tofu is excellent. Smoked was good too. They were not yet
making the ‘tresca’ and spaghetti products in their sausagetype casing, and I did to have a chance to sample the okara.
“Market outlook: They are rightly concerned about
possible shipments of tofu from Heuschen-Schrouff coming
in from the Netherlands. Their price is fairly high and the
Dutch company would be competitive probably. I think the
Heuschen-Schrouff quality was a bit better as well, though
they could probably improve by either pressing a bit more
and/or changing coagulants. They might save a lot of labor
if they are successful in using their stuffer to package tofu.
I was impressed at the rapidity of their growth in sales.
Slovakia seems to be very accepting of soy protein–I noticed
a lot of TVP/TSP in many restaurants as well as markets.
Perhaps this is due to both the affordability of soy protein
as well as availability of alternatives, both now and in the
past. Another advantage is that Slovakians are not used to
prepared foods and expect to spend some time in flavoring
and preparing their foods at home.” Address: Twin Oaks
Community Foods, 138 Twin Oaks Road, Louisa, Virginia
23093. Phone: 540-894-5126.
1765. Wang, Huei-Ju; Murphy, Patricia A. 1996. Mass
balance study of isoflavones during soybean processing. J. of
Agricultural and Food Chemistry 44(8):2377-83. Aug. [45
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ref]
• Summary: Discusses: Soybeans (Vinton 81, 1992),
soybeans, (Vinton 81, 1993), soybean flour, products made
in the lab–Tempeh, soymilk, okara, tofu (momen or cotton,
CaSo4 coagulant), whey, soy protein isolate, defatted soy
flour, daidzein, genistein, glycitein. Address: Food Science
and Human Nutrition, 2312 Food Sciences Building, Iowa
State Univ., Ames, IA 50011.
1766. Watts, Gerald F.; Jackson, P.; Burke, V.; Lewis, B.
1996. Dietary fatty acids and progression of coronary artery
disease in men. American J. of Clinical Nutrition 64(2):20209. Aug. [48 ref]
• Summary: Researchers in Australia and London studied
50 men who had angina or a heart attack. They were either
carefully counseled on a lowfat diet or given general
guidelines. Those on the lowfat diet were advised to strictly
limit their intake of animal protein, margarine, and other
fats, and eat generous amounts of foods that were high in
dietary fiber. Saturated and trans fat were associated with
worsening of heart disease. They conclude: “We suggest
that the progression of CAD [coronary artery disease]
in men is strongly related to intakes of both long-chain
saturates and trans unsaturates, the effects of 18:0 [stearic
acid] and t-18:1 [elaidic acid] possibly being independent
of plasma cholesterol concentration.” Address: University
Dep. of Medicine, Univ. of Western Australia, Perth; Dep.
of Medicine, United Medical and Dental Schools, Univ. of
London, St. Thomas’ Hospital [London, England].
1767. 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.
1768. Holt, Stephen. 1996. Soya for health: The definitive
medical guide. Larchmont, New York: Mary Ann Liebert,
Inc. Publishers. viii + 176 p. Index. 26 cm. [1148 ref]

• Summary: Contents: Preface. Foreword, by Thomas
Vincent Taylor, M.D. (Prof. and Chief of General Surgery,
VA Hospital, Baylor College of Medicine, Houston, Texas).
1. General considerations about soya: Historical notes on
soya, an overview of the nutrient content of soyabeans.
Organic contents of soya with biopharmaceutical action
(phytochemical classes), phytochemicals, an overview of
the health benefits of soya products. 2. Soya and cancer:
Anticarcinogens in soya, estrogenic activity of soya, the
bioavailability of isoflavones, the significance of estrogenic
effects of soya, the versatile biological effects of isoflavones,
an overview of the biological effects of flavonoids, focus
of genistein and daidzein of soya origin, epidemiological
evidence for a cancer protection effect of soya, laboratory
evidence of the anticancer effects of soya, understanding the
anticancer effects of soya, soya and radiation injury, soya and
normal bacterial flora.
3. Soya and cardiovascular health: High blood
cholesterol, overlooking diet as the key to cardiovascular
health, soya protein isolates are effective at lowering
cholesterol, achieving an optimal cholesterol-lowering diet.
4. Soya and diabetes mellitus: Types of diabetes mellitus,
dietary fibers and diabetes, protein content of soya and
diabetes, diet therapy in diabetes.
5. Soya and osteoporosis: Causes of osteoporosis, diet
and osteoporosis, osteoporosis–increasing and devastating,
preventing osteoporosis, focus on calcium and osteoporosis,
calcium and general health, many health benefits of calcium,
calcium–bones and teeth, cancer and calcium, sources and
amounts of calcium, soya and osteoporosis–the benefit of
vegetable protein, clinical evidence to support soya diets
for osteoporosis, experts promote soya for osteoporosis–
rationale, calcium in combination with soya. 6. Renal
disease and soya diets: Renal [kidney] stones, vegetable
(soya) protein and renal function, levels and types of dietary
protein, soya diets and renal failure, regulating calcium and
phosphorus in the diet, prostatic [prostate] disease.
7. Soya and hypertension (high blood pressure):
Prevention is the key, consequences of hypertension, lack of
compliance with drug therapy, alternative and contemporary
approaches to hypertension. 8. Soya and gastrointestinal
disorders: Focus on fiber. The fiber hypothesis (Painter and
Burkitt), fiber and colonic health and function, diverticular
disease, colon cancer, irritable bowel syndrome, increasing
dietary fiber intake, gallstones and soya, fiber in soya.
9. Soya and the nutritional requirements of the athlete:
Nutritional principles for the athlete, muscle building.
10. Soya diets and obesity or weight control: Measuring
weight status. 11. Adverse effects of soya: Fact or fiction?
What problems exist?, the phytoestrogen saga, unknown
actions of phytoestrogens, ignorance and science, soya
meeting nutritional demands, Barnes sums up the situation.
12: Soya: Many other health benefits: Soya and aging, ill
health and death in Western society, soya and skin disease,
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nutriceuticals and angiogenesis, modulating angiogenesis,
cartilage controversy, use of antiangiogenic therapy in
cancer, clinical trials of antiangiogenic modalities, arthritis
and angiogenesis, skin disorders, angiogenesis–a doubleedged sword.
Appendix: The champions of soya and health:
Introduction, Mark Messina, William Shurtleff, Kenneth
D.R. Setchell, Earl Mindell, Donald F. Othmer, Robert
Atkins, E.C. Henley, James Anderson, William Lane, Sindy
Buttoo, Cathy Read. References (913). Selected bibliography
of scientific studies on genistein and other soya isoflavones
(235).
Note: The proposed title of this book in Oct. 1995 was:
“Health and nutritional wealth with soya: The development
of the soya dietary supplements Genista, Savoya, SavoyaFree, Genistacal, Soyfiber, Cartigen, and SoyaChoc.” Each
of the last 7 capitalized terms is a dietary supplement with a
registered trademark developed by Dr. Holt, who at the time
was president of Natus, Inc., 2388 28th Street, Long Island
City, New York 11105. Phone: 718-721-1496. Address:
M.D., 75 Plymouth St., Fairfield, New Jersey 07004. Phone:
201-808-7300.
1769. Eustace, Dale. 1996. What is “extraction rate” in the
milling of grain into flour? (Interview). SoyaScan Notes. Oct.
31. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Webster’s Third New International Dictionary
(1963) defines extraction (as it applies to milling) as “The
proportion of flour obtained from each 100 pounds of milled
grain., e.g. an extraction of 74 percent.” Another way of
saying this is: “What percentage of the wheat coming into
the mill is going to go out as flour.” “High-extraction” or
“long-extraction” flour (typically 80% or higher) is high
in fiber and has relatively little of the bran removed during
milling. Some countries have laws mandating from 77 to
80% extraction, mostly for economic reasons, to conserve
or make best use of the grain resources. During wartime,
the governments in many countries mandate higher
extraction rates. In the USA, the extraction is determined
by competition; the specifications are set forth by the
bakers. Whole wheat flour must be 100% extraction; there
are six bran layers on a kernel of wheat and none of these
are removed in milling whole wheat flour. The average
extraction rate in the United States from hard red winter
wheat or hard red spring wheat in the United States is
currently 75%; most of this flour is white flour. From soft
wheat the average extraction would be about 73-74%.
Too much bran in the diet is not good; it contains phytic
acid, a phosphorus compound, which is a collative agent that
combines with minerals, especially calcium, iron and zinc, to
form insoluble compounds which are carried out of the body
in the stool.
In Dr. Eustace’s opinion, if bread is a staple in the
diet, an extraction rate of roughly 85-90% would probably

give a good balance between adequate fiber and not too
much phytic acid. Address: Prof. of Grain Science, Dep. of
Grain Science and Industry, Kansas State Univ., Manhattan,
Kansas. Phone: 913-532-4063.
1770. 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
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.
1771. Gerstner, Patsy. 1996. The temple of health: A pictorial
history of the Battle Creek Sanitarium. Caduceus (Southern
Illinois University School of Medicine) 12(2):1-99. Autumn.
Special issue. [101* endnotes]
• Summary: This special issue, a nicely bound book with a
color illustration on the cover, offers a remarkable look at the
Battle Creek Sanitarium, including 115 photos, illustrations
and other graphics, and a well-written text and balanced
appraisal.
Contents: Acknowledgments. 1. From gentle obscurity
to worldly fame, 1866-1902. 2. The temple rises from the
ashes. 3. The treatment. 4. Never enough space. 5. A moment
of glory, 1928 and after. 6. The Battle Creek Sanitarium: An
appraisal. 7. Further reading and notes. Picture credits. About
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the author (and Garth “Duff” Stoltz’s remarkable collection
of Sanitarium memorabilia). “Certainly the Sanitarium
was one of the grandest experiments in health care in the
nineteenth and twentieth centuries” (p. 99).
Soy acidophilus milk contained a bacillus similar to the
one in yogurt that created lactic acid. Intended “to suppress
the putrefactive bacteria in the colon and replace them with
‘good’ bacteria,” this soy-based milk “became a standard
item on the Sanitarium menu after 1915” (p. 43).
“Among his [Dr. Kellogg’s] most successful efforts were
Sanitarium exhibits at the World’s Columbian Exposition,
the great fair held in Chicago [Illinois] in 1893, and the
Louisiana Purchase Exposition, the 1904 world’s fair held in
St. Louis [Missouri]... Kellogg and others began to refer to
the Sanitarium as a ‘University of Health’” (p. 81).
“Kellogg recognized the importance of endorsements
from well-known personalities... Henry Ford was not only
a frequent visitor but the first guest in the 1928 Towers
addition. Other famous visitors were presidents William
Howard Taft and Warren G. Harding,... arctic explorer
Roald Amundsen, industrialist John D. Rockefeller, grape
juice manufacturer Edgar Welch, author Upton Sinclair,
educator Booker T. Washington, aviatrix Amelia Earhart, and
merchandisers J.C. Penney, Montgomery Ward,... First Lady
Eleanor Roosevelt was among the noted visitors, but not as a
patient” (p. 81).
Figures (Photos unless otherwise stated): (1) People in
the grand parlor, Battle Creek Sanitarium (the San), 1880s.
(2) Ad for the Health Reform Institute in Battle Creek
(1870s), forerunner of the San. (3) Illustration of John
Harvey Kellogg, in his early 20s, shortly after he became
superintendent of the Western Health Reform Institute. (4)
Illust. Dansville, New York, water-cure facility. (5) Exterior
of the Western Health Reform Inst. in 1866. (8) Illust.
“Women and men share a workout in the gymnasium, 1888.”
(9) Woman at the punching bag, 1910. (10) The Sewing
Department, ca. 1915. (11) Exterior of the 1878 building–5
stories. (12) Diagram of the first floor. (13) Audience in
Grand Parlor awaits a lecture; inset illust. shows a doctor
interviewing a patient. (14) Illust. Typical San guest room,
1888. (15) Rate card from 1888, showing all basic costs /
expenses. (16) The Sanitarium Hospital, completed in 1888.
(17) By 1895, the San had been enlarged by a 5th story plus
two additions. (18) Menu for dinner, July 15, 1888. (19)
Leaflet promoting Sanitarium Training School of Nurses.
It opened in 1883 with a six-month program. It grew to a
full two-year course. (20). The front of an urban vegetarian
restaurant and “Battle Creek Sanitarium Treatment Rooms,”
location unknown. (21) The dispensary of the Chicago
Mission. The sign reads: “American Medical Missionary
College: Dispensary.” Constructed 1887. (22) Dr. John
Harvey Kellogg poses ca. 1895 seated outdoors with some
members of the medical and nursing staff. (23) The fire of
18-19 Feb. 1902; it burned the main San building and the

hospital to the ground. Only one patient died in the fire.
San losses were valued as high as $400,000 and the loss
of guests’ personal property as high as $500,000. (24) A
group of San employees by the ruins. (25). Laying of the
cornerstone for the new San on 4 May 1902. (26) Aerial view
of the huge new San from the rear, showing the gymnasium
and two treatment wings. (27) Entrance to the San. (28) The
loggia. (29) A patient wearing the blanket / robe designed by
Dr. Kellogg. (30) A Porte-air directing fresh air to the head
of a patient in bed. (31) The Grand Lobby, with a “Ladies
Corner” at center back. (32) Guests in the Grand Parlor. (33)
A guest room being prepared for a new arrival. (34) The San
switchboard, 1903. (35) Guests at the roof promenade. (36)
The San kitchen. (37) Diagrams of the grounds and buildings
of the Battle Creek Sanitarium. (38-39) Scenes from the
San laundry, ca. 1910. (40) The annual ice caravan (pulled
by horses) makes its way to the San. (41) Many patients
being led in outdoor breathing exercises. (42-45) San
patients receiving a thorough medical examination. Note:
Between 1890 and 1898 Dr. Kellogg adopted the theory
of “autointoxication” (mainly from the colon) as the most
important cause of disease. (46) A laboratory; an important
aspect of diagnosing autointoxication was laboratory analysis
of body wastes. (47) Menu of special dietaries. (48) The
food booth, located just outside the Palm Garden. (49)
Local Rotarians having dinner in one of Dr. Kellogg’s dairy
barns as a demonstration of its cleanliness. (50) Label of a
box of Kellogg’s Bran, marketed as a cure for constipation.
(51) Labels of Paramels, Ssylla, and Kaba, bulk-producing
products developed at the San and sold by the Battle Creek
Food Co. (52) A sign that reads “Fletcherize” is prominently
displayed in the San’s dining room. (53) Program / schedule
for the day on a typical day, 22 Feb. 1915, printed on
the back of the day’s menu. Everyone was expected to
participate in the activities listed and each guest also received
a personal schedule of treatments. (54) The gymnasium in
1903; round the upper level is a running track. (55) Kellogg’s
Universal Dynometer measured the strength of all major
muscle groups. (58-64) The Mechanical Movement Room,
ca. 1890; incl. vibrating belts and chairs, a mechanical horse
and an abdomen-bending machine. (65) A walking party
in front of the San. (66) Members of an exercise class pose
with Indian clubs on the front terrace. (67) Improved posture
and mental and physical dexterity were the goals of sloyd
[Scandinavian exercises], ca. 1903. (68) A bedridden patient
engaged in approved exercises. (69). (69) An electrotherapy
device in 1888 with San helpers. (70) Electrostatic generator,
which Kellogg claimed was the largest ever made. (71)
A man standing inside a wire cage of coils; the rapidly
oscillating electric field within this coil generated a highfrequency electrical treatment. (72) Electrotherapy in a bath
tub. (73) Laboratory of Experimental Hydrotherapy (1800s).
(74-78) Hydrotherapy treatments. (79) The outdoor sand
bath in a huge sand box. (80) The air bath was usually used
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to cool the body after a heat bath. (81-82) Three versions of
the light bath. (83) In diathermy, a high-frequency alternating
current delivered penetrating warmth to a specific part of
the body. (84) Kellogg standing in white suit presides at
a dinner in the Annex dining room. The average patient
stayed a month at the San. (85) Exterior view of the Annex.
(86) The new hospital building–formerly the Sanitas Food
Co. factory, 1914. (87) An operating room. (88) Horseback
riding party in front of the Annex. (89) Illust. of the 1928
Twin Towers addition to the Battle Creek San. (90) Map
of San grounds showing new addition. (91) The luxurious
lobby. (92) The men’s parlor. (93) The elegant Towers
dining room. (94) The pre-dinner rooftop Grand March.
(95) Towers accommodations (bedroom). (96) Miami Battle
Creek [Florida], 1931. (97) In “1942 both the 1903 building
and the towers addition were sold to the federal government
for $2.25” million. Kellogg relocated San activities to the
Annex and a building on the former campus of Battle Creek
College. (98) The Annex in the 1940s. (99) The fountain,
now part of the Battle Creek Federal Center. (100) A view of
Battle Creek from the San sun roof. (101) Advertisement for
the Sanitas Nut Food Co. (102) Page from a Kellogg recipe
book shows how Malted Nuts might be used. (103) Ad for
Sanitarium Health Food Co. (Battle Creek). (104) Eddie
Cantor on the San’s golf course. (105) Eleanor Roosevelt
at the San. (106) Certificate awarded the San in 1919 by
the American College of Surgeons. (107) Ella Kellogg at
home. Married in 1879, the Kelloggs adopted 42 children.
(108) Menu for Christmas Dinner, 1930. (109). Dr. Kellogg
tending orchids in his lush tropical palm garden. (110)
People in an early horseless carriage, ready for an excursion
in the fresh air. (111) Outdoor exercise class at entrance to
1903 building. (112) Hollyhocks in bloom around the 1903
San. (113) The colonnade. (114) Guests checking into the
San. (115) Two people in a horse-drawn sleigh in front of
the San in winter’s snow. Address: Chief Curator, Dittrick
Medical History Center.
1772. Product Name: [Tofu, Tempeh, Soymilk, Soyshakes /
Smoothies, Soysages].
Foreign Name: Tofu, Tempeh, Soymilk, Soyshakes /
Smoothies, Soychicha.
Manufacturer’s Name: Organica-ecotienda.
Manufacturer’s Address: Xicotencatl 653-18, Col. Centro,
Veracruz, VER 91700, Mexico. Phone: 29-31-30-83.
Date of Introduction: 1996. November.
New Product–Documentation: Letter and form filled out
by Pat Hayward. 2000. Aug. 25. This company, managed
by Pat Hayward and Claudia Gutierrez, makes and sells the
above five soyfood products, which they introduced in Nov.
1997. Production of each in kg/month is as follows: Tofu 50.
Tempeh 2. Soymilk 40. Soyshakes/Smoothies 40. Soychicha
10.

1773. Chichibu no Miya, Setsuko; Britton, Dorothy Guyver.
1996. The silver drum: a Japanese imperial memoir.
Translated from the Japanese Gin no bonbonieru by Dorothy
Britton. Folkestone, Kent: Global Oriental. xxvii + 210 p.
Plus 8 unnumbered pages of plates. See p. 10. Illust. 23 cm.
• Summary: When I was about 9 years old, my nanny, Taka,
severely scolded me for leaving one or two grains of rice in
my lunch box after school.
“’Do you realize that the Aizu clan members in virtual
exile on the Tonami Peninsula, and their wives and children,
had to live on weeds and grass seeds and the tofu lees [okara]
and leftover rice, usually fed to horses and oxen, which they
were given by the local farmers...’” (p. 10).
“This is the story of a Japanese princess. It is the first
autobiography by a member of the Japanese Imperial Family
to be published in English. Her name was Setsuko, Princess
Chichibu, who was born in Walton-on-Thames, England, in
1909, was educated at the Peeresses’ School for Girls, Tokyo,
and the Friends School, Washington, and was then invited to
marry Prince Chichibu, younger brother of Emperor Hirohito
and therefore next in line to the throne. She accepted... The
marriage duly took place in September 1928. She died at
the age of 85 in August 1995... Both the Prince (who spent
some time studying in London and Oxford) and Princess had
especially close links with England and the United States.
When Japan entered the Second World War they both had
to endure the unendurable: their mother country having
declared war on their adopted countries. It was an appalling
nightmare for them both. In the post-war years, the Princess
made numerous trips to Europe in an attempt to rebuild old
friendships. She was greatly loved and admired. There were
no children” (from the publisher’s description). Address:
Japan.
1774. 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
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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.
1775. 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
people. One major goal of this book is to help dietitians
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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.
1776. Dominguez de Diez Gutiérrez, Blanca. 1997. Re:
Update on her life, and past and upcoming work with soya.
Letter to William Shurtleff at Soyfoods Center, Feb. 11. 4 p.
Handwritten, with signature. [Eng]
• Summary: In 1987 Blanca went to Ecuador to teach
soyfoods to housewives. She was active with soya until
1989, when her health began to decline. She had to close her
Fundacion Mariposa. In 1993 she finally had a heart attack;
she underwent surgery and had 3 coronary bi-passes. She had
low cholesterol levels; the heart failure is hereditary. All her
family on the father’s side died of heart attacks at about age
50 to 60. Blanca is now age 77, so she has outlived them all.
She came to the USA 3 years ago to live with her son
(who is single) in Houston. She also has a daughter in
Houston, and another son and daughter in Mexico, plus 7
grandchildren. She must live at sea level because she needs
the oxygen. She had to leave everything and start over again.
She is still not allowed to drive an automobile. But she is
now feeling stronger and better.
She has accepted an invitation to go to Los Mochis,
Sinaloa, Mexico, in mid-April for 2-3 weeks to teach women
about soyfoods. Los Mochis is on the Sea of Cortés [Gulf of
California].
In Mexico she used to make delicious dishes with okara
to replace eggs (Huevos a la Mexicana) with plenty of onion,
garlic, tomato, cilantro, and chili. You scramble it like eggs.
Blanca keeps in touch with some of the people to whom
she taught soyfoods during the 1980s. This work is still alive
in the following places: (1) Tepozlan, Mortelos. The women

named Coti who was the most Indian of all her group was the
one who caught on; her native language is Nahuatl, but she
learned to speak a little Spanish. She has a little vegetarian
shop where she makes soya milk, tofu, and okara dishes.
Coti and Blanca’s niece are very close friends, so Blanca’s
niece tells her about this work. (2) In Durango, a lot of work
has been going on for years. Lots of information about soya
is taught to all the social workers and teachers in the college
for teachers (La Normal de Maestros). Blanca’s book is
used like a textbook. A friend of Blanca’s who is a teacher
here keeps the work going and keeps Blanca informed. (3)
In both Veracruz and Huauchinango also Blanca’s work is
continuing. She keeps in touch with friends there. (4) In the
state of Tlaxcala, at a little teaching center, Prof. Alfonso is
teaching about soya.
After her heart attack, she just had to let everything
go–but it is now going on its own “I had a death experience.
I feel like I’m alive, but I’m dead. I let everything go. She
closed her Fundacion Mariposa (Butterfly Foundation) in
1994. There she taught nutrition, and tried to take culture
to the children, from grades 1 to 6, in this poor, rural area.
They put on plays such as the Iliad [an epic by Homer that
recounts the story of the Trojan War] and the Odyssey–and
they loved it. She called these poor little peasant children
kings and queens. She also lectured on ecology to high
school kids and teachers in the town nearby, and taught
Indian philosophy (such as the Bhagavad Gita), which has
helped them a lot with their emotional problems. She tried
to help them to develop character and to love their work.
She also tried to return the dignity of cooking to the women
and the sacredness of food. Blanca has been a professional
painter, and she was an art teacher. She married when she
was young and had 4 children; she was happily married to
Jose Diez Gutierrez for 48 years until her husband died 7
years ago. Her husband didn’t understand a thing about her
work with spiritual teachings and soya, but he never let her
down.
NAFTA has been a disaster for Mexican-owned
business. Only the multinational have really come out ahead;
they now employ more Mexicans than ever before. Blanca
believes that the multinationals are also into drug trafficking.
Address: c/o Mr. Jose Diez Gutierrez, 3231 Meadway Dr.,
Houston, Texas 77082. Phone: 281-870-1850.
1777. Wight, Karen James. 1997. Work with tempeh and
tofu at Homeland Foundation in Australia (Interview).
SoyaScan Notes. March 12. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: Karen arrived at Homeland Foundation in
Australia in either late December 1981 or early 1982 (she no
longer has her passport from that era). She lived in Australia
for 6½ months, during which she lived at Homeland
Foundation for 3½ months. Homeland was located at Upper
Thora, in the Bellingen Valley, about 40 miles inland from
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Coffs Harbour, near the east coast of New South Wales. The
area was incredibly lush, green, and fertile.
She left southern California in August 1981 (after
leaving a professorship at UCLA), spent 2 months in Hawaii
studying body work, then flew to Sydney (the capital of
New South Wales), arriving in about October 1981. She met
Jonathan Gordon at a community in a hotel just outside of
Sydney, where they stayed for about a month. Then they
stayed at a community in Victoria for about 1 month. They
spent Christmas in Melbourne–where the only thing offered
to eat was meat. Then they went directly to Homeland. They
wanted to go there because Jonathan had been to Findhorn
(a spiritual community in northern Scotland), and he knew
some of the Findhorn people who had started Homeland.
Karen is sure the company that made tofu, tempeh
and sprouts (mainly alfalfa and mung bean sprouts; no
soy sprouts) had a name (but she cannot remember what
it was) because they sold products commercially outside
the community in order to earn income for Homeland
Foundation. The equipment was new and gorgeous; the
sprouting room was very modern, sanitary, and well
organized. The company made good use of the okara–a byproduct from making tofu; they used it to make delicious
okara granola and soysage. These two products were
consumed mostly in the community and by friends; they
were not sold.
Karen has no idea when Homeland was established or
when they started to make tempeh and tofu. She would guess
they had been making and selling soyfoods for at least a
number of months, and perhaps a year or two. She thinks it is
fairly likely that they were making tempeh by January 1981.
They had clearly built it into a very productive and wellorganized operation. Karen is quite sure that they started
making tempeh after tofu production was well established.
The tofu and tempeh were made in the same small
room, but each was made by different people; Karen made
tofu more than tempeh. They made tempeh in an incubator
that was the size of a refrigerator–about 30-40 pounds at
a time, approximately twice a week. Tofu was made daily.
Only soy tempeh was made. They may have learned both
the tempeh and tofu processes from one of the many people
who came regularly from Findhorn. The various people
who were head of the community had all been to Findhorn.
Karen remembers getting up at 2:00 in the morning to make
tempeh. She wishes Jonathan would write a book about
spirituality, service, cooking, and food. Address: 2333½
Rodriguez Rd., Santa Fe, New Mexico 87501. Phone: 505982-4765.

1779. Parks, Thomas R.; Lampi, R.A.; Marquardt, R.F.
1997. Development of technology base needs for processing
in an advanced life support (ALS) system. Moffett Field,
California: National Aeronautics and Space Administration,
Ames Research Center. 62 + 63 p. March 24. Illust. No
index. 28 cm. Final report. NASA CR-6816SN. [16 ref]
• Summary: This final report covers five crops: Soybeans,
rice, wheat, peanuts, and white potatoes. The section titled
“Process investigations–Soybeans” (p. 1-25) discusses five
products made from soybeans: Soy flour, tempeh, soymilk
(plus okara), soy yogurt (fermented), and tofu. Descriptions
are given of each food and the process used.
Figures show: (1) General flow schematic–Soybean
products. (2) Flour from dehulled soybeans. (3) Concept
sketch–Soybean dehuller. (4) Water elutriation column to
classify/separate particles by settling rate differences (Input:
Dehulled beans and hulls). (5) Flow chart of tempeh from
dehulled soybeans. (6) Flow chart of tempeh from beans
with hulls. (7) Flow chart of soymilk from dehulled beans.
(8) Flow chart of soymilk without prolonged soaking. (9)
Flow chart of soymilk (Shurtleff & Aoyagi procedure). (10)
Flow chart of tofu from beans with hulls. (11) Flow chart of
tofu from dehulled beans. (12) Flow chart of yogurt from
dehulled beans. (13) Label of Redi-Set Culture from Chr.
Hansen Laboratory, Milwaukee, Wisconsin.
Color photos show: (1) Vertical plastic tube described
in Fig. 4. (2) Soybean hulls and cotyledons following
flotation separation using the prototype device shown
above. (3) The K-Tec mill used in preparing the various
flour products for this project. (4) Plastic bag filled with full
fat soy flour prepared from dehulled beans. (5) Tempeh in
perforated plastic bags, made according to “The Tempeh
Lab” procedure. (6) A glass of soymilk produced by modified
Shurtleff & Aoyagi procedure. (7) Freshly made okara on a
blue dish. (8) Freshly prepared tofu; one sample was made
from dehulled soybeans, the other from beans with hulls.
Table 1 shows yield data for different food products:
Soymilk 11:1. Tofu 1.77:1. Soy yogurt 10.2:1. Tempeh
(dehulled beans) 1.59:1. Tempeh (beans with hulls) 2.32:1.
Okara (dehulled beans) 1.64:1. Okara (beans with hulls)
2.19:1. Soy flour (dehulled beans) 0.62:1. Address: Food
and AgroSystems, Inc., 1289 Mandarin Dr., Sunnyvale,
California 94087. Phone: 408-245-8450.

1778. Behling, Ann. 1997. Soybean hulls help filter
wastewater. Soybean Digest. March. p. 54.
• Summary: USDA researchers are developing a method of
using soybean hulls to treat wastewater and drinking water.
The process transforms soybean hulls to non-carbonized

1780. McDermott, Ron. 1997. Thoughts on the use and
labeling of genetically engineered soybeans in Worthington’s
food products (Interview). SoyaScan Notes. April 25.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Worthington Foods is still working to establish

metal absorbers by treating them with oxidants–such as
sodium hypochlorite (household bleach). The ability of the
hulls to attract metals also makes them effective in softening
water and removing magnesium and calcium.
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a policy on this subject. The company had to start dealing
with this issue in a big way in July 1996, before the U.S.
soybean harvest, when British Retailer’s Association (BRA)
sent a letter to all of their suppliers, including Worthington,
alerting all food manufacturers that genetically modified
(GM) Roundup Ready soybeans would become part of the
U.S. soybean crop in the fall of 1996, and asking them to
please contact their suppliers immediately to request only
non genetically modified soybeans. The issue for the BRA
was not the safety of the soybeans but the consumer’s
freedom of choice and labeling. Therefore the BRA
wanted to avoid having to sell GM soybeans. The UK is
Worthington’s largest export market, so the company must
take the concerns of British consumers very seriously. Ron
understands that concerns over GM foods in Germany are
even greater than in the UK.
The BRA sent out a second letter to suppliers in about
Sept. 1996, before the U.S. soybean harvest, which basically
said that they had come to realize that segregation of nonGM foods was not possible at this time.
The first major problem for Worthington is that they
buy most of their soybeans in the form of defatted soybean
meal–not whole soybeans. Currently it would almost
impossible to find a soybean crusher willing to segregate
non-GM soybeans. However in thinking through this with
Ron, Shurtleff realizes that within the next year or two, some
of the small soybean crushers will probably start to crush
non-GM soybeans is order to create a new niche market and
a competitive advantage over the big crushers. Worthington
would then have a good source–if it wanted one.
A second issue is labeling. Worthington has three
different labels for many of its best-selling products. One for
the USA market, one for Canada (which must be bilingual,
in English and French), and one for the UK–since each has
different labeling requirements.
A third issue is the U.S. natural foods market–which
has shown that it will probably not sell GM food products.
Worthington makes its okara patties from whole soybeans
and sometimes buys organic soybeans. No one knows
whether or not GMO products will be able to obtain kosher
certification.
Note: What are the big issues? They probably have
little to do with science. At present there are no benefits
to consumers from GM soybeans, and consumers feel a
fair amount of uncertainty about genetically engineered
foods. If there were some big benefits (such as higher
levels of genistein), the decision might be more difficult
for consumers. The real issue is freedom of choice. Since
1906 the U.S. Pure Food and Drug Act has required that
all ingredients in food products appear on the label so that
consumers can decide what to eat. It is unlikely that such a
basic, long-standing principle will be changed.
Ron believes that consumers will eventually decide
this question. But as a scientist, he has been trying to follow

this debate, and listen to both sides. It is unfortunate, he
thinks, that the very first application of genetic engineering
to soybeans is related to soybean production (weed
management through Roundup herbicide) rather than, say,
improved nutrition. How many consumers are interested
in consuming Roundup Ready soybeans? Ron has heard
that Roundup is better for the environment than most other
herbicides, and that much less is required to do the job.
It could take pesticide application from tons per acre to
grams per acre. People who are really concerned about the
environment will probably buy organically grown foods.
At Anaheim this year, one group speaking out against
GMO foods was named “Mothers for Natural Law.” Their
position is “don’t fool with Mother Nature.” Ron thinks
that Monsanto has done a poor job at educating the public–
perhaps because most of the benefits accrue to farmers; they
seem to think that this whole issue will soon go away.
To date, Worthington has not had a great deal of
consumer concern in the form of letters or phone calls about
GM soybeans. In the USA it seems to be more of an activist
issue than a consumer issue. Ron has heard that Tivall is
having a terrible time on this question, because a large
percentage of their products is sold in the UK and continental
Europe. Ron does not know whether or not a GMO product
can be certified kosher.
Most of the Natural Touch products are NOT from
whole soybeans; only the okara patty is. Address: Vice
President Research & Technology, Worthington Foods, 900
Proprietors Rd., Worthington, Ohio 43085-3194. Phone: 614885-9511.
1781. Hunter, Jean B. 1997. Research on foods for lunar
and planetary stations (Interview). SoyaScan Notes. May 6.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In late 1996 Jean received a $500,000 grant
from NASA (North American Space Administration) to study
foods for lunar and planetary stations. They are going to
hire a dietitian; they already have a chef and a link with an
institutional food manager. They are going to develop vegan
and near-vegan recipes, food processing equipment, and
menus suitable for use in the future of space exploration in
bioregenerative life-support systems.
The basic assumptions are that crews rotate in and out
every 6 months–as on the Russian space station Mir, 85 to
90% of the food must be produced in outer space, but 1015% may be supplied by re-supply operations. These latter
foods include fats and oils (incl. as butter), sweeteners, hard
cheeses, egg whites, etc. Anchovies and bacon bits will be
used as condiments. There will be no live food animals (such
as chickens or fish) on board. She will continue her research
on fermented food. Foods in which both she and Soyfoods
Center are interested include Amazake (sweetener),
tempeh–made from whole soybeans or okara (meatlike
texture), dawadawa/natto (meaty flavor), soy yogurt (sogurt;
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dairylike) and other soy dairy replacers, and fermented black
soybeans (salt-cured black beans). She is also studying tofu.
Jean has recently become a vegetarian (but not a vegan).
This type of research traces its roots back to the 1960s
when food uses of algae were studied. Address: Cornell
Univ., Dep. of Agricultural & Biological Engrg., Room 218
Riley Robb Hall, Ithaca, New York 14853. Phone: 607-2552297.
1782. Liu, KeShun. 1997. Soybeans: Chemistry, technology,
and utilization. Florence, Kentucky: Chapman & Hall. xxvi +
532 p. Illust. Index. 24 cm. [1255 ref]
• Summary: This is an excellent, original book, packed
with useful information, plus 1,255 references, 138
figures (including 20 photos), and 66 tables. It is carefully
researched, thoroughly documented and indexed, and well
written. Unlike the few earlier comprehensive books of this
type, it gives complete, balanced and accurate information
about soyfoods–both traditional Asian and modern Western.
If you want to buy just one book on this broad subject, buy
this book!
Contents: Preface. Contributing authors (4). Reviewers
(13). Abbreviations. 1. Agronomic characteristics,
production, and marketing. 2. Chemistry and nutritional
value of soybean components. 3. Biological and
compositional changes during soybean maturation, storage,
and germination. 4. Nonfermented oriental soyfoods. 5.
Fermented oriental soyfoods. 6. Soybean oil extraction and
processing. 7. Properties and edible applications of soybean
oil. 8. Soybean protein products. 9. The second generation of
soyfoods. 10. Soyfoods: their role in disease prevention and
treatment. 11. Soybean improvements through plant breeding
and genetic engineering.
Each chapter contains its own list of references at the
end. Dr. Liu wrote 8 of the 11 chapters in this book. The
remaining three chapters were written by experts (each with
a PhD degree) in their respective fields: Dr. Mark Messina
(Chap. 10), Andrew Proctor (6), and Navam Hettiarachchy
and Uruthira Kalapathy (8). Each chapter was reviewed
by 1 or 2 experts in the field and the reviewer’s names and
addresses are listed near the front of the book. Each chapter
is cited separately and its contents and number of references
is given. This book is favorably reviewed by Dr. Malcolm
Bourne in Food Technology (Dec. 1997, p. 83).
About the author (autobiographical): Talk with, then
letter from, Dr. KeShun Liu. 1998. March 17. Dr. Liu was
born on 26 December 1958 in a rural village, Feixi county,
Anhui province, eastern central China. His father was a
farmer with 3 years of primary school education; his mother
was illiterate. The family was very poor, with five children
at that time. The third of five children, he was lucky to get
any education; his two elder sisters had little chance to
enter any school and they are basically illiterate. In 1965
he entered a primary school in the village, while continuing

to care for the cattle on the commune to help earn family
income. In 1966, when he was age 8, the Cultural Revolution
began in China; his education was heavily interrupted–and
remained interrupted for the next 10-12 years. After 5 years
he managed to finish primary school, then entered a middle
school (located 1½ miles from his village), where he boarded
5 days a week; the school featured a work-study program, the
income from which allowed him to pay his school expenses.
Three years later he was one of only 15% of his graduating
classmates who made it into high school. In 1976, after two
years, he graduated from high school with high honors. His
health was very poor at the time due to severe malnutrition
(he weighed only 93 lb at age 17). He returned to his village
and worked as a farmer on the commune. He had no hope
of entering college, since admission was based on family
connections and power–not merit. However the next year, in
1977, Deng Xiaoping (Teng Hsiao-p’ing) returned to power
and began to change the system of college entrance, basing
admission on national examinations. KeShun decided to take
this exam. He failed the first time (due to lack of preparation
and intense competition) but succeeded the second time.
So in 1978 (at age 19) he entered Anhui Agricultural
University, located in Hefei, the provincial capital (about
250 miles west of Shanghai, and 35 miles east of his village).
During his first year he began to study English; the first
word he learned was “flag,” as instruction still had political
overtones. In the Department of Horticulture, he studied
pomology (fruit cultivation). After four years he graduated
with very high honors and a BSc degree in pomology. In
an English-language competition, he tied for first place
out of about 500 students in the college. Immediately after
graduation, in 1982, he took the National Graduate Entrance
Examinations. Passing with high grades, he won a Chinese
Ministry of Education scholarship to study in the United
States. Entering the South China Agricultural University,
in Guangzhou (Canton) he received 4 months of intensive
English language training, and was given a year to take some
science courses while applying to graduate schools in the
USA.
In 1984 he entered the graduate school at Michigan State
University. After two years, he received his MSc degree in
food science, and after 3 more years (in 1989) he earned
his PhD degree in the same field from the same university.
Both his MSc and PhD research programs were related to
soybean chemistry. His MSc research dealt with the effects
of maturation and processing on certain antinutritional
factors in soybeans. For his PhD program he worked on
improvements in methods for measuring the activities of
soybean trypsin inhibitors and chymotrypsin inhibitor, and
discovered a link between limited protein hydrolysis and
the order in which reagents were mixed during the assay for
proteinase inhibitors. Six publications resulted from his MSc
and PhD work.
After graduation, he went for a one-year internship at
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the Coca Cola Co. in Atlanta, Georgia. Then for 2½ years he
worked at the University of Georgia Experimental Station
(Griffin, Georgia), where he did postdoctoral research with
five faculty members on a centuries-old problem: how and
why do the seeds of certain legume species (they studied
mainly cowpeas), after being stored for a certain length of
time, become resistant to softening during cooking? This is
known as the storage-induced hard-to-cook phenomenon or
defect. His research discovered two new mechanisms that
point to the involvement of both denaturation of intracellular
storage proteins and beta-elimination of cell-wall pectin. Ten
publications resulted from this work, including an invited
review article on the subject.
In Sept. 1992 Dr. Liu began to work for Hartz Seed, a
Unit of Monsanto Co. since 1983, in Stuttgart, Arkansas, first
as a food chemist and then as a project leader. He currently
oversees the company’s Soyfoods Laboratory. Details of his
major responsibilities in this lab are given elsewhere (see
Liu, March 1998).
In Feb. 1998 he traveled to Japan where he visited
many soyfoods companies as well as soy research labs in
universities and research institutions. On the same trip, he
also visited China, the third time back to his home town
since he came to the U.S. in 1984. He taught about soyfoods
at Anhui Agricultural University (where he had received his
BSc degree in 1982).
Dr. Liu has been very involved in professional activities.
He has organized three symposia and given more than 20
presentations at professional meetings. He has authored or
co-authored more than 27 peer-reviewed papers in the area of
legume chemistry, including one book chapter and one book
review–prior to the publication of this book.
With his influence and help, KeShun’s two younger
brothers have entered colleges in China and come to the USA
for graduate studies. One is a mechanical engineer working
in Portland, Oregon; the other is a medical doctor doing
research in Little Rock, Arkansas.
KeShun is married to Yan Li, who has a chemical
engineering degree. They have a daughter, Sonya, age 5
and a son, Hans, age 2. Address: PhD, Soyfood Lab., Hartz
Seed, a Unit of Monsanto, P.O. Box 946, Stuttgart, Arkansas
72160-0946. Phone: 870-673-8565.
1783. Liu, KeShun. 1997. Chemistry and nutritional value
of soybean components. In: KeShun Liu. 1997. Soybeans:
Chemistry, Technology, and Utilization. Florence, Kentucky:
Chapman & Hall. xxvi + 532 p. See p. 25-113. Chap. 2.
Index. [321 ref]
• Summary: Contents: Introduction. Proximate composition.
Lipids: Triglycerides (fatty acid composition, geometric
configuration, positional distribution), phospholipids,
nutritional value of soybean oil (essential fatty acids, health
implications of individual fatty acids, health implications
of trans fatty acids). Proteins: Protein classification and

nomenclature, isolation of major storage proteins (protein
bodies, isolation procedures), characterization of major
storage proteins (Beta-conglycinin {7S globulin}, glycinin
{11S fraction}, differences between 7S and 11S globulins),
trypsin inhibitors (types of inhibitors in soybeans, health
implications, elimination, assay methodology), lectin,
lipoxygenases (occurrences, oxidative reaction and offflavor formation, other features, elimination, assay methods),
nutritional quality of soy protein (amino acid requirements
for humans and animals, amino acid composition of soy
protein, allergenicity of soy protein). Carbohydrates:
Soluble carbohydrates, insoluble carbohydrates. Minor
components: Minerals, vitamins, phytate (occurrence,
nutritional implications, effects on cooking quality,
elimination, assay methods), isoflavones (occurrences,
effects of processing, physiological effects on humans and
animals, assay methods). Soy hulls. Hypocotyl axis (germ).
References. Address: PhD, Soyfood Lab., Hartz Seed, a Unit
of Monsanto, P.O. Box 946, Stuttgart, Arkansas 72160-0946.
Phone: 870-673-8565.
1784. 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
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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.
1785. Bean Supreme Ltd. 1997. Price list with sale.
Auckland, New Zealand. 1 p. Single sided. 30 cm.
• Summary: Effective 20 June 1997. Black on yellow. The
products are listed in categories except for the first, which
is soyfoods. For each is given the product name, weight,
price, barcode, outer, and price. Tofu bulk organic. Tofu firm
vacuum pack. Tofu firm vacuum pack organic. Tofu soft
Asian. Tempeh vacuum pack. Tempeh fr. frozen. Soysage.
Luncheon [Traditional, Cajun, Smoke]. Tempeh patty frozen.
Meatfree sausage.
Soymilks: Soyplus 1 liter. LiteLicks [soy ice cream]
(Honey Vanilla, Wildberry, Maple Walnut, Chocolate, Fruit
Fiesta, Almond Fudge, Bulk packs) (9 or 16 liters).
Biofarm yoghurts (5 flavors). Malabar goat yoghurt.
Olive Grove: Falafel mix, hoummus, Souvlaki sauce, tahini.
Koromiko cheese (11 types, of which the first 4 are
vegetarian). Koromiko wax selection (private bin). Pacific
Harvest: Agar, kelp and karengo granules, fronds, or flakes.
Address: Box 12082, 140 Hugo Johnson Dr., Penrose,
Auckland, New Zealand. Phone: 64 09 579 0592.
1786. Gordon, Jonathan. 1997. Volunteer work with soy
yogurt and other soyfoods at Sesco in Egypt (Interview).
SoyaScan Notes. July 9. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Jonathan just got back from working for 2
weeks as a volunteer with Sesco, also called the Swiss
Egyptian Soy Co. They have a nice little plant and make a
good quality soy yogurt product, sold in 3 flavors–Mango,
peach, and strawberry. For details, see the 1997 interview.
The soy yogurts were very good, except for a slight beany
taste, however they had a shelf life of only 10 days and
very limited distribution. They make only soy yogurt–no
soymilk. They are also making several products based on
dairy milks (yogurts, puddings, cheeses) to increase their
manufacturing base. The 4 oz cups have a raised bottom to
give the appearance of more product. During the 2 weeks
Jonathan was there, he worked with them to improve the
quality of their base soymilk to virtually remove the beany
flavor; this led to a marked improvement in the yogurt
quality. He introduced a new yogurt process to give them an
extended shelf life; if they follow his recommendations, that
could increase to 50 days. They also invented new processes
for the production of soy-based ice creams, puddings, and a
spreadable soy cream cheese. Jonathan found that equipment
and the process used to make the soymilk for the yogurt to

be very unsatisfactory. It is designed to grind dry soybeans.
There is a water feed at a temperature from ambient
temperature to not above 70ºC–so you get a beany flavor.
More than that, the ground soybeans go immediately to two
extractors, a coarse and a fine spin extractor. There is about
1 second between grinding the hydrated beans and extracting
the okara. Therefore the yield of soymilk solids and
protein is very low. The soymilk is then run through a heat
exchanger to pasteurize–with a 2½ to 3 minute residence.
He made various suggestions to Sesco as to how they could
re-plumb this machine to make it much more efficient,
including running the product thru the heat exchanger
before the extractors–to give more time to extract soy solids.
Address: Director of Operations, White Wave Inc., Boulder,
Colorado. Phone: 303-443-3917.
1787. Fujii, T.; Nakamura, H. 1997. Method for producing
solidified tofu lees and combustion of okara as fuel. Fuel and
Energy Abstracts 38(5):326. Sept. *
• Summary: “Okara waste from tofu manufacture is mixed
(100 parts) with urethane resin (5-70 parts by weight) at
5-50ºC in order to produce solidified okara. Water contained
in the okara is exuded during the process, and the heating
value grows.”
1788. Cooper, Myron. 1997. New developments at Westbrae.
Sale to Hain Food Group is imminent (Interview). SoyaScan
Notes. Oct. 10. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: About 6 months ago the Vestro board of
directors changed the company name to Westbrae Natural,
Inc. Westbrae is scheduled to be sold to the Hain Food Group
on Oct. 14. Myron is quite certain the deal will go through.
He and Andy Jacobsen will stay on the run the Westbrae
part of the business. The price of Hain’s stock has been
skyrocketing recently, even though their earnings are less
than those of Westbrae. Hain had made several weak offers
for Westbrae, then (by coincidence) Chiquita Banana came
along and made a strong offer–that almost led to the sale.
After that, Hain came back with a serious offer.
Vestro purchased Westbrae in 1988. At that time,
Westbrae had only one soymilk SKU (not including
Malteds), in a yellow box, made by Vitasoy–so there was
not much room for growth. Since then, Westbrae’s nondairy beverage category (soymilk and rice milks) has grown
extremely rapidly–roughly eight-fold in sales, so that today
Westbrae’s sales in this category are about $16 million/year;
of that roughly 80% is soy and 20% rice. Myron believes
that Westbrae is now the leader in this category (soy + rice
beverages) among all natural foods companies, ahead of
both Eden Foods and Vitasoy. Westbrae’s distributors tell
Myron that the latter two companies now appear to be having
problems; they may be having difficulties keeping up with
demand. Imagine Foods (maker of Rice Dream) is a very
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strong competitor, and Rice Dream (rice beverage) has been
a bonanza. But Westbrae has just introduced a competitor–
Oat Plus, which tastes good and contains soluble fiber (betagalactones), about which FDA allows a health claim.
Westbrae’s single best-selling SKU in terms of units
sold my be Malteds. Myron has had a hard time finding
a manufacturer for this product. They are made by John
Yamauchi in Los Angeles. He is having trouble keeping up
with demand.
Westbrae has no plans to introduce soymilk in a gabletop carton, primarily because the company now has only one
refrigerated product–tub miso.
Myron is very concerned about the possibility of E. coli
turning up in some company’s soymilk and damaging the
whole industry. Les Wilson at Iowa State Univ., who is on
the Soyfoods Association board, will be looking into this
problem in the larger context of soymilk bacteriology.
Since 1988, Westbrae has continued to be a leader in
soymilk innovation. They introduced the first “Lite” soymilk,
were the first to structure the soymilk category to make it
similar to dairy milk (full-fat, low fat, etc.), introduced the
first fortified soymilk, the first small kid’s size “Lunchbox”
soymilk, the first coffee soy [Café Westbrae–Coffee-Flavored
Soy Beverage], and (in Sept. 1997 at Baltimore, Maryland)
VigorAid,–nutritional soymilk in the same category as
Ensure.
After the Hain sale is finalized, Westbrae will take over
management of two very interesting Hain soy products:
Pizsoy (a natural pizza with soy cheese), and Ice Bean (a soy
ice cream originally made by Farm Foods). Myron feels that
these products have considerable unrealized potential.
Update: Talk with Hain Food Group–Westbrae. 1998.
Feb. 18. Westbrae was, in fact, sold to Hain on 14 Oct.
1997. The new company name is that shown just above.
Myron Cooper and other top executives will continue to
work at their former location in Carson, California. Address:
President, Westbrae Natural Foods, Inc., 1065 East Walnut
St., Carson, California 90746. Phone: 310-886-8200.
1789. 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
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.
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Box 84, Bar Harbor, Maine 04609. Phone: 207-288-4969.
1790. 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.
1791. Product Name: Vegetarian Sausage [Extra Chewy
Breakfast Style, Reduced Fat Breakfast Style, Extra Chewy
Chorizo, Reduced Fat Chorizo], and Vegetarian Pâté.
Manufacturer’s Name: Twin Oaks Community Foods.
Manufacturer’s Address: 138 Twin Oaks Rd., Louisa,
Virginia 23093. Phone: 540-894-5126.
Date of Introduction: 1997. November.
New Product–Documentation: News release. 1997 Nov.
“Twin Oaks Community Foods introduces vegetarian

sausage and pâté: All natural, delicious and health
promoting.” They will be delivered to on Monday, Nov. 17.
All the new products use 100% natural ingredients and all
contain some organically produced ingredients. “The main
ingredients of the sausages are organic textured soy flour,
wheat gluten, and water. The main ingredients of the pâté
are organic whole oat flour, and organic okara, the fiber
from the soybean. The pâté contains enough whole oat flour
to qualify for the new FDA health claim for Oat: ‘soluble
fiber from whole oat flour, as part of a low saturated fat, low
cholesterol diet, may reduce the risk of heart disease.’” For
more information contact Jon Kessler.
1792. Honda, Kyoko. 1997. Tofu & soybean cooking: The
Japanese healthy way. Translated by Kazuhiko Nagai. Tokyo:
Graph-sha Ltd. 64 p. Dec. Illust. 26 cm. [Eng]
• Summary: This full-color Japanese-style cookbook is
loaded with color photos showing both steps in the process
of preparing recipes and the finished dishes. Contents:
Basic preparations: Parboiling soybeans, draining tofu,
reconstituting Koori-dofu ([Kôri-dofu], freeze-dried tofu),
removing oil from abura-age (thin deep-fried tofu), toasting
okara. 1. Soybean cooking (daizu = soybeans, aodaizu
= green soybeans, edamame = young soybeans in pods,
kuromame = black soybeans), abura-age, soybean sprouts.
2. Tofu & natto dishes (Koori-doofu, kouya-dofu, shimidofu, okara, yu-dofu = simmered tofu). Let’s make momendofu (homemade tofu). Tofu dishes from Okinawa (Goya
champuru, Ukarairichi, Ujira-tofu).
3. Other dishes from soybeans (Atsu-age, Chinese
cheese–Furu [Fermented tofu], miso, soy milk, yuba, daizu
moyashi = soybean sprouts, kinako). Articles (summary of
four articles).
Note. This is the earliest English-language document
seen (April 2013) that uses the term Koori-dofu or the term
kouya-dofu to refer to dried-frozen tofu. Address: Sc.D.
(Doctor of Science), nutritionist, and lecturer at Women’s
Junior College of Nippon College of Physical Education.
1793. Cho, Sungsoo; DeVries, Jonathan W.; Prosky, Leon.
1997. Dietary fiber analysis and applications. Gaithersburg,
Maryland: AOAC International. xv + 202 p. Illust. No index.
26 cm. [500+* ref]
• Summary: Contents: Preface. 1. The definition of dietary
fiber. 2. The structure and chemistry of dietary fiber. 3. An
overview of dietary fiber analytical methodology. 4. AOAC
International approved dietary fiber methods. 5. The physicochemical properties of dietary fiber. 6. Analytical methods
for measuring the physico-chemical properties of dietary
fiber. 7. Future needs for analytical methods for dietary fiber.
8. Dietary fiber content of foods.
In Chapter 8, table 8.4, “Dietary fiber data on foods of
Japan, contains a section titled “Grain products” (p. 158-59)
which gives values for TDF % (total dietary fiber), SDF %
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(soluble dietary fiber), and ISF % (insoluble dietary fiber)
for the following foods: Miso, barley-koji. Miso, rice-koji,
dark yellow type. Miso, rice-koji, light yellow type. Miso,
rice-koji, sweet type. Miso, soybean-koji. Natto, Hikiwari,
fermented soybean. Natto, Itohiki, fermented soybean.
Okara. Tofu, Kinugoshi, soybean curd. Tofu, Kori-dofu,
soybean curd. Tofu, Momen, soybean curd. Yuba, dried.
The three values for okara are 9.8%, 0.3%, 9.5%. Thus,
most of the dietary fiber in okara is insoluble. Address: 1.
Kellogg Co., 235 Porter St., Battle Creek, Michigan.
1794. Klingel, Brigitta. 1997. Soja und Tofu: 100 koestliche
und gesunde Rezepte–Mit den Wirkstoffen der Sojabohne;
Erkrankungen natuerlich vorbeugen; mit einfachen,
schmackhaften Rezepten [Soya and tofu: 100 tasty and
healthful recipes. With soybean phytoestrogens. Prevent
illnesses naturally. With simple, delicious recipes]. Munich,
Germany: München Südwest Verlag GmbH & Co. 95 p.
Illust. (color photos). Recipe index. Subject index. 20 x 18
cm. [Ger]
• Summary: A small but attractive book, containing many
color photos on glossy paper. Soya, the food of the future?
Favorable use of land using soya. New industrial uses of
soybeans. History of the soybean: East and West. World
soybean production, yesterday and today. Soy in modern
times: Henry Ford, two basic ways of using soybeans (as
food or as livestock feed and oil), the sad story of genetically
engineered (genmanipuliertes) soybeans. Soya: The power
packet: Nutritional composition, a source of B-vitamins,
magnesium, calcium and fiber, the world’s best source
of protein. Soya in medicine: Preventing cancer, plant
estrogens, isoflavones, prostate cancer, fiber and stomach
cancer, effect on female hormones, men, medicine and soya,
lowering cholesterol, help with diabetes, healthy nutrition.
Food products and buying tips: Yellow soybeans, black
soybeans, green mungbeans (dehulled and not), azuki beans,
glossary of soyfoods (miso, okara, soy flakes, dry soymilk
powder, soy lecithin, Sojamark {TVP}, soy flour, soymilk,
soy oil, soy protein, soy sauce, soy sprouts, tempeh, tofu, dry
tofu, yuba).
Cooking with tofu–for a healthy kitchen, cooking with
soy is easy. Infant and child nutrition. Recipe ideas: Basic
recipes. Cooking whole soybeans. Homemade soymilk.
Homemade soy cream. Soy mayonnaise. Homemade soy
sprouts. Soya butter. Classical meat alternative with soya.
Okara specialties. International tofu cuisine. Quick and easy
recipes with soy and tofu. Healthy recipes for two. Desserts.
Baked recipes. Address: Germany.
1795. 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”
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.
1796. 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.
1797. Osho, S.M.; Obatolu, V.A.; Uwaegbute, A.C.; Ndaeji,
C.F.; Olowoniyan, F. 1997. Food uses of soybean in Nigeria:
Opportunities and constraints. In: Napompeth, Banpot, ed.
1997. World Soybean Research Conference V: Proceedings.
Soybean Feeds the World. Bangkok, Thailand: Kasetsart
University Press. xxiv + 581 p. See p. 422-30. Held at
Chiang Mai, Thailand, 21-27 Feb. 1994. [6 ref]
• Summary: Contents: Introduction. Past uses of soybeans
in Nigeria. The present uses of soybeans. Results and
discussion: Composition of some Nigerian traditional foods
with and without soybean fortification. Inactivation of the
trypsin inhibitor at household level. Development of a
soybean-cassava product (soy gari). Soybean tofu processing
(soywara or soycheese). The processing of a soy beverage
(kunu). Soybean oil. Extrusion cooking (IITA concept).
Achievements. Impact.
Tables: (1) Nutritional composition of selected homemade soy-based products compared with products from
traditional preparation method (Soy ogi, soy milk, soy
moinmoin, soy akara). (2) Phytic acid, tannin, and trypsin
inhibitor levels of raw and processed soybean products (the
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4 products shown in table 1). (3) Time, temperature, and
treatment necessary for complete inactivation of soybean
trypsin inhibitor at the household level: Boiling under
pressure (with or without soaking), boiling with soda or
kaun, boiling whole without pressure (with or without
soaking), boiling with prior processing (grits, dehulled
soybeans, flour), roasting whole (in sand, in pan). (4)
Composition of local gari and fortified soybean gari (fortified
with okara, or with whole soybean paste). (5) Sensory
evaluation of these three types of gari. (6) Nutritional
composition of local cheese (warankasi) and tofu. (7)
Sensory evaluation of local cheese (warankasi) and tofu.
(8) Nutritional composition of kunuzaki and soy kunuzaki.
(9) Nutrient composition of selected soy flours from the
extruder and screw press (defatted, extruded full fat, defatted
extruded, extruded defatted). (10) The percentage of farmers/
households producing and utilizing soybean in IDRC project
sites (1987, 1991, 1992; Oyo State, Niger State, Kaduna
State, Enugu State). (11) 33 soybean products that are being
made and marketed by companies in Nigeria (Feb. 1992).
For each is given: Name of manufacturer. City or state of
manufacture. Product name or description. Percentage of
soybean used in the product. (12) Summary of number of
markets and retail sale outlets for soybean in Ibadan, Nigeria
(each January from 1987 to 1993): Increased from 2 markets
and 4 retailers in Jan. 1987 to 42 markets and 824 retailers in
Jan. 1997.
Flowcharts show the processing of: (1) Soybean gari.
(2) Tofu. (3) Soybean kunuzaki. (4) Soybeans by extrusion
or expelling. (6) Soybeans and cereals by extrusion. Address:
1. Soybean Utilization Project, International Inst. of Tropical
Agriculture, PMB 5320, Ibadan; 2. IAR&T, PMB 5029,
Ibadan; 3. Univ. of Nigeria, Nsukka; 4. NCRI, PMB 8,
Badeggi; 5. NAERLS, PMB 1067, Zaria. All: Nigeria.
1798. Rombauer, Irma S.; Becker, Marion Rombauer;
Becker, Ethan. 1997. The joy of cooking. New York, NY:
Simon & Schuster / Scribner. xiv + 1136 p. Illust. Index. 24
cm.
• Summary: Soy-related subjects include (* = recipe):
Soy sauce butter* (p. 77). Asian black bean sauce* (with
“3 tablespoons preserved black beans” [fermented black
soybeans], p. 83). Japanese wasabi soy sauce* (p. 83-84).
Ginger soy sauce* (p. 84). Soy and sherry marinade* (p.
85). Description of miso soups and their role in the Japanese
diet (p. 107-08). Light-colored miso soup with simmered
vegetables and dark-colored miso soup with sautéed
vegetables and Mongolian Hot Pot–a miso soup based dish*
(p. 108). Ginger soy vinaigrette* (p. 238).
One long chapter is titled “Beans and Tofu” (p. 270294). Lentils with spinach and soy sauce* (p. 280). The
section titled “soybeans” (p. 287) discusses their nutritional
value, health benefits (“They contain substances thought to
help prevent breast and other cancers, as well as Omega-3

fatty acids, which reduce the risks of heart disease”), how
to cook yellow and black soybeans, how to dry-roast [to
make soynuts], many ways of processing, soy milk, okara,
fermented black beans, soy sauce, tamari, miso, soy cream
cheese, soy sour cream, and soy cheese. There are also
substantial subsections describing the following soyfoods:
(1) Soy milk, including a recipe for making it at home
(p. 287-88). (2) Tofu, including silken tofu, cottage tofu,
frozen tofu, sauteed or fried tofu, and smoked tofu (p.
288-89). Recipes containing tofu include: Szechuan spiced
tofu, Southeast Asian curried vegetable stew, Smoked tofu
burgers, and Brown rice tofu salad with orange sesame
dressing (p. 289-90; the latter recipe calls for toasted sesame
oil and adzuki beans, with smoked tofu being optional).
(3) Tempeh, including recipes for Moo shu tempeh and
Szechuan-style “hacked” tempeh. (4) About soy protein,
describing textured vegetable protein and textured soy
concentrate, with recipes for Dinner loaf Tex-Mex style
and Lion’s head (p. 292). This is followed by a subsection
describing seitan and with recipes for Root vegetable and
seitan stew, and Seitan kibbe (p. 293-94).
Asparagus with mustard miso* (p. 343-44). Baby bok
choi with soy ginger sauce* (p. 349). Steamed scallops or
shrimp with soy sauce* (p. 513). Grilled or broiled whole red
snapper with ginger soy vinaigrette* (p. 548-49). Small fish,
fillets, or steaks poached in soy sauce* (p. 555-56). Chinese
soy-braised chicken* (p. 601-02). The chapter titled “Know
your ingredients” (1059-87) includes short descriptions of
bean sauce, Hoisin sauce, miso, nori, salted and fermented
black beans, sesame oil, sesame paste, soy sauce, tamari,
tonkatsu sosu (dark spicy sauce based on soy), wakame,
wasabi, vinegars from fruit and grains, margarines (mentions
trans fatty acids, but not soy), and shortenings (p. 1065-69).
Subjects related to vegetarianism include: Discussion
of vegetarian diets (positive and accurate, in Chapter 1, p.
3). List of vegetarian side-dishes and main courses in this
edition (27 recipes, p. 20). Vegetarian chili* (p. 283). Dairyfree chocolate cake* (vegan, p. 932). Ultra-orange cake*
(vegan, p. 932-33).
Irma Rombauer (the grandmother of Ethan Becker) first
wrote the Joy of Cooking in 1931, “when domestic help was
fast becoming a thing of the past and women all over the
country were once again heading to the kitchen.”
Note: This cookbook was written by a committee
of experts, put together by Maria Guarnaschelli. Many
controversies and clashes of opinion arose out of this
arrangement. Address: 3. Cockaign, Cincinnati, Ohio.
1799. Tajimaya Shokuhin K.K. 1997. [Progressive
Tajimaya]. Hyogo prefecture, Japan. 22 p. 30 cm. [Jap; eng]
• Summary: This elegant color catalog, with striking graphic
design and many photos, written entirely in Japanese (except
for the cover and the page tabs and headings) describes the
company and its products. It was picked up at FoodEx (a
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major food exposition in Japan) on 12 March 1997 and sent
to Soyfoods Center, On the cover is a naked Japanese mother
holding a naked baby in her arms to cover her breasts; over
one arm is draped a white towel. The subtitle reads (in
English): “We create new diet and value through our highproteins & low-calorie soy processed foods, by positively
and steadily pursuing the future of various possibilities.”
Contents: What’s new–The soybean story. Low calorie
& high protein. Production. Distribution. Product branch.
Research & development. Challenging spirits. For the
next one. A note from the president. Company profile and
chronology. Sales from 1987 (27.2–units not given) to 1996
(50.4).
Accompanying this main catalog are the following
smaller (but equally elegant) full-color brochures and
leaflets: (1) Progressive Tajimaya. 8-panel brochure. Shows
color photos of all the company’s soy products in packages
on 4 pages: Agé (22 types). Tofu (22 types, including those
fortified with vitamin E, beta-carotene, or yuzu, plus organic
tofu, nigari tofu, grilled tofu, Hiya-yakko tofu). Okara
(unohana). Tachikawa tofu (plain or with green tea added, in
the form of noodles; The word “Tachikawa” is composed of
two characters meaning waterfall + river). Tofurich.
(2) Frozen Tofu (4-page brochure). Includes color
photos of the inside of the company’s factory, and prepared
tofu dishes. (3) Single-sided color leaflets, each with a large
color photo and the following titles: Frozen momen. Frozen
yaki-tofu (Grilled tofu). Tachikawa-dofu. Tezukuri-age.
Warabi mochi-fu tofu shokuhin. Tofu pudding. Tofu bread.
Address: Ikejiri 7-139, Itami-shi, Hyogo prefecture, Japan.
Phone: (0727)-77-3939.

1801. Tanteeratarm, K.; Wijeratne, W.B.; Nelson, A.I.; Wei,
L.S. 1997. Problems, remedies, and prospects of soymilk
processing. In: Napompeth, Banpot, ed. 1997. World
Soybean Research Conference V: Proceedings. Soybean
Feeds the World. Bangkok, Thailand: Kasetsart University
Press. xxiv + 581 p. See p. 461-67. Held at Chiang Mai,
Thailand, 21-27 Feb. 1994. [36 ref]
• Summary: “Soybean quality is affected by seed quality and
characteristics, soybean constituents, and processing. Good
intact soybeans with high protein content have the most
desirable seed characteristics. Controlling lipoxygenases and
inactivating trypsin inhibitors are important for improving
flavor and protein digestibility. Flatulence factors, raffinose
and stachyose, and astringency must be reduced during
processing. Soymilk quality varies from one processing
method to another. Quality soymilk may be prepared from
whole soybean, soy flour, or soy protein isolate. The soymilk
from soy flour is generally yellow in color and contains
essentially all of the oligosaccharides present in the flour.
Research directed towards reducing flatulence factors and
astringency is important for improving soymilk quality and
eventually increasing consumption. Processing method
and raw material used should be economically selected to
produce the kind of soymilk for specific markets and type
of consumers.” Address: International Soybean Program
(INTSOY) and Dep. of Food Science, 169 Environmental
and Agricultural Science Building, Univ. of Illinois at
Champaign-Urbana, IL 61801.

1800. Tanteeratarm, K.; Nelson, A.I.; Wei, L.S. 1997.
Processing of soymilk free from beany and other off-flavors.
In: Napompeth, Banpot, ed. 1997. World Soybean Research
Conference V: Proceedings. Soybean Feeds the World.
Bangkok, Thailand: Kasetsart University Press. xxiv + 581
p. See p. 412-14. Held at Chiang Mai, Thailand, 21-27 Feb.
1994. [8 ref]
• Summary: “An innovative processing technology for
preparation of soymilk free from beany and other offflavors has been developed and evaluated at the University
of Illinois. Soybeans were blanched in sodium bicarbonate
water to inactive lipoxygenase enzyme and other compounds
responsible for the development of off-flavors. The blanched
soybeans were then ground into slurry, filtered, pasteurized,
homogenized, cooled, and packaged. The major chemical
compositions of this soymilk were evaluated. Solids and
protein recoveries were essentially high and could be
controlled to contain 9.2% and 4.5% respectively. According
to the sensory evaluation, this soymilk was very bland, and
was considered as much superior to traditional soymilks.”
Note: One serious disadvantage to this Illinois method is
the creation of “throat drying effect.” Address: International

1802. 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

Soybean Program (INTSOY) and Dep. of Food Science,
Univ. of Illinois, Champaign-Urbana, IL 61801.
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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.
1803. Greenberg, Patricia; Hartung, Helen Newton. 1998.
The whole soy cookbook: 175 delicious, nutritious, easy-toprepare recipes featuring tofu, tempeh, and various forms of
nature’s healthiest bean. New York, NY: Three Rivers Press
(Crown Publishers / Random House). ix + 221 p. Illust.
Index. 24 cm.
• Summary: Contents: Acknowledgments. Introduction.
All about soy: Health benefits of soy (reduces the risk of
heart disease, lowers the risk of breast cancer, eases the
symptoms of menopause, protects against prostate cancer,
prevents digestive disorders {when using whole soybeans
or soy products containing high levels of fiber}, eliminates
the problem of lactose intolerance, prevents the problems of
milk allergy, beneficial in diabetic diets), cooking with soy
products (meat analogs or meat substitutes {soy sausage,
soy bacon, hamburgers and hot dogs}, miso, okara, soy
cheese, soy milk, soy sour cream, soy yogurt, soy flour,
whole soybeans, soybeans–green, soybeans–roasted, tempeh,
textured vegetable protein (TVP), tofu & silken tofu; Soybased foods (containing little or no protein): Egg replacers,
soy margarine, soy mayonnaise, soybean oil, soy sauce) how
to get optimum nutrition from soy (protein, carbohydrates,
fat, cholesterol, fiber, sodium), nutrition information. Sample
menus (for 3 meals a day, 7 days a week). Recipes: 1.
Appetizers, dips, and spreads. 2. Salads and vegetables. 3.
Brunch and breads. 4. Pizza and sandwiches. 5. Soups and
stews. 6. Main dishes. 7. Pastas and grains. 8. Desserts.
This books contains almost 200 delicious and easy
ways to add that essential 25 grams of soy protein to your
diet. These recipes (each of which includes a nutritional
analysis) are based on more than ten years of experience
and experimenting (p. 2). Address: P.O. Box 10853, Beverly
Hills, California 90213. Phone: (310) 474-4539.
1804. 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.
1805. Indiana Soybean Board. 1998. Indiana soyfoods
locator guide: A guide to finding soyfoods in the supermarket
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.
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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.
1806. Lasky, Ali T.; Hamilton, Kathryn K. 1998. Dietary
guidelines for breast cancer patients. Soy Connection (The)
(Jefferson City, Missouri) 7(1):2-3. Winter. [6 ref]
• Summary: Three basic guidelines: 1. Eat a mostly plantbased diet which is low in fat and high in fiber. Consume five
or more servings of fruits and vegetables daily with special
attention to those rich in phytochemicals. Get 25-35 grams of
insoluble and soluble fiber daily. Try for a diet in which no
more than 20% of the calories come from fat, ideally from
monounsaturated fats (such as olive oil). Limit animal fats,
saturated fats, polyunsaturated fats, and trans fatty acids.
2. Achieve and maintain a healthful weight. For
optimum health, body mass index (BMI) should be 20-27.
3. Consume alcoholic beverages in moderation, if at all.
Address: 1. MS, RD, Clinical Research Dietitian; 2. MA,
RD, Clinical Nutrition Manager. Both: Evelyn Lauder,
Memorial Sloan Kettering–64th Street Breast Cancer Center,
New York, New York.
1807. Lindsay, Shirley H.; Claywell, Lora G. 1998.
Considering soy: Its estrogenic effects may protect women.
Lifelines (Association of Women’s Health, Obstetrics and
Neonatal Nurses) (Hagerstown, Maryland) 2(1):41-44. Feb.
[14 ref]
• Summary: Contents: Introduction. Understanding soy.
Soy and menopause. Effects on osteoporosis. Soy & breast
cancer. Effects of cholesterol. One sidebar, titled “A look
at popular soy foods,” gives a brief definition of miso, soy
cheese, soy fiber (okara, soy bran, soy isolate fiber), roasted
soy flour, tempeh, tofu.
A second sidebar, titled “One woman’s experience,”
states that author Shirley Lindsay has been a near vegetarian
for two years, using soy protein as her main protein source,
but also an occasional serving of fish. She consumes one 14oz. glass of soymilk and 5-8 oz. of low-fat silken tofu daily.
Her diet contains approximately 70 mg/day of isoflavones.
She also eats a very low-fat diet that includes low-fat diary
products, egg whites, fruits, vegetables, and olive oils.
Lindsay also bakes with soy products and flax seed; the latter
is rich in lignans.
“Lindsay has successfully eliminated 90 percent of
her menopausal symptoms, as well as decreased her serum
lipids. When she began the diet, she eliminated animal
proteins except skim milk and egg whites, and within 10
days she noted a 90 percent decrease in hot flashes and night
sweats. At one point, Lindsay only ate isolated soy protein

powder supplements, but her menopausal symptoms returned
because a significant amount of phytoestrogen is lost in the
processing of powders.” Address: 1. Asst. Prof. of MaternalNewborn Nursing; 2. Director, Associate of Science in
Nursing program. Both: Deaconess College of Nursing, St.
Louis, Missouri.
1808. 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. The color cover has a wide green and
white checkered border.
Contents: Soybean facts. Welcome. How to use the
soyfoods directory. Daily soyfood guide pyramid. One bean:
a multitude of products.
Soyfood descriptions [alphabetical]: 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 and products, sprouts–
soy, tamari (see soy sauce), tempeh, teriyaki sauce (see soy
sauce), 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). Soybeans: health insurance in a pod.
Approximate isoflavone content of selected soyfoods.
Fact sheet and recipes (1 or 2 pages each): Meat
alternatives. Soybean oil. Textured soy protein. Whole
soybeans. Soy flour. Soymilk. Tofu.
Composition and nutrient content of soyfoods (full-page
table, p. 20). 1 serving of each soyfood. Guide to modifying
recipes (substitutions). Soyfood substitution chart (½-page
table). Soyfoods website packed with information (http://
www.soyfoods.com). Soy cookbooks. Soy resource books.
1-800-Talksoy (for answers to your questions).
Soyfood companies by product (e.g., names of all
companies that make meat alternatives; products listed
alphabetically).
Soyfood companies (directory; p. 27-40. Alphabetical
by company name; Each listing contains address, contact
person, phone number, fax, e-mail, soy products, product
names, distribution, how to locate product, classification).
Soyfood mail order companies (p. 41-42). Soyfood
companies by state (California has by far the Most). Soyfood
promotion and research organizations (incl. state soybean
boards / councils). Professional association and industry
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information resources.
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.
1809. Product Name: Natural Touch Okara Pattie [58%
Less Fat Than Original].
Manufacturer’s Name: Worthington Foods, Inc.
Manufacturer’s Address: 900 Proprietors Rd.,
Worthington, OH 43085. Phone: (614) 885-9511.
Date of Introduction: 1998. March.
Ingredients: Textured vegetable protein (wheat gluten, soy
protein concentrate), egg whites, okara (cooked soy pulp),
corn oil, potato flour, autolyzed yeast extract, contains 2% or
less of sea salt, onion, vegetable gum (guar and carrageenan),
spice, paprika, celery extract, turmeric.
Wt/Vol., Packaging, Price: 9.5 oz (255 gm) box contains 4
patties.
How Stored: Frozen.
Nutrition: Per 1 pattie (64 gm): Calories 110, protein 11
gm, carbohydrate 4 gm, total fat 5 gm (calories from fat 45,
polyunsaturated 3 gm, saturated 1 gm), cholesterol 0 mg,
sodium 360 mg, potassium 170 mg.
New Product–Documentation: See next page. Ad (full
page, color) in Natural Foods Merchandiser. 1998. March. p.
27. “Lower fat okara pattie: Natural Touch.”
1810. 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
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
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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.
1811. Seemo (H. Shapira); Kairava (J. Spaelstra). 1998. Re:
Exciting new developments at Dakini Health Foods Pvt.
Ltd. in Pune/Puna, India. Letter (fax) to William Shurtleff at
Soyfoods Center, April 10. 1 p. Typed, without signature on
letterhead.
• Summary: “Hello Bill. Greetings from hot, hot India, and
some gossips too. 3 months ago we managed to close a deal
on a 17,000 square foot plot about 7-8 km from our present
place.
“We dug a bore well and found a good spring!!! And
yesterday we got our electricity connection–a Big story in
India.
“We are trying now for building permits and planning to
have 5,000 square feet ready by next year some time. About
half of the space will be for our soy project–tofu, soy milk,
soyogurt drink, tempeh–and hopefully more. We can get
nearly all the equipment built locally–steam boiler, cooking
pots, refrigeration, etc. We also want to fabricate a pressure
cooker, an okara press, etc.
“For grinders some hammermills are available but I
think we prefer to get a sanitary stone grinder so please if
you have the address of some manufacturer / stocklist of
these. Models sold without motors are best. We will be happy
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to know as this type of equipment has never evolved in India
and importing is the only solution. Taiwan, Japan, or the U.S.
are all OK. We may possibly buy a small one for hummus
production as well.
“All the best, with love. Seemo & Kairava.
P.S. Tempeh production is running smoothly, 60-80
kg per month, 7-10 per batch for now. Address: Dakini
Health Foods Pvt. Ltd., S.N. 33, Bhoiwasti, Keshavnagar,
Mundhwa, Pune / Puna 411 036, India. Phone: +91 20613985.
1812. Central Soya Co. 1998. The protein book: A guide to
soy proteins from Central Soya. P.O. Box 1400, Fort Wayne,
IN 46801-1400. 12 p. May. 30 cm.
• Summary: This full-color guide to the development and
use of soy proteins is a revised and condensed edition of
a booklet with the same title first published in Dec. 1989.
Contents: Introduction. Soy history [filled with errors].
Soybean composition & processing. Types of soy protein:
Soy flours, soy isolates, concentrates. Function in the food
system: Emulsification, fat absorption, hydration, texture
enhancement. Protein and human nutrition: typical analysis
table, usable protein, minerals, fiber, isoflavones, cholesterol
reduction. Choosing a protein for your system. Applications:
Central Soya functional and textured concentrates, meat
systems, seafood, dairy systems, cereal and bakery systems,
protein drinks and beverage mixes, vegetarian and nutritional
products. Chart of applications and products. Research and
development.
The products shown in the applications chart are:
Response–textured concentrate. Promine–functional
concentrate. Soyarich B–enhanced functional concentrate.
Soyarich I–water wash concentrate. Soyarich T–textured
water wash concentrate. Promax–functional concentrate.
Procin–powdered concentrate. Procon 2060–granular
concentrate. Centex–textured flour. Note: Central Soya Co.,
Inc. is a company of Eridania Béghin-Say.
Inserts in the book from the Natural Products Expo.
1999. March. Prevastein (Natural soy isoflavones; 1 page,
single sided). Technical Bulletin–Soyarich: Soy isoflavones,
by George Rakes (1998 June. 1 p. front and back). Technical
Bulletin–Soyarich: Soy protein concentrates (1998 May.
4 p.). Response structured soy protein (1996 Sept. 4 p.).
Address: Fort Wayne, Indiana.
1813. Product Name: [Momen Tofu (Nigari), Okara, Oboro
Tofu, Atsuagé (Deep Fried), Yaki Dofu (Grilled), Fresh
Yuba].
Foreign Name: Momen Tofu (Nigari), Okara, Oboro-dofu,
Atsuagé, Yaki Dofu, Fresh Yuba.
Manufacturer’s Name: Awayuki.
Manufacturer’s Address: Boerhaaveplein 2hs, 1091 AS
Amsterdam, Netherlands. Phone: +31 (20) 468-5617.
Date of Introduction: 1998. June.

Nutrition: Tofu; SS-VA; USA; CSP; FibeOkIgûTofu; SSVA; USA; CSP; FibeOkIg
New Product–Documentation: Letter from Mitsuo and
Atsuko Kamada. 1998. Jan. 16. They plan to start a tofu
shop making Japanese style momen tofu, yose-dofu, yakidofu, and atsuage. Present address: Gerrit van der Veenstraat
145/4, 1077 DZ Amsterdam. Company name: Awayuki–
Japans Tofu en Delicatessen Produceren.
Letter from and form filled out by Mitsuo and Atsuko,
husband and wife, founders and partners in Awayuki. 1999.
Jan. 20. On 1 Jan. 1998 in Amsterdam they established a
production and wholesale company named Awayuki. They
began tofu production in June 1998. Their production is
completely Japanese traditional style like Sangen-ya and uses
nigari from Yoshikawa for curding. Equipment: Japanese
stone mill, stainless steel cauldron 60 cm in diameter with
gas cooking stove, Japanese hand press machine, and a deep
forming box. They bought some equipment and special tools
from Japan. All their products are now made from organic
soybeans, which they buy from a Dutch company. Two
books by Shurtleff & Aoyagi (The Book of Tofu, and Tofu &
Soymilk Production) were very helpful to them. Everything
they know they learned from these books, because now in
Japan it is difficult to find traditional tofu production. They
now make the following amounts of the following soy
products: Nigari momen tofu, started June 1998, about 2,500
packs/month (each pack weighs 370 gm). Atsuagé (Deep
Fried), started Sept. 1998, about 300 packs/month. Yaki Dofu
(Grilled), started Nov. 1998, about 100 packs/month. Fresh
Yuba, started Nov. 1998, by special order only. A letter to
Akiko in Japanese says that her many detailed illustrations in
the above books were very helpful. Everyone in Amsterdam
says their tofu is the tastiest available.
Photos sent by Mitsuo and Atsuko. 1999. April 5. Eleven
color photos show how they make traditional tofu in their
shop in Amsterdam.
1814. 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
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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.
1815. Bramblett, Billy. 1998. Early history of Wildwood
Natural Foods (Interview). SoyaScan Notes. July 6.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Billy is presently a 25% owner of Wildwood
Natural Foods and the corporate treasurer. He functions as
the general manager of Wildwood’s Fairfax plant, and is
in charge of product development, in-store product demos
(they do about 200 a year) and trade shows (they do about 2
a year and he has a full-time assistant), he helps with quality
assurance and teaches employees how to make the products.
He considers himself a chef.
Billy first got interested in tofu in about 1974. He was a
musician who had been cooking at the Sleeping Lady since
it started in 1972. The Sleeping Lady was a unique and
creative cafe, restaurant, and night club that Billy and several
other musicians, artists, poets, etc. had started. They had an
alcohol license to sell beer and wine. At the time there was
no legal way to be a worker cooperative, so it remained a
sole proprietorship (with Billy as the owner and source of
funding) for the first five years, until 1977. But they ran it
as though every worker had a say in the business. They had
a meeting every Tuesday, where they discussed and voted
on issues–so it was run like a worker cooperative. In about
1976 they worked with a lawyer to create an association that
owned all the shares in a corporation. The membership of
the association was comprised of workers at the restaurant–if
they worked at least 12 hours a week and attended twothirds of the meetings–per quarter. Then Billy transferred
the ownership to the corporation and he was eventually paid
back nearly all the money he invested. This whole idea was
a forerunner of today’s Subchapter T corporation, which is
strictly for worker-owned corporations, and allows members
can come and go freely.
In 1972 Billy spent about 50% of his time and energy
being a musician and the other 50% running the Sleeping
Lady; likewise, about half of his personal income came
from each activity. He had been in the U.S. Navy until 1970.
He got out of the navy, went to school at the Art Institute
in San Francisco for a year, moved to Marin, was working
as a musician (he plays guitar and keyboard, and he sings
and composes music), then got involved with some guys
who were working at a pizza place in San Anselmo and
together they ended up opening the Sleeping Lady–which
was a vegetarian [except from 1972-1975], non-smoking,
cooperatively owned and operated restaurant and night club.
They served breakfast and dinner 7 days a week and they had
music (provided by Billy and many others) at night 7 days
a week. He had graduated from the College of Marin music
program in 1976 and by 1977 he was in four different bands

that were playing all over the Bay Area: Fairfax Street Choir,
Looking for Your Long Lost Mind Review, Duck Soup (a
little comedy quarter), and Space City (his own band, which
played and sang mostly folk music). Three of these four
groups (except Long Lost Mind Review–which was a more
high-powered band with bigger stars) played at the Sleeping
Lady. Paul was a busy man, plus he had a wife and one child.
One of the musicians who was in both Space City
and the Fairfax Street Choir was named Dennis Desjardin.
Desjardin was a superb saxophone player and a master
carpenter in the Japanese style. Later he abandoned all that,
went back to school, got his PhD in mycology, and now he
is a professor of biology at San Francisco State University,
where he oversees their herbarium.
Back to 1972: One day, after they finished rehearsing
at a house in Laguanitas (little town west of Fairfax, in west
Marin County), Desjardin made the group some lunch,
including tacos. He put tofu in the tacos. Soon after that,
it 1974, Billy started cooking with tofu on a regular basis
at the Sleeping Lady. He used tofu made by Quong Hop &
Co. in South San Francisco. He invented several vegetarian
tofu entrees: (1) Tofu cutlets. Cut the top off an entire cake
of tofu, hollow it out, stuff it with a mixture of cooked rice,
vegetables, and gravy (made with a dairyless roux plus soy
sauce and fresh herbs); (2) Dairyless pesto cream sauce, with
fresh basil and tofu, served over fresh fettuccine (introduced
in about 1977-78). Billy may still have some of these recipes
in boxes at his house.
Billy’s restaurant, The Sleeping Lady, was the
headquarters of Wildwood’s sandwich assembly operations
from Jan. 1978 until about 1980–when Wildwood built
its own tofu shop at another location in Fairfax and began
making tofu. During these years Billy was very interested
in tofu. “I actively supported Paul Duchesne and his trip for
several years before we really got involved as a business. I
was his buddy. We would hang out. He’d give me a sandwich
when he left to go out for deliveries. Paul Watson [sic, Chris
Smith] coined the name Wildwood; he made and/or delivered
tofu sandwiches after Paul Duchesne left for Boston,
Massachusetts.
Doug Porter, who is now a main buyer for Wildwood,
was involved with Wildwood from the very early days. He
and Michael Pierce made sandwiches for Paul Duchesne
before the company was incorporated–during the transition
period. At one point Doug was Wildwood’s kitchen manager,
and he knows much of the early history. They talked
about making a formal company in late 1979, then they
incorporated in April 1980.
Wildwood first started making its own tofu on 8 August
1980. They rented the space in November 1979. It took at
least 3-4 months to get through the permit process in Fairfax
just to start renovating the space. Between about March and
June of 1980 they were renovating the building, and also
figuring out what type of equipment to use. They wanted to
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use stainless steel, but the Japanese tofu equipment wasn’t
stainless. So Wildwood had tofu equipment fabricated to its
specifications by a stainless steel fabricator in San Francisco.
The most incredible piece of equipment they had was that
used for pressing the soymilk from the okara. It was a
stainless steel table about the size of a card table. A dyepress operated by a long ratcheted handle did the pressing.
Under the table was a pot with a long horizontal spigot at the
bottom. The soymilk would flow out the spigot into a curding
barrel.
Wildwood’s first floor was made of a substance that was
dissolved by the magnesium chloride which ended up in the
tofu whey. So they had to replace the entire floor.
Changes in plant addresses at Fairfax: They started at
135 Bolinas Rd. in Aug. 1980, then moved to 31 Bolinas Rd.
in about 1986. The primary phone number throughout has
been 415-459-3919. Santa Cruz started in 1986. All vacuum
packing of tofu has always been done at Santa Cruz. They
moved baking operations to Santa Cruz in about 1994. All
smoking of tofu is done at a specialty smokehouse in San
Jose, using tofu made in Santa Cruz.
The original Wildwood shop at 135 Bolinas Road was
only one door away from the Good Earth–a health food
store. It was their first main outlet, and sometimes Wildwood
would take products to Good Earth while they were still hot
out of the ovens, and sell them on the counter.
Non-soy products introduced since 1987 that are
still popular include: Mid-East Hummus (1987–Organic
garbanzo beans & sesame tahini). Pesto Sauce (1988–Fresh
basil & olive oil). Baba Ganooj (1995–Eggplant & tahini).
Low-Fat Hummus (1995–Organic garbanzo beans, water
& sesame tahini). Spicy Hummus (1996–Organic garbanzo
beans, water & sesame tahini). Pesto Hummus (1997–
Organic garbanzo beans, water, basil & sesame tahini).
Address: Wildwood Natural Foods, 135 Bolinas Rd., Fairfax
California 94930. Phone: 415-485-3940 X-47.
1816. Ginsberg, Beth; Milken, Mike. 1998. The taste for
living cookbook: Mike Milken’s favorite recipes for fighting
cancer. Santa Monica, California: CaP CURE. Distributed by
Time-Life Books. 118 p. Illust. Index. 26 x 27 cm. [2 ref]
• Summary: This is a gorgeous, low-fat vegetarian cookbook
in which about half the recipes use soy as a major ingredient.
It is loaded with color photos (many full page), playful
graphics, and good advice. Note: 100% of the proceeds from
this book are used to fund prostate cancer research. The book
is available at bookstores nationwide, or it can be ordered
by dialing toll-free 1-877-884-5433 (LIFE). Contents:
Introduction, by Michael Milken. Preface, by Beth Ginsberg.
Four nutritional principles of CaP CURE to fight prostate
cancer and other hormonal cancers: (1) Limit dietary fat to
15% of total energy intake (calories). (2) Eat 5 or more fruit
and vegetable servings per day. (3) Consume 25 to 35 grams
of dietary fiber a day. (4) Consume 40 to 60 grams of soy

protein a day. “Americans have a five times higher incidence
of prostate cancer than people living in Asia and eating a
traditional diet. Soups. Exercise. Entrees. Soy and soybeans.
Sandwiches and sides. Cruciferous vegetables. Breakfasts
and shakes. Desserts. Healthy pantry. Afterword, by Donald
S. Coffey, PhD, President of the American Assoc. for Cancer
Research and Professor of Urology, Oncology, Pharmacology
and Molecular Sciences, Johns Hopkins Hospital, Baltimore,
Maryland: We are what we eat, how does food cause or
protect us from cancer (ROS = reactive oxygen species), how
did we lose our way?, how did our diet change (“The great
apes were primarily vegetarian, consuming great quantities
of vegetables that are high in fiber”), what should we do?
About CaP CURE.
Soy-related recipes include: French onion soup (with
soy cheese and soy sauce, p. 20). Broccoli potato soup (with
grated nonfat cheddar-style soy cheese, p. 22). Shiitake miso
soup (with silken tofu and low-sodium tamari sauce, p. 22).
Taco salad with a chili lime dressing (with 1½ lb fat-free soy
meat, p. 26). Chinese roasted tofu salad (p. 33).
Note. This is the earliest English-language document
seen (April 2013) that contains the term “roasted tofu;” it
refers to grilled tofu.
Orange ginger dressing (with white miso and tamari,
p. 33). Chef’s salad with miso shallot dressing (and Soy
Deli Slices, p. 34-35). Thousand island dressing (with tofu,
p. 34-35). Chopped vegetable salad (with 1 cup edamame,
p. 36). Teriyaki tofu bowl with Chinese vegetables (p. 40).
Tofu dog casserole with a pretzel crust (p. 42). Soy and
Soybeans (with a sidebar on “understanding tofu,” p. 44-45).
Lasagne with “soysage” (with fat-free vegetarian sausage,
silken tofu, and soy cheese, p. 46). Spinach cannelloni with
fresh tomato sauce (plus soy milk and low-fat tofu, p. 4849). Vegetable fritatta with roasted tomato salsa (and 2 lb
tofu, p. 54-55). Enchilada pie with ranchero sauce (and 1 lb
soy cheese). Greek spinach pie in a phyllo nest (with tofu,
p. 61; remake of spanakopita). Homemade vegetable pizza
with soy cheese (p. 62-63). Vegetable reuben (with tempeh
bacon strips, p. 68). Tofu egg salad sandwich (p. 72). New
Deli (fat-free hot dog, p. 75). VLT with herb mustard (and
fat-free tofu bologna slices, p. 76). Broccoli in soy cheese
sauce (p. 78-79). Fruit shake (with soy protein isolate, p. 84).
Blueberry banana multi-grain pancakes (with soy milk, p.
87). Strawberry shortcake (with soy milk, p. 96). Carrot cake
(with silken tofu, p. 100-01). Devil’s “fool” cake with cocoa
frosting (plus silken tofu, p. 104). Tofu cheesecake with fresh
berry topping (p. 106-07). Banana cream pie (with 3 cups
vanilla soy milk, p. 108). Old fashioned chocolate pudding
(with 2 cups cocoa soy milk, p. 109). Maple flan (with 2 cups
soy milk, p. 110). Address: CaP CURE, 1250 4th St., Suite
360, Santa Monica, California 90401. Phone: 310-458-2873.
1817. Goldbeck, Nikki; Goldbeck, David. 1998. The
healthiest diet in the world: A cookbook and mentor. New
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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
(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.
1818. Bynum, William. 1998. Soy Amazing and Better than
Milk. Big changes at Hearty Life, Sovex Natural Foods,
McKee Foods, and Fuller Life Inc. (Interview). SoyaScan
Notes. Oct. 28. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: William has been with the company for about
6-7 months. Soy Amazing is a new product, introduced
less than 2 years ago; it is actually the original Better Than
Milk formula. However there is another product named Soy
Amazing, sold only in Canada, which is the same as the
present U.S. Better Than Milk; that is because it is illegal to
use the name “Better Than Milk” for this product in Canada.
For many years, Sovex Natural Foods has been owned
by the McKee Foods Corporation of Collegedale, Tennessee.
The Southern Adventist University is also located in
Collegedale. Founded, owned, and run by Jack McKee (a
well respected Seventh-day Adventist), McKee Foods makes
mostly popular snack foods. Their most popular product line
is “Little Debbies,” consisting of about 40 different varieties
of snack cakes–from Jello Rolls to Honey Buns. For this
reason they kept an arms-length relationship with Sovex
Natural Foods. Glen Fuller has been with McKee Foods for
about 20 years, and has been the vice-president for the past
10-12 years. Glen developed the Better Than Milk formula
and line of dry soymilk products about 7 years ago.
On July 3 of this year, Sovex was merged into its
parent company, McKee Foods, and made a division of that
company; it was no longer a separate subsidiary. Sovex also
makes a wide variety of cereals, bran, granola, and the like.
The name Sovex ceased to exist; it is now McKee Plant No.
6. Shortly after McKee absorbed Sovex, probably at Glen’s
urging, McKee decided to spin off and sell him the Hearty
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Life brand and the Better Than Milk product line–which
includes the Soy Amazing products. That transaction was
finalized last Friday, October 23. So now Glen is president,
CEO, and sole owner of a new company named Fuller Life
Inc. The address has changed to 1628 Robert C. Jackson
Drive, Maryville, Tennessee 37801. Phone: 423-681-4171.
Maryville is about 100 miles from Collegedale, and the site
of Glen Fuller’s main home; called his “mountain home,”
the property backs up on the Great Smoky Mountains.
Their main product is Hearty Life Better Than Milk–which
includes Soy Amazing and many SKUs including five flavors
of the soy Better Than Milk, two flavors of the rice Better
Than Milk. Most of it comes in canisters or 25 lb bulk bags,
but they also have an aseptic UHT liquid soy Better Than
Milk (original flavor). William will send some press releases
and a sales brochure, with the date that each product was
launched.
In 6-8 months Fuller Life plans to introduce a new
product name Better Than Milk Plus, which will be an allorganic, enriched and fortified powdered version of the
present Better Than Milk.
Follow-up talk with Darlene Foot, Glen’s secretary,
still at his office in Collegedale. She joined the company
about 5 years ago. At that time Glen Fuller was president.
John Goodbrad retired in about 1988-89 and died about
3 years ago. Sovex, the yeast product, still exists. Some
years ago Sovex Natural Foods sold the rights to Village
Market, located near Southern Adventist University, which
subcontracts the production with some other company.
Address: Consumer Affairs Administrator, Fuller Life Inc.,
1628 Robert C. Jackson Dr., Maryville, Tennessee 37801.
Phone: 423-681-4171.
1819. Gupta, Rajendra; Chopra, Sudhir. 1998. Airless food
processor. In: Conference Proceedings, 1998 Appliance
Manufacturer Conference & Expo. See p. 225-33. Held 1214 Oct. 1998 at Opryland Hotel, Nashville, Tennessee. [11
ref]
• Summary: Discusses a prototype kitchen top machine for
making soymilk. “As part of their Advanced Life Support
System studies, NASA recently completed tests on a
prototype appliance for processing soybeans into soymilk
and its byproduct okara. The patented technology used in
the appliance provides for the grinding and processing of
any food in an oxygen-free environment, thus preventing
the degradation of food by oxidation either in flavor or
nutritional value.
“The prototype comprises a patented airless grinder
with an in-situ steam injection cooker, a steam generator
with temperature controls, and provision for timing controls
similar to those provided on an automatic bread-maker. The
appliance can be used not only to make soymilk, okara, but
also pureed soup. It can also grind and steam vegetables,
make milkshakes, produce hot beverages, etc.

“In reference to the prototype appliance they tested,
scientists as NASA-Johnson Space Center and University
of Houston [Texas] concluded that ‘with proper care, the
production of soymilk from a prototype machine would
comply with the requirements imposed by a closed system’.
“Acknowledgements: The authors would like to express
their sincere thanks to Yael Vodovotz and Lisa Bye of
NASA-Johnson Space Centre for conducting tests on the
prototype. They would also like to thank Andre Ladouceur
at ProSoya for his continuing involvement in the building
and development of the prototype.” Address: ProSoya Inc.
[Ottawa, ONT, Canada].
1820. ProSoya Inc. 1998. Creating great opportunities in
the health food industry: Advanced soymilk technology
(Portfolio). Ottawa, Ontario, Canada. 17 inserts. 31 cm.
• Summary: The 17 documents enclosed in this portfolio
(containing many black-and-white photos) include: (1)
Cover letter from Brian Harrigan, Executive vice-president.
(2) Creating great opportunities in the health food industry:
Advanced soymilk technology (4-page brochure). (3)
Soymilk systems: VS 30/40, VS 200, VS 700, VS 2000,
VS 3000 and VS 4000. (4) Equipment for upgrading. (5)
Production chart. Nutritional comparison of soyfoods (four
bar charts). (6) ST 2000–Continuous soaking and hydraulic
conveying system. (7) ST 2000-OPT–Dry bean conveying
system, washing/dewatering augers, an circulating pumps.
(8) EC 200–Extractor. (9) EC 1000 & EC 2000–Twin-stage,
self-desludging extractors. (10) EC-OPT–Okara conveying
system and spare cone. (11) Continuous heaters. (12)
Continuous cookers. (13) VF series–Model 200, 3000, and
60000–Vacuum flash deodorizing systems. Address: 2-5350
Canotek Road, Ottawa, ONT, K1J 9N5, Canada. Phone: 613745-9115.
1821. Shurtleff, William; Aoyagi, Akiko. 1998. The book of
tofu. 2nd ed. Revised. Berkeley, California: Ten Speed Press.
336 p. Oct. 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
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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. 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: 1-58009-013-8. 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.
1822. Soybean Digest. 1998. Concentrate line is ‘rich’ in soy.
Nov. p. 23.
• Summary: Central Soya Co. has a new line of soy protein
concentrates called Soyarich. Two of the products contain
high levels of isoflavones that occur naturally in soybeans.
“Isoflavones are being researched for their potential to
prevent chronic disease.” The line also contains both
“soluble and insoluble fiber, known to reduce the risk of
some cancers and heart disease.”
1823. Product Name: Soft Soy Sausage [Sunflower
Breakfast, or Betterwürst].
Manufacturer’s Name: Sunergia Soyfoods.
Manufacturer’s Address: P.O. Box 1186, Charlottesville,
VA 22902. Phone: 804-970-2798.
Date of Introduction: 1998. December.
Ingredients: Sunflower breakfast: Organic okara soybean
fiber (water, organic soybeans), water, organic whole oat
flour, organic tamari soy sauce (water, organic soybeans,
salt), organic sunflower seeds, spices (allspice, coriander,
whole fennel seed, black pepper, sage), organic onion flakes,
organic whole brown mustard seed. Organic content: 98%.

Wt/Vol., Packaging, Price: 10 oz. (340 gm). Chub pack.
Retails for $3.29.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Jon Kessler,
founder and owner of Sunergia. 1999. March 16. Talk
with Jon Kessler. 1999. March 21. These products were
introduced in mid-December 1998.
1824. Hampl, Jeffrey S.; Betts, N.M.; Benes, B.A. 1998. The
‘age+5’ rule: Comparisons of dietary fiber intake among 4- to
10-year-old children. J. of the American Dietetic Association
98(12):1418-23. Dec. [47 ref]
• Summary: A five-year-old child should get at least 10
grams of fiber daily. But a significant number of U.S.
children do not achieve this recommendation. About 55%
of 4-6 years olds do not, and nearly two-thirds of 7-10 year
olds do not. An upper limit of 35 gm/day has been suggested
for children. The main sources of fiber in the diets of young
children are low-fiber breads, vegetables, fruit, and lowfiber cereals. Address: 1. Dep. of Family Resources and
Human Development, Arizona State Univ., Tempe; 2-3. Dep.
of Nutritional Science and Dietetics, Univ. of Nebraska,
Lincoln.
1825. HempWorld. 1998. Hemp pages: The hemp industry
source book 1999-2000. Forestville, California. 128 p. Illust.
Index of business listings. 22 cm.
• Summary: This book was first printed in Dec. 1995
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in Winnipeg, Manitoba, Canada. 2nd edition Jan. 1997.
Third edition Dec. 1998. Publisher: Mari Kane. The paper
is Vanguard Hemp 60 lb text (mint color, a blend of 25%
hemp, 25% recycled cotton rag, 50% post-consumer waste).
Contents: About HempWorld and this book. Modern uses for
hemp. The four basic uses of Cannabis hemp: Food (whole
seed, seed oil, seed meal and presscake), industrial products
(body care products, printing, lubrication, etc.), fiber, fuel,
medicine. Seed breeding. Hemp farming. Hemp processing.
Hemp marketing. Answers to the top five questions asked
about hemp. Glossary of hemp terminology. 1999-2000
events calendar. Hemp business listings: One section is for
food companies (p. 78-79), including HempNut, Inc. run by
Richard Rose, makers of the HempNut family of foods, as
well as HempRella cheese and Hempeh Burgers.
Food from cannabis: The hempseed is the only source
of food from the hemp plant. It is not really a seed, but an
achene (pronounced uh-KEEN)–a nut covered with a hard
shell. “Hempseeds imported into the United States or Canada
must be sterilized to prevent sprouting. This is not the case in
Europe where fresh seeds are used.” The whole seed contains
about 25% protein, and 15% insoluble fiber, and essential
fatty acids, with a perfect 3:1 ratio of Omega-6 Linoleic Acid
and Omega-3 Linolenic Acid, good for strengthening the
immune system. Hemp fiber (or bast) is especially valuable
because of its long fibers.
What is the difference between hemp and marijuana?
The difference is the use. Both come from the same plant–
Cannabis sativa L. But there are over 400 strains or varieties
strains of Cannabis sativa, containing various amounts of
THC (Tetrahydrocannabinoids) the intoxicating chemicals
that make you “high.” Industrial hemp contains only about
0.3 to 1.5% THC. Marijuana hemp contains 5-10% or more
of THC.
Can we plant hemp in the USA? No, since 1937,
Cannabis hemp has been regulated by the Federal
Bureau of Narcotics, now the DEA [Drug Enforcement
Administration], who currently make no distinction between
industrial and medicinal use, and prohibit cultivation by
refusing to license farmers as prescribed by the Marijuana
Prohibitive Tax Act.
What’s so great about hemp? Hemp fiber is longer and
stronger than other natural fibers. Hemp cultivation requires
few chemicals. The plant is easy to grow and is good for
the soil. The seed and seed oil are high in protein, essential
fatty acids, and vitamins. Hemp ethanol burns very clean.
Address: P.O. Box 550, Forestville, California 95436. Phone:
1-800-649-4421.
1826. Moundras, C.; Rémésy, C.; Levrat, M.A.; Behr,
S.R.; Demigné, C. 1998. Soy and heart disease–
Hypocholesterolemic effects of soy–Potential mechanisms:
Interactions between soy protein and soy fiber on lipid
metabolism in the rat (Abstract). American J. of Clinical

Nutrition 68(6S):1521S. Dec. Supplement.
• Summary: Soy fiber appeared effective in lowering
cholesterol in LDL and HDL fractions. When both soy
protein and soy fiber “were present in the diet, there was a
maximal excretion of bile acids in feces and cholesterolemia
was depressed compared with the fiber-free conditions...
A potent triglyceride lowering effect was observed with
soy protein or soy fiber, in parallel to a reduced activity
of liver FAS as well as to a lowered insulin / glucagon
ratio.” Address: Laboratoire des Maladies Métaboliques
et Micronutriments, I.N.R.A. de Clermont Ferrand/Theix,
63122 St-Genès-Champanelle, France and Ross Product
Div., Abbott laboratories, Columbus, Ohio 43216.
1827. Product Name: More Than Tofu (Marinated) [Italian
Herb, or Savory Portabella].
Manufacturer’s Name: Sunergia Soyfoods.
Manufacturer’s Address: P.O. Box 1186, Charlottesville,
VA 22902. Phone: 804-970-2798.
Date of Introduction: 1998. December.
Ingredients: Italian Herb: Organic tofu (water, organic
soybeans, nigari), okara soybean fiber (water, organic
soybeans), textured soy flour, onion flakes, garlic flakes,
basil, oregano, fennel seed, black pepper. Marinade: Shoyu
soy sauce (water, soybeans, salt, wheat).
Wt/Vol., Packaging, Price: 8 oz. (340 gm). Reclosable
square vacuum pouch about 3/4 inch thick. Retails for $2.99.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Jon Kessler,
founder and owner of Sunergia. 1999. March 16. Talk
with Jon Kessler. 1999. March 21. These products were
introduced in mid-December 1998. They put the tofu in the
pouch, pour in the marinade, then vacuum pack it. It retails
for $2.99. These two products are the company’s best-sellers,
and the Savory Portabella outsells the Italian Herb.
1828. Sugiyama, Hideko; Kagawa, Sachiko; Kamiya,
Hidehiro; Horio, Masayuki. 1998. Chlorine behavior
in fluidized bed incineration of refuse-derived fuels.
Environmental Engineering Science 15(1):97-105. *
• Summary: “The synthetic RDFs were made of newspaper
and Tofu-lees or newspaper, Tofu-lees, and Polyvinylchloride
(PVC) with and without calcium additives.”
1829. Burnham, Trudie. 1998. Innovative soy cooking.
Freedom, California: The Crossing Press. 95 p. No index. 15
x 18 cm.
• Summary: Contents: Preface. Introduction. Appetizers,
snacks, and side orders. Salads. Dressings and toppings.
Main dishes. Beverages. Desserts and treats.
The introduction begins: “Let’s face it. In a society like
ours, obsessed with fast, low-fat food, tofu is the ultimate
answer.” This is a “user-friendly guide to a soya-based
vegetarian diet. Many recipes are vegan, or use a minimum
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of dairy foods.
The glossary of ingredients includes kelp, kudzu,
lecithin, mirin, miso, nutritional yeast, oils (use expeller
pressed), sea vegetables, seeds (Sunflower, pumpkin, poppy
and sesame are used for eating; alfalfa, radish, red clover,
and fenugreek are for sprouting), slippery elm powder, soy
milk, soy sauce, soysage, sweeteners, tahini, tempeh, tofu,
umeboshi plums, vinegars.
“Missing egg salad: I invented this and word seemed to
travel fast and wide, because I saw it in a California deli a
year later with the same name.” Address: New Zealand.
1830. Holt, Stephen. 1998. The soy revolution: The food
of the next millennium. New York, NY: M. Evans and
Company, Inc. xiii + 214 p. Index. 26 cm. [28 ref]
• Summary: Contents: Special note (disclaimer). Foreword
by T.V. Taylor, M.D., FRCS, Prof. and Chief of Surgery,
Veterans Administration Hospital, Baylor College of
Medicine, Houston, Texas. Preface, by the author. 1.
I’ve heard about the benefits of soy, but... 2. What makes
soybeans so special? 3. The ingenious soy isoflavones. 4.
Soy and your heart. 5. Soy and weight control. 6. Soy and
diabetes mellitus. 7. Keep your genito-urinary tract healthy:
kidneys and prostate. 8. Soy and digestive problems. 9.
Omnipause: both sexes should read this. 10. Thinning bones
and creaking joints may not be inevitable. 11. Soy and
cancer. 12. Dairy versus soy: is there one answer? 13. Soy
and the special needs of active adults and athletes. 14. Soy
and your children. 15. Many other benefits of soy. 16. Safety
and application of soy. 17. The champions of soy and health:
Chai-Won Chung (M.D., pediatrician in Korea), T.W. Kwon
(PhD, Prof. and Director of the Food Science Inst. of Inje,
Korea, and founder of the Korean Soyfood Assoc.), Mark
Messina, William Shurtleff, Kenneth D.R. Setchell, Earl
Mindell, Donald F. Othmer, Dr. Robert Atkins, E.C. Henley
(of Ralston Purina Co.), Dr. James Anderson, Cathy Read.
As of Nov. 1999 this book is available in an inexpensive
paperback pocketbook edition (Dell Publishing, a division of
Random House; $5.99). Dr. Holt is at BioTherapies, Inc., 9
Commerce Road, Fairfield, New Jersey 07004.
In 2000 this book was issued in an inexpensive
paperback pocketbook under the title: The soy revolution:
discover how the use this powerful nutritional miracle to
prevent or treat a wide variety of illnesses (New York:
Bantam; London: Kuperard). Address: M.D., F.R.C.S.,
President and CEO, Biotherapies, Inc., Fairfield, New Jersey,
and Clinical Prof. of Medicine at Seton Hall Univ. and
Director of the Roseland Surgical Center.
1831. Solomon, Charmaine; Solomon, Nina. 1998.
Charmaine Solomon’s encyclopedia of Asian food. Boston,
Massachusetts: Periplus Editions. xiv + 480 p. Color illust.
([28] p. of plates). 29 cm. [67* ref]
• Summary: An outstanding book; the color illustrations of

many ingredients are spectacular and very informative. The
author has an insatiable curiosity.
Contents: List of illustrations. Introduction. How to use
the Encyclopedia of Asian Food. Acknowledgements. A-Z
of Asian Food. Bibliography. Illustrated index of selective
ingredients. Index of recipes. Index of alternative words and
main entries.
Soy related entries: Bean curd (p. 26-28, incl. all the
different types, yuba, deep-fried tofu types, fermented tofu
incl. ch’ou doufu [chou doufu]: “Despite its overpowering
aroma, slimy texture, unappetizing color and the unfortunate
odor it leaves on the breath, those brave enough to partake of
it consider it a delicacy”).
Bean paste, sweet (p. 29. The three colors and types are
red {from adzuki beans}, yellow {from mung beans, husked
and split}, or black {from black soy beans}. “The pastes
are usually available ready-made sweetened in cans. It is
possible to make your own, starting out with dried beans.”
Name in Chinese: dow sa, tau sa {sweet bean paste}).
Bean paste, yellow (p. 29. Despite what the label says,
this thick, salty condiment is brown, not yellow, in color).
Bean sauces (p. 29. “Made from fermented soy beans,”
they range in color from yellow to brown to black [sweet
black bean paste]. Their consistency is more like pastes that
must be spooned from the jar than pourable tomato ketchup).
Beans, salted yellow (p. 31. Canned yellow soybeans
which have been salted and fermented).
Beef (p. 31-37 incl. Teriyaki steak, Sukiyaki, Beef with
black bean sauce, incl. “2 tablespoons canned salted black
beans [fermented black soybeans]”).
Black bean (p. 43-44. Black soy beans which are
fermented and salted. “Some are sold in cans in a salty
liquid, others in plastic bags, covered with salt crystals.”
Also called “preserved black beans”).
Flours & starches (p. 157-61). Incl. soy flour. “A high
protein, low starch flour... used mostly in Japan [where it is
called kinako] and China. In Korea roasted soy bean flour
and fermented soy bean flour are used to make a variety of
bean pastes.”
Note. This is the earliest English-language document
seen (Nov. 2012) that uses the term “roasted soy bean flour”
to refer to kinako.
Legumes & pulses (p. 206-18). A long and interesting
section. All entries have a scientific name. Many have an
illustration. Those found in many Asian countries (e.g.,
green bean, green pea) have the name in each country.
Includes: Introduction, adzuki bean, asparagus bean (see
winged bean), asparagus pea, black-eyed pea (a variety of
cowpea), black gram, blue pea, broad bean, butter bean
(see lima bean), chick pea, cowpea (see yard-long bean),
fenugreek, green bean, green pea, hyacinth bean (see lablab
bean), lablab bean, lentil, lima bean, long bean (see yardlong bean), moong bean (see mung bean), moth bean, mung
bean, parkia, peanut, pigeon pea, red bean (see adzuki bean),
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red kidney bean, rice bean, sataw bean (see parkia), snow
pea, soy bean (short entry), sugar snap pea, tamarind, white
gram (see black gram), winged bean (China: su-ling dou;
India: Goa bean; Indonesia: kecipir; Japan: shikakumame;
Malaysia: kacang botor; Philippines: sigarilyas; Sri Lanka:
dara-dhambala. Thailand: thua pu). Yard-long bean (this is
the fresh bean known by a host of names). Recipes: Adzuki
bean soup.
Master sauce (p. 232). “Also known as ‘flavour pot’
or ‘lu,’ this sauce has a base of soy sauce, water, sugar and
Chinese wine or sherry, with a few variable additions...”
Cooking with it is similar to ‘red-cooking.’
Miso (see soy bean products). Mushrooms & fungi (p.
237-40, incl. recipe for Braised bean curd, cloud ear and
vegetables, and Braised soy mushrooms). Natto (see soy
bean products).
Oils (p. 258-59, incl. coconut oil, gingelly oil [sesame
oil], mustard oil, palm oil, palm kernel oil, peanut oil, perilla
oil, sesame oil). Note: Soy oil is not mentioned here! Okara
(see soy bean products). Salads, incl. recipe for Indonesian
vegetable salad (gado-gado), that calls for 4 oz. fried bean
curd. Shoyu (see soy sauce).
Soy bean, dried (349). China: da dau, wong dau, hak
dau, tai dau. Indonesia: kacang kedelai. Japan: daizu. Korea:
jaa jang. Malaysia: kedelai. Philippines: utaw. Thailand: thua
lueang.
Soy bean, fresh. China: mao dau. Indonesia: kacang
soja. Japan: edamame. Malaysia: kacang soja. Recipe: Fresh
soy beans with bean curd.
Soy bean products (p. 350): Miso (incl. recipe for miso
soup). Natto. Soy bean paste (go). Soy milk (including
okara). Tahuri (Philippine fermented tofu). Tokwa (tokwan;
very firm square tofu).
Soy bean sprouts, with recipe for soy bean sprout salad.
China: dai dau nga choi. India: bhat. Indonesia: kacang
kedele, taugeh. Japan: daizu no moyashi. Korea: Kong
namul. Malaysia: kacang soja, taugeh. Philippines: utaw.
Thailand: thua-lueang.
Soy sauce (p. 351-52). Chinese soy sauce: Dark soy
sauce. Light soy sauce (“Usually labeled ‘superior soy’”).
Mushroom soy sauce (Dark soy sauce that has been flavored
with straw mushrooms). Japanese soy sauces: Koikuchi
(regular shoyu), tamari, usukuchi. Korean soy sauce
(“About the same colour as Chinese light soy sauce, but not
as fiercely salty and with a sweet malted aroma”). Thick
and flavoured soy sauces: Kecap asin (“A dark, salty soy
sauce, from Indonesia, a little thicker than the dark soy of
China”). Kecap manis (A thick, sweet soy sauce from Java,
Indonesia). Kicap cair: “The Malaysian equivalent of light
soy sauce.” Kicap pekat: “The Malaysian equivalent of dark
soy sauce, though thicker than the Chinese version, but not
as thick as kecap manis.” Ponzu shoyu. Toyo mansi (p. 352):
“A soy sauce used in the Philippines soured with kalamansi
juice.”

Note: This is the earliest document seen (April 2012)
that uses the term “Kicap cair” or the term “Kicap pekat” to
refer to light and dark Malaysian soy sauces, respectively.
Tempeh (p. 386). Incl. recipes for Savoury Tempeh and
Thai style tempeh. Tofu (see bean curd).
Also discusses: Adzuki bean, agar-agar (incl. almond
bean curd, awayuki), almond, amaranth, cowpea, crab
in black bean sauce (recipe at crab), daikon, millet,
monosodium glutamate (“I would strongly recommend
omitting it”), Nonya (pronounced ‘Nyonya.’ The unique
cookery found in Malaysia and Singapore resulting from the
fusion of Malay and Chinese cuisine during the last century),
peanut, peanut sauce, sago (this palm flowers only once in
its life, at about age 15. Just before flowering, it builds up
a large reserve of starch in the pith. The tree is felled, the
pith scooped out, ground and washed to make sago starch),
seaweed (incl. agar-agar, hijiki, kombu / konbu, mozuku,
nori / laver, wakame), sesame paste, sesame seed, vegetarian
meals (“By far the most important vegetarian food in the Far
East... is bean curd”). Address: Australia.
1832. Wise, Victoria. 1998. The vegetarian table: Japan. San
Francisco: Chronicle Books; London: Hi Marketing. 156 p.
Illust. (color photos by Deborah Jones). 22 x 21 cm. Series:
The Vegetarian Table.
• Summary: Contents: Introduction. Basic ingredients
and seasonings for the Japanese table. 1. Appetizers and
condiments. 2. Soups. 3. Rice. 4. Noodles. 5. Vegetables. 6.
Sweets. Table of equivalents.
Ingredients include: Soybeans, soy sauce, tofu (incl.
silken tofu, tofu puffs, grilled tofu), miso (red, white, yellow,
brown, barley), fresh soybeans, dried soybeans (incl. black
soybeans), soybean sprouts, freeze-dried tofu, soybean milk
skin (yuba), and soybean curd pulp [okara]. Azuki beans,
sea greens [sea vegetables incl. agar, kombu, nori, wakame],
sesame seeds, umeboshi (pickled plums), wasabi, saké.
Contains too many soy-related recipes to list them all.
The color photos and food styling are superb–perhaps the
most beautiful we have ever seen in a cookbook.
Note: Other books in this series (all published by
Chronicle Books) are: France, India, Italy, Mexico, and
North Africa. Address: Oakland, California.
1833. Brown, Lisa; Rosner, B.; Willett, W.C.; Sacks, F.M.
1999. Cholesterol-lowering effects of dietary fiber: a metaanalysis. American J. of Clinical Nutrition 69(1):30-42. Jan.
[110 ref]
• Summary: Soluble dietary fibers include oat fiber,
psyllium, pectin, and guar gum. While various soluble fibers
do reduce total and LDL cholesterol by similar amounts, the
effect is small within the practical range of consumption.
“Increasing soluble fiber can make only a small contribution
to dietary therapy to lower cholesterol.” Address: 1. Dep. of
Nutrition, Harvard School of Public Health, 677 Huntington
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Ave., Boston, Massachusetts 02115.
1834. Making tofu in the traditional way at Awayuki in
Amsterdam, Netherlands (Photographs–color prints). 1999.
• Summary: These eleven color photos, taken in Feb. 1999
and sent by Mitsuo and Atsuko Kamada, show how they
make traditional tofu at their shop in Amsterdam. (1) The
inside of the shop, sparkling clean, at the beginning of work.
(2) Mitsuo (husband) pouring the soaked soybeans into the
hopper of the grinder. (3) Ladling the cooked puree from
the caldron into a pressing sack hung above a curding vat.
(4) Using a hand-turned screw press to press the soymilk
from the okara. (5) Atsuko (wife) ladling the whey out of the
curding vat into a bucket. (6) Scooping the curds into tall,
cloth-lined aluminum forming boxes. (7) Slicing the finished
box-sized block of tofu under cold water. (8) Mitsuo and
Atsuko, both dressed in white aprons and looking happy. He
is holding a cake of tofu in a white container; she is holding
a ladle. (9) Mitsuo making deep-fried tofu cutlets in a large
wok. (10) Cakes of grilled tofu and deep-fried tofu cutlets on
a wooden cutting board. (11) Cakes of finished momen tofu
on a wooden cutting board.
1835. Gupta, Rajendra P. 1999. Reverse centrifugal filter.
U.S. Patent 5,882,529. March 16. 5 p. Application filed 12
May 1997. 4 drawings. [1 ref]
• Summary: Equipment for continuous separation of soymilk
(liquid) from okara (solids, sludge). Address: 9 Veery Lane,
Ottawa, ONT, K1J 8X4 Canada. Phone: 613-745-9115 or
613-744-4401.
1836. Liu, KeShun. 1999. Oriental soyfoods. In: C.Y.W. Ang,
K. Liu, and Y-W. Huang, eds. 1999. Asian Foods: Science &
Technology. Lancaster, Pennsylvania: Technomic Publishing
Co., Inc. 546 p. See p. 139-99. Chap. 6. March. [60 ref]
• Summary: Contents: Introduction: Soybeans as a crop,
composition and nutritional quality of soybeans, soyfoods–
from the east to the west, soyfood classification.
Soymilk: Introduction, traditional soymilk, modern
soymilk (techniques for reducing beany flavors, commercial
methods, formulation and fortification, homogenization,
thermal processing, and packaging), concentrated and
powdered soymilk, fermented soymilk (with lactic acid
bacteria), soymilk composition and standardization.
Tofu: Introduction, methods of tofu preparation, factors
involved in tofu making (soybean varieties, concentration
of soymilk, heat process of soymilk, types of coagulants,
concentration of coagulants, coagulation temperature,
coagulation time, process automation, packaging), varieties
of tofu (silken tofu, regular and firm tofu, Chinese semidry
tofu {doufu gan}, Chinese tofu sheets and tofu noodles,
lactone tofu), varieties of tofu products (deep-fried tofu,
Japanese grilled tofu, frozen tofu {“Made almost exclusively
in rural farmhouses and temples by putting tofu outdoors in

the cold weather, frozen tofu was never sold as a commodity
in the past”}, Japanese dried-frozen tofu, Chinese savory
tofu {“In China there are many specially made tofu varieties
known as savory tofu”}, fermented tofu {Sufu or Chinese
cheese, varieties of sufu, preparation methods, preparation
principle}).
Soymilk film (yuba). Soybean sprouts. Green vegetable
soybeans. Other non-fermented soyfoods: Okara, roasted soy
powder. Concerning okara: In some parts of China, okara is
salted and spiced and used as a pickle. Or it can be simply
added to a dish with meat and vegetables. In other parts of
China it is made into okara tempeh [called mei-dou-zha or
meitauza].
Fermented soy paste (Jiang and miso): Koji, koji
starter, and inoculum (koji, koji starter, inoculum), Chinese
jiang (traditional household method, pure culture method,
enzymatic method), Japanese miso (preparing rice koji,
treating soybeans, mixing and mashing, fermenting,
pasteurizing and packaging), principles of making jiang or
miso.
Soy sauce (Jiangyou or shoyu): Chinese jiangyou
(traditional household method, modern methods), Japanese
shoyu (treatment of raw materials, koji making, brine
fermentation, pressing, refining), principles of making soy
sauce, chemical soy sauce (made by acid hydrolysis; heat
with 18% hydrochloric acid for 8-12 hours, then neutralize
with sodium carbonate and filter to remove insoluble
materials), proximate composition of soy sauce, quality
attributes and grades.
Japanese natto: Methods of preparation, principles of
preparation.
Indonesian tempeh: Traditional method, pilot plant
method, principles of tempeh preparation. Fermented black
soybeans (Douchi or Hamanatto): Chinese douchi, Japanese
Hamanatto.
Tables: (1) Names (English, Chinese, Japanese, Korean,
Indonesian, Malay, Filipino) general description, and
utilization of nonfermented Oriental soyfoods.
Soy sprouts: Chinese: Huang dou ya, Da dou ya.
Japanese: Daizu no moyashi. Korean: Kong no mool.
Yuba: Chinese: Dou fu pi, Fu zhu. Japanese: Yuba.
Korean: Kong kook. Filipino: Fu chok.
Yuba (Soy pulp): Chinese: Dou zha / doufu zha.
Japanese: Okara. Korean: Bejee. General: “Insoluble residue
after filtration of soy slurry into soymilk.”
Roasted soybeans (Soynuts): Chinese: Chao da dou.
Japanese: Iri-mame. Korean: no name. Indonesian: no name
Roasted soy powder: Chinese: Chao dou fen, dou fen.
Japanese: Kinako. Korean: Kong ka au. Indonesian: Bubuk
kedelai. (2) Names (English, Chinese, Japanese, Korean,
Indonesian, Malay, Filipino) general description, and
utilization of fermented Oriental soyfoods. (3) Proximate
composition (gm per 100 gm fresh weight) of some
fermented soyfoods.
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Figures show: (1) Flowchart: Traditional Chinese
method for making soymilk and tofu (from whole soybeans).
(2) A commercial processing method (Alfa Laval) for
making soybase and a subsequent product–soymilk. (3)
Photo of homemade firm tofu. (4) Photo of a dish of tofu and
mushrooms. (5) Photo of cubes of sufu (Chinese cheese) on
a white plate. (6) Flowchart for making sufu from firm tofu.
(7) Photo of two packages of dried yuba sticks (Chinese). (8)
Photo of a bowl of soy sprouts. (9) Photo of Chinese chiang,
and Japanese red and white miso, each on one of three
spoons in a shallow white bowl. (10) Flowchart of a common
method for making Japanese rice miso [red miso]. (11) Photo
of soy sauce in three different containers: dispenser, small
bottle, and large Chinese can. (12) Flowchart of a common
method for making Japanese koikuchi shoyu (soy sauce).
(13) Photo of two chopsticks lifting some Japanese natto
from a bowl full of natto; the thin strings connecting the
natto above and below are clearly visible. (14) Flowchart
of a common method for making Japanese natto from
whole soybeans. (15) Photo of tempeh made in the USA in
perforated plastic bags (Courtesy of Mr. Seth Tibbott, Turtle
Island Foods, Inc., Hood River, Oregon). (16) Flowchart
of traditional Indonesian method for making tempeh from
whole soybeans. (17) Photo of Chinese douchi (fermented
black soybeans) on a white plate.
Note: For a biography of KeShun Liu PhD see p.
544. Address: PhD, Soyfoods Lab., Hartz Seed, A Unit of
Monsanto, Stuttgart, Arkansas.
1837. Product Name: [Tofu, Soya Milk, Okara].
Manufacturer’s Name: Svilen Lapakov Tofu.
Manufacturer’s Address: 43/b Gabrovo Str., 9000 Varna,
Bulgaria.
Date of Introduction: 1999. March.
New Product–Documentation: Letter from Svilen
Lapakov. 2000. Jan. 3. “I live and work in Bulgaria, Europe.
I have a workshop for soya milk products. I was the first to
open and produce such healthy foods like tofu, okara, soya
milk here, in Bulgaria. My small shop has been in existence
for 9 months and for now I am the only one producer. I work
with a ProSoya device, from Canada. Life in ex-Communist
countries is extremely difficult now.” Note: This is the
earliest known commercial soy product made in Bulgaria.
1838. Santacruz, Cecilia; Santacruz, Nestor. 1999. Tofu and
other soyfoods in Colombia (Interview). SoyaScan Notes.
April 1. Conducted by William Shurtleff of Soyfoods Center.
[1 ref]
• Summary: In June 1998 Cecilia and Nestor started the
earliest known non-Asian tofu shop in Colombia that
focused on traditional, hand-made tofu and made delicious
products from tofu. Named Delisoya, it is located in a
residential part of Bogota (the country’s capital) high in the
Andes mountains of Colombia at 8,500 feet altitude. They

visited Soyfoods Center from Salinas, California, after being
given an excellent tour of the Wildwood Natural Foods
soyfoods plant in Santa Cruz. The main things they learned
at Wildwood: (1) They can make a large amount of very
tasty tofu using an open-top, stem-injection system (without
pressure). Nestor would like to get this same kind of system.
(3) Their many creative tofu products are delicious; the
baked (not fried) tofu burgers were especially interesting. (3)
The shop was very clean and sanitary.
Ceci speaks good English, since she lived for a year in
Tennessee (with “Ami”) during her high school years. This is
the third time they have been to the USA.
Ceci and Nestor were both born in Colombia–Ceci on
3 December 1949 and Nestor on 28 Aug. 1955. They both
attended the Colombian National University (Universidad
Nacional de Colombia) where they studied chemistry and
graduated in 1982. They were married that same year, shortly
after graduation. Nestor got a job in Bogota with Canta
Claro, a company that operates soybean crushing plant. They
made animal nutrition products from the soybean meal and
various foods from the soy oil. Ceci also worked for Canta
Claro for 2-3 years in quality control, then she left and
worked with her family who owns a small hotel about 150
km (93 miles, 4 hours by car) outside of Bogota. She also
spent more time cooking and doing things she enjoyed, alone
and with her mother (who has her own foundation and is a
very civic-minded person). In 1992 Nestor and Ceci met a
macrobiotic group named Escuela de Educación Vitalicia
(The Life and Vitality Education School) run by students
of Tomio Kikuchi, a well-known teacher of macrobiotics
who lives mostly in Brazil; this group had been in Bogota
since 1985. Later in 1992 Nestor left his job at the soybean
crushing plant and began to work as an administrator in
Ceci’s family hotel. Slowly their lives began to change. In
June 1993 they traveled to Brazil to attended the annual
winter seminar by Tomio Kikuchi. They found him to be an
excellent teacher and, at age 70, a man of remarkable vitality.
Bernadette Kikuchi is Tomio’s wife. Through her cooking
lessons in Colombia and Brazil, in their school, they first
made contact with Oriental cooking and foods. Through
them they came to know about brown rice and tofu for the
first time, 7 years ago. “They are remarkable human beings
who left a deep impression on us.”
In early 1996 Nestor and Ceci bought some tofu from
a Chinese man in Bogota; it was quite hard and the flavor
was not very good, so they started to make their own tofu.
In late 1996 Nestor and Ceci began to pursue their interest
in soyfoods more actively. They saw an article somewhere
about Peter Golbitz of Soyatech in Maine, so they wrote him
and he sent them a free copy of the 1996 Soya Bluebook.
In that book they saw a Takai advertisement for tofu and
soymilk equipment. Takai sent them a catalog and there
they saw the address of Soyfoods Center–from which they
ordered several books, including The Book of Tofu and Tofu

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 694
& Soymilk Production.
They found that there were already two companies in
Bogota that made tofu and other products. Named Hosanna
and Sabyi, they each opened in about 1996-97, and were
run by Colombians (non-Asians), but their focus was on
products such as sausages made with tofu and soy flour, or
pimento-flavored tofu, their tofu was not hand-made, and
both Nestor and Ceci found the tofu to be very hard and not
tasty. So in June 1998 Nestor and Ceci opened Delisoya.
There they made traditional handmade tofu and soymilk,
plus several tasty second generation soy products such as
cheesecake, soy mayonnaise, and soy burgers. The interior
is very attractive with a large deli case stretching across the
room, and a list of products and prices written by hand on
a blackboard on the wall. They gave Soyfoods Center three
color slides showing the above views. This is a business with
a philosophy and a social mission. They want to teach local
people about the goodness of soyfoods and how to use them
(including the okara), and they want the shop to eventually
serve as a school where other Colombians can learn to make
tofu, soymilk, and other soyfoods. Recently the International
Monetary Fund (IMF) has demanded that Colombia
quickly open its economy to foreign goods. The influx of
cheap products has had a drastic effect, creating very high
unemployment and widespread suffering. Nestor and Ceci
are working to alleviate this crisis.
The soybeans used to make tofu at Delisoya are all
grown in Colombia, at Cali, the capital of Valle de Cauca
department at 3,327 ft, in western Colombia, bisected by
the Cauca River. “Valle” is pronounced “Balle” in Spanish.
There is a big Japanese community living in Cali, the area
where the first Japanese settled in Colombia many years
ago. Another center of soybean production in Colombia
is Palmira, a city at altitude 3,000 feet, in Valle de Cauca
department, in western Colombia, near the Cauca River. It is
about 15 minutes by car from Cali, but 8 hours by car from
Bogota.
Nestor now makes a little more 100 lb of tofu per week;
more precisely, he makes about 100 cakes, each weighing
500 gm. He and Ceci are looking for a larger plant near
their home in Bogota. He knows a lot about machines and
mechanic, so he will make some of the equipment. At the
plant they will hire people they know–who are simple and
nice.
Ceci and Nestor are interested in translating The Book
of Tofu into Spanish. They are trying to gain support for the
project from Japanese cultural organizations in Colombia,
such as JAICA (Japan International Cooperation Agency),
and JETRO (Japan External Trade Organization). JAICA
is Japanese governmental organization which assists
developing countries, including financial support for some
projects requested by local people. They send experts in
various fields (such as agriculture, earthquakes, etc.) and also
send local people to Japan for training. Ceci has a friend,

Mrs. Tanaka, who is the wife of the president of JETRO in
Bogota.
During the last presidential campaign in Colombia,
soybeans were featured by the candidate who won (in
June 1998), Pres. Andres Pastrana. In about Sept. 1997 his
political campaign published a booklet titled “El Cambio”
which means “Change!” It is said that the president’s wife,
Nohra Puyana de Pastrana, took the idea from people
working with soyfoods in Caldas–a department in west
central Colombia. Currently, soyfoods are promoted by the
Instituto Colombiano de Bienestar Familiar (Columbian
Institute for Family Well-Being). This institute, which has
its headquarters in Bogota but branches in many Colombian
cities, now offers free soyfoods cooking classes and printed
information (incl. recipes and nutritional facts).
The Colombian government has been studying soyfoods
for at least 20 years. The first major organization to do this
was the Instituto de Investigaciones Tecnologicas (IIT–
Institute for Technological Investigations). It existed 20 years
ago but ceased operations about 10 years ago. Their purpose
was to help industry develop and market new products. Their
first soy product was Incaparina [production began in 1963],
followed by Bienestarina [first manufactured in Jan. 1976].
IIT made soymilk and targeted local people.
One soy pioneer in Colombia was a man named Joaquin
Molano, who was a chemist, is now age 90, and who
founded Fundacion del Rio Magdalena. Address: Founders
and owners of Delisoya, Calle 78 No. 12-03, Santafe de
Bogota, Colombia. Phone: 346-2178.
1839. 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
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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
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.
1840. Sanitarium Health Food Co. 1999. Soy healthy: From
the goodness of soy beans (Leaflet). Wahroonga, NSW,
Australia. 2 p. April. Front and back.
• Summary: This attractive full-color leaflet is folded into
4 panels. The front shows the packages of 8 “Soy Healthy”
brand vegetarian meat alternatives, nestled in a bed of lettuce
and surrounded by green. Below the products: “Soy has
never been so easy.” The inside left panel discusses: Soy
protein and phytoestrogens. Sunflower oil/Canola oil. Iron.
Vitamin B-12. Fibre. The inside right panel gives detailed
information on five frozen and five chilled Soy Healthy
products. Frozen: Original soy burgers. Country-spiced
soy burgers. Tender soy medallions. Tender soy schnitzels.
Tender flaked soy fillets. Chilled: Original soy slice. Garlic
& herb soy slice. Smoked soy slice. Soy sausages. Soy fillets.
The back panel lists suitability for specific diets:
Reduced saturated fat / Cholesterol free. Vegetarian (lactoovo). No added preservatives. No added MSG. No artificial
colours. For more information: www.sanitarium.com.au/
Soy. Plus three toll-free numbers. From the company’s
“Nutrition Education Service.” Address: 146 Fox Valley Rd.,
Wahroonga, NSW 2076, Australia.
1841. Harrigan, Brian. 1999. Update on the work of ProSoya
Inc., especially in Russia (Interview). SoyaScan Notes. May
11 and June 7. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: ProSoya gives 10% of their revenue (not
their profit) from the SC-20 to Child Haven, the charitable
organization which purchased the very first SC-20 SoyaCow
from ProSoya. Child Haven now has a SoyaCow Resource
Center in India near New Delhi. The managing director
[Ratan Sharma, PhD], a scientist, uses the Center to train
people, and he goes on the road and shows the various
places that have SoyaCows how to use them. SoyaCows
are now also be purchased by private companies who make
commercial soymilk; they are also assisted by a Child Haven
scientist.
Actually, the name of the SC-20 has now been changed
to VS-40. VS can stand for various things in various
languages, such as Vaca Soya (in Spanish) or Vache à Soya.
But the main reason for the name change was that ProSoya
wanted to have a number that reflected the capacity of the
machine in liters per hours. In the SC-20, the “20” referred
to the size of the cooking vessel, which was 20 liters. The
machine has always been able to produce about 40 liters/
hour of soymilk, using a batch process–a little more 13 liters
per batch and three batches per hour.
In Russian EsKa Vacit means “SC-20” and Soya Karova
means “Soya Cow.” A program called “Feed the Children,”
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is an American charitable NGO headquartered in Oklahoma
City, with branches in about 14 countries. They have bought
200 SoyaCows (the VS-40) recently for Russia and they
want to buy 800 more next year. There are now more than
500 SoyaCows in Russia–all over the country. Feed the
Children buys these SoyaCows from a Russian company
named ASSOY, in Krasnodar, run by Mr. Podobedov; these
SoyaCows are made in by ASSOY in Russia under license
from ProSoya in Canada–part of a technology transfer
agreement signed about 3 years ago. The agreement says
that ProSoya will get a small royalty on each system sold.
ProSoya declined the offer to own part of the ASSOY
business. Feed the Children buys the SoyaCows using money
from USDA that was earmarked by Congress as part of the
billion dollar U.S. Food Aid Program to Russia. This is the
only non-food item in the program. Feed the Children got
soybeans from USDA, monetized them by bartering them,
then used the money to but SoyaCows from ASSOY in
Russia. ProSoya in Canada receives nothing from the deal–
except eventually (hopefully) its small royalty each machine
sold.
Feed the Children, true to its name, places most
of the SoyaCows it buys in social institutions, with the
main objective of feeding kids. Brian would estimate the
breakdown at 30% monasteries, 20% orphanages, 20%
hospitals, 20% schools, and 10% prisons. Monasteries are
one of the few social institutions that the Russian people
still trust; they have generally remained honest and free
of corruption. These monasteries include 50 Russian
Orthodox Christian monasteries, which have long run soup
kitchens and shelters to serve the hungry and homeless.
The main monastery in Moscow, which is the home of the
patriarch of the Orthodox Church, has a SoyaCow and now
feeds soymilk and tofu (among other things) to more than
600 people a day–plus their own staff of 80 monks and
200 associates. The social institutions typically run their
SoyaCows 20 hours/day and sell any excess soymilk to
the public consumers. The SoyaCow comes with a cutter
mechanism which transforms it into a SoupCow, and enables
it to make a thick well-cooked vegetable soup in 20 minutes–
starting with water and any mixture of raw vegetables
(carrots and potatoes are popular). Okara is often added to
these soups–to make them thicker and more nutritious.
This has also created competition. Four different
companies are making machines similar to SoyaCows (some
are very similar, which raises breach of patent issues). One of
these competitors is the largest aerospace company in the exSoviet Union. They used to build fighter jets; now they make
SoyaCow knock-offs.
In Russia, many SoyaCows are owned and operated
by small entrepreneurs. They would read an article in a
magazine or newspaper, or see the SoyaCow on TV, get the
address of ASSOY in Krasnodar, and make contact. With
Russia’s current food shortages, this is one area rich with

opportunities. An estimated 60% of the entrepreneurs bring
the SoyaCow into an existing business (especially a foodrelated business) while the other 40% start a new business
based on the SoyaCow. Entrepreneurs are looking for food
sources that make them less dependent on food shortages and
unreliable distributors.
About 95% of the SoyaCows in Russia make soymilk
that is not packaged. Rather, it is sold hot, directly to
consumers, either in little plastic cups or the consumers bring
their own containers so they can take the soymilk home.
Most SoyaCows are operated in the back of small fresh
food stores, or in specialized little Soya Shops (Soyushka in
Krasnodar). The fresh, hot soymilk is put into a large, clean
metal container or drum. Typically two flavors are sold, each
in its own large container: Dairylike contains granulated
sugar and a little salt; chocolate is dairylike with added
cocoa. In Russia, soymilk retails for about $0.12/liter; this
is about one-third as much as cow’s milk which costs $0.35/
liter. Yet cow’s milk is not readily available. A lady behind
the counter uses a measuring cup to ladle out the hot soymilk
(at about 70ºC) out of the pot and into the customer’s
container.
Through all of this, ProSoya in Ottawa is aiding
Russia’s transition to a market economy. Brian concludes:
“This is a fantastic program! It’s unique, has a bright future,
and we love it.” The presence of ProSoya as a partner
in Canada gives important legitimacy and credibility to
ASSOY, assuring organizations like Feed the Children that
ASSOY is not a “fly-by-night” outfit. They have “milked
that relationship to the fullest–which is fine with us.” Indeed
ASSOY provides soybeans, training, infrastructure, and
marketing aid in addition to SoyaCows. Address: Executive
Vice-President, ProSoya Inc., 2-5350 Canotek Road, Ottawa,
ONT, K1J 9N5, Canada. Phone: 613-745-9115.
1842. Inobe, Dean. 1999. Okara is becoming a bigger and
bigger nuisance in Japan (Interview). SoyaScan Notes. May
13. Conducted by William Shurtleff of Soyfoods Center. [1
ref. Eng]
• Summary: An article about okara appeared in the March
13, 1999 issue of the Nihon Ryûtsû Keizai Shinbun (in
Japanese) stating that the Japanese Supreme Court declared
tofu to be a public nuisance. The defendant was a tofu
manufacturer from Osaka, who was accused of dumping
okara without a permit. The court noted that the entire tofu
Japanese industry was struggling with the problem of okara
disposal.
Miki is a Japanese prune company, but Mr. Inobe is
working with an American company that has developed a
powder which can be used, instead of whole soybeans, to
make tofu which has no okara as a by-product. This product
is not yet on the market. It contains some additives and the
soymilk must be homogenized before it is made into tofu.
Address: Managing Director, Miki USA, 1333 N. California
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St., Room 570, Walnut Creek, California 94596. Phone: 925932-3994.
1843. Conquergood, George. 1999. How IPC made soymilk
using the ProSoya process (Interview). SoyaScan Notes. May
28. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The washed and soaked soybeans are ground
with cold water in a sealed chamber using an “airless
cold grind” process. This slurry is piped, still in a sealed
airless environment, into a cooker, where it is cooked with
steam injection. The internal temperature being raised
to 120ºC, it is held there for 3 minutes, then “flashed”
into a vacuum chamber. Prior to this “flashing” step no
air has come in contact with the slurry. The critical point
for the lipoxygenase enzyme is when the bean is being
broken or ruptured; after that is less critical. The soymilk
is then separated from the okara, in a closed, fairly well
sealed environment. Address: Vice-president Operations,
International ProSoya Corp., 312-19292 60th Ave., Surrey
(Vancouver), BC, V3S 8E5 Canada. Phone: 604-541-8633.
1844. Schinner, Miyoko Nishimoto. 1999. Japanese cooking:
Contemporary & traditional–Simple, delicious, and vegan.
Summertown, Tennessee: Book Publishing Co. 176 p. Illust.
Index. 21 cm.
• Summary: Contents: Introduction (incl. Japanese attitudes
towards nutrition, vegetarianism and animal rights, the
recipes, the Japanese meal). Sample menus (by season).
Glossary: Ingredients, kitchen concepts, and tools. Rice
dishes. Soups and stews. Cooking with tofu. Fried dishes.
Salads and cold vegetables. Noodles. Meals in a pot. Stewed
and braised dishes. Meals in a bowl. Everyday favorites.
Nouvelle Japanese cuisine.
Terms in the Glossary include: Abura-age, agar agar,
atsu-age, azuki, fu (made from wheat gluten), goma
(sesame seeds), goma-dofu (a tofu-like cake made from
sesame butter), hijiki, Inari-zushi (sushi), kanten, konbu,
kuzu & kuzu-ko, miso, mochi, natto, nori, okara, sesame
oil (goma abura), shoyu, soba, soy sauce, tofu (“Perhaps
the most misunderstood food in Japan... Americans might
call it bland; the Japanese prefer to think of it as delicate in
flavor”), umeboshi, wakame, yaki-dofu, yuba.
This vegan cookbook is filled with many soy-related
recipes, both traditional and new. Examples of new: “Fishy
Tempura Tempeh. Crispy Fried Tempeh (Kara-Age).
“Trying to dine out in a strictly vegan fashion in Japan
can present challenges. Although dairy products are not
found in traditional Japanese cuisine, fish-based stocks
appear in a range of dishes from appetizers to soups to
entrees... My advice to vegan or vegetarian visitors to Japan:
find a temple or restaurant that serves traditional kaiseki-style
shojin-ryori (Buddhist vegetarian cooking)–and splurge big
time. You won’t regret it” (p. 10).
On the rear cover is a biographical sketch of Miyoko.

“She was born in Yokohama, Japan, and graduated from
St. John’s college in Maryland. Her bilingual bicultural
background has endowed her with the creativity and
originality of the West and the aesthetic sense of the East.”
She has been a vegetarian since age 12. Address: Owner,
Now and Zen Bakery and Vegetarian Restaurant, San
Francisco.
1845. SoyaScan Notes. 1999. Popular liquid nutritional
beverages now contain added fiber (Overview). July 26.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: “Sustecal with Fiber,” made by Mead-Johnson,
contains soy protein plus 2.5 gm of soy fiber per 8 oz of
liquid (as is). “Enrich: Liquid Nutrition with Fiber,” made by
Ross Laboratories, contains 3.4 gm of soy fiber per 8 oz of
liquid (as is). Enrich is Ensure with fiber.
These liquid beverages are medically indicated before
or after an operation, for cancer patients who have difficulty
eating, after mouth surgery, etc. But they should not be used
in place of real food by healthy people.
1846. Center for Science in the Public Interest. 1999. Good
foods 2000 (Calendar). Washington, DC. 28 p. 28 cm.
• Summary: This wall calendar has for each month a fullpage color photo of a fruit or vegetable (by photographer
Robert Kaufman) and a facing full page box calendar. On
each box calendar are several key dates in nutritional history.
The introduction notes that CSPI was “founded in 1971 by
three scientists who wanted to apply their academic training
to solving social problems. Today, 29 years later, CSPI has
become an influential international organization with more
than 60 dedicated staff members in the U.S. and Canada
and an annual budget in excess of $17 million. Our awardwinning Nutrition Action Healthletter brings the latest
nutrition news and advice to one million CSPI members
and subscribers in North America... CSPI’s prime focus is
improving the safety and nutritional quality of our diets.”
Here is a chronology of the key dates on the box calendars:
1792 Aug. 4–Percy Bysshe Shelley born. Poet and
author of A Vindication of Natural Diet. [Advocate of
vegetarianism].
1794 July 5–Sylvester Graham born. Advocate of
whole-wheat flour and vegetarianism.
1828 Aug. 28- Leo Tolstoy born. Writer and vegetarian.
1852 Feb. 26–John Harvey Kellogg, M.D. born.
Inventor of flaked cereals.
1856 July 26–George Bernard Shaw born. Playwright
and vegetarian.
1878 Sept. 20–Upton Sinclair born. Author of The
Jungle [published 1906. Sinclair was a vegetarian, social
activist, and muckraker. His book describes the injustices and
deplorable conditions of the American meat packing industry
in the early 20th century; Congress was forced to pass the
nation’s first meat-inspection laws].
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1906 Dec. 9–Esther Peterson born. Consumer activist.
1907 May 27–Rachel Carson born. Environmentalist.
1911 Feb. 28–Denis Burkitt born. Dietary-fiber advocate
and cancer researcher.
1915 Aug. 29–Nathan Pritikin born. Founder of Pritikin
Longevity Center [and advocate of low-fat diets].
1920 Feb. 19–Jean Mayer born. President of Tufts
University and hunger/nutrition advocate.
1934 Feb. 27–Ralph Nader born.
1953 July 16–Dean Ornish, M.D., born. Leader in
promoting nutrition to prevent disease.
1962 March 15–John F. Kennedy’s speech on consumer
rights.
1971 Feb. 25–CSPI founded.
1971 Sept. 1–Diet for a Small Planet published.
1974 Jan. 1–Nutrition Action first published.
1977 Jan. 14–Dietary Goals for the U.S. published.
1980 Feb. 4–Dietary Guidelines for Americans
published.
1988 July 27–Surgeon General’s Report on Nutrition
and Health published.
1988 Nov. 18–Warnings required on alcoholic
beverages.
1990 Nov. 8–Nutrition Labeling and Education Act
(NLEA) signed.
1990 Nov. 28–Federal law signed defining “organic.”
1992 Jan. 23–Irradiation of food in the U.S. begins at the
Vindicator plant, Mulberry, Florida.
1994 May 8–New Nutrition labeling required on all food
labels.
1997 June 1–Nutrition Action Healthletter circulation
exceeds 1 million. Address: 1875 Connecticut Ave., N.W.,
Suite 300, Washington, DC 20009-5728.
1847. Tamura, Yoshiyuki; Takenaka, Tetsuo. 1999.
[Antioxidative activity of water soluble extracts from okara
fermented with Bacillus natto and Rhizopus oligosporus].
Nippon Shokuhin Kagaku Kogaku Kaishi (J. of the Japanese
Society for Food Science and Technology) 46(9):561-69. [23
ref. Jap; eng]
• Summary: “Water-soluble materials (WSM) were prepared
from okara unfermented (OK) and fermented with Bacillus
natto (ON) or Rhizopus oligosporus (OT). The properties of
antioxidative activity, hydrogen peroxide decomposition and
iron-binding in WSMs were observed. The contents of phytic
acid, saponin A, isoflavones, and amino acids associated with
antioxidative activity were also determined...
“The fermentation of okara with Bacillus natto resulted
in an increase in the yield of WSM and the contents of
crude protein and amino acid in ON-WSM, but that with
Rhizopus oligosporus provided only an increase in the amino
acid content” (from journal@rchive). Address: Faculty of
Agriculture, Tamagawa Univ., 6-1-1, Tamagawa Gakuen,
Machida-shi, Tokyo 194-8610, Japan.

1848. Israel, Cocavatiyah Baht. 1999. Re: Update on
“Eternity” and Taste of Life vegetarian restaurants in Israel.
Letters to William Shurtleff at Soyfoods Center, Dec. 12 and
10 Jan. 2000. 2 p. + 2 p. Handwritten, with signature. Plus
leaflet. [1 ref. Eng; Heb]
• Summary: This group used to be known as “Eternity,”
an all vegetable ice cream parlor. Now they serve their
vegetarian ice cream plus a menu “consisting of many
various dishes (vegetable) that include tofu and the vegetable
protein product seitan. We are vegan–no animal by-products,
no artificial food coloring, no cholesterol. Kosher.” They
now have a second restaurant at Hakishon St. (across from
Magen David), Tiberias, Israel. Phone: 06 671 2133. They
also have a factory that produces the ice cream, tofu, and
most of the take-out products and carob candies. The main
dishes (entrees) and some vegetarian products are made
in the restaurant daily. They make tofu at: Nature’s Gate
Ltd., Mivne Taaseya Haradash 76, Box 029, Dimona, Israel
86000. Phone: 972-7-655-7774. Fax: 972-7-655-7769. In
1986 they started to make and sell tofu as tofu. They sell
their tofu at about 30 different places outside their two
restaurants. Nature’s Gate Ltd. own the factory and L’Haiem
owns the restaurants.
They also make their own soymilk at Nature’s Gate Ltd.
Presently they produce the soymilk only for their own use,
but in the future they hope to expand.
Enclosed is a one page recipe in Hebrew and English.
The 12 food categories are: Desserts (incl. 9 flavors of
non-dairy ice cream), candies, beverages (incl. soya
milk), dressings, salads, breads, breakfast (incl. tofu links,
scrambled tofu), sandwiches (incl. tofu cheese, marinated
tofu, okara sticks, tofu falafel, tofu burger, tofu vege burger,
stir-fry with tofu, stir-fry with seitan), steamed vegetables,
take away (take-out), main entrees (incl. tofu teriyaki, tofu
with gravy, tofu medley), a la carte (incl. tofu medley).
Address: 60 Ben Yehuda St., Tel Aviv, Israel. Phone: 03 620
3151.
1849. Ontario Soybean Growers’ Marketing Board
Newsletter. 1999. U.S. approves soy protein health claims.
Dec. p. 2.
• Summary: The U.S. Food and Drug Administration
recently authorized use of the heart health claim on labels of
products containing a minimum of 6.25 gm of soy protein
per serving. This is just the third time the FDA has allowed
a health claim labels on foods; previous claims related to
oat brand and psyllium. Address: Box 1199, Chatham, ONT,
Canada N7M 5L8.
1850. Sanitarium Health Food Company. 1999. Sanitarium
(Portfolio). Berkeley Vale, NSW, Australia. 27 inserts. 30
cm.
• Summary: This is simply a collection of colorful
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documents (each in full color) without a portfolio cover,
sent with a cover letter by Melissa Harris, Nutritionist.
The documents include: (1) Eight nutrition fact sheets.
Subjects include wholegrains, fibre, heart health, etc. (2)
Seven product sell-sheets, incl. SoyHealthy, So Good Now,
Soyaccino, etc. (3) Three small recipe booklets. (4) 10 tips
for healthy eating for the family. (5) Now there’s an easy
way to lower your cholesterol. (6) Six food cards with
recipes. (7) Two booklets in “A taste for health” series. (8)
List of available publications and videos.
(9) Sanitarium product range–Australia: Cereals (19
products, incl. Soy Tasty, Weet-Bix Hi Bran Soy & Linseed,
Up & Go). Beverages (6 products, all based on So Good,
incl. yoghurts and ice cream). Meals (19 products, incl. 5
types of Soy Healthy Frozen, 9 types of Soy Healthy Chilled,
Soya Beans in Tomato Sauce, Sanitarium Soya Mince/TVP,
BBQ Soya Sausages). Spreads (4 products incl. Marmite
and many types of peanut butter). Specialty Foods (incl.
many nuts & seeds, dried fruits, legumes, pulses & seeds,
fruit snacks, and juices). (10) Leaflet (1999; color, front and
back) titled “Soya beans, good health & you.” Contents:
Introduction. What are phytoestrogens. Protecting hearts.
Combating cancer. Managing menopause. Promoting healthy
bones. Soy foods for children. Putting the good news into
practice. Address: 1 Sanitarium Drive, Berkeley Vale, NSW
2261, Australia. Phone: (02) 4348 7777.
1851. Bladholm, Linda. 1999. The Asian grocery store
demystified: A food lover’s guide to all the best ingredients.
Los Angeles, California: Renaissance Books. 234 p.
Foreword by Jonathan Eismann. Illust. Index. 23 x 13 cm.
Series: A Take it With You Guide.
• Summary: An original, well-researched and well-written
book–though some of the terminology (such as “beancurd”)
is outdated. Soyfood products include: Beancurd noodles
(p. 38). Kinako (p. 47. “A Japanese soybean flour, that is a
light tan powder made by roasting and grinding soybeans.
This flour is mixed with sugar and used to coat mochi
(pounded rice cakes), ohagi (rice balls), and wagashi (a type
of confection [Japanese confections]). Look for the Shirakiku
brand and Assi roasted soybean flour, both in 1-pound
bags”). Soy sauce, mushroom soy sauce, kecap manis (p.
53). Hoisin sauce (p. 54).
Chapter 10, titled “Soybean products” (p. 93-99)
includes: Black bean sauce, dried soybeans, tempeh,
beancurd (pressed beancurd, deep-fried beancurd, savory
grilled beancurd {yaki-tofu}, freeze-dried beancurd [sic]
{koyadofu}, bean curd sheets {fu pei, yuba, fu jook; the
latter are “rolled-up, long, rumpled, cream-colored sticks of
bean curd skin, bent in two”}), fermented beans (preserved
black beans {fermented black beans, tau see}, bean sauce,
toen-jang, chili/hot bean sauce, fermented beancurd), okara,
edamame, soybean sprouts, soy milk.
Note: This is the earliest English-language document

seen (March 2009) that uses the word “toen-jang” (or “toen
jang”) to refer to Korean-style soybean jang (miso).
Concerning preserved black beans: “Also called salted
or fermented black beans or ‘tau see,’ this is made by
steaming small black soybeans, then fermenting them with
salt and spices. Used in a variety of dishes to add a pleasant
rich aroma and salty taste... Crush or mash beans slightly
to release more flavor or mix with garlic, fresh ginger, or
chilies. Available in small glass jars, cans, and plastic bags.
They should feel soft and not be dried out... Look for Pearl
River Bridge brand labeled ‘Yang Jiang Preserved Beans’ in
a 1-pound yellow canister, and Koon Chun Sauce Factory,
Double Parrot, and Zu Miao Trademark brands all in 8-ounce
bags.” Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “tau see” to refer to
Chinese-style fermented black soybeans (preserved black
beans).
Concerning bean sauce: “Varieties of this Asian staple
include yellow bean sauce, brown bean sauce, bean paste
(tau jeong), or sweet bean condiment. All are made from
yellow or black soybeans, fermented with salt and in the
sweet Northern Chinese type, with sugar-sweetened crushed
yellow [soy] beans. Two forms are found: whole beans in
a thick sauce and bean paste, which is mashed, ground or
pureed beans. The whole bean type has a rounder flavor and
adds texture, while the pastes are very salty and should be
used sparingly... The yellow bean paste is tau cheo... Sold in
glass jars and cans. Look for Koon Chun Sauce Factory, Kon
Yick Wah Kee bean sauce, Amoy, or Yeo’s.
Chapter 18, titled “Japanese food products” (p. 16881) includes: Tsukemono (pickled in miso), miso paste,
shiromiso, akamiso, mamemiso, natto, miso soup, noodle
dipping sauce base (memmi), tamari sauce, teriyaki sauce,
tonkatsu sauce.
Interesting non-soy products include: Sesame paste (p.
57). Satay sauce (with peanuts), gado-gado-dressing (p. 58).
Peanut oil (p. 64). Sesame oil (p. 65). Amaranth (vegetable,
p. 72). Winged beans (p. 76). Pickled wheat gluten (p. 108).
Sesame seeds, peanuts, roasted peanuts (p. 118). Red/azuki
beans, agar-agar (p. 121). Wheat gluten (p. 127). Sesame
candy, peanut roll (p. 136). Sesame seed and peanut cookies
(p. 137). Sweet red bean paste (azuki an, p. 139). Coix seed
(Job’s tears, p. 165). Japanese seaweed and kelp (p. 169-70).
Umeboshi (p. 171). Fu (dried wheat gluten cakes), mochi (p.
177).
Note: Although angkak / ang-kak is not mentioned by
name, under “red yeast rice” part of the description is “Did
you ever admire those glowing red ducks and spare ribs in
Chinese restaurants? The red color comes from powdered
red yeast rice which is an ingredient in the marinade and
barbecue sauce.” Since this product is made with a mold
(Monascus purpureus) and not a yeast, we prefer the
term “red rice koji” in English. Address: Writer, designer,
illustrator and photographer, Miami Beach, Florida.
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1852. Davidson, Alan. 1999. The Oxford companion to food.
New York, NY and Oxford, England: Oxford University
Press. xviii + 892 p. Illust. by Soun Vannithone. Index. 29
cm. [1500+* ref]
• Summary: The 2,650 alphabetical entries in this excellent
encyclopedia and cornucopia represent 20 years of
Davidson’s work. The 175 illustrations by Laotian artist
Soun Vannithone are superb. There are 39 longer entries
about staple foods such as rice, noodles, and apples. A
comprehensive bibliography provides access to further
information. The book does not contain recipes.
Soy-related entries include: Bean sprouts (p. 64). Black
beans, fermented (chi, p. 79). Kecap (Indonesian soy sauce,
made “basically from soya beans and palm sugar only.” “The
word ‘kecap’ has passed into the English language as catchup
or catsup and then as Ketchup, which now means something
quite different.” p. 429). Ketchup (“probably via the Malay
word kechap, now spelled kecap, which means soy sauce.
The word was brought back to Europe by Dutch traders who
also brought the oriental sauce itself. The sauce has changed
far more than has the word, although the name has appeared
in a large number of variations such as catchup and catsup.”
Tomato ketchup is now the best known and widely
used–in fact almost the only ketchup left. Whereas tomato
ketchup contains much sugar and vinegar, mushroom
ketchup contains neither, and is basically a salted mushroom
extract with a liquid, transparent consistency. The British
food historian, C. Anne Wilson (1973), believes that
mushroom ketchup was the first kind of ketchup in Britain;
she argues that people used to pickle mushrooms, intending
to use the mushrooms, but then started using the pickle too,
and finally began using the pickle by itself.
“Oysters, mussels, walnuts, and many other ingredients
have been used to make ketchup, and cold be blended with
spices, garlic or onions, wines and spirits to vary the flavour”
p. 430-31). Koji (p. 435). Lecithin (p. 447). Miso (p. 509).
Natto (p. 530). Soybean (p. 739). Soy milk (p. 739-40). Soy
sauce (p. 740). Tempe (or tempeh, p. 788). Tofu (p. 79899), including plain tofu (doufu in Chinese), pressed tofu
(doufu-kan, sic, doufu-gan), wu-hsiang kan, cotton tofu
or momendofu, kinugoshi or silk tofu, sui-doufu, freezedried tofu [dried frozen tofu], smoked tofu. Cooked forms
of tofu: Deep-fried tofu, doufu pok, cha-dofu, abura agé or
deep-fried thin slices which can be opened to make Inarizushi, ganmodoki or deep-fried tofu balls, yaki-dofu or tofu
which has been grilled. Fermented tofu: The generic term
is doufu-ru. The most popular type is white doufu-ru, and
there is red doufu-ru, tsao-doufu, ch’ou doufu [chou doufu],
chiang doufu. In the Philippines fermented tofu is called
tausi [sic, tahuri, tahuli; tausi is fermented black soybeans].
Miscellaneous: A specialty of Japan is umesutsuke, “tofu
pickled in plum vinegar with a purple exterior.” Note: As of
Oct. 2011 not one hit / result for umesutsuke can be found

on Google. Nor have we ever heard of such a Japanese tofu
product.
Dofu nao (literally “bean brain”) or smooth curds, yuba
or “bean curd skin” or “tofu skin,” okara or “presscake”
(pulped skins of soya beans) (p. 798-99). Yuba (p. 860-61).
Also discusses: Alfalfa (p. 10). Almond (p. 12-13, incl.
“almond milk”). Amaranth (p. 13). American cookbooks,
history (p. 15-17). Azuki beans (p. 44-45). Barley, barley
breads, and barley sugar (p. 58-60). Beef–BSE (mad cow
disease, p. 68). Chia (p. 166). Cowpea (p. 230-31). Chufa (p.
185). English cookery books, history (p. 276-80). Five grains
of China (p. 305). Gluten (p. 341). Groundnuts (or peanuts,
p. 356-57). Hemp (p. 377-78). Hydrogenation (p. 391).
Japanese culinary terms (p. 415-17). Kudzu (p. 437). Linseed
(p. 454-55). Lupin (p. 463). Margarine (p. 478-79). Mung
bean (p. 518). Nori (p. 534). Noodles of China (p. 537, incl.
“Gan si {soya bean noodles}” and “Fen si {also fen-szu}
{mung bean vermicelli}).” Oncom (p. 553-54). Quark (p.
644). Quinoa (p. 645). Seaweeds (incl. hijiki, kombu/konbu,
nori, wakame, etc., p. 712). Sesame (p. 713). Shortening (p.
721-22). Sprouts (no listing). Tahini (p. 779). Toast (p. 797,
incl. Melba toast). Ume and umeboshi (p. 817). Winged bean
(p. 849).
The entry for “Fermentation” states that the two main
reasons for subjecting a food to fermentation are: (1) To
“convert it from a form that will not keep, such a milk, to
one which will, such as cheese.” (2) To “make foods which
are indigestible in their original state, such as wheat or soya
beans, digestible by turning them into products such as bread
or tempe.” Other benefits include improvements in flavour.
Many do not realize that fermentation is part of the process
of making coffee, cocoa, vanilla, and many kinds of sausage.
A brief biography and nice portrait photo of Alan Davidson,
a man of extraordinary knowledge in the world of food,
appear on the rear dust jacket.
Note: The paperback edition of this book (2002) is titled
The Penguin companion to food. Address: World’s End,
Chelsea, London, England.
1853. Klingel, Brigitta. 1999. Gesundheit fuer die Zellen–
Soja-Lezithin [Health for the cells–Soya lecithin]. Munich,
Germany: Suedwest Verlag GmbH. 96 p. Illust. (color
photos). Subject index. Recipe index. 21 cm. [9 ref. Ger]
• Summary: A popular introduction to lecithin, with basic
information about other soyfoods and vegetarian recipes.
Contents: Lecithin–The multitalented. Soya lecithin. Help
for the heart. Lecithin lowers blood cholesterol. Mental
and bodily top fitness. Beauty thanks to lecithin. Soyfood
products: Dry soybeans, soymilk, yuba, okara, tofu, tempeh,
miso, soy sauce, soy sprouts. Recipes with lecithin. Address:
Germany.
1854. Wakai, Kenji; Egami, Isuzu; Kato, Kumiko; et al.
1999. Dietary intake and sources of isoflavones among
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Japanese. Nutrition and Cancer 33(2):139-45. [35 ref]
• Summary: The dietary intake and sources of isoflavones
(daidzein and genistein) among Japanese subjects were
examined based on dietary records (DRs). The subjects
comprised two groups: 1,232 who completed one-day DRs
(Group 1) and 88 men and women who kept four four-day
(16-day) DRs. For quantitative data on the level of daidzein
and genistein in soy foods, the literature was thoroughly
examined, particularly for Japanese soy foods, and adopted
the median value for each food. The median intake of
daidzein was 12.1 and 9.5 mg/day among Groups 1 and 2,
respectively, while the corresponding values for genistein
were 19.6 and 14.9 mg/day. About 90% of the daidzein and
genistein in the Japanese diet comes from 3 soyfoods–tofu
(including fried tofu), miso, and natto.
Table 2, titled “Estimated total daidzein and genistein
contents of soy foods: Median values among results of food”
lists these foods: Soybeans, dry. Soybeans, green [edamame].
Soybeans, boiled. Kinako (roasted and ground soybeans).
Soybean sprouts. Tofu. Tofu, freeze dried (“kohri tofu”).
Fried tofu, thin (“abura-age,” deep-fried). Fried tofu, thick
(“nama-age,” fried briefly). Fried tofu and minced vegetables
/ seaweed (“ganmodoki”). Soy milk. Okara (tofu lees). Yuba
(dried soy milk skim). Natto (fermented soybeans). Miso.
Soy sauce. Address: Dep. of Preventive Medicine, Nagoya
Univ. School of Medicine, 65 Tsuramai-cho, Showa-ku,
Nagoya 466-8550, Japan.
1855. Jessop, Doug; Mullin, John. 2000. How their Canadian
miso won a prize in the Japanese miso contest (Interview).
SoyaScan Notes. Feb. 28. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Canada has been working for many years to
develop food-grade soybeans that are especially well suited
for making Japanese soyfoods, such as miso. This year
Doug and John entered their miso in the Japanese national
contest and won two Special Participation awards. Dough
explains: They started by making miso using three Canadian
soybean varieties: Harovinton (released in 1989), AC Onrei
(released in 1997; “AC” stands for Agriculture Canada), and
AC 756 (a double lipoxygenase null variety). They made
miso from each of these three soybean varieties and sent it
for evaluation to the Nagano Research Institute. NRI said
that, of these three, the miso made from the AC Onrei variety
was the best, so they concentrated on making miso from that
soybean for competition. AC Onrei is a very large-seeded,
long-season, white hilum, buff colored soybean, one of
whose parents is Enrei–a large-seeded Japanese variety. Most
of the miso they entered was red miso; some of it was rough
(unground) and some was finished/fine (smooth/ground).
They entered their miso in two different contests: The AllJapan content and the Nagano contest, and they won an
award for each. This was surprising because AC Onrei was
not bred as a miso-type soybean; it has a high protein content

and was originally developed as a soymilk and tofu bean. For
miso soybeans, the Japanese always look for high sucrose–
over 7%; AC Onrei has 6.8%. They also look for total free
sugars, of which AC Onrei contains about 10.5-11% (about
average). Even though about half the sugars are probably
bound up in pectins or cellulose and have no effect on the
miso flavor, they still like to know the total sugar content.
Entering and winning this contest was a new step
forward for the Canadian soybean folks. “It’s really
something special.” Doug has been taking Japanese language
lessons. The miso group of which John is the project leader
is now starting to log in soybean variables on a database,
which has fields for sucrose, total free sugars, color, etc. For
miso soybeans (including red miso or long-term soybean
miso), the Japanese prefer a yellow color to a whiter color–
which the tofu and soymilk makers look for.
John explains that he is a food scientist, not a soybean
breeder. We talked about 6 years ago when he was starting
to work on miso, and he ordered a search on miso from the
SoyaScan database. The breeders are the key to the process;
at Harrow they breed mostly food-type or food-grade
soybeans rather than commodity-type or oilseed-types–
which are bred mostly at Ottawa and Guelph.
John’s miso group at Harrow has developed a close
working relationship with the Food Research Institute in
Nagano; they now work directly with one another. About
two years ago, Mr. Fujimori, a miso maker with whom they
have developed strong ties over the years, was in Canada
on one of his trips. John gave him (for the first time) some
homemade miso that his group had produced. He sniffed it
and looked at it and said “This isn’t too bad.” He took it back
to Japan, where it was evaluated and the results were sent
to John–with Mr. Fujimori’s interpretation. The conclusion
was: “It’s okay but... don’t give up your day job.” John wrote
back asking how his group could improve the miso. That was
they key! Mr. Fujimori came to Harrow again with another
person, gave John’s group a lot of technical information,
suggested that he use that information to make more miso–
and to enter the miso in the annual Japanese miso contest!
Mr. Fujimori provided the koji and John got a microbiologist
involved. John’s group now made miso from three different
soybeans (see above) and the scientists and judges at the
FRI in Japan “were quite surprised.” They said “This isn’t
bad.” They chose the best one. So John’s group made larger
batches and sent them to Japan in October 1999 for entry
in the annual contest. In November John went to Japan to
be present at the contest–although nobody can observe the
judging. He learned that this was the first miso ever entered
by foreigners in the Japanese contest. He also learned that
the Canadian miso was not being judged with or against the
Japanese miso. They were judging it separately in a special
category–of which it was the only entry. Both awards for an
“E” for effort and for reaching a high standard. “Miso is kind
of a religion in Japan and it for an upstart like us to come in
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might not go down too well. But we found it interesting that
they used our presence there for publicity–in a big way.”
John also discovered that the koji in all miso entries must be
made from Japanese rice–even though a lot of Thai rice is
used in making commercial miso in Japan. “Our real mission
there was to raise the profile of Canadian-grown soybeans
and to increase exports of Canadian soybeans. We want to
breed soybeans that are very well suited for making miso in
Japan. We are not interested in making miso to sell to Japan.
However there is a good possibility of developing a domestic
market for miso in Canada.”
John is also deeply involved in trying to understand
“stone seeds” or hard-seeded soybeans that do not absorb
water well. Part of the problem seems to be related to
weather/environmental conditions during the growing
season. John hopes to try to understand the problem at the
genetic level. “We now have a very heavy experimental
stone-seed line.”
John enjoys miso at home and he has served miso soup
at the research station on several occasions. Last week he
had it served at the Rotary Club. In each case, everybody
liked it. “Fermented foods add such a variety of textures
and flavors that people enjoy.” Address: 1. Food Processing
Technologist; 2. Food Scientist: Both: Agriculture and AgriFood Canada, Greenhouse and Processing Crops Research
Centre (GPCRC), Highway 18 East, Harrow, ON N0R 1G0,
Canada. Phone: 519-738-2251.
1856. Jenkins, David J.A.; Kendall, Cyril W.C.; Vuksan, V.
2000. Viscous fibers, health claims, and strategies to reduce
cardiovascular disease risk. American J. of Clinical Nutrition
71(2):401-02. Feb. [14 ref]
• Summary: Regular use of the viscous soluble fiber
psyllium leads to an average 7% reduction in LDL
cholesterol. Thus, it should be added to the stepwise
approach to the dietary therapy of hypercholesterolemia,
along with the replacement of meat and dairy products with
soy protein and the addition of plant sterols to the diet.
Address: 1. Clinical Nutrition and Risk Factor Modification
Center, St. Michael’s Hospital, 61 Queen Street East.,
Toronto, Ontario MC5 2T2, Canada.
1857. Better Homes and Gardens. 2000. Wonder beans:
Health update. March. p. 10, 228.
• Summary: The wonder beans are edamame (pronounced
ay-dah-MAH-may), green soybean in pods, which were once
a rare treat served only in a few sushi bars across America.
They are a rich source of plant-based estrogens called
isoflavones. A 2/3 cup serving of shelled green soybeans
contains 24 mg of isoflavones, 5 gm of dietary fiber, and
100 calories. If you can’t find fresh edamame in the produce
section, check the freezer aisle.
A photo (both in the table of contents {p. 10} and on p.
228) shows three pods filled with green vegetable soybeans

in a bowl. One pod is partly open, showing the three
soybeans inside. The caption: “Green soybeans in their pods,
called edamame, are a delicious healthy snack.”
1858. Northland Seed & Grain Corp. Northland Organic
Foods 2000. Northland Seed & Grain Corp. Northland
Organic Foods (Portfolio). 462 Holly Ave., St. Paul, MN
55102. 11 inserts. 30 cm.
• Summary: On the front and back of this portfolio is a color
photo of a large field of soybeans on rolling hills in pictureperfect, weed-free rows. The company’s two logos appear on
each cover. On the left side, inside, are five inserts describing
the seed and grain corporation: (1) Specialty seed breeding
program. The firm is a “specialty grain trading company
that was developed a decade ago by president and owner
Peter Shortridge. (2) Feb. 1995 “Soybean sample data” for
soybean varieties Toyopro and Vinton 81, incl. yields of tofu
and okara, and sensory analysis of tofu. (3) Press release:
Non-GMO verification/certification program. (4) Northland:
Leading the way naturally. (5) Ditto, but in color and 5
languages, incl. German, French, Italian, and Japanese.
Several of the inserts for Northland Organic Foods Corp.
are for individual commodities, incl. soybeans, cereal grains,
flours, meals & feeds, and edible oils; each is written in five
languages. Address: St. Paul, Minnesota. Phone: 621-2210855.
1859. 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
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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.
1860. 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.
1861. Mangels, Reed. 2000. Vegetarian Journal’s guide to
burgers and dogs. Vegetarian Journal (Baltimore, Maryland)
19(3):27-29. May/June.
• Summary: When this magazine first looked at these foods
7 years ago, they found 7 veggie burgers and 6 veggie dogs.
This year they found nearly 50 veggie burgers and more than
10 dogs. Both the quality and the nutritional value have gone
up. These burgers and dogs are generally lower in calories
fat, and sodium, and richer in protein, iron, and fiber, than
their meat-based counterparts.
A two-page table gives the nutritional composition of
many different brands and products per serving. Data is
given for calories, protein, fat, and sodium. The products
are ranked from lowest to highest fat, then from lowest
to highest sodium. The taster’s burger favorites were:
Boca Burger Vegan Original, Whole Foods Vegan Burger,
Gardenburger Roasted Garlic, Garden Vegan, Amy’s
California Veggie Burger, Nature’s Chef Fajita Burger, and
Soyboy Okara Courage Burger. Many of these products
contain soy. Address: PhD, RD.
1862. Nutrition Business Journal (San Diego, California).
2000. Kellogg undeterred by demise of Ensemble; Soy cereal
launched: Company blames merchandizing, not pricing or
promotions, for failure of Ensemble. 5(5):17. May.
• Summary: Last year Kellogg (with approximately $6.8
billion in worldwide food sales last year) became one of the
first big American food makers to test market a branded line
of 22 functional foods–psyllium-enriched Ensemble products
spread out in supermarkets over seven categories including
bread, pasta, etc. The test market in southwestern Michigan
failed.
In Feb. 2000 Kellogg launched Smart Start Soy Protein,
a breakfast cereal fortified with soy protein, and containing
rice, wheat, and soy granola clusters.
1863. Sears, Barry. 2000. The soy zone. New York, NY:

HarperCollins (ReganBooks). x + 338 p. Index. 25 cm. [216
ref]
• Summary: Contents: Acknowledgments. Introduction. 1.
The health benefits of soy. 2. Enter the soy zone. 3. Zoning
your kitchen. 4. Soy zone cooking tips. 5. Soy zone meals.
6. Modifying your favorite recipes. 7. Fine-tuning the soy
zone diet. 8. Your longevity report card: The tests you
want to pass. 9. Insulin: Your body’s Dr. Jekyll and Mr.
Hyde. 10. Soy science. 11. How the soy zone diet stacks up
against the traditional vegetarian diet. 12. Frequently asked
questions. 13. World health implications for the soy zone
diet. Appendixes. A. Technical support. B. Zone validation
studies. C. Calculation of lean body mass. D. Zone food
blocks for making soy zone meals. E. Synthesis of DHA. F.
Glossary of terms. G. Resources. H. References.
Note: This book has all the hallmarks of a “quickie”
written by a person who does not know his subject.
Moreover, we believe the nutritional science and
dietary philosophy are seriously flawed. Address: Ph.D.,
Swampscott, Massachusetts.
1864. 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.
1865. Hagler, Louise. 2000. Soja: Wandelbarste Bohne der
Welt. Eine ‘coole’ Proteinquelle [Soya: The most versatile
bean in the world. A ‘cool’ source of protein]. Aitrang,
Germany: Windpferd. 140 p. Illust. Index. 18 cm. [Ger]
• Summary: Foreword by Peter Golbitz. Foreword by Louise
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Hagler. Introduction by Dr. Mark and Virginia Messina.
Basic soyfoods. Feeding babies and children soyfoods.
Breakfast, brunch & bread. Whole soybeans. Sauces,
spreads, dips & dressings. Soup & salad. Main dishes.
Desserts. Drinks & yogurt.
No dairy products or eggs are used; honey is called
for in some recipes. Address: The Farm, Summertown,
Tennessee.
1866. Efron, Sonni. 2000. Japanese company tries making
tofu trendy. Daily Journal (Orem, Utah). Oct. 11.
• Summary: Kyo Tofu Fujino, a famous Kyoto tofu shop, is
trying to survive by reinventing itself as an upscale, designer
chain selling European-style tofu confections. Seiji Fujino,
the company’s second-generation president, says he wants
to teach kids, who are growing up on McDonald’s and Mr.
Donut, how to eat tofu. The company already has outlets in
fancy department stores in Kyoto, Osaka, and Tokyo, plus
its own specialty stores and a tofu restaurant. It opened the
latter, Tofu Kaho, in April at Fujino, a quiet neighborhood
of northern Kyoto. Its offerings: Tofu doughnuts, chocolate
peach soy-cream layer cake, tofu cream fig shortcake, or
a pastry filled with shipped soy cream and purple sweet
potato. In addition to many types of cakes and puddings
made with tofu, the sweet shop also offers four flavors of
tofu ice cream–ginger, white sesame, vanilla, and black bean
coffee. And it bakes cookies using the left-over okara. Then
there are traditional dishes: Oboro-dofu (served cold), tofu
flavored with yuzu (a citrus-like lime), sesame tofu, black
bean tofu, and deep-fried tofu with lotus root.
Recently, some 500-600 neighborhood tofu shops
across Japan have gone bankrupt each year, although there
are still some 16,500 shops in Japan–according to the Japan
Tofu Association. In 1967 the average Japanese household
consumed 72 pounds of tofu; by 1999 that figure had fallen
to 59 pounds–an 18% decline in 32 years. During the same
period, consumption of rice and fish also fell, which meat
consumption rose sharply.
Fujino tofu, like many other brands, carries a label
stating that it contains no genetically modified soybeans.
Address: Los Angeles Times.
1867. Mullin, W.J.; Miller, S.S. 2000. The influence of
polysaccharides on soybean water absorption. In: Kyoko
Saio, ed. 2000. Proceedings–Third International Soybean
Processing and Utilization Conference. Tokyo, Japan: Korin
Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 150. [1 ref]
• Summary: The presence of hard seeds (also called
‘stone seeds’) in shipments of soybeans intended for food
processing is a serious problem. Plant breeders would like
to know how to increase water absorption and reduce the
incidence of stone seeds. The cause of stone seeds is unclear.
Anecdotal evidence has shown an increase in stone seed
production during dry hot growing seasons. It is unclear

whether the problem lies within the soybean (and is thus
capable of being affected by breeding) or without (as in the
weather).
“The hemicellulose found in the soybean seed coat is
predominantly a xylose based polysaccharide. It is insoluble
in neutral solution and is thought to be important in the
water adsorption characteristics of food grade soybeans. The
hemicellulose was extracted from the matrix with strong
alkali from 6 varieties of soybeans. An experimental line,
which produces a high proportion of stone seeds, contained
a significantly higher proportion of xylan hemicellulose. The
microstructure of this line contained some unusual features.”
Address: 1. Agricultural & Agri-Food Canada, Southern
Crop Protection & Food Research Centre, Food Research
Program, Guelph, ON NIG 5C9; 2. Agricultural and AgriFood Canada, Eastern Cereals and Oilseeds Research Centre,
Ottawa, ON K1A 0C6.
1868. Nagaoka, Satoshi; Ishikawa, H.; Shibayama, F; Hori,
G.; Hara, T.; Yamamoto, K.; Kamiya, T. 2000. Comparative
studies on the improving effects of cholesterol metabolism
induced by soyprotein sumizyme hydrolysate with bound
phospholipids or chitosan. In: Kyoko Saio, ed. 2000.
Proceedings–Third International Soybean Processing and
Utilization Conference. Tokyo, Japan: Korin Publishing Co.,
Ltd. [xxiv] + 728 + 8 p. See p. 207-208. [8 ref]
• Summary: Soy protein, a vegetable protein, is well known
to reduce serum cholesterol, in comparison with casein, an
animal protein. This study on rats found that the cholesterol
lowering activity of soyprotein peptic hydrolysate with
bound phospholipids (SPHP) was stronger than that of
soyprotein peptic hydrolysate (SPH) or soy protein alone.
Chitosan, a dietary fiber, also lowers both serum cholesterol
and body weight gain in rats. Address: 1-3. Dep. of Food
Science, Faculty of Agriculture, Gifu Univ., Gifu 501-1193,
Japan; 4-7. Tsukuba Research Laboratories, Kyowa Hakko
Kogyo Co., Ltd., Ibaraki 305-0841, Japan.
1869. Trongpanich, Kulvadee; Hiraga, C.; Hengsawadi, D.;
Phawsungthong, U. 2000. Feasibility study on production of
dietary fiber concentrate from soymilk residue. In: Kyoko
Saio, ed. 2000. Proceedings–Third International Soybean
Processing and Utilization Conference. Tokyo, Japan: Korin
Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 95-96. [2 ref]
• Summary: “It was found that it was possible to use soymilk
residue for the dietary fiber concentrate production. After the
soy milk process, there was about 37.5% of soy flesh residue
(on dry basis), and contained about 37% total dietary fiber
(TDP). It was found that the soy flesh residue was suitable
to be used as dietary fiber concentrate, since it still contained
high protein that may be used to increase the protein content
in foods. Water extraction and defatting process was the
feasible production for the dietary fiber concentrate from the
soy flesh residue when compared to the enzymatic method.”
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Address: Inst. of Food Research and Product Development,
P.O. Box 1043, Kasetsart Univ., Bangkok 10903, Thailand.
1870. Shurtleff, William; Aoyagi, Akiko. 2000. Tofu &
soymilk production. 3rd ed. Lafayette, California: Soyfoods
Center. 336 p. Illust. by Akiko Aoyagi Shurtleff. Index. Dec.
28 cm. [223 ref]
• Summary: Contains many new advertisements, plus
changes on the title page, copyright page, and rear cover
of both paperback and hardcover editions (new ISBN for
each). Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549. Phone: 925-283-2991.
1871. Alam, Anwar; Tandon, S.K.; Himanshu, -. comp. and
ed. 2000. Technologies from ICAR: for industrial liaison.
New Delhi, India: Indian Council of Agricultural Research
(ICAR). 353 p. Index. 28 cm. *
• Summary: In the chapter on “Crop sciences” (p. 1-63),
the section on “Seed” (p. 5-12) contains the following
subsections related to soybeans: Quality seeds of improved
varieties of crops (p. 7-8). Technology for boosting soybean
production (p. 11-12). Packaging and storage of seeds
for maintaining germination and vigor (p. 25). Improved
storability of seeds through better packaging (p. 26).
In the chapter on “Agricultural engineering” (p. 109242), the section on “Plant machinery and equipment”
(p. 111-70) contains the following subsections related to
soybeans: Power tiller-operated sweep cultivator (p. 113)
Power tiller-operated till plant machine (p. 116). Animaldrawn Jyoti multicrop planter (p. 121). Three-row animaldrawn seed-cum-fertilizer drill (p. 122). Two-row animaldrawn seed-cum-fertilizer drill (p. 123). Tractor-drawn
pneumatic precision planter (p. 124). Power tiller-operated
Jyoti multicrop planter (p. 126). Power tiller-operated
multicrop planter (p. 127). Tractor-mounted cultivator seed
planter (p. 128). Tractor front-mounted vertical conveyorreaper windrower (p. 143). Semi-axial flow multicrop
thresher (p. 148). Multicrop thresher (p. 149). High-capacity
multicrop thresher (p. 150). Soypaneer [tofu] (p. 191-192).
Soyfortified biscuit (p. 193). Full-fat soyflour (p. 194).
In the chapter on “Animal sciences” (p. 243-338),
the section on “Animal husbandry” (p. 245-55) contains a
subsection titled “Soya pulp–A highly nutritious soya byproduct (p. 253).
For Technology adaption [adoption] contact Dr. J.P.
Mishra, ADG, (Intellectual Property Rights), ICAR, Krishi
Bhavan, New Delhi 110 001.
1872. Corum, Ann Kondo. 2000. Ethnic foods of Hawai’i.
Revised ed. Honolulu, Hawai’i: The Bess Press. vi + 234 p.
See p. 53-54, 74, 88. Illust. Recipe index by category. Recipe
index by ethnic group. 23 cm. 1st ed. 1984. [73 ref]
• Summary: The semi-Japanese recipe for Microwave azuki
mochi (p. 74) concludes: “Roll in katakuriko (potato starch)

or kinako (soybean flour).”
The Okinawan recipe for “Nantu: Steamed Okinawan
mochi” (p. 88) calls for “kinako (soybean flour) as an
ingredient.
The ethnic groups whose recipes are represented in
this collection are (listed alphabetically): Chinese, Filipino,
Hawaiian, Japanese, Korean, Okinawan, Portuguese, Puerto
Rican, Samoan, Thai, and Vietnamese.
The section titled “Soybean and bean products” (p.
53-54) discusses miso, tofu, and shoyu, sukiyaki, aburage,
okara, miso soup, teriyaki, and kuromame (black soybeans).
About the author: On the rear cover, with a portrait
photo, we read: “Ann Condo Corum was born in Honolulu
and graduated from Punahou School. She has a degree in
English from California State University at Long Beach and
a Master of Science degree from the University of Southern
California.” Address: Author.
1873. Davis, Brenda; Melina, Vesanto. 2000. Becoming
vegan: The complete guide to adopting a healthy plant-based
diet. Summertown, Tennessee: The Book Publishing Co. v +
281 p. Index. 25 cm. [153 ref]
• Summary: An excellent vegan sourcebook (not a
cookbook) by two registered dietitians. Contains perhaps
the most up-to-date, accurate, and concise yet complete
information in vegan nutrition.
Contents: Acknowledgements. From the authors. 1.
Vegan roots. 2. Perspectives on vegan health. 3. Plant
protein. 4. Big fat lies. 5. The two faces of carbohydrates.
6. Prospecting for minerals. 7. Vitamins for vegan vigor.
8. Phytochemicals. 9. The vegan food guide. 10. Building
vegan dynamos. 11. Growing vegans. 12. The prime of life.
13. Overweight. 14. Eating disorders. 15. Underweight. 16.
The vegan athlete. 17. Vegan diplomacy.
This book begins with a good history of veganism
and contains (throughout the book) a wealth of accurate,
positive information about many different types of soyfoods
(especially tofu) and related subjects, including tofu,
soymilk, tempeh, soy yogurt, soy cheese, soy sauce, tamari,
and soy oil (incl. omega-3 fatty acids). Plus Adventist Health
Studies, dietary fiber, phytochemicals and sea vegetables.
Address: 1. Kelowna, British Columbia; 2. Langley, British
Columbia. Both: Canada.
1874. McMann, Mary Carol. 2000. Soy protein: What you
need to know. New York, NY: Penguin Putnam Inc. (Avery).
60 p. Index. 22 cm. Avery’s Nutrition Discovery Series. [74
ref]
• Summary: Contents: Introduction. 1. What makes
soy so special? 2. Cardiovascular disease. 3. Cancer. 4.
Osteoporosis. 5. Menopause and menopausal symptoms.
6. Incorporating soy (protein) into your diet. Conclusion.
Glossary. References. About the author.
Note: This book is copyrighted by Protein Technologies
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International. Address: MPH, RD, LD [Licensed Dietitian],
Houston, Texas.
1875. Sharma, Ratan. 2000. Soymilk and tofu: An update in
Indian context. Technical Bulletin. Haryana, India: American
Soybean Association (ASA) / United Soybean Board. 10 p.
28 cm. [7 ref]
• Summary: Contents: Introduction and history. Future
of soy products in India. Soymilk, Tofu, Okara. Soymilk
powder. Nutritional value. SoyaCow Project. SoyaCow.
Cost of SoyaCow component pieces of equipment. ASA
International Offices.
Color bar charts show: (1) Protein yield from cultivation
of different crops (in kg/ha). The soya bean gives by far
the highest protein yield, 509 kg/ha. (2) Percentage of
protein in common foods. Soya bean is by far the highest
at 40%. (3) Essential amino acids in soya milk and cow’s
milk as compared to the ideal protein source. (4) Essential
amino acids in soya milk and cow’s milk as compared
to the recommended daily intake by an adolescent. (5) A
comparison of nutrients in mother’s milk, cow’s milk & soya
milk, normalised to the same water level. (6) Flow chart of
the many different products that can be made from 1 kg of
soya beans. (7) Cost benefit analysis for SoyaCow SC20
system, with net cost of production, monthly income, net
profit per month, and payback period for four products: Soy
milk (plain), flavoured soya milk, curd, tofu. All values are in
Indian Rupees. Photo of SoyaCow SC20.
Pages 6-7: The SoyaCow project was started in India
in 1991 by Child Haven International (CHI), a Canadian
based NGO (non-governmental organization, and follower
of Gandhian philosophy) “working in India and Nepal,
and ProSoya Inc. of Canada, a leading name in soymilk
technology. Initially the project was granted substantial
funding by CIDA (Canadian International Development
Agency). Its main objective is to provide low cost nutrition
to the general Indian population in the form of soymilk and
its derivatives.
The “SoyaCow Centre was established in India jointly
by Child Haven International and ProSoya in the year 1993,
and the patented technology of manufacturing table top
soymilk machines suitable for the cottage industry in India
was transferred to SSP Ltd., a Faridabad (Haryana) based
well known dairy, food processing and pharmaceutical
equipment manufacturing company. Now these machines
are being manufactured at SSP under the guidance of the
SoyaCow Centre. This centre is providing all kinds of
assistance” from making business plans to installation of the
machines, operator’s training, developing recipes suitable
to the local taste, helping the users of the machines in
marketing soy products, and providing all the know-how on
soymilk to the general population. In association with the
American Soybean Association this center has developed
the technology to give 4-6 months shelf life to soymilk in

bottles without any refrigeration. Also, vacuum packaging
technology is provided to pack tofu for a longer shelf life.
This technology is given free to SoyaCow users. Sites using
this technology are doing very well. Address: PhD, The
Child Haven International, SoyaCow Centre, KH-177 Kavi
Nagar, Ghaziabad–201002, UP, India; American Soybean
Assoc., Asia Subcontinent, 168 Jor Bagh, New Delhi–110
003, India.
1876. Shimbo, Hiroko. 2000. The Japanese kitchen: 250
recipes in a traditional spirit. Boston, Massachusetts: Harvard
Common Press. xiii + 512 p. Foreword by Ming Tsai. Illust.
(by Rodica Prato). Index. 23 cm.
• Summary: An excellent book with exquisite illustrations.
The index contains 46 entries for miso, 20 for tofu, 12 for
shoyu, 10 for teriyaki, 7 for edamame, 6 for natto (fermented
soybeans), 6 for soybeans, 5 for koji (“a fermentation
starter”), 3 for koyadofu (freeze-dried tofu), 2 for soy milk,
soy sauce dressing, soybean lover’s soybean rice, soybean
miso, soybean pulp, 1 each for kinu dofu, moyashi (incl.
soybean sprouts; “Until recently, moyashi used for cooking
in Japan were predominantly soybean sprouts,” p. 42), namaage, nama-miso, nama-shoyu, okara (soybean pulp), saikyo
miso, and tamari.
In the section on Daizu “(Dried soybeans)” (p. 96-97)
both roasted soybean flour and kinako are mentioned. Dried
green soybeans, are toasted then ground to a flour (kinako)
which “is mixed with sugar and used to coat moist or sticky
Japanese sweets.” During the summertime, edamame (fresh
green soybeans) are boiled and served in the pods.
The section on “Koyadofu” recounts the story of its
origin: “The dried form of tofu, koyadofu, was invented by
accident around the twelfth century, when, it is said, a priest
at Mt. Koya Temple left freshly made tofu as an offering on
the altar one snowy night. The next morning the tofu was
frozen, so he threw it away in the back garden.” After several
sunny days of melting and evaporation, the tofu was found
completely dried. It was found that this dried form can be
kept for a long time.
The section on Tofu seihin–”Cooked tofu products” (p.
139-41) includes Abura-age–”Fried thin tofu.” “One type
of abura-age, called sushi-age, is sold specially for the
preparation of inarizushi, a small barrel-shaped brown sushi,
Sushi-age comes slit to make a pocket into which sushi rice
can be stuffed.”
Note: This is the earliest English-language document
seen (April 2013) that uses the term Sushi-age to refer deepfried tofu pouches used to make inari-zushi.
Atsuage–”Fried tofu.” Ganmodoki–”Fried tofu
dumplings.” Yakidofu–”Lightly broiled tofu.” Yuba–”Soy
milk sheet.”
The latter section states nicely: “Because freshly
collected yuba is soft and fragile, many sheets may be piled
together and rolled into a 1-inch-thick stick. The stick is
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chilled, cut into bite-sized pieces, and eaten with a little
shoyu (soy sauce) and grated wasabi. Fresh yuba has a
wonderful creamy texture and a sweet, nutty taste.”
“Because fresh yuba is perishable, most yuba found
in stores is in the form of a dried sheet.” It must be
reconstituted in water, but after it has regained its flexibility
it makes an excellent wrapper for other foods in fried or
simmered dishes.
Shimbo-Beitchman is a knowledgeable and talented
Japanese cooking teacher who ran a cooking school in Tokyo
for eight years and in London for two; she now teaches
in New York City. Address: Teacher of Japanese cooking,
Hiroko’s Kitchen, London, England. Phone: Fax: 44-171289-0855.
1877. Product Name: Pacific Fiber Balance (Healthy
Lifestyle Drinks): [Berry Lemonade, Strawberry Guava,
Pineapple Orange Banana].
Manufacturer’s Name: Pacific Foods of Oregon, Inc.
Manufacturer’s Address: 19480 S.W. 97th Ave., Tualatin,
OR 97062. Phone: 503-692-9666.
Date of Introduction: 2001. March.
Ingredients: Pineapple Orange Banana: Filtered water,
oat base (filtered water, natural oat groats), fruit juice
concentrate blend (pineapple concentrate, banana puree,
orange concentrate), natural cane sweetener, soy fiber,
vegetable fiber, inulin (a fiber source from chicory root), plus
vitamins and minerals. * = Certified organically grown and
processed in accordance with the Oregon Tilth standards and
the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: Three 8 oz. cartons per pack.
Ready to drink. Retails for $1.99 (2001/04, Lafayette,
California).
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Leaflet (8½ by 11 inches,
color) sent by Patricia Smith from Natural Products Expo
West (Anaheim, California). 2001. March 8-11. On the
front is a color photo of the label. “Promotes regularity and
a healthy digestive system.” “Fiber Balance is a delightful
blend of fruit juices combined with 13 grams (total) of both
soluble and insoluble fiber and our own blend of antioxidant
vitamins, minerals and B-complex vitamins, creating a
unique and completely natural alternative to bring balance
to your body.” “Non-GMO. Low fat, cholesterol and dairy
free.” On the back are nutritional facts, ingredients, and three
flavors with the UPC of each.
Product with Label purchased at Trader Joe’s in
Lafayette, California ($1.99 for 3-pack). 2001. April 23.
Yellow, purple, black and white on orange and red. A double
silhouette shows a slender person. Contains 30% juice, and
both soluble and insoluble fiber. 50% daily value of fiber.
1878. 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: The spine has a new look, with dark brown
letters on a beige background. At the base of the spine is the
Ten Speed Press logo in orange.
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 SoyaScan database now contains
62,000 records. 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.
1879. 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.
1880. Gonzalez, Yvonne. 2001. Teaching a tofu class in
Costa Rica (Interview). SoyaScan Notes. Oct. 15. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: While visiting Costa Rica with a devotee of the
Indian guru, Ammachi, Yvonne was invited to teach a tofu
class on Oct. 3 at the only public school in the small town of
Puerto Viejo, on the Caribbean coast of Costa Rica. The class
was a great success. Some of the 43 people who attended
were Seventh-day Adventists.
Yvonne began her preparations the day before the class.
Her friend, Gia, went to a firm named Earth, located in
Limón province. One of the companies that grows organic
soybeans in Costa Rica on a large scale, they export large
amounts of the soybeans they grow. Gia purchased 100 kg of
soybeans from them. Yvonne went to the nearby ocean, got a
container full of seawater, filtered it, boiled it until only the
solids remained, then used the solids as nigari to make tofu
the next day. At Gia’s home where she was staying, Yvonne
made a batch of tofu and a batch of soymilk. She then used
this tofu to make Tofu Ceviché (her favorite tofu recipe,
where tofu takes the place of fish; it requires no cooking).
She added freshly ground cacao beans to the soymilk to
make chocolate soymilk. Then she used the okara in a stirfried dish.

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 708
The next day, she made tofu and soymilk again for the
class, using a two-burner electric stove and nigari from the
ocean. While the little stove was heating the soymilk, she
served the three dishes she had prepared the day before.
Also Margo, a friend who flew down with Yvonne from Los
Angeles, demonstrated (in both Spanish and English) how to
sprout and grow soybeans. She grows them in her back yard
in Los Angeles. Then Yvonne passed out (free of charge) one
kg of soybeans to each of the 30 adults who took the class.
The next day, at least four of these adults planted some of the
soybeans in their back yards. “The ground is so fertile there
that everything grows.” They kept the rest for making tofu or
cooking.
A number of important local people came to Yvonne’s
class. First was the mayor’s wife. After the class “she wept
with happiness–it was so beautiful.” She knew what tofu was
but she didn’t know how to make it. She was so happy to
learn that she could feed so many people for so little money
using tofu made at their home or congregation. She and her
family and many friends are vegetarian, so previously they
had to drive 4 hours to the capital, San Jose, to buy their tofu.
Of course they also had to pay for the gas and spend all that
time.
Second was Carter, a Canadian man who owned the
local health food store. Third was Michael, an advanced
French chef who owned the local gourmet restaurant
named Michael’s–as well as a restaurant in Paris. These
two businesses cater mostly to European and Canadian
customers–who are predominantly vegetarian. These two
men drive to San Jose, the capital, once every three weeks
to buy tofu–and they often run out of it, as when the local
electricity goes out. Fourth was a man who owns a FilipinoChinese restaurant in town. He hadn’t used tofu in any of his
dishes because he didn’t want to drive to San Jose to buy it.
He bought a tofu kit from Yvonne and now he has started to
make tofu.
Three people invented and prepared their own dishes
at home and brought them to show Yvonne the day after
the class. (1) A Costa Rican man of Jamaican descent made
a delicious Jamaican hummus using cooked and blended
whole soybeans rather than tofu. (2) Carter made his own
soymilk, added finely grated coconut to it, then sold it as
coconut soymilk shakes; it was delicious, without any added
any sweetener. (3) Michael cooked and blended soybeans,
then added some other ingredients to make a patty. He fried
it then topped it with a creamy garlic sauce to make a “soy
steak.” He served it to Yvonne, along with other great food,
at his restaurant.
Within one week, various people who attended Yvonne’s
class were selling organic soybeans and chocolate soymilk
at the local farmers’ market. Some men went to Earth,
purchased 100 kg of organic soybeans, divided them up
into 1-kg plastic bags, and began to sell them at the farmers’
market. One of the ladies who took Yvonne’s class (Rachel,

an American who is a devotee of Ammachi and has lived in
Puerto Viejo for 3 years) decided to make chocolate soymilk
and sell it at the market.
In the capital, San Jose, organic soybeans retail for
$1.30/kg and wholesale for $1.00. At least three companies
make tofu there: Yohann, the well-known Japanese
supermarket chain, makes it twice a week in their butcher
shop. At least two Chinese markets in Chinatown make 10
kg maximum at least once a week. They sell some of at their
markets (stored in cold water in a bucket) and the rest to
local restaurants. People known which day each company
makes tofu, so they can buy it fresh.
Many foreign tourists travel to Costa Rica. The Japanese
go for the deep-sea fish and the bird watching. The most
expensive establishments in the capital (restaurants, hotels,
the country club) are all owned by Japanese. The Europeans
and Canadians go to surf and to party. They fall in love with
the country and its virgin natural beauty.
Sam Zaoui, who wants to start a tofu shop in Costa Rica,
is a Frenchman presently living in Miami Beach, Florida. A
year ago he visited Costa Rica, fell in love with the country,
and decided to move there and try to earn his living making
tofu. He recently purchased the book Tofu & Soymilk
Production from Soyfoods Center. William Shurtleff gave
Yvonne’s phone number to Sam. Sam was unable to locate a
source of soybeans; he especially wanted organic soybeans.
So Sam called Yvonne after she returned from Costa Rica
and was delighted to learn that Earth First grows organic
soybeans on a large scale in Costa Rica. Sam also owns
a record company in Miami and manages a very popular
“roots reggae” band named Johnny Dred; the musicians are
Rastafarians who do not eat meat. So when they travel, Sam
has to try to find tofu and vegetarian meals for them.
Note: During the last two decades, soyfoods have made
major strides in the United States. But they have not begun
to realize their great potential in developing countries–such
as Costa Rica. Address: 6029 LaPrada St., Los Angeles,
California 90042. Phone: 213-254-1712.
1881. SoyaScan Notes. 2001. Brief history of Swan Gardens,
Inc. of Montana and Florida. Part I (Overview). Dec.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: This history was compiled from talks with
various people who worked for Swan Gardens. Dick and
Jocelyn declined (May 1994) our offer to answer questions
about this history.
Swan Gardens was founded by Dick and Jocelyn
(“Joci”) McIntyre. Dick was born and raised in Great Falls,
Montana. Though he never graduated from college, he was
very bright and entrepreneurial. Joci grew up in Seattle,
Washington. Dick had received knowledge from one of Guru
Maraji’s teachers, started to practice meditation, ended up in
Seattle at about age 21, and first met Joci, who was already
a devotee of Guru Maraji. She was about age 27-29, had
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4 children, and was in the process of or had just finished
getting a divorce. Not long after they met, Dick and Joci
were married, Dick for the first time. They may have lived
in a Divine Light Mission community house. In about 1972
Guru Maraji was coming up the coast from Los Angeles to
Seattle and his devotees in Seattle were preparing for his
arrival and remodeling one of the houses. After Maraji left
Seattle, in about 1973 or 1974, Dick and Joci went together
to live in St. Ignatius in western Montana. A small town, it
is located about 40 miles north of Missoula in the Flathead
Valley, which extends from Flathead Lake (south of Glacier
Park) on the north down to Missoula in the south. This valley
lies parallel to and southeast of the Swan Valley, which is and
about 80 miles away by road and over the Mission Range of
mountains. Their goal was go back to the land and to start an
organic farm. Land was relatively inexpensive there, Dick’s
father was a dentist or doctor, his parents had a house to the
north near Flathead Lake, and they may have helped them
buy the land–about 5-6 acres, located in the country about a
mile from St. Ignatius (population: 1,500 to 2,000).
Dick and Joci worked hard to get their organic vegetable
truck farm started. They also had two children together,
making Joci the mother of six. Gradually others who were
involved with Guru Maraji joined them: Brenda Wood with
her husband and three kids; Chris Taney arrived in Nov.
1977; Bob and Alma Johnson.
The community, which was called Swan Gardens,
needed money. Dick got a day job in a hospital in St.
Ignatius; he worked his way up from custodian (he mopped
the floors) to purchasing agent of the hospital. Brenda’s
husband, Mike, made very good money as a cabinet maker.
Others would pick up seasonal work, as farm workers, grave
diggers, etc. Eventually, as income from the farm increased,
Dick and others were able to leave their off-farm jobs.
Joci was the one who originally learned to make the tofu
at a time when very few Caucasian Americans knew how to
do so. In Dick and Joci’s home was a 1920s wood stove, and
in the beginning Jocelyn made tofu on top of this stove. They
had a cauldron and blender, and a little wooden press that
made about 1 pound of tofu at a time, so it was pretty simple
and small. She learned using The Book of Tofu and other
sources. Many local people contacted Joci and asked her to
make tofu for them. So in early 1976 she started selling this
tofu to local people. After a while, Joci was making several
dozen pounds of tofu a day on this stove.
Joci got interested in tofu and organic foods largely
because she had a medical condition that doctors did not now
how to treat–spinal meningitis. While in Seattle, she was
in the hospital for a while, and said that she was very near
death. But she had so many children that she didn’t want to
die. A friend came to the hospital and gave her some books
on Oriental medicine. One of them recommended a ten-day
brown rice fast. She asked the nurses to cook her brown rice
but they said no, and wanted to feed her 7-Up and Jello.

So she cooked the brown rice herself on a hot plate in the
hospital, even though it was extremely difficult for her to get
out of bed. It worked. Joci felt the brown rice fast had saved
her life. She was soon deeply involved with macrobiotics.
Dick and Joci invited others in the community to live
in their house. Some lived upstairs. Brenda and her husband
lived in a trailer behind the house. The communal diet was
strongly macrobiotic, with only organic, natural foods. Dick
would often buy in bulk from a distributor to save money;
50 lb bags of brown rice, sunflower seeds, etc. Apples and
vegetables grown on the farm yielded delicious pies, etc.
There was another larger Guru Maraji community in
Missoula. Everyone in the community helped with both the
organic farm (they sold most of their vegetables from their
stand at an organic vegetable market in Missoula) and the
tofu shop.
There were a number of buildings on the McIntyre’s
property, built in about the 1940s: the main house, a simple
garage, a sort of bunkhouse, etc.
Then they built their own tofu factory on their land in
St. Ignatius. Dick and Joci were the “brains” and a lot of the
“muscle.” Most of the other people were just “muscle” and
they admired and wanted to support Dick and Joci. “It was
a lot of hard work.” When one of the community members
became age 21, he inherited some money from a trust fund
(about $8,000), which he donated to the cause–with no
strings attached. It formed the seed money for remodeling
the building (a bunkhouse, boathouse, or large shed that
was in good repair) that became the tofu shop. Dick and
Joci designed the tofu shop, including the plumbing and
choosing the equipment; it was renovated entirely by
members of the community. To get the equipment, Dick and
Joci took their van and a U-Haul trailer and went to San
Francisco, California, where they bought it from several
Japanese companies–probably tofu factories. They got a
fire-heated caldron. In Montana they purchased an excellent
diaphragm-type soymilk pump (approx. 12-inch diameter
diaphragm) from a local dairy. Joci used the occasion to
visit an acupuncturist. Dick worked very hard with the other
community members to complete the shop. The first tofu
was made in the shop in about Jan. 1978. The soybeans were
almost certainly organic. Dick and Joci felt very strongly
about the importance of organic foods, and they would have
ordered the soybeans.
The tofu factory produced large amounts of okara,
which they would use as natural fertilizer, distributing it
under the straw mulch on their organic farm. Joci’s daughter,
Ceci, age 16, worked in the tofu factory a lot. Eventually
Swan Gardens got the Safeway supermarket account, which
was very important. Continued.
1882. Hepinstall, Hi So Shin. 2001. Growing up in a Korean
kitchen: A cookbook. Berkeley, California: Ten Speed Press.
254 p. Illust. Index. 26 cm.
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• Summary: The best book seen to date for information
and recipes on soyfoods in Korea. The author grew
up in Cheongju, South Korea, in her ancestral home.
Families made sauces in earthenware crocks (p. 7). A
list of ingredients with descriptions includes: Bean curd
(Tubu [tofu]). Beans, dried (K’ong, incl. yellow and black
soybeans, mung beans and red [azuki] beans). Koch’ujang
(Korean hot red pepper paste [with soybeans]). Kudzu
(Ch’ik). Meju (Korean fermented soybean paste block
[soybean koji]). Piji (Bean curd dregs [okara]). Red
bean paste (P’at komul). Soy sauce (Kanjang). Soybean
powder (K’ong karu; a yellow powder sold in 1-lb plastic
bags). Soybean sprouts (K’ong namul). Toenjang (Korean
fermented soybean paste).
Essential sauces and pastes: Recipe for: “Homemade soy
sauce and fermented soybean paste: Kanjang and toenjang.”
It makes 10 gallons and takes about 2 months to prepare.
Unusual ingredients include: 3 pieces oak wood charcoal,
1 gallon white grain syrup (choch’ung), 10 toasted jujubes,
and 5 dried hot red peppers. For about 60 days, let the
crock stand in the open without a lid; cover when it rains.
At the end of 60 days the mash is filtered through a bamboo
basket lined with a fine-mesh cloth into a crock to yield two
products: The fermented soybean paste (toenjang) remains
in the strainer, whereas the soy sauce filters through into the
crock. Store the paste in a sterilized crock; sprinkle a thin
layer of coarse salt on top. “Pour the soy sauce liquid into a
caldron, bring to a boil, and allow to simmer over low heat
until it is reduced to one-third of its original volume.” Adjust
saltiness. The paste and the sauce or now ready to be aged,
but we are not told for how long.
Soy sauce at this stage (unaged) is called ch’ongjang
(clear soy sauce) or Choson kanjang (Korean soy sauce). A
plain and somewhat salty brown sauce, it is used mostly in
base seasonings and clear soups. To make chin kanjang, a
superior thin, syrupy, jet-black soy sauce, similar to the dark
soy sauce sold in today’s markets, submerge a large-mesh
cloth pouch containing black soybeans, p’yogo mushrooms,
and strips of kelp (Miyok) in the clear, unaged soy sauce
and simmer over low heat for about an hour. The longer it
is aged, the mellower it becomes, and the more intense the
flavor.
Homemade hot red pepper paste (Koch’ujang, with
1 cup fine meju powder and ½ cup soy sauce). Instant
fermented soybean paste (Makjang; uses 5 cups powdered
meju and takes 10 days to mature). Vinegar soy sauce
(Ch’o kanjang). T’ang soybean paste (T’anggukjang; “the
best tasting soybean paste among all toenjang). Fermented
soybean paste with garlic and bean curd (Ssamjang;
“Probably the tastiest soybean paste made in the Korean
kitchen,” p. 32).
Main dishes: Five grain rice (Ogkpap or Chapgokbap,
with ½ cup dried black soybeans, p. 41. Koreans traditionally
eat this dish on the 15th day of the 1st month of the lunar

year). Soybean sprouts with steamed rice (K’ongnamulbap,
p. 44). Ceremonial soup (T’ang, with medium firm tofu, p.
62). Seaweed soup (Miyokguk, with tofu, p. 65). Kimchi
soup (Kimchiguk, with tofu and soybean sprouts, p. 67).
Soybean porridge (K’ongjuk, with 1 cup soybean powder,
p. 78). Noodles in chilled soybean milk (K’ong kuksu, with
1 quart soy milk, p. 86). Stuffed dumplings (Mandu, with
medium-firm tofu, p. 90-91). Soy sauce kimchi (Chang
kimchi, p. 103).
Side dishes: Seasoned soybean sprouts (K’ong namul,
p. 122, incl. Chilled soybean sprouts, and Soybean sprout
soup). Sauteed cabbage kimchi with beancurd and pork
(p. 130). Bean curd and vegetable stew with fermented
soybean paste (Tubu toenjang tchigae, p. 138). Bean curd
and vegetable hot pot (p. 152). Soybean pancakes (p. 163).
Stuffed pan-fried bean curd (p. 167). Stuffed pan-fried
p’yogo mushrooms (with bean curd, p. 168). Stuffed panfried peppers (with bean curd, p. 169).
More tofu recipes are on pages 170, 171, 172, 19697, 199, 200, 204-05, 217. Many recipes call for kelp, kim
(laver, nori) or seaweed (see index). Address: Washington,
DC.
1883. Namkoong, Joan. 2001. Go home, cook rice: A guide
to buying and cooking the fresh foods of Hawai’i. Honolulu,
Hawaii: Namkoong Publishing. 104 p. Illust. (color photos
by Rae Huo). Index. 28 cm. [28 ref]
• Summary: “A collection of food stories that appeared in
the Honolulu Advertiser from 1994 to 2001 and information
about food products.” “Guide to buying and cooking the
fresh foods of Hawai’i” (from the publisher).
The Foreword begins: “’Go home, cook rice’ is what we
say at the end of the day when we’re heading home;...”
The section titled “Soy” (p. 67-71) begins with brief
definitions of tofu, fresh soybeans [edamame], soy sprouts,
miso, natto, and “fermented black beans.” Then come
recipes: Basic miso sauce (with “white or red miso”). Spicy
soy beans (with “1 pound soybeans”). Soy bean sprouts
(kong na mul in Korean, with “1 {8-ounce} package soy
bean sprouts”). Page 69 titled “Soybean curd,” with a sidebar
of “Tofu tips” describes more soyfoods: Tofu (incl. okara
and silken tofu). Aburage (thicker, denser slabs of fried tofu
are called Dau hu chien in Vietnamese). Then we read this
unusual statement: “Before a coagulant is added to form
tofu, a thin skin forms on the surface of soybean milk as it
stands. This skin is lifted off and allowed to dry, forming a
product that has a firm, chewy texture when reconstituted
in water. Known in Chinese as fu jook [dried yuba sticks],
bean curd skin is used as an edible wrapper, and in braised
and vegetarian dishes. They come in large flat sheets or in
‘bamboo’ sticks that are pleated.”
Tempeh. Fermented bean curd (which can be red or
white in color. Fermentation in rice wine and salt produces a
pungent flavor). A color photo shows 3 forms of tofu: fresh
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tofu, aburage, and dau hu chien [which resembles Japanese
deep-fried tofu cutlets–atsuage / namaage]. Then a recipe
for Lemon grass tofu (Vietnamese). Page 71 discusses “Soy
bean sauces” such as hoisin, bean sauce, and shoyu (made
with koji). Page 72: “The flavors of soy sauces.” Chinese
soy sauces (tend to be saltier than Japanese shoyu). Tamari.
Kecap manis. Light or sodium reduced soy sauces. Dashi
soys. How to use soy sauces. This section ends with recipes
for: Basic Korean sauce (with “1 cup soy sauce”). Basic
teriyaki sauce (with “1 cup soy sauce, mirin, sake, raw white
sugar, smashed garlic, and a piece of smashed ginger). Basic
hoisin sauce (with “6 tablespoons hoisin, 2 tablespoons
soy sauce, brown sugar, sesame oil, minced garlic, minced
ginger, and Sriracha sauce {a Thai, Vietnamese, or Chinese
hot sauce}). Address: Former Honolulu Advertiser food
editor, Hawaii.
1884. Ramnarine, Angela Usha. 2001. The manufacture of
tofu, okara and derived products. MSc thesis, University of
the West Indies, St. Augustine, Trinidad and Tobago, Dep. of
Chemical Engineering, Food Science and Technology. xiii +
229 p. Illust. 29 cm. *
1885. Stevanon, Margrit. 2001. Tofu–fantastisch [Tofu–
Fantastic]. Darmstadt, Germany: Pala-Verlag. 155 p. Illust.
(Carmen Luz Dominguez Rocha). Recipe index. 18 cm.
[Ger]
• Summary: Contents: Dear reader, dear reader. Homemade
tofu. Buying tofu. Glossary and explanation of the recipes
(tamari, tahini, gomashio, okara, etc.). Bread spreads. Soups.
Main dishes. Baked dishes. Picant baked dishes. Sweet
baked dishes. Salads. Dishes for special occasions. About the
author. About the illustrator (with a photo of each). Address:
La Palma, Germany.
1886. Kuzmic, Vlatka. 2002. Re: Brief history of Annapurna,
and work with tofu and seitan in Croatia. Letter (fax) to
William Shurtleff at Soyfoods Center, Jan. 11. Followed by
letter (e-mail) of 11 July 2006. 1 p. Typed, on letterhead.
Followed by a brief interview later the same day.
• Summary: 1997 March–Vlatka and Miroslav “Miro”
Kuzmic (later her husband) started cooking and delivering
vegetarian meals to some friends and acquaintances. In order
to improve the quality of the meals, they became interested
in macrobiotics and tofu.
1998 Feb.–They tried to make tofu, for the first time,
from soy flour as described in the book Super Soy, by Ruth
Winter. They were not successful. So they started reading
The Great Macrobiotic Cookbook, by Aveline Kushi (in
Croatian) and studying a recipe for tofu in that book. At
about the same time they asked Suzana Ciceli, a macrobiotic
friend, to help them improve their tofu-making process. She
gave them her recipe, but after trying it a few times, they
made big changes. Suzana suggested that they grind the

soybeans, cook the slurry, then press the hot soymilk from
the okara. But they decided to do it in the traditional Chinese
way, grinding the soybeans, pressing the cold soymilk from
the okara, then cooking only the soymilk. The results–firm,
Chinese-style tofu–were excellent. At first the tofu was flat
and round. They discussed their achievements with their
friend Gordana Sibila. She supported them and convinced
them to sell tofu and seitan to their friends.
At that time Maca, and his vegetarian restaurant
Vegeterra, became interested in tofu. But of course they
wanted nice square tofu. At first they had a tofu forming box
made from a plastic box that could contain about 500 gm of
tofu. But this wasn’t a very good idea, so their fathers came
to help them. Their next forming box was made of stainless
steel; it had three compartments that each held about 0.8
kg of tofu, and it had removable sides so that when the tofu
was ready they would just remove the sides and have nice
squares. They made a mechanical screw press (rather than
using a weight) to press the tofu.
They could produce about 5 kg/day of tofu in their
small kitchen located at Poljanicki Prilaz 12, 10000 Zagreb,
Croatia.
1998 May–They started selling their tofu and seitan to
their friends, then to their friends’ friends, and soon to many
other people they didn’t even know. At the same time they
began using the business name “Annapurna” with the tag line
“zdrava hrana. Annapurna is the name of the second highest
peak in the Himalayas–but unlike the others, which are
covered with snow, it is covered with greenery and flowers.
Annapurna is also an Indian goddess of food and wealth
(anna means “food” and purna means “wealth”); “zdrava
hrana means “healthy food.” Their first three products, each
introduced in May 1998, were Fresh Tofu, Marinated Tofu,
and Fresh Seitan. Marinated Seitan was introduced a month
later, and Smoked Tofu in Sept. 1998. The ingredients in
their first commercial tofu were soybeans (non-organic,
grown in Croatia near the city of Kutina) and refined nigari
(in small flakes; they bought it in Croatia at a shop named
Biovega).
At the start, they bought a new vacuum packaging
machine from Multivac, the best European manufacturer. It
packs two bags at a time; you just have to close the lid. After
the bag is sealed, the lid opens automatically. Eventually they
stopped cooking meals and devoted themselves totally to
making tofu and seitan–but still in their small home kitchen.
They developed some Croatian-language flyers which they
used to help sell their tofu.
1999 April–They start making smoked tofu.
1999 Dec.–They decided to start their tofu and seitan
making business officially.
2000 Jan.–They introduced Tofu Mayonnaise.
2000 May–They rented a workplace at Petrinjska 2,
bought the necessary equipment, and moved out of their
home kitchen. Now their business became serious and really
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started to grow.
2001 Jan.–They moved their business into a larger space
at Zumberacka 42.
2001 Feb.–They began to sell their tofu in health food
stores.
2001 Feb. 12–Vlatka and Miroslav are married. She
writes: “I think Miroslav deserves most of the credit for our
business. Most of the ideas were his. It was his idea that we
should start making tofu in the first place, and he has always
been very enthusiastic about making tofu.”
2001 March–They start using natural (unrefined) nigari
to coagulate their tofu; they buy it from Austria.
2001 Sept.–They introduce Tofu with Vegetables, Tofu
Spread with Garlic, and Tofu Spread with Sweet Dry Red
Peppers.
2001 Oct.–They start using organically grown, non-GE
(not genetically engineered) soybeans, which are now grown
near Pozega, a small town in eastern Croatia, by Zeljko
Mavrovic, a very famous Croatian ex-boxer and world
champion.
2001 Dec.–They move their business into a larger rented
space at Nehajska 42, 10000 Zagreb, Croatia. On Dec. 18
they sold the first tofu made at that location.
2002 Jan.–Today they make about 700 kg/month of
tofu, including Fresh Tofu, Marinated Tofu, Smoked Tofu,
Tofu with Vegetables, Tofu Mayonnaise, and Tofu Spread
(With Garlic and Parsley, or With Red Peppers). They use
organically-grown, GMO free soybeans.
But the demand for tofu in Croatia is much larger than
they expected. Their equipment is too slow to keep up with
the demand, which is increasing every day. Their biggest
problems are grinding the beans and draining the okara.
Address: Nehajska 42, 10000 Zagreb, Croatia. Phone: +385
1-3639-092.
1887. Praskin, Laurie Sythe. 2002. How tofu came to The
Farm in Tennessee, and how Laurie got interested in tofu
and vegetarianism (Interview). SoyaScan Notes. Feb. 27.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: When The Farm was first settled in 1971, one
of the really popular books was Ten Talents, by Frank and
Rosalie Hurd (1968). They were Seventh-day Adventists and
the book was a vegan cookbook that contained two recipes
for homemade soybean curd (tofu, p. 195-96). The first used
whole soybeans, with Epsom salt as a coagulant; the second
used soy flour, with lemon juice as a coagulant. During the
first 2-3 years of The Farm, before any tofu was made at a
central location, people at home in their buses were using
soy flour, with vinegar as a coagulant. The soymilk was
never filtered so the okara remained in the tofu.
Alexander Lyon, because he had a PhD degree, was put
in charge of learning more about soyfoods and developing
soyfoods production at a central facility. In 1972 he started
The Farm Soy Dairy.

In 1974 when Laurie arrived at The Farm, quite a bit
of this tofu was being made by individuals. She recalls: “It
was actually quite tasty. I liked it. It was a nice relief from
eating whole soybeans all the time.” However the Soy Dairy
was making mostly soymilk; occasionally they made “soy
cheese” by allowing soymilk to stand until it fermented;
the resulting acid caused the separation of curds and whey.
The curds were then hung in a sack until firm; the resulting
product was quite similar to tofu, even though it was made
without use of a coagulant or forming box.
In 1974 Laurie wrote Bill Shurtleff in Japan requesting
information on making tofu, and sent him the book Hey
beatnik! This is The Farm book, published in 1974. Bill sent
Laurie pre-publication information on homemade tofu from
The Book of Tofu, which was published in Dec. 1975. Laurie
recalls: “That book was a great help, and a key turning point
in The Farm’s starting to manufacture tofu on a large scale.
I remember just eatin’ that book up, and saying ‘We’ve got
to do this. You don’t need a lot to make it work.’” In early
1975, Alexander Left the soy dairy and Laurie took over
managing production.
Laurie (whose maiden name was Sythe) grew up in Los
Gatos, California, during the 1960s. She became a vegetarian
when she was a teenager (age 15-16), living at home with
her parents. The main influence came from her elder brother,
Dan Sythe, who was living on Haight Street in San Francisco
and was a vegetarian–in fact a fruitarian. She did a lot of
vegetarian cooking while in high school, and eventually
had her whole family eating vegetarian before she went to
The Farm. She recalls buying and cooking with tofu several
times during this time–perhaps directly from small tofu
makers in nearby San Jose. Dan had a bus, which he drove
to Tennessee, arriving on The Farm in 1971 or 1972, shortly
after the main caravan of buses arrived in May 1971 on the
Martin Farm. He lived on that first Martin Farm. He started
“Solar Electronics” on The Farm. Address: 17969 Oak Dr.,
Los Gatos, California 95030.
1888. Specialty Foods Investment Co. 2002. Natural
Touch: Nourish your body and spirit (Ad). Natural Foods
Merchandiser. March. p. 81.
• Summary: The top half of this full page color ad shows an
Okara Patty on a sesame bun with lettuce and sliced onions.
At the top: “Now made with organic soy!” Below that are
the front panels of four packages of Natural Touch products:
Breakfast Patties (New), Okara Pattie, Veggie Medely, and
Tex Mex Burger. At the bottom left: “from Morningstar
Farms.” At the bottom right: “A proud supporter of: Global
Re-Leaf, www.Americanforests.org.”
Note: This company is owned by the Kellogg Co., which
also owns Worthington Foods. Natural Touch is their natural
food line.
1889. Archer Daniels Midland Co. 2002. A standout protein
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that blends in (Ad). Nutraceuticals World. April. p. 33.
• Summary: This full page color ad shows an empty blender
with a purple lid. The text begins: “ADM has a great new
product for your food and beverage applications that’s the
perfect mix of soy protein, fiber, and lecithin. It’s called
PFL...” and is sold under the brand name NutriSoy. The tagline below the NutriSoy log is: “It’s all about a strong beat.”
The other logo on the page is “ADM Nutrition.” ADM’s
company slogan is: “The nature of what’s to come.” Address:
[Decatur, Illinois]. Phone: 1-800-510-2178.
1890. American Soybean Assoc. 2002. Cocinando con soya
[Cooking with soya]. Mexico City, Mexico: Asociación
Americana de Soya. 96 p. Aug. 28 Illust. 28 cm. Spiral
bound, [Spa]
• Summary: A very attractive, colorful and useful book,
published on glossy paper. In July 2001 the first national
“Cooking with Soya” contest was held at the Institute of
Gastronomy in the University Anáhuac del Sur–sponsored
by the American Soybean Association. These recipes are the
result of that contest. Each page of the book is devoted to
one recipe, with the name of the recipe and its creator, the
ingredients, method, nutritional content of 6 portions and
of one, symbols, and a color photo (6 cm on a side) of each
recipe. Main ingredients used: Tofu, whole dry soybeans,
textured soy protein, soy sauce, soy sprouts, okara, soy oil,
Contents: About the contest. Editorial. About the
Institute of Gastronomy. Color photos showing: (1) A portrait
photo of each participant. (2) Each of the many finalists
standing behind his or her recipe. (3) The three winners.
Symbols. Salads. Main dish. Desserts. Traditional recipes.
Address: Jaime Balmes 8–2º piso, Colonia Los Morales
Polanco 11510. Phone: +52 5821 0120/6150.
1891. Schmit, Matthew. 2002. Soy pioneers: Where are they
now? (Interview). SoyaScan Notes. Sept. 19. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: September 2002 will mark the 25th anniversary
of The Tofu Shop, which began in the fall of 1977 in
Telluride, Colorado.
Matthew was born on 13 Sept. 1950 in Duluth,
Minnesota. His family moved to Florida when he was in
high school. In 1972 he received a degree in social work
from Florida State University. Upon graduation, he started
working for the state of Florida in its drug prevention social
work program. Through training programs, he was exposed
to healthy alternatives to a drug-oriented lifestyle–vegetarian
food, yoga, etc. He became very absorbed with those new
philosophies–like many people in the early 1970s. In 1973 he
stopped eating red meat and poultry.
He left his job in late 1973, stopped eating fish, became
a vegetarian, and traveled to the West Coast, visiting yoga
centers, intentional communities, etc. He visited his sister,
Marna, in Arcata, where she was about to have a child. She

had married Jack Hice from Florida, where she became
pregnant. They wanted to have a natural childbirth–which
was against the law in Florida–so they loaded up their
possessions in a van and headed west. When they got to
Arcata, she was so pregnant they couldn’t go any further.
Arcata had a great free clinic and midwives, so they settled
in Arcata and invited Matthew to attend the birth. Aaron was
born in late December 1973.
Shortly after the birth, Matthew traveled with Marna
and Jack’s family to a remote ranch on the Smith River near
Crescent City, California, just south of the California-Oregon
border; there they visited Jack’s high-school friend, Jackson
Hollomon (and his wife, Valerie, and brother, Henry) who
were caretaking the ranch for the winter. Matthew stayed for
several “magical” weeks, enjoying the wild scenic beauty,
crystal-clear air and water, and whole natural foods. One
morning he was introduced tofu, purchased fresh locally, and
served on homemade whole-wheat bread (made from freshly
ground grains) over a bed of sprouts; the tofu was sliced
thick, browned in a cast-iron skillet with a little oil, and had
soy sauce sprinkled on top. It was good–no big deal.
After that, Matthew traveled to Jackson Hole, Wyoming,
to visit some friends from Florida. Together they formed a
food-buying club named Body and Soul; they bought bulk
natural foods from a company in Salt Lake City, Utah, had
them shipped in, then divided them up. Matthew stayed only
for the winter of 1973-74. “I was very young and moving
fast.” That spring, he traveled southward through Colorado,
visiting and Naropa Institute in Boulder during its exciting
first summer (Ram Dass and Bhagawan Dass and many
other spiritual figures were there), and visiting an aunt in
Denver. One of her sons, Matthew’s close cousin, was in
Telluride (located to the southwest), an old mining town with
a 3-year-old ski resort. Matthew visited him in the summer
of 1974 and ended up staying. The country was spectacular
and young city kids were moving in. Matthew was a member
of the group that started the food co-op in Telluride, first
as a little food-buying club that grew into a store-front coop called “Winterstash,” located in a mini-mall of five tiny
shops below the classical old refurbished Sheridan opera
house–built in the 1800s. He was very active in the co-op and
was on the board of directors. The co-op was also active in
leasing land and growing food using sustainable agriculture;
the word “natural” was widely used, and the word “organic”
was starting to be used. Matthew was practicing yoga
regularly, and making part of his living from teaching yoga
classes. Eventually he organized and sponsored a woman
named Ma Yogashakti Saraswati to come from India to
Telluride to lead a week-long yoga workshop and retreat.
She eventually came three times, and each visit was very
successful. Matthew became very involved with her and her
organization. In about 1976 he moved back to Florida to help
her buy some property there and to establish and incorporate
a meditative community and business office; it is still there
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and is very successful. Through such activities, Matthew was
developing organizational and business experience. After
a year, missing the West and the mountains, he decided to
move back to Telluride, arriving in the summer of 1977.
While he was gone, Olof Brentmar and his wife had
moved to town. They had learned how to make tofu from
The Book of Tofu, and they started making it in Telluride
at The Upper Crust Bakery–at night after the bakery and
restaurant had closed. They sold their tofu at the local coop–perhaps in little plastic bags; Matthew doubts they had
a name for their small business. The Brentmars taught the
process to a fellow named Timothy Mecke, and Tim taught
Matthew. Just as Matthew arrived in Telluride, Olof was
bowing out of the scene, and Tim was making the tofu by
himself–about 25 lb.–from about 10:00 night until 3:00 in
the morning in the restaurant kitchen. Tim and Matthew
made tofu together several times in the restaurant, then
found a little shop space near the co-op that was for rent–
at 116 North Oak Street; they decided to rent the space,
increase production, and “make something out of it.” They
called it “The Tofu Shop”–a humble name that was a basic
description of what they did. Nobody coined the name;
people just started calling it that–until it stuck. Matthew and
Timothy each invested $500. At the time, Matthew had only
$65 to his name. However he was able to borrow $250 from
each of two friends, Craig Boykin and Gary Lewin. One of
the main reasons Matthew started making tofu was because
of his interest in vegetarianism; his yoga teacher was also a
vegetarian. The basic idea originally was to make tofu and
sell it in Telluride; the restaurant idea came later.
The equipment they inherited from Olof included a
wooden pressing box (they put rocks on the lid to press the
tofu), a 10-gallon ceramic pot for curding the soymilk, a
primitive cedar bucket with holes drilled in (that was lined
with cheesecloth for pressing the soymilk from the okara).
They borrowed a refrigerator and a typical home kitchen
stove. They built the entire kitchen out of wood, including
counters, sprout racks above sinks, work tables, etc. They
had a handyman make a lever press, hinged to the wall; it
had a plunger that fit down into the cedar bucket to press
the soymilk from the okara. Address: Tofu Shop Specialty
Foods, Inc., 65 Martin Ct., Arcata, California 95521. Phone:
707-822-7401.
1892. Schmit, Matthew. 2002. Soy pioneers: Where are
they now? Part IV (Interview). SoyaScan Notes. Sept. 19.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: Matthew and Suzanne had
developed a close personal relationship. In favor of their
continuing relationship, they decided to get Matthew out
of tofu-making because it was burning him out. So, in late
1979, they decided to leave Telluride together–for where
they did not know–to set up another, better-organized tofu
shop in a larger community. There were big meetings with

the other owners about how to make the transition. Mathew
encouraged the members of the cooperative to sell it in
order to pay off debts and dissolve the business. Finally
the business was split into three parts and each part sold
separately, with one group (Catherine Peterson) getting the
restaurant (which she renamed Far Pavilions), another the
tofu-making and other food production (Joel Rosenbloom
was very disappointed he did not get this part), and a third
the sprout growing. The New owners of the sprout business
renamed it Mt. Sprouts. They hired an attorney and it was
all done carefully and legally. The Tofu Shop had been
profitable since almost the first day. Each worker was
paid the same rate per hour–but Matthew worked many
more hours than the others. This enabled Matthew to live
off his share of the profits. The new owners took over all
existing debt. Both the tofu and sprout companies folded
from poor management shortly after Matthew left, but Far
Pavilions continued for many years. A woman named Sharon
(about age 40) and her two sons ended up owning the tofu
production company.
In 1978 Matthew heard that Spinning Kitchen in
Boulder had stopped making tofu. Their shop had been
upstairs in a building, and water had leaked through the floor
into the restaurant downstairs. A couple had bought their
classic tofu equipment, moved it to Carbondale, Colorado
(near Aspen), started a small tofu shop, and began making
tofu–the reincarnation of The Spinning Kitchen. Matthew
also heard that this couple had decided to stop making tofu
and that their equipment was for sale.
So in about Oct. 1979 Matthew and Suzanne drove to
Carbondale and met the two people, who took them to a
storage unit where they had all their possessions (both tofu
equipment and personal) in storage: A big cast-iron pot on
three legs, capacity about 25 gallons; a hand-made cedar
curding barrel (which Matthew still uses as an end table in
his living room); an old apple-cider press that was used to
press soymilk from the okara; and a great old grinder with
metal plates, a hopper on top, a fan belt and an electric motor
below, made by C.W. Bell Co. in Ohio. Matthew ended
up buying this classic old equipment for several hundred
dollars. He brought it back to Telluride. Note: Matthew may
have a receipt on which he can verify names of people & Co.
By the fall of 1979 Matthew and Suzanne were looking
for a larger community in Colorado–preferably on the east
slope of the Rockies. They had obtained a 4-level pizza oven
from the Upper Crust Bakery Telluride, and a 6-foot-square
walk-in cooler; they hoped to eventually start a small bakery
and soy deli–somewhere.
In Oct. 1979 they drove to Durango–which is about 2
hours by car south of Telluride. One of Matthew’s customers
was there and the city had a great co-op. Matthew and
Suzanne actually rented a space to start a tofu shop there,
made a deposit, and began converting the building. Then
they realized that Durango is surrounded by huge mounds of
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toxic “mill tailings” from the old mining days. No plants will
grow on them. One day they decided that, for their health,
they didn’t want to stay there. So they lost their deposit and
headed back to Telluride. They never settled in Durango and
never moved their tofu equipment there.
In Telluride, Matthew helped out at the tofu shop and
at the co-op–where he was on the board of directors. But
winter was coming on, and he and Suzanne were living in a
small travel trailer in the town campground. They had some
friends, the Boykins, in Telluride who were planning to go
to Point Area, California, located just south of Mendocino.
Craig Boykin and his wife, Anne, had rented a U-Haul truck;
the tofu equipment, pizza oven, and cooler were loaded onto
this truck and Craig drove it to Point Arena, California.
In Nov. 1979, in the midst of a snowstorm, Matthew and
Suzanne, now very close, said their farewells, left Telluride
in Suuzanne’s van, and headed west for California. Arriving
in Point Arena, they visited with Craig Boykin, and talked
about setting up a tofu shop in Point Arena, but decided
they weren’t ready yet. They continued up the Pacific Coast
looking for a community or town in which to settle, arrived
in Arcata and visited Matthew’s sister, then continued up
the coast to Ashland (Oregon) and on into Washington state.
Returning to Arcata in early 1980, they began looking for
a job. Suzanne quickly found one with United Naturals, a
natural foods distributor in Eureka run by Jethren Phillips–
who later founded Spectrum Naturals–the vegetable oil
company. Again, Matthew had faith that the universe would
take him to where he was supposed to be–a style of decision
making not much approved of by his father, a conservative
Republican. However his dad, who was executive vicepresident for Jeno Palucci (who founded Chun King in
1945), has been in the food business since the family lived
in Duluth, and has long been Matthew’s “greatest business
advisor.” His mom has also been very supportive.
Suzanne and Matthew rented an old farm house on
the edge of tofu; their tofu equipment was on the front
porch under tarps, but they were no longer pursuing a tofu
business. However, when Matthew arrived in Arcata, he
joined the group of people he had taught to make tofu–they
were still making it. They were new considering renting a
shop space. But when it got to the point of signing a lease
and making real commitments, “the group just fell apart.”
So Matthew got a job as a carpenter for 6-8 weeks
remodeling a house. The whole north coast of California was
considered a “depressed area,” dragged down by the timber
industry. Matthew advertised for a job, but was unable to find
work. “I became very depressed for several months. I didn’t
know what to do with myself. On the drive to California I
had sworn to myself I was going to try not to get into tofumaking and/or cooking food. But actually, I was straddling
two dreams. So I marshaled my enthusiasm and decided that
I was going to start working on a new tofu company–apart
from the group in Arcata. It was just something to keep me

busy.” Matthew decided to develop a new way to market
tofu. The product, called “Tofu Helper,” came in a divided
plastic tub, with a cake of tofu in the large compartment and
a various sauces/marinades in the smaller one. Suzanne said
she had seen packaging like that in Europe.
In August 1980 Matthew and Suzanne and Suzanne
were married in Arcata; the marriage lasted less than a year.
At about this time Matthew found a job as a cook at
The Sprouted Seed, a vegetarian restaurant in Arcata–in part
because the owner’s cousin was the wife of the guy who
owned the Upper Crust Bakery in Telluride, where Matthew
started making tofu. Matthew’s depression vanished; it was
a good experience. The founders of the restaurant, Brain and
Debbie, developed a superb Tofu-Tahini Dressing recipe
which is still being made for use at the restaurant and also
sold refrigerated in glass jars at local natural food stores.
One day in the summer of 1980 a man who sold carrot
juice to the vegetarian restaurant told Matthew that the
shop space next to his little juice operation had just come
up for rent. It was just two blocks from The Sprouted Seed.
Matthew looked at the space, thought about it, and talked
to Suzanne–who was positive. So they started thinking
seriously about setting up a soy deli, bakery, and tofu shop
like they had planned in Durango. The focus was on the
deli, but Matthew knew he could also sell his tofu at the
Arcata Co-op–which was then selling tofu made by Quong
Hop & Co. in South San Francisco. The Tofu Shop, located
right next to Humboldt State University, opened on 12
December 1980. For his tofu, Matthew used the same label
(blue on white with a blue dragon in the middle) he had
used in Telluride. He initially bought organic soybeans from
United Naturals, then switched to Living Farms in Tracy,
Minnesota–his source for many years. Address: Tofu Shop
Specialty Foods, Inc., 65 Martin Ct., Arcata, California
95521. Phone: 707-822-7401.
1893. Schmit, Matthew. 2002. Tofu turkey in Telluride,
Colorado, and Arcata, California (Interview). SoyaScan
Notes. Sept. 24. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: The first tofu turkey that Matthew is aware of
was made in Telluride, Colorado, in 1978 at Thanksgiving
by Craig Boyken, a longtime close friend of Matthew’s who
loaned him $250 to help start The Tofu Shop in Telluride in
the fall of 1977. Craig is an amazing, sort of Renaissance
man–an artist, mountain climber, musician–among other
things. 1978 Craig and his wife, Anne, were living in
Telluride in a studio they had built inside an old deserted
brick school building. He used to have big banquets in
his studio. Shortly before Thanksgiving of 1978 Matthew
brought Craig two large blocks of firm nigari tofu, which he
sculpted into the shape of a turkey, basted it with soy sauce
and oil, baked it in an oven, and continued to baste it from
time to time. He probably fashioned some kind of drumsticks
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on the side. Matthew does not recall any stuffing inside the
turkey. As the turkey baked, it shrunk/contracted and lost its
distinctive turkey features. It was carved and served with a
vegetarian gravy and probably cranberry sauce and stuffing
on the side. It was a potluck Thanksgiving vegetarian
banquet, with about 30-40 people present, including all
people who worked at The Tofu Shop. It was probably the
first “Tofu Turkey Thanksgiving” in American history.
After starting The Tofu Shop in Arcata, California,
Matthew continued the turkey tradition each year from
Thanksgiving to Christmas, starting in about 1982 or 1983.
It was a major event. They started carving the turkey from
two large blocks of tofu; they would hollow each out, fill the
space with stuffing, then put them together and bake them. It
would come out like a loaf; when you sliced it you would get
a combination of the white meat plus the stuffing inside. The
Tofu Turkey came in three sizes (small, medium, and large–
which fed 24 people) and was sold as a special-order product
via the deli–either for take-home or as a hot plate (sliced,
with gravy, stuffing, and cranberry sauce) to eat at the deli;
it was not sold to other retail stores. Their record year, they
sold $4,000 worth of Tofu Turkeys including mushroom
gravy, and a custom stuffing with okara and miso. People
could also special-order tofu pumpkin pies, cranberry sauce,
etc.–a full meal. The product was last sold by The Tofu Shop
in 1993. Bob Meeks now makes it at the Daybreak Cafe in
Arcata, but he has improved the recipe. Also, the Arcata Coop, which has a service deli named Spoons, has for many
years made their own Tofu Turkeys in house.
Matthew met Seth Tibbott of Turtle Island Foods (home
of Tofurky) years ago when he came down through Arcata
doing in-store food demos for his tempeh products, and
Matthew has talked with him periodically over the years.
To this day, Matthew is asked to bring Tofu Turkey
to his extended family’s get-together on Thanksgiving in
Arcata–for the vegetarians in the family. Address: Tofu
Shop Specialty Foods Inc., 65 Frank Martin Court, Arcata,
California 95521. Phone: 707-822-7401.
1894. Fibred-Maryland, Inc. 2002. Soy–The world’s choice
in dietary fibre: FI-1 Soy Fibre (Ad). Prepared Foods
171(9):NS10. Sept.
• Summary: A half-page vertical ad. “92% dietary
fibre. Bright white in color. Organoleptically pure and
microbiologically clean. Enhanced label appeal. Market
proven superior quality.” Address: P.O. Box 3349, LaVale,
Maryland 21504-3349. Phone: 1-800-598-8894.
1895. Nordquist, Ted. 2002. Report to ACDI/VOCA on
ProSoy Santa Fe, Ltd. / CEDETI, Project #153041 in
Bolivia. San Francisco, California. 15 p. Sept. 13. 28 cm.
• Summary: Ted has just returned from three weeks (Aug.
12-Sept. 16) in Bolivia working with ProSoy Santa Fe, Ltda.,
a women’s co-op that makes soymilk at Av. Melchor Pinto

No. 211, Santa Fe, Bolivia. Phone: +591 3 334-1663. Fax:
+591 3 334-078. email: cedeti@cotas.com.bo. Website:
www.cedeti.org. Ted’s counterpart at ProSoy was Mrs.
Rosa Angulo, President. The project manager was Engineer
Ana Cristina Betancourt, Executive Director of CEDETI.
Interpreter: Jaime Ugrinovic.
Santa Fe is a small town of about 3,000 inhabitants
located 120 km north of the city of Santa Cruz in western
Bolivia. The town is strongly influenced by the commercial
activity of Yapacani, a city of 15,000 situated km from Santa
Fe. This is an agricultural area with soybeans as one of the
main crops.
ProSoy presently makes 150 liters/day of soymilk
using rustic processing techniques. They were grinding
their soybeans in a 25 liter mixer that took 20 minutes to
complete; Ted sent them a new Corenco M6 disintegrator.
Ted showed them how to improve their soymilk process and
to make drinkable soy yogurt, okara burgers, okara patties,
okara bread, and soy ice cream.
This report is accompanied by a 3-page background
report (with no title, author, or date) on ProSoy that CEDETI
prepared for Ted at his request, for him to study before his
trip. It discusses: Equipment. Bottling. Milk processing
plant. Competition. The organization of the women’s group.
Business experience. System of production. Plans for the
future. The women’s language and culture. The women
formed this project named “Production of Soy Milk” on 25
Jan. 1997 at 7:00 p.m. But they first began to sell their soy
milk several years later. Address: TAN Industries, Inc., 49
Stevenson St., Suite 1075, San Francisco, California 941052975; 660 Vischer Ct., Sonoma, CA 95476. Phone: 415-4952870. Fax: 415-495-3060, Email tedalan@sirius.com.
1896. Plenty Bulletin (Summertown, Tennessee). 2002. Soy
Huichol: Integrated soy project develops in Mexico. 18(3):4.
Fall.
• Summary: Mexico’s Huichol people have maintained their
traditional culture, language, and spiritual way of life for
centuries in their homeland, the rugged and remote mountain
terrain in the Mexican states of Jalisco and Nayarit. There an
estimated 7,000 of these remaining Aztec descendants reside.
But the Huichol are poor, and are being exposed to the
outside world. Over the past year Plenty has been developing
a soy food and nutrition project with the Huichol Center for
Cultural Survival and Traditional Arts (HCCSTA). Louise
Hagler, soy cooking expert and Plenty advisor, visited the
Huichol Center in late July. She took 35 soybean varieties
to conduct trials. She did a little demo at the Huichol Center
with TVP (textured vegetable protein) and also made
soymilk, which she turned into tofu, and prepared okara
hash.
Chapingo University is the largest and oldest agricultural
university in Mexico, located just outside Mexico City in
Texcoco. There she met with Dr. José de Jesús Loyola,
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who is head of the soybean projects at Chapingo University
and his compadre Ing. Ciriaco Ayalo Sanchez. Ciriaco has
written a 40-page book on how to grow soybeans in Mexico,
the only such book available. They told Louise that soybeans
were first planted in Mexico in 1909, and that in the 1950s
President Diaz started a project to replace indigenous beans
with the soybean, but the project failed. “The people did not
accept the soybean, most likely because they did not know
what to do with it.”
Louise had a very encouraging meeting with the
American Soybean Assoc. (ASA) in Mexico City. ASA
promotes soybeans as both feed for animals and food for
humans, and works with DIF (Departamento Infantes y
Familias) in Jalisco and other states. DIF does nutritional
outreach. ASA works to provide good prices for their “soya
seca” (dry soy–TVP) which is part of the food baskets DIF
distributes to needy families. They have found that the
women who cook the soyfoods prefer the whole soybean
to the processed products like TVP because the beans are a
more familiar form.
1897. Nordquist, Ted. 2002. Modesto WholeSoy Co. to
start new soybase plant in Modesto, California (Interview).
SoyaScan Notes. Nov. 21. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Modesto WholeSoy Co. will soon begin making
soybase in Modesto, California. The new company, which is
independent of TAN Industries, is owned by Ted Nordquist,
Henry Glasser, and two others. This is the plant Ted has been
dreaming of for 20 years. In 1982 Ted worked with AlfaLaval in Sweden to build his first soybase plant in one corner
of their building in Sweden. He has signed a 20-year lease
on the building. The plant has a capacity of four production
lines for converting whole soybeans to soybase. The first line
can make 1,000 gallons/hour of soybase. The soybase will be
used to make soymilk, soy yogurt, cultured soy drinks, and
soy ice cream. All packaging will be done at the Super Store
Industry plant in Turlock, which is 15 minutes away by car.
This plant can package soymilk in plastic bottles / jugs with
screw-tops or cartons. This October, at the Natural Products
Expo, Ted’s company introduced a new soymilk product in
a 96-ounce (6-quart) plastic bottle. After years of work, Ted
has developed a new and very exciting way of using okara as
a food source by processing it hot, when it is almost sterile,
in a continuous process. Not long after the new plant begins
operation, he expects to launch a new food product with
okara as a (or the) major ingredient under the WholeSoy
brand. He has no plans to try to patent the new process or
product. Ted will keep his plant at the Soyfoods of America
in Duarte, California, as a backup. Address of Modesto
WholeSoy Co.: 1836 Lapham Dr., Modesto, California,
95354-3900. Phone: 209-253-5119. Fax: 209-523-5519.
Update: Talk with Ted Nordquist. 2003. Feb. 19. All
permits have been obtained and all is going well. The

Modesto plant plans to begin testing equipment and boilers
using water, in two days.
Update: Talk with Ted Nordquist. 2003. March 13. The
first run of commercial soybase was produced at the Modesto
plant on 6 March 2003. There is much room for expansion;
three more lines, each with a capacity of 2,000 gallons/hour
of soybase, could be added as demand grows. Working 3
shifts/day and 5 days/week, the plant (with four lines) has
a capacity of 24-26 million gallons/year of soybase which
converts to 54 million gallons/year of soymilk. Address:
TAN Industries, Inc., 49 Stevenson St., Suite 1075, San
Francisco, California 94105-2975; 660 Vischer Ct., Sonoma,
CA 95476. Phone: 415-495-2870.
1898. Nordquist, Ted. 2002. Soyfoods are thriving in Bolivia
(Interview). SoyaScan Notes. Nov. 21. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: The oldest major company is Alimentos Alfa
Ltda. in Cochabamba, Bolivia, run by Rene Mouton-Bluys
(a native of Belgium). This company makes 36,000 gallons/
week of soybase then converts it to Nordland soymilk, soy
yogurt, and soy ice cream (including novelties on sticks).
Rene has a fleet of 22 delivery trucks. He sells some of his
products to school districts. Ted spent some time with him.
Rene has a friend–who was a nuclear scientist and
worked in Washington, DC, for 22 years–who decided he
wanted to find a means of “Right Livelihood” in Bolivia. So
Rene helped him to start a company very similar to Rene’s in
Santa Cruz. Then Rene stopped shipping to Santa Cruz.
The third and newest company is ProSoy Santa Fe,
Ltda., a women’s cooperative in Santa Fe, Bolivia; it is
run entirely by indigenous women (who are not of Spanish
descent). Their native language is Quechua, but they all
speak perfect Spanish as well. From Aug. 23 to Sept. 16,
2002 Ted and his wife, Anne-Marie, spent a month working
with this Co-op, sponsored by ACDI-VOCA (an American
company which paid Ted’s travel expenses) and CEDETI (a
Bolivian private development organization funded by many
nonprofit organizations in several countries incl. Sweden,
Switzerland, and Germany. Many of the workers are
European volunteers). The co-op consists of 20 women who
are very focused in what they are doing. In Bolivia, women
do much of the work and have almost no rights. So they have
decided to take their lives into their own hands. When they
arrived, the co-op was making only soymilk in a building
whose rent was paid by CEDETI. One member makes it
late at night, so that it is ready at 4:00 each morning. They
sold the soymilk hot (an excellent innovation) so they didn’t
have to refrigerate it. They poured it boiling hot into 10 liter,
plastic jugs each with a 2-inch screw cap. When each jug
was full and bulging (with 10.5 liters of soymilk), the rest of
the women took two jugs each and would either bike or walk
or take a motor taxi to a local market. There she would pour
the hot soymilk into containers that each customer would
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bring. Each woman also carried special long, slender plastic
bags for customers like taxi or truck drivers that wanted to
buy soymilk but had no container. The woman would pour
her hot soymilk into the plastic bag, insert a straw then a
rubber band around the straw, then wrap a piece of paper
around the neck of the hot bag so that the consumer could
hold it. Each women then took income from sale of her
soymilk back to the cooperative, which divided and managed
it. The woman worked at night to make the soymilk was paid
extra; they took turns at the night shift.
Each day Ted would teach the women how to make new
products, such as soy yogurt, soy ice cream, okara burgers.
Then they all ate the new products for lunch. The women
loved the new products.
While Ted was there, CADETI was finishing a new
building for the ProSoy women’s cooperative, made with
indigenous materials. Ted helped to design the building and
floor plan, plus a soyplant that would produce–instead of the
present 150 liters/day–about 400 liters/hour. Ted also sent
them a new Corenco (cost $9,000) stainless steel mill–as a
gift. Ted has finished writing his end-of-project report. They
are making the new products on a small scale but the new
plant will not be up and running until the mill is installed.
Ted and Anne-Marie plan to return to Bolivia next September
to visit their two “children.”
Ted and Anne-Marie adopted an 11-year-old orphaned
and homeless boy, Armando, who had only one year of
schooling and would hang around the soy co-op. They
invited him to lunches for a month, then found a person
at CADETI who agreed to use money that Ted and AnneMarie now send each month to pay for his food, shelter,
and schooling. Address: TAN Industries, Inc., 49 Stevenson
St., Suite 1075, San Francisco, California 94105-2975; 660
Vischer Ct., Sonoma, CA 95476. Phone: 415-495-2870.
1899. Gilani, G. Sawar; Anderson, John J.B. 2002.
Phytoestrogens and health. Champaign, Illinois: AOCS
Press. vii + 660 p. Illust. 24 cm *
• Summary: Contents: Generic comments on isoflavones
and other phytoestrogens: 1. Brief Historical Overview of
Isoflavone Research, by Mark Messina. 2. Soy Isoflavones
as Functional Ingredients in Women’s Health, by Clare
M. Hasler and Susan Kundrat. 3. Isoflavone Supplements:
Arguments For and Against Their Use, by Mark Messina...
Okara is mentioned on pages 104 and 130.
1900. Abiatte, Mabel. 2002. Cocinando soja y adelgazando
[Cooking soya and slimming]. Argentina: Acquatint. 52 p.
Illust. No index. 22 x 17 cm. [Spa]
• Summary: Contents: Prologue. Thanks and
acknowledgments. Notes and advice. Especially for
sportsmen and women. Recipes. Something sweet / sweets.
Diets. Basic recipes: Soymilk, soymilk from soy flour, white
sauce with soymilk, soy yogurt, tofu or queso de soja (like

ricota / ricotta cheese), tofu mayonnaise, bread with soy
bran (salvado de soja). If you don’t have balance. About the
author. Farewell and contact information.
The author received her degree in soil science
(Edafologia) from the Catholic University of Santa Fe,
Argentina. Address: Argentina.
1901. Jenkins, D.J.; Kendall, C.W.; Faulkner, D.; et al.
2002. A dietary portfolio approach to cholesterol reduction:
Combined effects of plant sterols, vegetable proteins,
and viscous fibers in hypercholesterolemia. Metabolism
51(12):1596-604. Dec. *
• Summary: Plant sterols, soy proteins, and viscous fibers are
known to reduce cholesterol, but their combined effect has
never been tested. In this study, 13 subjects were provided
with pre-measured quantities of foods and were told what
and when to eat for a one-month period. The diet, composed
of a variety of foods each known to be moderately effective
in combating cholesterol levels, cut bad cholesterol by close
to 30% among study participants.
Soy products used in the study included soymilk,
margarine, soy deli meats, and tofu. Address: Clinical
Nutrition and Risk Factor Modification Center, Division
of Endocrinology and Metabolism, St. Michael’s Hospital,
Toronto, Ontario, Canada..
1902. Kaplan, J. Kim. 2002. For you, the consumer.
Agricultural Research 50(12):4-9. Dec.
• Summary: A color photo on the top half of the first
page shows many soy products, both foods and Industrial
products, including: Kaukauna Nacho Cheese, Yves Veggie
Tofu Wieners, ProSobee soy formula, NutriGrain energy
bars, Betty Crocker Creamy deluxe, Wish-Bone salad
dressing, Edensoy soymilk, Mori-Nu Tofu, Ken & Robert’s
Veggie Burgers, SoyGold industrial solvent, Natural Touch
Okara Pattie, soy ink and a newspaper printed with it.
Many “products that people use every day could
justifiably carry the stamp ‘Courtesy of ARS Research.’”
Omaha Steaks began offering irradiated hamburger patties
and ground beef in November 2000–to be sure it is free of
Escherichia coli O157:H7, bacteria that can cause serious,
even life-threatening illness. Today all the 6.5 million
pounds of ground beef they sell is irradiated, which means
it is treated with “ionizing radiation produced by cobalt and
cesium atoms, machine-produced X-rays, or electron beams.
Treated meat in no way becomes radioactive.” Final FDA
approval for irradiation treatment of meat came in Feb. 2000.
Nutrim, a product similar to Oatrim developed by
USDA’s Agricultural Research Service (ARS), is now being
used to make vegan, organic chocolate truffles. Mrs. Mudd’s
Inc. (Oceanside, California) makes the delicious products;
Nutrim flows like heavy dairy cream or coconut cream.
Tifsport is a variety of bermuda grass developed for
football and soccer fields, and golf courses. Address: USDA-
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ARS Information Staff, 55601 Sunnyside Ave., Beltsville,
Maryland 20705-5128. Phone: 301-504-1637.
1903. 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.
1904. 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
tofu,” “teriyaki,” “textured vegetable protein,” “yuba” and
“whole soybeans” each on 2 pages, “Silk Soymilk Creamer”
and “meat alternatives” each on 1 page.
1905. Emi, Kazuko. 2002. Japanese cooking: The traditions,
techniques, ingredients and recipes. London and New York:
Hermes House. 256 p. Illust. (color). Index. 31 cm.
• Summary: A beautiful book, with many old color
woodblock prints and creative color photos. With recipes by
Yasuko Fukuoka. Contents: Introduction. The development
of Japanese cuisine. Foreign influences. The impact of
isolation. Sushi: a national favourite. The tea ceremony.
Traditions and festivals. Seasonal and regional foods.
Cooking and eating. Equipment and utensils. Utensils
for cooking with rice. Cooking at the table. Crockery and
cutlery. Drinking vessels. The Japanese kitchen: Rice and
rice products,... dried beans (incl. soya beans, boiled soya
beans, dried yellow beans, dried green beans, black soya
bean, soya bean products, kinako, natto), fresh beans (incl.
eda-mame), tofu and tofu products (incl. fresh tofu, okara,
silken tofu, koya-dofu, yuba, fried tofu, abura-age, atsuage, ganmodoki, home-made ganmodoki), gluten products,
mushrooms, seaweeds, fish, shellfish, fish roes, fish products,
fish pastes, meat and chicken, sauces for flavouring and
dipping, ready made sauces,... Japanese cooking (recipes).
Glossary. Acknowledgements. Shopping information.
The index mentions: Abura-age (tofu), atsu-age (tofu),
azuki beans (incl. an {sweet bean paste}), eda-mame,
gammodoki, kinako (yellow soya bean flour), koya-dofu,
miso, miso soup, shoyu (soy sauce), soya beans, silken tofu,

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 720
sukiyaki (with tofu), tofu, yuba, vegetarian tempura.
Concerning kinako [roasted whole soy flour]: A photo
(p. 65) shows kinako made from soybeans with three
different color seedcoats: black, yellow, and green. The
kinako made from the black soybeans is the darkest of the
three–a medium brown–but not at all black. The kinako
made from the yellow soybeans is the lightest of the three–
yellowish brown. The kinako made from the green-coated
soybeans is intermediate between the other two in darkness–
light brown–but with no trace of green in its color. When
kinako is mixed with an equal volume of sugar and a pinch
of salt, it is rolled in lightly-boiled, soft mochi cakes which
make tasty confection. Kinako, which is also used to make
wagashi (Japanese cakes / confections), is sold at most
Japanese grocery stores or supermarkets. Address: Japan.

the various soyfoods mentioned above, how to use them in
Indian-style recipes, how to start small businesses making
soyfoods in India, the health benefits of soyfoods, etc. It
invests significantly in these projects using soybean checkoff
dollars paid by U.S. soybean farmers.
But why is ASA doing this? First, to grow the demand
for soybeans inside India, so that India will eventually
become a customer for U.S. soybeans. ASA did the same
thing in China starting in about 1982 and today China is
the world’s biggest and fastest growing customer for U.S.
soybeans. Second, ASA would like to keep as much Indian
soybean meal (made by crushing soybeans grown in India
into oil and meal) off the international market–where it
competes with U.S. soybean meal and depresses the price of
both. Address: PhD, New Delhi, India.

1906. Reddy, Kavitha. 2002. The Indian soy cookbook. New
Delhi, India: Rupa & Co. xiii + 106 p. Illust. color). No
index. 28 cm. [11 ref]
• Summary: A beautiful hardcover book with glossy
color photos and superb food styling throughout.
Contents: Acknowledgements. Contents. Foreword, by
Virgil Miedema, Regional Director, American Soybean
Association, Asia Subcontinent. Introduction: Soybeans
in India, health benefits of soybeans (lactose intolerance,
cholesterol and heart disease, cancer, menopausal symptoms,
osteoporosis, diabetes). Soybeans: Introduction, composition
of the soybean, soybean oil, soy flour, texturised soy protein
(TSP, soy chunks & granules), soymilk, tofu. 1. Appetizers.
2. Soups and salads. 3. Rice and paranthas. 4. Chunks and
granules. 5. Tofu treasures. 6. A few more. 7. Delicious
drinks. 8. Dessert selection. Weights and measures. Glossary.
Near the front of the book is a full-page color photo of
some soy products (46) available on the Indian market. The
product names are: Rasoya blended besan. Rasoya blended
jowar atta. Gensoy protein plus atta. Gensoy premium soya
flour. Mealmaker protein shake. KPFM paushtika atta. Vigor
new protein rich soyabean flour. Vital pure refined soya oil.
SoyaLife soya bean atta. Soy-flour. MisTura hi-proteen.
Golden Harvest 99% fat free high protein soya flour. Allegro
defatted soya flour. Soyfit. Elpro. Rasoya nuggets–granular.
Kailora: The big tasty soybean. Rangoli nuggets. Alegro
Nutri Nuggets. MDH Soyatein. Ruchi’s Nutrela (chunks,
granules). Mealmaker. Rasoya nuggets. Jeeo veg meat. A-1
protein. Elpro soyabean. Giant value standard. Allegro soya
granules. Soya Sakthi. Soya Bite flakes. Soya oil (in plastic
bottle with Hindi name). Soyfresh tofu. Mahakosh refined
soyabean oil (in a plastic bag). Sweekar. Mealmaker refined
cooking oil (in a plastic bag). Ruchi’s Soyumn. Fortune
refined soybean oil (in a plastic bag). Priya refined vegetable
oil (in a plastic bag). Mahakosh refined soyabean oil (in a
plastic bottle).
Note: The American Soybean Association (ASA)
office in India is now dedicated to teaching Indians about

1907. Sass, Lorna J. 2002. Lorna Sass’ complete vegetarian
kitchen: Where good flavors and good health meet. New
York, NY: William Morrow. An imprint of HarperCollins
Publishers. xiv + 494 p. Index. 26 cm. [35+* ref]
• Summary: First published in 1992 as An Ecological
Kitchen: Healthy Meals for You and the Planet (William
Morrow). This innovative vegan cookbook offers 250
cholesterol-free recipes. It features a complete glossary of
wholesome ingredients for stocking the vegan pantry (no
meat, dairy, or eggs). Address: New York City.
1908. Sugimoto, Takashi; Iwatate, Marcia. 2002. Shunju:
new Japanese cuisine. Sensational recipes from Tokyo’s
most famous restaurant. Singapore: Periplus Editions. 271 p.
Foreword by Charlie Trotter. Illust. (chiefly color, by Masano
Kawana). Index. 26 x 23 cm.
• Summary: Contents: Foreword. The Shunju way: The
Shunju philosophy (history, architecture, bar, lighting,
zashiki {dining room floor}, chashitsu {tea room},
hospitality {motenashi}). The seasonal kitchen. Spring.
Summer. Autumn. Winter. Appendixes: Step by step
preparation techniques (incl. Fresh soymilk, Green bean
soymilk yuba {Ryokuto nama yuba}). Chefs (profile of head
chef at each restaurant). Glossary of ingredients. Mail-order
sources of ingredients. Acknowledgments.
“The history of Shunju began in 1986 in Mishuku,
Tokyo.” Today, Shunju has five different outlets in Tokyo–
Mishuki, Hiroo, Torizaka, Bunkamura Dori, and Tameiki
Sanno (p. 14).
“The most important element in Shunju’s cuisine is to
be able to truly appreciate the four seasons and the abundant
blessings which mother nature has bestowed upon us...–
Marcia Iwatate” (p. 24).
At the recipe for Green and lavender tofu squares
(Masu-dofu) we read (p. 53): Tofu is undoubtedly one of
the most representative dishes of Shunju. Our tofu is made
daily–soymilk is curdled with nigari (bittern)–in different
ware unique to each of our five restaurants; in this case in
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masu (traditional square, wooden measuring boxes).” To
make green soymilk, see p. 255.
The glossary of ingredients (p. 258+) includes azuki
(koshi an, ogura an), edamame, miso (many types), okara,
sake (incl. koji {molded steamed rice}), shoyu (incl.
koikuchi shoyu, usukuchi shoyu, shiro shoyu, tamari shoyu),
tofu, ume, umeboshi, wasabi, yuba (famous as a Kyoto
delicacy).
Tamari is mentioned on 98 pages of this book, miso
on 67 pages, soy sauce on 54 pages, shoyu on 51 pages
(incl. “koikuchi shoyu” on 34 pages, “usukuchi shoyu” on
13 pages and “shiro shoyu” and “tamari shoyu” on 2 pages
each), tofu on 18 pages, soymilk on 14 pages, yuba on 7
pages, koji on 5 pages, nigari and edamame on 4 pages each,
black soybeans on 2 pages (p. 53 and 84).
Natto and kinako are not mentioned. Address: Creators
and founders, Shunju restaurants, Japan.
1909. Abiatte, Mabel. 2003. Cocinando soja [Cooking soya].
Argentina: Acquatint. 49 p. Illust. No index. 22 x 17 cm.
[Spa]
• Summary: Contents: Prologue. Generalities. Soymilk
& recipes. Soy butter (from fermented soymilk). Tofu &
recipes. Okara (salvado de soja {soy bran}) & recipes.
Whole boiled soybeans (porotos hervidos enteros) &
recipes. Ground boiled soybeans (porotos hervidos molidos)
& recipes. Soy flour (harina de soja) & recipes. Soaked
soybeans (porotos remojados) & recipes. Soy sprouts (brotes
de soja) and recipes. Address: Argentina.
1910. Abiatte, Mabel. 2003. Cocinando soja en la cocina
vegetariana [Cooking soya in the vegetarian kitchen].
Argentina: Acquatint. 52 p. Illust. No index. 22 x 17 cm.
[Spa]
• Summary: Contents: Prologue. Miscellaneous. Some
recipes (only samples). Why vegetarianism. Ricota and
yogurt (from cow’s milk and soymilk). Sweet bread fritters.
Recipes with bread dough. Recipes with sprouts (incl. soy
sprouts). Tortillas. Souffles. Recipes with potatoes (papas).
Dressings, seasonings, and condiments (Aderezos). Recipes
with whole soybeans (con porotos enteros). Basic recipes.
Some useful advice. Address: Argentina.
1911. Morey, Jennifer. 2003. Tofu Shop honored as ‘super
recyclers.’ Times-Standard (Eureka, California). May 2. p.
B3.
• Summary: Out of the hundreds of thousands of businesses
in California, only ten received the top award, “WRAP of the
Year,” from the state’s Waste Reduction Awards Program.
Tofu Shop Specialty Foods was one of those ten. Owner
Matthew Schmit says his company (which has about 22
employees) now recycles 99.7% of its waste. The biggest
recycled item is 240,000 lb/year of soybean pulp (okara),
which goes into a local farm’s feeding trough. The current

owner picks it up every day free of charge; he is grateful for
the excellent free feed. The pulp isn’t for all farm animals
because of its very high content of cellulose fiber.
1912. Yamamoto, Seiichiro; Sobue, T.; Kobayashi, M.;
Sasaki, S.; Tsugane, S. 2003. Soy, isoflavones, and breast
cancer risk in Japan. J. of the National Cancer Institute
95(12):906-13. June 18. [44 ref]
• Summary: Breast cancer risk was reduced by one half
in Japanese women who ate three or more bowls of miso
soup on an almost daily basis. The report monitored 21,852
women from 1990 to 2000. Post-menopausal women showed
the greatest reduction of risk.
“In Japan, soy is consumed in various forms, including
dried or green soybeans, tofu (soybean curd), natto
(fermented soybeans), miso (fermented soybean paste),
okara (tofu lees), soybean sprouts, soymilk, yuba (soy milk
skin), kinako (soy flour), and soy sauce.” Address: Cancer
Information and Epidemiology Div., National Cancer Center
Research Institute, Tokyo, Japan.
1913. Demos, Steve. 2003. Developments at White Wave
during the past year since sale of the company to Dean Foods
(Interview). SoyaScan Notes. July 18. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: The most important thing is that “we have
successfully gotten ourselves into serious corporate America,
and we have the opportunity to influence not the consumer
world, but now we can also influence the business world.
The mission on the consumer is really a matter of momentum
now; any corporation could push Silk and keep it going
as a pure product. The question is: Can you establish a
business model that is socially responsible, environmentally
responsible, consumer responsible, and fiscally responsible
(make a handsome profit)–all at the same time. That is the
opportunity that is being handed to us. This alignment with
Dean Foods, and in particular with CEO Gregg Engles, has
been remarkable.
“About two weeks ago Dean Foods announced the
purchase of Horizon Organic, another company in Boulder,
Colorado. The world’s largest commodity dairy processor
just sent a very clear signal to Wall Street: ‘We are going to
invest in wellness, health, and environmental businesses.’
They paid about $250 million for Horizon, so they have
put almost $500 million on the table for these two soy and
organic milk businesses. This is all about Wall Street and
large profits. It is not about saving the planet–even though
they may well do that. The joke between me and Gregg
Engles is ‘My green is gonna meet your green on Wall
Street!’ Gregg has really endorsed this. This is not just an
arm’s length relationship. White Wave is the focus of Dean
Foods’ strategy going forward.”
Steve has created what he calls the “Wellness Division”
of Dean Foods–but he would not be surprised if this concept
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appears in the Dean’s next annual report. Dean’s priceto-earnings (P/E) ratio has been up. When Dean acquired
White Wave, Dean was trading at a P/E of 16. They are now
trading at 18–not because of better earnings but because of
the sex appeal and opportunities of this wellness. Gregg told
me he will give me anything I want if I focus on his P/E
ratio–because that’s what his stockholders want to see. If we
position the company as a commodity business that is now
invested in wellness consumer packaged goods, Dean could
become the latest and greatest Procter & Gamble–if you
will. There hasn’t been the emergence of a serious branded
company in the U.S. for quite a while. This is an unusual
opportunity for Engles and Dean.
“Dean Foods is remarkably supportive of White Wave.
They never interfere with anything that we’re doing. Why
would they? We’re more profitable than any of their other
divisions.
“We are now building three new extraction factories
in the U.S. White Wave is producing Silk in Jacksonville,
Florida, now. We invested the money in the processors
and the fillers. The extraction part of that will be up and
operational by mid-September of this year. We’re putting
in spin flash-dryers for our okara to turn it into further
eco-products. Remember, now that we have an organic
dairy inside Dean Foods, the okara goes to Horizon’s cows
producing organic milk–a nice fit and inexpensive solution,
because drying okara does not cost that much. But we’re
going to go further than that, by turning it into an actual ecovalue product, mixing it with other ingredients so that the
Silk story is complete–even our waste stream. So everything
is used.
“In Mt. Crawford, Virginia, we are putting in another
extractor as we speak. It won’t be open until Jan. 2004.
Then we are installing a second extractor that will start
producing later. So we will have two extraction lines in the
same building. That is the major investment center for Dean
on the East Coast, where all the plastic bottles are run, etc.
Soon we will have facilities up and down the East Coast
from Buffalo down to Jacksonville. Presently White Wave
extracts soymilk for Silk from whole soybeans in two plants,
in New Jersey and Utah. Soymilk for tofu, not Silk, is made
in Boulder, Colorado. The dairy White Wave works with in
New Jersey put up a $12 million facility next door to White
Wave’s extraction facility, with a pipe right through the
wall; it takes up the entire capacity for this factory, about 16
million gallons a year.
In New York City, Silk soymilk has 4.2% of the dollar
share of the entire milk market (including dairy milk), and
in Miami 4.3%. Those are White Wave’s top markets. In the
entire U.S., Silk has from 3.2 to 4.4% of the milk market.
One year ago, Silk had about 40% less of those markets–
remarkable growth. No wonder Dean Foods likes us so
much. We took their factory [in Jacksonville] and increased
its value.

“It’s a great game out there. It’s heating up because we
now have some giants gorillas that are chasing us. We figure
8th Continent has spent $40 million chasing us and they
don’t have much business to show for it. They are planning
to spend another $40 million because DuPont owns a patent
on a soybean [Synchrony resistant] and if then can establish
an American market for products which use that bean, they
can expand it into a worldwide market over the next few
decades.”
Steve has been trying to make an issue out of hexane
solvent and extraction but nobody will talk with him about
it. Steve refuses to use soy protein isolates in his products
because they are currently made using hexane [a petroleum
derivative]. He is looking for isolates or isolate-like products
that are made using a more natural solvent, ideally from
organic soybeans.
A new motto is being used within the company:
“A brand that covers you from diaper to diaper.” White
Wave is developing new Silk products that fit the tastes
and nutritional (especially protein) needs of different age
groups–such as children, school kids / teens, soccer moms,
and geriatrics. “This is the diaper to diaper approach and the
direction we are going to try to take Silk. A person needs
much different nutrients at age 8 than at age 70. If Silk is
organic and natural soy, we can begin to act like the orange
juice and the milk people and enhance that delivery, only we
can customize more than they ever thought about.”
Steve always used to tell people “I’m working for my
grandkids.” He thought things in the soyfoods industry
would eventually turn out the way they have–but not in his
lifetime. “That was okay. It has been very exciting to watch
things accelerate in the direction we always hoped they
would go.” Address: President, White Wave Inc., 1990 North
57th Court, Boulder, Colorado 80301.
1914. Jenkins, D.J.; Kendall, C.W.; et al. 2003. The effects
of combining plant sterols, soy protein, viscous fibers, and
almonds in treating hypercholesterolemia. Metabolism
52(11):1478-83. Nov. *
• Summary: Jenkins’ team has found new ways of achieving
dramatic cholesterol-lowering effects through diet. In this
study, 25 healthy hyperlipidemic individuals were put
on a dietary plan (Portfolio eating plan) which included
30 gm of almonds, 2 gm of plant sterols (from enriched
margarine), 15 gm of viscous fibre (from foods such as oats,
barley, eggplant, or okra), and 35 gm of soy protein (from
foods such as tofu, soymilk, or soy meat alternatives). The
diet reduced their LDL cholesterol by 35% in two weeks.
Address: Univ. of Toronto, Canada.
1915. Shida, Yasuyo. 2004. Soymilk desserts: Quick & easy.
Tokyo: Joie, Inc. 92 p. Feb. Illust. (color). No index. 26 cm.
• Summary: A handsome book loaded with glossy color
photos. Contents: About the author. Baked desserts. Steamed
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/ fried desserts. Fruit desserts. Chilled desserts. Drinks &
shakes. Nutrition and health benefits of soybean products.
Kitchen utensils for making sweets. Glossary: Meringue,
mousse, okara, parchment, puree, sesame seeds, sieve,
skimmed milk, souffle, syrup, tofu, tonyu (the Japanese word
for soymilk), whisk, yuzu (a sour and fragrant citrus fruit
from Japan).
The author has studied confectionary art at both L’Ecole
Lenotre in Paris, France, and at Richmond Bakery School in
Luzern (Lucerne), Switzerland. A portrait photo shows the
author.
1916. Brown, Allan; Brown, Susan. 2004. Tempeh tofu and
other new developments (Interview). SoyaScan Notes. March
20. Conducted by William Shurtleff of Soyfoods Center.
• Summary: They recently had a visitor who makes “tempeh
tofu” commercially in Australia. Tempeh is probably
pasteurized then crumbled and added to the tofu curds before
they are pressed into tofu. When you slice the tofu, there is
a marbled effect with tempeh in the middle. The visitor is
sending Allan the labels. “What a great, original idea! It is
widely distributed and Australians love it because it has more
flavor than tofu and it is not as heavy as tempeh.”
In Vancouver, BC, a company named Gaia Enterprises
Inc. makes natto and sells the spores. Noble Bean has been
thinking about making natto, but Shurtleff warns against
letting natto spores (a strong contaminant) get near tempeh.
Two years ago, Soy City Foods joined with another
company, Second Nature, to become Sol Cuisine. They
still make lots of good tofu but they have stopped making
tempeh; they made only okara tempeh (to add value to
the okara left over from making tofu) and only for the
institutional market (mostly university cafeterias). The
nutritional profile and consistency were both poor. Sol
Cuisine is using certified organic soy isolates to make meat
alternatives (incl. ground round, hot dogs, etc.), thereby
challenging Yves, which uses regular isolates–perhaps made
using hexane. The sales manager at Sol Cuisine is a close
friend of Allan and Susan’s from The Farm. Sol Cuisine
wanted Noble Bean to private label tempeh for them. Allan
now wants to talk with them about making “tempeh tofu.”
The Farm in Summertown, Tennessee, is now a good,
reliable source of tempeh spores. Noble Bean gets all its
tempeh spores from the Farm.
Sooke Soyfoods has become Green Cuisine in British
Columbia; established in 1989, they have a vegan restaurant
and also make a line of soyfood products. Address: Founders,
Noble Bean, R.R. #1, McDonalds Corners, ON K0G 1M0
Canada. Phone: 613-278-2305.
1917. Product Name: [Tofu Spread (Horseradish), Soy
Sausage].
Foreign Name: Tofu Namaz (Hren), Sojina Kobasica.
Manufacturer’s Name: Annapurna.

Manufacturer’s Address: Nehajska 42, 10000 Zagreb,
Croatia. Phone: 01 3385 533.
Date of Introduction: 2004. October.
Ingredients: Spread: Tofu, water, oil, vinegar, salt,
horseradish. Sausage: Soybeans, soy flour, soy sauce, wheat
germ, spices, salt, oil, palm fat.
Wt/Vol., Packaging, Price: Spread: 150 gm vacuum
packed. Sells for 8kn. Sausage: 130 gm vacuum packed.
Sells for 60kn/kg.
How Stored: Refrigerated.
New Product–Documentation: Labels sent by Vlatka
Kuzmic. 2005. June 6. She wrote the introduction date and
English translation of the product name on the back of each
2½ by 3¼-inch label. Okara is the main ingredient in the Soy
Sausage; it does not contain any cooked soybeans.
1918. 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.
1919. Kuzmic, Vlatka. 2004. Update on Annapurna’s work
with tofu and seitan in Croatia (Interview). SoyaScan Notes.
Dec. 16. Conducted by William Shurtleff of Soyfoods
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Center.
• Summary: In Dec. 2001 their company, Annapurna, moved
in Zagreb from Zumberacka 36 to Nehajska 42, and into a
larger plant (100 square meters; formerly 40 square meters).
Then in January 2004 they moved again from Nehajska 42,
Zagreb, to their present address Klanjec 30a, 1047 RakitjeBestovje–about 20 km west of Zagreb. However they kept
their shop at Nehajska 42 as a 2nd shop.
Last year they purchased a Takai tofu system and as
soon as it arrived, the demand for tofu started to grow
dramatically. This year’s sales were about 50% higher than
last year’s. They make tofu only two days a week, so they
have plenty of room for growth.
Their tofu and other products are very high in price
compared with meat and other typical foods. Their main
customers are vegetarians, affluent people, and sick people
(such as those with heart disease).
They now have their products in a few supermarkets.
However meat and Coca-Cola account for 90% of the sales
in supermarkets; they are lucky if they sell 5 cakes of tofu a
day. Yet they have gotten a toehold early. They were the third
tofu maker in Croatia; now there are six.
Update: Letter (e-mail) from Vlatka. 2006. July 11.
Most of their okara they throw away for use as pig feed. In
May 2006 they bought a new vacuum packaging machine
from Multivac; it can pack with inert gas in 3 bags at the
same time. Address: Klanjec 30a, Rakitje, 10437 Bestovje,
Croatia. Phone: +385 1-3639-092.
1920. Pack, Joshua Troy. 2004. Design and optimization
of a soy-based industrial network model. Thesis, Cornell
University, Ithaca, New York. xv + 155 leaves. Illust. 29 cm.
*
1921. Kuswanto, Kapti Rahayu. 2004. Industrialization
of tempe fermentation. In: Keith H. Steinkraus, ed. 2004.
Industrialization of Indigenous Fermented Foods. 2nd
ed. Revised and Expanded. New York, NY & Basel,
Switzerland: Marcel Dekker. xix + 796 p. See p. 587-635.
Chap. 11. [88 ref]
• Summary: Contents: Introduction. Production and
consumption. History of tempe. Outline of essential
steps in fermentation: Cleaning the beans, soaking and
hydration, boiling, dehulling and washing, steaming or
boiling, inoculation, packaging, incubation or fermentation.
Indigenous processes: Raw materials used in ancient times
and today. Modern industrial and commercial processing
methods. Changes from indigenous to modern processing
methods: Treatment of raw material, starter culture,
packaging and incubation, sanitation and waste management.
Major problems in industrialization. Microbiology and
biochemistry of fermentation. Optimum fermentation
conditions. Biochemical changes during fermentation. Starter
culture. Effect of processing on nutritive value. Forecast for

future fermentation.
Contains 30 figures and 8 tables. Photos (unless
otherwise stated) show: (1) Screening of soybeans to remove
foreign matter (at Tempe Murni in Yogyakarta). (2) Whole
soybeans, hulls, and dried dehulled beans. (3) Velvet beans
and their tempe product (tempe benguk). (4) Winged beans
and their tempe product (tempe kecipir). (5) Phaseolus
lunatus and their tempe product (tempe koro). (6) Soy curd
(tofu) solid waste [okara] and its tempe product (tempe
gembus). (7) Tempe bongkrek from Purwokerto. (8) Hand
dehuller machine. (9) Usar starter culture for tempe. (10)
Tempe wrapped in banana leaves. (11) Flow sheet: traditional
small scale Indonesian tempeh production method. (12)
Flowsheet: modern large scale tempeh production process
(Marusan Ai Company, Japan). (13) Flowsheet: small scale
tempe production (The Farm, Summertown, Tennessee).
(14) Flowsheet: large scale tempe production (The Farm,
Summertown, Tennessee). (15) Soaking whole soybeans
before boiling in the traditional way. (16) Soaking soybean
cotyledons after dry dehulling. (17) The first boiling of
cotyledons, after the first soaking. (18) The second boiling
of cotyledons, after the second soaking. (19) Transferring the
boiled cotyledons [in sacks using a pulley]. (20) Draining
and cooling tray. (21) Package of Raprima inoculum from
Bandung, Indonesia. (22) Inoculation of boiled beans with
“ragi tempe.” Note electric fan. (23) Inoculation with spore
solution. (24) Wrapping the cotyledons in banana leaves at
village level. (25) Packing in perforated plastic bags. (26)
Packing in plastic trays covered with perforated plastic. (27)
Incubating in bamboo baskets. (28) Incubating tempe on
bamboo racks. A package of Tempe Murni in a perforated
plastic bag. (29) Tempe wrapped in plastic bags. (30)
Flowsheet: tempeh processing at Tempe Murni, Yogyakarta,
Oct. 2002.
Note: The source of much of the information on the
history of tempeh is incorrectly cited. Address: Gadjah Mada
Univ., Yogyakarta, Indonesia.
1922. Takagi, Junko. 2004. The best of tofu. Translated
from the Japanese by Kazuko Nagai and Karen Sandness.
Tokyo: Japan Publications Trading. Distributed by Kodansha
America through Oxford University Press. 112 p. Illust.
(color). Index. 26 cm.
• Summary: Contents: Cooking regular tofu (Simmered
tofu. Chilled tofu. Mapo tofu). Hiya-yakko and saladyakko. Homemade tofu. Okara recipes. Tofu as a main dish.
Varieties of tofu (momen tofu, soft tofu, juten tofu, yose tofu,
oboro tofu, zaru tofu, silken tofu). A brief history of tofu. The
nutritional value of tofu. Homemade aburage and atsuage.
Simple accompaniments to drinks. Preserved. Draining tofu.
Preserving tofu. Cutting techniques. Homemade frozen tofu.
Soup and one-pot dishes. Homemade yuba. Desserts (incl.
soymilk pudding).
The section titled “Preserved tofu” includes: Tofu
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preserved in soy sauce with garlic (p. 82). Tofu preserved
in miso (p. 82). Tofu preserved in herb oil (p. 83). Tofu
preserved in kochujang (p. 82).
A small portrait photo shows Junko Takagi. Address:
Japan.
1923. Slavin, Joanne L. 2005. New spin on an old story:
Fiber (soy and other) in the diet. Soy Connection (The)
(Jefferson City, Missouri–United Soybean Board) 13(1):1-2.
Winter.
• Summary: “In 300 B.C., Hippocrates noted that coarse
brown bread produced a lot of feces and that this was good
for us. Since that time we have accepted that roughage,
or fiber in the diet, is important, but have a difficult time
defining and measuring fiber.
“In 2002, the Dietary Reference Intakes (DRIS) for
the first time included fiber as a nutrient. Prior to the DRI
report, a National Academy of Sciences expert panel was
appointed to define fiber? ‘Dietary fiber’ was defined as
nondigestible carbohydrates and lignin that are intrinsic and
intact in plants. Foods high in dietary fiber include whole
grains, legumes, vegetables and fruits. Another class of fiber,
‘functional fiber’ was defined as nondigestible carbohydrates
extracted from foods that have beneficial physiological
effects in humans. ‘Total fiber’ was then defined as the sum
of dietary fiber and functional fiber.
“Why the new definitions? The physiological effect
of fiber in intact foods is often greater than that found with
isolated fiber fractions. In epidemiologic studies, whole
grains, legumes, vegetables and fruits are often more
protective against diseases than fiber intake alone. Thus, fiber
intake may be a marker of a healthy diet, rather than just a
nutrient that can be isolated and added back to foods.
“Additionally, certain isolated fibers that are chemically
measured as dietary fiber, and can make label claims as
dietary fiber, have minimal physiological effects. Examples
of these would be purified celluloses and other fibers that are
not fermented in the large intestine and thus have little effect
on gut metabolism. In contrast, non-digestible carbohydrates
like inulin and polydextrose have positive physiological
effects such as fermentation and enhancement of the gut
microflora, but are not considered dietary fibers since the
accepted Association of Analytical Chemists fiber methods
do not isolate these compounds.
“Previously, dietary fiber was divided into soluble and
insoluble fiber in an attempt to assign physiological effects to
chemical types of fiber. The disparities between the amounts
of ‘soluble’ and ‘insoluble’ fiber measured chemically
and the magnitude of their physiological effects led the
dietary fiber panel to recommend that the terms soluble and
insoluble fibers gradually be eliminated and be replaced by
specific beneficial physiological effects of a fiber, perhaps
viscosity and fermentability. Viscosity is an important
property of fibers that lower serum lipids and modulate

glucose response. Fermentability in the gut is associated
with short chain fatty acid production and changes in gut
microflora, properties known to be important for gut health
and in disease prevention.
“The actual physiological effects that functional fiber
must impart to be considered functional are yet to be defined,
although in other countries isolated fibers have had to prove
their effectiveness in increasing stool size, lowering blood
cholesterol or modulating blood glucose. Functional fiber is
found in bulk laxatives, fortified foods, beverages and dietary
supplements.
“Soy Fiber:
There are three basic types of isolated soy fiber: okara,
soy bran and soy isolate fiber. Okara is a pulp fiber byproduct produced in the manufacture of soymilk, tofu, and
fried bean curd, especially in Asian areas. It has less protein
than whole soybeans, but the protein remaining is of high
quality. Okara tastes similar to coconut and can be baked or
added as fiber to granola and cookies. Okara also has been
made into sausage. The fiber in okara is considered resistant
to fermentation and most okara is still an agricultural waste
product.
“Soy bran is made from hulls (the outer covering of the
soybean), which are removed during initial processing. The
hulls contain a fibrous material that can be extracted and then
refined for use as a food ingredient. Fiber from soy hulls is
also considered resistant to fermentation, although functional
fibers from soy hulls have been prepared which provide more
functional properties.
“Soy isolate fiber, also known as structured protein fiber
(SPF), is soy protein isolate in a fibrous form. Additionally,
other soy fiber fractions are isolated and sold as functional
fibers. Some of these specially made soy fiber products are
derived from the cotyledon portion of the seed and contain
up to 75 percent dietary fiber.
“Soybeans provide both dietary fiber and functional fiber
to our diet. (See Table 1 on page 5.) Soy bran is produced
from the seed coat portion of the soybean. It has a total
dietary fiber content of 76 percent. Tofu contains 2.3 percent
dietary fiber and soy flour is 17.5 percent dietary fiber. Dry
roasted soybeans are 8.1 percent dietary fiber while green,
boiled soybeans [edamame] are 4.2 percent dietary fiber.
“In our research with soy polysaccharide (a commercial
form of soy fiber), we found significant increases in stool
weight with the fiber, as well as high fermentability of the
fiber. Soy fiber is also a weight loss aid. Although soy protein
is known for its lipid lowering effects, recent studies find
that the soy with both the protein and fiber fractions is more
potent in reducing serum lipids than just the soy protein
fraction alone. Thus, the soy fibers available commercially
have a broad range of positive functional, nutrition
and physiologic effects and are routinely used as fiber
supplements.
“Recommended intakes of dietary fiber: The Adequate
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Intake (AI) for fiber defined by the DRIs is 38 g/day for adult
men and 25 g/day for adult women. There was insufficient
evidence to set a Tolerable Upper Intake Level (UL) for
dietary fiber or functional fiber. The 2005 Dietary Guidelines
support a fiber intake of 14 grams per 1000 kcal to reduce the
risk of cardiovascular disease and promote healthful laxation.
Average fiber intakes in the United States are only about 14
g/day, so most of us fall woefully short on fiber intake. In
contrast, the vegetarians among us routinely consume 50 g/
day of fiber, and fiber intake of Paleolithic man (the fruit and
nut gatherer and wild game slayer) has been estimated at 100
g/day.
“Many of the diseases of public health significance–
obesity, cardiovascular disease, type 2 diabetes, constipation
and colon cancer can be prevented or treated by increasing
the amounts and varieties of fiber-containing foods.
Promotion of such a food plan, with the inclusion of soy
and other plant foods, by health care professionals and
implementation by our population should increase fiber
intakes across the life cycle.” Address: Ph.D., R.D., Prof.
Dep. of Food Science and Nutrition, Univ. of Minnesota, St.
Paul.
1924. Chajuss, Daniel. 2005. History of his work with soy in
Israel (Interview). SoyaScan Notes. April 13. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: ADM made acid-wash soy protein concentrate,
which cannot be texturized. Daniel thinks they did this
after they bought Central Soya’s soy protein isolate plant in
Chicago, and brought it to Decatur, Illinois. This inability
to texturize was one of the reasons ADM asked for Daniel’s
assistance in establishing a plant to make aqueous alcohol
wash soy protein concentrate.
Central Soya made very good soy products–such as
Response [textured soy protein concentrate, launched in
July 1975]. Daniel has always had very good personal and
business relations with Central Soya.
Hayes Ashdod was sold in 1987 and is now named
Solbar. It is still in the same location as before, with much
of the equipment. After the sale, Daniel; used to work there
almost every day, but he no longer works with that company.
Daniel helped Finnsoypro Oy (Finnsoy) in Finland to
start a plant by giving them know-how; however they bought
equipment from a company that is the daughter company of
Wenger. Finnsoypro is a small factory that makes about 300
kg/hour of textured soy protein concentrate. The owner (who
is very smart) is a neighbor and friend of Daniel is Israel.
Daniel really loves his work at Hayes General
Technology (HGT), which he still owns; he is the managing
director. He works to install new plants around the world
based on the unique technology that the and HGT have
developed. He sold Hayes Ashdod Ltd. in part so that he
could focus more on his work at HGT. He is now working on
a plant in Haifa for a company named Soyprotec; it belongs

to Shemen Industries, which is also making soy protein
concentrate.
Daniel drinks Alpro soymilk. “Now in Israel tofu and
soymilk and other soy products are very, very popular.”
Israel’s largest producer of dairy milk, Tnuva, now makes
soymilk. They generate a lot of okara, which is transformed
into a health food product by another company. It contains
about 30% protein, 60% fiber, plus some oil, minerals, etc.
Address: Managing Director, Hayes General Technology
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek,
76867 Israel. Phone: (972) 8 592925.
1925. Camps, Lisa. 2005. Re: History of work with soyfoods
in Goa, India. Letter (e-mail) to William Shurtleff at
Soyfoods Center, May 15. 2 p.
• Summary: 1984–Lisa came to Goa to nurse a friend back
to health; he was a vegetarian. While in India she discovered
so many alternative styles of life, so many people from
all over the world with a similar consciousness related to
healthy body, mind, and spirituality. All “seemed to care
about the planet, nature, peace, yoga, natural healing,
vegetarianism, etc. India is a whole country of vegetarians,
but in Goa, a former Portuguese colony, the inhabitants are
mostly Christians who eat meat.” That year, Lisa became a
vegetarian.
She returned to America, only to yearn to come back to
India. So she spent 7-8 years coming and going, whenever
finances permitted. When in the USA, she worked with food,
in restaurants, hotels, night clubs, made good money, then
left again. She took many courses in the health and nutrition
at community colleges. She had seen many unhealthy
vegetarians and wanted to learn how to be a healthy,
vigorous vegetarian. Having helped to deliver 4 children by
natural child birth in Goa, she was interested vegetarian diets
for children and natural healing.
1982–While in Goa, Lisa met an Australian woman,
Diane [Froggatt], who was making her own tofu, because it
was not available, and all were tired of Dal (lentils). “I asked
her to teach me, and she did... I happily made it for myself
to fill the protein gap. Along with Tofu also comes Soy Milk
and Okara! A bonus! Made soysausage, soya burgers, etc.,
but only at home at that time.”
1986-87–Lisa attended a Michio Kushi Institute in
Switzerland; she learned macrobiotics and shiatsu, which she
practiced for about a year, then decided that macrobiotics
was “excellent for healing purposes, but not for daily life,
simply because any diet so extreme and tasteless is doomed
to opposite extremes.” She observed that most people who
regularly ate a macrobiotic diet “craved massive amounts of
Chocolate, or some other form of ‘naughtiness.’”
1989-90. Lisa decided to settle in Goa. It had really
become her home and it was too expensive to fly back and
forth. But how to make money in India? Her many Indian
women friends adored lingerie. So she did all the necessary
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paperwork and started a business named Ooh-La-LaLingerie Pvt. Ltd., importing undergarments from Europe
and traveling all over India to sell them to major department
stores. The business went well for 2-3 years until the
suppliers and buyers connected–leaving her out.
At the same time, Lisa was selling soya burgers,
hummus brown bread, and 4 flavors of soy milk in the Flea
market [in Anjuna], where she had a food stall; she made
these in her home kitchen. “Then a few people started asking
me if I could make them some Tofu! So, I thought why not,
since I’m doing it for myself anyway.” “All our production
started in a small room (in my house), which I converted into
a special tofu room, with ventilation above a false ceiling,
a sink, stainless steel tables, and extreme hygiene. It was
about 3 meters on a side with white tiles. We used (and still
use) Aqua Guard water filter systems for all production and
packing. So I started by making 2-3 kg at a time, squeezing
the milk through a cloth by hand, actually burning my hands
on a regular basis, until I decided to build a press. Made
some wooden tofu boxes, and did the grinding on a grinding
stone. Ouch, too much time and labor! We were selling only
to shops and Five-Star hotels.
“As time passed and orders got bigger, my friend
and now partner, Richard Chabin, helped me get some
machinery, Then, I wanted to learn about Tempeh, and how
to make it. There was an American fellow named Joseph
Papa who had a book and an interest, so I traded him my
shiatsu massages for the method on how to make Tempeh.
My interest in Tempeh was the vitamin B’s only found in
Tempeh. Important if you don’t eat beef liver.
“So now I knew many soy foods, and was happily
cooking for many friends daily. I enjoy cooking, and they
enjoyed eating.
“Then I tried to market the tofu to the local market
and restaurants, but as they were not familiar with it, they
were afraid, even after I gave them many recipes” and even
showed them how to prepare it Indian style–like paneer.
“That’s when I decided to open a small sandwich shop.”
1999–The sandwich shop, named Bean Me Up,
Soya Station, Salad Bar, was a “raging success from the
beginning.” It became too big for the original premises, and
there were long lines at peak season. Note: The restaurant
name derives from a famous catchphrase from the movie
Star Trek, “Beam Me Up, Scotty!”
2004 Oct. 31–Lisa took on large premises with 14 rooms
to rent and a small health food shop and restaurant. The
commercial foods (tofu, tempeh, soymilk, etc.) are made
in a separate building (a small factory) on the compound.
It opened on Halloween with a costume party. The “real
point is the restaurant” (which kept the same name); it is a
unit of Ooh-La-La Ling. When people discover that they
can get fresh safe salads, Tofu, Tempeh, Seitan, soya ice
cream, Tofunaise, etc. after traveling in India, they are so
Appreciative. That is a reward in itself! I truly believe that

to introduce people to a more healthy diet, and to given
up meat, the alternative must taste good, or why would
they consider changing? Hence, our theme is ‘The Tasty
Alternative.’ Lisa, now an established businesswoman, has a
new source of income from her 14-room hotel!
Two months later, on 24 Dec. 2004 (Christmas eve),
a mob of 150 people, escorted by two policemen (for the
mob’s protection!) went to the Anjuna-Chopra beach belt
and rudely demanded that certain restaurants and shops
close down. Why? Because their owners were of foreign
origin. No matter that Lisa, of American origin with an
Indian passport, had lived in Goa for 23 years and had all the
legal papers required to run her business. The agitation was
probably initiated by indigenous restaurant / shop owners
who resented the foreigners’ success and had the blessings
of local politicians–a familiar theme worldwide. Fortunately,
Lisa had some friends with the National Press, Times of
India, so she and her fellow foreigners showed no fear,
followed the procedures, and made a big noise; the actions of
the mob were clearly illegal. Her restaurant was never shut
down and the problem appears to have gone away.
Lisa is a member of the Vegetarian Society of India,
and occasionally they call on her to give seminars for the
members.
Note: Diane Frogatt died a few years ago from cancer.
Photos sent by Ratan Sharma in 2010 and taken by
him in Jan. 2005 show the entrance to and the inside of this
remarkable soy restaurant and salad bar. They serve only
soy-based recipes. They also have a branch in Hyderabad.
Note: Lisa does not own a SoyaCow. Address: Owner, Bean
Me Up, 1629 Deulvaddo, Anjuna / Vagator, Goa, India 403509. Phone: 0091-(0)832-227349.
1926. Bean Me Up, Soya Station, Salad Bar. 2005. Welcome
to the Soya Station (Menu). Anjuna/Vagator, Goa, India. 10
p.
• Summary: Contents: Welcome. Starters: Side dishes (incl.
Spiced tofu {deep fried} with peanut or chilly sauce. Tofu or
tempeh {pan fried} with peanut or tahini. Baked potato with
sour cream, butter, or tofu cream cheese). Just for kids: 12
years and under (incl. Tofu bolognese, served over spaghetti.
Tempeh sandwich with tortilla chips). New York Pizza (incl.
Indonesian special {tempeh & pineapple}. Veg. special
{tofu, onion, capsicum, mushroom & olives}, Additional
toppings–tofu, tempeh). Salad bar (Tofu salad–Beet root,
carrots, onions, cucumber, tofu cubes & tofunaise {vegan},
Side order of tofu or tempeh, with choice of tahini, peanut, or
tomato sauce).
Good morning–Breakfast (incl. Tofu {scrambled w/
onion capsicum or butter fried w/soya sauce}, Soysage {4
pieces}, Add 10 rupees for soymilk with any breakfast dish).
Desserts: Vegan (non-dairy) or dairy. Vegan includes: Soya
ice cream in coconut, chocolate, banana, coffee, or berry
(seasonal) flavors. Tofu brownie. All desserts served with
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soya whipped cream. Beverages (incl. soy milk {hot or
cold}–Plain unsweetened, vanilla, chocolate, cardamom).
Sandwiches (incl. Soya burger, Tofu burger, Tofu (butter
fried), Tofu cream cheese {made with garlic & Herbes de
Provence}, Tofu scrambled, Tofulafel. Tempeh {fried}
in sesame oil & soy sauce. Seitan fried in onion). Dinner
menu: All dinners are served with choice of brown rice,
baked potato, or spaghetti, and vegetables of the day. Three
broad choices (each with one or more of three symbols
by it–vegan, dairy, hot ‘n’ spicy): (1) Tofu–Khadi tofu,
Tofu bolognaise, Tofu lasagne, Tofu nori roll, Vegetable
tofu quiche. (2) Tempeh–Tempeh potato patties, Thai style
tempeh with cashew nuts, Indonesian sampler. (3) Seitan–
Seitan scallopini in cream sauce (served over spaghetti).
Address: 1629 Deulvaddo, Anjuna / Vagator, Goa, India 403509. Phone: 0091-(0)832-227349.

drink mix) 50 lb. Soy ice cream cones 300. Okara 200 lb.
“Plenty has stepped up its technical support to the four
CAFSI partner organizations in 2005, and that support will
continue in 2006.” Address: CAFSI Program Director.

1927. Haren, Chuck. 2005. Sustainable community food
production: Central American Food Security Initiative
(CAFSI). Plenty Bulletin (Summertown, Tennessee) 21(2):12. Summer.
• Summary: On the cover (p. 1) of this issue are large photos
showing people and modern sanitary equipment producing
soymilk at four locations in Latin America: (1) ADIBE,
Molino Belen, Solola, Guatemala. Agostin Xoquic. (2)
UPAVIM, Guatemala City, Guatemala. (3) Huichol Center,
Huejuquilla, Mexico. (4) Soynica, Managua, Nicaragua.
Molino Belen is a Mayan village near Solola. “Soynica
has become widely known for its work with mothers and
children and for promoting use of locally produced soy foods
to help address nutrition and economic development issues.
During March and April of this year Plenty representatives
worked for five weeks helping staff managing Casa Nutrem
(Soynica’s food processing facility) to purchase, install,
and learn to use new cooking, packaging, and refrigeration
equipment.” A photo (p. 2) shows Elena Xoqic pouring
soymilk into a bottle. She and her husband, Agostin, both
Cakchiquel Maya, “have been managing the Mayan ‘Soyaria’
near Solola, Guatemala since Plenty set it up in 1980.”
A cover letter from Peter Schweitzer, executive director
of Plenty International, notes that Louise Hagler has been
working with the Huichol people of Mexico, helping them
integrate soy-based foods into their diet. The “Soyaria” near
Solola, Guatemala, makes “soymilk, tofu, tempeh and soy
ice cream using the very same stainless steel equipment
we brought down in an old school bus in 1980! Plenty is
helping them renovate the original building and upgrade
the equipment. Profits from the Soyaria have been used to
fund community development projects such as a new water
system and an outdoor basketball court for the school.”
Note from Chuck Haren (via Lisa Wartinger, Programs
Manager, Plenty International). 2005. Oct. 1. Average weekly
sales for the Soyaria at Molino Belen are: Soymilk 400 halfliters. Tofu 260 lb. Tempeh 70 lb. Pinole (dry corn and soy

1929. Thurman, Judith. 2005. Night kitchens: Where making
bean curd is an ancient art. New Yorker. Sept. 5. p. 66, 68-70,
73-74.
• Summary: One of the most insightful articles about
tofu ever seen. An American goes in search of the heart
of tofu in Japan, and the place of tofu in the Japanese diet
and psyche; in the process, she finds the heart and soul of
Japan. At Daisen-in, a Zen temple in Kyoto, she discovers
“workshops where tofu is handmade by artisans faithful to
the old tradition.” Tofu was imported to Japan from China
and Korea, along with Buddhism; it has been a mainstay of
the monastic diet in Japan for about 1,000 years. But it “has
never lost the soulful, exalted aura of its provenance.”
At Okutan, the oldest tofu restaurant in Japan
(established about 400 years ago within the walls of Nanzenji
temple) she enjoys tofu at its best. She meets Mr. Ishii,
whose tofu kitchens and private museum of beans are housed
beneath the restaurant; he gives her a detailed history and
gastronomy of the soybean. The shop where Okutan’s tofu
is made uses only traditional equipment–much of it made of
cedar. Nigari is made here, dripped from sea salt. Shima-dofu
is made with pure seawater–not with nigari–gathered off the
tiny island of Hateruma.
She spends the night at a lovely old traditional Japanese
Inn (ryokan) named Yoyokaku, near the beach in Karatsu,
Saga Prefecture, on the west coast of Kyushu, about 4 hours
by train south of Kyoto. Biking to a tiny nearby restaurant
named Kyomachi, she finds that “its cuisine consists almost
entirely of artisanal tofu made nightly, on the premises, by
Yoshimasa Kawashima... whose family has been making tofu
in Karatsu for nine generations.” Age 58, he has created a
unique new product named zaru-dofu, curded with nigari and
eaten as curds. He also serves the okara as a dish in its own
right.
Finally she visits Kashiwajima, an rocky island off
the coast of Karatsu, where she experiences–and learns the
history of–its legendary ishiwari-dofu (“stone-breaking

1928. Lemke, Dan. 2005. Cosmetic beans. Ag Innovation
News (AURI–Agricultural Utilization Research Inst.,
Waseca, Minnesota) 14(3):11. July/Sept.
• Summary: A moisture-rich substance from okara–the
fiber left over from making soymilk or tofu–is now being
used to tone and soften the skin of Japanese women. Bernet
International teamed up with Osaka Prefectural University to
design the technology used to extract the substance named
“soyfun.” Used as an ingredient in cosmetics and soaps in
Japan, it has been registered with the U.S. Food and Drug
Administration. Source: Soyatech.com, 29 March 2005.
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tofu”), which is pressed until it is quite hard. Address:
Correspondent, Japan.
1930. Jackson, Harry. 2005. Recollections of Irving Rosen
and Quincy Soybean Products Co. Part II (Interview).
SoyaScan Notes. Sept. 26. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: Continued: What kind of a man was Irving? Hal
recalls: “He was a wonderful man, a sweet, kind, quiet guy
who worked very hard. He came from a very poor family
on the west side of Chicago. I hear he had only 5th grade
education. He arrived at work early each day, was a hands-on
guy, low key with a low voice, never put on a show about
anything, not obtrusive at all, intelligent. He wasn’t the kind
who would put it in the newspaper every time they started
up something; he sort of kept things quiet. He didn’t want
to be in the news. Like the other Sinaikos, he was a selfmade man. He joined the local clubs in Quincy because our
people were not well accepted in those days–the good old
establishment. He had a hell of a time getting the funds to
build the original plant. No bankers would loan him money–
except for one man at the State Street Bank, which is why I
go there still. He joined the Rotary Club and all that sort of
thing but he was still an unknown. He was one of the first
people in Quincy to hire black people at his plant.
“Alex Sinaiko, Joe’s father, was the big guy in the
family; he and his sons were in the grain business in
Madison, Wisconsin. The Sinaiko brothers shared people
as well as information. Joe had some very fine people
who came in and installed equipment. One man was Louis
Langhurst, a wonderful man who designed flaking mills and
knew a lot about soybean plants. They don’t make ‘em like
that any more.” Another guy was Howard Devine from Iowa.
He sold the Devinolator, a conveyor that had metal plates
that moved the flakes into the extractor, and also brought the
extracted flakes out of the desolventizer–without mashing the
flakes or creating any sparks. Devine’s product was similar
to that of Linkbelt. Another excellent equipment supplier
was Les Mauer from St. Louis, Missouri; he sold conveyors
and helped do plant layout; he would climb all over the
equipment and the plant, and he knew how everything
worked. “We had wonderful people that we worked with–
many of them little guys who Joe Sinaiko helped to get
started.”
How did Irving make money in those early days
of soybean processing? Crushing margins, set by the
government, were good during World War II. So they made
good money during the war. “They got in the right business
ahead of time.”
The Moorman company, which was headquartered in
Quincy, bought soybean meal for the livestock feed business
from Irving. Then they decided to expand into the soybean
processing business. Irving felt that the time was right for
him to retire. So Irving sold his company to them in Sept.

1961 when he was about age 60 and in good health; Hal
stayed on until 31 Dec. 1980. Marcella, Irving’s wife, had
died on 8 March 1958 in Quincy (of a brain tumor), even
though Irving, a very loving husband, had done everything
he could to save her. Shortly after her death, he moved to
Chicago, gave much more responsibility for Quincy Soybean
to other people, and visited from time to time. After about
2 years he met a widow named Ida; they were married and
continued to live in Chicago. He and Ida vacationed in
Miami Beach, Florida, and Hal thinks he contracted hepatitis
B there. This turned into liver cancer. He went to the Mayo
Clinic in Minneapolis, Minnesota, for treatment. It was
important to Irving that, in his will, the money he made from
the sale of his business be distributed equally among his four
children. Irving died on 18 April 1964 at the Mayo Clinic in
Rochester, Minnesota, of liver cancer.
The Moormans ran the company in a totally different
way than Irving had. Hal recalls that they were Christian
evangelists; he was the only Jewish guy that ever worked
there. Some of the old-timers were very anti-Semitic. “I
wasn’t that comfortable.” Mr. Hulsen, later the president,
was very good to Hal. Moorman brought in an outsider from
Canada, who made millions for arranging the sale of the
company to ADM, then left the company. After ADM bought
the company in 1998, they put up ADM stock for the profitsharing plans. But when the ADM stock dropped from 24 to
12, the Moorman retirees who had profit-sharing and pension
plans lost about half their money. This was very upsetting to
all the old-timers who had been there for 30-40 years. Some
of them had hundreds of thousands of dollars in these profitsharing plans.
At Quincy Soybean, Hal worked for Ted Bean, who
came to Quincy from Lauhoff Grain in Danville, Illinois.
“Ted was one of the most astute marketing men I ever met.”
He kept us out of the soy protein ingredients. business.
Things were done very efficiently and people worked very
hard, so that Quincy made more money than Moorman’s
other divisions. Quincy had a very efficient plant and
excellent marketing–from Ted Bean. Joe taught his friends
how to save money by buying used equipment; Hal traveled
all over the world buying used equipment–and a lot of it was
just as good or better than new. Every year Quincy increased
its volume to gain efficiency. When Hal retired on 31 Dec.
1980, Quincy was the single largest soybean processing plant
on one site in the United States. They had solvent extraction
plants on both sides of the railroad tracks. The oil refinery is
still there.
Quincy used a very unusual process to remove the hulls
from soybean meal to make 50-51% protein meal. Starting
in about the mid-1960s, they removed the hulls at the tail
end of the process using gravity separation vibrating tables
named “Sutton tables.” Tail-end dehulling cost much less
than the other technology which dehulled at the front end.
There were 5-6 Sutton tables in the Quincy plant; they were
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shaped somewhat like a sloping triangle with air coming up
from underneath. The heavy material came off the at top and
the light fluffy stuff (like the soybean hulls) came off at the
bottom. Quincy was one of the few plants in the industry that
used Sutton tables; the plant never used expensive front-end
dehulling. Louis Langhurst started his own company that
made excellent low cost cracking mills and flaking mills.
Ike Sinaiko started a small oilseed crushing company
(using expellers) in California. He definitely crushed
soybeans; Hal went there and saw them being crushed. Ike
was a very sweet guy. Irving Field, Ike’s son in law, took
over the company from Ike. Note: Liberty Vegetable Oil Co.
in Norwalk, California, started in 1948.
Hal remembers Joe Sinaiko as “tough and smart. He was
all business. He was the brains, but he didn’t lollygag around
[fool around]. He knew what he wanted to do and he knew
how he wanted to do it. He was the lead guy and he had a lot
of weight on his shoulders. It’s not easy to be a pioneer.”
Hal offers to help Soyfoods Center do research on
the early history of Quincy Soybean Co. He has called the
French Oil Mill Machinery Co. (Piqua, Ohio) and they have
offered to look in their archives for the date that Quincy
Soybean ordered their equipment. He will also work with the
local newspaper and historical society.
Note: In Nov. 2005 Hal sent Soyfoods Center a wealth
of valuable documents on the history of Quincy Soybean.
Adrienne Rosen, wife of Norman Rosen (Irving’s son, who
now has Alzheimer’s), sent many early and very interesting
photographs. Address: Quincy, Illinois.
1931. Product Name: Soy Time (Fiber Enriched Organic
Soymilk) [Vanilla, Original, Banana].
Manufacturer’s Name: House Foods America Corporation.
Manufacturer’s Address: 7351 Orangewood Ave., Garden
Grove, CA 92841. Phone: 714-901-4350.
Date of Introduction: 2005. September.
Wt/Vol., Packaging, Price: 1 quart or 2 quart Aseptic
carton.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Leaflet (glossy color,
front and back, 28 cm) sent by Patricia Smith from Natural
Products Expo East. 2005. Sept. “Soy Time: Fiber enriched.
Organic soymilk. On the front color photos show the front
panels of the three flavors in half gallon (2 quart, 1.89 liter)
aseptic cartons. “One 8 oz cup of House Soy Time contains:
Natural dietary fiber: 3 gm. Isoflavones: 53 mg. Soy protein:
7 gm.
On the rear panel, no ingredients are given. However the
UPC codes and case information are given. www.soytime.
com. www.house-foods.com.
Patricia also sent a glossy color leaflet (3 panels each
side; each panel 21.8 x 9.4 cm). “Soy Time. The key to good
health.”

1932. 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). A slightly revised edition (different color cover) was
published in mid-2012. Address: 1. Soyfoods Center, P.O.
Box 234, Lafayette, California 94549.
1933. Sunrich. 2005. Soy ingredients–Roasted, toasted,
milled, flaked & expelled (Leaflet). Hope, Minnesota. 1 p.
Front and back. 28 cm.
• Summary: A glossy color leaflet sent by Patricia Smith
from Natural Products Expo East. 2005. Sept. On the front
is an overview and six small color photos. On the rear
is a large table titled “Product specifications.” The five
flours are: Expeller soy flour. Soy grits. Soybean meal.
Microground soy flour (high PDI = Protein Dispersibility
Index). Microground soy flour (low PDI). Okara. The three
types of textured soy protein are: Medium TSP. Large TSP.
Chunk TSP. The four roasted products are: Whole roasted
soybeans. Roasted soybean split. Roasted soybean bits.
Roasted soybean flour (full fat). The three types of Toasted
soy flakes are: TSX02mm Soy flakes. TSX06mm Soy flakes.
TSX012mm Soy flakes.
For each product is given the content of protein, fat,
moisture, ash, total carbohydrates, dietary fiber, and PDI.
Sunrich is a SunOpta company. Address: P.O. Box 128,
3824 S.W. 93rd St., Hope, Minnesota 56046. Phone: 800297-5997.
1934. Santoso, Sinta; Santoso, Sugeng. 2005. History of
Primasoy [Tempeh maker in Australia]. Victoria, Australia. 1
p. Dec. 13.
• Summary: Both Sinta (a woman) and Sugeng (her
husband) were born and raised in Malang, East Java,
Indonesia. They grew up in Indonesia, where they enjoyed
“Tempe Malang” as a staple food, eaten with meals at least
once or twice a week. Sugeng writes: “I could remember as
a child I was taken by my father, who spoke fluent English,
to accompany an American to visit the tempeh village near
Malang to see the tempeh production. This must have been
in the sixties. I wonder if it was you.”
Sinta graduated as a food chemist from Braunschweig
University, Germany, and Sugeng as a process engineer
from Cologne, Germany. They migrated to Australia in
1982, and were married there in 1983. They initially opened
an Indonesian restaurant in Melbourne, where Sugeng met
Michael Manser, the first tempeh maker in Melbourne as
far as he knows. Michael has since retired; he never went to
Indonesia but made excellent tempeh. After the restaurant,
they worked for large companies in their professional fields.
Sugeng worked for a big supermarket as a quality officer;
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he realized that he was not destined to work in the corporate
world and began researching the tempeh industry in
Australia. He came to the conclusion, after Michael retired,
that there was no good quality tempeh on the market; he
believes that vacuum packing and the addition of vinegar
makes the tempeh brown, chewy, watery, and bitter. “This
has damaged the image of tempeh in Australia, and therefore
tempeh is not very popular here now. I would really like to
do some more research to extend the shelf life of tempeh so I
can distribute my product interstate within Australia without
using vacuum packaging.” They spent months perfecting the
method of making Tempe Malang in order to produce a high
quality, sellable product.
“There are several tempeh manufacturers in Australia
at the moment. The last of these, Nutrisoy, is owned by an
Indonesian born operator. Then there are smaller operators
such as Tally Ho, and Simply Soy and Blue Lotus in
Melbourne. There may be more smaller manufacturers in
other states which I am not aware of.”
2004 July–They rent a small suburban store, close to
their home at 2 Dunoon Court, Mulgrave, Victoria; they
convert it into a tempeh manufacturing kitchen. The tempeh
is made solely by Sinta and Sugeng.
2005 Feb.–Primasoy has its first public debut at The Age
‘Harvest Picnic at Hanging Rock,’ a food festival designed
to promote locally made food and beverages. About 30,000
visitors circle the various food stands. Their tempeh was very
well received by the public as a new and exciting product.
2005 March–Following the Harvest Picnic success,
Primasoy begins promoting their product in selected organic
food shops around Melbourne.
2006 Dec.–Sinta and Sugeng are still making tempeh
commercially at Primasoy. “Things are very good. We are
still experimenting with the MAP vacuum packaging. MAP
stands for Modified Atmosphere Packaging. Depending
on the product, the atmosphere in the packaging is either
nitrogen, carbon dioxide, oxygen, or a mixture of these gases
in various ratios. Our experiments show that a mixture of
oxygen and nitrogen looks promising. Currently we found
pasteurization and light vacuum might be the way to go,
but we have not yet validated it. We have been busy doing
cooking demos lately and have not been concentrating on
shelf life extension.” They are now writing a book about
tempeh. And they will have two new tempeh products early
next year: (1) Tempeh with tamari, ginger and sesame oil. (2)
Tempeh with roasted garlic and coriander. “Next project will
be okara tempeh (tempe gembus) and tempeh burger. I have a
leaflet with recipes and I will send it to you.”
They have lost touch with Mike Manser; last they heard
he was planning to move to Tasmania. Address: 2 Dunoon
Court, Mulgrave 3170, Victoria, Australia.
1935. Product Name: [Whole Wheat Bread Pudding with
Soy and Oranges].

Foreign Name: Budin Integral de Soja y Naranjas.
Manufacturer’s Name: Soyana.
Manufacturer’s Address: M.T. de Alvear 1754, San
Martin, Provincia de Buenos Aires, Argentina.
Date of Introduction: 2005.
Ingredients: Organic soy pulp [okara], organic whole wheat
flour, sunflower seed oil (free of hydrogenation), organic
sugar, eggs, oranges, bicarbonate of soda.
Wt/Vol., Packaging, Price: 350 gm.
How Stored: Refrigerated.
New Product–Documentation: Visit with Carlos Planes
at Soyinfo Center in Lafayette, California. 2012. Feb. 23.
Documents related to this tofu product he brought and gave
to Soyinfo Center: Label for this product. 6 x 10 cm. Green,
orange, and white on light orange. Carlos says: This product
was on the market for only a few months, largely because it
had such a short shelf life–only about 4 days–and many were
returned.
1936. Hu, Shiu-ying. 2005. Nonfermented foods: Bean curd
and whole soybeans (Document part). In: Shiu-ying Hu.
2005. Food Plants of China. Hong Kong: Chinese University
Press. xvi + 844 p.
• Summary: This is a truly remarkable, original and
comprehensive book. Basic bean curd (dou-fu [tofu]) is
mentioned on 21 different pages.
A recipe for “Bean curd with Swatow mustard” calls for
“1 pkg (supermarket style) bean curd” (p. 55).
A recipe for “Farmers’ mustard salad” calls for “½ cup
soybean (cleaned, soaked overnight)” (p. 56).
A recipe for “Huo-guo (Fire pot)” calls for “3 squares
bean curd (sliced 5 x 3 by 1 cm...”), “9 Tbsp soy sauce”
and “3 Tbsp hot soybean sauce, la-dou-ban-jiang (Sichuan
style)” (optional) (p. 64-65).
“A recipe for “Buddha disciples’ delight (Luo-han-zai)”
calls for “3 pieces of bean curd (sliced into 4 cm square...”),
1 can wheat gluten (cut into 3 cm square by 1 cm pieces),
“2 oz Laminaria [kombu] (revived [reconstituted], cut into 4
by 3 cm pieces, washed),” and “1 lb fried bean curd squares
(cut lengthwise once),” and “4 oz bean curd bamboo (soaked
in cold water to revive it, cut into 4 cm sections.” This is
a vegetarian dish, often served in Buddhist temples. In the
Chinese tradition, it is often said that Buddha had 18 close
disciples called Shi-ba-luo-han, p. 69).
A recipe for “Hot and sour soup” calls for “1 piece bean
curd (sliced into 3 cm x 5 mm x 5 mm shreds)” and “1 Tbsp
soy sauce” (p. 71).
A recipe for “Vegetarians’ delight (Su-shi-jin)” calls
for “6-8 pieces fried bean curd cubes (diagonally quartered,
available in Chinese groceries)” and “four young fruits of
luffa” (p. 90).
A recipe for “Bean curd fish (Dou-fu yu)” (p. 120) calls
for “1 box of bean curd” and “3 Tbsp dou-chi (fermented
black soybean).” This recipe is a modification of a dish
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called “Earthenware fish-head bean curd (Sha-guo youtou dou-fu)” popular at sidewalk cafes and food stalls of
Guangzhou [Canton] and Hong Kong. Most Chinese recipes
for cooking fish call for frying the fish first, which gives a
fish smell throughout the house, more so in an apartment” (p.
120-21).
“Bean curd is solidified protein with hardly any taste of
its own. One of the important principles of cooking a good
bean curd dish is to cook it for a long time with meat, fish,
or poultry. Recently, with the introduction of the Sichuan
food, Ma-po dou-fu (4 Cc = Chinese characters given)
(‘pockmarked wife’s bean curd’), cooked with very hot
pepper and powdered zanthoxylum [Sichuan peppercorns;
fagara pepper] (much of both), has become increasingly
popular among graduate students, for example, Harvard
Biology doctoral candidates. Not all people can tolerate hot
dishes” (p. 121).
There follows a recipe for “Soybean sprout soup (Douya-tang)” which calls for “2 lbs fresh soybean sprouts” (p.
121-22).
“soybean sprouts and bean curd are the salvation of
the Chinese people, as they are the most common and
widespread foods for all, particularly for farmers, working
people, and young students of boarding schools. In a
boarding school at Xuzhou (Map 16) in the 1920s, soybean
sprouts alternating with bean curd were the daily main dish
during the school year.”
There follows a recipe for “Soybean sprouts with bacon
(Dou-ya shao-rou)” which calls for 5 lbs soybean sprouts (p.
122).
Following that is a recipe for “Bean curd hors d’oeuvre
(dou-fu-gan jiu-yao)” which calls for “10 pieces of dou-fugan (firm bean curd squares, available in Chinese stores” and
“1 cup soy sauce,” p. 122-23).
Note: This is the earliest English-language document
seen (Aug. 2011) that contains the term “firm bean curd
squares” or the term “spiced bean curd squares (see below),
or that uses those terms to refer to Chinese-style pressed
tofu.
“Bean curd squares are a more refined product made in
small molds and drained under heavy pressure, as compared
with bean curd in supermarkets which is prepared in large
molds and drained under little pressure. The squares of
the former are much firmer. This recipe is a modification
is a modification of hors d’oeuvres served in Chinese bars
or taverns. In taverns, large numbers of spiced bean curd
squares are prepared ready for people with tight pursestrings, who may enjoy their drinks with dou-fu-gan (spicy
bean curd) and peanuts,” while the more affluent customers
may savor spicy pork liver and chicken or duck gizzards as
hors d’oeuvre.
There follows a recipe for “Bean curd sheet pork (Qianzang-pi chao-ru)” which calls for “3 pieces of Qian-zang-pi
(3 Cc, ‘thousand sheets skin’ = bean curd in the form of

sheets [pressed tofu sheets]; cut into 5 cm strips and then
slice into 3 mm shreds; or use one can of the material,
available at American Chinese stores) (p. 123-24).
The next recipe is for “Black soybean oxtail soup” (Hei
dou hui Niu wei) which calls for “1½ cups black soybeans
(the larger the bean, the better).” “This is a special Cantonese
dish. Like yellow soybean, the black soybean is rich in
protein, CHO [carbohydrates], fats, carotene, vitamins...
flavones which become daizin [daidzin] and genisten
[genistein] on hydrolyzation, soyasapogenol A, B, C, D, E,
choline, and organic acids... The broth is especially good
for senior citizens who suffer from dizziness and swollen
ankles” (p. 123).
A recipe for “Vegetarians’ three treasures” (Su-sanxian)” calls for “1 lb firm bean curd (1 box, available in
supermarkets).” “Luo-bo [giant white radish; daikon], celery
cabbage [Chinese cabbage], and bean curd [tofu] are the
most common vegetables of the Chinese people. They have
been praised by a leading Chinese Buddhist monk, Tai-xu
Fa-shi (4 Cc) as the three treasures that keep the Chinese
people alive” (p. 135).
Chapter 4, “Spices and flavoring materials” (p. 147+)
begins: “All good food depends on the proper use of spices
and flavoring materials... ‘Plants and Human Affairs’ has
always been a popular course in the department of Biology at
Harvard University. In the late 1940s, while Professor Paul
C. Mangelsdorf was teaching the subject, a classmate asked
for my help to complete her required term paper. Her project
was on the Chinese invention of using pure plant protein
precipitated from the soybean. At the time relatively few
Americans knew the term dou-fu (2 Cc) (‘bean curd’)... For
the project we went together to Chinatown [in Boston] where
I showed her the only production center of dou-fu available
at the time. It was a dim one-room area of a basement. There
we watched the simple procedure of precipitating solid
protein from soaked soybean. She recorded her observations
and brought some samples, both dou-fu and dou-fu-zha
(3 Cc) (‘bean curd residue’ [okara]). Returning to the
laboratory, I cooked a few dishes with the product and the
by-product” (p. 147).
A recipe for “Fire pot with broomrape stock” calls for
“2 oz dried laminaria (2 Cc) (hai-dai),” “2 boxes bean curd
(doufu, 2 Cc); cut lengthwise once, then slice into 1 cm thick
pieces of ca. 3-5-cm square,” “2 tsp fermented soybean hot
sauce (la-dou ban-jiang, optional) with ¼ of the sesame oil
placed in a separate dish, for people who like spicy taste”
(p. 203-04). Huang-dou-ya (W.-G. Huang-tou-ya). (3 Cc)
(‘soybean sprout’). “Soaked, sprouted under cover with daily
wash, prepared at home in villages or as a simple industry
in cities; available in American Chinese groceries, used as a
vegetable or for making soup with bone and onion” (p. 474).
Dou-fu (W.-G. Tou-fu). (2 Cc) (‘bean curd’). Dou-jiang
(W.-G. Tou-chiang). (2 Cc) (‘soybean milk’). Dou-fu-nao
(W.-G. Tou-fu-nao). (3 Cc) (‘soft soybean curd’ [curds made
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from soymilk]). Dou-fu-gan (W.-G. Tou-fu-kan). (3 Cc)
(‘dry bean curd,’ 5 cm firm squares). Qian-zhang-pi (W.-G.
Ch’ien-chang-p’i). (3 Cc) (‘thousand sheet’ thin sheets of
firm bean curd). (p. 474).
Gardenia angusta (L.) Merrill. Common gardenia.
Huang-zhi (W.-G. Huang-chih) (2 Cc) (‘yellow gardenia’).
“Fruit, from which an orange dye is obtained for coloring
bean curd in Guangzhou [Canton]; animal assay indicating
that the dyed yellow bean curd enhances the life span of
mice; tea for people suffering from hepatitis” (p. 680-81).
Address: Botanist, Arnold Arboretum, Harvard Univ.;
Honorary Prof. of Chinese Medicine, The Chinese Univ. of
Hong Kong.
1937. Katayama, Miki. 2005. Utilization of soybean
components in foods. MSc thesis, Iowa State University. 104
leaves. Illust. 29 cm. *
Address: Ames, Iowa.
1938. Moriyama, Naomi; Doyle, William. 2005. Japanese
women don’t get old or fat: Secrets of my mother’s Tokyo
kitchen. New York, NY: Delacorte Press. 274 p. Illust. Index.
22 cm. [50+ ref]
• Summary: From the publisher’s description: “Japaneseborn Moriyama reveals the key to the enduring health and
beauty of Japanese women. The Japanese eat one of the
most delicious, nutritious, and naturally satisfying cuisines
in the world without denial, without guilt, and, yes, without
getting fat or looking old. If you think you’ve eaten Japanese
food, you haven’t tasted anything yet. Japanese home-style
cooking isn’t just about sushi and raw fish but good, oldfashioned everyday-Japanese-mom’s cooking that’s stood
the test of time–and waistlines–for decades. Reflected in this
are the age-old traditional values of family and the abiding
Japanese love of simplicity, nature, and good health. It’s the
food that millions of Japanese women eat every day to stay
healthy, slim, and youthful. Even better, it’s fast and easy.
If you’re tired of counting calories, counting carbs, and
counting on diets that don’t work and don’t satisfy, it’s time
to discover this.”
Traditional Japanese soyfoods are mentioned throughout
this book, always in a very positive way and in recipes.
Japanese generally eat soyfoods in their more natural
and less processed forms such as tofu, miso, natto, and
edamame–and rarely in the forms of soy supplements, soy
shakes, soy burgers, soy energy bars, etc. that are so popular
in the West.
Chapter 5, “The seven pillars of Japanese home
cooking,” states (p. 122) that they are: “fish, vegetables,
rice, soy, noodles, tea and fruit.” Soy, “The fourth pillar,” is
discussed very nicely on pages 181+.
Here is the number of pages on which various foods are
mentioned: Tofu 56 (incl. silken tofu {kinugoshi}, cotton
tofu {momen, regular}, atsu-age {deep-fried tofu cutlets},

usu-age {deep-fried tofu pouches}, yakidofu or broiled tofu).
Miso 50 (incl. p. 91-92. 99-100). Soy sauce 50. Edamame
12. Shoyu 3 (p. 75, 114, 121). Natto 2 (p. 184, 188). Okara
1 (p. 184). Yuba 1 (p. 184). Also many reference to sea
vegetables (hijiki, kombu, nori). A photo on the inside rear
dust jacket shows the authors; she was born in Tokyo, and he
is an American who has written or cowritten five books.
Note: The paperback edition of this book (only)
mentions “The Japanese Skincare Revolution: How to Have
the Most Beautiful Skin” in connection with tofu. Address:
Wife and husband live in New York City.
1939. Indiana Soybean Board. 2006. Soy utilization contest
winners are jamming with soy (News release). Indianapolis,
Indiana. 2 p. March 23.
• Summary: “Adding to the list of new soy products
developed at Purdue University, a team of students won
first prize with their jam made with soy pectin. Soy Spreads
All-Natural Jams is a tasty new soy creation using soy-hull
pectin developed as part of the 2006 Soybean Utilization
Contest, sponsored by the Indiana Soybean Board and
Purdue University.
“An economically sound alternative to citrus and
apple-based pectin, the new jams made from soy pectin can
be produced for a price comparable to traditional pectinbased jams. An advantage of using soybean hulls for pectin
production is that they can be transported and stored without
a drying process. Citrus peels and apple pomace must first be
dried before transport and storage. In addition, soy hulls are
inexpensive and contain 30% pectin.”
The new soy jams come in 3 flavors: Triple Berry,
Strawberry, and Peach Cobbler. They boast “the same great
taste found in traditional jams.” Each of the 3 students on
the winning team will receive a $2,500 cash award. They all
agree the project “was a learning experience with a financial
reward.”
A second team of three students (who won a 2nd
prize award of $1,500 each) “developed SoyStick, a new
innovation in glue composed of soy protein, which comprises
90% of the dry matter in the glue stick. Tests showed that
SoyStick bonds firmer than similar products on the market
and is safe to use for most purposes. The soy protein base
replaces the petroleum base in similar types of glue.
“Jon Whiteman, research director for the Indiana
Soybean Board, said the soy utilization contest not only
produces new uses for soybeans, it also provides an
opportunity for bright, motivated students to learn more
about the soybean industry.” Address: Indianapolis, Indiana.
1940. Johnson, Mary Alice. 2006. Okara in the garden.
Canadian Organic Grower (The) 3(2):20-21. Spring. [4 ref]
• Summary: Lots of practical information about how to
use okara in gardening, hot beds, and hot houses. Address:
Sooke, BC, Canada.

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 734

1941. Cwiertka, Katarzyna Joanna. 2006. Modern Japanese
cuisine: Food, power and national identity. London: Reaktion
Books. 240 p. Illust. Index. 22 cm. [525* ref. Eng]
• Summary: The author is a recognized expert on the subject
of Japanese cuisine and its modern history. This book is
the result of more than a decade of research. Since 1950,
the popularity of Japanese food in the West has greatly
increased, contributing to the continuing diversification of
Western eating patterns. This book examines the origins
of Japanese cuisine as we know it today, exploring the
transformations and developments food culture in Japan
has undergone since the late 19th century. “Among the key
factors in the shift in Japanese eating habits were the dietary
effects of imperialism, reforms in military catering and home
cooking, wartime food management and the rise of urban
gastronomy. Japan’s patchwork of diverse regional cuisines
became homogenized over time and was replaced by a set
of foods and practices with which the majority of Japanese
today ardently identify. This book demonstrates that Japanese
cuisine as it is currently understood and valued, in spite of
certain inevitable historical influences, is primarily a modern
invention concocted in the midst of the turbulent events of
the late 19th and the 20th centuries.”
Miso, miso soup, tofu, tofu lees [okara] and “simmered
thin-sliced deep-fried tofu” are mentioned on pages 10405–suggestions for dishes to be served in 1915 and July
1920. Address: Researcher, Centre for Japanese and Korean
Studies, Leiden Univ.
1942. Basu, Debashis; Kulirani, B. Francis; Datta-Ray, B.
2006. Agriculture, food security, nutrition and health in
North-East India. New Delhi, India: Mittal Publications. xxvi
+ 422 p. See p. 299-300. 23 cm.
• Summary: Chapter 28 (p. 295-307) is titled “Opportunities
for processing and utilization of soybean to increase
nutritional security in north-east India, by R.K.P. Singh and
K.K. Satapathy. Contents: Introduction. Nutritional profile
of soybean. Soybean cultivation in north-east India. Present
status of soybean utilization in north-east. Technologies for
the soybean utilization as food uses: Soy milk, soy paneer
(tofu), full fat soy flour, soy fortified biscuits. By-product
utilization of soybean: Okara, soya pulp. Conclusion.
In India, the area under soybean cultivation has
increased from about 32,000 ha in 1970-71 to about 6.00
million ha today. During this same time period, soybean
production has risen from about 140,000 tonnes to
approximately 6,000,000 tonnes, and soybean yield has
increased from 438 kg/ha to about 1,000 kg/ha.
Madhya Pradesh is by far India’s leading soybean
producing state, accounting for 72-80% of total production,
followed by Maharashtra, Rajasthan, and Uttar Pradesh.
In India’s seven north-eastern states, although soybean
area and production are very low, soybean yields are higher

than the average for all of India–especially in Arunachal
Pradesh, Mizoram and Sikkim. This shows that expansion of
soybean production has promise in these states.
In the late 1960s and 1970s, soybean was introduced
into India primarily as a source of food protein, but this
goal has not been met. Today soybean is used primarily as a
source of oil for domestic use and protein for export.
In the north-eastern states, however, soybean is used
mainly as a pulse crop and as a source of indigenous
fermented foods, such as tungrymbai (in Meghalaya; it is
consumed mainly in the form of chutney along with rice and
vegetable curry) and kinema (in Sikkim, eaten with boiled
rice). Other soybean food products eaten in north-east India
are hawaijar (Manipur), bekang-um (Mizoram), and akhoni
[aakhone, akhuni] (Nagaland), etc.
These soybean foods are all prepared in approximately
the same way. Rinse the soybeans then soak overnight in
water. Drain, then cook in excess water in an open vessel
until each soybean is soft enough to be crushed when pressed
between the thumb and one finger. Wrap the warm soybeans
in a lamet leaf, place in a bamboo basket, and set the basket
above an earthen oven in the kitchen. Leave the soybeans to
ferment for 2-3 days until the resulting product shows long,
stringy threads when beans are pulled apart, has a sticky
texture and the typical strong flavor. To make tungrymbai
(for example), add green chili, garlic, sesamum / sesame,
ginger and salt, then cook in mustard-seed oil for 15-20
minutes.
In May 1984 the Soybean Processing and Utilization
Center was established at Central Institute of Agricultural
Engineering, at Bhopal. After steady efforts for the past 17
years, the Center has developed equipment and processes
for preparing homemade soymilk, soypaneer (tofu), full fat
soy flour, soy fortified biscuits, soy dal, etc. (p. 300-01).
A detailed discussion each of these products is then given,
including its cultural background in Asia, how to make it at
home, its nutritional benefits, and ways of adding it to one’s
daily meals (p. 301-06). A similar discussion is given for the
by-products okara and soya pulp.
On page 307 are 4 interesting references.
1943. Debruyne, Ignace. 2006. Soy base extract: Soymilk
and dairy alternatives. 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. 111-33. [15 ref]
• Summary: Contents: Introduction. Dry and semidry
processing. Soy base extraction process: Flavor
characterization of soy dairy products, off-flavor
development and how to control it, soybean selection,
soybean preparation, soybean dehulling, soybean soaking
and blanching, soybean wet grinding, flash deodorization,
okara and soy base separation, okara washing, cooling,
storage and production of dairy alternatives, okara byproduct
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valorization, yield calculation, soy base extraction equipment
suppliers, stabilization and packaging. Reconstituted
soymilk. Soy dairy alternatives.
Photos show: (1) A Buhler Ultramill. (2) A ProSoya
VS200C.
Figures: (1) Critical sensory attributes of soymilk.
(2) Causes of sensory characteristics. (3) A full soy base
extraction process. (4) A soy base decanter. (5) Mass balance
for the ProSoya VS 1000 soymilk plant. (6) Temperature
profile for stabilization process.
Tables: (1) Solids and proteins on wet basis (averaged
data). (2) Soy solids and protein yield calculations in soymilk
production. Address: Ignace Debruyne & Associates, Izegem,
Belgium.
1944. Feng, Xin-Mei. 2006. Microbial dynamics during
barley tempeh fermentation. PhD thesis, Swedish University
of Agricultural Sciences, Uppsala. 52 p. Illust. (some color).
24 cm. [194 ref. Eng]
• Summary: The writer has successfully made barley tempeh
from pearled barley, without the use of soybeans (see p.
15). “Introduction of food-grade lactic acid bacteria (LAB)
and yeasts to tempeh fermentation may enhance tempeh
nutritional and hygienic quality.
“The abilities of LAB and yeasts to grow together
with R. oligosporus during barley tempeh fermentation
and their possible effects on tempeh quality were studied.
The LAB Lactobacillus plantarum and L. fermentum and
the yeasts Saccharomyces cerevisiae, Pichia anomala
and Kluyveromyces lactis could grow during tempeh
fermentation and the yeasts even during cold storage. LAB
and yeasts did not negatively affect growth of R. oligosporus
at an inoculation level of 10,000 cfu/g [colony forming units
per gram], respectively, but did so at higher inoculation
levels.
On pages 9-10 is a very interesting but brief discussion
of Mei Dou Za (okara tempeh, called Meitauza in several
early English-language documents). It is still made by
“spontaneous fermentation” in about 3 days in several places
in China. On page 10 are 6 photos taken by the writer in
2006 showing how the product is made, and then sliced and
dried in Qian Jiang, Hubei Province, China. Address: Dep. of
Microbiology, Swedish Univ. of Agricultural Sciences, Box
7025, SE-75007 Uppsala, Sweden.
1945. 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.
1946. Prabhakaran, Molamma P.; Perera, Conrad O. 2006.
Effect of extraction methods and UHT treatment conditions
on the level of isoflavones during soymilk manufacture.
Food Chemistry 99:231-37. [24 ref]
• Summary: Found “that hot grinding caused an
improvement in the extraction of isoflavones into the
soymilk compared to cold grinding.” There “was no apparent
difference in the loss of isoflavones due to direct UHT
heating compared to indirect UHT heating. A significant
percentage of the isoflavones end up in the okara–so it
should be used in human food products.” Address: Food
Science and Technology Programme, Dep. of Chemistry,
National Univ. of Singapore, Science Drive 4, Singapore
117543, Singapore.
1947. 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
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(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
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.
1948. Sugano, Michihiro. 2006. Nutritional implications
of soy. In: Michihiro Sugano, ed. 2006. Soy in Health and
Disease Prevention. Boca Raton, Florida: Taylor & Francis.
[xii] + 313 p. See p. 1-16. [10 ref]
• Summary: Contents: Introduction. Structure of soybean.
Components of soybean: Proteins, oil, carbohydrates,
minerals, vitamins. Composition of soy products.
Nutritional aspects of soy products: Protein, peptide, oil,
oligosaccharide, vitamins, other components. From “A Meat
in the Field” to “A Treasure Box of Functionality.”
Tables: (1) Major soybean components and their
health effects. Two columns: Components and functions.
(2) Nutrient contents of dried soybean (incl. minerals and
vitamins). (3) Nutrient contents of soybean products (gm
per 100 gm): Kinako (parched soybean flour, full-fat). Tofu
(bean curd). Abura-age (fried bean curd). Kori-tofu (frozen
bean curd). Natto (fermented soybean). Okara (Tofu refuse).
Tonyu (soymilk). Yuba (Soymilk skin). Tempe. Miso (bean
paste). Shoyu (soy sauce). Soy protein isolate. (4) Mineral
contents of soybean products (sodium, potassium, calcium,
magnesium, phosphorus, iron, zinc, copper, manganese;
same products as in Table 3). (5) Vitamin contents of
soybean products (retinol, carotene, D, E, K, B-1, B-2,

niacin, B-6, B-12, folic, pantothenic, C; same products
as in Table 3). (6) Amino acid and protein composition
of Japanese soybean products. (7) Proposed patterns for
essential amino acid requirements and composition of
soybean proteins (soy protein concentrates and isolates).
(8) Fatty acid composition of soybean oils (% of total fatty
acids) (Products: Refined soybean oil, genetically modified
oils, low linolenic, high oleic, low palmitic, low saturated
fatty acid, high palmitic, high stearic).
Figures: (1) Pie chart of intake of soybean and its
products in Japan (gm per day of tofu {38.2 gm}, fried tofu
{7.9 gm}, natto {6.9 gm}, whole soybeans {2.0 gm}, other
{2.3 gm}; Total 57.3 gm per day). (2) Bar chart: Amino acid
score of dietary proteins in humans (casein 1.0, egg white
1.0, soy protein concentrate 9.9, soy protein isolate 9.5,
beef 9.5). (3) Graph and bar chart: Soybean protein lowers
liver delta-6 desaturase activity and liver phospholipid
delta-6 desaturation index in rats–relative to casein. Address:
Director, Fuji Foundation for Protein Research, Japan; Prof.
Emeritus Kyushu Univer. and President, Prefectural Univ. of
Kumamoto, Japan.
1949. Huang, H.T. (Hsing-Tsung). 2007. Re: First and
second drawing of soy sauce in China. Name and use of
the residue or dregs. Letter (e-mail) to William Shurtleff at
Soyinfo Center, March 10. 1 p.
• Summary: The first batch of soy sauce drawn from the
large earthenware jars (where it collected in a finely-woven
deep cylindrical bamboo tube or basket and was ladled out)
is known as xianchou (“early draw”); the first batch drawn
from the old mash, after addition of salt water and further
incubation, is known as laochou (“old draw”).
Dr. Huang does not know the Chinese word for the
residue or dregs left over after making soy sauce. In China,
the latter may be used to marinate tofu and other foods,
or may be fed to pigs (or other animals). Address: PhD,
Alexandria, Virginia.
1950. McLaughlin, Lisa. 2007. Apparel takes root. Time.
March 12.
• Summary: Scientists at the University of Nebraska–
Lincoln are creating new ways of using farm leftovers to
make textiles. “Beanie Babies Soy textiles are made from
the dregs left over from producing soybean oil and tofu”–
soybean meal and okara. From those humble origins are
made high-end silky tops, dresses and especially soft baby
blankets and clothes.
1951. Sullivan, Cheryl L.; Nash, Marilyn. 2007. Soy on the
menu: Recipes for foodservice. Champaign-Urbana, Illinois:
Illinois Center for Soy Foods. 52 p. Illust. No index. 26 cm.
Series: Soy in the American Kitchen.
• Summary: This book has a creative format: (1) An outer
color cover folds over the white spiral binding. (2) The pages
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are spiral bound across the top. (3) The bottom unfolds like
a gusset so the book stands up by itself on a table with the
pages angled slightly back on a table. (4) A CD-ROM comes
with the book. Remarkably, the whole package sells for only
$3.00!
Contents: Bringing soy foods to the American table:
Soy in foodservice, why choose soy?, soy foods, vegetarian
and vegan recipes [in this book], recipe information, nutrient
information, acknowledgements. Recipes: Appetizers.
Breakfast. Breads. Salads. Soups. Side dishes. Main dishes.
Desserts.
The recipes in this book use: Soy flour, soymilk,
tofu, textured vegetable protein / TVP [texture soy flour],
edamame, black soybeans, soy analogs [meat and dairy
analogs].
Sidebars include: Biodiesel (p. 10). Research shows
kids like soy in school lunches (p. 11). Uncommon soy
foods: Tempeh, miso, okara, natto. Are you soy savvy?: Why
is soy flour added to baked goods? (p. 14). U.S. soybean
production, yield, exports, and domestic usage (1979 vs.
2004) (p. 16). Industrial uses of soybeans: Soy candles,
ink, biodiesel, soy cleaners, waterproofing sealants, soy silk
(fabric). Are you soy savvy? Edamame (p. 19). INTSOY (p.
22). NSRL (p. 24). What is the soybean checkoff? (p. 27).
WISHH initiative for soy in human health (p. 29, 30). Illinois
Soybean Association (p. 34). What is okara? Why should you
shake up a carton of soymilk? (p. 39). Make your own tofu
(p. 47). Address: 1. M.A., R.D., Research Dietitian; 2. Ph.D.,
Project coordinator. Both: 170 National Soybean Research
Center, 1101 W. Peabody Dr., Urbana, Illinois 61801. Phone:
(217) 244-1706 or www.soyfoodsillinois.uiuc.edu.
1952. Golbitz, Peter. 2007. Color photos of the soymilk
processing short course held 22 May 2007 at the SoyCow
Training Center in Bergville, KwaZulu-Natal, South Africa.
Bar Harbor, Maine.
• Summary: Peter Golbitz took these color photos and
wrote the captions. For background see interview with
Peter Golbitz on 22 Jan. 2009. The short course workshop
on 22 May 2007 took place at the training center located
on property owned by Henry Davies adjacent to his Eden
Manufacturing plant. This workshop (including the travel
and other expenses of the African participants) was paid for
mostly by WISHH; other contributors were USAID, Solae,
Silk, Soyatech, and others.
(1) Peter Golbitz leading a strategic planning discussion
at a meeting of the Soy Southern Africa association, held in
Bergville on May 22.
(2) Ratan Sharma from the American Soybean
Association’s office in New Delhi, explaining the equipment
and processing steps for the SoyCow system. These
SoyCows are made in India using the ProSoya process
developed and patented by Raj Gupta (Ottawa, Canada).
(3) Henry Davies of Eden Manufacturing and the Eden

Social Development Foundation demonstrating the VitaGoat
soymilk processor. At this stage, the soymilk and pulp have
been pressure cooked with steam and the mixture is being
strained before manual pressing to separate the okara from
the fresh soymilk.
(4) A participant grinding soaked soybeans on a pedalpowered VitaGoat grinder while a helper feeds fresh beans
into the grinder hopper.
(5) Ratan Sharma explaining how to make soymilk
yogurt from fresh soymilk produced with the VitaGoat or the
SoyCow. (6) Ratan Sharma demonstrating how to make tofu
using freshly produced soymilk curds from the VitaGoat. (7)
Ratan Sharma cutting freshly pressed tofu for participants
at the short course. Onlookers include Henry Davies (right)
and Mrs. Mchunu (center in blue), a member of the South
African National Government, Inkatha Party, also known as
“Mama Soya” for her long time and personal support of the
expanded use of soy in Southern Africa.
(8) Participants at the short course taste and evaluate
different soymilk and soymilk yogurt formulations using
different flavors and levels of sweeteners. Address: Director
of International Business Development, SunOpta Grains and
Food Group.
1953. Rommelmann, Nancy. 2007. The food chain: The Ota
family turns out 6,000 pounds of the Japanese staple a week,
selling to the public and stores. Oregonian (The) (Portland,
Oregon). July 3. p. FD1, FD5.
• Summary: A good snapshot of life at Ota Tofu Co. in
Portland, Oregon. Koichi Ota is the 3rd generation tofu
maker,–”a man short on words and long on skill.” He makes
soft, medium, and firm tofu (and agé) from a high-protein
non-GE soybean variety named Vinton, which is trucked
from the Midwest.
Eileen Ota says they no longer run ads, nor does she
do deliveries. They sell fresh tofu over the counter like a
traditional tofu shop in Japan. Although the retail area is
small, she sells 1,000 pounds of tofu a day, six days a week.
She says there are a lot of vegetarians in Portland. Non-Asian
customers may use soft tofu for salad dressings or smoothies.
“Fresh tofu is $1.50 per pound, or $1.25 per pound if you
bring your own container. Agé is $1.30 per piece. Soy milk is
$2.25 per half gallon.”
A large color photo shows Koichi Ota in a steamy tofu
shop, holding a nylon sack full of okara. Address: Freelance
writer; Special to the Oregonian.
1954. Furrow (The) (John Deere Co., Moline, Illinois). 2007.
Laugh at high feed prices: Cattle feeder Ken Ulrich focuses
on “recycled” ingredients. 112(6):7-8. Sept/Oct.
• Summary: A color photo shows Ulrich (of Platteville,
Colorado) with various feeds in piles on a white table and
cattle in a feedlot in the background. One of the feeds is
okara, obtained from a tofu maker.
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1955. Jones, Russell. 2007. Loan-words in Indonesian and
Malay. Compiled by the Indonesian Etymological Project.
Russell Jones, general editor. Leiden, Netherlands: KITLV
Press. xxxix + 360 p. Map. 25 cm. + 1 DVD-ROM (4 3/4
inches). Reprinted in 2008 by University of Washington
Press. [70 ref]
• Summary: Tahu, the Indonesian word for bean-curd / tofu
(2 Chinese characters are given) comes from the Chinese
Amoy dialect tau hu (See also taofu; variant tauhu).
Tahu pong, the Indonesian word for “soybean cake” [sic,
okara], comes from the Chinese Amoy dialect tau hu phong.
Taoci, the Indonesian word for fermented black
soybeans (two Chinese characters are given) comes from the
Chinese Cantonese dialect tau shi.
Taoco, the Indonesian word for Indonesian-style miso
(two Chinese characters are given) comes from the Chinese
Chiangchiu, Changchow [Hokkien] dialect tau chio (variant
taucio, tauco).
Taofu, the Indonesian word for bean-curd / tofu (2
Chinese characters are given) comes from the Chinese
Cantonese dialect tau foo. (See also tahu; variant tofu).
Taogé, the Indonesian word for bean sprouts (of the
Phaseolus radiatus) [mung bean] (2 Chinese characters are
given) comes from the Chinese Chiangchiu, Changchow
[Hokkien] dialect tau ge (var. taugé, togé).
Taohupoi, the Indonesian word for dried bean curd
sheets [dried yuba] (three Chinese characters are given)
comes from the Chinese Chiangchiu, Changchow [Hokkien]
dialect tau hu phoe.
Taoki, the Indonesian word for deep fried bean curd
strips [deep fried tofu strips] (two Chinese characters are
given) comes from the Chinese Amoy dialect tau ki (var.
tauki).
Taokua, the Indonesian word for dried bean curd
[pressed tofu] (two Chinese characters are given) comes
from the Chinese Amoy dialect tau koa (var. takua, taukua).
Taoni, the Indonesian word for soya bean milk [soymilk]
(two Chinese characters are given) comes from the Chinese
Amoy dialect tau ni.
Taosi, the Indonesian word for salted soya bean paste
[fermented black soybeans] (two Chinese characters are
given) comes from the Chinese Amoy dialect tau si.
Taoyu, the Indonesian word for soy sauce (two Chinese
characters are given) comes from the Chinese Amoy dialect
tau iu (var. tauyu).
1956. Kiple, Kenneth F. 2007. A movable feast: Ten
millennia of food globalization. Cambridge and New York:
Cambridge University Press. xvi + 368 p. Illust. 25 cm. [7
soy ref]
• Summary: The book begins: “This book, based largely
on The Cambridge World History of Food, provides a
look at the globalization of food from the days of the

hunter-gatherers to present-day genetically modified plants
and animals. The establishment of agriculture and the
domestication of animals in Eurasia, Africa, the Pacific, and
the Americas are all treated in some detail...”
A brief–and not very accurate–history of the soybean
is given (p. 45). Another, briefer but slightly better, history
appears on p. 197. The section on vegetable oils (p. 22224) briefly discusses coconut oil, palm oil, peanut oil and
peanut butter, sesame oil, how vegetable oils surpassed
animal fats in the 20th century, cottonseed oil, soybean oil.
By the early 1950s, the USA, which had been the world’s
biggest importer of fats, was becoming its biggest exporter
of oils, thanks to soybeans. By the mid-1970s, the USA grew
75% of the world’s soybeans. “Soya was well on its way
to achieving the status of being the most widely consumed
plant in the world.” Address: Dep. of History, Bowling Green
State Univ., Bowling Green, Ohio.
1957. 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
(purée de fèves de soya fraîches; a thick white puree of wellsoaked uncooked soybeans). 6. Okara or Unohana. 7. Curds
and whey (Caillé et petit-lait). 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 (Tofu frit): Thick agé or nama agé
(Agé épais {côtelettes de tofu frit}), ganmo or ganmodoki
(burgers de tofu frit; incl. hiryozu / hirosu), agé or aburagé
(pochettes de tofu frit; incl. “Smoked tofu,” p. 197). 10.
Soymilk (Lait de soya). 11. Silken tofu (Kinugoshi ou tofu
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soyeux) (“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 (Tofu
grillé). 13. Frozen and dried-frozen tofu (Tofu surgelé et tofu
surgelé séche). 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
(Tofu particuliers).
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.
1958. Deak, Nicolas A.; Johnson, Lawrence A.; Lusas,
Edmund W.; Rhee, Khee Choon. 2008. Soy protein products,
processing, and utilization. In: Lawrence A. Johnson et al.
eds. 2008. Soybeans: Chemistry, Production, Processing, and
Utilization. Urbana, Illinois: AOCS Press. viii + 842 p. See
p. 661-724. Chap. 19. [183 ref]
• Summary: Contents: Introduction and definitions: Soybean
proteins (soy protein structure, protease inhibitors, soy

protein and health), types of products, history of soy protein
products (flavor, chemurgy, early food uses). Analysis:
Protein content, protein solubility, antinutritional factors,
urease. Processing soybeans and soy protein products. Fullfat soy flours and grits: Enzyme-active soy flours, toasted
full-fat soy flours and grits, extruder-prepared full-fat soy
flours. Extracted flake products: White flakes, defatted
soy flours and grits, re-fatted or lecithinated soy flours,
soy protein concentrates (aqueous alcohol process, acidleaching process, hot-water leaching process, heat-denatured
SF process, soy protein extracts, SPC characteristics), soy
protein isolates (pH extraction-precipitation, fractionating
soy proteins, membrane processing, aqueous extraction
processing, salt extraction, separation of intact protein
bodies, enzyme-modified SPI, whipping proteins),
microbiological stability, impact of soybeans with
modified compositions. Dietary fiber products: Soy hulls,
soy cotyledon fiber. Texturized products: Spun and fiberlike 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. Future considerations.
Figures show: (1) Diagram of Beta-conglycinin
structure. (2) Diagram of glycinin structure. (3) Flow chart
of soybean uses. (4) Graph of effect of atmospheric steaming
on trypsin inhibitor activity and protein efficiency ratios
of soybean meal fed to rats. (5) Graph of relationship of
urease activity to trypsin inhibitor. (6) Relationship of urease
activity to nitrogen solubility index. (7) Graph of correlation
between trypsin inhibitor activity and alkaline (HOH)
solubility, PDI, and RUP of soybean meals; E-E designates
extrusion-expelling and SE designates solvent extraction.
(8) Cross-section of an interrupted-flight extruder used for
producing toasted full-fat soy flour. (9) Flow diagram of
the process used for making extrusion-cooked full-fat soy
flour. (10) Photo of dry extruder used to prepare infant and
child foods in developing countries. (11) Flow chart of the
process for manufacturing full-fat and defatted soy flours.
(12) Flow diagram of mill and air-classifying system for
grinding defatted soy flour. (13) Flow diagram of a classifier
mill system for grinding defatted soy flakes. (14) Flow chart
of methods to prepare soy protein concentrates. (15) Graph
of pH-solubility profile of soy protein isolate in water. (16)
Flow diagram for preparing soy protein isolate. (17) Graph
of susceptibility of 7S and 11S soy protein fractions to
precipitate from solutions of low ionic strength. (18) Graph
of solubility of soy glycinin (Gly) and Beta-congylcinin
(BC) in water. (19) Flow diagram for using UF and RO
membranes in preparing soy protein isolates. (20) Flow
diagram for processing soybeans by aqueous extraction
processing. (21) Graph of the effects of pH on nitrogen
solubility of a 10% soybean flake slurry after hydrolysis with
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0.5% pepsin. (22) Flow diagram of the process for preparing
enzyme-modified whipping proteins from soy protein
isolate. (23) Flow diagram of the process for preparing
enzyme-modified whipping proteins by direct hydrolysis of
soy flakes. (24) Flow diagram of the process for spinning
soy protein. (25) Photo of single-screw extruder used
for preparing full-fat flours and texturized soy flours and
concentrates. (26) Flow diagram of the process for preparing
texturized soy protein.
Tables: (1) Typical compositions (percentage) of soy
protein products. (2) Carbohydrate constituents of dehulled
defatted soybean flakes. (3) Processing and nutritional
parameters of heat-treated soy flours. (4) Applications of
defatted soy products in foods. (5) Approximate composition
of soy protein concentrates made by three extraction
processes. (6) Amino acid composition of soy protein
concentrates, soy solubles, and soy flours. (7) Vitamin and
mineral fortification requirements for USDS-FNS child
feeding programs. (8) Yields and compositions of isolated
soy protein from meals produced by various oil extraction
methods. (9) Functional properties performed by soy protein
ingredients in foods. (10) Important food uses for soy protein
products. (11) Regulations for meat-type foods containing
soy protein products. (12) Baking applications for various
soy protein ingredients. Address: 1. Research Scientist,
Center for Crops Utilization Research, Iowa State Univ.,
Ames, IA 50011.
1959. Liu, KeShun. 2008. Food use of whole soybeans. In:
Lawrence A. Johnson et al. eds. 2008. Soybeans: Chemistry,
Production, Processing, and Utilization. Urbana, Illinois:
AOCS Press. viii + 842 p. See p. 441-481. Chap. 14. [85 ref]
• Summary: Contents: Introduction. Non-fermented
soyfoods: Soymilk (traditional soymilk, modern soymilk
{techniques to reduce beany flavors, formulation and
fortification, homogenization, thermal processing, and
packaging}), tofu (preparation methods, factors involved in
tofu-making {soybean varieties, storage and pretreatment,
solids concentration, heating, type of coagulants, coagulant
concentration, coagulation temperature, coagulation time,
process automation, packaging}, varieties of tofu {silken
tofu, regular and firm tofus, varieties of tofu products}),
green vegetable soybeans, soybean sprouts, yuba, okara,
roasted or cooked (boiled whole) soybeans.
Fermented soyfoods: Terms (Koji {fermentation, koji
starter, inoculum}), fermented soy paste (preparation method
{preparing rice koji, treating soybeans, mixing and mashing,
fermenting, pasteurizing and packaging}, processing
principles), soy sauce (preparation method {treating raw
materials, koji making, brine fermentation, pressing,
refining}, processing principles, chemical soy sauce),
Japanese natto (preparation method, processing principles),
Indonesia tempeh (processing method, processing
principles), fermented soymilk, fermented tofu (preparation

method, processing principles), fermented black soybeans
(Chinese douchi, Japanese hamanatto). Conclusion.
Figures show: (1) Flowchart of a traditional Chinese
method for making soymilk and tofu. (2) Photo of savory
tofu dices. (3) Photo of soy sprouts. (4) Photo of yuba
(soymilk film). (5) Photo of Chinese jiang and Japanese
white and red miso. (6) Flow chart of a common method for
making Japanese rice miso. (7) Photo of Japanese natto. (8)
Flow chart of a traditional Indonesian method for making
tempeh. (9) Photo of Chinese douchi (fermented black
soybeans or fermented whole soybeans). Address: Research
Chemist, U.S. Dep. of Agriculture, Agricultural Research
Service, Grain Chemistry and Utilization Lab., Aberdeen,
Idaho 83210.
1960. Middelbos, Ingomar S.; Fahey, George C., Jr. 2008.
Soybean carbohydrates. In: Lawrence A. Johnson et al. eds.
2008. Soybeans: Chemistry, Production, Processing, and
Utilization. Urbana, Illinois: AOCS Press. viii + 842 p. See
p. 269-296. Chap. 9. [125 ref]
• Summary: Contents: Introduction. Carbohydrates in
soybeans and soybean meal: Nonstructural carbohydrates,
structural carbohydrates, carbohydrates in processed
soy protein products. Soybean carbohydrates as related
to nutrition: Nonstructural carbohydrates, structural
polysaccharides. Variability in nutritional value of soybean
carbohydrates: Environment and genotype, processing
conditions, enzyme treatment. Functional foods: soy
oligosaccharides and soy fiber. Conclusion. Address: 1.
Research Assoc.; 2. Prof. Both: Dep. of Animal Sciences,
Univ. of Illinois, Urbana-Champaign, IL 61801.
1961. Nguyen, Can Van. 2008. Tofu in Vietnamese life.
Translated by Duong Thanh Nguyen. 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. 182-194. [7
ref]
• Summary: Contents: The origins of tofu in Vietnam: Oral
history and direct documentary evidence, evidence for the
earlier diffusion of tofu. The role of tofu in Vietnamese life.
Tofu in Vietnamese cuisine. Other soybean uses. A photo
shows a man making tofu in Hanoi, Vietnam.
Tofu is a popular daily food throughout Vietnam. It
would be difficult to find anyone who eats rice but never eats
tofu. “Most Vietnamese consider tofu a traditional, cheap,
and well-liked dish.”
In Vietnam, certain villages have long specialized in tofu
production. “Elderly informants told us that it is a hereditary
trade, handed down from generation to generation for a long
time.” But these elders do not know when or how this skill
came to Vietnam.
In Vietnam, it is hard to find early documents that
mention tofu or soybeans, for after so many decades of war,
many of the old scripts and documents have been lost. For
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example, the Dai Viet Su Ky Toan Thu (Complete Set of
Dai Viet History) is thought to be the most reliable history
of Vietnam. The introductory chapter of the 1983 edition
states that it was written by Le Van Huu (lived AD 12301322), finished in 1272, and consisted of thirty volumes.
But no original is known to exist today, and some scholars
doubt that there ever were 30 volumes. The original of the
1983 version was edited and printed in 1697 by historians
who lived some 400 years after the original edition was first
printed.
Two early Vietnamese books that mention soybeans and
tofu have been found. Both are available in modern editions:
(1) Van Dai Loai Ngu, by Le Quy Don (lived AD 17231783); modern edition published 1962. In his discussion of
grains, he mentions soybean (dai dau). (2) Nu Cong Thank
Lam, by Le Huu Trac (lived AD 1720-1791); modern edition
1971. He stated that the soybean (dau nanh) has a sweet and
warm nature, and “is good for recovery after an injury, for
the beauty of women, for bone marrow, for vitality, and as
an antidote for ingested toxins. He noted the tofu contains
nourishing substances (known today as amino acids and
vitamins).” He described two methods of separating liquid
soymilk from the solid residue [okara] and then of curding
the soymilk to make tofu, and he gave eight vegetarian
dishes made with tofu–including: Tofu soaked in soy sauce;
Wine fermented tofu. Grilled vegetarian tofu chao.
Le Quy Don and Le Hu Trac are two famous 18th
century Vietnamese polymaths. Since both men were born
in the early 1700s, it seems quite likely that tofu existed in
Vietnam during the 1600s.
However, some scholars believe that tofu arrived in
Vietnam much earlier, in the 10th to 11th centuries. These
scholars given four reasons for their belief–all based on
circumstantial evidence.
(1) Early relations and mass migrations: China and
Vietnam have had relations for more than 2,000 years.
Chinese imperial envoys imparted cultural information to
small groups of Vietnamese leaders. Moreover, there were
many wars between China and Vietnam throughout their
ancient history. The migration of thousands of people during
these times also spread cultural knowledge–such as (perhaps)
how to make tofu.
(2) Migrations of Chinese and Vietnamese Buddhists:
Because Buddhists have traditionally been vegetarians, they
have long been interested in soybeans and soyfoods. A book
titled Thien Uyen Tap Anh, considered to have first appeared
in the 13th to 14th centuries AD, states that “the Buddhist
master Vo Ngon Thong (?-AD 826) came from Quang Dong
(Guangdong [Canton]), China... In December 1820 he came
to Kien So temple (now in Gia Lam district, Hanoi) to
meditate and founded the ‘Vo Ngon Thong’ sect in Vietnam”
(Vietnam Buddhist Church 1990). Elsewhere the book
describes how two other Chinese Buddhist masters came to
Vietnam during the periods 1054-1071 and 1091-1170. In

addition, the monks who were students of these masters went
to China during this period to meditate. The Vietnamese may
well have learned how to make and use tofu during this time
either in Vietnam or in China.
(3) Exchanges between the imperial governments
of China and Vietnam: There were frequent high-level
exchanges. The Complete Set of Dai Viet History mentions
that in the year 1007 the Vietnamese emperor sent two
envoys to Song dynasty China; they returned in 1009. In the
year 1020 another envoy went to China and returned. These
envoys may have eaten tofu while in China, and they may
have asked for training in how to make it.
(4) Vietnamese folk songs and sayings: “These suggest
an ancient origin for tofu in Vietnam.” The words to one
song say: “If you want to enjoy tofu with traditional Chinese
soy sauce, sharpen your knife and scissors, shave your head,
and become a monk.” This suggests that tofu first appeared
in Vietnam in Buddhist temples–during the Northern Song
dynasty in China, and the Ly and Tran dynasties in Vietnam.
Nevertheless, these are only theories.
Since ancient times, Vietnamese have eaten “vegetarian
dishes every day, including tofu, in accord with their beliefs
that vegetarian food is clean and promotes tranquility.”
In Vietnam today, various types of tofu are sold
including: Firm tofu, grilled tofu, deep-fried tofu, fermented
tofu, and soft tofu. It is used in four basic categories of
dishes: vegetarian, nonvegetarian, vegetarian soups, and
nonvegetarian soups. The two most popular dishes cooked
in Vietnamese homes are: Boiled tofu with sauce (dau phu
luoc). Tofu cooked with tomatoes and ginger (dau phu sot ca
chua).
Other foods made from soybeans: (1) Soymilk, served
sweetened with sugar. Before carbonated beverages / soft
drinks became popular, during the hot summer months,
soymilk was the favorite drink in Vietnam. Today some
families still make soymilk at home. (2) Soy sauce (dau
tuong). (3) Sweet silken tofu, curded with calcium sulfate
(tao pho). (4) Meat alternatives made from tofu. Address:
National Academy of Social Sciences and Humanities,
Hanoi, Vietnam, researcher at Chinese Studies Institute.
1962. Tan, Chee-beng. 2008. Tofu and related products in
Chinese foodways. 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. 99-120. [39 ref]
• Summary: Contents: Introduction. Historical background.
Production and marketing of tofu. Consumption–tofu
and Chinese foodways. Tofu’s symbolic associations.
Conclusion.
Tofu and related foods consumed in China include: (1)
Tofu. It is called doufu in Standard Chinese or Mandarin
(Putonghua), dauh-fu in Cantonese, and tauhu in Minnahua
or Hokkien (2) Doufujiang, more commonly known as
doujiang, which is soymilk. (3) Doufu hua (soybean custard),
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or more commonly douhua. (3) Doufu pi (tofu skin [yuba]).
(4) Zhizhu [fuzhu; dried yuba sticks].
(5) Doufu pao (small blocks of deep-fried tofu puff).
(6) Dong doufu (frozen tofu). (7) Doufugan or dougan–fresh
tofu that has been firmly pressed to partly dehydrate it, and
then is air dried. Chinese-style pressed tofu can be further
processed to make... (8) Xun doufu (smoked tofu).
(9) Wuxiang doufu [also called wuxiang doufugan]
(five-spiced tofu). (10) Pressed tofu can be soaked in brine
and fermented to make chou doufu, which is usually referred
to as “smelly tofu” but which Hsu and Hsu (1977, p. 301)
translate as “molded beancurd.” (11) Tofu can also be
fermented to make doufuru, or simply furu. (12) Okara is
described (p. 106) as “leavings” or “soybean dregs,” or “tofu
lees.”
Note: This is the earliest English-language document
seen (April 2013) that contains the term “smelly tofu” or the
term Doufu pao.
Photos show: (1) Person making tofu in a Yongchun
village, Fujian–filtering. (2) Grinding unripe soybeans
(maodou) for sale at a morning market in Kunming, Yunnan.
(3) Soybean plants in between rice plots in a village in
Ganluo Country, Sichuan. (4) Selling bean curd custard in
Chengdu, Sichuan. Address: Chinese Univ. of Hong Kong,
chair of the Dep. of Anthropology.
1963. 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.

1964. Fiore, Toni. 2008. Totally vegetarian: easy, fast,
comforting food for every kind of vegetarian. Philadelphia,
Pennsylvania: Da Capo / Life Long. xi + 273 p. + 16 pages
of unnumbered plates. Illust. (some color). Index. 24 cm.
• Summary: A mostly vegan cookbook; each recipe that calls
for milk as an ingredient gives soy milk as an alternative.
Rarely, if ever, have we seen such a dazzling and delicious
variety of vegetarian soy recipes and information in one
book. One purpose of this book is to demystify the world of
vegetarian cookery and vegetarianism–especially for nonvegetarians.
The Introduction tells the story of the author’s gradual
transition from typical meat eater (living in Europe), to
animal rights activist in Maine, to vegetarian. She advises:
Buy locally, eat seasonally, buy organic, use your intuition
(and imagination).
The chapter “Stocking the pantry” contains basic
information (p. 39-42, 45-46) about sea vegetables, seitan,
and soy products, including edamame, miso, tempeh,
textured vegetable protein (TVP), tofu, and soy sauce (Light
Chinese soy sauce, shoyu, and tamari), and Worcestershire
sauce (vegetarian; without anchovies)
Soy related: Golden tofu bites (with one 14-ounce
package firm tofu, frozen, then thawed... p. 50). Red pepper
tofu dip (p. 67). Vegetarian Caesar salad (with “silken soft
tofu, p. 76). Edamame and apple salad (p. 81; kids love
edamame). Boiled edamame pods. Curried lima bean and
rice salad with tempeh (p. 92). Tofu lime dressing (with
silken tofu, p. 102). Spinach and tofu soup (p. 108). Miso
soup. Hot and sour soup (with firm tofu, p. 109). Roasted
pumpkin bisque (with soy milk, p. 114). Corn bread (with
soy milk, p. 130).
One chapter is titled “Tofu” (p. 145-53): Seared tofu.
Tofu sour cream. Baked tofu meatballs. Tofu with parsley
sauce. Tofu kebabs with tamari-ginger sauce. Tofu pot pie.
The next chapter is “Tempeh and seitan” (p. 155-69):
Best braised tempeh (with sweet and spicy marinade, p.
197). Tamari tempeh. Barbequed tempeh. Jamaican jerk
tempeh. Malaysian curried tempeh. Greek stuffed cabbage
(with lemon cream sauce and tempeh). Tempeh and cabbage.
Moroccan stew. Tempeh cacciatore. Tempeh fajitas. Tempeh
marsala. Homemade seitan (from bulk vital wheat gluten).
Penne with onions and vegetarian bacon (p. 175). Spaghetti
tofunese (p. 176). Tofu ravioli with butter and sage (p. 18182). Bechamel (with soy milk, p. 184). Tofu lasagna (p.
185-86). Vegetable lasagna (with tofu filling, p. 187). No-egg
salad sandwiches (with tofu). Mock fish salad sandwiches
(with tempeh). Mock Maryland crab cakes (with tofu, p.
196). Tempeh club sandwiches (p. 197). Cornhusker’s
reubens (with tempeh, p. 198). New York hot dogs and
onions (with vegetarian hot dogs, p. 199). Soysage-pepper
sandwiches (with Italian-style vegetarian sausage links, p.
200). Eggplant meatballs (with tofu, p. 214). Stuffed sugar
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pumpkins (with tempeh, p. 215). Fluffy mashed potatoes
(with soy milk, p. 219). Spinach tortillas with potatoes (and
seitan, p. 228). Pfannkuchen (with soy milk, p. 239). Rye
bread French toast (with soy milk, p. 240). Loaded bagel
(with tofu cream cheese, p. 243). Tofu cannoli (p. 250). Tofu
coconut cream pie (p. 251). Basmati rice pudding (with soy
milk, p. 252). Banana chocolate chip cake (with soy milk, p.
256).
About the author: “A vegetarian for over 20 years,
Fiore is a self-taught chef who first embraced Mediterranean
culinary techniques and philosophy while growing up in
Italy.” But she spent the first six years of her life in Germany.
Address: Portland, Maine. Host of the national public
television show Delicious TV’s Totally Vegetarian.
1965. Kitahara, Aiko. 2008. The budding tree: six stories
of love in Edo. Translated from the Japanese by Ian
MacDonald. Champaign, Illinois: Dalkey Archive Press. 170
p. See p. 17. 24 cm.
• Summary: In the first chapter, titled “Love’s chill wind,”
we learn about Hagino, a young unmarried woman (p. 17):
“She had at last reached the point where her little school was
growing. In the past, when she’d had fewer students by the
year, she’s had to dip into the meager savings that her father
had left her in order to pay the rent. When the savings had
run out, she’s staved off hunger for a while by eating tofu
lees [okara]. Yet she had refused to close the school...”
This is a novel, originally published in Japanese as
Koiwasuregusa by Bungei Shunju, Tokyo. “In the latter half
of the Edo period [Tokugawa period], the warrior caste was
finding itself pushed out of the top echelons of Japanese
society & repeated famines swept the countryside. Against
this backdrop, a small number of women built themselves
independent lives. The stories in this book recount the
conditions in which these women lived” (Publisher’s
description).
1966. UPAVIM. 2009. UPA-SOYA–UPAVIM soy food
marketing program, processing and nutrition education
program (2006) (Website printout–part). www.upavim.
pursuantgroup.net/english/upasoya.htm Printed Feb. 5.
• Summary: The work of UPAVIM, a woman’s cooperative
in Guatemala City, Guatemala, is available at various places
on the Web. UPAVIM’s homepage begins: “We are a group
of approximately 66 women who live in the marginalized
communities of La Esperanza, El Mezquital and Villa Lobos
I and II, in Zone 12 of Guatemala City. We are all mothers
and homemakers. Some of us are widows, abandoned by our
husbands or we confront alcoholism in our families. Many
of us are the sole providers of economic support for our
families.” The group started in 1988 with the Healthy Baby
Program in the parish of La Esperanza.
The idea for a soy program began in 1999, when “the
women of UPAVIM began talking with longtime friend

and advisor Barbara Lorraine about how they could expand
UPAVIM in order to create more job opportunities and
build long term sustainability for their community service
programs.” “Barbara and UPAVIM established a partnership
with Plenty International, an international NGO specializing
in soy foods for assistance in designing the space and
acquiring the necessary equipment.” “In April 2005,
UPAVIM initiated production and chose the name UPASOYA for their young business enterprise.”
As of 2006: “Five women at UPAVIM have completed
40 hours of soy food processing and quality control
education activities during 2005. These women are now
making soy milk and cheese [tofu] twice each week, and
including the remaining soy masa [soy pulp, okara] in bread
that is made at their bakery.”
Talk with Lisa Wartinger of Plenty International. 2009.
Feb. 5. Among the many Plenty volunteers who contributed
to the soy project, Louise Hagler helped with technical
support and Chuck Haren helped to provide the equipment.
Much (if not all) of the soymilk produced has been used to
feed kids in daycare. The tofu they make is quite soft; some
of it may have been sold.
Letter (e-mail) from Jorge Gonzales. 209. Feb. 13.
He worked in the soy dairy for two years making soymilk
and tofu. His salary was paid by Plenty International. The
soymilk came in strawberry, chocolate, and vanilla flavors.
Jorge has not worked for Upa-Soya for 2½ years, since
Aug. 2006, when he had surgery on his leg. He writes that
Upa-soya stopped making soymilk at the end of November,
2008, mainly because the children got out of school; the soy
dairy sells their soymilk to the school twice a week. Another
reason that Upa-Soya closed is because sales of soyfoods
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had been low in the area. Besides soymilk, the ladies at the
soy dairy have been making different flavors of soy yogurt,
granola, and soft tofu. Their main task now is to focus on
finishing three buildings that are being constructed now.
Photos (undated) show:
(1) UPA-SOYA’s soy dairy, with modern stainless steel
equipment, including a steam jacketed cooker, making
soymilk or tofu.
(2) A well designed pouch of UPA-SOYA strawberry
soymilk. The front panel text reads: “Fresa UPA-SOYA
Leche de Soya. Ingredientes: Extracto de soya (50%), agua
purificada, azucar, saborizante artificial de fresa. Agitar antes
de tomar. Consérvese en refrigeración bajo 4ºC. Cont. Neto
450 ml.” [UPA-SOYA Strawberry Soymilk. Ingredients:
Extract of soya (50%), purified water, sugar, artificial
strawberry flavoring. Shake before using. Keep refrigerated
below 4ºC. 450 ml net]. Address: Calle Principal, Sector D-1,
Colonia La Esperanza, Zona 12, 01012, Guatemala.
1967. AGP News. 2009. Annual meeting caps milestone year
for AGP: Records set during 25th year. No. 1. p. 1-8. Feb/
March.
• Summary: In fiscal 2008 AGP posted sales of nearly $4.3
billion, “generating earnings from continuing operations
(before income taxes) of $143.9 million, up over 63 percent
from the prior year and the best in AGP’s history.”
“The Board of Directors approved patronage of a record
$88.9 million of which 30% ($26.7 million) was paid in
cash. Patronage refunds for 2008 were 39.6 cents per bushel
on soybeans; $16.82 per ton on soybean meal; $8.41 for soy
hulls; and grain purchased by AGP Grain Marketing, LLC at
2.3 cents per bushel.
Note: Talk with Bill Lester, formerly of AGP. 2009.
March 13. The patronage refunds on soybean meal and hulls
are to members of AGP that buy the meal from AGP for use
in making livestock feeds. AGP Grain Marketing LLC is a
grain trading company that that buys and sells grains such as
wheat. AGP members get 2.3 cents per bushel purchased by
the marketing company.
“Over the past 5 years, cash returns [by AGP] to
members have exceeded $213 million.”
1968. Lam, Alex. 2009. Update on The Soy Shop, Atlanta,
Georgia (Interview). SoyaScan Notes. April 14. Conducted
by William Shurtleff of Soyinfo Center.
• Summary: His father, Kich Lam bought The Soy Shop
(which started in July 1979) from Steve and Sarah Yurman
in April 1985; he bought it mostly for the equipment. But
before he bought the company, he had been making tofu in
the basement of his home in Decatur, near Atlanta.
The Yurmans left the keys to the shop with their
employees; one reason the Yurmans sold their company
was because of employee theft. The employees came in
in the middle of the night and made tofu, then delivered it

the next morning. But the quality was not very good. After
the Lams bought the company, Alex’s mom scared the
employees away and the Lams began to make better quality
tofu. But in the mid-1980s, there were not many Asians in
the southeastern USA–so it was pretty tough times. And
there was competition from Calco and Jimmy Wang, both of
whom were better capitalized and were ahead of the Lams.
But the Lams worked harder and harder, then eventually
took the whole market from them. Alex’s father passed away
in the year 2000. Up that time, his father had been the tofu
maker and Alex had handled the business side of things–
billing, logistics, etc. In Jan. 2008 the company moved from
Decatur to Atlanta. The company has had great growth for
the past 10 years. Today, Alex thinks, The Soy Shop is the
biggest tofu manufacturer in the southeastern USA (Florida,
Georgia, North Carolina, South Carolina, Tennessee, and
Alabama).
Today the company makes only two products: firm and
soft tofu. Ten years ago he used to make tempeh, soysage,
and soymilk. But tofu, the company’s bread and butter, grew
so fast that he had to discontinue the other soyfood products.
Now growth has begun to slow, because of the economic
downturn and new competition. This has been his company’s
slowest year in the last ten years. In Oct. 2006 House Foods
opened a brand new tofu factory in Somerset, New Jersey.
They are now flooding the market with low-cost tofu. Alex
is slowly seeing the products come into his market. Address:
5289 McCall Dr., Atlanta, GA 30367. Phone: 770-458-7808.
1969. Soyafarm USA Inc. 2009. Soyafarm (Website
printout–part). www.soyafarmusa.com Printed June 28.
• Summary: Contents: Home page. Retail (Soyafarm Bistro
Burger {meatless}, Edamame Shumai, Gourmet Tofu
Delights). Food service (Soyafarm Edamame Yuba Shumai,
Edamame Yuba Sticks {available since Nov. 2004}), Tofu
& Yuba Patties, Baked Tofu, Tofu Nuggets, Soya-Up R CSP
(fine white powder, water-soluble soy polysaccharides, made
from okara). Profile (Soyafarm USA is a division of Japan’s
Fuji Oil Group. “Fuji Oil Group has been a world leader in
the creation of innovative and delicious soy foods for over 50
years. With headquarters in Japan, where delicious, healthy
soy foods are a honored tradition, Fuji Oil Group operates in
Asia, Europe, South America and USA”). Contact us. Links.
Address: 20675 S. Western Ave., Suite #210, Torrance,
California 90501. Phone: Fax: 310-781-9293.
1970. Malnutrition Matters. 2010. Improved, sustainable
nutrition and community development: With the VitaGoat &
SoyCow systems and other technologies. Ottawa, Ontario,
Canada. 18 p. Printed 27 Oct. 2010.
• Summary: The company’s tagline is “Food Technology
Solutions.” This PowerPoint presentation, consisting of
18 graphics / frames, was presented in about Jan. or Feb.
2010. Contents: 1. Title page. 2. MM: Sustainable nutrition

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 745
& community development. 3. Why are soyfoods ideal for
development? 4. Today (number of units installed in different
nations worldwide). 5. Site status–December 2009 (map
of Africa and Asia shows number of installations {142} +
committed {40} in specific nations worldwide. Includes 17
in India). 6. The VitaGoat system (shows the six different
pieces of equipment: Hydraulic pump, boiler with chimney,
cooker, above filter press, cycle grinder, tofu box). 7. Why
the VitaGoat? Manual (non-electric) operation to enable
rural micro-enterprise [small business]. Wood, coal, gas or
other fuel options. Lower cost and more versatile. 8. The
VitaGoat–Food production chart (soymilk, tofu, okara).
9. Why a SoyCow? Electric processing of soy foods. Two
models (hybrid and fully electric). 10. Comparison of
systems: SoyCow E, SoyCow M, VitaGoat. 11. The VitaGoat
/ SoyCow: Applications & economics. 12. Orissa project:
Achieve a positive health outcome for over 5,000 students.
13. Strategy and priorities. 14-15. Innovations: VitaGoat
canning module, SolarFlex fruit and vegetable dryer. 16.
SolarFlex Dryer–Small farm model. 17. PedalPro–cycle
innovation. 18. Thanks to our sponsors: Africare, Alpro,
Child Haven, First Steps, Rotary, WISHH, World Bank.
There is a color photo or illustration on most pages.
Address: 48 Rivershore Crescent, Ottawa, ON K1J 7Y7,
Canada. Phone: 1-613-742-6888.
1971. Malnutrition Matters. 2010. Improved food security
with local processing of soy: Using VitaGoat & SoyCow
systems. Ottawa, Ontario, Canada. 20 p. Printed 27 Oct.
2010.
• Summary: The company’s tagline is “Food Technology
Solutions.” This PowerPoint presentation, consisting of 20
graphics / frames, was presented at the WISHH workshop
on Africa in March 2010. Contents: 1. Title page. 2. MM:
Improved security with local processing of soy. 3. Why
are soyfoods ideal for development? 4. Energy efficiency
in production. It takes 20 times as much energy to produce
100 calories in the form of soybeans as in the form of milk,
which is the most efficient of all animal food sources. 5.
Water efficiency in production: “Soy uses far less water
than other forms of ‘quality’ or ‘complete’ proteins. 6.
Environmental sustainability & increased income: Local
cultivation of soybeans. 7. Site status–February 2010
(map of Africa and Asia shows number of installations
{144} + committed {42} in specific nations worldwide).
8. The VitaGoat system (shows the six different pieces
of equipment: Hydraulic pump, boiler with chimney,
cooker, above filter press, cycle grinder, tofu box). 9. The
VitaGoat vs. rural dairy in Africa (11 dairy cows vs. 1
VitaGoat; VitaGoat gives twice the profit per month). 10.
Real VitaGoat–Eldoret, Kenya. 11. Today (number of units
installed in different nations worldwide). 12. The VitaGoat–
Food production chart (soymilk, tofu, okara). 13. Why a
SoyCow? Electric processing of soy foods. Two models

(hybrid and fully electric). 14. Comparison of systems:
SoyCow E, SoyCow M, VitaGoat. 15. The VitaGoat /
SoyCow: Applications & economics. 16. PedalPro–cycle
innovation. 17-18. Innovations: VitaGoat canning module,
SolarFlex fruit and vegetable dryer. 19. SolarFlex Dryer–
Small farm model. 20. Thanks to our sponsors: Africare,
Alpro, Child Haven / Donner Canadian Foundation, First
Steps, Rotary, WISHH, World Bank.
There is a color photo or illustration on most pages.
Address: 48 Rivershore Crescent, Ottawa, ON K1J 7Y7,
Canada. Phone: 1-613-742-6888.
1972. Heikkala, Tomas. 2010. Proyecto Nutricional de Soya
Karen. Plenty Bulletin (Summertown, Tennessee) 26(1):1-2.
Spring.
• Summary: Plenty plans to do a nutrition project for
families who live off the Guatemala City Dump, the largest
urban dump in Central America. Specifically they plan to
help people (410 families and 1,500 children) who live in
shacks in the community named Asentamiento Astrilla. They
have chosen to work with partners, “the women of the local
church, Grupo Soya Santa Maria, who are getting organized
to make soy nutrition available for these communities...
They want to get the equipment to produce soymilk and
fresh baked products from the okara (soy pulp left over from
making soymilk) for 300 children 3 days a week. The woman
making the soy foods will be using the same equipment to
make soy products for sale, to help fund the project, and
to produce a little income for their families.” Plenty has
received 12% of the $38,000 they estimate will be needed
for the first year, mostly from friends of Karen (Tomas’s wife
who died recently) and individual Plenty donors.
Shurtleff e-mailed Peter Schweitzer (April 19) to ask
if there was any relationship between this new project
and UPAVIM. “Do you plan to have two sets of soymilk
equipment helping people trying to survive on the same
dump in Guatemala City? Or has UPAVIM been renamed?
Or have the two projects merged into one with a new name?”
Schweitzer replied: “There is an informal relationship
between the two. Last year women from UPAVIM helped
put on a soy demo at the church next to the dump. But the
programs are independent of each other and each will have
its own production equipment and staff.”
1973. ProSoya Inc. (Website printout–all). 2010. www.
prosoya.ca Printed Aug. 29.
• Summary: A very stylish website. Contents: Home
page. About us: Welcome to ProSoya, what we offer, our
technology, soymilk systems, products know-how, our
customers.
Solutions: Solutions at your fingertips, the ProSoya
advantage, soymilk systems (ASC 50, VS 200, VS 10004000. AVS 1000 / 2000 / 4000 / 8000 / 10000 / 20000).
Other solutions: Tofu production (tofu boxes, pressing tables,
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cooling tanks, ConTofu–a patented continuous curding
system), soy yogurt production, existing system upgrading,
UHT sterilizers & HTST pasteurizers, homogenizers, aseptic
and ESL form-fill-seal fillers, formulation systems, mixing
tanks, chilled soymilk storage tanks, CIP systems, aseptic
puffer tanks.
Products: Soy beverage know-how, soymilk extract
and powder, private labels, product development (we can
develop products for you). What’s new. Contacts. Updates:
Four printed pages of updates (former news releases, most
recent first; from 11 Nov. 2009 back to 1 July 1998). FAQs:
Frequently asked questions are grouped into these categories:
Related to soybeans, related to soymilk, related to soy
beverage, related to soymilk & beverage packaging, related
to tofu production, related to soy yogurt production, related
to okara (fibrous residue), miscellaneous (What books are
available to learn production of soymilk, etc.?). Contacts,
map, and driving directions. Main website (Home).
Note: Each page has a Yahoo! Babel Fish translation
engine. Address: 2-5310 Canotek Road, Ottawa, Canada K1J
9N5. Phone: +1 613 745 9115.
1974. Child Haven International (Website printout–part).
2010. www.childhaven.ca Printed Sept. 28.
• Summary: Contents: Who we are (Our story, Gandhian
ideals, directors, Fred & Bonnie, Patrons, Financial. The
first ten years. The Cappuccinos. View video about Child
Haven). What we do (Our Child Haven homes–India:
Delhi, Gandhinagar, Hyderabad, Kaliyampoondi, Savarsai.
Bangladesh: Chittagong. Nepal: Kathmandu. Tibet: Lhasa. A
map of the Indian Subcontinent shows the location of each
home. SoyaCow project. Literacy. Women’s program). How
you can help (Donating. Volunteering. Sponsorship. Support
groups. Corporate support. Supplies. Wall of honour). Intern
(Since 1985 about 1,000 interns have volunteered for 3+
months in India or Nepal).
“Inspired by the ideals and philosophy of Mahatma
Gandhi, Child Haven International is a registered charity
founded in 1985. We assist children and women in
developing countries, who are in need of food, education,
health care, shelter and clothing, emotional and moral
support.”
Gandhian ideals: 1. No recognition of caste. 2. Equality
of the sexes. 3. Non-violence (toward both humans and
animals). 4. Vegetarian meals (The meals are rice and lentils
and vegetables, with some soya milk and yoghurt from
our SoyaCow machines, which were invented by Raj and
Rashmi Gupta of Ottawa, Canada). 5. Respect for religious
background. 6. Simple living (Each child has a little metal
suitcase. All their worldly goods have to fit inside, and they
do–very nicely).
Child Haven’s SoyaCow project: “The SoyaCow
machine is capable of making three gallons of soya milk in
30 minutes from 1.7 kg. of raw soybeans. The technology

was developed by ProSoya Foods Ltd., a group of Ottawa
scientists and entrepreneurs. The SoyaCow machine is
used in Child Haven homes to produce Soya milk and Soya
products for the children. It’s also sold to economically
disadvantaged women for their use as a cottage industry.
“In 1988 a SoyaCow Support Group was formed and
by 1992 Child Haven International had purchased six
SoyaCow machines. Child Haven received funding for
this environmentally friendly project from The Canadian
International Development Agency (CIDA). There are now
400 SoyaCow machines in India and it is being promoted
in Africa. Charitable donations and fundraising events
provided Child Haven’s contribution to the promotion of the
SoyaCow.
“SoyaCow technology produces a palatable, highly
nutritious, cereal or almond flavoured milk without
cholesterol. The milk and okara mash can then be used to
produce other soya products such as yogurt, tofu and vada.
One machine can produce sixteen-three gallon batches in an
eight hour day–equivalent of a herd of 16 cows in India.
“SoyaCow machines are used in Child Haven homes
in Kathmandu, Bangladesh, Hyderabad and Kaliyampoondi
because soy milk is a low cost, high protein product which is
cheaper to produce than cow’s milk. From a given acreage,
ten times as much soy milk can be produced at one third
to one half the price of cow’s milk. Soy milk made on the
premises of schools and homes is safe from contamination
by dilution with water. It is also free from the danger of
transmitting tuberculosis or other diseases from infected
cows.
“In addition to the health benefits of soya milk, Child
Haven’s SoyaCow Project has generated employment for
women. These women are trained to operate the SoyaCow
machines and sell the soya milk products, thereby achieving
some economic self sufficiency and generating revenue
which can be used for the benefit of their children.” Address:
Farmhouse, Maxwell, Ontario, Canada.
1975. Gupta, Rajendra (“Raj”) P. 2010. Overview and
current status of soymilk worldwide (Interview). SoyaScan
Notes. Oct. 13. Conducted by William Shurtleff of Soyinfo
Center.
• Summary: Raj finds it very difficult to say which part
of the world has the brightest future for soymilk. All over
the world, there is a slow but steady growth of interest
in soymilk and in ProSoya’s technology for making it.
ProSoya’s main large system is 2,000 liters per hour capacity,
but the biggest system it has sold is 6,000 liters per hour.
This capacity refers to a concentrated product (soya base),
which approximately doubles in volume when reconstituted
to regular strength. The protein level of the concentrate is
about 5%. The solids content is 10-11%. Also, the okara is
rewashed to extract more nutrients from the soybeans. It is
these big machines that keep ProSoya afloat financially.
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ProSoya sells large-scale equipment to countries all
over the world. One year Korea looks promising, the next
year Germany, or Ghana or Latin America. Those machines
almost always become the center of a successful business
that continues to do well. They are purchased by people
who know how to run a food business. Some machines are
creating new markets while others are adding capacity to
existing companies or enabling co-packing.
In Russia more than 1,000 SoyaCows (called
Soyushkas) have been sold. Initially, many were in
government ministries but now the majority are owned by
small entrepreneurs. People line up in the morning to buy
fresh, hot soymilk directly from the manufacturers.
As for ProSoya’s license to Russia, nothing has changed.
The company that ProSoya licensed to make SoyaCows in
Russia has never paid ProSoya the royalties that it agreed
in the licensing agreement to pay. So Raj has accepted
that situation as it is. “It is not worth it to chase people in
countries like that. Our company works on the honor system.
But we did profit a lot from Russia because they bought
some of our very large machines. As a result we gained some
credibility in Russia, which resulted in more sales.” ProSoya
continued to sell SoyaCows in both Russia and Eastern
Europe.
“It is very difficult to make predictions. SoNice was
launched in the United States at about the same time as
Silk. It as selling much better than Silk at one point. But
the company that was making SoNice at that point [Pacific
ProSoya Foods] ran into financial difficulties, because they
were expanding too rapidly, so Silk pulled way ahead.
Raj has known Ratan Sharma, PhD, for a long time and
they still keep in touch on a regular basis, but Ratan has not
received any money from ProSoya Inc. in Canada for many
years. Years ago, ProSoya used to pay Child Haven royalties,
and that money was used to pay Ratan’s salary. Ratan has
done a lot of good work, and he continues to devote a lot of
time to it–even though he doesn’t make a lot of money from
it. He also works as a consultant for the American Soybean
Association (ASA-IM) and that is probably his main source
of income. He also gets paid by ASA to nurture these
SoyaCows and to write brochures and give presentations.
Address: President and CEO, ProSoya Inc., 2-5350 Canotek
Road, Ottawa, ONT, K1J 9N5, Canada. Phone: 613-7459115.
1976. Cappuccino, Bonnie; Cappuccino, Fred. 2010. Child
Haven International, a herd of SoyaCows, and soymilk on
the Indian Subcontinent (Interview). SoyaScan Notes. Oct.
25. Conducted by William Shurtleff of Soyinfo Center.
• Summary: “Our story: Inspired by the ideals and
philosophy of Mahatma Gandhi, Child Haven International
is a registered charity founded in 1985. We assist children
and women in four countries, who are in need of food,
education, health care, shelter and clothing, emotional and

moral support.
“Child Haven has five homes in India, one in Nepal, one
in Tibet and one in Bangladesh. Our homes accept children
who are disabled, parentless, or from socially disadvantaged
situations–and who are destitute, i.e. do not receive even one
good meal a day” (from the Child Haven website).
One evening [in about Oct. 1986], as Fred was giving
a talk about Gandhi to a small group at a Hindu temple
in Ottawa, he mentioned that Child Haven was totally
vegetarian. Fred also explained that he had been in Selma,
Alabama, in March 1965, for five days with Martin Luther
King and with a minister colleague who was killed there.
That day converted President Johnson. He knew he would
lose the South if he went ahead with the voting rights bill;
but he did it anyway. The march for the right to vote by
black people in Selma was a purely Gandhian demonstration;
the marchers were completely nonviolent in the spirit of
Gandhian nonviolence.
After his talk at the temple, Raj Gupta and his wife,
Rashmi, from ProSoya came up and told Fred and Bonnie
about a small machine for making soymilk that they had
developed and that was now in use in their home kitchen.
Raj said he hoped to use something like that in India, but
hadn’t had any luck so far. He asked if Child Haven might
like to collaborate with him. Fred and Bonnie had always
been interested in soya–primarily because Fred spent 3 years
in Japan (1948-1951) as a Methodist missionary before he
met Bonnie (so he was very familiar with tofu), and because
of books about soyfoods by Shurtleff and Aoyagi they had
read. And they had both become vegetarians in 1985. Raj
said his machine made soymilk with no rancid flavor but
with some beany flavor. There was sincere interest from both
sides. Bonnie thinks that Raj had the idea before CHI did
of applying to CIDA. Raj could not get money from CIDA
unless he went through a charity–such as CHI. Bonnie and
Fred had heard about CIDA but Raj knew in a more specific
way what the possibilities were. So CHI decided to go to
CIDA as an NGO to apply for funds. First they put together a
committee of Child Haven people and people recommended
by Raj who had some technical experience and interest. The
committee wrote a grant funding proposal. The main person
was Hart Jansson, who was one of CHI’s supporters. The
initial proposal was submitted in about 1989.
One early document shows that the soymilk project was
originally proposed to CIDA in 1988 as a 2-year endeavour
with a total budgetary requirement of under $20,000
Canadian.
It was a complicated process and the money didn’t come
right away. The CHI committee had to tweak their proposal,
adding some things and removing others. Eventually they
got about $100,000 for the SoyaCow program (CIDA does
not fund orphanages) but only as a matching grant; CHI had
to raise about 37.5% of CIDA’s amount (in cash or kind)
before they could get the money from CIDA. This was very
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difficult because CHI, a very small organization, is always
struggling to raise enough money. Fred recalls that there
were subsequently at least three more phases to the grant
application process, and for each one they had do a great deal
of committee work and planning to make the submission.
Raj and his technical people had to come up with a prototype
machine, which was a big challenge for Raj and a big
opportunity–to make the first real SoyaCow for Child Haven.
The first prototype he made was too labor intensive, so he
had to change parts of his design.
In about Nov. 1990 the first SoyaCow, made in Bombay,
India, arrived at the Child Haven home in Hyderabad. Fred
describes it as a “big monster.” Child Haven had thought the
project was so important that they ordered the first machine
from India (with Raj Gupta’s approval and designs) before
they had secured funding from CIDA. Raj made many
trips to India, before and after the first SoyaCow was built,
to be sure that all the work would be and had been well
done. He met with the proposed manufacturer, examined
their fabrication facilities, discussed technical details of the
design, etc. Also in Nov. 1990, CIDA approved in principle
the first matching grant.
After the first SoyaCow arrived, Raj Gupta traveled to
India to see it in action. He spent a lot of time studying how
it was being used and how it worked. Some of the older
kids at Child Haven were helping out to make soymilk with
the SoyaCow. Fred and Bonnie got the feeling that was not
appropriate; it was too dangerous, since it utilized steam.
“You need mature people, not kids, to run such a machine.
However now the machine is much safer and in some of the
homes the older children are helping.”
Raj made many design changes and improvements on
the first few SoyaCow machines that were made in India,
and decided that the first few Indian manufacturers were
not adequately equipped to do the very fine tuning that
the SoyaCow required. This eventually led him to SSP,
which was a very experienced and competent equipment
manufacturer. Pristine (PPI), the present manufacturer of the
SoyaCows, is doing very good work.
Child Haven has never used any of the non-electrical
machines made by Frank Daller and Hart Jansson of
Malnutrition Matters; he and Frank run the company
together, and they are both still strong supporters of Child
Haven.
From the outset, there was one basic problem between
CHI and CIDA. CIDA was interested helping to develop
cottage industries that women could take advantage of.
CHI was very interested in teaching women how to use the
SoyaCow as well, but in reality it was hard for a woman to
make soymilk using that SoyaCow, with the steam, all those
pipes and the complexity. That became a problem for CIDA.
The number of kids in any Child Haven home has always
been about half boys and half girls. But it was the staff that
was the problem. There are a lot more women on the staff

because CHI needed caregivers, but it was difficult to try to
get a woman who was a caregiver to try to get into the mode
of making soymilk with an unfamiliar machine; it was a big
jump for them.
It is not clear where the 2nd SoyaCow to be used in
India was made; it may well have been made by ProSoya in
Canada.
One organization in Ghaziabad clamored for a SoyaCow
until they finally got one. They then stated in their publicity
that they had gotten a SoyaCow from CIDA (which looked
good) but they never actually used it. So Child Haven
eventually went to them and repossessed the machine.
It took a while before SoyaCows were accepted in the
two Child Haven homes. Making soymilk using a SoyaCow
was hard work, so sometimes Fred and Bonnie found that the
machine wasn’t being used for 2-3 days. Perhaps the gasket
broke and nobody took the time to find another gasket. It was
an uphill struggle with some of the staff people who worked
with the machines. It is less that way now; Bonnie thinks the
staff women now have much more appreciation for the value
of the nutrition from the soymilk. The children generally
liked the soymilk, especially the small ones. “The staff,
basically, didn’t like the soymilk and we have had trouble
getting them to use the okara. I think they’re doing the best
job using the okara in Bangladesh, where they are working
hard to develop new recipes to use the okara, as well as the
tofu and soymilk.”
At the two CHI homes that had SoyaCows, not much
tofu was made in the early days and years because they
had trouble getting the coagulant–so they made mostly
soymilk. They liked tofu (soya paneer); certainly they are
using it much, much more now. Its a good source of protein
for the children, so new the staff is required to make tofu
three times a week. At some of the homes the staff makes
soymilk twice a day and at others they make it once a day.
There is a problem because of the erratic supply of electricity
required to run the SoyaCows; its a big problem in Nepal.
When serving soymilk, they all add some sweetener–sugar.
In some of the homes they always use some flavoring.
They usually serve each child 1 cup (8-oz. tumbler) of hot
soymilk, early in the morning, often before breakfast. In the
homes where they make soymilk twice a day, one cup each
is usually served in the mid-afternoon, after they get home
from school. If there is any extra, some of the children will
come back for a second and third cup. It’s an uphill battle
to get the staff to drink soymilk; they are kind of set in their
ways. At the Kaliyampoondi home, near Madras, are about
six “senior orphans”–elderly people who have no children
to care for them in their old age. They wanted to have a few
dairy cows to make milk for their tea. Bonnie and Fred have
a commitment to the soymilk. Continued. Address: Founders,
Child Haven International.
1977. Cappuccino, Bonnie; Cappuccino, Fred. 2010. Child
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Haven International, a herd of SoyaCows, and soymilk on
the Indian Subcontinent. Part III (Interview). SoyaScan
Notes. Oct. 25. Conducted by William Shurtleff of Soyinfo
Center.
• Summary: Continued: Fred has had an idea about a new
way of using and marketing soymilk in India. He has talked
about this with Ratan Sharma, but (so far as Fred knows)
nothing has been done to implement it. “I was suggesting to
Ratan that he look into utilizing the small clay pots to sell
fresh curds made from soymilk.” Buffalo milk curd (called
dahi in Hindi) is sold mostly in small clay pots in India; it is
a popular fermented food resembling yogurt. “In India they
make small clay pots which are disposable. After each use,
they crush them and they may re-use them. It seemed to me
that this would be a new way to promote the use of soymilk.
Such curds (made from dairy milk) are already part of Indian
food culture and the sales could be a dependable, growing
product for entrepreneurs who own a SoyaCow. The small
clay pots are readily available and very, very inexpensive.
We also haven’t been very successful in promoting the idea
of making curds. For some reason that has not caught on or
been popularized–not even at the Child Haven homes, with
the exception of Bangladesh. Indians generally prefer curds
from Buffalo or cow’s milk–but of course many people
cannot afford them.
Fred adds with a chuckle: “Ratan has not yet caught this
fantastic vision of mine.”
Another problem is to get more of the okara used in
Child Haven homes. They are now using it in some of the
curries at Child Haven in Bangladesh. There are so many
ways to use it, the quality of the protein is higher than that
in tofu or soymilk, and it is a valuable source of bulk and
dietary fiber.
Hart Jansson is a person Shurtleff should talk with
(Fred gives contact information). He lives in Oakville, near
Toronto. “He is retired. He and his wife also adopted a child,
in addition to one born to them. We were and are very close
to that family. His wife, Daniella, is the main person who
organizes the annual Oakville Child Haven fundraising
dinner. He now works with Frank Daller at Malnutrition
Matters. Their VitaGoat has the big advantage that it doesn’t
need electricity.” Hart was the main person who wrote the
CIDA grant application.
One of the eight Child Haven homes is the Maitreya
Foundation in Delhi. All of the 21 refugee children are
Tibetan and they have a SoyaCow. The founder and person
in charge is a Dakpa Rinpoche, but he is busy and travels
a lot. Bonnie goes to visit them. Child Haven provides
all the funding. He is also the hereditary head of some 17
monasteries in Tibet, but has never been there having been
born in India. He is trying to obtain a visa to visit Tibet.
A photo of Rinpoche and the Tibetan children is on the
Child Haven website. Address: Founders, Child Haven
International.

1978. Nordquist, Ted. 2010. Making concentrated soymilk
or soybase–with a high solids content (Interview). SoyaScan
Notes. Dec. 6. Conducted by William Shurtleff of Soyinfo
Center.
• Summary: It is not difficult or expensive to make soymilk
with a high solids content; that is exactly what traditional
Japanese tofu makers did when they made the soymilk to be
used for making silken tofu (kinugoshi). To make soybase,
you simply add less water than when making a more dilute
product. There are no special tricks.
Note: Concentrated soymilk was also used traditionally
to make yuba in China and Japan.
Ever since he was in Sweden in the 1980s, Ted has used
the word “soybase” to refer to this concentrated soymilk. He
first developed soybase in Sweden for use in making soy ice
cream–which is typically made from cream and thus requires
a high solids content (11½% solids). Later he continued to
make it as the base for other products because it cost less to
ship (as in a milk tanker) or store. Today his typical soybase
contains 12½% solids–which is the concentration that has
the highest yield of solids from the soybean in the soybase.
From one gallon of soybase one can get about 2½ gallons of
soymilk (containing 5½% solids). For soy yogurt it is diluted
down to about 8½% solids.
SunOpta makes a soybase that contains 13½ to 14%
solids. But if one wanted to make a soybase with an even
higher protein content (16-18% solids), there are only two
ways: Using ultrafiltration (UF) or reverse osmosis (RO).
Both of these ways are very expensive (they require a large
initial investment) and the process can only be run for about
a short period of time (6-8 hours) before the equipment must
be cleaned–at great expense for chemicals and time (10-12
hours of cleaning time). Ted will produce soybase for 50-60
hours before he stops to clean the equipment. Ted has never
heard of using a vacuum to reduce the water content of
soymilk. And there is another problem–called “the curve.”
As you reduce the water, and your soybase solids get higher
and higher, the protein and oil in your okara also get higher
and higher, so you are losing / wasting a lot of nutrients. You
soon begin losing money because your water-soluble protein
and oil, at a certain point, start going down, even though
you are adding more soybeans and less water. Address:
WholeSoy & Co., 49 Stevenson St., Suite 1075, San
Francisco, California 94105-2975; 660 Vischer Ct., Sonoma,
CA 95476. Phone: 415-495-2870.
1979. Andoh, Elizabeth. 2010. Kansha: Celebrating Japan’s
vegan and vegetarian traditions. Berkeley, California: Ten
Speed Press. vii + 296 p. Illust. (color photos by Leigh
Beisch). Index. 25 x 25 cm.
• Summary: A beautiful book, and a major contribution
toward understanding Japanese cuisine, culture, and the
pervasive spirit of gratitude / appreciation. In Japanese,
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kansha means appreciation or gratitude. Contents:
Acknowledgments. Introduction: A historical perspective on
kansha (shojin ryori is vegan), recent developments, putting
theory into practice, practicing kansha, meal planning,
some final thoughts, a note about language. Rice. Noodles.
Stocks and soups. Fresh from the market. The well-stocked
pantry. Mostly soy. Tuskémono [pickles]. Desserts. A guide
to the kansha kitchen. A catalog of tools and techniques. A
catalog of ingredients [glossary]–with entries that include the
following: daikon, edamame, flours (kinako), kudzu, herbs,
spices and seasonings (ao nori, sansho, shiso, togarashi,
wasabi), kabocha, dried beans (adzuki [sic], daizu {dried
soybeans–the most important legumes in the Japanese
pantry}), dried soy foods [sic] (hoshi yuba {dried yuba},
koya-dofu / kori-dofu). Dried vegetables from the land
(dried shiitake mushrooms). Dried vegetables from the sea
(arame, hijiki, kanten, kombu [konbu]). Dried wheat gluten.
Kasu (sake dregs). Konnyaku and shirataki. Matcha. Miso
(red miso, white miso, genmai miso). Mushrooms. Natto.
Nigari. Nuka. Okara. Pickles. Rice. Roots and tubers. Saké.
Salt. Sesame (seeds, sesame paste, sesame oil). Soy milk.
Soy sauce. Sweeteners (ama-zaké, kuro-zato, mirin, mizu
amé). Tofu (firm tofu, silken tofu, grilled tofu, thin fried tofu
{abura agé}, thick fried tofu {atsu agé}).
Tsukemono (pickles). Umeboshi (pickled plums).
Vinegar. Yuzu. Yuba.
Note: This is the earliest English-language document
seen (April 2013) that uses the term “thick fried tofu” to
refer to atsu agé / deep-fried tofu cutlets.
Contains many recipes that use tofu, miso, soy sauce,
edamame, natto, etc. Address: Japan.
1980. Hughes, Holly. ed. 2010. Best food writing 2010.
Cambridge, Massachusetts: Da Capo; London: Perseus
Running (Distributor). xii + 352 p. Recipe index. 21 cm.
• Summary: One story (p. 76-80) is titled “Kyoto’s tofu
obsession,” by Adam Sachs–from Bon Appetit magazine. The
writer strives to understand the heart of fresh tofu. Did he use
The Book of Tofu as his guide?
Fresh tofu restaurants in New York City: EN Japanese
Brasserie. In Kyoto: Kinki. Tousuiro (also serves okara,
yuba, oboro-dofu, and soy-milk ice cream). Okutan. Kichisen
(yu-dofu). A tofu maker is Morioka. A yuba maker is Yubahan.
1981. Qiu, Xiaolong. 2010. Years of red dust: stories of
Shanghai. New York, NY: St. Martin’s Press. 227 p. No
index. 22 cm. [Eng]
• Summary: “These stories trace the changes in modern
China over fifty years–from the early days of the Communist
revolution in 1949 to the modernization movement of the
late nineties [1990s]–all from the perspective of one small
street in Shanghai, Red Dust Lane. From the early optimism
of the end of the Chinese Civil War, through the brutality and

upheaval of the Cultural Revolution, to the death of Mao,
the pro-democracy movement and the riots in Tiananmen
Square–through the bulletins posted and the lives lived
in this one lane, this one corner of Shanghai” (from the
publisher).
One short chapter “(Tofu) Worker Poet Bao I (1958)”
tells how, in the mid-1950s, Bao Hong moved into Red
Dust Lane from Ningbo, where he had apprenticed to a tofu
maker. He intended to pursue his craft in Shanghai. However
in 1958, after Chairman Mao called for major development
in the steel industry as part of “the Great Leap Forward,”
Bao end up working in Shanghai No. 3 Steel Plant instead.
That same year there was a call for peasants and workers
to come to the forefront as writers and artists. A chance
encounter while he complained about the tofu he had bought
led Bao to be proclaimed a great writer. A poem, only
partially his was printed with his name on the front page of
the Liberation Daily. He was selected to be a worker poet
and given a special room and nice pay.
The second half of this story, titled “(Tofu) Worker Poet
Bao II (1996)” tells how he built a little tofu shop near Red
Dust Lane. At his shop, Bao made and displayed a colorful
array of soybean products–”white tofu, soft and hard tofu,
frozen tofu for hot pot, golden tofu skin [yuba], gray tofu
dredges [okara?], milky soybean drink [soymilk?], brown
vegetable chicken, yellow fried gluten–all of which were far
more delicious than those sold at the state-run market. In the
afternoon Bao also started selling stinking tofu, which was
fried in a wok over a tiny stove.” Most who came to his shop
did so to buy his delicious products. But some came out of
curiosity to see how a famous worker poet had become a tofu
maker. “It was a metamorphosis beyond their imagining.”
Address: Raised in Shanghai, he is now a poet, professor and
author who lives with his family in St. Louis, Missouri.
1982. Kageura, Makiko. 2011. Re: Teaching high school
students how to make tempeh in Japan. Letter (e-mail) to
William Shurtleff at Soyinfo Center, Sept. 27. 1 p. [Eng]
• Summary: Makiko, who lived in Canada for a year and
studied the tempeh market there, has now returned to Japan
and taken an interest in tempeh in Japan. She was invited by
a friend to visit Ehime Prefecture Ozu Agricultural Senior
High School (Ehime Kenritsu Ohzu Nogyo Kotôgakkô), a
public agricultural high school on the island of Shikoku,
where she met Mr. Yamada, the biology teacher. She
imagined that he had a personal interest in tempeh but she
did not know when or where he had developed that interest.
She has just returned home from the one-day trip.
To her surprise, Mr. Yamada told her that teaching
students how to make tempeh in the classroom is part of the
biology curriculum–and has been for at least 10 years. The
process is described as a lesson plan in the textbook and each
student is required to make his or her own tempeh!
Mr. Yamada got soybeans from the local public market
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in Ohzu and he sometimes uses soybeans grown at the
school. He ordered tempeh starter culture via the Internet.
They made the tempeh at room temperature at the laboratory.
In winter, he told me to use the experimental incubator
installed in the school to keep the normal temperature. Even
in September they can make it at room temperature; its often
good over a bit 30ºC (and at least 25ºC). They also made
okara tempeh.
The students then cooked and ate their fresh tempeh,
in the form of tempeh cookies, tempeh yokan [contains no
azuki beans], and tempeh donuts.
What a great way to learn about microbiology, molds,
fermentation, fermented foods, and tempeh.
This shows that anyone can make tempeh at home.
The only requirements are several cups of soybeans, some
tempeh starter culture, and a warm place or incubator.
Makiko adds: “One interesting thing is that everyone
can make tempeh at home and tempeh sushi seems to be
good for everyone. My mum loves my tempeh sandwiches
too!” Address: 27-1 Kamikarakawa, Iyo-city, Ehime 7993134, Japan.
1983. Shurtleff, William; Aoyagi, Akiko. comps. 2011.
History of tempeh and tempeh products (1815-2011):
Extensively annotated bibliography and sourcebook.
Lafayette, California: Soyinfo Center. 991 p. Subject/
geographical index. Printed 9 Oct. 2011. 28 cm. [3513 ref]
• Summary: Begins with a chronology of tempeh.
Contains 129 historical photos, most in color. http://www.
soyinfocenter. com/books/148. Address: Soyinfo Center, P.O.
Box 234, Lafayette, California 94549. Phone: 925-283-2991.
1984. Nordquist, Ted. 2011. Re: Trip to Mchinji, Malawi,
to learn and teach about making tofu and soymilk. Letter
(e-mail) to William Shurtleff at Soyinfo Center, Dec. 7. 1 p.
• Summary: “From November 12-26 Anne-Marie [Ted’s
wife] and I volunteered to visit a ‘soy plant’ in Mchinji,
Malawi that used a soy cow to produce soymilk. We
instructed them in the proper way of cleaning and soaking
the soybeans, the time to cook, sterilizing the bottles and
hot filling to extend the shelf life of the soymilk (which was
going bad the day after production). We also showed them
how to make tofu, mix the tofu with the okara, vegetables
and spices and then deep fry ‘tofu balls’ in cooking oil for
sale the same day.
“Unfortunately I had only 500 grams of calcium
sulfate with me from California and this was used in the
demonstrations. Now we are looking for a good source
of calcium sulfate and or magnesium chloride in Africa,
hopefully South Africa that they can buy. Even if they make
one batch of tofu per day they will only need about 12 to 15
kg of coagulant per year. So one 25 kg bag will last them a
long time.
If you have a contact for buying calcium sulfate or

magnesium chloride in Africa, please send this information
to:
Lauren Day, Southern Africa Program Coordinator,
Farmer to Farmer Program.
CNFA, 1828 L Street NW, Suite 710, Washington, DC
20036. Phone 202.296-3920 ext #55. lday@cnfa.org. www.
cnfa.org.
Photos show: (1) Soy Cow processing plant in Malawi.
(2) The boiler outside the plant. Address: TAN Industries,
Inc., 351 California St., Suite 1330, San Francisco,
California 94104; 660 Vischer Ct., Sonoma, CA 95476.
1985. Giblin, Karen; Seibel, Mache. 2011. Eat to defeat
menopause: The essential nutrition guide for a healthy
midlife–with more than 130 recipes. Cambridge,
Massachusetts: Da Capo Press. xviii + 237 p. Foreword by
Dean Ornish, M.D. Illust. Index. 23 cm. [26 ref]
• Summary: An excellent book for the lay reader by a
woman and a man with top credentials in the field. Includes
130 recipes. On page 3 is an “Ode to Soy and Hot Flashes,”
by Mache Seibel, M.D.; it says that soyfoods reduce hot
flashes and allow women to sleep at night.
Chapter 4 (p. 23-28) is “Understanding soy foods: The
perfect food for menopause.” Its contents: Introduction.
Soybeans and foods made directly from them (gives a
basic description of each): Soybeans (incl. edamame, dry
soybeans, canned soybeans), soy flour, soy powder (very
similar to soy flour except the soybeans are cooked before
they are ground), soy protein isolates, textured vegetable
protein (TVP), soy grits, soy sprouts. Soy milk and products
made from it: Soy milk, okara, yuba, soy cheese. soy yogurt,
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tofu. Fermented forms of soy: Tempeh, natto, miso, soy
sauce.
Most of these soyfoods are used in the recipes in this
book. Tofu is used the most frequently.
Dr. Ornish’s remarkable Foreword begins: “Many
people tend to think of breakthroughs in medicine as a new
drug, laser, or high-tech surgical procedure. They often have
a hard time believing that the simple choices we make in our
lifestyle–what we eat, how we respond to stress, whether or
not we smoke, how much exercise we get, and the quality of
our relationships and social support–can be as powerful as
drugs and surgery, but they often are. Often, even better.
“For more than thirty years, I have directed a series of
studies showing what a powerful difference changes in diet
and lifestyle can make. My colleagues and I at the nonprofit
Preventive Medicine Research Institute showed, for the first
time, that many diseases, including heart disease, prostate
cancer, diabetes, and hypertension, are often reversible, and
thus largely preventable.
“We used high-tech, state-of-the-art measures to prove
the power of simple, low-tech, and low-cost interventions.
We showed that integrative medicine approaches may stop
or even reverse the progression of coronary heart disease,
diabetes, hypertension, obesity, hypercholesterolemia,
and other chronic conditions. We also published the first
randomized controlled trial showing that these lifestyle
changes may slow, stop, or even reverse the progression of
prostate cancer, and may affect breast cancer as well.
“Our latest research shows that changing lifestyle
changes our genes in only three months–turning on hundreds
of genes that prevent disease and turning off genes and
oncogenes associated with breast cancer and prostate cancer,
as well as genes that cause heart disease, oxidative stress,
and inflammation. We also found that these lifestyle changes
increase telomerase, the enzyme that lengthens telomeres,
the ends of our chromosomes that control how long we live.
Even drugs have not been shown to do this.” Address: 1.
President and founder of the Red Hot Mamas, Bridgewater,
New Jersey; 2. M.D., Prof. of Obstetrics and Gynecology
and Director of the Complicated Menopause Program, Univ.
of Massachusetts Medical School. He lives in Boston, MA.
1986. 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, concise, 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,
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.
1987. Shapira, Hillel. 2012. Re: Update on work with
soyfoods. Letter to William Shurtleff at Soyinfo Center, Jan.
5. 1 p. Typed, with signature.
• Summary: “Greetings from the Beautiful Mantiqueira
mountains, S.E. Brazil. It’s been maybe 12 years since I
wrote you from Pune.
“We are now busy setting up our new company, Sabias
Comidas Comércio e Industria Ltda. We are planning to soon
start production of Tempeh, Tofu and rice cakes.”
In 2009-2010 we experienced our own private tsunami
of sorts. Our flourishing, fast-growing business in Pune,
India is now abandoned, run over by an utterly head to
toe corrupt government and administration, I have been
thrown out of India, ‘black-listed’ and am unable to return
(detrimental to national security!) and Kairava had to leave
soon afterward as well while trying to sell our property–now
grabbed by some real estate goon with political support.
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“We managed to sell (at a “fire sale”) most of our
equipment and gifted some of our smaller production
systems to Wahid, our loyal production supervisor who dared
to take on the challenge and now proudly produces on a
smaller scale Tofu and Tempeh and salted vegetable pickles
sold under the name of Rainbow-Foods (the Dakini brand
has been stolen by some north India based business group).
“It seems arrogance is the rule in India these days–
and despite being officially invited in the 1990s to start
our business in India. It seems the Indian government is
now hoping to attract bigger businesses, and are busying
brushing out (by denying visas) by the back door the smaller
investors. My own government, whose ambassador to India
had promised to help, refused eventually... There was a
billion dollar weapons deal about to be signed.
“So we ended up penniless refugees. After two months
in Bangkok’s Chinatown [Thailand], I managed to walk
across the India-Nepal border, to get secretly to Pune to
sell some equipment, find new homes for the cats and dogs,
and ship out 500 kg of books and personal stuff. We were
hoping to ship out a container of equipment but under the
circumstances that was not possible! I have been told we
could write a book about it all, but we prefer to practice
our food production arts. So here we are starting from near
scratch again, waiting (for 8 months) for the Brazilian

customs to release some small scale equipment we imported
from China and Korea. We’ve already got our Brazilian
visa’s in order!
“We made a down-payment on a long-abandoned
property on the edge of Itamonte town, right on the federal
road BR-354. We fixed up a semi-ruined house, and
renovated the 110 square meter structure (it was a bar before)
at one corner of our compound to be ready as a production
hall. It now has a well insulated incubation room (1.80
meters tall x 280 meters square) and tiles all around.
“30 minutes ago we received a 500 kg consignment of
very good looking, vegetable type organic soybeans from the
south of Brazil. We still have a long way to go to furnish our
new place–prices for equipment here are stupidly expensive
and we are out of funds by now. But the views are fantastic,
the air clean and peoples friendly. And we’ve got a good
organic garden coming up in our large back yard.
“We observed the incredible meat / dairy / sugar diet in
Brazil and we are sensing that many people are looking for
alternative. Good Tofu is available in the Japanese centers
in Sao Paulo but nowhere else. We are located 3 hours from
both Rio and Sao Paulo and are hoping to send there Tempeh
and Rice cakes while Tofu, being perishable, we will market
only in the towns nearby.
Update: Feb. 21. “We are having hard time finding
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magnesium chloride in Brazil–with its 7000+ km coast line
and numerous salt producers. Most of them just pump the
bittern back to sea. There is one producer in the State of
Bahia who supplies in 40% concentration tanker loads for
industrial purpose. We are not sure about the grade of his
product and are not set to store large tanks. Based on our
research to date and to our surprise, we have not been able to
locate any solid / flaked producers in Brazil and I suspect all
of the (very expensive) magnesium chloride that is available
here is imported from China. The cheapest magnesium
chloride we managed to find to date from a supplier to the
veterinary and dairy industries (they sell good soaps and
disinfectants too); it is selling at (wholesale) about r$14
(US$8.00) for half a kg pack. We now have a good stock of
clean food-grade calcium chloride to get us started until we
sort out the magnesium chloride supply. We may one day
need to import it.
“Here in Brazil we are waiting for our equipment still
laying in customs–mills and small customized steam injected
50 litters cookers system, stainless steel and pressurized!
from China and rice waffle machines from Korea. Maybe
after carnival, they say. Also our industrial electric
connection is still due.
“We still paint and paint and clean and fix, at the very
end of our bank balance we just do it mostly our selves.
We are a bit cut of from the world so to speak–learning
Portuguese slowly.
“We make two batches a week of nice magnesium
chloride coagulated Tofu, 1.1 kg Soya, small blender two 5
liter pots for cooking and one 10 liter pot for collecting the
milk and coagulating, cold filtration of the pulp [okara]–
some of which goes into our gluten-free breads and cakes
and the rest for garden fertilizing. 2 to 2.3 kg Tofu and
two large cups soya milk for our two workers (us) all in
2-3 hours–cleaning included. Good and down-to-earth
experience for us who got accustomed to 100 kg an hour
production by a well trained crew. And these two pots are
Zen masters in disguise–just waiting for the mind to drift...
and then (ZEN) they boil over! Only full attention works
here.”
“Yours always, Seemo ++ Greetings from Kairava.”
A photo shows the front of the Dakini Foods compound
in Pune, India. On this spot, in April 1997, commercial
tempeh production was first introduced to India. Address:
RD BR-354, Coqueiros (CX Postal 13), Itamonte, MG C.E.P.
37466000 Brazil.
1988. Kageura, Makiko. 2012. Re: List of Japanese foods in
which kinako is an important ingredient, with color photos.
Letter (e-mail) to William Shurtleff at Soyinfo Center, Jan. 8.
2 p. [Eng]
• Summary: (1) Abekawa mochi.
(2) kinako ohagi (bota mochi).
(3) kinako cookies.++

(4) kinako ice cream.
(5) kinako donuts.

(6) kinako scones (with okara).
(7) kinako butter (like peanut butter).
(8) horenso kinako-ae (spinach with kinako).
(9) kinako ame (a confection).
(10) kinako rollcake.
(11) kinako dashi.
(12) kinako furikake.
(13) kinako dressing.
(14) pumpkin with kinako.
(15) kinako zoni (traditional dish from Nara).
(16) warabi mochi.
(17) uzurin (a kind of warabi mochi).
(18) akumaki.
(19) nerikuri (nettabo and imomochi) (from Kagoshima
and Miyazaki of Kyushu).
(20) sasamaki (from Niigata).
(21) yaseuma (from Oita).
(22) mitsu dango (from Ibaraki). Address: 608
Honyakushi, Nara City 630, Japan.
.

1989. Planes, Carlos. 2012. Re: History of Soyana, June
1987-2011 (Continued–Document part II). Letter (e-mail) to
William Shurtleff at Soyinfo Center, Feb. 17. 4 p. [Spa]
• Summary: Continued: I designed some basic equipment
and did some legal procedures.
1997/1998: I hired the first employee. We worked 3 days
a week on tofu and the remaining 2 making Milanesas, most
of it private labeled under another brand.
1999/2002: These years were difficult for the country
as well as personal, which I do not remember much change.
Those were times of survival. The company for which we
produce Milanesas stopped marketing his product. Therefore,
we interrupted the production of Milanesas.
Only made a 350 gm tofu pack and another 2.2 kg tofu
pack for some restaurants.
We started making Tofu Fileteado (spicy fried tofu
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sheets, marinated in soy sauce).
2002/2004: I was able to incorporate some important
advances in equipment, so we started working using a
continuous process. Some improvements in the mills allowed
the crushing of the soybeans without soaking; this improved
the taste of our tofu.
I hired a second employee.
With the support of local universities that made the
analysis of okara and whey, we confirmed that the process
properly removed trypsin inhibitors.
We started selling two new products: Breaded tofu
(sliced breaded tofu) and an okara pudding. Both were on the
market only for a short time, because of the same problem:
short shelf life.
We built a website (www.soyanaalimentos.com.ar)
2005: A fresh pasta maker was seeking to develop
a ravioli filling with tofu and seaweed, with organic
certification for export. To provide the raw material we got
organic certification of the factory and tofu. The project
failed and they could send only one container, but since then
I have continued under organic certification.
Our sales now have an upward trend, which has been
maintained with some fluctuations to the present. We
incorporated new customers (some restaurants, health food
stores outside Buenos Aires, stores in Chinatown).
I hired a third employee.
2006/2008: During these years new equipment was
incorporated that changed the way we produce:
* A special boiler injected direct steam, so that the
cooking was done in stainless steel pots.
* An automatic coagulation system, which standardized
times, temperatures and coagulant dosing enabled us to get a
more standardized product.
I started developing a yogurt based on soy milk,
including legal proceedings. But still I did not feel confident
to market the yogurt.
* Our company started participating in some exhibitions
and events, generally related to the organic world.
* We began to be suppliers to Wal-Mart.
* We exchanged our packaging machine for a larger one.
2009: I hired our fourth employee.
The soybean harvest of 2008 was very bad, and the very
poor quality soybeans brought us big problems in production
and shelf life. We began to develop a product with a high
protein soybean, non-GMO. We decided to discontinue it
when the following year we got acceptable quality organic
soybeans.
2010/2011: Vata, my daughter who was born in 1987,
began working in our office.
In mid-2011 we closed a contract with a local supplier
of organic soybeans, especially made for soy milk and tofu
factories worldwide. For the first time since the beginning we
had the right raw material.
We started working toward production of soy yogurt:

We constructed a minimal equipment, including a cup
filling and sealing machine, we increased floor space, an
incubation chamber and began small batches of strawberry
soymilk yogurt in late 2011. The product was released in
November 2011.
My son Benjamin, born in 1991, created a Facebook
page to get better communication with consumers.
Note: On 23 Feb. 2012 Carlos visited Soyinfo Center
for about four hours. He brought with him a scrapbook full
of labels, articles, photos, and other graphics which he gave
to the Center. He asked questions about soyfoods in America
and William Shurtleff asked him questions about each
product, photo, and article shown in the scrapbook. Near
the rear are the following large (5 by 7 inches) color photos:
(1) Many packages of Soyana Tofu in a plastic delivery
container. (2) Many containers of Soyana Strawberry Yogurt
in a plastic delivery container. (3) Two large and modern
pieces of stainless steel equipment for making soymilk,
including a vibrating screen for separating okara from
soymilk and a holding tank for soymilk. (4) The soymilk
cooker with many pipes. (5) The front of three packages of
tofu (regular, firm, and extra firm) made by Sanfu S.A. in a
supermarket in Chinatown, Buenos Aires. Taken Feb. 2012.
(6) The front of three more (and different) types of tofu made
by Sanfu S.A. at the same Chinatown in Buenos Aires. One
is named “Tokan” [Pressed Tofu]. Address: Av. Libertador
2690 8ºB, Olivos 1636, Buenos Aires, Argentina.
1990. Hepler, J. Sandy. 2012. Re: Work with soyfoods. Letter
(e-mail) to William Shurtleff at Soyinfo Center, Feb. 19. 1 p.
• Summary: “My specialty has been leaf nutrition. Check
out www.LeafForLife.org–And children’s feeding in general.
Note: A remarkable edible leafy plant is Moringa oleifera.
“My experience with soy has been limited, mainly to
watching the SoyNica/PLENTY project roll out and unravel
over the years. I designed a cookie for them made of 30%
okara (2008). It could have been increased to 40%. All
samples we made were called delicious to some extent or
other. Presently my co-designer, Emelina Oviedo is making
and selling these cookies. All of this in Managua, Nicaragua.
The SoyNica soy ‘factory’ is presently not in operation.
“Currently, I’m funding a proof-of-concept project
which might be of interest to you. The following figures
either come from Chuck Haren (chief soy technician for
PLENTY for 20 years or so) or our combined calculations.
“One 7-gm serving of protein via soymilk (8 fl oz.),
retail, made by UPAVIM, Guatemala City–retail cost
US$0.33.
“One and one-half eggs, 7-gm serving of protein–retail
cost US$.13-.15.
“One 7-gm serving of protein via baked tempeh chips
(1 oz, containing 66% soy tempeh, 30% flour)–retail cost
estimated US$.13-.14.
“I believe tasty soy products can and must be made
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cheaper. Should be able to compete with eggs, the gold
standard.
“Chuck Haren will be testing this in Guatemala in
the next couple of months. He’ll write a report.” Address:
Whitleyville, Tennessee.
1991. Zaineddin, Aida Karina; Buck, Katharina; Vrieling,
Alina; et al. 2012. The association between dietary
lignans, phytoestrogen-rich foods, and fiber intake and
postmenopausal breast cancer risk: A German case-control
study. Nutrition and Cancer DOI:10.1080/01635581.2012.68
3227. 14 p. Available online 16 May 2012. [46 ref]
• Summary: “Phytoestrogens are structurally similar to
estrogens and may affect breast cancer risk by mimicking
estrogenic / antiestrogenic properties.” Phytoestrogens,
which are found only in plants, are able to bind to
mammalian estrogen receptors. There are several
mechanisms that have been proposed to explain how
phytoestrogens reduce breast cancer risk: (1) Their weak
inhibitory effect on aromatase may lower the amount of
circulating estrogen; as a result, breast tumor proliferation
may be decreased. (2) Inhibition of tumor growth. (3)
Angiogenesis. (4) Stimulation of apoptosis.
In Western societies, whole grains, soybeans, and
traditional soy foods are rich sources of phytoestrogens.
The three main classes of phytoestrogens are
isoflavones, lignans, and coumestans. Isoflavones, which
are found in high levels in soybeans and many soyfoods,
have received the most scientific attention because of their
possible effects on human health, including the prevention of
cancers.
“Meta-analyses have shown that isoflavones may
slightly reduce the risk of breast cancer, and that this inverse
association was somewhat stronger among premenopausal
women than among postmenopausal women. However,
associations were only significant in high soy-consuming
Asian populations, and no significant associations were
found in low soy-consuming Western populations.”
The results of this study provide evidence for a reduced
menopausal breast cancer risk associated with increased
consumption of soybeans and soyfoods, sunflower and
pumpkin seeds.
Table 6, titled “Adjusted odds ratios and 95% confidence
intervals for the association of phytoestrogen-rich foods
with postmenopausal breast cancer risk by estrogen receptor
(ER) status,” contains data concerning soy milk, soybeans,
tofu, soy spread, sunflower / pumpkin seeds, sesame / flax
seeds, etc. Address: 1-2. Unit of Genetic Epidemiology, Div.
of Cancer Epidemiology, German Cancer Research Center,
Heidelberg, Germany.
1992. Nespoto, Massimo. 2012. Le soja au Japon: mythe
ou réalité? [Soy in Japan: myth or reality?] Alternatives
Végétariennes No. 109. Sept/Nov. p. 20-22. [Fre]

• Summary: The Japanese consume soy in many forms: The
main fermented soyfoods are miso, shoyu, and natto. The
main nonfermented soyfoods are tofu, soymilk, yuba, okara,
Koyadofu, edamame, daizu [whole soybeans], and moyashi
[soy sprouts]. A brief description of each is given.
There follows and interview with a traditional tofu
maker, Shuji Uemura, owner of Uemura Tofu, who arises
each morning at 3:30 a.m. Color photos show: (1) The
outside front of Uemura Tofu shop with blue and white
norens hanging. (2) Mr. Uemura standing inside his shop. (34) Freshly made tofu in a cooling tank and in individual tubs.
(5) Many packaged soyfoods in Japan. Address: Prof., Univ.
of Lorraine.
1993. Shurtleff, William; Aoyagi, Akiko. 2012. The book
of tofu: Protein source of the future–Now! 2nd ed. Revised.
Lafayette, California: Soyinfo Center / www.createspace.
com. 344 p. Dec. 22. Illust. by Akiko Aoyagi Shurtleff.
Index. 28 cm. [321 ref]
• Summary: This edition, published as a print-on-demand
book by www.createspace.com, is 8 pages longer than any
previous edition. The entire Glossary (with all illustrations)
from the original 1975 edition is included, as is the updated
Preface, the complete “Directory of Tofu Manufacturers”
in the Western world (as of Feb. 2001), and the complete
bibliography of 321 entries. After the Index is an updated full
page of information about Soyinfo Center, then the original
photo of Shurtleff and Aoyagi in 1975 from the original
edition, and updated page “About the Authors,” with new
photos of Bill and his son Joey at Yosemite in 1994 and
Akiko Aoyagi Shurtleff at the Lafayette Reservoir in 1999.
Then comes the section “Sending Tofu in the Four
Directions,” with a new photo of William Shurtleff with
his tofu master’s family at Sangen-ya Tofu Shop during
his apprenticeship period, Tokyo, circa 1974. On the last
page is (1) Information about the book Tofu & Soymilk
Production and (2) about the SoyaScan database, which
now contains more than 90,000 records from 1100 B.C. to
the present. To order a customized search of this remarkable
database, contact Soyinfo Center at 925-283-2991 or www.
soyinfocenter.com.
Thanks to Akiko for redesigning the front and rear
covers, and for skillfully and artistically integrating all the
pieces into this newly revised edition. Address: P.O. Box
234, Lafayette, California 94549. Phone: 925-283-2991.
1994. McDougall, John A.; McDougall, Mary A. 2012. The
starch solution: Eat the foods you love, regain your health,
and lose the weight for good! Emmaus, Pennsylvania:
Rodale Press. xx + 348 p. [374 ref]
• Summary: This book presents the case against the “Paleo
Diet.” Dr. McDougall defines starches as follows (p. 7): (1)
Grains: Barley, buckwheat, corn, millet, oats, rye, sorghum,
wheat, and wild rice. (2) Legumes: Beans, lentils, and
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peas. (3) Starchy vegetables: Carrots, Jerusalem artichokes,
parsnips, potatoes, salsify, sweet potatoes, winter squashes
(acorn, banana, butternut), yams. The least processed
starches are the best; brown rice is better than white.
“You’ve probably heard about the benefits of a plantbased diet–one that reduces or eliminates animal foods like
meat, dairy, and eggs. This concept does not go far enough.
Without the addition of starch, a diet of low-calorie leafy
greens like lettuce and kale, crucifers like broccoli and
cauliflower, and fruits like oranges and apples will leave you
feeling hungry and fatigued” (p. 8).
The Glycemic Index idea is incorrect (p. 160-63).
Soy foods in Asian diets (p. 141). Not all soy foods are
the same: The fake ones and the highly refined ones are not
eaten in traditional East Asia diets. Those which are eaten are
edamame (green vegetable soybeans boiled in their pods),
soy milk, soybean sprouts, soy sauce, soy flour, tempeh, tofu,
yuba, okara, miso, and natto. “A traditional family in Japan
or China gets fewer than 5% of their daily calories from
soy.” Fake soy foods (highly processed) cause harm (p. 14244). The most highly processed soy ingredient is soy protein
isolates–to be avoided. Concerns over soy lead to changing
recommendations–especially for infants (p. 144-45). Which
soy foods are healthiest (p. 196). Address: 1. M.D,. Both:
Santa Rosa, California. Phone: (707) 538-8609.
1995. Guardino, Lorraine. 2013. How Soy City Foods (in
Toronto, Ontario, Canada) was transformed into Sol Cuisine
by Dror Balshine (Interview). SoyaScan Notes. Feb. 28.
Conducted by William Shurtleff of Soyinfo Center.
• Summary: During the 1970s Lorraine was part of a
meditation group–and doing other “weird” things; she was
not on the scene until 1983, but she is familiar with the early
history of Soy City Foods and Sol Cuisine.
In 1980 Soy City Foods started as a tofu company (at
2847 Dundas Street West), in order to supply their very
successful restaurant, named The Vegetarian Restaurant,
which had opened in 1976 at 542 Yonge Street by Wellesly;
that was their first little company. It was one of the first
vegetarian restaurants in Toronto; Annapurna was the other.
However, the restaurant simply couldn’t find a source of
good tofu.
The Vegetarian Restaurant was established by Golden
Age, Inc., a group of 28-30 like-minded young friends. Each
person invested about $1,000 to get it started. Being young,
everyone had a lot of energy. The Vegetarian Restaurant was
very profitable–initially–and that money enabled it to start
Soy City Foods. It was worker owned–a cooperative. The
only original restaurant manager Lorraine knows of and can
confirm was Paul Dunlop.
Pat Guardino was hired to build the tofu shop because
he was a welder. Pat went down to New Hampshire and
apprenticed / studied with Jay and Pat Gibbons, owners and
operators of Crystal Springs Tofu Shop (renamed North

Country Soyfoods by summer 1980) in Bethlehem, New
Hampshire; during the week he was there, he learned the
basics of making tofu and tofu equipment.
The goal of Soy City Foods shop was to bring Toronto a
“clean protein.” The main owners of the shop ended up being
Pat Guardino & Paul Whitehead. However everyone who
worked at the Soy City Foods owned it, and all the capital
came from these workers.
Also in 1980 a second The Vegetarian Restaurant was
opened on Dundonald Street (which is just off of Wellesly
Street) along side of Soy City Foods. The owners / workers
called the new restaurant the “West End” and the original
one the “Downtown.” Both restaurants operated together for
about 15 years–from 1980 until about 1995 or 1996, when
the Downtown closed, because of dwindling profits and
aging staff. When this restaurant had opened at its original
downtown location in the mid-1970s there were lots of
profits, because the restaurant was very unique. But as the
years went on, almost every restaurant in Toronto began
to offer good vegetarian food. So the uniqueness dwindled
quite a bit as vegetarian food became more widely available.
Moreover, leasing and renting rates skyrocketed in the
downtown Toronto area. Soy City developed an excellent
distribution network and several of their veggie burgers
had gone into the larger grocery store chain in Ontario.
They were also selling across Canada in foodservice, which
ended up being Soy City’s largest market. In Canada,
in the university market, it was a requirement that each
university provide two vegetarian options for breakfast,
lunch, and dinner. That became the driver for Soy City’s
growth at the time. They ended up selling their tofu in bulk
to the university market, and one of the contract catering
companies sent their chefs to the west end Vegetarian
Restaurant for a week and learned how to cook vegetarian
cuisine. Soy City developed two veggie burgers for them and
they chose which one they preferred–which was called the
Soy City Veggie Burger and which contained both soybeans
and okara. That is still sold by Sol Cuisine, but it is now
called the Almond Grain Burger. Soy City made an ongoing
effort to use okara in foods. “It was very difficult for all of
us who worked there to see such a beautiful protein and fiber
be thrown away. So our Soysage used a lot of okara, as did a
falafel and the veggie burger.”
Why did Soy City Foods want to sell? The worker
population was aging and they were outgrowing the very
small facility as the demand for tofu and veggie burgers
steadily grew. Basically the worker-owners made the
decision to sell rather than to invest more money and
continue on at low wages and personal sacrifice. By 2002
two-thirds of the company’s sales were via foodservice. Yet
total sales were just under $1 million (Canadian).
In 2002 Dror Balshine bought Soy City Foods, He
was a young entrepreneur, in his early ‘30s. He already
had a business in Toronto named Second Nature that sold
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veggie burgers and dry veggie burger mix. He did not have
a manufacturing facility; his products were co-packed for
him. He was already dedicated to vegetarianism and he used
textured soy protein concentrate in his burgers. Lorraine,
who was the sales manager of Soy City Foods, already knew
Dror who she often met at food shows. She called him and
discussed the possibility of his buying the company. He was
interested and before long he decided to buy it.
One of the first things Dror did was to change the name
to Sol Cuisine. The tofu continued to be sold under the brand
/ banner of Soy City Foods, and it is only now that the Soy
City Foods name is being phased out. This tofu began to be
made with organic soybeans in about 1985 and that tradition
continued under Sol Cuisine. Shortly after buying Soy City
Foods, Dror moved it to Mississauga (5715 Coopers Ave.,
Unit 1), just west of Toronto. Shortly after this move was
completed, Soy City Foods’ food manufacturing plant at
2847 Dundas Street West in Toronto, was closed. They made
tofu, tempeh, veggie burgers, falafel, etc. at the new, lowerrent and lower-tax location. Later, the company needed a
larger facility, so in Feb. 2008 they moved to their present
address at 3249 Lenworth Drive, Mississauga (about 10
minutes drive south of 5715 Coopers Ave.). All foods that
Sol Cuisine now sells (except the Sol-Dog, a veggie hot
dog) are made at the plant on Lenworth Drive. The Sol-Dog
is sold only to foodservice. When they moved to Lenworth
Drive, they became a HACCP facility and also stopped
making tempeh; the cross contamination of the tempeh
spores was too strong. Dror is committed to making only
vegan foods and to verification by the non-GMO Project
(they are very thorough) and to organic when possible. And,
all but one of their products are now gluten-free.
Foods shown on a 2005 leaflet include T-Ribz (now
called Organic Barbecued Ribz; made from their own tofu,
sliced put in a package with their own sauce on top; sold
fresh in Canada and frozen in the USA for about 18 months).
Organic T-Nuggets (cubed tofu that was marinated, breaded
and baked; never sold as a retail product, no longer made).
Organic Sol-Ground (now the Veggie Crumble), 3 vegetarian
burgers (they now make a total of 5 soy burgers in the retail
market; the main ingredient is verified non-GMO TVP, made
by ADM).
What was the Soyateria? It was Soy City’s soy deli in
Toronto that opened in April 1981. The public could come in
and have a pita bread sandwich, or buy bulk tofu. There was
a little menu. One popular dish was tofu, coated in Engivita
nutritional yeast, then sauteed on the grill with sauteed
onions and mushrooms and a sauce. The Soyateria did a lot
of experimentation to learn what recipes and products people
liked. They made tofu cheesecakes, tofu pumpkin pie, bulk
soymilk, soft soy ice cream, etc. Lorraine began working
there part time in 1983 (it was a short walk from her home)
while raising a family. She left her good-paying job at the
Royal Bank to work at the Soyateria! It was a lot of fun. But

after 5-6 years it went out of business.
John Escavel, who is still production manager at Sol
Cuisine, started working at Soy City Foods in about 1980 or
1981. He has an excellent memory, so he is a good person
to talk with about the company’s history. Address: Sales
Manager, Sol Cuisine, 3249 Lenworth Drive, Mississauga,
ONT L4X 2G6 Canada. Phone: 905-502-8500 x 221.
1996. Cloud, Jon. 2013. How Jon got involved with Soy City
Foods in Toronto, Ontario, Canada (Interview). SoyaScan
Notes. March 6. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Jon was first introduced to tofu in the 1960s in
Southeast Asia. Golden Age Foods–a religious organization
and a collective–was the parent company of Soy City Foods,
and eventually owned 2 restaurants and a deli. Soy City
Foods was started in 1980 as part of the religious group. Pat
Guardino, a welder, built the tofu-making equipment. Jon
arranged for Pat to be trained in making tofu by Jay and Pat
Gibbons, founders and owners of Crystal Hills Tofu Shop
in Bethlehem, New Hampshire. Jon had previously learned
how to make tofu at that same tofu shop, and at that time he
became very interested in okara. Later in 1980, when Jon
arrived in Toronto, Canada, Soy City Foods was “having
a terrible time financially, as well as from a tofu product
standpoint.” Trying to build your own tofu equipment is very
difficult and this equipment did not work well. Pat struggled
with the shop for about 4 months. The cycle time (to make
one batch of tofu) was much too long–2 to 3 hours to cook
the soymilk. “It was a fiasco.” The long, low-temperature
cooking of the soymilk to deactivate the trypsin inhibitor
caused the proteins to stick to the side of the cooker,
which produced a substance very similar to Naugahyde–an
American brand of artificial leather. People used to ask Jon
how many Naugas it took to make a Naugahyde jacket.
Throughout this time Jon was still in the United States;
he knew of these problems because he talked to people at
Soy City Foods by phone. In 1972 Jon bought a farm in
Vermont; that same year he started a natural food distribution
company which he named Cloud Mountain. Jon was farming
organically (on about 40 acres as a side job) in Vermont and
he had his own health food distribution company. Jon also
grew some short-season soybeans. At one point he went to
the University of Illinois at Urbana-Champaign and studied
agronomy and how farmers grew crops before 1938–when
the application of nitrate fertilizers started. Jon did not want
to use any chemicals on his land. He was also one of the
founders of Community College of Vermont, which became
State College of Vermont.
In 1980 Jon’s wife decided to join Golden Age in
Toronto, so the two decided to move with their daughter to
Canada. Jon never returned to his beautiful farm in Vermont.
He and his family spent two months in Buffalo waiting
for their application for a visa to reside in Canada was

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 759
approved. During this time he distributed Soysage (whose
main ingredient was okara, made at Crystal Hills in New
Hampshire), honeys, apple juice / cider, etc. When Jon and
his family arrived in Toronto, he went to Soy City Foods.
Things were still not going well. “They were getting killed
financially, and people were just standing around waiting for
soymilk to boil.” They had a meeting and asked him if he
would like to “take over” Soy City Foods. He said that he
would, since he could see that someone needed to. He and
Pat Guardino are really good friends; “I love him dearly and
he has a Mentat (brilliant) mind.” At that time Pat, who was
really a welder at heart, bowed out, and let Jon take over.
Jon streamlined the tofu-making operation until they had a
cycle time of about 23½ minutes. But it was hard work. “You
couldn’t fire anyone; it was a guaranteed job.”
After things began to run more smoothly, Jon spent
more and more of his time in the fields recruiting soybean
growers, contracting with them, and training them how to
grow soybeans organically–and also how to grow all of the
crops (including soybeans, wheat, open-pollinated corn,
winter rye, buckwheat, and spelt) in the 7-year rotation he
had developed. Crop rotation is essential, he has learned, for
organic farming to really work. Everyone wanted Soy City
Foods to use organic soybeans. Jon loved this organic work,
and it enabled him to apply everything that he had learned in
Illinois and Vermont. He organized 32 workshops, developed
80 slides, and 82 fact sheets. Jon also contracted to buy all
the various crops these farmers grew. Out of that came Cloud
Mountain (of Canada), his company that sold organic crops;
he sold that company in 1992 to SunOpta. Jon contributed
heavily to the financial construction of Soy City Foods.
At one point the Seed Breeders of Canada asked Jon
to join their registration committee, named the Ontario
Oil and Protein Seed Crop Committee; he was on it for 8
years. There he met Dr. Harvey Voldeng (a plant breeder at
Agriculture Canada, Central Experimental Farm, Ottawa)
and Gary Ablett (a soybean breeder at Ridgetown College)
who became his mentors and friends.
Jon left Soy City in about 1993, shortly after his divorce
in 1992. He took Cloud Mountain with him.
Jon has earned three masters degrees and is now
working on a 4th at the University of Guelph. Address:
Cloud Holding Inc., 342 Indian Rd. Cres., Toronto, ONT
M6P 2H1 Canada. Phone: (905) 939 2962 or (416) 7620940.
1997. Okara Mountain: Cooking and baking with okara
(vegetarian recipes) (Website printout–part). 2013. http://
okaramountain.blogspot.com. Printed May 26.
• Summary: This unique blog was started in Feb. 2008 by
Toontz.
1998. The Okara Project: A collection of vegan recipes using
okara, the pulpy byproduct of the soymilk- and tofu-making

process (Website printout–part). 2013. www.okaraproject.
blogspot.com. Printed May 26.
• Summary: This unique blog was started in Jan. 2010 by
Anna.
1999. SoyaScan Notes. 2013. Commercial soyfoods products
wish list (Overview). Compiled by William Shurtleff of
Soyinfo Center.
• Summary: 1. Organic, non-GE soy protein isolates
(2002/03). 2. A very low calorie soy beverage for weight
loss in hospitals. Must be able to be used as a sole source of
nutrition. 3. More smoked tofu in America.
4. Meatless pepperoni, sausage shaped, for use atop a
meatless pizza. 5. Natural shoyu brewed in America, ideally
as part of a joint venture with a Japanese shoyu company.
6. A vegetarian Worcestershire sauce, with no anchovies
(John Troy developed “The Wizard’s Worcestershire Sauce”
for Joel Dee’s Premier Japan line in about 1995; it was
vegetarian).
7. A low-calorie, low-fat tofu. Fat and calorie content
should be at least 30% lower than that made from whole
soybeans. The easiest way to make this product would be to
run soymilk made from whole soybeans through a decanting
centrifuge (like a cream separator) to remove the desired
amount of fat, just like the dairy industry does to make lowfat or non-fat milk. There is a big potential market for such a
product since 1% fat milk has now passed low-fat milk (2%)
as the best-seller in American supermarkets (11 Sept. 1991).
8. Bland soymilk base (11 July 1997). Presently no company
(including International ProSoya Corp. of Canada, Pacific
Foods of Oregon, and Ted Nordquist dba TAN Industries,
Inc. etc.) offers this product.
9. A soy-based kefir made from authentic kefir grains/
cultures plus FOS (fructooligosaccharides), a dietary fiber
derived from chicory roots. FOS feeds and increases the
level of “good guy bifidobacteria by up to five times in the
gastrointestinal tract, and boosts the body’s absorption of
calcium and other minerals by up to 50 percent.” See article
in Ag Innovation News (April 1999, p. 3, 14).
2000. SoyaScan Notes. 2013. The visionary work of
Henry Ford and his researchers with soyfoods–then and
now: Popularized the use of soybeans as foods in America
(Overview). Compiled by William Shurtleff of Soyinfo
Center.
• Summary: Before Henry Ford began his pioneering work
with soybeans in the early 1930s, most American consumers
and farmers thought their only use was as feed for animals.
Ford and his researchers and chefs played a major role in
developing a remarkable variety of tasty and nutritious
American-style foods from soybeans, and in publicizing
these foods and their health benefits nationwide.
Prior to 1934 (according to records in the SoyaScan
database) only about 188 commercial soyfood products
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had been introduced in America. Of these, 78 had been
launched in the Hawaiian Islands, so only 110 had been
introduced on the American mainland. Of these 110, at least
46 were made by Asian-American companies primarily for
Asian-Americans (such as Chinese-Americans, JapaneseAmericans, etc.). Thus only 70 products were made by
Caucasian-American companies, and, of these, 27 products
were made by Seventh-day Adventist companies and sold
mostly to other Seventh-day Adventists. In short, between
1766-1767 (When Samuel Bowen launched America’s
first two commercial soy products–Soy-based Vermicelli
Noodles and Bowen’s Patent Soy [Sauce]) and 1934, only 43
commercial soy products had been introduced by CaucasianAmerican companies, not including Seventh-day Adventists.
Henry Ford’s ideas about introducing American-style
soyfoods took their first clear form on August 13, 1934,
when he presented an all-soy gala dinner banquet for the
American media at the immensely popular Ford Exhibit in
the Century of Progress World’s Fair in Chicago, Illinois.
Note first that he chose a world-class event to introduce
the little-known Cinderella crop. Now listen to the names
of dishes on the menu: “Tomato juice seasoned with soy
bean sauce. Salted soy beans. Celery stuffed with soy bean
cheese [tofu]. 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
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.”
This menu represented a fresh, new vision of soyfoods
in America! Note the creative use of tofu in a pineapple ring
and as a celery stuffing, and of soymilk with cocoa.
But this was just the beginning. By Aug. 1935 Ford
was serving soy ice cream for dessert at VIP and press
luncheons held at the Ford Engineering Laboratory. In about
1936 Ford’s Edison Institute published a 19-page booklet
titled “Recipes for Soy Bean Foods,” which contained 58
innovative American-style preparations including: Soy
bran bread. Cinnamon buns. Muffins (for diabetic patients).
Waffles (with soy flour). Scalloped green soy beans.
Omelette (with tofu). Salad soy bean sprouts. Gingerbread.
Honey soy bean ice box cookies. Macaroons. Coconut balls
(with chopped soynuts). Lady fingers. Soy bean chocolate
bars. Apple sauce cake. Doughnuts. Soy bean custard (with
soymilk).
In 1938, when Ford researcher Bob Smith invented
a new and greatly improved type of soymilk (based on
soy protein isolates), Ford and his researchers focused on
developing new dairylike products based on this soymilk,
including a non-dairy whipped cream, and an improved soy
ice cream. The soymilk itself was widely served at Ford
institutions in and around Dearborn, Michigan.
Indeed a strong case can be made that Henry Ford and

his coworkers played the leading pioneer role in developing
American-style soyfoods and introducing them in a big way
to America. In so doing, they set the stage for the rapid rise
of soyfoods consumption among typical Americans that
began in a small way during World War II, and in a big way
starting in the 1970s and continuing into the 1990s.
2001. SoyaScan Notes. 2013. When soy-related terms
first appear in the Reader’s Guide to Periodical Literature
(Overview). Compiled by William Shurtleff of Soyinfo
Center.
• Summary: The Reader’s Guide to Periodical Literature
began publication in 1894. Soybeans first appear as a subject
heading in the April 1949–March 1952 issue. Information
on soybeans and soyfoods is found under the following
subject headings: Central Soya Company. Coffee substitutes.
Cookery–soybeans. Cookery–vegetables. Diesel fuels
(from 1979-1980). Food substitutes. Lecithin. Soybeans
(divided into: Cost, cultivation, diseases and pests, drying,
export-import trade, harvesting, hybrids, marketing, prices,
seed, seeding (planting), yield; with See also: cookery–
vegetables). Multipurpose Food (from 1949). Plant proteins.
Root tubercles. Soybean industry. Soybean products (with
See also: okara, tempeh, tofu). Tempeh (from 1976-1977).
Tofu (from 1977-1978). Tofutti/Tofutti Brands Inc. (from
1984-1985). Vegetarianism.
2002. SoyaScan Notes. 2013. Definition of the three types
of soy fiber: Okara, soy bran, and soy cotyledon fiber
(Overview). Compiled by William Shurtleff of Soyinfo
Center.
• Summary: There are three basic types of soy fiber: Okara
(soymilk pulp), soy bran (pulverized or ground soybean hulls
/ seed coats), and soy cotyledon fiber (soy polysaccharides).
All of these products are high-quality, inexpensive sources of
dietary fiber.
Okara: In the process of making soymilk or tofu, the
liquid soymilk is separated by filtration from the insoluble
fiber. This nutritious by-product, called okara (in both
Japanese and English) or soy pulp, has the consistency and
appearance of wet sawdust. It has been used for centuries
as a source of food, feed, and fertilizer, and is generally
available free of charge from most tofu and soymilk
manufacturers. The quality of the protein in okara is higher
than that in tofu, soymilk, or whole soybeans. Therefore
adding okara to recipes and dishes (such as baked goods) is
an excellent way to add both fiber and high-quality, low cost
protein.
Soy bran: Soybean hulls, a by-product of the process of
crushing soybeans to make oil and meal, can be ground to a
light-colored, high-fiber flour generally known as “soy bran.”
Soy cotyledon fiber: In the process of isolating the
protein from defatted soybeans (i.e., of making isolated soy
protein), the fiber is removed by filtration. We call this fine
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white powder “soy cotyledon fiber”; it differs from okara in
five ways: (1) It does not contain soybean hulls; (2) It has
been defatted and thus is lower in fat; (3) It has been treated
during processing with mild alkali; (4) It has a much finer
texture than okara; and (5) It is almost always sold in dry
form, whereas okara is rarely dried. One well known brand,
Fibrim (made by Protein Technologies International) has
been used in many clinical trials. Address: Soyfoods Center.
2003. SoyaScan Notes. 2013. Definition of the green
vegetable soybeans and edamamé (Overview). Compiled by
William Shurtleff of Soyinfo Center.
• Summary: Green vegetable soybeans are called edamamé
(pronounced ay-dah-MAH-may) in Japan and at some
Japanese-American food stores and restaurants. are harvested
at the fresh green stage, slightly before they mature and dry.
In East Asia, the entire soybean plant is often uprooted at this
stage, tied into a bundle, and sold with the green soybeans
in their pods attached to the plant. Removed from the plants,
the pods are usually boiled in lightly salted water for 15-20
minutes, then allowed to cool, and served in the pods as a
snack or an hors d’oeuvre. To enjoy, push the beans with
your fingertips from the pods into your mouth. Discard
the pods. Like potato chips, these nutritious little morsels
are positively addicting. In July or August, any American
soybean farmer can easily enjoy green vegetable soybeans
served in this way.
Green vegetable soybeans contain more protein than
any other fresh vegetable; they are also an excellent source
of dietary fiber and an easy way to add the benefits of soy to
typical American diets.
Traditionally in East Asia, and increasingly in America,
green vegetable soybeans are grown from what are called
“vegetable-type” or “food-grade” soybeans, which have an
East-Asian pedigree and are larger seeded and better tasting
than typical “commercial” soybeans that have been bred as a
source of soybean oil and meal.
Green vegetable soybeans are now more and more
widely available in America, and especially in California,
Hawaii, and Minnesota. Look for them at supermarkets
(usually in the produce section), Asian-American food
stores, natural food stores, and Trader Joe’s. In California
and Hawaii, the most popular brand, from Yamato, is sold
at many supermarkets and natural and Asian food stores,
precooked, in the pods, and ready to eat. Edamamé are also
sold frozen in three different forms: Shelled, in the pods, or
mixed with other vegetables (such as baby broccoli), in the
frozen vegetable section of supermarkets. Address: Soyfoods
Center.

(2) Sodium increases high blood pressure risk. (3) Dietary
saturated fat and cholesterol increase coronary heart disease
and cancer risk. (4) Dietary fiber (found in whole grains,
fruits, and vegetables) reduces cancer risk. (5) Soluble
dietary fiber (fruits, vegetables, whole grains, psyllium seed
husk) reduces coronary heart disease risk.
1996–(6) Folate reduces neural tube birth defect risk. (7)
Dietary sugar increases dental cavity risk.
1999–(8) Soy protein reduces coronary heart disease
risk.
2000–(9) Plant stanols and sterols lower cholesterol.
(10) Low-sodium foods with potassium may reduce the risk
of high blood pressure and stroke.
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.

2004. SoyaScan Notes. 2013. FDA authorized health claims–
Chronological (Overview). Compiled by William Shurtleff
of Soyinfo Center.
• Summary: 1993–(1) Calcium reduces osteoporosis risk.
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD
NUMBERS

Africa–Egypt. Named United Arab Republic (UAR) from 19581971. 223, 243, 259, 391, 1746, 1786

Aburagé. See Tofu, Fried

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to
May 1993. Formerly Part of Italian East Africa). 664, 755

Acid-base balance in diet and health. See Nutrition–Acid-Base
Balance

Africa–Gabon (Part of French Equatorial Africa from 1910 to
1958). 559, 607

Acidophilus soymilk or soy acidophilus milk. See Soymilk,
Fermented

Africa–Gambia (The). Includes Senegambia. 243

Actimonde S.A. (Agrolactor system). 1676, 1763
Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy
Flour). 153, 1726, 1744, 1939
Adhesives, Asphalt Preservation Agents, Caulking Compounds,
Artificial Leather, Polyols, and Other Minor or General–Industrial
Uses of Soy Oil as a Drying Oil. 222, 344, 1726, 1789
Adjuvants, Carriers, and Surfactants for Pesticides, Herbicides, and
Other Agricultural Chemicals–Industrial Uses of Soy Oil as a NonDrying Oil. 1726
ADM. See Archer Daniels Midland Co.

Africa–Ghana (Gold Coast before 1957). 243, 391, 554, 1374,
1760, 1810
Africa–Introduction of Soybeans to. Earliest document seen
concerning soybeans in a certain African country. 1694
Africa–Introduction of Soybeans to. Earliest document seen
concerning soybeans or soyfoods in connection with (but not yet in)
a certain African country. 132, 191
Africa–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in a certain African country.
1694
Africa–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in a certain African country. 439
Africa–Kenya (British East Africa Protectorate from 1895.
Renamed Kenya Protectorate in 1920). 554, 664, 722, 755, 1463,
1691, 1692

Adventists, Seventh-day. See Seventh-day Adventists
Adzuki bean. See Azuki Bean
Aflatoxins. See Toxins and Toxicity in Foods and Feeds–Aflatoxins

Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy
Surrounded by South Africa. 1065, 1749

Africa (General). 236, 391, 490, 648, 664, 912, 938, 1047, 1298,
1517, 1551, 1731, 1763, 1945, 1971

Africa–Liberia. 1586, 1749, 1810

Africa–Algeria, Democratic and Popular Republic of. 132, 199,
207, 210, 391

Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also
Spelled Libia). 897, 898

Africa–Benin (Bénin in French; Dahomey before 1975; Part of
French West Africa from 1904-1960). 391, 1760

Africa–Madagascar (Malagasy Republic or Republique Malgache
before 1975). 132, 135, 1088

Africa–Burkina Faso (Upper Volta before 4 Aug. 1984). 602

Africa–Malawi (Nyasaland from 1891-1964). 1984

Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in
French). 1244

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the
Mascarene Islands, 450 Miles East of Madagascar). 243

Africa–Chad. 1694, 1707

Africa–Morocco, Kingdom of (Including Western Sahara. Divided
into French Morocco and Spanish Morocco from 1912-1956). 391,
664, 755

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. 439, 1163, 1653
Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French
West Africa from 1895-1959). 391, 1760

Africa–Nigeria, Federal Republic of. 243, 391, 479, 542, 592, 602,
611, 664, 674, 734, 755, 879, 1211, 1300, 1301, 1400, 1417, 1566,
1644, 1665, 1672, 1732, 1760, 1797, 1810
Africa–Rwanda (Part of the Belgian trust territory of RuandaUrundi or Belgian East Africa until 1962). 1653, 1654, 1660
Africa–Seychelles, Republic of. 896, 906
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Africa–Sierra Leone. 243
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. 171, 222, 243,
255, 329, 391, 554, 564, 568, 593, 595, 653, 663, 721, 816, 1231,
1292, 1505, 1509, 1752, 1952
Africa–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 734

Alcott, Amos Bronson (1799-1888). Vegetarian Pioneer in the
United States. Also His Daughter Louisa May Alcott (1832-1888),
and Fruitlands. 692
Alcott, William Andrus (M.D., 1798-1859). Vegetarian Pioneer in
the United States. 13, 406, 459, 460
Alfa-Laval (Lund, Sweden). 938, 1088, 1139, 1264, 1348, 1376,
1378, 1397, 1399, 1497, 1529
Alfalfa Sprouts (Medicago sativa). 725, 736, 985, 1465

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). 664, 755, 1224, 1463

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. 1852

Africa–Togo (Togoland until 1914). 191, 391, 1707
Africa–Tunisia. 391

Alfalfa or Lucerne / Lucern (Medicago sativa). 42, 73, 83, 725, 736,
961, 985, 1007, 1046, 1061, 1263, 1465, 1525, 1631, 1664, 1777

Africa–Uganda. 490, 554, 568, 629, 636, 637, 664, 721, 722, 755,
816, 1230, 1231, 1463

Alkaline food, ash, reaction, or balance in diet and health. See
Nutrition–Acid-Base Balance

Africa–Zambia (Northern Rhodesia from 1899-1964). 391, 562,
579, 635, 1442, 1575

All-India Research Project on Soyabean (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia
from 1970-79). 391

Allergies. See Nutrition–Biologically Active Phytochemicals–
Allergens

Ag Processing Inc a cooperative (AGP). 1625, 1651, 1902, 1967

Almond Butter or Almond Paste. 137, 138, 183, 194, 207, 224, 242,
329, 335, 341, 343, 539, 710, 796, 1377, 1627, 1750, 1907

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. 41, 45, 57,
64, 67, 70, 71, 72, 73, 74, 79, 83, 84, 87, 90, 91, 92, 93, 95, 100,
105, 120, 130, 149, 159, 174, 197, 215, 229, 304, 323, 344, 404,
405, 416, 433, 450, 477, 501, 511, 553, 732, 812, 1373, 1782
Agricultural Research Service of USDA. See United States
Department of Agriculture (USDA)–Agricultural Research Service
(ARS)

Almond Milk and Cream. See also: Almonds Used to Flavor
Soymilk, Rice Milk, etc. 209, 241, 242, 335, 496, 538, 630, 1391,
1582, 1663, 1852
Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream,
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy
Products. 1471, 1557

Agronomy, soybean. See Cultural Practices, Soybean Production

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. 3, 31, 42,
137, 138, 161, 183, 185, 198, 199, 218, 242, 257, 266, 358, 1297,
1906

Aihara, Herman and Cornellia–Their Life and Work with
Macrobiotics. 563, 571, 572, 573, 803, 1489, 1610

Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy
Brands Sold in Health Foods Stores. 1088, 1240, 1295, 1545

Ajinomoto Co. Inc. (Tokyo, Japan). 954

Alternative medicine. See Medicine–Alternative

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

Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not
Mentioned. 389, 428, 632, 1276, 1430

Albert’s Tofuhaus (Lautersheim, Germany). Formerly named Albert
Hess Tofuhaus Rittersheim, Tofuhaus Tiefenthal, and Das Tofuhaus.
1209, 1210

Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus,
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus).
883, 1049, 1345, 1354, 1557, 1594, 1619, 1627, 1663, 1739, 1750,
1852, 1907

Alcohol and vegetarianism. See Vegetarianism and the Temperance
Movement

Amazake. See Rice Milk (Non-Dairy)
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(USB, Established 1991, Chesterfield, Missouri). 1517, 1744
American Miso Co. (Rutherfordton, North Carolina). 866, 1556,
1619
American Natural Snacks (St. Augustine, Florida). 1619, 1717
American Philosophical Society (Philadelphia). See Franklin,
Benjamin
American Soy Products (Michigan). See Natural Foods Distributors
and Manufacturers in the USA–Eden Foods
American Soy Products (Saline, Michigan). Started Nov. 1986.
1489, 1761
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). 389, 897, 898, 1326,
1460, 1541
American Soybean Association (ASA)–Activities, Offices, and
Influence in Africa. 1517
American Soybean Association (ASA)–Activities, Offices, and
Influence in Asia. 497, 1196, 1875
American Soybean Association (ASA)–Activities, Offices, and
Influence in Latin America. 1890, 1896
American Soybean Association (ASA)–Checkoff Programs
(Legislated / Mandatory Funding. State Programs Starting in North
Carolina in Sept. 1966, National Programs–SPARC–Starting in
1989-1991), and State Promotion Boards (Research & Promotion
Councils). 1101, 1517, 1620
American Soybean Association (ASA)–Funding and Fundraising
Before Checkoff Program or 1971. Voluntary or from USDA (FAS
or ARS). 1517
American Soybean Association (ASA)–Japanese-American
Soybean Institute (JASI). 497

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). 432,
497, 1196, 1474, 1517, 1696, 1906
American Vegetarian Society. See Vegetarianism–Vegetarian
Societies in North America–American Vegetarian Society (18501862?)
Amino Acids and Amino Acid Composition and Content. See also
Nutrition–Protein Quality; Soy Sauce, HVP Type. 160, 244, 344,
345, 347, 393, 480, 481, 485, 486, 534, 542, 569, 574, 578, 592,
613, 641, 647, 656, 748, 1068, 1140, 1168, 1171, 1195, 1294, 1386,
1412, 1448, 1464, 1485, 1538, 1564, 1583, 1622, 1704, 1728, 1741,
1744, 1774, 1783
Anatomy, soybean. See Soybean–Morphology, Structure, and
Anatomy
Anderson International Corp. (Cleveland, Ohio). Manufacturer of
Expellers for Soybean Crushing and Extrusion Cooking Equipment.
Formerly V.D. Anderson Co. and Anderson IBEC. 1224
Ang-kak or angkak. See Koji, Red Rice
Ang-kak. See Koji, Red Rice
Animal Rights / Liberation. Avoidance of Exploitation of Animals
by Humans. 972, 1113
Animal Welfare (Including Protection and Cruel Treatment of
Animals). See also: Animal Rights. 265
Antinutritional Factors (General). See also: Allergens, Estrogens,
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors.
See also: Phytic Acid. 577, 646, 744, 759, 964, 1251, 1468, 1490,
1564, 1573, 1652, 1782
Antioxidants and Antioxidant / Antioxidative Activity (Especially in
Soybeans and Soyfoods). 627, 632, 1188, 1536, 1706, 1710, 1720,
1723, 1735, 1774, 1789, 1819, 1877

American Soybean Association (ASA)–Members and Membership
Statistics. 1517

Appliances. See Blender, Juicer

American Soybean Association (ASA)–State Soybean Associations
and Boards (Starting with Minnesota in 1962). 1312, 1725, 1756,
1775, 1805, 1808, 1859

Appropriate Foods, Inc. (Brooklyn, New York). Founded by Robert
Werz and David Sibek in Nov. 1980. Incl. Tempeh Brothers and
Soy Source. 1007, 1345, 1640, 1983

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). 1460, 1541, 1620, 1725,
1744, 1756, 1775, 1805, 1808, 1859

APV Systems, Soya Technology Division. Named Danish Turnkey
Dairies Ltd., Soya Technology Division until 1987 (Aarhus,
Denmark; DTD / STS). 1093, 1331, 1348, 1497, 1572

American Soybean Association (ASA)–Strayer. See Strayer Family
of Iowa

Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean
Meal Using Aquaculture or Mariculture
Archaeology and Archaeological Discoveries of Soybeans or
Soyfoods. 1537, 1746

American Soybean Association (ASA)–United Soybean Board
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Archer Daniels Midland Co. (ADM) (Decatur, Illinois;
Minneapolis, Minnesota until 1969). 465, 552, 610, 651, 672, 678,
679, 680, 690, 702, 706, 724, 733, 853, 889, 946, 948, 973, 974,
989, 1001, 1088, 1112, 1141, 1186, 1201, 1218, 1240, 1247, 1267,
1270, 1295, 1358, 1472, 1512, 1529, 1541, 1545, 1606, 1612, 1632,
1696, 1717, 1736, 1889, 1924, 1930

Work with Soy (Including Chinese from Taiwan, Hong Kong,
Singapore, etc.)

Argentina. See Latin America, South America–Argentina

Asia, East–Introduction of Soybeans to. Earliest document seen
concerning soybeans in a certain East Asian country. 25

Asia, East–Hong Kong Special Administrative Region (SAR)
(British Colony until 1 July 1997, then returned to China). 25, 267,
654, 881, 1489

Arkady, British. See British Arkady Co. Ltd.
Arrowhead Mills (Hereford, Deaf Smith County, Texas).
Established in Aug. 1960 by Frank Ford. Including Arrowhead
Distributing. 587, 630, 813, 1688
Asahimatsu Shokuhin (Japan). 939
Asia (General, Including East, Southeast, South, Middle East, and
Central). 391, 1831
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. 391
Asia, East (General). 259, 432, 569, 574, 987, 1123, 1373, 1374,
1478, 1598, 1726, 1851
Asia, East–China (People’s Republic of China; Including Tibet.
Zhonghua Renmin Gonghe Guo). 3, 4, 19, 20, 24, 25, 26, 31, 34,
35, 36, 40, 42, 50, 62, 85, 88, 99, 102, 104, 107, 118, 119, 123, 125,
126, 127, 131, 134, 136, 143, 144, 145, 147, 148, 153, 156, 157,
161, 163, 188, 191, 193, 196, 203, 205, 220, 224, 225, 232, 235,
236, 243, 247, 259, 272, 274, 279, 285, 289, 298, 299, 300, 307,
312, 313, 315, 328, 330, 356, 358, 359, 362, 369, 372, 381, 391,
398, 434, 436, 438, 450, 462, 465, 505, 516, 529, 543, 546, 558,
578, 589, 590, 592, 600, 619, 621, 694, 747, 753, 754, 755, 779,
811, 881, 897, 898, 925, 964, 966, 981, 987, 995, 1079, 1080, 1089,
1092, 1096, 1108, 1110, 1121, 1149, 1171, 1172, 1174, 1200, 1222,
1307, 1308, 1378, 1380, 1399, 1404, 1479, 1537, 1547, 1583, 1595,
1598, 1652, 1663, 1722, 1746, 1747, 1753, 1782, 1784, 1792, 1821,
1831, 1870, 1878, 1932, 1936, 1949, 1955, 1957, 1961, 1962, 1981,
1993
Asia, East–China–Chinese Restaurants Outside China, or Soy
Ingredients Used in Chinese-Style Recipes, Food Products, or
Dishes Outside China. 502
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. 1936
Asia, East–China–Shennong / Shên Nung / Shen Nung–The
Heavenly Husbandman and Mythical Early Emperor of China. 220
Asia, East–China–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 145, 243, 259
Asia, East–Chinese overseas. See Chinese Overseas, Especially

Asia, East–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in a certain East Asian country. 25
Asia, East–Japan (Nihon or Nippon). 2, 5, 6, 7, 8, 9, 15, 22, 23, 24,
25, 27, 29, 30, 31, 33, 35, 36, 37, 38, 40, 43, 44, 50, 51, 52, 53, 54,
56, 58, 59, 61, 62, 65, 69, 73, 74, 75, 76, 81, 85, 86, 88, 90, 94, 96,
97, 98, 99, 102, 104, 106, 108, 112, 113, 114, 119, 121, 122, 125,
126, 128, 134, 139, 140, 141, 143, 145, 148, 152, 153, 156, 160,
163, 166, 168, 176, 178, 187, 188, 191, 197, 205, 208, 214, 215,
220, 226, 227, 228, 231, 233, 235, 236, 240, 243, 246, 247, 250,
257, 259, 271, 273, 278, 282, 289, 294, 297, 298, 299, 303, 306,
316, 322, 323, 330, 332, 333, 334, 351, 354, 355, 356, 357, 359,
362, 374, 375, 379, 382, 383, 384, 385, 387, 388, 391, 405, 421,
424, 432, 433, 434, 440, 446, 454, 457, 461, 462, 464, 467, 471,
472, 473, 474, 475, 480, 481, 482, 485, 486, 488, 491, 493, 497,
504, 509, 516, 517, 518, 519, 520, 521, 522, 524, 525, 528, 529,
532, 535, 557, 559, 569, 571, 575, 601, 603, 606, 607, 608, 613,
619, 620, 621, 622, 627, 641, 652, 664, 667, 668, 676, 726, 731,
753, 755, 779, 793, 809, 811, 813, 838, 847, 865, 866, 872, 877,
882, 888, 897, 898, 901, 902, 925, 936, 939, 954, 956, 966, 969,
981, 983, 987, 992, 1005, 1015, 1016, 1019, 1024, 1044, 1060,
1077, 1078, 1079, 1089, 1092, 1093, 1106, 1108, 1110, 1112, 1121,
1143, 1150, 1158, 1161, 1171, 1175, 1177, 1180, 1187, 1200, 1206,
1208, 1215, 1228, 1238, 1241, 1243, 1246, 1248, 1254, 1258, 1259,
1269, 1271, 1277, 1288, 1291, 1296, 1305, 1311, 1315, 1325, 1328,
1333, 1334, 1340, 1356, 1362, 1366, 1378, 1380, 1400, 1402, 1404,
1406, 1407, 1408, 1437, 1440, 1450, 1464, 1468, 1470, 1488, 1489,
1521, 1522, 1535, 1536, 1539, 1547, 1577, 1579, 1580, 1585, 1587,
1596, 1598, 1604, 1609, 1610, 1640, 1643, 1657, 1663, 1674, 1675,
1678, 1679, 1731, 1739, 1759, 1773, 1782, 1784, 1787, 1792, 1793,
1798, 1799, 1821, 1828, 1831, 1832, 1836, 1842, 1844, 1847, 1851,
1852, 1855, 1866, 1868, 1870, 1878, 1905, 1908, 1912, 1915, 1921,
1922, 1928, 1929, 1932, 1938, 1941, 1945, 1948, 1957, 1959, 1965,
1979, 1980, 1982, 1988, 1992, 1993, 1999, 2003
Asia, East–Japan–Japanese Restaurants or Grocery Stores Outside
Japan, or Soy Ingredients Used in Japanese-Style Recipes, Food
Products, or Dishes Outside Japan. 447, 482, 623, 1876, 1938
Asia, East–Japan–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 104, 125, 134, 243, 1143
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]). 62, 112, 134,
141, 148, 168, 178, 205, 227, 228, 235, 236, 243, 289, 293, 294,
391, 432, 450, 619, 621, 664, 754, 755, 891, 897, 909, 925, 939,
1092, 1121, 1219, 1224, 1261, 1308, 1347, 1356, 1489, 1598, 1740,
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1830, 1831, 1836, 1851, 1882, 1883, 1957, 1975
Asia, Middle East, Mideast, or Near East (General). 755
Asia, East–Korea–Korean Restaurants Outside Korea, or Soy
Ingredients Used in Korean-Style Recipes, Food Products, or
Dishes outside Korea. 619, 621, 925, 1121, 1882, 1957
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). 20, 25, 108,
118, 119, 125, 134, 141, 143, 145, 147, 148, 156, 168, 169, 171,
205, 216, 226, 227, 228, 235, 236, 243, 259, 273, 274, 275, 278,
287, 289, 298, 299, 359, 391, 432, 450, 1080, 1088
Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 148, 243, 259
Asia, East–Manchuria. See South Manchuria Railway and the South
Manchuria Railway Company (Minami Manshu Tetsudo K.K.)

Asia, South–Bangladesh, People’s Republic of (East Bengal [See
India] from 1700s-1947, and East Pakistan [See Pakistan] from
1947-1971). 1974, 1976, 1977
Asia, South–India (Bharat, Including Sikkim, and Andaman and
Nicobar Islands). 25, 30, 31, 40, 42, 66, 88, 104, 134, 153, 191,
208, 215, 234, 243, 292, 391, 445, 456, 465, 561, 569, 574, 577,
654, 664, 675, 695, 721, 744, 755, 871, 879, 885, 892, 943, 977,
991, 1040, 1153, 1154, 1240, 1313, 1374, 1542, 1575, 1583, 1586,
1607, 1631, 1633, 1743, 1751, 1776, 1811, 1831, 1832, 1841, 1871,
1875, 1891, 1906, 1925, 1926, 1942, 1952, 1970, 1974, 1975, 1976,
1977, 1987
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. 391, 1942

Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia
Before 1911; Outer Mongolia [Mongolian People’s Republic]
Thereafter). 153, 226

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. 1871

Asia, East–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 664

Asia, South–India. Work of the Indian Institute of Science
(Bangalore) with Soyabeans in India. 445

Asia, East–Taiwan (Republic of China. Widely called by its
Portuguese name, Formosa, from the 1870s until about 1945). 243,
391, 438, 494, 558, 619, 621, 654, 664, 753, 754, 897, 898, 925,
996, 1056, 1079, 1175, 1196, 1404, 1489, 1821, 1878, 1932, 1957,
1993

Asia, South–Nepal, Kingdom of. 664, 755, 992, 1875, 1942, 1974,
1976

Asia, East–Tibet (Conquered by China in 1950; Also called Thibet
or, in Chinese, Sitsang) and Tibetans Outside Tibet. 1663

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon
before 22 May 1972. Serendib was the ancient Arabic name). 40,
148, 205, 391, 664, 719, 755, 842, 855, 879, 910, 942, 1011, 1062,
1064, 1065, 1091, 1120, 1182, 1224, 1279, 1343, 1344, 1368, 1405,
1442, 1575, 1749, 1831

Asia, Middle East–Introduction of Soy Products to. Earliest
document seen concerning soybean products in a certain Middle
Eastern country. Soybeans as such have not yet been reported by
that date in this country. 259
Asia, Middle East–Introduction of Soy Products to. This document
contains the earliest date seen for soybean products in a certain
Middle Eastern country. Soybeans as such had not yet been reported
by that date in this country. 259
Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-eIrân; Persia before 1935). 259, 391, 664, 1292, 1575
Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia). 257
Asia, Middle East–Israel and Judaism (State of Israel, Medinat
Israel; Established May 1948; Including West Bank, Gaza Strip, and
Golan Heights Since 1967). 446, 545, 603, 1017, 1047, 1072, 1081,
1122, 1126, 1138, 1494, 1612, 1780, 1848, 1924
Asia, Middle East–Turkey (Including Anatolia or Asia Minor). 259,
664, 1583

Asia, South–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 1942

Asia, Southeast (General). 73, 105, 191, 640, 1374
Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 to
the 1980s; Also Khmer Republic). 391
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). 88, 96, 99, 113, 114, 116, 148, 153, 188, 205,
235, 243, 259, 436, 442, 495, 507, 511, 514, 529, 537, 566, 569,
576, 588, 591, 610, 620, 624, 625, 628, 634, 640, 649, 650, 654,
658, 660, 664, 665, 668, 682, 683, 684, 700, 735, 742, 754, 755,
772, 773, 780, 781, 830, 868, 870, 874, 879, 897, 898, 958, 995,
1025, 1035, 1043, 1103, 1134, 1188, 1244, 1257, 1280, 1294, 1308,
1380, 1522, 1598, 1640, 1831, 1836, 1852, 1921, 1955
Asia, Southeast–Indonesians overseas. See Indonesians Overseas,
Especially Work with Soy
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Asia, Southeast–Laos. 153, 156, 1852
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. 26,
88, 107, 243, 391, 582, 588, 640, 664, 755, 1244, 1598, 1831, 1955
Asia, Southeast–Myanmar / Burma. Officially Union of Myanmar.
169, 243, 270, 391, 569, 664, 755
Asia, Southeast–Philippines, Republic of the. 243, 269, 330, 367,
386, 391, 547, 553, 588, 654, 664, 754, 755, 766, 1224, 1308, 1373,
1598, 1831
Asia, Southeast–Singapore (Part of the Straits Settlements [British]
from 1826 to 1946). 391, 664, 755, 1264, 1331, 1474, 1489, 1598,
1831, 1946
Asia, Southeast–Thailand, Kingdom of (Siam before 1939). 391,
569, 654, 664, 754, 755, 992, 1140, 1192, 1224, 1308, 1478, 1598,
1758, 1831, 1869, 1926
Asia, Southeast–Trade (Imports or Exports) of Soybeans, Soy Oil,
and / or Soybean Meal–Statistics. See also Trade (International).
259
Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of
(North and South) (Divided by French into Tonkin, Annam, and
Cochinchine from 1887-1945). 96, 102, 124, 127, 132, 135, 153,
156, 243, 247, 391, 506, 529, 588, 664, 754, 755, 1308, 1598, 1961
Asia, Southeast–Vietnamese overseas. See Vietnamese Overseas,
Especially Work with Soy
Asian Vegetable Research and Development Center (AVRDC,
Taiwan). 1175

22, 29, 33, 37, 43, 52, 56, 74, 83, 84, 86, 87, 90, 95, 106, 118, 124,
125, 134, 141, 168, 225, 228, 243, 271, 274, 282, 285, 306, 356,
357, 387, 424, 447, 457, 462, 482, 529, 551, 559, 569, 571, 573,
574, 585, 606, 607, 608, 630, 787, 803, 813, 866, 888, 964, 1044,
1049, 1102, 1112, 1173, 1222, 1276, 1436, 1580, 1594, 1598, 1604,
1627, 1662, 1663, 1738, 1739, 1747, 1750, 1798, 1831, 1832, 1844,
1851, 1852, 1882, 1907, 1908, 1979
Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco,
California). Acquired by Vitasoy on 27 May 1993. 671, 992, 1350,
1351, 1352, 1353, 1354, 1355, 1483, 1489, 1808
Bacon or bacon bits, meatless. See Meat Alternatives–Meatless
Bacon, Ham, Chorizo and Other Pork-related Products
Bacteria causing toxicity. See Toxins and Toxicity in Foods and
Feeds–Microorganisms, Especially Bacteria, and that Cause Food
Poisoning
Bacteria in intestines–beneficial. See Intestinal Flora / Bacteria
Baker, Bill (1873-1942). Health Foods Pioneer, Famous Baker,
Ojai, California. 266, 288, 343
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. 513
Bambarra groundnuts (Voandzeia subterranea). Also spelled
Bambara. 42, 569, 574
Barges used to transport soybeans. See Transportation of Soybeans
or Soy Products to Market by Water Using Barges, Junks, etc
Bars–Energy Bars or Nutrition Bars Made with Soy (Not Including
Frozen Dessert Bars). 1513

Asparagus bean. See Yard-Long Bean or Asparagus Bean
Battle Creek Food Co. See Kellogg, John Harvey (M.D.)
Aspergillus oryzae. See Koji, Miso, or Soy Sauce
Bean curd skin. See Yuba
Auenland Tofu und Soja Produkte (Prien-Chiemsee, Germany).
Started by Peter Wiegand in March 1982. 941, 1037, 1532

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

Australasia. See Oceania

Bean curd. See Tofu

Australia. See Oceania–Australia

Bean paste. See Miso

AVRDC (Taiwan). See International Soybean Programs

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

Azuki Bean–Etymology of These Terms and Their Cognates/
Relatives in Various Languages. 29, 33, 37, 83, 141, 357, 888
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. 3, 4,

Bees, Honeybees (Apis mellifera), and Apiculture–Soy Flour Fed in
Pollen Substitutes or Supplements. 450
Belleme, John. See American Miso Co. (Rutherfordton, North
Carolina)
Benni, Benne, Benniseed. See Sesame Seed
Benzene / Benzine / Benzol solvents for extraction. See Solvents
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Berczeller, Laszlo. 275, 309

Boca Burger. See Kraft Foods Inc.

Bible Christian Church in England and the USA, Including Rev.
William Cowherd (1763-1816), Joseph Brotherton (1783-1857),
William Harvey (1787-1870), Martha Harvey (1783-1861), and
James Simpson (1812-1859)–all of Salford, England; and Rev.
William Metcalfe (1788-1862) and Rev. Henry S. Clubb (18271921) of Philadelphia, Pennsylvania. 459, 460

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

Bibliographies and / or Reviews of the Literature (Contains More
Than 50 References or Citations). 153, 215, 243, 274, 282, 362,
391, 409, 439, 443, 456, 459, 474, 504, 577, 578, 619, 621, 646,
653, 664, 691, 696, 712, 714, 716, 721, 734, 738, 744, 753, 755,
764, 772, 773, 779, 781, 817, 874, 981, 1013, 1040, 1075, 1079,
1089, 1092, 1111, 1188, 1211, 1224, 1226, 1332, 1341, 1347, 1393,
1412, 1414, 1459, 1484, 1544, 1545, 1547, 1554, 1563, 1564, 1573,
1640, 1666, 1680, 1681, 1705, 1706, 1710, 1731, 1752, 1821, 1863,
1870, 1878, 1932, 1957, 1983, 1993

Botany–Soybean. 3, 42, 153, 243, 356, 391, 439

Biloxi soybean variety. See Soybean Varieties USA–Biloxi
Binder for Sand Foundry Cores–Industrial Uses of Soy Oil as a
Drying Oil. 1726
Biographies, Biographical Sketches, and Autobiographies–See also:
Obituaries. 13, 459, 465, 498, 540, 619, 621, 673, 691, 925, 1079,
1227, 1627, 1738, 1750, 1782, 1821, 1844, 1852, 1874, 1878, 1891,
1892, 1907, 1924, 1932, 1957, 1976, 1977, 1993

Borden, Inc. (Columbus, Ohio; New York City, New York;
Waterloo, Iowa; Elgin and Kankakee, Illinois). 425, 654, 662, 899,
1019

Boyer, Robert. See Ford, Henry
Brady Crop Cooker. See Extruders and Extrusion Cooking, Low
Cost–Brady Crop Cooker
Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein
(HVP). 1627
Bragg, Paul Chappius (1895-1975) Author and Health Foods
Advocate. 1627, 1750, 1907
Bran, soy. See Fiber, Soy
Brassica napus (L.) var. napus. See Canola
Brassica napus. See Rapeseed
Brazil. See Latin America, South America–Brazil

Biotechnology applied to soybeans. See Genetic Engineering,
Transgenics, Transgenic Plants and Biotechnology / Biotech
Black Bean Paste, Sweet. See Sweet Black Soybean Paste (NonFermented). Also Called Sweet Black Bean Paste
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). 1598, 1798, 1831, 1851
Black Gram or Urd. Vigna mungo. Formerly Phaseolus mungo. 569,
574
Black soybean sauce. See Black Bean Sauce
Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black
in Color

Breeding of Soybeans and Classical Genetics. 235, 236, 243, 1326
Breeding of soybeans. See Genetic Engineering, Transgenics,
Transgenic Plants and Biotechnology / Biotech, Variety
Development and Breeding
Breeding or Evaluation of Soybeans for Seed Quality, such as Low
in Trypsin Inhibitors, Lipoxygenase, Linolenic Acid, etc. 1357
Breeding soybeans for food uses. See Soybean Production–Variety
Development, Breeding, Selection, Evaluation, Growing, or
Handling of Soybeans for Food Uses
Brew flakes, soybean. See Soy Flour or Flakes–Use in Brewing
British Arkady Company Ltd. and British Arkady Holdings Ltd.
(Manchester, England). Subsidiary of ADM of the USA. Including
the Haldane Foods Group. 678, 1088, 1267, 1545
British Columbia. See Canadian Provinces and Territories–British
Columbia

Black-eyed pea. See Cowpea–Vigna unguiculata
Blender, Electric (Kitchen Appliance)–Including Liquefier,
Liquidizer, Liquifier, Osterizer, Waring Blender, Waring Blendor,
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only. 496, 502,
513, 539, 550, 585, 815, 1963
Boca Burger Inc. Founded 1993. Acquired Feb. 2000 by Kraft
Foods Inc. 1717, 1861

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. 30, 32, 83, 123, 198, 274, 502, 569, 574, 747,
773, 781, 1112, 1280, 1308, 1636
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Brown rice. See Rice, Brown
Canadian Provinces and Territories–Alberta. 1790
Brown soybeans. See Soybean Seeds–Brown
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–British Columbia. 1030, 1056,
1220, 1282, 1369, 1456, 1540, 1549, 1790, 1843, 1916, 1940
Canadian Provinces and Territories–Manitoba. 425, 1790, 1825

Buckeye Cotton Oil Co. See Procter & Gamble Co.

Canadian Provinces and Territories–Nova Scotia. 425, 1147, 1790

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

Canadian Provinces and Territories–Ontario. 191, 410, 425, 720,
846, 848, 849, 859, 869, 887, 919, 920, 1018, 1028, 1029, 1058,
1090, 1114, 1133, 1151, 1155, 1189, 1198, 1202, 1298, 1357, 1384,
1410, 1508, 1563, 1591, 1599, 1607, 1608, 1613, 1618, 1633, 1641,
1686, 1690, 1695, 1698, 1702, 1743, 1763, 1790, 1819, 1820, 1835,
1839, 1841, 1855, 1856, 1867, 1901, 1914, 1916, 1952, 1970, 1971,
1973, 1975, 1976, 1977, 1995, 1996

Bunge Corp. (White Plains, New York). Including Lauhoff Grain
Co. (Danville, Illinois) since 1979. 853, 1342, 1466, 1612, 1730
Burgers, meatless. See Meat Alternatives–Meatless Burgers and
Patties
Burlison, William Leonidas (1882-1958, Univ. of Illinois). 432, 578

Canadian Provinces and Territories–Québec (Quebec). 174, 203,
789, 809, 825, 849, 1594, 1790, 1957

Burma. See Asia, Southeast–Myanmar

Canadian Provinces and Territories–Saskatchewan. 425, 1239, 1641

Butter made from nuts or seeds. See Nut Butters

Canadian soybean varieties. See Soybean Varieties Canada

Butter-beans. See Lima Bean

Canavalia ensiformis. See Jack Bean (Canavalia ensiformis)

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne,
Indiana)

Cancer Preventing Substances in Soybeans and Soyfoods (Such as
the Isoflavones Genistein and Daidzein) and Cancer Prevention.
1127, 1148, 1225, 1296, 1433, 1458, 1563, 1564, 1573, 1583, 1669,
1671, 1706, 1708, 1711, 1716, 1720, 1735, 1768, 1774, 1830

Cacoja (France). See Sojinal / Biosoja
Cajanus cajan. See Pigeon Pea, Pigeonpea or Red Gram

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

Cake or meal, soybean. See Soybean Meal
Calcium Availability, Absorption, and Content of Soybeans, and
Soybean Foods and Feeds. 70, 79, 84, 87, 98, 114, 126, 128
Calf, Lamb, or Pig Milk Replacers. 235, 236, 1494, 1612

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. 150, 153, 186

California. See United States–States–California
Canada–Child Haven International. See Child Haven International
(Maxville, Ontario, Canada)
Canada. 174, 191, 203, 235, 243, 392, 410, 425, 549, 645, 664, 685,
720, 755, 789, 793, 809, 825, 846, 848, 849, 859, 866, 869, 887,
914, 918, 919, 920, 963, 1015, 1016, 1018, 1028, 1029, 1030, 1038,
1056, 1058, 1090, 1093, 1114, 1133, 1147, 1151, 1155, 1156, 1166,
1178, 1184, 1186, 1189, 1198, 1202, 1220, 1236, 1239, 1265, 1282,
1298, 1343, 1344, 1346, 1357, 1367, 1369, 1384, 1406, 1410, 1456,
1508, 1540, 1549, 1563, 1591, 1594, 1599, 1607, 1608, 1613, 1618,
1633, 1641, 1646, 1651, 1666, 1672, 1673, 1686, 1690, 1695, 1698,
1702, 1739, 1743, 1760, 1763, 1780, 1790, 1802, 1818, 1819, 1820,
1825, 1835, 1839, 1841, 1843, 1855, 1856, 1867, 1873, 1875, 1901,
1902, 1914, 1916, 1930, 1940, 1952, 1957, 1970, 1971, 1973, 1974,
1975, 1976, 1977, 1995, 1996, 1999
Canada. See Ontario Soybean Growers (Marketing Board)

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. 1239, 1789, 1840
Cantonese. See Asia, East–China–English-Language Documents
that Contain Cantonese Romanization / Transliteration
Carbohydrates (General). See also: Starch, Dietary Fiber, and
Oligosaccharides (Complex Sugars). 41, 62, 78, 91, 98, 100, 126,
151, 160, 243, 404, 442, 465, 468, 498, 540, 541, 641, 667, 1386,
1390, 1564, 1960
Carbohydrates–Dietary Fiber (Including Complex Carbohydrates,
Bran, Water-Soluble and Water-Insoluble Fiber). 1, 10, 11, 12, 13,
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14, 16, 17, 18, 19, 21, 25, 28, 30, 31, 32, 33, 36, 37, 40, 41, 45, 46,
47, 48, 49, 53, 54, 57, 58, 60, 61, 62, 63, 64, 67, 68, 70, 71, 72, 73,
74, 76, 77, 78, 79, 80, 81, 82, 83, 84, 86, 87, 89, 90, 91, 92, 93, 95,
98, 99, 100, 105, 109, 110, 111, 115, 120, 128, 130, 133, 138, 142,
146, 147, 149, 159, 160, 172, 174, 177, 180, 184, 187, 188, 190,
192, 200, 211, 212, 215, 217, 218, 219, 227, 228, 229, 230, 233,
234, 239, 244, 245, 246, 251, 253, 255, 256, 257, 258, 260, 261,
262, 264, 266, 268, 270, 275, 276, 277, 280, 283, 284, 286, 288,
290, 291, 292, 296, 301, 302, 304, 310, 311, 313, 316, 319, 321,
322, 324, 325, 326, 328, 331, 332, 333, 337, 344, 348, 349, 351,
353, 354, 355, 361, 363, 364, 365, 368, 370, 374, 375, 382, 383,
384, 385, 388, 390, 393, 404, 406, 410, 420, 422, 427, 440, 441,
442, 444, 452, 454, 455, 459, 461, 464, 466, 468, 469, 479, 483,
490, 491, 492, 493, 499, 500, 510, 523, 524, 525, 526, 527, 530,
533, 536, 542, 544, 554, 555, 564, 565, 567, 568, 581, 593, 595,
596, 597, 604, 609, 616, 618, 626, 629, 631, 632, 633, 636, 637,
641, 642, 646, 648, 653, 656, 657, 662, 663, 667, 669, 670, 686,
691, 692, 696, 697, 698, 699, 702, 704, 708, 711, 712, 714, 716,
721, 722, 737, 738, 741, 743, 745, 746, 759, 761, 763, 764, 765,
769, 770, 771, 775, 788, 792, 794, 805, 807, 808, 814, 816, 817,
820, 821, 822, 823, 827, 828, 832, 835, 840, 851, 858, 873, 886,
887, 904, 912, 914, 916, 931, 945, 948, 961, 962, 968, 971, 976,
988, 991, 993, 1006, 1009, 1010, 1013, 1014, 1017, 1041, 1042,
1047, 1058, 1061, 1075, 1081, 1086, 1087, 1100, 1101, 1104, 1109,
1111, 1112, 1115, 1116, 1119, 1122, 1126, 1127, 1138, 1148, 1152,
1153, 1154, 1157, 1161, 1162, 1190, 1193, 1208, 1213, 1223, 1224,
1225, 1226, 1229, 1230, 1231, 1233, 1239, 1242, 1251, 1256, 1263,
1269, 1278, 1288, 1290, 1292, 1293, 1296, 1298, 1302, 1303, 1304,
1306, 1317, 1319, 1320, 1322, 1330, 1332, 1336, 1338, 1341, 1359,
1361, 1365, 1375, 1379, 1381, 1384, 1385, 1386, 1388, 1390, 1392,
1401, 1403, 1411, 1412, 1413, 1414, 1416, 1419, 1420, 1421, 1423,
1424, 1426, 1433, 1434, 1435, 1441, 1444, 1451, 1457, 1458, 1459,
1460, 1461, 1462, 1469, 1472, 1473, 1474, 1477, 1481, 1484, 1487,
1490, 1492, 1501, 1502, 1508, 1514, 1516, 1518, 1521, 1524, 1527,
1530, 1531, 1533, 1535, 1538, 1541, 1544, 1546, 1550, 1551, 1552,
1553, 1554, 1555, 1562, 1563, 1564, 1567, 1569, 1570, 1571, 1574,
1583, 1585, 1588, 1597, 1604, 1605, 1612, 1618, 1620, 1624, 1626,
1629, 1630, 1635, 1636, 1647, 1649, 1667, 1668, 1669, 1671, 1680,
1681, 1682, 1685, 1687, 1699, 1701, 1702, 1703, 1705, 1709, 1710,
1713, 1714, 1716, 1728, 1729, 1731, 1735, 1736, 1737, 1739, 1741,
1742, 1752, 1756, 1766, 1768, 1769, 1782, 1788, 1806, 1812, 1814,
1816, 1822, 1824, 1825, 1826, 1830, 1833, 1839, 1845, 1846, 1849,
1855, 1856, 1857, 1862, 1867, 1868, 1869, 1873, 1901, 1914, 1991,
1999, 2002, 2003
Carbohydrates–Effects of Dietary Carbohydrates (Especially Fiber
and Saponins) on Blood Lipids (Especially Cholesterol). 544, 567,
669, 670, 696, 698, 702, 714, 737, 746, 748, 764, 765, 791, 798,
807, 828, 837, 850, 863, 864, 887, 945, 1075, 1086, 1115, 1116,
1119, 1132, 1162, 1208, 1213, 1226, 1229, 1242, 1266, 1278, 1319,
1320, 1321, 1403, 1413, 1419, 1420, 1421, 1424, 1451, 1458, 1459,
1461, 1464, 1472, 1473, 1474, 1481, 1484, 1486, 1520, 1530, 1531,
1550, 1554, 1564, 1570, 1574, 1597, 1626, 1629, 1636, 1643, 1667,
1680, 1703, 1709, 1710, 1716, 1741, 1768, 1826, 1833, 1856, 1901,
1914
Carbohydrates–Glycemic Index and Glycemic Load. 1451, 1680,
1713, 1756

and Stroke, But Including Cholesterol Reduction, and Hypertension
(High Blood Pressure). Soy Is Not Always Mentioned. 219, 232,
527, 565, 567, 597, 714, 716, 746, 807, 817, 1434, 1667, 1702,
1709, 1710, 1741, 1766, 1826, 1856, 1868, 1914
Cargill, Inc. (Minneapolis, Minneapolis). 853, 1148, 1386, 1446,
1467, 1736
Caribbean. See Latin America–Caribbean
Cartoons or Cartoon Characters. 426, 1415
Carver, George Washington (ca. 1864-1943, Tuskegee Inst.,
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy,
and the Carver Laboratory in Dearborn, Michigan. 408, 416
Catchup / Catsup etymology. See Ketchup / Catsup / Catchup–
Etymology
Catering. See Foodservice and Institutional Feeding or Catering
Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop,
Ketchap, Katchup, etc. Word Mentioned in Document
Catsup. See Ketchup, Mushroom (Mushroom Ketchup, WesternStyle), Ketchup, Oyster (Oyster Ketchup, Western-Style), Ketchup,
Tomato (Tomato Ketchup, Western-Style)
Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or
Unspecified Uses Fed Soybeans, Soybean Forage, or Soybean Cake
or Meal as Feed. 28, 142, 213, 298, 299, 450, 1954
Cauldron Foods Ltd. (Bristol, England). Owned by Rayner Burgess
Ltd. Member of the Hero Group. 1295
Central America, soyfoods movement in. See Soyfoods Movement
in Mexico and Central America
Central America. See Latin America–Central America
Central Soya Co. (Fort Wayne, Indiana; Acquired in Oct. 1987 by
the Ferruzzi Group in Ravenna, Italy. In 1991 became part of CSY
Agri-Processing, Inc. [a holding company], operating as a member
of the Eridania / Beghin-Say agro-industrial group, within FerruzziMontedison). Acquired in Oct. 2002 by Bunge. 452, 470, 476, 489,
853, 934, 948, 1148, 1490, 1563, 1612, 1632, 1696, 1812, 1822,
1924, 2001
Cereol. See Ferruzzi-Montedison (Italy)
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.). 389, 638, 1825

Cardiovascular Disease and Diet Therapy, Especially Heart Disease
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Cheese, cream. See Soy Cream Cheese
Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives
Cheesecake or cream pie. See Soy Cheesecake or Cream Pie
Chemical / Nutritional Composition or Analysis (Of Seeds,
Plants, Foods, Feeds, Nutritional Components, for Animals (Incl.
Humans)). 19, 24, 25, 28, 30, 31, 32, 33, 36, 37, 39, 40, 41, 43, 44,
46, 47, 48, 49, 54, 55, 57, 58, 61, 62, 64, 67, 68, 70, 71, 72, 73, 74,
75, 77, 79, 80, 81, 82, 83, 84, 86, 87, 88, 91, 92, 93, 94, 95, 98, 99,
100, 104, 105, 113, 119, 121, 122, 124, 125, 126, 127, 128, 129,
132, 135, 139, 145, 147, 151, 152, 153, 156, 159, 185, 188, 191,
193, 194, 197, 198, 213, 215, 220, 221, 222, 225, 227, 228, 232,
235, 236, 243, 250, 260, 274, 282, 285, 296, 323, 330, 336, 345,
391, 395, 442, 444, 461, 465, 479, 494, 529, 537, 577, 578, 744,
770, 853, 904, 906, 967, 1101, 1153, 1154, 1171, 1347, 1386, 1390,
1479, 1502, 1527, 1564, 1783
Chemistry and Soils, Bureau. See United States Department
of Agriculture (USDA)–Bureau of Agricultural and Industrial
Chemistry
Chemurgy, the Farm Chemurgic Movement, and the Farm
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler
McMillen, William J. Hale, and Francis P. Garvan). 344, 1726, 1958

Chinese Overseas, Especially Work with Soy (Including Chinese
from Taiwan, Hong Kong, Singapore, etc.). 96, 113, 114, 123, 131,
144, 147, 150, 151, 153, 156, 161, 169, 186, 203, 208, 259, 269,
465, 498, 506, 540, 541, 586, 612, 661, 664, 691, 723, 755, 774,
848, 859, 984, 1048, 1056, 1272, 1282, 1307, 1489, 1595, 1645,
1838, 2000
Chinese restaurants outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China
Chinese-style soy sauce made with a significant proportion of
wheat. See Soy Sauce, Chinese Style. Made with a Significant
Chocolate substitute made from roasted peanuts. See Peanut
Chocolate
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), Lipids–Effects on Blood Lipids, Protein–Effects on
Blood Lipids

Chenopodium quinoa Willd. See Quinoa

Chou doufu. See Tofu, Fermented–Stinky Tofu (pinyin: Chou
Doufu (W.-G. Ch’ou Toufu)

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

Christian Nagel Tofumanufaktur. See Tofumanufaktur Christian
Nagel GmbH (Hamburg, Germany)

Chiang. See Jiang–Early Non-Soy Paste Made with Meat of Fish in
China or Japan

Chronology / Timeline. 23, 108, 273, 393, 583, 601, 747, 793, 939,
1015, 1016, 1093, 1799, 1846, 1983

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

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. 42, 1852

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage,
or Soybean Cake or Meal as Feed. 96, 350, 452, 477, 1393
Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans.
Cicer arietinum L. Including Hummus / Hummous. 343, 431, 539,
569, 574, 773, 781, 854, 866, 905, 1022, 1026, 1102, 1115, 1133,
1280, 1300, 1301, 1345, 1525, 1542, 1557, 1712, 1815, 1817, 1925,
1963

Chun King. 831, 1892
Chungkook-Jang. See Natto, Korean-Style–Chungkook-Jang /
Chung Kook Jang / Chungkuk Jang
Cicer arietinum. See Chickpeas or Garbanzo Beans
Civil War in USA (1861-1865). 459, 692

Chico-San Inc. (Chico, California). Maker of Macrobiotic and
Natural Foods. Founded in March 1962. 563, 571, 813, 1489
Child Haven International (Headquarters: Maxville, Ontario,
Canada). Founded by Fred and Bonnie Cappuccino in 1985. Homes
in India, Bangladesh, Nepal and Tibet. 1607, 1608, 1841, 1875,
1970, 1971, 1974, 1975, 1976, 1977
China. See Asia, East–China
Chinese Medicine, Traditional, Including Heating-Cooling or HotCold Foods and Medicines. 3, 4, 118, 356, 1222, 1663

Claim or Claims of Health Benefits–Usually Authorized by the U.S.
Food and Drug Administration (FDA). 1193, 1455, 1518, 1788,
1849, 1862, 1937, 2004
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. 496, 538, 553, 772, 773, 779, 781, 981, 1089, 1350,
1351, 1405, 1547, 1582, 1789, 1870
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Coffee–Problems with or Prohibitions against the Consumption
of Coffee, Initially Because it Was Considered a Stimulant, Later
Because of the Harmful Effects of Caffeine. 232, 390, 829, 1710

Commercial tempeh. See Tempeh Production–How to Make
Tempeh on a Commercial Scale

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually
Contains Soy). 1755

Commercial tofu. See Tofu Production–How to Make Tofu on a
Commercial Scale

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from
Roasted Cereals, Chicory, and / or Other Legumes. 42, 77, 101,
103, 137, 138, 165, 170, 183, 198, 208, 213, 223, 232, 242, 260,
320, 329, 341, 343, 389, 463, 607, 706, 777, 1512

Commercial yuba. See Yuba Production–How to Make Yuba on a
Commercial Scale

Coffee, soy. See Soy Coffee

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

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

Coix lachryma-jobi. See Job’s Tears
Color of soybean seeds. See Seed Color (Soybeans)–Specific
Varieties), Soybean Seeds (of different colors)
Commercial Soy Products–New Products, Mostly Foods. 154, 181,
295, 314, 366, 376, 394, 397, 399, 400, 411, 412, 418, 430, 452,
470, 512, 545, 552, 570, 580, 584, 672, 679, 688, 701, 705, 707,
709, 715, 717, 718, 728, 729, 730, 749, 758, 776, 786, 790, 797,
799, 800, 801, 802, 818, 824, 836, 839, 843, 845, 852, 860, 861,
862, 869, 875, 876, 878, 890, 893, 894, 907, 913, 915, 919, 927,
929, 932, 946, 947, 948, 949, 950, 951, 952, 953, 977, 978, 984,
999, 1002, 1008, 1017, 1018, 1020, 1021, 1023, 1028, 1030, 1031,
1032, 1045, 1046, 1048, 1050, 1051, 1053, 1054, 1057, 1059, 1066,
1067, 1071, 1090, 1094, 1095, 1097, 1098, 1099, 1114, 1117, 1118,
1125, 1131, 1133, 1135, 1141, 1142, 1147, 1151, 1155, 1160, 1163,
1165, 1166, 1181, 1202, 1203, 1204, 1209, 1210, 1212, 1217, 1218,
1220, 1221, 1234, 1245, 1252, 1253, 1260, 1262, 1272, 1274, 1282,
1283, 1284, 1285, 1286, 1287, 1310, 1314, 1323, 1324, 1325, 1329,
1333, 1342, 1343, 1344, 1362, 1363, 1365, 1367, 1368, 1369, 1370,
1371, 1383, 1394, 1395, 1396, 1398, 1408, 1409, 1418, 1422, 1425,
1428, 1445, 1456, 1471, 1475, 1494, 1496, 1498, 1499, 1511, 1513,
1514, 1515, 1519, 1523, 1526, 1540, 1542, 1543, 1549, 1557, 1560,
1561, 1576, 1584, 1591, 1600, 1602, 1611, 1614, 1615, 1617, 1623,
1628, 1638, 1639, 1655, 1656, 1660, 1661, 1669, 1684, 1697, 1699,
1700, 1711, 1715, 1720, 1724, 1740, 1754, 1772, 1791, 1809, 1813,
1823, 1827, 1837, 1877, 1917, 1931, 1935
Commercial fermneted black soybeans. See Fermented Black
Soybean Production–How to Make Fermented black Soybeans on a
Commercial Scale
Commercial natto. See Natto Production–How to Make Natto on a
Commercial Scale
Commercial soy products–earliest. See Historical–Earliest
Commercial Product
Commercial soy sauce. See Soy Sauce Production–How to Make
Soy Sauce on a Commercial Scale
Commercial soy sprouts. See Soy Sprouts Production–How to
Grow Soy Sprouts on a Commercial Scale
Commercial soymilk. See Soymilk Production–How to Make
Soymilk on a Commercial Scale

Computer Software and Modeling / Simulation Related to Soy.
1341
Computerized Databases and Information Services, Information
or Publications About Those Concerning Soya. 1546, 1583, 1821,
1993
Concentrated soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)
Concerns about the Safety, Toxicity, or Health Benefits of Soy in
Human Diets. 1688
Condensed soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)
Cookbooks, macrobiotic. See Macrobiotic Cookbooks
Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks
Cookbooks, vegetarian. See Vegetarian Cookbooks
Cookery, Cookbooks, and Recipes–Mostly Using Soy, Mostly
Vegetarian. See also: the Subcategories–Vegetarian Cookbooks,
Vegan Cookbooks. 3, 23, 30, 38, 39, 108, 165, 183, 184, 191, 194,
197, 217, 218, 232, 235, 236, 241, 242, 243, 247, 260, 261, 288,
317, 323, 324, 325, 336, 340, 341, 342, 347, 358, 373, 377, 378,
389, 395, 401, 402, 413, 414, 419, 421, 425, 428, 429, 431, 435,
447, 449, 451, 458, 465, 467, 482, 484, 496, 498, 502, 507, 513,
538, 539, 540, 541, 551, 559, 560, 562, 563, 571, 572, 573, 585,
586, 587, 594, 598, 600, 602, 605, 607, 608, 610, 611, 619, 620,
621, 622, 623, 630, 635, 638, 645, 647, 651, 655, 656, 659, 661,
668, 673, 675, 677, 689, 691, 693, 703, 719, 720, 723, 724, 726,
727, 733, 734, 736, 739, 740, 753, 757, 767, 768, 772, 773, 777,
779, 781, 782, 784, 785, 787, 789, 803, 804, 806, 809, 810, 811,
813, 815, 830, 838, 842, 847, 855, 856, 857, 865, 866, 884, 888,
922, 925, 928, 933, 937, 942, 954, 955, 957, 959, 964, 966, 969,
970, 972, 980, 981, 988, 1027, 1033, 1034, 1038, 1044, 1063, 1079,
1084, 1089, 1091, 1102, 1105, 1108, 1110, 1112, 1113, 1121, 1123,
1143, 1167, 1168, 1169, 1170, 1173, 1174, 1176, 1177, 1180, 1182,
1211, 1216, 1227, 1238, 1248, 1257, 1270, 1291, 1297, 1305, 1372,
1377, 1380, 1391, 1400, 1404, 1406, 1415, 1417, 1430, 1436, 1437,
1443, 1454, 1480, 1507, 1510, 1533, 1547, 1566, 1582, 1589, 1594,
1596, 1598, 1599, 1627, 1650, 1659, 1663, 1665, 1706, 1707, 1739,
1745, 1748, 1749, 1750, 1755, 1770, 1771, 1774, 1775, 1792, 1794,
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1796, 1798, 1802, 1804, 1805, 1816, 1817, 1821, 1829, 1831, 1832,
1844, 1848, 1850, 1853, 1859, 1860, 1863, 1865, 1870, 1872, 1876,
1878, 1879, 1882, 1883, 1885, 1890, 1900, 1903, 1904, 1905, 1906,
1907, 1908, 1909, 1910, 1915, 1922, 1932, 1936, 1938, 1941, 1951,
1957, 1963, 1964, 1979, 1981, 1985, 1993, 1994, 1997, 1998, 2001
Cooperative Enterprises, Ventures, Research, or Experiments, and
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers
(USA)–Cooperative Crushers. 168, 425, 651, 654, 659, 715, 730,
762, 767, 849, 859, 907, 911, 915, 939, 975, 979, 1130, 1135, 1165,
1185, 1197, 1205, 1327, 1346, 1376, 1483, 1497, 1526, 1543, 1545,
1557, 1558, 1586, 1603, 1616, 1634, 1734, 1775, 1815, 1891, 1892,
1893, 1895, 1898

sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920), Vigna
Katiang (1889). 23, 52, 73, 83, 90, 92, 120, 149, 153, 222, 243,
386, 387, 569, 574, 611, 674, 734, 773, 781, 1280, 1300, 1301,
1400, 1557, 1662, 1782, 1831, 1852
Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed. 25, 40, 45, 68, 90, 100,
102, 243, 450, 1179, 1393
Crayons. See Candles, Crayons, and Soybean Wax
Cream Cheese. See Soy Cream Cheese
Cream, sour, alternative. See Sour Cream Alternatives

Cooperative soybean crushers. See Soybean Crushers (USA),
Cooperative
Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn
Germ Oil, Meal, Starch, and Gluten. 45, 80, 83, 84, 87, 90, 95, 100,
105, 124, 137, 165, 197, 203, 215, 223, 229, 232, 233, 251, 344,
345, 358, 389, 425, 474, 496, 513, 553, 638, 646, 664, 694, 697,
698, 708, 755, 770, 787, 794, 803, 858, 935, 1049, 1084, 1097,
1116, 1148, 1190, 1214, 1224, 1387, 1476, 1512, 1569, 1582, 1664,
1683, 1726, 1767, 1789, 1817
Cornell University (Ithaca, New York), and New York State
Agric. Experiment Station (Geneva, NY)–Soyfoods Research &
Development. 450, 465, 496, 498, 501, 511, 514, 534, 540, 541,
547, 553, 647, 654, 685, 743, 812, 825, 955, 1049, 1085, 1096,
1149, 1172, 1378, 1572, 1689, 1781, 1784

Cream, soymilk. See Soymilk Cream
Creamer or soy cream for coffee. See Coffee Creamer / Whitener
Crop Rotation Using Soybean Plants for Soil Improvement. 222,
883
Cropping Systems: Intercropping, Interplanting, or Mixed Cropping
(Often Planted in Alternating Rows with Some Other Crop). 153,
694
Crushing, soybean–equipment manufacturers. See Anderson
International Corp., French Oil Mill Machinery Co.
Cubbison, Sophie (1890-1982), and the Cubbison Cracker Co. of
Los Angeles, California. 343

Cottage cheese. See Dairylike Non-dairy Soy-based Products
Cotton Cloth, Fabric, Textile, Fibers or Raw Cotton in Bales, All
from the Boll of the Cotton Plant (Gossypium sp. L.). 27, 29, 33, 35,
36, 88, 94, 168, 198, 472, 661, 1214, 1595, 1632, 1825
Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed Oil,
Cake, and Meal. 75

Cultural Practices, Cultivation & Agronomy (Including Crop
Management, Erosion, Planting, Seedbed Preparation, Water
Management / Irrigation). 4, 28, 32, 35, 39, 41, 67, 71, 81, 86, 100,
102, 114, 119, 149, 153, 221, 243, 274, 386, 401, 439, 665, 739,
879
Culture Media / Medium (for Growing Microorganisms)–Industrial
Uses of Soybeans, as in Antibiotic / Antibiotics Industry. 312

Cottonseed Flour. Previously Spelled Cotton-Seed Flour. 418, 918
Cottonseed Meal and Cake (Defatted). Previously Spelled CottonSeed Cake. 36, 80, 90, 105, 120, 141, 251, 473, 1789
Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil.
25, 80, 141, 344, 1789
Cottonseeds / Cotton Seeds–Etymology of These Terms and Their
Cognates/Relatives in English. 36, 141
Cover Crop, Use of Soybeans as. See also: Intercropping. 883
Cowpea / Cowpeas / Black-Eyed Peas–Etymology of These Terms
and Their Cognates / Relatives in Various Languages. 73, 90, 569,
574
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

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. In Japanese: Oboro. In Chinese:
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foofah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary
Syrup). 26, 107, 148, 205, 243, 247, 274, 471, 619, 621, 622, 664,
676, 694, 753, 754, 779, 925, 981, 1079, 1089, 1400, 1404, 1547,
1598, 1696, 1813, 1821, 1852, 1866, 1870, 1878, 1922, 1932, 1936,
1957, 1977, 1980, 1993
Cutlets, meatless. See Meat Alternatives–Meatless Cutlets
Cyperus esculentus. See Chufa. Also Called Earth Almond, Tiger
Nuts, etc.
Dairy alternatives (soy based). See Coffee Creamer / Whitener
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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. 389, 619,
621, 1532, 1957
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. 516, 619, 622, 992, 1957
Danshi / danchi (pinyin). See Fermented Black Soybeans, Unsalted
or Bland
Davis, Adelle (1904-1974). Author and Health Foods Advocate. 692

Diesel Fuel, SoyDiesel, Biodiesel, or Artificial Petroleum (Made
from Methyl Esters of Soybean Oil). 1726, 1744, 1789, 2001
Diet and Breast Cancer Prevention (Soy May Not Be Mentioned).
829, 1013, 1111, 1127, 1296, 1359, 1433, 1546, 1563, 1573, 1605,
1647, 1691, 1692, 1706, 1714, 1798, 1803, 1806, 1807, 1817
Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not
Be Mentioned). 597, 653, 712, 823, 829, 851, 887, 1006, 1111,
1119, 1127, 1152, 1153, 1154, 1359, 1414, 1416, 1419, 1421, 1433,
1462, 1472, 1473, 1518, 1527, 1533, 1544, 1546, 1568, 1618, 1647,
1691, 1692, 1701, 1714, 1742
Diet and Prostate Cancer Prevention (Soy May Not Be Mentioned).
1111, 1296, 1359, 1527, 1647, 1706, 1768, 1803, 1816, 1817, 1830
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.
425, 513, 619, 621, 668, 753, 772, 773, 781, 813, 921, 925, 990,
992, 1079, 1257, 1302, 1404, 1725, 1775, 1790, 1805, 1808, 1821,
1878, 1932, 1957, 1993

Dawa-dawa. See Natto–Soybean Dawa-dawa
Dawson Mills (Dawson, Minnesota) (Tri-County Soy Bean Cooperative Association until 1969) and Dawson Food Ingredients
(from 1974)–Cooperative. 797, 821, 822, 835, 853, 880, 936
Death certificates. See Obituaries, Eulogies, Death Certificates, and
Wills
Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising,
etc. See also: Adulteration

Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See
also: Nematode Disease Control. 243, 439, 635, 649, 879, 883,
1642, 1665, 2001
Diseases, pests, and other types of injury, plant protection from. See
Plant Protection from Diseases, Pests and Other Types of Injury
(General)
Diseases, plant protection from. See Soybean Rust
District of Columbia. See United States–States–District of
Columbia

Degussa. See Lucas Meyer GmbH (Hamburg, Germany)
Demos, Steve. See White Wave, Inc. (Boulder, Colorado)
Detergents or soaps made from soy oil. See Soaps or Detergents
DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany).
1348, 1545, 1614
Developing countries, soybean production in. See Tropical and
Subtropical Countries, Soybean Production in (Mostly in
Developing nations. See Third World
Diabetes and Diabetic Diets. 46, 96, 102, 132, 136, 137, 147, 151,
153, 156, 174, 194, 198, 216, 218, 220, 232, 235, 236, 256, 257,
261, 275, 277, 290, 317, 324, 325, 327, 336, 340, 341, 397, 527,
545, 629, 648, 697, 702, 708, 722, 769, 832, 886, 887, 962, 968,
1017, 1047, 1072, 1081, 1086, 1109, 1116, 1126, 1138, 1226, 1229,
1230, 1231, 1278, 1303, 1320, 1322, 1338, 1359, 1413, 1419, 1420,
1423, 1451, 1459, 1461, 1472, 1473, 1474, 1527, 1530, 1546, 1554,
1564, 1574, 1583, 1597, 1612, 1663, 1680, 1683, 1712, 1713, 1716,
1756, 1863, 2000

Documents with More Than 20 Keywords. 3, 4, 20, 22, 23, 25, 26,
28, 29, 30, 31, 33, 36, 39, 40, 42, 52, 56, 62, 74, 81, 86, 88, 90, 96,
98, 99, 102, 108, 113, 114, 118, 119, 123, 124, 125, 126, 132, 134,
137, 141, 144, 145, 148, 151, 153, 156, 161, 174, 183, 186, 188,
191, 194, 197, 203, 205, 208, 215, 220, 221, 222, 225, 227, 228,
232, 235, 236, 242, 243, 247, 257, 259, 271, 273, 275, 282, 285,
298, 299, 323, 329, 336, 341, 343, 344, 347, 358, 386, 389, 391,
395, 413, 414, 425, 428, 439, 446, 447, 450, 456, 459, 465, 482,
496, 498, 513, 516, 529, 539, 540, 541, 559, 563, 569, 571, 573,
574, 577, 578, 585, 586, 587, 588, 598, 603, 607, 608, 610, 619,
621, 630, 635, 638, 641, 646, 647, 654, 661, 664, 665, 667, 676,
692, 723, 727, 732, 733, 734, 736, 744, 753, 755, 772, 773, 777,
779, 781, 787, 803, 813, 825, 848, 853, 859, 865, 866, 879, 888,
891, 897, 898, 905, 921, 925, 934, 935, 936, 959, 964, 972, 981,
992, 994, 1033, 1034, 1039, 1044, 1049, 1069, 1070, 1079, 1080,
1088, 1089, 1102, 1143, 1171, 1188, 1224, 1227, 1270, 1276, 1295,
1297, 1308, 1345, 1347, 1348, 1350, 1351, 1352, 1353, 1354, 1373,
1386, 1404, 1478, 1483, 1489, 1512, 1517, 1525, 1528, 1541, 1545,
1547, 1556, 1563, 1564, 1573, 1578, 1580, 1582, 1583, 1594, 1598,
1609, 1612, 1619, 1627, 1631, 1640, 1652, 1663, 1665, 1689, 1696,
1706, 1717, 1725, 1726, 1728, 1739, 1747, 1749, 1750, 1755, 1767,
1774, 1775, 1782, 1789, 1790, 1798, 1802, 1803, 1804, 1805, 1808,
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1810, 1816, 1817, 1821, 1831, 1832, 1836, 1844, 1851, 1852, 1859,
1865, 1870, 1874, 1878, 1907, 1918, 1932, 1957, 1963, 1983, 1993

Edamamé. See Green Vegetable Soybeans, Green Vegetable
Soybeans–Edamamé

Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans,
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food /
Petfood. 450, 739, 972, 1311, 1361, 1377

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and
American Soy Products (Saline, Michigan; Founded Aug. 1986).
762, 1185, 1269, 1489, 1556, 1717, 1761, 1788, 1902

Domestic Science / Home Economics Movement in the United
States. 170, 183, 194

Edible Soy Products, makers of Pro-Nuts (Hudson, Iowa). See
Solnuts B.V.

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

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

Dorsett, Palemon Howard (1862-1943, USDA). 289, 293, 294, 297,
300, 432

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

Dorsett-Morse Expedition to East Asia (1929-1931). 289, 293, 294,
297, 300

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

Douchi or doushi or dow see or dowsi. See Fermented Black
Soybeans

Egypt. See Africa–Egypt

Drackett Co. (The) (Cincinnati and Sharonville [or Evendale],
Ohio). 935, 1632
Dried yuba sticks. See Yuba–Dried Yuba Sticks
Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole
Drying of soybeans. See Storage of Seeds

El Molino Mills (Los Angeles Area. Founded by Edward Allen
Vandercook. Began Operations on 1 March 1926 in Alhambra,
California). 413, 414
Embargoes, tariffs, duties. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums
Energy bars. See Bars–Energy Bars or Nutrition Bars Made with
Soy

DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology
Division

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

DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont
Agricultural Enterprise / Products (Wilmington, Delaware).
Formerly spelled Du Pont. 1913

England. See Europe, Western–United Kingdom

Dust Suppressants and Dust Control–Industrial Uses of Soy Oil as a
Non-Drying Oil. 1541, 1719, 1726

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.
720

Earliest articles on soy in major magazines and newspapers. See
Media–Earliest Articles on Soy
Earliest commercial soy products. See Historical–Earliest
Commercial Product

Environmental issues, concerns, and protection. See Vegetarianism,
the Environment, and Ecology, Water Use, Misuse, and Scarcity
Enzyme active soy flour. See Soy Flour, Grits, and Flakes–Enzyme
Active

Earliest document seen... See Historical–Earliest Document Seen
Enzymes (General). 483, 578, 1569
Ecology (“The Mother of All the Sciences”) and Ecosystems. 274,
656, 727, 918, 1223, 1589, 1627, 1663, 1689, 1717, 1746, 1750,
1776, 1907
Economic Research Service of USDA. See United States
Department of Agriculture (USDA)–Economic Research Service
(ERS)
Economics of soybean production and hedging. See Marketing
Soybeans

Enzymes–Commercial Enzyme Preparations Used in
Making Soyfoods by Hydrolyzing or Modifying Soy Protein,
Carbohydrates, or Lipids (Including Phosphatides). 531, 553, 1356,
1407, 1488
Enzymes–Non-Soy (Early and General). See Also: (1) Enzymes in
the Body of Humans and Other Animals. (2) Enzymes Produced
During Fermentations Involving Koji or Aspergillus Oryzae. (3)
Rice Milk (Non-Dairy)–Made with Commercial Enzymes. 264,
567, 1111
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Enzymes Produced During Fermentations Involving Koji or
Aspergillus Oryzae (Including Enzymes in Miso and Fermented Soy
Sauce). 76, 94, 113, 151, 163, 374, 454, 524, 525, 1373, 1855

(EEC; also known as the Common Market), renamed the European
Community (Headquarters: Brussels, Belgium). 934, 1088, 1820
Europe, Eastern–Bulgaria. 391, 1837

Enzymes Produced During Fermentations Involving Tempeh, Natto,
Fermented Tofu, or Fermented Black Soybeans. 113, 151, 153, 160,
188, 442, 700, 1317, 1373, 1535

Europe, Eastern–Croatia (Hrvatska; Declared Independence from
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and
Rijeka (formerly Fiume)). 31, 391, 1496, 1578, 1886, 1917, 1919

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called
Lipoxidase) and Its Inactivation. 308, 315, 505, 506, 548, 680, 853,
903, 1200, 1264, 1267, 1378, 1386, 1399, 1446, 1478, 1585, 1652,
1687, 1704, 1724, 1728, 1736, 1783, 1789, 1843, 1855

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). 31, 153, 185

Enzymes in Soybean Seeds–Other. 47, 48, 49, 174, 243, 296, 577,
744, 1446, 1564, 1572

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”]). 1576

Enzymes in Soybean Seeds–Peroxidase. 174, 185, 1386
Enzymes in Soybean Seeds–Urease and Its Inactivation. 174, 221,
1386, 1652, 1728

Europe, Eastern–Hungary (Magyar Köztársaság). 31, 39, 40, 88,
153, 243, 391, 466, 692, 1302
Europe, Eastern–Poland. 47, 48, 49, 243, 391

Enzymes in the Body of Humans and Other Animals (Including
Lactase, Trypsin, Phytase). 642, 662, 823, 1457, 1508
Equipment for Soybean Processing (Not Including Farm
Machinery). 896, 1036, 1326, 1999
Equipment for making soymilk. See Soymilk Equipment
Equipment for making tofu. See Tofu Equipment
Equipment for soybean crushing–manufacturers. See Anderson
International Corp., French Oil Mill Machinery Co.
Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline
and Michio Kushi in Boston. Merged with U.S. Mills in 1986. 813,
825, 1610

Europe, Eastern–Romania (Including Moldavia and Bessarabia until
1940-44). Also spelled Rumania. 391
Europe, Eastern–Russia (Russian Federation; Formerly Russian
SFSR, a Soviet Republic from 1917 to Dec. 1991). 23, 153, 259,
296, 338, 339, 391, 1673, 1686, 1698, 1841
Europe, Eastern–Serbia and Montenegro (Named Yugoslavia
before 13 March 2002). Composed of Serbia and Montenegro (Plus
Autonomous Provinces of Vojvodina and Kosovo) since 17 April
1992. 1578
Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern
Part of Czechoslovakia from 1918 until 1 Jan. 1993). 1576, 1764
Europe, Eastern–Slovenia (Slovenija; Declared Independence from
Yugoslavia on 21 June 1991). 31, 391, 1578, 1659

Estrogens in plants. See Phytoestrogens
Ethanol (ethyl alcohol). See Solvents
Etymology of the Word “Soyfoods” and its Cognates / Relatives in
Various Languages. 113, 352, 402, 405, 773, 781
Etymology of the Words “Soya,” “Soy,” and “Soybean” and their
Cognates / Relatives in Various Languages. 22, 24, 25, 28, 56, 58,
69, 74, 83, 88, 114, 116, 118, 129, 132, 144, 148, 169, 171, 189,
203, 213, 243, 345, 450, 863, 992
Etymology of vegetarianism. See Vegetarianism–Etymology
Etymology. See the specific product concerned (e.g. soybeans, tofu,
soybean meal, etc.)

Europe, Eastern–USSR (Union of Soviet Socialist Republics or
Soviet Union; called Russia before 1917. Ceased to exist in Dec.
1991). 243, 259, 287, 296, 338, 339, 352, 391, 434, 755
Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a
Soviet Republic from 1917 to Dec. 1991). 47, 48, 49, 153, 352, 391
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. 391, 1496, 1578

Euronature (Paris, France). See Lima N.V. / Lima Foods (SintMartens-Latem, Belgium; and Mezin, France)

Europe, Western–Austria (Österreich). 28, 30, 31, 39, 40, 41, 47,
48, 49, 77, 88, 96, 108, 124, 153, 167, 235, 236, 243, 370, 391,
1017, 1031, 1422, 1886

Europe–European Union (EU) or European Economic Community

Europe, Western–Belgium, Kingdom of. 102, 123, 243, 403, 439,
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936, 1088, 1240, 1295, 1429, 1602, 1657, 1734, 1943
Europe, Western–Norway, Kingdom of (Kongeriket Norge). 515
Europe, Western–Denmark (Danmark; Including the Province of
Greenland [Kalaallit Nunaat]). 200, 209, 219, 234, 243, 391, 428,
626, 670, 936, 1066, 1201, 1331, 1572, 1612

Europe, Western–Scotland (Part of United Kingdom since 1707).
26, 107, 170, 406, 510, 526, 530, 533, 536, 544, 1201

Europe, Western–Finland (Suomen Tasavalta). 699, 931, 1013,
1014, 1127, 1433, 1529, 1924

Europe, Western–Spain, Kingdom of (Reino de España). 123, 221,
1221, 1593, 1616, 1622, 1719

Europe, Western–France (République Française). 21, 23, 24, 29, 35,
39, 40, 46, 60, 81, 85, 88, 96, 102, 123, 124, 127, 129, 131, 132,
135, 144, 150, 151, 153, 156, 161, 186, 193, 199, 200, 207, 210,
213, 216, 220, 235, 236, 243, 282, 308, 315, 391, 392, 401, 420,
422, 437, 505, 506, 643, 791, 866, 888, 934, 938, 1039, 1088, 1102,
1169, 1235, 1348, 1376, 1395, 1399, 1497, 1499, 1545, 1612, 1616,
1654, 1676, 1707, 1763, 1826, 1858, 1957, 1990, 1992

Europe, Western–Sweden, Kingdom of (Konungariket Sverige).
23, 243, 391, 515, 938, 1139, 1348, 1376, 1378, 1397, 1399, 1529,
1944

Europe, Western–Germany (Deutschland; Including East and West
Germany, Oct. 1949–July 1990). 19, 21, 25, 27, 30, 32, 36, 39, 41,
55, 58, 59, 60, 61, 62, 66, 68, 69, 75, 76, 80, 86, 93, 94, 97, 104,
108, 119, 125, 126, 145, 152, 163, 189, 205, 236, 243, 252, 271,
274, 275, 303, 352, 360, 362, 391, 406, 427, 456, 465, 466, 529,
545, 548, 659, 802, 925, 934, 941, 1033, 1037, 1088, 1173, 1209,
1210, 1212, 1227, 1232, 1252, 1267, 1268, 1287, 1289, 1331, 1391,
1404, 1436, 1443, 1464, 1476, 1491, 1495, 1498, 1500, 1506, 1511,
1513, 1519, 1525, 1532, 1548, 1570, 1601, 1612, 1614, 1640, 1687,
1700, 1780, 1794, 1796, 1853, 1858, 1865, 1885, 1934, 1991

Europe, Western–United Kingdom of Great Britain and Northern
Ireland (UK–Including England, Scotland, Wales, Channel Islands,
Isle of Man, Gibraltar). 10, 11, 16, 17, 18, 19, 25, 30, 33, 34, 35, 40,
42, 51, 53, 63, 82, 89, 108, 109, 110, 111, 115, 118, 119, 120, 121,
122, 123, 142, 143, 144, 145, 146, 147, 148, 154, 157, 163, 171,
173, 175, 179, 180, 198, 202, 205, 216, 234, 243, 255, 259, 265,
270, 275, 286, 290, 291, 292, 309, 353, 361, 365, 406, 448, 455,
460, 466, 490, 500, 508, 510, 526, 527, 530, 533, 536, 543, 544,
552, 554, 555, 564, 567, 568, 581, 593, 595, 597, 604, 609, 618,
629, 631, 636, 637, 642, 672, 678, 704, 705, 706, 711, 712, 721,
722, 746, 759, 761, 775, 792, 798, 805, 807, 816, 817, 820, 827,
840, 850, 866, 879, 886, 912, 930, 934, 936, 945, 946, 964, 971,
989, 991, 997, 1009, 1021, 1063, 1088, 1104, 1112, 1141, 1178,
1186, 1197, 1201, 1203, 1205, 1218, 1226, 1229, 1230, 1231, 1233,
1240, 1253, 1292, 1295, 1298, 1310, 1314, 1323, 1324, 1327, 1363,
1374, 1380, 1414, 1472, 1505, 1529, 1551, 1554, 1584, 1603, 1614,
1637, 1696, 1733, 1766, 1780

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or
Epeiros). 1, 391, 466, 1292, 1551
Europe, Western–Introduction of Soybeans to. Earliest document
seen concerning soybeans in a certain Western European country.
102, 123
Europe, Western–Introduction of Soybeans to. Earliest document
seen concerning the cultivation of soybeans in a certain Western
European country. 102, 221
Europe, Western–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Western
European country. 102, 221

Europe, Western–Switzerland (Swiss Confederation). 77, 78, 191,
200, 206, 243, 391, 925, 1075, 1123, 1290, 1391, 1578, 1707, 1786,
1898, 1925, 1957

Europe, Western. 40, 98, 298, 299, 459, 664, 755, 987, 1108, 1517,
1825
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

Europe, Western–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain Western European country. 102, 221

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

Europe, Western–Ireland, Republic of (Éire; Also Called Irish
Republic). 1063, 1526, 1638, 1639

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

Europe, Western–Italy (Repubblica Italiana). 40, 134, 235, 236,
243, 391, 466, 669, 670, 934, 993, 1010, 1033, 1195, 1602, 1645,
1858

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

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der
Nederlanden), Including Holland. 23, 88, 96, 99, 113, 114, 116,
153, 186, 188, 209, 235, 236, 243, 259, 391, 436, 442, 507, 562,
579, 635, 738, 879, 888, 936, 1006, 1506, 1514, 1545, 1565, 1640,
1696, 1705, 1764, 1813, 1834, 1852

Exports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Exported
Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.
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Extruder / Extrusion Cooker Manufacturers–Wenger International,
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech,
Inc. 1575, 1924
Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker,
Thriposha, etc. 1224
Extruders and Extrusion Cooking, Low Cost–Including Triple “F”
Inc., Insta-Pro International, Soy Innovations International, and
Heartland Agri Partners, LLC. 1224, 1734
Extruders and Extrusion Cooking: Low Cost Extrusion Cookers
(LECs). 858, 921, 1326, 1442, 1575
Extruders, Extrusion Cooking, and Extrusion Cookers. See also
Low Cost Extrusion Cookers (LEC / LECs). 680, 690, 936, 1311,
1356, 1470, 1575, 1689, 1728, 1732, 1789, 1797
FAO. See United Nations (Including UNICEF, FAO, UNDP,
UNESCO, and UNRRA) Work with Soy
Faba bean or fava bean. See Broad Bean (Vicia faba)
Family history. See Genealogy and Family History
Farm (The) (Lanark, ONT, Canada). See Plenty Canada
Farm (The) (Summertown, Tennessee). See also Soyfoods
Companies (USA)–Farm Food Co. 598, 610, 617, 639, 644, 645,
651, 664, 666, 677, 715, 733, 736, 774, 785, 813, 856, 918, 928,
944, 987, 998, 1033, 1034, 1070, 1128, 1146, 1159, 1192, 1205,
1214, 1215, 1327, 1454, 1533, 1543, 1582, 1739, 1755, 1802, 1844,
1865, 1873, 1887
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. 733, 736, 774, 813, 944, 998, 1033,
1070, 1215, 1788, 1887

types of animals. See The type of animal–chickens, pigs, cows,
horses, etc.
Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean
Plants, Foliage and Immature Seed Included). 58, 70, 73, 79, 83, 84,
87, 90, 93, 102, 105, 153, 159, 203, 235, 236, 243, 298, 299, 304,
450, 1789
Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging.
243, 298, 299
Feeds / Forage from Soybean Plants–Pastures & Grazing–Hogging
Down / Off, Pasturing Down, Grazing Down, Lambing Down / Off,
and Sheeping-Down / Off. 243, 298, 299, 450
Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a
Silo. 45, 73, 83, 84, 87, 90, 95, 100, 105, 120, 172, 243, 298, 299,
386, 450, 476
Feeds / Forage from Soybean Plants–Soilage and Soiling (Green
Crops Cut for Feeding Confined Animals). 90, 120, 149, 243, 298,
299, 450
Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and
Chemical Composition. 31, 32, 39, 40, 68, 79, 83, 84, 87, 93, 105,
119, 153, 229, 298, 299, 450
Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including
Forage, Fodder {Green Plants}, or Ground Seeds). 4, 21, 25, 28, 29,
36, 41, 50, 57, 61, 64, 67, 70, 71, 72, 74, 79, 80, 88, 91, 92, 96, 123,
124, 130, 134, 145, 189, 213, 220, 222, 244, 251, 739, 1393, 1415
Feeds Made from Soybean Meal (Defatted). 68, 153, 180, 410, 450,
452, 476, 479, 530, 542, 556, 599, 1101, 1364, 1387
Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls,
etc.). 213, 225, 278, 350, 470, 477, 503, 987, 1088, 1179, 1328,
1664

Farmland Industries, Inc. Named Consumers Cooperative
Association from 1934 to 1 Sept. 1966. Declared Bankruptcy in
May 2002. 853

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. 992, 1222, 1300, 1301, 1307, 1851

Fasting–Abstaining from All Food and Nourishment, Consuming
Only Water. 194, 232, 389, 1430, 1663

Fermented Black Soybean Production–How to Make Fermented
Black Soybeans on a Commercial Scale. 3, 386

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. 1789

Fermented Black Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 107, 282, 386, 502,
1308, 1851

Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn
Natural Foods. 644, 1049

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,

Feeds–Efficiency of Animals in Converting Feeds into Human
Foods. 619, 621, 773, 781, 1079, 1541, 1821, 1878, 1932, 1957,
1993
Feeds–Soybeans, soybean forage, or soy products fed to various

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 779
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. 3, 4, 26, 88, 107, 114, 139, 153, 236, 243, 246, 282,
356, 386, 438, 494, 502, 516, 543, 546, 558, 577, 588, 600, 619,
621, 622, 641, 661, 664, 667, 732, 744, 747, 753, 881, 891, 964,
992, 994, 1039, 1079, 1080, 1083, 1143, 1169, 1171, 1174, 1222,
1300, 1301, 1307, 1308, 1347, 1373, 1374, 1404, 1478, 1580, 1598,
1627, 1652, 1747, 1750, 1767, 1781, 1798, 1821, 1831, 1836, 1851,
1852, 1878, 1883, 1907, 1918, 1932, 1936, 1944, 1957, 1959, 1993
Fermented Black Soybeans–from The Philippines–Tau-si, Tausi,
Tao-si, Taosi. 386, 546, 588, 732, 992, 1300, 1301, 1373, 1598,
1851, 1852
Fermented Black Soybeans from Japan–Other Names (Tera Natto,
Shiokara Natto, Jofukuji Natto). 641, 1143, 1171
Fermented Black Soybeans, Homemade–How to Make at Home or
on a Laboratory Scale, by Hand. 502
Fermented Black Soybeans, Unsalted or Bland (Soybean Koji)–
Whole Soybeans Fermented without Salt in China (Danshi / Danchi
in pinyin, or Tanshih, Tan-shih, or Tan-ch’ih in Wade-Giles). 3, 881
Fermented Soyfoods and Their Fermentation (General). See also:
Microbiology and Bacteriology–History of Early Discoveries. 47,
48, 49, 62, 94, 97, 188, 227, 228, 250, 546, 577, 588, 640, 732, 744,
812, 1040, 1294, 1300, 1301, 1307, 1308, 1373, 1374, 1781
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. 153,
356, 359, 362, 391, 392, 514, 664, 665, 685, 732, 755, 772, 781,
812, 842, 995, 1040, 1140, 1222, 1315, 1347, 1417, 1732, 1797
Fermented Tofu, Homemade–How to Make at Home or on a
Laboratory or Community Scale, by Hand. 588
Fermented tofu. See Tofu, Fermented
Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thuanao
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. 1696, 1812
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). 86, 221, 337
Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates
/ Relatives in Various Languages. 4, 6, 7, 8, 22, 24, 26, 27, 34, 43,
44, 50, 52, 53, 61, 65, 86, 96, 107, 112, 116, 121, 124, 125, 126,
127, 136, 158, 168, 171, 197, 199, 225, 248, 254, 269, 294, 299,
300, 323, 336, 357, 389, 391, 418, 433, 435, 447, 451, 462, 482,

484, 511, 513, 523, 537, 551, 598, 619, 623, 675, 870, 987, 1180,
1195, 1489, 1596, 1665
Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial
Soyfood Products. 295, 314, 366, 376, 394, 399, 400, 430, 512,
552, 584, 672, 688, 701, 705, 707, 709, 715, 717, 718, 728, 729,
730, 749, 758, 776, 786, 790, 799, 800, 801, 802, 818, 824, 836,
839, 843, 845, 852, 860, 861, 862, 869, 875, 876, 878, 890, 893,
894, 907, 913, 915, 919, 927, 929, 932, 946, 947, 949, 950, 951,
952, 953, 977, 978, 984, 999, 1002, 1008, 1018, 1020, 1021, 1023,
1028, 1030, 1031, 1032, 1045, 1046, 1048, 1050, 1051, 1053, 1054,
1057, 1059, 1066, 1067, 1071, 1090, 1094, 1095, 1097, 1098, 1099,
1114, 1117, 1118, 1125, 1131, 1133, 1135, 1141, 1142, 1147, 1151,
1155, 1160, 1163, 1165, 1166, 1181, 1202, 1203, 1204, 1209, 1210,
1212, 1217, 1218, 1220, 1221, 1234, 1245, 1252, 1262, 1272, 1274,
1281, 1282, 1283, 1285, 1286, 1310, 1314, 1323, 1324, 1325, 1329,
1333, 1343, 1344, 1362, 1363, 1367, 1369, 1370, 1371, 1394, 1395,
1396, 1398, 1408, 1418, 1422, 1425, 1428, 1445, 1456, 1471, 1475,
1499, 1515, 1519, 1523, 1526, 1540, 1542, 1543, 1549, 1557, 1560,
1561, 1576, 1584, 1591, 1600, 1602, 1611, 1614, 1617, 1623, 1628,
1638, 1639, 1655, 1660, 1661, 1684, 1697, 1715, 1754, 1762, 1772,
1809, 1823, 1827, 1917, 1935
Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value
Added Uses (Not Including Livestock Feeds) and Solutions to
Disposal Problems. 4, 34, 61, 123, 124, 168, 175, 189, 208, 216,
254, 287, 323, 338, 339, 434, 450, 505, 507, 592, 619, 621, 658,
709, 715, 717, 731, 735, 774, 778, 810, 870, 918, 938, 939, 940,
941, 946, 947, 1000, 1128, 1149, 1159, 1186, 1219, 1241, 1277,
1311, 1328, 1333, 1334, 1350, 1356, 1357, 1448, 1463, 1484, 1488,
1497, 1529, 1535, 1559, 1575, 1592, 1616, 1634, 1642, 1654, 1673,
1690, 1698, 1731, 1734, 1761, 1762, 1777, 1797, 1810, 1841, 1866,
1957
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). 2, 3, 4, 5, 6, 7, 8, 9, 15, 22, 23, 24, 26, 27, 34,
38, 43, 44, 50, 51, 52, 53, 55, 56, 61, 65, 75, 85, 86, 88, 96, 102,
104, 106, 107, 112, 116, 121, 122, 123, 124, 125, 126, 127, 129,
131, 132, 134, 135, 136, 141, 143, 144, 148, 150, 151, 153, 154,
156, 157, 158, 161, 168, 171, 173, 175, 176, 178, 179, 181, 185,
186, 189, 191, 193, 196, 197, 198, 199, 201, 202, 203, 204, 205,
206, 207, 208, 209, 210, 216, 220, 222, 225, 235, 236, 243, 247,
248, 252, 254, 263, 265, 267, 269, 271, 272, 273, 274, 278, 279,
282, 285, 287, 293, 294, 297, 298, 299, 300, 303, 306, 307, 308,
312, 315, 318, 323, 334, 336, 338, 339, 342, 347, 350, 352, 357,
358, 359, 360, 362, 367, 369, 371, 372, 373, 377, 378, 379, 381,
387, 389, 391, 392, 398, 401, 402, 403, 405, 413, 414, 416, 417,
419, 421, 424, 425, 426, 428, 429, 432, 433, 434, 435, 436, 437,
438, 439, 445, 446, 447, 448, 449, 450, 451, 453, 457, 462, 465,
467, 471, 475, 478, 480, 481, 482, 484, 485, 486, 488, 494, 495,
496, 497, 498, 501, 502, 505, 506, 507, 508, 509, 511, 513, 514,
516, 517, 518, 519, 520, 521, 522, 523, 528, 529, 531, 534, 537,
538, 539, 540, 541, 543, 546, 547, 549, 551, 553, 557, 558, 559,
560, 561, 562, 563, 566, 569, 571, 572, 573, 574, 576, 579, 582,
583, 585, 586, 587, 588, 589, 590, 591, 592, 594, 598, 600, 601,
602, 603, 605, 606, 607, 608, 610, 611, 612, 613, 614, 615, 617,
619, 620, 621, 622, 623, 624, 625, 627, 628, 630, 634, 635, 638,
639, 640, 641, 643, 644, 645, 647, 649, 650, 651, 652, 654, 655,
658, 659, 660, 661, 664, 665, 666, 667, 668, 669, 671, 673, 674,
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675, 676, 677, 681, 682, 683, 684, 685, 689, 693, 694, 695, 700,
703, 710, 713, 719, 720, 723, 726, 727, 731, 732, 733, 734, 735,
736, 739, 740, 742, 747, 750, 751, 752, 753, 754, 755, 756, 757,
762, 766, 767, 768, 772, 773, 774, 777, 778, 779, 781, 782, 783,
784, 785, 787, 789, 793, 795, 796, 803, 804, 806, 809, 810, 811,
812, 813, 815, 819, 825, 826, 830, 831, 833, 834, 838, 841, 842,
844, 846, 847, 848, 849, 854, 855, 856, 857, 859, 865, 866, 867,
868, 870, 871, 872, 874, 877, 879, 881, 882, 883, 884, 885, 888,
891, 892, 895, 896, 897, 898, 900, 901, 902, 905, 906, 908, 909,
910, 911, 917, 918, 920, 921, 922, 923, 924, 925, 926, 928, 933,
934, 937, 938, 939, 940, 941, 942, 943, 944, 954, 955, 956, 957,
958, 959, 963, 964, 966, 969, 970, 972, 975, 979, 980, 981, 982,
983, 985, 986, 987, 988, 989, 990, 992, 994, 995, 996, 997, 998,
1000, 1003, 1005, 1007, 1011, 1012, 1015, 1016, 1019, 1022, 1025,
1026, 1027, 1029, 1033, 1034, 1035, 1036, 1037, 1038, 1039, 1040,
1043, 1044, 1052, 1055, 1056, 1060, 1062, 1063, 1064, 1065, 1069,
1070, 1073, 1074, 1075, 1076, 1077, 1078, 1079, 1080, 1082, 1083,
1084, 1085, 1088, 1089, 1091, 1092, 1093, 1096, 1102, 1103, 1105,
1106, 1107, 1108, 1110, 1113, 1120, 1121, 1123, 1124, 1128, 1129,
1130, 1134, 1136, 1137, 1139, 1140, 1143, 1145, 1146, 1149, 1150,
1156, 1158, 1159, 1164, 1167, 1168, 1169, 1170, 1171, 1172, 1173,
1174, 1175, 1176, 1177, 1179, 1180, 1182, 1184, 1185, 1186, 1187,
1188, 1189, 1191, 1192, 1194, 1195, 1196, 1197, 1198, 1199, 1200,
1201, 1205, 1211, 1214, 1215, 1216, 1219, 1227, 1228, 1232, 1233,
1235, 1236, 1237, 1238, 1240, 1241, 1243, 1244, 1246, 1247, 1248,
1249, 1254, 1255, 1257, 1258, 1259, 1264, 1265, 1270, 1271, 1273,
1275, 1276, 1277, 1279, 1280, 1281, 1289, 1291, 1294, 1297, 1299,
1300, 1301, 1305, 1307, 1308, 1309, 1311, 1312, 1313, 1315, 1316,
1318, 1326, 1327, 1328, 1331, 1334, 1337, 1339, 1340, 1345, 1346,
1347, 1348, 1350, 1351, 1352, 1353, 1354, 1355, 1356, 1357, 1366,
1368, 1372, 1373, 1374, 1376, 1377, 1378, 1380, 1382, 1391, 1397,
1399, 1400, 1402, 1404, 1405, 1406, 1407, 1410, 1415, 1417, 1424,
1427, 1431, 1436, 1437, 1438, 1439, 1440, 1442, 1443, 1447, 1448,
1449, 1450, 1452, 1453, 1454, 1463, 1465, 1466, 1470, 1476, 1478,
1479, 1480, 1482, 1483, 1484, 1485, 1488, 1489, 1491, 1495, 1496,
1497, 1500, 1505, 1507, 1509, 1521, 1522, 1525, 1529, 1532, 1535,
1536, 1537, 1539, 1545, 1547, 1548, 1556, 1558, 1559, 1566, 1572,
1573, 1575, 1577, 1578, 1579, 1580, 1581, 1582, 1586, 1587, 1589,
1592, 1594, 1595, 1596, 1598, 1599, 1601, 1603, 1607, 1608, 1609,
1610, 1613, 1616, 1617, 1619, 1627, 1631, 1633, 1634, 1635, 1637,
1640, 1641, 1642, 1643, 1644, 1645, 1646, 1648, 1650, 1652, 1653,
1654, 1659, 1662, 1665, 1672, 1673, 1674, 1675, 1676, 1677, 1678,
1679, 1686, 1689, 1690, 1694, 1695, 1698, 1706, 1707, 1708, 1717,
1718, 1721, 1722, 1725, 1729, 1731, 1732, 1733, 1734, 1738, 1743,
1745, 1746, 1747, 1748, 1749, 1750, 1751, 1753, 1755, 1757, 1758,
1759, 1760, 1761, 1762, 1763, 1764, 1765, 1767, 1770, 1773, 1774,
1775, 1776, 1777, 1779, 1780, 1781, 1784, 1785, 1786, 1787, 1789,
1790, 1791, 1792, 1793, 1794, 1795, 1796, 1797, 1798, 1799, 1800,
1801, 1802, 1803, 1804, 1805, 1807, 1808, 1810, 1811, 1813, 1815,
1816, 1817, 1819, 1820, 1821, 1828, 1829, 1831, 1832, 1834, 1835,
1836, 1837, 1838, 1841, 1842, 1843, 1844, 1847, 1848, 1851, 1852,
1853, 1854, 1858, 1859, 1860, 1861, 1863, 1864, 1865, 1866, 1869,
1870, 1871, 1872, 1874, 1875, 1876, 1878, 1879, 1880, 1881, 1882,
1883, 1884, 1885, 1886, 1887, 1888, 1890, 1891, 1892, 1893, 1895,
1896, 1897, 1898, 1899, 1900, 1902, 1903, 1904, 1905, 1906, 1907,
1908, 1909, 1910, 1911, 1912, 1913, 1915, 1916, 1918, 1919, 1920,
1921, 1922, 1923, 1924, 1925, 1926, 1927, 1928, 1929, 1931, 1932,
1933, 1934, 1936, 1937, 1938, 1940, 1941, 1942, 1943, 1944, 1945,
1946, 1948, 1950, 1951, 1952, 1953, 1954, 1955, 1957, 1959, 1961,
1962, 1963, 1964, 1965, 1966, 1968, 1969, 1970, 1971, 1972, 1973,

1974, 1975, 1976, 1977, 1978, 1979, 1980, 1981, 1982, 1983, 1984,
1985, 1986, 1987, 1988, 1989, 1990, 1992, 1993, 1994, 1995, 1996,
1997, 1998, 2001, 2002
Fiber–Presscake, Residue or Dregs from Making Soy Sauce. 20,
29, 33, 35, 36, 42, 59, 66, 69, 75, 86, 94, 97, 99, 104, 108, 113, 114,
118, 119, 139, 140, 145, 152, 163, 166, 169, 226, 231, 250, 269,
289, 330, 386, 409, 436, 472, 473, 504, 516, 780, 967, 1261, 1949
Fiber–Seventh-day Adventist Writings or Products (Especially
Early) Related to Dietary Fiber. 101, 103, 117, 137, 138, 155, 162,
164, 165, 167, 170, 177, 182, 183, 184, 190, 192, 194, 195, 200,
212, 223, 224, 232, 233, 237, 238, 239, 241, 242, 256, 257, 260,
261, 268, 276, 280, 281, 283, 284, 302, 305, 310, 311, 317, 320,
324, 325, 327, 329, 335, 340, 341, 346, 348, 360, 361, 363, 368,
370, 390, 396, 397, 407, 411, 412, 431, 441, 458, 463, 469, 492,
550, 589, 638, 653, 691, 692, 706, 721, 737, 807, 816, 829, 851,
987, 1111, 1125, 1145, 1152, 1153, 1154, 1193, 1292, 1293, 1430,
1452, 1455, 1481, 1486, 1492, 1510, 1512, 1527, 1551, 1568, 1663,
1683, 1712, 1771, 1818, 1840, 1850, 1862
Fiber–Soy Cotyledon Fiber / Polysaccharides (from Making Soy
Protein Isolates). 570, 580, 763, 797, 821, 822, 828, 832, 835, 880,
948, 1001, 1086, 1213, 1226, 1242, 1247, 1250, 1256, 1260, 1278,
1284, 1303, 1319, 1320, 1322, 1338, 1349, 1361, 1381, 1392, 1403,
1411, 1413, 1420, 1421, 1423, 1429, 1432, 1461, 1468, 1484, 1493,
1494, 1516, 1530, 1531, 1534, 1552, 1554, 1555, 1570, 1574, 1590,
1621, 1626, 1656, 1657, 1658, 1666, 1669, 1670, 1671, 1693, 1696,
1716, 1720, 1723, 1728, 1729, 1731, 1740, 1807, 1845, 1867, 1889,
1894, 1923, 1947, 1958, 2002
Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other
Uses of Soybean Hulls. 39, 213, 214, 215, 221, 240, 243, 249, 259,
309, 345, 356, 380, 423, 443, 444, 456, 470, 474, 476, 477, 489,
499, 503, 510, 511, 523, 526, 532, 533, 534, 535, 536, 545, 548,
556, 575, 577, 578, 599, 657, 678, 679, 680, 686, 687, 690, 697,
698, 702, 708, 724, 725, 744, 760, 764, 769, 770, 771, 782, 794,
808, 814, 821, 835, 853, 889, 903, 904, 930, 960, 961, 965, 973,
974, 976, 987, 1004, 1017, 1024, 1047, 1061, 1068, 1072, 1081,
1116, 1126, 1138, 1144, 1178, 1183, 1190, 1206, 1207, 1222, 1239,
1247, 1253, 1266, 1267, 1268, 1287, 1295, 1330, 1335, 1336, 1341,
1342, 1358, 1360, 1364, 1383, 1387, 1388, 1389, 1393, 1409, 1424,
1426, 1444, 1446, 1472, 1477, 1478, 1484, 1494, 1503, 1504, 1506,
1511, 1513, 1514, 1520, 1565, 1570, 1593, 1606, 1612, 1615, 1622,
1625, 1626, 1632, 1651, 1664, 1687, 1688, 1700, 1704, 1711, 1719,
1724, 1726, 1727, 1728, 1729, 1730, 1731, 1736, 1744, 1767, 1778,
1783, 1923, 1930, 1939, 1947, 1958, 2000, 2002
Fiber, Soy–Bran–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 215, 221, 243, 259, 356, 380, 423,
470, 808, 903, 904, 1024, 1267, 1268, 1506
Fiber, Soy–General, for Food Use (Specific Type Unknown). 343,
408, 415, 487, 1049, 1115, 1208, 1459, 1467, 1474, 1484, 1498,
1517, 1528, 1570, 1667, 1704, 1714, 1731, 1742, 1768, 1830, 1840,
1849, 1874, 1877, 1923, 1960, 1967, 2002, 2004
Fiber, Soy–Okara, Soy Bran (from Pulverized Soybean Hulls,
or Isolate Fiber)–Industry and Market Statistics, Trends, and
Analyses–By Geographical Region. 1175, 1237, 1421, 1488, 1503,
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Fiber, Soy–Okara, Soy Bran (from Pulverized Soybean Hulls,
or Isolate Fiber)–Industry and Market Statistics, Trends, and
Analyses–Individual Companies. 749, 756, 824, 860, 878, 919,
1002, 1217, 1275

Food and Nutrition Service of USDA. See United States
Department of Agriculture (USDA)–Food and Nutrition Service
(FNS)
Food uses of soybeans, breeding for. See Variety Development,
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans
for Food Uses

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. 156, 408, 935, 1632, 1726, 1789

Foodservice and Institutional Feeding or Catering, Including
Quantity or Bulk Recipes. 599, 724, 830, 1018, 1022, 1028, 1257,
1352, 1631, 1717, 1762

Fiji. See Oceania–Fiji

Foodservice and institutional feeding or catering. See School Lunch
Program

Fish or Crustaceans (e.g., Shrimp) Fed Soybean Meal or Oil as Feed
Using Aquaculture or Mariculture. 960, 965

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

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

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. 408,
550, 692, 762, 935, 936, 1541, 1632, 1717, 1726, 1771, 2000

Fitness. See Physical Fitness, Physical Culture, and Exercise
Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang
Toufukan / Wuxiang Doufugan)

Foreign Agricultural Service of USDA. See United States
Department of Agriculture (USDA)–Foreign Agricultural Service
(FAS)

Flakes, from whole soybeans. See Whole Soy Flakes
Foundry cores, binder. See Binder for Sand Foundry Cores
Flatulence or Intestinal Gas–Caused by Complex Sugars (As the
Oligosaccharides Raffinose and Stachyose in Soybeans), by Fiber,
or by Lactose in Milk. 60, 174, 187, 200, 215, 227, 228, 322, 344,
444, 491, 523, 532, 535, 553, 578, 646, 662, 738, 906, 1384, 1385,
1397, 1567, 1612, 1636, 1652, 1716, 1736, 1737, 1789
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). 88,
179, 185, 203, 207, 208, 209, 215, 220, 240, 247, 336, 344, 371,
436, 444, 456, 465, 472, 553, 662, 905, 936, 979, 1019, 1024, 1196,
1200, 1206, 1264, 1378, 1399, 1438, 1498, 1537, 1587, 1592, 1641,
1652, 1687, 1704, 1712, 1783, 1784, 1786, 1800

France. See Europe, Western–France
Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages
Franklin, Benjamin (1706-1790; American Statesman and
Philosopher), Charles Thomson, and the American Philosophical
Society (APS–Philadelphia, Pennsylvania). 1737
French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean
Crushing Equipment. Also Named French Oil Machinery Co. 1930
Frozen desserts, non-dairy. See Soy Ice Cream

Flax plant or flaxseed. See Linseed Oil, Linseed Cake / Meal, or the
Flax / Flaxseed Plant

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

Flour, cottonseed. See Cottonseed Flour

Fruitarianism. See Vegetarianism–Fruitarianism

Flour, soy. See Soy Flour

Fruitlands community. See Alcott, Amos Bronson and Louisa May

Foams for Fighting Fires–Industrial Uses of Soy Proteins (Foam,
Foaming Agents). 1726

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd. 936,
1450, 1969

Fodder, soybean. See Feeds / Forage from Soybean Plants or FullFat Seeds

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. 740, 1619, 1818

Food and Drug Administration (FDA, U.S. Dept. of Health and
Human Services). 692, 793, 1193, 1332, 1349, 1412, 1455, 1462,
1518, 1524, 1568, 1569, 1583, 1588, 1590, 1626, 1701, 1702, 1703,
1717, 1780, 1788, 1849, 1859, 1902, 1928, 2004

Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods,
or Medicinal Foods. 1685, 1735, 1768, 1789, 1830
Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901
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by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in
1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds
International by 1983. 304, 465
Galactina S.A. (Belp, Switzerland). 1545

Goats Fed Soybeans, Soybean Forage, or Soybean Cake or Meal as
Feed. 20, 1465
Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid
Function and Cause Goiter). 1400, 1663

Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian
Pioneer Worldwide, and in India and England. 871, 1313, 1974,
1976

Golbitz, Peter. See Soyatech (Bar Harbor, Maine)
Gold Kist, Inc. (Georgia). 1625

Ganmodoki. See Tofu, Fried
Gardenburger Inc. Named Wholesome and Hearty Foods, Inc. until
24 Oct. 1997 (Portland, Oregon). 1718
Gas, intestinal. See Flatulence or Intestinal Gas

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

Geese, Ducks, Pheasants, and Other Poultry Fed Soybeans,
Soybean Forage, or Soybean Cake or Meal as Feed. 88, 96

Graham, Sylvester (1794-1851). American Health Reformer and
Vegetarian (Actually Vegan) (New York). 12, 13, 17, 138, 170, 183,
184, 232, 241, 242, 257, 258, 277, 284, 301, 302, 341, 406, 459,
466, 692, 1292, 1298, 1551, 1846

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

Grain Farmers of Ontario (GFO). See Ontario Soybean Growers
(Canada)

Genealogy and Family History. See Also: Obituaries, Biographies.
1, 10, 13, 18, 23, 42, 118, 243, 257, 273, 286, 427, 459, 619, 621,
673, 691, 925, 1079, 1092, 1227, 1228, 1292, 1559, 1782, 1821,
1878, 1932, 1957, 1993

Grain Processing Corporation (GPC–Muscatine, Iowa). 853, 1260

General Mills, Inc. (Minneapolis, Minneapolis). 659, 935, 936,
1061, 1552, 1626
Genetic Engineering, Transgenics, Transgenic Plants and
Biotechnology / Biotech. 1780, 1789, 1858

Grainaissance, Inc. (Emeryville, California). 1007
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. 706, 1186, 1201,
1295, 1348, 1512, 1545
Granules, from whole soybeans. See Whole Soy Flakes

Genetically Engineered Foods–Consumer Concern / Response and
Labeling. Includes Non-Soy Foods. 1780
Genetics, soybean. See Breeding of Soybeans and Classical
Genetics
Georgeson, Charles Christian (1851-1931) of Kansas and Alaska.
74, 80, 81

Grazing green soybean plants. See Feeds / Forage from Soybean
Plants–Pasture, Grazing or Foraging
Great Eastern Sun and Macrobiotic Wholesale Co. (North
Carolina). 1489, 1619

Germany. See Europe, Western–Germany

Green Manure, Use of Soybeans as, by Plowing / Turning In
/ Under a Crop of Immature / Green Soybean Plants for Soil
Improvement. 134, 243

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

Green Vegetable Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 74, 282, 323, 539

Germplasm Collections and Resources, Gene Banks, and Seed
Stores. 1746

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden
Vegetable or Commercially. 35, 153, 425, 465, 498, 540, 541, 586,
723, 739, 1326, 1644

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). See
also: Julian, Percy. 577, 744
Gluten. See Wheat Gluten

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible
Soybeans, General Information About, Not Including Use As Green
Vegetable Soybeans. 97, 408

Glycemic Index. See Carbohydrates–Glycemic Index and Glycemic
Load

Green Vegetable Soybeans–Leaves of the Soybean Plant Used as
Food or Medicine. Called Huo in Chinese. 4, 450, 1017

Glycine soja. See Wild Annual Soybean

Green Vegetable Soybeans–Marketing of. 426, 1502, 1668
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Green Vegetable Soybeans–Soybean Seedlings or Their Leaves
Served as a Tender Vegetable. Called Doumiao or Tou Miao in
Chinese. 4
Green Vegetable Soybeans–The Word Edamame (Japanese-Style,
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents. 74, 282, 323, 405,
447, 516, 528, 606, 619, 621, 664, 865, 888, 1143, 1478, 1502,
1580, 1668, 1689, 1725, 1774, 1775, 1789, 1790, 1804, 1805, 1816,
1817, 1851, 1857, 1859, 1945, 1951, 1957, 2003
Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or
Edible of Food-Grade Soybeans, General Information About,
Including Use As Green Vegetable Soybeans. 402, 425, 450, 465,
498, 540, 578, 2003
Green Vegetable Soybeans Industry and Market Statistics, Trends,
and Analyses–By Geographical Region. 1175
Green Vegetable Soybeans, Usually Grown Using Vegetable-Type
Soybeans. 22, 31, 35, 74, 81, 102, 114, 118, 125, 153, 156, 189,
197, 203, 208, 215, 222, 243, 245, 282, 285, 298, 299, 307, 323,
336, 342, 347, 350, 373, 377, 381, 386, 391, 402, 403, 405, 409,
413, 414, 425, 426, 429, 438, 447, 450, 465, 471, 496, 498, 516,
528, 537, 538, 539, 540, 541, 558, 562, 569, 577, 579, 586, 594,
606, 619, 621, 622, 635, 641, 646, 649, 661, 664, 667, 694, 723,
734, 739, 744, 753, 755, 773, 781, 865, 871, 888, 955, 979, 994,
1039, 1079, 1080, 1083, 1106, 1143, 1171, 1175, 1199, 1211, 1276,
1326, 1347, 1404, 1442, 1478, 1479, 1482, 1502, 1580, 1648, 1668,
1688, 1689, 1725, 1755, 1774, 1775, 1784, 1789, 1790, 1792, 1794,
1795, 1802, 1804, 1805, 1808, 1816, 1817, 1821, 1831, 1832, 1836,
1851, 1857, 1859, 1863, 1865, 1874, 1878, 1904, 1918, 1932, 1938,
1945, 1951, 1957, 1959, 1963, 1969, 1979, 1992, 1993, 2000, 2003

1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods.
343, 736, 774, 813, 854, 944, 1033, 1788
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. 552, 672, 706, 946, 989, 1112, 1141, 1186,
1201, 1218, 1233, 1240, 1295, 1348, 1512, 1529
Hamanatto / Hamananatto. See Hamanatto Fermented Black
Soybeans–from Japan
Hamanatto Fermented Black Soybeans–from Japan. In Japan called
Hamanatto or (formerly) Hamananatto. 243, 246, 282, 516, 543,
546, 588, 619, 622, 664, 667, 732, 891, 964, 992, 1083, 1143, 1169,
1308, 1373, 1374, 1478, 1580, 1767, 1836, 1918, 1957, 1959
Hansa Muehle AG. See Oelmuehle Hamburg AG (Hamburg,
Germany)
Hartz (Jacob) Seed Co. (Stuttgart, Arkansas). Founded by Jacob
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr.
(1920- ). Acquired by Monsanto in April 1983. Headquarters at Des
Moines, Iowa, since Jan. 1998. 1782, 1783, 1836
Harvesting and Threshing Soybeans (Including Use of Chemical
Defoliation and Defoliants to Facilitate Harvesting). 39, 114, 119,
148, 153, 203, 205, 235, 236, 243, 665, 739, 1295, 1665, 2001
Harvey’s Sauce / Harvey Sauce (Soy Sauce Was Long a Major
Ingredient). 329
Hauser, Gayelord (1895-1984). Health foods pioneer, author, and
lecturer in Los Angeles, California. 343, 347, 692

Green soybeans. See Soybean Seeds–Green
Hawaii. See United States–States–Hawaii
Griffith Laboratories (Chicago and Alsip, Illinois). 586, 723, 853,
1357, 1466
Grilled tofu. See Tofu, Grilled. Japanese-Style
Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark
Roasted with Dry Heat, Full-Fat) and Grits

Hay, soybean. See Feeds / Forage from Soybean Plants–Hay
Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and
Hayes General Technology (Israel). 545, 1017, 1081, 1126, 1138,
1494, 1563, 1612, 1696, 1924
Healing arts, alternative. See Medicine–Alternative

Groundnuts. See Peanut, Peanuts
HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos
HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or
Semi-Fermented)
Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt
Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodenkultur,
Vienna, Austria). 28, 30, 31, 39, 41, 235, 236, 243
Hain Celestial Group, Inc. (Uniondale, New York). Hain Food
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov.

Health–Domestic science. See Domestic Science / Home
Economics Movement in the United States
Health Foods–Manufacturers. 101, 103, 137, 138, 162, 237, 238,
281, 314, 325, 341, 366, 371, 395, 396, 397, 413, 414, 463, 1512,
1850
Health Foods Distributors and Wholesalers–General and Other
(1890s to 1960s). 513
Health Foods Industry–Trade Associations–Natural Products
Association (NPA). Named National Nutritional Foods Association
(NNFA) from 1970 until 15 July 2006. Founded in 1937 as the
National Health Foods Association by Anthony Berhalter of
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Chicago. Renamed NNFA in 1970. 999

America Corporation (Los Angeles, California)

Health Foods Movement and Industry in the United States–General
(Started in the 1890s by Seventh-day Adventists). 133, 513, 692,
813, 1668, 1820, 1840

Historical–Documents on Soybeans or Soyfoods Published Before
1900. 2, 3, 4, 5, 6, 7, 8, 9, 15, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28,
29, 30, 31, 32, 33, 34, 35, 36, 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, 64, 65, 66,
67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 81, 83, 84, 85,
86, 87, 88, 90, 91, 92, 93, 94, 95, 96, 97, 98, 99, 100, 102, 104, 105,
106, 107, 108

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s).
103, 343, 395, 428, 515, 1805
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. 813
Health and Dietary / Food Reform Movements, especially from
1830 to the 1930s. 12, 13, 183, 301, 406, 459, 460, 692, 1193,
1434, 1524
Health claims. See Claim or Claims of Health Benefits–Usually
Authorized by the FDA
Health foods distributors and wholesalers. See Balanced Foods, Inc.
(New York City, and New Jersey), Kahan & Lessin Co. (California)
Health foods manufacturers. See Baker, Bill, Cubbison, Sophie, El
Molino Mills
Health foods movement in Los Angeles, California. See Baker, Bill,
Bragg, Paul Chappius, Cubbison, Sophie, Davis, Adelle, El Molino
Mills, Hauser, Gayelord
Heart disease and diet. See Cardiovascular Disease, Especially
Heart Disease and Stroke
Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate
Red Blood Cells). 635, 646, 1652, 1783
Hemp Oil or Hempseed Oil (from the seeds of Cannabis sativa).
107, 456, 1825
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). 4, 21, 29, 42, 69, 80, 141, 158, 232, 274, 282, 569, 1557,
1825, 1852
Herbicides. See Weeds–Control and Herbicide Use
Heuschen-Schrouff B.V. (Landgraaf, Netherlands), Including Its
Subsidiary SoFine Foods (The Latter Acquired by Vandemoortele
Group on 23 June 2006). 1545, 1764

Historical–Documents on Soybeans or Soyfoods Published from
1900 to 1923. 112, 113, 114, 116, 118, 119, 120, 121, 122, 123, 124,
125, 126, 127, 128, 129, 130, 131, 132, 134, 135, 136, 139, 140,
141, 142, 143, 144, 145, 147, 148, 149, 150, 151, 152, 153, 154,
156, 157, 158, 159, 160, 161, 163, 165, 166, 168, 169, 171, 172,
174, 175, 176, 178, 179, 180, 181, 185, 186, 187, 188, 189, 191,
193, 194, 196, 197, 198, 199, 201, 202, 203, 204, 205, 206, 207,
208, 209, 210, 213, 214, 215, 216, 218, 220, 221, 222, 224, 225,
226, 227, 228, 229, 231, 232, 234, 235, 236, 237, 238, 240, 241,
243, 244, 245, 246, 247, 248, 249, 250, 251, 252, 254, 256, 257
Historical–Earliest Commercial Product Seen of a Particular Type
or Made in a Particular Geographic Area. 181, 314, 366, 418, 1020,
1163, 1166, 1496, 1684, 1837
Historical–Earliest Document Seen Containing a Particular Word,
Term, or Phrase. 2, 20, 22, 25, 26, 27, 28, 36, 37, 45, 47, 48, 49, 50,
52, 56, 61, 62, 70, 71, 83, 86, 87, 88, 97, 98, 101, 113, 121, 122,
124, 125, 128, 138, 141, 144, 171, 174, 191, 197, 203, 220, 222,
232, 243, 247, 257, 259, 269, 282, 318, 323, 352, 356, 357, 402,
423, 425, 429, 434, 435, 444, 451, 511, 513, 515, 529, 537, 539,
562, 569, 574, 598, 610, 619, 621, 635, 675, 703, 769, 779, 830,
870, 903, 904, 925, 981, 1033, 1038, 1089, 1102, 1156, 1195, 1268,
1506, 1547, 1631, 1870, 1957, 1963
Historical–Earliest Document Seen That Mentions a Particular
Soybean Variety. 74
Historical–Earliest Document Seen of a Particular Type. 48, 49,
1236
Historical–Earliest Document Seen on a Particular Geographical
Area–a Nation / Country, U.S. State, Canadian Province, or
Continent. 25, 102, 221, 1163, 1166, 1496, 1684, 1694, 1837
Historical–Earliest Document Seen on a Particular Subject. 3, 4, 19,
20, 22, 24, 25, 30, 31, 36, 46, 47, 60, 62, 88, 97, 99, 116, 117, 123,
128, 134, 137, 144, 145, 148, 150, 151, 174, 185, 197, 205, 215,
225, 230, 259, 273, 295, 308, 343, 358, 359, 386, 395, 407, 426,
429, 472, 488, 496, 507, 570, 598, 664, 670, 749, 779, 802, 848,
934, 941, 981, 1007, 1082, 1089, 1193, 1250, 1547, 1870
Historical–Earliest Document Seen on a Particular Subject. 19, 20,
33, 37, 74, 91, 99, 116, 119, 124, 132, 160, 161, 180, 194, 200, 208,
215, 271, 318, 391, 507, 523, 556, 698, 1267

Hexane. See Solvents
Higashimaru. See Soy Sauce Companies (Asia)

Historically Important Events, Trends, or Publications. 3, 153, 188,
273, 315, 358, 583, 601, 733, 793, 1015, 1016, 1093, 1464, 1563,
1651

Higeta. See Soy Sauce Companies (Asia)
Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods
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History–Chronology. See Chronology / Timeline

on a Laboratory or Community Scale, by Hand

History of medicine. See Medicine–History

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

History of the Soybean–Myths and Early Errors Concerning Its
History. 88, 220, 789
History. See also Historical–Earliest..., Biography, Chronology /
Timeline, and Obituaries. 12, 23, 29, 50, 96, 100, 108, 126, 132,
137, 148, 153, 166, 193, 205, 208, 220, 221, 233, 234, 235, 236,
243, 257, 273, 286, 301, 334, 371, 389, 391, 393, 401, 403, 406,
413, 414, 427, 439, 459, 460, 462, 466, 471, 472, 473, 505, 507,
516, 518, 539, 554, 577, 587, 589, 590, 610, 619, 621, 631, 635,
636, 637, 648, 654, 662, 692, 721, 734, 741, 743, 744, 750, 751,
753, 772, 773, 777, 781, 785, 802, 816, 817, 897, 898, 900, 906,
925, 930, 939, 944, 956, 971, 975, 979, 983, 987, 989, 995, 999,
1000, 1019, 1063, 1069, 1077, 1079, 1080, 1108, 1121, 1128, 1159,
1163, 1186, 1188, 1191, 1192, 1211, 1214, 1215, 1229, 1231, 1292,
1298, 1307, 1327, 1345, 1350, 1351, 1352, 1353, 1354, 1355, 1357,
1359, 1382, 1404, 1449, 1450, 1462, 1472, 1476, 1480, 1482, 1483,
1484, 1489, 1517, 1525, 1532, 1537, 1539, 1541, 1546, 1551, 1558,
1559, 1564, 1589, 1599, 1601, 1603, 1610, 1612, 1631, 1640, 1645,
1646, 1654, 1666, 1670, 1683, 1707, 1712, 1717, 1721, 1722, 1726,
1728, 1731, 1733, 1736, 1757, 1762, 1768, 1771, 1776, 1788, 1799,
1810, 1814, 1815, 1821, 1830, 1839, 1846, 1873, 1878, 1881, 1886,
1887, 1891, 1892, 1893, 1913, 1919, 1921, 1924, 1925, 1932, 1934,
1957, 1961, 1963, 1968, 1976, 1977, 1983, 1989, 1993, 2000, 2004

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
Homemade soy sauce (including shoyu). See Soy Sauce (Including
Shoyu), Homemade–How to Make at Home or on a Laboratory
Scale, by Hand
Homemade soy sprouts. See Soy Sprouts, Homemade–How to
Grow at Home or on a Laboratory Scale, by Hand
Homemade soymilk. See Soymilk, Homemade–How to Make at
Home or on a Laboratory or Community Scale
Homemade tempeh. See Tempeh, Homemade–How to Make at
Home or on a Laboratory Scale, by Hand
Homemade teriyaki sauce. See Teriyaki Sauce, Homemade–How to
Make at Home or on a Laboratory Scale, by Hand
Homemade tofu. See Tofu, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand

Hogging down soybeans. See Forage from Soybean Plants–
Hogging Down

Homemade yuba. See Yuba, Homemade–How to Make at Home or
on a Laboratory Scale, by Hand

Hohnen Oil Co., Ltd. (Tokyo, Japan). Also spelled Hônen or Honen.
Formerly Suzuki Shoten (Suzuki & Co.). 226, 273, 275

Honeybees. See Bees
Hong Kong. See Asia, East–Hong Kong

Hoisin / Haisien Sauce. 600, 661, 891, 1167, 1598, 1798, 1851,
1883

Hormones from soybeans. See Sterols or Steroid Hormones

Holland. See Europe, Western–Netherlands

Horse bean. See Broad Bean (Vicia faba)

Home Economics, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics

Horsell, William (1807-1863). British Health Reformer,
Temperance and Vegetarian (Actually Vegan) Publisher. 13, 17

Home economics movement. See Domestic Science / Home
Economics Movement in the United States
Homemade fermented black soybean. See Fermented Black
Soybeans, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand
Homemade fermented tofu. See Fermented Tofu, Homemade–How
to Make at Home or on a Laboratory or Community Scale, by Hand
Homemade fried tofu. See Tofu, Fried, Homemade–How to Make at
Home or on a Laboratory Scale, by Hand
Homemade frozen tofu. See Tofu, Frozen, Homemade–How to
Make at Home or on a Laboratory or Community Scale, by Hand

Horses, Mules, Donkeys or Asses Fed Soybeans, Soybean Forage,
or Soybean Cake or Meal as Feed. 29, 50, 102, 142
Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath
Laboratories. See also Soya Corporation of America and Dr.
Armand Burke. 275, 350, 434
House Foods America Corporation (Los Angeles, California).
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc. 857,
956, 992, 1070, 1093, 1350, 1351, 1352, 1353, 1354, 1355, 1483,
1489, 1968
Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany),
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten,
Germany), and KMK (Kurhessische Molkerei Kassel). 1545

Homemade miso. See Miso, Homemade–How to Make at Home or
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Hulls, soybean, uses. See Fiber, Soy

156, 161, 178, 193, 215, 221, 228, 231, 235, 236

Human Nutrition–Clinical Trials. 54, 106, 125, 126, 128, 207, 210,
215, 243, 478, 523, 562, 577, 646, 662, 669, 687, 721, 744, 748,
764, 788, 864, 879, 914, 916, 1006, 1009, 1148, 1183, 1213, 1226,
1250, 1278, 1296, 1306, 1379, 1458, 1459, 1469, 1554, 1563, 1564,
1573, 1629, 1667, 1669, 1671, 1854, 1901

Illustrations Published after 1923. See also Photographs. 186, 329,
341, 343, 362, 418, 426, 432, 573, 591, 605, 607, 610, 619, 621,
643, 647, 677, 688, 707, 730, 752, 753, 757, 772, 773, 779, 781,
795, 802, 810, 843, 856, 862, 865, 888, 896, 967, 981, 984, 999,
1026, 1033, 1034, 1044, 1045, 1048, 1052, 1067, 1089, 1094, 1102,
1106, 1120, 1121, 1133, 1143, 1155, 1209, 1236, 1245, 1270, 1274,
1285, 1314, 1350, 1415, 1422, 1430, 1445, 1456, 1537, 1547, 1549,
1594, 1595, 1614, 1625, 1628, 1659, 1674, 1687, 1705, 1744, 1771,
1813, 1831, 1835, 1839, 1851, 1852, 1858, 1870, 1889, 1957, 1970,
1971

Hunger, Malnutrition, Famine, Food Shortages, and Mortality
Worldwide. 4, 23, 220, 611, 619, 621, 773, 781, 885, 1079, 1463,
1821, 1878, 1932, 1957, 1993
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). 569, 574, 773, 781
Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic
Presses
Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry
and Market Statistics, Trends, and Analyses–By Geographical
Region. 1088
Hydrogenation–General, Early History, and the Process. Soy is Not
Mentioned. 338, 647
Hydrogenation–Safety and Digestibility Issues. 1630, 1710, 1766
Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin.
227, 228, 456, 999
Hydrogenation. See Margarine, Shortening, Trans Fatty Acids,
Vanaspati, also Margarine and Shortening
Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid
Aminos
Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy NonDairy Relatives
Ice cream, soy. See Soy Ice Cream
Identity Preserved / Preservation. 488, 1609, 1736
IITA (Nigeria). See International Institute of Tropical Agriculture
(IITA) (Ibadan, Nigeria)
Illinois, University of (Urbana-Champaign, Illinois). Soyfoods
Research & Development. 404, 578, 615, 695, 743, 760, 904, 1068,
1326, 1337, 1459, 1541, 1571, 1629, 1667, 1709, 1800, 1801

Illustrations, Not About Soy, Published after 1923. See also Photos.
281, 637
Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice
Dream / Beverage Manufactured by California Natural Products
(CNP, Manteca, California). 1717, 1788
Implements, agricultural. See Machinery (Agricultural),
Implements, Equipment and Mechanization
Important Documents #1–The Very Most Important. 3, 4, 13, 19,
20, 21, 22, 24, 25, 26, 30, 31, 33, 36, 39, 45, 46, 47, 50, 61, 62, 70,
74, 81, 88, 91, 97, 98, 99, 101, 102, 117, 119, 123, 124, 128, 132,
134, 137, 144, 145, 148, 150, 151, 153, 156, 161, 163, 174, 185,
191, 197, 200, 205, 208, 215, 220, 221, 225, 230, 232, 243, 250,
257, 259, 273, 277, 289, 295, 308, 318, 323, 343, 358, 359, 362,
386, 391, 395, 407, 426, 429, 439, 446, 466, 472, 488, 496, 507,
539, 570, 577, 598, 603, 610, 619, 621, 622, 629, 647, 662, 664,
665, 670, 675, 711, 721, 733, 749, 772, 773, 779, 780, 781, 802,
817, 830, 848, 934, 941, 981, 1019, 1082, 1089, 1092, 1111, 1188,
1193, 1224, 1226, 1229, 1231, 1250, 1401, 1459, 1547, 1563, 1564,
1573, 1630, 1694, 1705, 1732, 1870, 1963, 1983
Important Documents #2–The Next Most Important. 27, 28, 29,
35, 48, 49, 52, 56, 71, 77, 86, 87, 96, 113, 116, 121, 122, 125, 135,
160, 165, 171, 180, 183, 185, 188, 194, 203, 222, 227, 228, 242,
246, 254, 258, 269, 282, 334, 352, 356, 357, 402, 423, 425, 434,
435, 444, 451, 465, 473, 498, 513, 515, 529, 537, 538, 540, 541,
562, 612, 635, 646, 654, 663, 685, 698, 703, 714, 738, 741, 753,
754, 769, 853, 870, 903, 904, 925, 936, 939, 992, 1007, 1013, 1033,
1038, 1053, 1079, 1102, 1143, 1156, 1195, 1267, 1268, 1293, 1332,
1466, 1473, 1483, 1484, 1489, 1506, 1537, 1631, 1640, 1706, 1710,
1731, 1737, 1821, 1878, 1932, 1957, 1993, 1994
Imports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Imported
INARI, Ltd. See Sycamore Creek Co.

Illinois. See United States–States–Illinois

India. See Asia, South–India

Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps
Like Kerosene–Industrial Uses of Soy Oil as a Non-Drying Oil. 20,
125, 148, 205

Indian Council of Agricultural Research (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Illustrations (Often Line Drawings) Published before 1924. See also
Photographs. 5, 22, 23, 24, 26, 50, 77, 104, 116, 124, 144, 149, 153,

Indian Institute of Science. See Asia, South–India. Work of the
Indian Institute of Science (Bangalore) with Soyabeans in India
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Indiana. See United States–States–Indiana

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

Indonesia. See Asia, Southeast–Indonesia
Indonesian-style fermented soybean paste. See Tauco–IndonesianStyle Fermented Soybean Paste
Indonesian-style miso, etymology of. See Miso, Indonesian-Style
Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap)
Ketchup / Catsup
Indonesians Overseas, Especially Work with Soy. 1934

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic
Movement, and the Farm Chemurgic Council (USA, 1930s to
1950s) Including, New Uses Movement (USA, starting 1987),
Successor to the Farm Chemurgic Movement (1930s to 1950s),
Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as
a Fertilizer or Manure for the Soil
Industry and Market Analyses and Statistics–Market Studies. 665,
992, 1545, 1685, 1717

Industrial Uses of Soy Oil (General). 186, 1460

Infant Foods and Infant Feeding, Soy-based. See Also Infant
Formulas, Soy-based. 206, 207, 210, 378, 398, 611, 650, 664, 734,
779, 804, 858, 955, 981, 1089, 1211, 1400, 1478, 1547, 1870

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.
144, 150, 151, 156, 161, 186, 227, 228, 235, 236, 344, 1460, 1590

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). 371, 654,
662, 1019, 1270, 1482, 1545, 1612, 1775, 1805

Industrial Uses of Soybeans (General Non-Food, Non-Feed). 296,
401, 420, 422, 468, 487, 1386, 1726, 1727, 1778

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in
China or Chinese Cultures. 147, 151

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and
Market Statistics, Trends, and Analyses–By Geographical Region.
156, 226, 1311, 1726

Information, computerized. See Computerized Databases and
Information Services, and Websites, Websites or Information on the
World Wide Web or Internet

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.). 1632

Information. See Computer Software and Modeling / Simulation
Related to Soya, Libraries with a Significant Interest in Soy,
Reference Books and Other Reference Resources

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt
Preservation Agents, Caulking Compounds, Artificial Leather, and
Other Minor or General Uses, Ink for Printing, Paints, Varnishes,
Enamels, Lacquers, and Other Protective / Decorative Coatings,
Rubber Substitutes or Artificial / Synthetic Rubber (Factice)
Industrial uses of soy oil as a non-drying oil. See Dust Suppressants
and Dust Control, Lubricants, Lubricating Agents, and Axle Grease
for Carts
Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying
Applications (As in Hot-Melt Glues or the Curing Component of
Epoxy Glues)
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), Foams for Fighting Fires, Paints
(Especially Water-Based Latex Paints), Paper Coatings or Sizings,
or Textile Sizing, Plastics (Including Molded Plastic Parts, Plastic
Film, Disposable Eating Utensils and Tableware–From Spoons to
Plates, and Packaging Materials)

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil. 1541,
1726, 1744
Innoval / Sojalpe (Affiliate of Les Silos de Valence–Valence,
France). 1497, 1545
Inoculum / inocula of nitrogen fixing bacteria for soybeans. See
Nitrogen Fixing Cultures
Inoculum, inoculation, and nodulation. See Nitrogen Fixation or
Soybean Production–Nitrogen Fixation
Insects–Pest Control. See also: Integrated Pest Management. 28, 36,
153, 243, 450, 635, 649, 665, 879, 883, 1311, 1642, 1665, 2001
Institutional feeding. See Foodservice and Institutional Feeding or
Catering
Intercropping–use of soybeans in. See Cropping Systems:
Intercropping, Interplanting, or Mixed Cropping
International Institute of Tropical Agriculture (IITA) (Ibadan,
Nigeria). 1732, 1760, 1797, 1810
International Nutrition Laboratory. See Miller, Harry W. (M.D.)
(1879-1977)
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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. 1359
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
Internment / relocation camps in the United States. See Japanese the
the United States–Work with Soy in Internment / Relocation Camps
during World War II
Intestinal Flora / Bacteria and Toxemia–Incl. Changing and
Reforming (L. Acidophilus, Bifidus, L. Bulgaricus etc.). 184, 190,
194, 200, 239, 260, 280, 318, 324, 327, 348, 360, 368, 370, 464,
692, 823, 1612, 1683, 1691, 1737
INTSOY–International Soybean Program (Univ. of Illinois, Urbana,
Illinois). Founded July 1973. 883, 1326, 1337, 1442, 1571, 1620,
1800, 1801

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. 705, 997, 1545
Ivory Coast. See Africa–Côte d’Ivoire
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). 569,
574, 773, 781, 1188, 1280, 1294
Jackson, James Caleb (1811-1881). American Health Reformer and
Vegetarian (New York). 12, 459, 692
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). 112, 619, 1261,
1308, 1347, 1478, 1851, 1882
Japan–Shokuhin Sogo Kenkyujo. See National Food Research
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)
Japan. See Asia, East–Japan

Introduction of Soybeans (as to a Nation, State, or Region, with P.I.
Numbers for the USA) and Selection. 25, 74, 100, 102, 145, 172,
221, 243, 446, 603, 1694
Introduction of foreign plants to the USA. See United States
Department of Agriculture (USDA)–Section of Foreign Seed and
Plant Introduction
Inyu. See Soy Sauce–Taiwanese Black Bean Sauce (Inyu)

Japanese Overseas, Especially Work with Soy or Macrobiotics. 29,
158, 264, 323, 378, 394, 450, 506, 524, 525, 563, 571, 572, 573,
584, 643, 728, 787, 803, 866, 967, 992, 1020, 1056, 1082, 1373,
1395, 1427, 1483, 1489, 1507, 1515, 1556, 1578, 1582, 1592, 1610,
1645, 1662, 1721, 1722, 1738, 1813, 1838, 1886, 1925, 1953, 1969,
2000
Japanese Soybean Types and Varieties–Early, with Names. 29, 36,
69, 74, 81, 90, 108, 113, 228, 243, 497

Iodine number. See Soy Oil Constants–Iodine Number
Iowa State University / College (Ames, Iowa), and Univ. of Iowa
(Iowa City). 1460, 1575, 1592, 1609, 1765, 1788

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. 759, 771, 914, 1144, 1183, 1207, 1266, 1276, 1317, 1330,
1336, 1360, 1388, 1469, 1636
Island Spring, Inc. (Vashon, Washington). 793, 824, 825, 830, 895,
909, 921, 922, 982, 992, 1015, 1245, 1257, 1558
Isoflavone or Phytoestrogen Content of Soyfoods, Soy-based
Products, Soy Ingredients, and Soybean Varieties (Esp. Genistein,
Daidzein, and Glycitein). 444, 1688, 1765
Isoflavones in soybeans and soyfoods. See Estrogens, Incl.
Genistein, Daidzein, etc.
Isolated soy proteins. See Soy Proteins–Isolates

Japanese in the United States–Work with Soy in Internment /
Relocation Camps during World War II. 1483

Jerky, Soy. Including Jerky-Flavored Soy Products. See also: Tofu,
Flavored / Seasoned and Baked, Grilled, Braised or Roasted. 779,
981, 1034, 1089, 1547, 1870
Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled,
Grilled, Braised or Roasted
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.
3, 4, 107, 124, 132, 136, 148, 153, 205, 222, 274, 307, 356, 529,
600, 881, 964, 1222, 1307, 1308, 1836, 1959
Jiang–Early Non-Soy Pase Made with Meat or Fish in China or
Japan. 26, 747
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Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia.
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated
to Barley). 42, 74, 1269, 1627, 1663, 1750, 1851, 1907
Jonathan P.V.B.A. (Kapellen, Belgium). 1545

958, 964, 1035, 1169, 1294, 1300, 1301, 1308, 1478, 1747, 1851,
1852
Ketchup, Mushroom (Mushroom Ketchup, Western-Style), or
Ketchup in which Mushrooms are the Main Ingredient. 1852
Ketchup, Oyster (Oyster Ketchup, Western-Style), or Ketchup in
which Oysters are the Main Ingredient. 1852

Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early
Records Only. 777
Kaempfer, Engelbert (1651-1716)–German physician and traveler.
23, 30, 243
Kahan & Lessin Co. (Los Angeles then Compton, California).
Wholesale Distributor of Health Foods and Natural Foods. Formed
in 1945 by Merger of Two Companies Founded in 1932 and 1935
Respectively. 513

Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or
Ketchup in which Tomatoes are the Main Ingredient. 780, 1831,
1852
Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis /
Ketjap Manis
Kibun. See Soymilk Companies (Asia)
Kidney / Renal Function. 232, 1768

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also
spelled Kan Jang / Gan Jang. 112, 664, 1261, 1308, 1347, 1373,
1831, 1882
Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis /
Ketjap Manis
Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap,
Kétjap)
Kefir, soy. See Soymilk, Fermented–Soy Kefir
Kellogg Co. (breakfast cereals; Battle Creek, Michigan). See
Kellogg, Will Keith,... Kellogg Company
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. 101, 103, 117,
137, 138, 155, 162, 164, 165, 167, 177, 182, 183, 184, 190, 192,
194, 195, 200, 212, 218, 223, 224, 230, 232, 233, 239, 242, 253,
256, 257, 260, 261, 268, 276, 280, 281, 283, 284, 302, 305, 310,
311, 318, 320, 324, 327, 329, 335, 340, 341, 348, 350, 361, 363,
368, 370, 380, 397, 459, 463, 492, 550, 692, 721, 816, 897, 898,
899, 905, 1226, 1292, 1481, 1486, 1512, 1551, 1683, 1712, 1717,
1771, 1846
Kellogg, Will Keith, Kellogg’s Toasted Corn Flake Co. Later
Kellogg Company (of breakfast cereal fame; Battle Creek,
Michigan). 137, 223, 233, 807, 1193, 1455, 1481, 1486, 1568,
1683, 1862, 1888
Ketchup / Catsup / Catchup–Etymology of These Terms and Their
Cognates / Relatives in Various Languages. 26, 780, 812, 1852
Ketchup and Soy Sauce, relationship. See Soy Sauce and Ketchup:
Key Records Concerning the Relationship between the Two
Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc.
Word Mentioned in Document. 26, 88, 113, 114, 153, 436, 529,
546, 588, 620, 649, 660, 664, 665, 747, 755, 773, 780, 781, 812,

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International
Inc., and Kikkoman Shoyu Co. 23, 36, 43, 66, 108, 121, 122, 250,
273, 289, 473, 482, 865, 888, 943, 992, 1148, 1489, 1696, 1720,
1723
Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with
Dry Heat, Full-Fat) and Grits
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). 992, 994, 1039, 1040, 1300, 1301, 1308, 1373, 1374,
1942
Kloss, Jethro (1863-1946) and his Book Back to Eden. 389, 390,
1034, 1430, 1663
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. 3, 5, 22, 33, 35,
36, 43, 52, 55, 56, 62, 69, 76, 86, 94, 97, 113, 114, 124, 152, 156,
163, 166, 197, 250, 306, 323, 374, 454, 457, 465, 472, 473, 504,
516, 529, 571, 606, 641, 667, 732, 747, 781, 812, 866, 943, 964,
967, 1102, 1167, 1261, 1307, 1308, 1315, 1373, 1578, 1594, 1627,
1663, 1721, 1722, 1750, 1836, 1852, 1855, 1907, 1908, 1959
Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak /
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made
with the Mold Monascus purpureus Went, and Used as a Natural
Red Coloring Agent (as with Fermented Tofu). 118, 546, 732, 754,
1092, 1308, 1598
Koji, Soybean (Soybeans Fermented with a Mold, Especially
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Aspergillus oryzae), Such as Miso-dama or Meju. 3, 114, 273, 732,
780, 967, 1171, 1261, 1308, 1373, 1882
Konggaru. See Roasted Whole Soy Flour in Korea–K’onggaru /
K’ongaru / Konggaru / Konggomul / Kong Ka Ru (Roasted with
Dry Heat, Full-Fat)

Land O’Lakes, Inc. 835, 853
Large-seeded soybeans. See Green Vegetable Soybeans–LargeSeeded Vegetable-Type or Edible Soybeans
Latin America (General). 456, 664, 1817
Latin America–Caribbean–Antigua and Barbuda (Including
Redonda). 1189

Korea. See Asia, East–Korea
Korean-style fermented soy sauce. See Kanjang–Korean-Style
Fermented Soy Sauce
Korean-style fermented soybean paste. See Jang–Korean-Style
Fermented Soybean Paste

Latin America–Caribbean–Barbados. 1586
Latin America–Caribbean–Cuba. 243, 299, 599, 1189

Korean-style miso, etymology of. See Miso, Korean-Style

Latin America–Caribbean–Dominica. 1156, 1166, 1184, 1189,
1339, 1346, 1367, 1586, 1600, 1631, 1665, 1749

Korean-style natto. See Natto, Korean-Style–Chungkook-Jang /
Chung Kook Jang / Chungkuk Jang

Latin America–Caribbean–Dominican Republic (Santo Domingo or
San Domingo before 1844). 664, 755

Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy
Ingredients Used in Korean-Style Recipes

Latin America–Caribbean–French Overseas Departments–
Guadeloupe, and Martinique (French West Indies). Guadeloupe
(consisting of two large islands–Basse-Terre and Grande-Terre)
administers 5 smaller dependencies–Marie-Galante, Les Saintes, La
Désirade, St.-Barthélemy, and St. Martin (shared with Netherlands
Antilles). 1631

Koreans Overseas, Especially Work with Soy. 848, 895, 1428,
1489, 1558, 1575
Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws.
See also: Kosher Products (Commercial). 859, 1197

Latin America–Caribbean–Haiti. 664, 755
Latin America–Caribbean–Jamaica. 664, 755, 1189, 1204, 1236,
1265, 1339, 1346, 1371, 1586, 1665, 1749, 1762, 1767

Kosher Products (Commercial). 1002, 1095, 1428
Kraft Foods Inc. (Work with Soy). Including Anderson Clayton,
Boca Burger, and Balance Bar. 1861

Kuzu. See Kudzu or Kuzu (Pueraria...)

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. 659,
664, 693, 755, 897, 898, 1156, 1166, 1184, 1189, 1236, 1346, 1367,
1586, 1600, 1631, 1665, 1749, 1810, 1884

La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept.
1943 by Beatrice Creamery Co. 329, 1185, 1489

Latin America–Caribbean–Saint Lucia. 1184, 1189, 1236, 1339,
1631, 1665, 1810

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

Latin America–Caribbean–Saint Vincent and the Grenadines. 1586,
1665

Lablab purpureus or Lablab bean. See Hyacinth Bean

Latin America–Caribbean–Trinidad and Tobago. 659, 664, 693,
755, 897, 898, 1156, 1884

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).
29, 33, 46, 55, 75, 106, 125, 297, 563, 571, 572, 573, 585, 607, 787,
803, 813, 866, 888, 1044, 1222, 1350, 1594, 1627, 1663, 1747,
1750, 1844, 1852, 1907
Kushi, Michio and Aveline–Their Life and Work with Macrobiotics,
and Organizations They Founded or Inspired. 787, 866, 1395, 1489,
1578, 1610, 1645, 1738, 1886, 1925

Lactose Intolerance or Lactase Deficiency. 632, 662, 1717, 1803
Lager, Mildred (Los Angeles, California). 343, 358, 395, 413, 414

Latin America–Central America–Belize (Named British Honduras
from 1840 to about 1975, Belize before 1840). 1586, 1634, 1749,
1864
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Latin America–Central America–Costa Rica. 664, 755, 1224, 1880

Latin America–South America–Peru. 664, 755, 1476

Latin America–Central America–El Salvador. 1480, 1589, 1634,
1690, 1695

Latin America–South America–Suriname (Also Surinam before
1978; Dutch Guiana before 1975). 436

Latin America–Central America–Guatemala. 883, 1038, 1146, 1189,
1215, 1224, 1265, 1567, 1586, 1628, 1634, 1642, 1646, 1665, 1749,
1927, 1966, 1972

Latin America–South America–Uruguay, Oriental Republic of. 664,
755
Latin America–South America–Venezuela. 664, 755

Latin America–Central America–Honduras. 664, 755
Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)
Latin America–Central America–Mexico–Soy Ingredients Used in
Mexican-Style Recipes, Food Products, or Dishes Worldwide. 446,
587, 598, 603, 656, 681, 724, 733, 768, 777, 803, 975, 979, 982,
1027, 1067, 1070, 1098, 1203, 1350, 1363, 1558, 1634, 1642

Lauhoff Grain Co. (Danville, Illinois). Affiliate of Bunge Corp.
since June 1979. 853, 1342
Lazenby, Elizabeth. See Harvey’s Sauce

Latin America–Central America–Mexico. 619, 664, 703, 755, 757,
892, 906, 921, 975, 979, 983, 994, 1146, 1224, 1418, 1453, 1734,
1772, 1776, 1832, 1890, 1896, 1927
Latin America–Central America–Nicaragua. 1146, 1415, 1476,
1634, 1684, 1734, 1749, 1927

Lea & Perrins. See Worcestershire Sauce
Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative
Protein Sources. 1603
Leaves of the soybean plant used as food. See Green Vegetable
Soybeans–Leaves of the Soybean Plant Used as Food or Medicine

Latin America–Central America–Panama. 664, 755
Latin America–South America (General). 1378

Lecithin–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 98, 275

Latin America–South America–Argentina (Argentine Republic).
243, 446, 603, 664, 755, 1370, 1448, 1900, 1909, 1910, 1935, 1989

Lecithin companies. See Lucas Meyer GmbH (Hamburg, Germany),
Ross & Rowe (Yelkin Lecithin, New York City)

Latin America–South America–Bolivia. 664, 755, 1224, 1895, 1898
Latin America–South America–Brazil, Federative Republic of. 446,
451, 478, 484, 556, 619, 664, 687, 755, 896, 906, 955, 960, 965,
990, 1020, 1036, 1466, 1730, 1734, 1838, 1957, 1987
Latin America–South America–Chile (Including Easter Island). 664,
755
Latin America–South America–Colombia. 435, 664, 755, 906,
1838, 1957
Latin America–South America–Ecuador (Including the Galapagos
Islands. Formerly also called Equator, the English translation of the
Spanish “Ecuador”). 664, 755, 896, 906, 921, 1224, 1776
Latin America–South America–Guyana (British Guiana before
1966). 243, 664, 755, 908, 1224, 1586
Latin America–South America–Introduction of Soybeans to. This
document contains the earliest date seen for soybeans in a certain
South American country. 446, 603
Latin America–South America–Introduction of Soybeans to. This
document contains the earliest date seen for the cultivation of
soybeans in a certain South American country. 446, 603
Latin America–South America–Paraguay. 446, 603, 664, 755, 896,
906

Lecithin, Non-Soy References, Usually Early or Medical, Often
Concerning Egg Yolk or the Brain. 241, 2001
Lecithin, Soy. 98, 243, 275, 296, 336, 344, 391, 402, 456, 465, 483,
498, 513, 539, 540, 541, 548, 578, 586, 632, 638, 647, 680, 690,
723, 724, 813, 853, 889, 903, 934, 973, 974, 990, 994, 1039, 1049,
1222, 1268, 1347, 1358, 1386, 1390, 1446, 1538, 1583, 1606, 1612,
1663, 1696, 1706, 1711, 1723, 1725, 1728, 1730, 1733, 1744, 1747,
1755, 1767, 1774, 1775, 1783, 1789, 1790, 1802, 1805, 1816, 1829,
1852, 1853, 1859, 1865, 1868, 1889, 1918, 1947, 1958, 1963, 2001
Lectins. See Hemagglutinins (Lectins or Soyin)
Legume, Inc. (Fairfield, New Jersey). 998, 1003, 1015, 1016, 1070,
1093, 1352
Lend-Lease (Program and Administration). U.S. Program to Send
Key Supplies to Overseas Allies During World War II. 417
Lens culinaris or L. esculenta. See Lentils
Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens.
28, 30, 31, 81, 109, 115, 165, 194, 198, 218, 232, 233, 235, 236,
257, 261, 336, 358, 389, 431, 496, 569, 574, 866, 1102, 1136, 1145,
1194, 1619, 1624, 1663, 1798, 1925
Lever Brothers Co. See Unilever Corp.
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Leviton, Richard. See Soyfoods Association of North America
(SANA)

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

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). 123, 131, 136, 144, 147, 150, 151,
153, 156, 161, 186, 196, 199, 235, 236, 243, 437, 465, 506

Lists and Descriptions (Official and / or Extensive) of Early U.S.
Soybean Varieties with Their P.I. Numbers and Synonyms. 243

Libraries with a Significant Interest in Soy. 1188

Loma Linda University (Loma Linda, California). Including Loma
Linda Hospital (Formerly named Loma Linda Sanitarium and
College of Medical Evangelists). 469, 737, 829, 1111, 1492, 1527

Life Food GmbH / Taifun-Tofuprodukte (Freiburg, Germany).
1212, 1525, 1601
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.
825, 830, 1003, 1192, 1257, 1345, 1619, 1637, 1640, 1717
Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus
lunatus. Also called Butter Bean. 165, 189, 203, 208, 245, 266, 288,
343, 465, 502, 569, 574, 578, 773, 781, 866

Loma Linda Foods (Riverside, California). Named La Loma Foods
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in
Jan. 1990. 413, 414, 431, 654, 825, 936, 987, 1019, 1559

Los Angeles–City and County–Work with Soyfoods, Natural /
Health Foods, and / or Vegetarianism. 103, 343, 358, 395, 413, 414,
500, 513, 813, 905, 1019, 1154, 1240, 1353, 1483, 1489, 1706,
1788, 1880, 1881
Low cost extrusion cookers. See Extruders and Extrusion Cooking:
Low Cost Extrusion Cookers (LECs)
Low-cost extrusion cookers. See Extruders and Extrusion Cooking,
Extruders and Extrusion Cooking, Low Cost
Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil. 148, 205, 1726

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. 1088, 1102, 1545

Lucas Meyer GmbH (Hamburg, Germany). Founded 1973.
Acquired Oct. 2000 by Degussa of Germany. 1498, 1687, 1696

Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid
Content of Soybeans and Soybean Products. 1329, 1663, 1702,
1739, 1774, 1798, 1863, 1873

Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Linolenic Acid and Linolenate Content of Soybeans and Soybean
Products. See also Omega-3 Fatty Acids. 344, 456, 1711
Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil. 1726
Linseed Oil, Linseed Cake / Meal, or the Flax / Flaxseed Plant
(Linum usitatissimum L.). 21, 42, 80, 90, 105, 141, 180, 203, 232,
234, 244, 474, 513, 678, 690, 1329, 1510, 1789, 1807, 1850
Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant), or
Soybean Products (Including Soy Oil). 19, 57, 58, 61, 67, 93, 151,
175, 179, 215, 479, 1531
Lipids–Effects of Dietary Lipids (Especially Soy Oil and Lecithin)
on Blood Lipids (Especially Cholesterol). 863, 1081, 1115, 1564
Lipids. See Linolenic Acid–Omega-3, Linolenic Acid and
Linolenate
Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lucerne / lucern. See Alfalfa or Lucerne

Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus
albus, L. angustifolius, L. luteus, L. mutabilis). 21, 25, 30, 33, 39,
42, 77, 86, 87, 93, 773, 781, 1188, 1280, 1627, 1712, 1750, 1852,
1907
Lysinoalanine (LAL)–An Unusual, Toxic Amino Acid Created by
Severe Alkali Processing of Food Proteins (As in Spun Protein
Fibers). 646
MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid).
465, 575, 1840
Machinery (Agricultural), Implements, Equipment, and
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers,
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). See
also: Combines and Tractors. 153, 203
Macrobiotic Cookbooks. 551, 559, 563, 571, 572, 573, 585, 607,
619, 621, 753, 787, 803, 813, 866, 1063, 1079, 1102, 1112, 1404,
1454, 1594, 1627, 1663, 1739, 1750, 1821, 1829, 1878, 1907, 1932,
1957, 1993
Macrobiotics. See Aihara, Herman and Cornellia–Their Life and
Work, Kushi, Michio and Aveline–Their Life and Work, Muramoto,
Noboru–His Life and Work, Ohsawa, George and Lima

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 793
577, 665, 744, 1517, 1541, 1609
Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi,
Herman and Cornellia Aihara. 551, 559, 563, 571, 572, 573, 585,
607, 619, 621, 692, 710, 753, 787, 803, 813, 866, 921, 1063, 1069,
1079, 1088, 1102, 1112, 1350, 1395, 1404, 1453, 1454, 1489, 1496,
1532, 1578, 1580, 1594, 1602, 1610, 1619, 1624, 1627, 1631, 1645,
1663, 1734, 1738, 1739, 1750, 1821, 1829, 1838, 1878, 1881, 1886,
1907, 1925, 1932, 1957, 1993

Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing
of
Marusan-Ai. See Soymilk Companies (Asia)
Massachusetts. See United States–States–Massachusetts

Madison Foods and Madison College (Madison, Tennessee).
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was
Acquired by Worthington Foods in Aug. 1964. 237, 238, 314, 325,
336, 346, 360, 366, 371, 395, 396, 413, 414, 428, 449, 465, 498,
512, 540, 541, 586, 589, 590, 638, 723, 900, 1683

Mauritius. See Africa–Mauritius (Ile Maurice)

Maggi (Kempthal / Kemptal, Switzerland). 275

Meals for Millions Foundation (Los Angeles, California), MultiPurpose Food (MPF), and Freedom from Hunger. 465, 498, 500,
540, 577, 586, 723, 744, 1224, 2001

Maize. See Corn / Maize
Malnutrition Matters (Ottawa, Ontario, Canada). Non-Profit
Organization. Founded in 2000 by Frank Daller and Brian Herrigan.
1952, 1970, 1971, 1976, 1977
Malnutrition, hunger, famine, and food shortages. See Hunger,
Malnutrition, Famine, Food Shortages, and Mortality
Mame-maki. See Roasted / Parched Soybeans (Irimame)
Mammoth Yellow soybean variety. See Soybean Varieties USA–
Mammoth Yellow

McCay, Clive M. and Jeanette (Cornell Univ.). 326, 496
Meal or cake, soybean. See Soybean Meal

Meals, vegetarian or vegan, served at institutions. See
Vegetarianism–Vegetarian or Vegan Meals Served at Institutions
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. 314, 399, 512, 552, 779, 981, 1034, 1089, 1285,
1547, 1561, 1870
Meat Alternatives–Commercial Products (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 836,
860, 1166, 1210, 1343, 1368, 1395, 1428, 1496

Manchu soybean variety. See Soybean Varieties USA–Manchu
Manchuria. See Asia, East–Manchuria
Manna Natural Foods (Amsterdam, The Netherlands). Named
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by
Akwarius Almere in 1987. 1545

Meat Alternatives–Documents About (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 203,
238, 343, 358, 396, 413, 414, 429, 635, 880, 1055, 1074, 1137,
1356, 1405, 1415, 1476, 1480, 1512
Meat Alternatives–General and Other Meatless Meatlike Products.
See Also Meat Extenders. 860, 1914

Map / Maps. 75, 141, 148, 153, 168, 516, 597, 734, 954, 1438, 1746
Margarine Made with Soy Oil. 148, 198, 203, 205, 456, 1052, 1730,
1789, 1802, 1803
Margarine. 191, 197, 243, 344, 365, 406, 465, 498, 513, 540, 541,
586, 690, 723, 972, 1088, 1295, 1347, 1401, 1580, 1632, 1766,
1798, 1852, 1914
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
Market studies. See Industry and Market Analyses
Marketing–Soyfoods and Soyfood Products. 921, 1501
Marketing Soybeans, Market Development, and Economics
(Including Futures Markets, Hedging, and Mathematical Models).

Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–By Geographical Region. 1717
Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–Individual Companies. 1481, 1486
Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and
Other Pork-related Products. See also Meatless Sausages. 183, 235,
236, 515, 599, 619, 621, 630, 935, 1582, 1619, 1755, 1803, 1816,
1957
Meat Alternatives–Meatless Burgers and Patties. See Also Meat
Extenders. 242, 317, 358, 366, 389, 395, 396, 441, 447, 458, 465,
471, 482, 492, 496, 539, 560, 563, 573, 585, 587, 598, 610, 619,
621, 630, 638, 641, 647, 656, 665, 667, 668, 672, 676, 681, 688,
701, 727, 728, 730, 733, 740, 753, 772, 773, 777, 778, 779, 781,
787, 801, 802, 806, 810, 813, 815, 819, 830, 833, 834, 854, 888,
900, 908, 925, 946, 949, 950, 951, 966, 970, 981, 982, 984, 988,
989, 1018, 1022, 1026, 1028, 1031, 1044, 1048, 1070, 1073, 1084,
1088, 1089, 1106, 1118, 1123, 1124, 1125, 1129, 1130, 1145, 1171,
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1177, 1185, 1186, 1197, 1203, 1204, 1209, 1212, 1216, 1218, 1221,
1235, 1238, 1240, 1252, 1257, 1262, 1265, 1272, 1286, 1295, 1297,
1310, 1314, 1315, 1323, 1324, 1327, 1344, 1345, 1353, 1354, 1363,
1422, 1456, 1463, 1510, 1512, 1525, 1526, 1532, 1542, 1545, 1547,
1549, 1556, 1558, 1582, 1584, 1591, 1601, 1602, 1603, 1617, 1619,
1623, 1637, 1638, 1655, 1674, 1697, 1707, 1712, 1715, 1718, 1741,
1755, 1762, 1798, 1805, 1809, 1817, 1838, 1840, 1848, 1861, 1863,
1870, 1880, 1888, 1895, 1898, 1902, 1925, 1926, 1934, 1957, 1963
Meat Alternatives–Meatless Chicken, Goose, Duck, and Related
Poultry Products. See also Meatless Turkey. 295, 515, 599, 630,
854, 1717
Meat Alternatives–Meatless Cutlets. 376, 441
Meat Alternatives–Meatless Fish, Shellfish, and Other Seafood-like
Products. 492, 619, 621, 630, 779, 854, 859, 894, 981, 1089, 1547,
1612, 1717, 1870, 1957
Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.).
See Also Meat Extenders. 151, 153, 358, 417, 418, 419, 430, 441,
515, 598, 610, 630, 672, 709, 710, 715, 717, 733, 736, 749, 750,
751, 752, 756, 762, 767, 776, 777, 783, 785, 786, 790, 795, 796,
799, 800, 806, 815, 826, 833, 834, 839, 843, 848, 849, 854, 856,
857, 859, 869, 876, 878, 893, 911, 913, 915, 917, 918, 919, 920,
922, 923, 924, 927, 928, 929, 932, 933, 947, 957, 970, 978, 980,
982, 985, 988, 999, 1002, 1008, 1021, 1023, 1026, 1027, 1034,
1046, 1050, 1051, 1052, 1069, 1070, 1071, 1073, 1083, 1084, 1095,
1098, 1114, 1117, 1124, 1128, 1129, 1130, 1131, 1141, 1147, 1159,
1165, 1168, 1185, 1186, 1201, 1205, 1217, 1218, 1249, 1255, 1273,
1275, 1281, 1282, 1283, 1295, 1318, 1324, 1327, 1346, 1350, 1351,
1352, 1354, 1367, 1371, 1418, 1425, 1447, 1454, 1463, 1512, 1525,
1540, 1556, 1560, 1600, 1611, 1612, 1614, 1617, 1619, 1627, 1637,
1639, 1677, 1718, 1750, 1755, 1761, 1772, 1777, 1791, 1803, 1816,
1817, 1823, 1840, 1861, 1907, 1999
Meat Alternatives–Meatless Turkey. 165, 183, 395, 727, 777, 1274,
1582, 1893

Europeans in Asia. 121, 997, 1197, 1201
Media, Popular Articles on Soyfoods in the USA, Canada, or
Related to North Americans in Asia. 191, 371, 726, 750, 751, 756,
762, 768, 778, 784, 856, 857, 859, 940, 980, 988, 1003, 1083, 1084,
1115
Medical / Medicinal-Therapeutic Uses / Aspects (General). 132,
135, 490, 702, 787, 971, 1047, 1174, 1230, 1322, 1338, 1403, 1421,
1538, 1564, 1768, 1830
Medical aspects of soybeans. See 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,. 459, 539, 692, 1434, 1546,
1683, 1691, 1692, 1712, 1768, 1963
Medicine–History. 389
Medicine, Chinese Traditional. See Chinese Medicine
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). 794, 1264, 1331, 1397, 1468, 1497, 1728
Menopause–Relief of Its Unpleasant Symptoms, Such as “Hot
Flashes” and “Night Sweats”. 1706, 1755, 1774, 1795, 1802, 1803,
1804, 1805, 1807, 1850, 1874, 1985
Mesoamerica. See Latin America–Central America

Meat Alternatives or Substitutes, Meatless or Meatlike Products–
Etymology of This Term and Its Cognates / Relatives in Various
Languages. 539, 1963
Meat Products Extended with Soy Protein, or Meat Extenders
(Marketed as Such). 31, 936, 1043, 1311, 1315, 1361, 1407, 1444,
1475, 1523, 1612
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)

Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters,
Inc., Port Townsend, Washington state). World’s leading expert on
soy nutrition. 1562, 1563, 1573, 1619, 1668, 1706, 1714, 1749,
1755, 1756, 1768, 1782, 1795, 1830, 1865
Metcalfe, William (1788-1862). Vegetarian Pioneer in England and
Philadelphia, USA. 459, 460
Mexican-style recipes, soyfoods used in. See Latin America, Central
America–Mexico
Mexico and Central America, soyfoods movement in. See Soyfoods
Movement in Mexico and Central America

Meatless burgers. See Vegetarian / Meatless Burgers
Mexico. See Latin America, Central America–Mexico
Media–Earliest Articles on Soy in Major Magazines and
Newspapers. 191, 371

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia. 208,
247

Media, Popular Articles on Soyfoods in Europe, or Related to
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Michigan. See United States–States–Michigan
MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly
Nichii Co. and MYCAL Corp. 1592, 1619
Microalgae. See Single Cell Proteins (Non-Photosynthetic)
Microbial Proteins (Non-Photosynthetic Single-Cell Proteins,
Including Fungi [Mycoproteins such as Quorn], Yeast, and
Bacteria). 773, 781
Microbiological Problems (Food Spoilage, Sanitation, and
Contamination). See also: Nutrition–Toxins and Toxicity in Foods
and Feeds–Microorganisms, Especially Bacteria, as Causal Agents.
779, 981, 1089, 1277, 1547, 1870

Laboratory (Mt. Vernon, Ohio). 376, 399, 400, 402, 426, 430, 434,
441, 465, 498, 540, 589, 590, 619, 621, 654, 753, 779, 897, 898,
906, 981, 1079, 1089, 1482, 1547, 1683, 1821, 1870, 1878, 1932,
1957, 1993
Minerals (General). 153, 159, 215, 243, 381, 437, 444, 465, 498,
540, 541, 575, 577, 578, 632, 641, 667, 744, 759, 760, 771, 788,
814, 914, 1004, 1068, 1190, 1223, 1239, 1341, 1386, 1389, 1411,
1469, 1564
Minerals in a vegetarian diet. See Vegetarian Diets–Nutrition /
Nutritional Aspects–Minerals
Minerals. See Aluminum in the Diet and Cooking Utensils–
Problems. Soy Is Not Mentioned, Calcium Availability, Absorption,
and Content of Soy

Microbiology and Bacteriology–History of Early Discoveries. 1307
Minnesota. See United States–States–Minnesota
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).
762, 1185
Migros & Conserves Estavayer (Estavayer-le-Lac, Switzerland).
1545
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). 720
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. 137, 170, 171, 173, 179, 183, 209, 232, 241, 242, 260, 335,
341, 358, 389, 416, 463, 539, 630, 638, 650, 1029, 1377, 1582,
1789, 1963
Milk, almond. See Almond Milk and Cream. Also–Almonds Used
to Flavor Soymilk, Rice Milk, etc.
Milk, coconut / cocoanut. See Coconut Milk and Cream

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]). 22, 23, 29, 30, 31,
33, 36, 39, 52, 55, 56, 58, 62, 65, 76, 85, 86, 94, 97, 98, 102, 108,
121, 122, 125, 126, 134, 135, 139, 141, 145, 197, 215, 226, 227,
228, 243, 271, 273, 282, 285, 298, 299, 323, 332, 333, 334, 357,
386, 391, 394, 405, 424, 432, 433, 436, 438, 448, 462, 471, 488,
494, 504, 505, 509, 516, 528, 543, 546, 551, 558, 559, 560, 563,
569, 571, 572, 573, 574, 575, 577, 585, 587, 588, 592, 605, 606,
607, 608, 619, 621, 630, 641, 646, 654, 655, 661, 664, 667, 681,
727, 732, 736, 744, 750, 752, 753, 755, 767, 772, 777, 783, 787,
795, 796, 803, 809, 812, 813, 838, 865, 866, 882, 888, 891, 924,
934, 937, 940, 943, 954, 955, 957, 959, 964, 972, 990, 992, 994,
996, 998, 1003, 1022, 1033, 1034, 1035, 1039, 1040, 1043, 1044,
1056, 1063, 1079, 1080, 1083, 1102, 1106, 1112, 1113, 1128, 1134,
1140, 1143, 1148, 1158, 1159, 1167, 1169, 1170, 1171, 1173, 1176,
1180, 1185, 1199, 1227, 1270, 1276, 1294, 1296, 1305, 1308, 1311,
1347, 1350, 1351, 1352, 1366, 1373, 1374, 1377, 1380, 1401, 1404,
1406, 1407, 1427, 1436, 1454, 1478, 1479, 1489, 1497, 1525, 1528,
1533, 1535, 1536, 1548, 1556, 1573, 1578, 1580, 1582, 1594, 1598,
1603, 1609, 1619, 1627, 1631, 1645, 1648, 1652, 1662, 1663, 1706,
1708, 1716, 1721, 1722, 1725, 1733, 1738, 1739, 1742, 1747, 1748,
1750, 1755, 1767, 1770, 1774, 1775, 1788, 1789, 1790, 1792, 1793,
1794, 1795, 1796, 1798, 1802, 1803, 1804, 1805, 1807, 1808, 1816,
1817, 1821, 1829, 1831, 1832, 1836, 1844, 1851, 1852, 1853, 1854,
1855, 1859, 1860, 1865, 1872, 1874, 1876, 1878, 1879, 1904, 1905,
1907, 1908, 1912, 1918, 1932, 1938, 1945, 1948, 1951, 1957, 1959,
1964, 1979, 1985, 1992, 1993, 1994
Miso–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 33, 36, 62, 98, 282, 357, 505, 1489

Milk, peanut. See Peanut Milk
Miso–Imports, Exports, International Trade. 134, 226, 1181, 1525
Milk, rice. See Rice Milk (Non-Dairy)
Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented
Soybean Paste

Milk, sesame. See Sesame Milk

Miso Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 62, 94, 134, 664, 665, 992, 1528, 1609

Milk, soy. See Soymilk
Miller, Harry W. (M.D.) (1879-1977) and International Nutrition
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Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 992, 1056
Miso Soup–Mainly Japanese. 5, 43, 62, 108, 121, 122, 126, 323,
357, 447, 482, 516, 571, 572, 585, 587, 605, 606, 607, 608, 655,
787, 803, 866, 888, 954, 955, 964, 972, 1044, 1112, 1143, 1296,
1297, 1533, 1556, 1738, 1755, 1798, 1816, 1851, 1855, 1912
Miso companies (USA). See American Miso Co. (Rutherfordton,
North Carolina), Miyako Oriental Foods (Baldwin Park, California)
Miso in Second Generation Products, Documents About. 985, 1893
Miso, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand. 424, 943
Miso, Indonesian-Style–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 99, 640, 773, 781, 1308
Miso, Korean-Style–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 619, 1851
Miso, Used as an Ingredient in Commercial Products. 836, 1181
Miso, early non-soy paste made with meat and fish in China or
Japan. See Jiang–Early Non-Soy
Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented
Soybean Paste
Miso, soybean–Korean-style. See Jang–Korean-Style Fermented
Soybean Paste

Morphology, soybean. See Soybean–Morphology, Structure,
Anatomy, Soybean–Morphology, Structure, and Anatomy
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). 189,
208, 243, 245, 246, 247, 248, 249, 289, 293, 294, 297, 298, 299,
300, 432, 450, 465, 498, 540, 1541
Mottled, speckled, or spotted soybeans. See Soybean Seeds–
Mottled
Mountain People’s Warehouse (Nevada City, California). Founded
in 1976. 1558
Mucuna pruriens. See Velvet Bean
Mull-Soy. See Borden Inc.
Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah.
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo /
hidjau. German–Buschbohne. French–Haricot Mungo. 3, 114, 118,
225, 235, 236, 274, 300, 307, 373, 386, 450, 563, 569, 573, 574,
608, 658, 692, 736, 773, 781, 884, 985, 1020, 1102, 1168, 1174,
1188, 1280, 1465, 1525, 1598, 1631, 1636, 1662, 1777, 1831, 1852,
1882, 1955

Missouri. See United States–States–Missouri

Muramoto, Noboru–His Life and Work with Macrobiotics,
Organizations He Founded, and Commercial Products He Made or
Inspired. 1406, 1489

Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co.,
founded 1876). 1175

Mushroom ketchup. See Ketchup, Mushroom (Mushroom Ketchup,
Western-Style)

Miyako Oriental Foods (Baldwin Park, California). 1489, 1631

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka,
Japan). 813, 1489

Mizono family. See Azumaya, Inc. (San Francisco, California)
Myths of soybean history–debunking / dispelling. See History of the
Soybean–Myths and Early Errors Concerning Its History

Mochi. See Rice-Based Foods–Mochi
Molasses, soy. See Soy Molasses or Soy Solubles

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

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.
1780, 1782, 1836
Moorman Manufacturing Co. See Quincy Soybean Products Co.
(Quincy, Illinois)
Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance,
California, and Tokyo, Japan). 921, 1019, 1070, 1201, 1295, 1489,
1619, 1902

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of
Vitasoy Since Aug. 1990. 825, 846, 963, 992, 1007, 1015, 1016,
1097, 1345, 1808
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. 423, 474, 488, 507, 523,
577, 580, 612, 664, 744, 755, 770, 794, 808, 814, 825, 921, 940,
1128, 1159, 1190, 1307, 1308, 1309, 1330, 1336, 1341, 1388, 1389,
1457, 1485, 1612
National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken,
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Japan). 440, 454, 480, 481, 485, 486, 488, 497, 613, 1450, 1470,
1759
National Nutritional Foods Association (NNFA). See Health
Foods Industry–Trade Associations–National Nutritional Foods
Association (NNFA)
Natto (Whole Soybeans Fermented with Bacillus natto). 5, 22, 23,
52, 56, 98, 108, 121, 122, 125, 132, 140, 153, 160, 197, 222, 227,
228, 235, 236, 243, 271, 273, 282, 293, 306, 323, 334, 356, 391,
394, 448, 457, 471, 480, 485, 488, 491, 508, 509, 516, 528, 529,
543, 569, 574, 577, 588, 602, 606, 619, 621, 622, 640, 641, 646,
664, 667, 732, 734, 744, 753, 755, 787, 803, 812, 865, 866, 877,
891, 909, 934, 954, 964, 990, 992, 994, 1020, 1039, 1040, 1044,
1077, 1079, 1082, 1083, 1106, 1108, 1143, 1171, 1177, 1199, 1211,
1246, 1261, 1270, 1271, 1276, 1288, 1300, 1301, 1307, 1308, 1347,
1373, 1374, 1395, 1404, 1406, 1417, 1427, 1478, 1489, 1566, 1573,
1578, 1580, 1594, 1602, 1604, 1609, 1627, 1662, 1706, 1707, 1708,
1721, 1722, 1725, 1733, 1738, 1747, 1750, 1755, 1767, 1770, 1774,
1775, 1781, 1789, 1790, 1792, 1802, 1805, 1808, 1810, 1817, 1821,
1831, 1836, 1844, 1847, 1851, 1852, 1854, 1859, 1860, 1863, 1865,
1874, 1878, 1879, 1883, 1904, 1907, 1912, 1916, 1918, 1932, 1938,
1942, 1945, 1948, 1951, 1957, 1959, 1979, 1992, 1993, 1994
Natto–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 5, 22, 132, 323, 619, 621, 1489, 1957
Natto–Soybean Dawadawa (From West Africa). Also called Dawadawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala /
Soumbara / Sumbala, or Tonou. 508, 602, 734, 1040, 1211, 1374,
1417, 1707, 1781, 1810
Natto Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 1609
Natto Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1082
Natto Production–How to Make Natto on a Commercial Scale. 323

Natural Food Stores / Shops (mostly USA)–Early (1877 to 1970s).
689
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), Great Eastern Sun and Macrobiotic
Wholesale Co. (North Carolina), Health Valley (Los Angeles,
then Montebello, California), Midwest Natural Foods (Ann Arbor,
Michigan), Mountain People’s Warehouse, Tree of Life (St.
Augustine, Florida), United Natural Foods, Inc. (UNFI), Westbrae
Natural Foods, Inc. (Berkeley, California)
Natural Foods Exporters and Distributors (Japan). See Muso
Shokuhin (Osaka, Japan)
Natural Foods Movement and Industry in the United States (Started
in the Mid-1950s). 257, 317, 343, 466, 496, 538, 583, 587, 601,
607, 610, 619, 621, 656, 689, 793, 813, 1015, 1016, 1049, 1093,
1170, 1556, 1663, 1957
Natural Products Association (NPA). See Health Foods Industry–
Trade Associations–National Products Association
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. 2003
Near East. See Asia, Middle East
Nematodes–Disease Control (Nematodes). Early Called Eelworms
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or
Root-Gall. 243, 883
Nestlé (Nestle–The World’s Biggest Food Group). 1075, 1290,
1466, 1497, 1732

Natto from Nepal. See Kinema
Netherlands. See Europe, Western–Netherlands
Natto from Thailand. See Thua-nao
New England Soy Dairy. See Tomsun Foods, Inc.
Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black
Soybeans–from Japan
Natto, Hamana. See Hamanatto Fermented Black Soybeans–from
Japan
Natto, Korean-Style (Salted Natto Paste)–Chungkook-Jang /
Chungkookjang / Chung Kook Jang / Chungkuk Jang / Chung
Kuk Jang / Chongkukjang / Chungkukjang / Ch’onggukchang /
Cheonggukjang / Joenkukjang / Chunggugjang. 664, 909

New Uses Movement (USA, starting 1987)–Industrial Uses of
Soybeans. Successor to the Farm Chemurgic Movement (1930s
to 1950s). And Value-Added Industrial Applications. See also:
Research & Development Centers–USDA-ARS National Center for
Agricultural Utilization Research (Peoria, Illinois). 1460, 1726
New York State Agric. Experiment Station (Geneva, NY). See
Cornell University (Ithaca, New York)
New York. See United States–States–New York

Natto, Yukiwari. Made in Japan by Mixing Itohiki Natto with Rice
Koji and Salt, then Aging the Mixture. 641, 732, 1171, 1373
Natural / Vegetarian Food Products Companies. See American
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger

New Zealand. See Oceania–New Zealand
Nichii Company. See Whole Dry Soybean Flakes
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Nigeria. See Africa–Nigeria
Nisshin Oil Mills, Ltd. (Tokyo, Japan). 148, 205, 273, 936
Nitragin Inoculant and The Nitragin Company. 465
Nitrogen Fixation in Nodules on Roots of Legumes, Inoculum,
Inoculation, and Nodulation by Bacteria–Early History–Soy Is Not
Mentioned. 68
Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by
Rhizobium Bacteria. 86, 90, 100, 134, 136, 148, 149, 153, 205, 222,
235, 236, 243, 298, 299, 304, 446, 465, 577, 649, 739, 744, 772,
879, 1563, 2001
Nitrogen Fixing Cultures / Inoculants (Commercial and
Noncommercial from government), of Rhizobium Bacteria for
Soybeans (Culture / Inoculant / Inoculum / Inocula). 465
Noble Bean (Ontario, Canada). Founded by Susan and Allan Brown
in June 1980. 1189, 1916, 1983
Noblee & Thoerl GmbH (Hamburg, Germany). 275
Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and
Nodulation by Rhizobium Bacteria
Nodules on roots of legumes. See Nitrogen Fixation or Soybean
Production–Nitrogen Fixation
Nomenclature of Soybean Varieties–Standardization of and
Confusion Concerning Names. 243
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
North Iowa Cooperative Processing Association, (Manly, Iowa).
Opened Sept. 1944. Renamed North Iowa Soybean Cooperative in
1962. See also Glenn Pogeler. 1625
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)
Northern Soy, Inc. (Rochester, New York). 777, 779, 790, 826, 830,
859, 981, 992, 1089, 1257, 1547, 1715, 1718, 1861, 1870
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. 137, 138, 170, 183, 194, 207,
223, 232, 237, 241, 242, 317, 329, 343, 496, 539, 710, 796, 813,
1049, 1351, 1353, 1354, 1377, 1963
Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made
from Nuts
Nutraceuticals. See Functional Foods or Nutraceuticals
Nutrition (General). 61, 99, 224, 266, 288, 318, 327, 352, 367, 393,
413, 414, 424, 439, 446, 453, 501, 508, 542, 553, 569, 574, 575,
592, 598, 603, 619, 621, 632, 641, 647, 650, 656, 659, 661, 667,
674, 675, 697, 698, 733, 734, 736, 753, 769, 772, 773, 781, 925,
1035, 1040, 1079, 1081, 1143, 1149, 1188, 1211, 1219, 1224, 1256,
1297, 1359, 1381, 1399, 1403, 1404, 1427, 1460, 1473, 1500, 1524,
1546, 1548, 1624, 1760, 1821, 1846, 1863, 1878, 1903, 1932, 1937,
1948, 1957, 1986, 1993, 1994
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. 177, 232, 233, 241, 256, 257, 266,
282, 288, 295, 317, 318, 323, 327, 336, 346, 347, 358, 360, 389,
395, 402, 412, 413, 414, 431, 465, 607, 787, 1263, 1580
Nutrition–Biologically Active Phytochemicals–Allergens, Allergy
/ Allergies, and Allergic Reactions Caused (or Remedied) by
Soybeans, Soyfoods, Peanuts, or Animal Milks. 662, 1459, 1593,
1622, 1719, 1783, 1803, 1804, 1859
Nutrition–Biologically active phytochemicals. See Antioxidants,
Phytic Acid, Phytates, and Phytin, Saponins, Trypsin / Protease
Inhibitors
Nutrition–Biologically active substances. See Antinutritional
Factors (General), Goitrogens and Thyroid Function,
Hemagglutinins (Lectins or Soyin)
Nutrition–Carbohydrates. See Oligosaccharides, Starch
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,
Diabetes and Diabetic Diets, Kidney / Renal Function, Medical
/ Medicinal-Therapeutic Uses / Aspects (General), Menopause–
Relief of Its Unpleasant Symptoms, Osteoporosis, Bone and
Skeletal Health
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
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Basic Research
Nutrition–Protein. See Amino Acids and Amino Acid Composition
and Content

1094, 1117, 1132, 1142, 1191, 1263, 1321, 1416, 1425, 1450, 1464,
1510, 1512, 1611, 1615, 1623, 1649, 1681, 1699, 1704, 1712, 1745,
1757, 1766, 1777, 1840, 1850, 1916, 1925, 1934
Oceania–Fiji. 455, 1712

Nutrition Education (Or Lack Thereof in Medical Schools), Food
Groups, and Food Pyramids. 258, 458, 647, 1562, 1568, 1805
Nutrition bars. See Bars–Energy Bars or Nutrition Bars Made with
Soy
Nutrition et Nature (Revel near Toulouse, France). Founded in June
1982 as Société SOY (Cerny, France). Named Nutrition et Soja,
Div. of Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011. 1545
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 the Safety, Toxicity, or Health Benefits of Soy in Human
Diets, Diet and Breast Cancer Prevention, Diet and Cancer. See
also–Vegetarian Diets–Medical Aspects–Cancer, Diet and Prostate
Cancer Prevention, Flatulence or Intestinal Gas, Functional Foods
or Nutraceuticals, Human Nutrition–Clinical Trials, Intestinal
Flora / Bacteria, Isoflavone or Phytoestrogen Content of Soyfoods,
Soy-based Products,, Lactose Intolerance, Lipid and Fatty Acid
Composition of Soy, Lipids–Effects on Blood Lipids, Lysinoalanine
(LAL)–An Unusual Toxic Amino Acid, Microbiological Problems
(Food Spoilage, Sanitation, and Contamination), Minerals
(General), Protein–Effects on Blood Lipids, Protein Quality, and
Supplementation, Toxins and Toxicity in Foods and Feeds, Toxins
and Toxicity in Foods and Feeds–Bongkrek Poisoning, Toxins and
Toxicity in Foods and Feeds–General, Toxins and Toxicity in Foods
and Feeds–Microorganisms, Especially Bacteria that Cause Food
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

Oceania–New Zealand–Including Stewart Island, Chatham Islands,
Snares Islands, Bounty Islands, and Tokelau (formerly Union
Islands). 391, 664, 1057, 1100, 1217, 1255, 1281, 1512, 1560,
1677, 1785, 1829
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). 391, 1512
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). 275
Off flavors. See Flavor Problems
Ohio. See United States–States–Ohio
Ohsawa, George and Lima–Their Life and Work with Macrobiotics
(Also Sakurazawa Nyoichi, or Georges Ohsawa). 559, 573, 607,
813, 1112, 1489, 1610, 1624
Oil, soy–industrial uses of, as a drying oil. See Binder for Sand
Foundry Cores, Industrial Uses of Soy Oil, Linoleum, Floor
Coverings, Oilcloth, and Waterproof Goods, Resins, Plastics, and
Plasticizers (Such as Epoxidized Soy Oil–ESO), Rubber Substitutes
or Artificial / Synthetic Rubber (Factice)
Oil, soy–industrial uses of, as a 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, Dust Suppressants and Dust Control,
Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps
Like Kerosene, Lubricants, Lubricating Agents, and Axle Grease for
Carts, Release or Curing Agents for Concrete or Asphalt, Industrial
Solvents, Hydraulic Fluids, and Other Minor or General Uses,
Soaps or Detergents

Nuts made from roasted soybeans. See Soynuts
Oil, soy–industrial uses of. See Industrial Uses of Soy Oil
Obituaries, Eulogies, Death Certificates, and Wills. See Also:
Biographies, Biographical Sketches and Autobiographies. 1559
Oceania (General, Also Called Australasia, or Australia and Islands
of the Pacific / Pacific Islands). 664
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). 33, 35, 243, 391, 455, 664, 748,
755, 765, 773, 781, 786, 833, 837, 863, 864, 879, 917, 949, 1045,

Oil, soy–industrial uses. See Industrial Uses of Soy Oil
Oil, soy, constants. See Soy Oil Constants
Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of
Soy Oil
Oil, soy. See Soy Oil
Okara tempeh. See Tempeh, Okara
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Selection, Lists and Descriptions (Official and / or Extensive)
of Early U.S. Soybean Varieties with Their P.I. Numbers and
Synonyms

Okara. See Fiber–Okara or Soy Pulp, Fiber, Soy
Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since
1972). 462, 641, 956, 1092, 1171, 1854

Pacific Foods of Oregon, Inc. (Tualatin, Oregon). 1438, 1877

Oligosaccharides (The Complex Sugars Raffinose, Stachyose, and
Verbascose). 60, 174, 187, 227, 228, 322, 344, 444, 491, 532, 535,
553, 578, 662, 670, 906, 1384, 1385, 1397, 1612, 1652, 1737, 1789

Pacific Islands. See Oceania

Olive / Olives (Olea europea). See also Olive Oil. 247, 341, 358,
395, 431, 492, 539, 727, 1352, 1926, 1963

Packaging Innovations and Problems. 779, 981, 1089, 1150, 1547,
1870

Olive Oil. 102, 137, 224, 335, 1540, 1806, 1807

Paints (Especially Water-Based Latex Paints)–Industrial Uses of
Soy Proteins. 156, 227, 228, 408, 1632

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. 1357, 1790, 1839

Packaging Equipment. 1147, 1150, 1351, 1483

Paints, Varnishes, Enamels, Lacquers, and Other Protective /
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil.
150, 153, 186, 191, 203, 243, 450, 1726, 1744
Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy
Proteins. 156, 1361, 1432, 1493, 1726
Papua New Guinea. See Oceania–Papua New Guinea

Ontario. See Canadian Provinces and Territories–Ontario

Paste, Sweet Black Soybean. See Sweet Black Soybean Paste (NonFermented)

Organic Farming and Gardening–General (Non-Soy). See also:
Organically Grown Soybeans in Commercial Food Products. 1049

Pasture from green soybean plants. See Feeds / Forage from
Soybean Plants–Pasture, Grazing or Foraging

Organic Soybean Production (Commercial). See also: Soybean
Production: Organically Grown Soybeans or Soybean Products in
Commercial Food Products. 1088, 1351, 1357, 1532, 1858

Pasture from soybeans. See Forage from Soybean Plants–Hogging
Down

Organically Grown Soybeans or Organic Soybean Products in
Commercial Food Products. 776, 802, 824, 852, 861, 862, 878, 913,
947, 1032, 1050, 1095, 1099, 1283, 1285, 1286, 1295, 1314, 1369,
1422, 1445, 1456, 1471, 1549, 1561, 1584, 1623, 1661, 1823, 1827
Organoleptic evaluation. See Taste Panel, Taste Test Results, or
Sensory / Organoleptic Evaluation
Origin, Evolution, Domestication, and Dissemination of the
Soybean (General). 39, 125, 1746
Origins, Evolution, Domestication, and Dissemination of Soybeans
(General). 42, 99, 153, 577
Osteoporosis, Bone and Skeletal Health. 1706, 1739, 1768, 1774,
1790, 1795, 1802, 1804, 1805, 1807, 1817, 1830, 1859, 1874
Ota Family Tofu (Portland, Oregon. Founded in 1911). Before 1987
Ota Tofu Co. 1953
Oyster ketchup. See Ketchup, Oyster (Oyster Ketchup, WesternStyle)
P.I. numbers of soybeans. See Introduction of Soybeans (as to
a Nation, State, or Region, with P.I. Numbers for the USA) and

Patents–References to a Patent in Non-Patent Documents. 46, 47,
154, 179, 220, 255, 273, 452, 476, 515, 724, 896, 897, 898, 935,
936, 1019, 1254, 1333, 1362, 1373, 1497, 1612, 1696, 1736, 1819,
1841
Patents. 144, 150, 161, 171, 176, 178, 201, 202, 204, 209, 214, 231,
240, 252, 254, 263, 264, 309, 487, 615, 1078, 1452, 1835
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. 29, 31, 33, 37, 42, 55, 58, 68, 93, 95,
99, 107, 113, 116, 137, 138, 165, 168, 170, 171, 180, 183, 188, 203,
218, 223, 224, 232, 237, 241, 242, 250, 257, 258, 274, 282, 318,
325, 329, 335, 336, 341, 343, 348, 378, 386, 389, 395, 416, 417,
419, 441, 445, 456, 465, 474, 495, 496, 513, 514, 539, 562, 566,
569, 574, 579, 590, 591, 611, 619, 638, 647, 650, 658, 682, 685,
694, 710, 718, 732, 735, 738, 740, 744, 750, 754, 767, 773, 774,
777, 781, 783, 796, 813, 842, 861, 870, 897, 905, 908, 926, 935,
936, 964, 994, 1027, 1039, 1040, 1049, 1124, 1134, 1164, 1188,
1189, 1214, 1244, 1276, 1294, 1340, 1350, 1351, 1352, 1353, 1354,
1365, 1377, 1391, 1400, 1466, 1501, 1512, 1538, 1543, 1557, 1575,
1597, 1627, 1640, 1668, 1707, 1745, 1750, 1758, 1779, 1789, 1814,
1831, 1839, 1850, 1851, 1852, 1907, 1936, 1956, 1963
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Peanut Brittle–A Brittle Toffee Containing Roasted Peanuts. 358,
478
Peanut Butter–Seventh-day Adventist Writings or Products
(Especially Early) Related to Peanut Butter. 137, 138, 170, 183,
223, 232, 237, 241, 242, 325, 329, 335, 336, 341, 343, 389, 905
Peanut Butter, Homemade–How to Make at Home or on a
Laboratory Scale, by Hand. 496
Peanut Butter. 137, 138, 165, 170, 183, 223, 224, 232, 237, 241,
242, 325, 329, 335, 336, 341, 343, 386, 389, 416, 441, 465, 496,
539, 569, 574, 619, 638, 647, 710, 718, 740, 750, 767, 774, 777,
783, 796, 861, 905, 908, 926, 964, 1027, 1049, 1124, 1276, 1351,
1353, 1354, 1377, 1512, 1627, 1750, 1850, 1907, 1956, 1963
Peanut Chocolate (Roasted Ground Peanuts Used as a Chocolate
Substitute). 31

607, 610, 619, 621, 681, 689, 690, 724, 751, 762, 772, 774, 777,
778, 781, 784, 785, 789, 802, 813, 825, 831, 833, 838, 846, 848,
849, 857, 859, 862, 865, 867, 872, 883, 897, 898, 901, 902, 903,
911, 917, 918, 922, 923, 924, 938, 940, 963, 980, 997, 998, 1003,
1011, 1017, 1033, 1037, 1038, 1044, 1049, 1064, 1065, 1069, 1070,
1079, 1084, 1102, 1106, 1108, 1120, 1123, 1125, 1139, 1143, 1150,
1156, 1177, 1186, 1197, 1203, 1214, 1224, 1227, 1228, 1236, 1238,
1241, 1249, 1265, 1275, 1295, 1297, 1305, 1351, 1358, 1376, 1378,
1391, 1399, 1406, 1409, 1428, 1430, 1437, 1438, 1443, 1465, 1466,
1467, 1468, 1470, 1471, 1497, 1501, 1506, 1511, 1512, 1521, 1537,
1541, 1582, 1590, 1595, 1607, 1616, 1619, 1621, 1625, 1627, 1634,
1641, 1642, 1646, 1650, 1651, 1658, 1670, 1690, 1699, 1704, 1707,
1712, 1723, 1724, 1726, 1738, 1743, 1749, 1750, 1771, 1779, 1782,
1792, 1799, 1802, 1813, 1816, 1820, 1821, 1832, 1834, 1836, 1852,
1857, 1858, 1864, 1877, 1883, 1890, 1891, 1902, 1905, 1906, 1907,
1915, 1918, 1921, 1925, 1927, 1930, 1932, 1938, 1940, 1943, 1944,
1951, 1952, 1953, 1954, 1957, 1958, 1959, 1961, 1962, 1963, 1966,
1970, 1971, 1972, 1977, 1983, 1984, 1987, 1988, 1989, 1993
Photographs Published before 1924. See also Illustrations. 124, 141,
143, 148, 153, 163, 166, 168, 172, 189, 191, 203, 205, 208, 221,
245, 247, 250

Peanut Flour (Usually Defatted). 232, 418, 918
Peanut Meal or Cake (Defatted). 75, 93, 99, 113, 180, 250, 395,
868, 870
Peanut Milk. 170, 171, 173, 179, 183, 209, 232, 329, 416, 463, 496,
569, 574

Photographs, Not About Soy, Published after 1923. See also
Illustrations. 597, 840, 912, 1302, 1435, 1472, 1846

Peanut Oil. 29, 99, 134, 232, 416, 456, 1814, 1851, 1956

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

Peanuts–Historical Documents Published before 1900. 31, 37, 42,
58, 68, 99

Physical Fitness, Physical Culture, Exercise, Endurance, Athletics,
and Bodybuilding. 257, 459, 691, 1263, 1771, 1873

Pectins–Carbohydrates–Water-Soluble Dietary Fiber. 47, 99, 188,
444, 461, 648, 696, 714, 745, 746, 858, 961, 1061, 1153, 1154,
1293, 1384, 1451, 1457, 1474, 1514, 1527, 1583, 1713, 1716, 1782,
1855, 1939

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate, and
Phytin. 277, 310, 381, 444, 578, 618, 632, 827, 914, 964, 991,
1068, 1188, 1190, 1223, 1226, 1303, 1317, 1388, 1390, 1397, 1468,
1469, 1508, 1563, 1569, 1573, 1583, 1652, 1706, 1728, 1769, 1774,
1783, 1797

Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Phytochemicals in soybeans and soyfoods. See Cancer Preventing
Substances in Soybeans and Soyfoods

Peroxidase. See Enzymes in the Soybean–Peroxidase
Pesticide carriers and adjuvants. See Adjuvants, Carriers, and
Surfactants for Pesticides, Herbicides, and Other Agricultural
Chemicals
Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed
Soy
Peter Henderson & Co. (New York City). Founded 1847. 74
Phaseolus limensis or P. lunatus. See Lima Bean
Philippines. See Asia, Southeast–Philippines
Photographs Published after 1923. See also Illustrations. 269, 289,
293, 294, 297, 298, 299, 300, 304, 323, 327, 329, 335, 343, 346,
347, 357, 367, 387, 395, 400, 405, 413, 414, 418, 426, 432, 434,
436, 449, 452, 462, 465, 482, 498, 500, 515, 539, 545, 549, 600,

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. 444, 646, 725, 931, 1013, 1014, 1127, 1433, 1563,
1573, 1583, 1587, 1605, 1669, 1671, 1688, 1706, 1710, 1714, 1739,
1741, 1755, 1765, 1768, 1774, 1780, 1783, 1805, 1807, 1812, 1817,
1822, 1830, 1840, 1850, 1854, 1857, 1859, 1874, 1899, 1912, 1924,
1945, 1946, 1991
Pigeon Pea, Pigeonpea or Red Gram. Cajanus cajan (L.)
Millspaugh. Formerly Cytisus cajan. 569, 574, 773, 781, 1188,
1294
Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to
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Make Pork. 61, 68, 124, 142, 220, 235, 236, 243, 287, 298, 299,
763, 837
Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota).
1559, 1563, 1717
Piper, Charles Vancouver (1867-1926, USDA). 243, 245, 246, 247
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society. Named Plantmilk Ltd. until 1972. 1295, 1545
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). 222, 235, 236, 439, 577, 744
Plantmilk Ltd. See Plamil Foods Ltd.

Price of Soybeans, Soybean Seeds, and Soybean Products–Except
Sauces (Which See). 21, 24, 123, 180, 193, 198, 216
ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya
Corporation (Heuvelton, New York. No longer in Business),
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacific
ProSoya Foods, International ProSoya Corp. (IPC–British
Columbia). 1607, 1608, 1613, 1633, 1641, 1673, 1689, 1690, 1695,
1698, 1743, 1763, 1819, 1820, 1835, 1837, 1841, 1843, 1875, 1943,
1952, 1973, 1974, 1975, 1976, 1977, 1999
Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye
Cotton Oil Co. 336, 443, 1632, 1913
Production of soybeans. See Soybean Production
Products, soy, commercial (mostly foods). See Commercial Soy
Products–New Products

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable
Eating Utensils and Tableware–From Spoons to Plates, and
Packaging Materials)–Industrial Uses of Soy Proteins. 144, 227,
228, 391, 423, 1632, 1726, 1744

Protease inhibitors. See Trypsin / Protease Inhibitors
Protection of soybeans from diseases. See Diseases of soybeans

Plastics, plasticizers and resins. See Resins, Plastics, and
Plasticizers (Such as Epoxidized Soy Oil–ESO)

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

Plenty (The Farm, Summertown, Tennessee). After Sept. 1983 see
Plenty Canada and Plenty USA. 598, 733, 883, 944, 998, 1038

Protein–Early and Basic Research. 19, 25, 33, 36, 37, 40, 41, 45,
53, 57, 58, 61, 62, 64, 67, 73, 227, 228, 243, 257, 258, 577, 660,
744, 1571, 1574, 1680, 1681

Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada).
1038, 1156, 1166, 1184, 1189, 1236, 1265, 1343, 1344, 1346, 1367,
1476, 1690, 1695
Plenty International (Summertown, Tennessee). Starting 1981. Also
called Plenty USA 1983-1997. 1189, 1339, 1346, 1586, 1634, 1642,
1665, 1734, 1749, 1810, 1864, 1896, 1927, 1966, 1972
Plums (salted / pickled), plum products, and the Japanese plum tree
(Prunus mumé).. See Umeboshi
Population Growth (Human) and Related Problems (Including
Poverty) Worldwide. 109, 115, 219, 234
Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham,
Chorizo and Other Pork-related Products
Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks,
Chickens, or Turkeys, or Geese, Ducks, Pheasants, etc.
Poultry, meatless. See Meat Alternatives–- Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey
Poverty, world. See Population Growth (Human) and Related
Problems (Including Poverty)
Price of Soy Sauce, Worcestershire Sauce, or Early So-Called
Ketchup (Which Was Usually Indonesian Soy Sauce). 66, 69, 113,
134, 329, 441, 796, 1049

Protein–Effects of Dietary Protein (Especially Soy Protein) on
Blood Lipids (Especially Cholesterol). 669, 748, 764, 791, 798,
850, 863, 864, 1242, 1319, 1459, 1564, 1629, 1643, 1667, 1708,
1901
Protein Quality, and Supplementation / Complementarity to
Increase Protein Quality of Mixed Foods or Feeds. See also
Nutrition–Protein Amino Acids and Amino Acid Composition. 251,
393, 501, 509, 534, 542, 553, 598, 611, 614, 641, 646, 656, 662,
680, 727, 858, 903, 975, 1140, 1168, 1224, 1317, 1386, 1400, 1412,
1564, 1590
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. 1250, 1278,
1349, 1361, 1381, 1401, 1403, 1420, 1429, 1432, 1493, 1531, 1534,
1555, 1590, 1621, 1657, 1658, 1666, 1669, 1670, 1671, 1693, 1696,
1874, 2002
Protein products, soy. See Soy Protein Products
Protein quantity and quality in vegetarian diets. See Vegetarian
Diets–Nutritional Aspects–Protein Quantity and Quality
Protein sources, alternative, from plants. See Amaranth, Azuki
Bean, Bambarra groundnuts, Chufa (Cyperus esculentus) or Earth
Almonds, Leaf Proteins, Lupins or Lupin, Microbial Proteins (NonPhotosynthetic), Peanut & Peanut Butter, Peanuts & Peanut Butter,
Quinoa, Single Cell Proteins (Non-Photosynthetic), Sunflower
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Seeds, Wheat Gluten & Seitan, Winged Bean
Protein supplementation / complementarity to increase protein
quality. See Nutrition–Protein Quality
Psophocarpus tetragonolobus. See Winged Bean
Public Law 480 (Food for Peace Program. Formally–Agricultural
Trade Development and Assistance Act of 1954). 504, 530, 532,
664, 903
Puddings. See Soy Puddings, Custards, Parfaits, or Mousses
(Usually made from Soymilk
Pueraria. See Kudzu or Kuzu

Regulations or Laws Concerning Foods (Use, Processing, or
Labeling), Especially Soyfoods and Food Uses of Soybeans. 1349,
1455, 1462, 1463, 1518, 1524, 1528, 1568, 1588
Regulations or laws concerning foods (Use, processing, or
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine
Regulations Products (Commercial), Kosher Products (Commercial)
Release or Curing Agents for Concrete or Asphalt, Industrial
Solvents, Hydraulic Fluids, Asphalt Sealants, and Other Minor or
General–Industrial Uses of Soy Oil as a Non-Drying Oil. 30, 226,
450, 1726, 2001
Religious aspects of vegetarianism. See Vegetarianism–Religious
Aspects

Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material,
Damage, etc.)
Quincy Soybean Products Co. (Quincy, Illinois). Purchased by
Moorman Manufacturing Co. in 1961 and Renamed Quincy
Soybean Company. Purchased by ADM in 1998. 1930
Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua. 42,
883, 1354, 1557, 1594, 1627, 1663, 1739, 1747, 1750, 1852, 1907
Quong Hop & Co. (San Francisco, California). 549, 671, 793, 992,
1015, 1053, 1070, 1093, 1353, 1556, 1558, 1619, 1815, 1892
Québec. See Canadian Provinces and Territories–Québec
Railroad / railway / rail used to transport soybeans. See
Transportation of Soybeans or Soy Products to Market by Railroad

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. 825, 854, 867, 878, 922, 982,
1026, 1034, 1069, 1619, 1637, 1825
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)
Research on Soybeans. 28, 31, 32, 649, 879

Ralston Purina Co. (St. Louis, Missouri). Including Protein
Technologies International, a Wholly Owned Subsidiary from 1
July 1987 to 3 Dec. 1997. 515, 570, 580, 763, 828, 832, 853, 934,
935, 936, 1086, 1144, 1213, 1226, 1242, 1247, 1250, 1256, 1278,
1284, 1319, 1320, 1349, 1361, 1381, 1401, 1403, 1420, 1421, 1429,
1432, 1493, 1516, 1531, 1534, 1550, 1554, 1555, 1590, 1621, 1657,
1658, 1666, 1669, 1670, 1671, 1693, 1696, 1830, 2002

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil. 1726
Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or
Vegan Restaurants
Restaurants or delis, new, soyfoods. See Soyfoods Restaurants, New

Rapeseed Meal. 25, 33, 36, 93, 141, 1789
Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods
Restaurants

Rapeseed Oil. 118, 126, 148, 273
Rapeseed or the rape plant. See Canola
Rapeseed, the Rape Plant (Brassica napus), or Colza. See also
Canola. 21, 36, 87, 93, 118, 126, 134, 141, 148, 168, 273, 274, 744,
1044

Restaurants, Chinese, outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China

Recipes. See Cookery

Restaurants, Japanese, outside Japan, or Japanese recipes that use
soy ingredients outside Japan. See Asia, East–Japan–Japanese
Restaurants or Grocery Stores Outside Japan

Red rice koji. See Koji, Red Rice

Reverse osmosis. See Membrane Technology Processes

Red soybeans. See Soybean Seeds–Red

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

Reference Books and Other Reference Resources. 43, 606, 934
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Rhizobium bacteria. See Soybean Production–Nitrogen Fixation
Rice Milk (Including Amazake) and Related Rice-Based Products
(Some Made from Koji)–Etymology of These Terms and Their
Cognates / Relatives in Various Languages. 22, 1102, 1631

757, 773, 803, 865, 888, 905, 954, 959, 975, 979, 992, 994, 1039,
1079, 1106, 1143, 1161, 1171, 1246, 1347, 1404, 1430, 1478, 1507,
1575, 1580, 1589, 1598, 1604, 1609, 1770, 1784, 1792, 1807, 1821,
1831, 1836, 1851, 1854, 1860, 1872, 1876, 1878, 1879, 1882, 1905,
1908, 1912, 1915, 1932, 1948, 1957, 1979, 1988, 1993

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, 36, 52, 56, 271, 282, 334, 471,
473, 482, 529, 559, 571, 607, 641, 667, 787, 803, 865, 866, 1007,
1044, 1102, 1578, 1580, 1594, 1627, 1631, 1663, 1781, 1979

Roasted Whole Soy Flour (Kinako), Homemade–How to Make at
Home or on a Laboratory Scale, by Hand. 959

Rice Milk (Non-Dairy)–Made with Commercial Enzymes, or a
Mixture of Commercial Enzymes and Rice Koji. 1717, 1739

Roasted Whole Soy Flour / Powder in Korea–K’onggaru / K’ongaru
/ Konggaru / Konggomul / Kong Ka Ru (Roasted with Dry Heat,
Full-Fat). 664, 755, 1347, 1831, 1836, 1882

Rice Milk Companies. See Grainaissance, Inc. (Emeryville,
California)
Rice Milk Products–Puddings, Custards, Pies, Pastries, and Cookies
(Non-Dairy). 803

Roasted Whole Soy Flour / Powder in China–Dou-fen / Tou-fen
(Roasted with Dry Heat, Full-Fat). 1347, 1784, 1836

Roasted Whole Soy Flour / Powder or Grits in Indonesia–Bubuk
Kedele / Bubuk Kedelai (Roasted with Dry Heat, Full-Fat). 664,
755, 773, 1784, 1836
Roberts, F.G. See Soy Products of Australia Pty. Ltd.

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan). 27, 36,
201, 271, 529, 813, 1549, 1580, 1663

Rodale Press (Emmaus, Pennsylvania). 600, 692, 768, 804, 825,
1119, 1170

Rice koji. See Koji
Rice wine. See Sake
Rice, Brown. Also Called Whole Grain Rice or Hulled But
Unpolished Rice. 343, 354, 355, 389, 545, 571, 607, 619, 655, 779,
813, 866, 894, 905, 1053, 1081, 1112, 1155, 1345, 1422, 1540,
1610, 1704, 1798, 1838, 1881, 1926, 1957
Rice, Red Fermented. See Koji, Red Rice. 118, 546, 732, 754, 1092,
1308, 1598
Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous
Rice {Mochigome}). 33, 43, 271, 357, 462, 482, 516, 529, 571,
606, 607, 608, 619, 621, 781, 787, 803, 854, 866, 1007, 1026, 1044,
1112, 1143, 1594, 1627, 1663, 1750, 1844, 1851, 1907
Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick). 1627,
1750, 1907
Roads or highways used to transport soybeans. See Transportation
of Soybeans or Soy Products to Market by Roads or Highways
Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan. 5,
56, 528, 619, 622, 1143, 1957
Roasted Soy Flour–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 22, 197, 271, 447, 569, 574, 664,
703, 979, 1347, 1831
Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat,
Full-Fat) and Grits. 5, 22, 29, 52, 56, 124, 197, 271, 282, 334, 347,
358, 389, 447, 471, 480, 482, 485, 496, 516, 528, 529, 538, 569,
574, 577, 619, 621, 622, 641, 664, 667, 673, 703, 744, 753, 755,

Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor,
Michigan, from 1987). Founded as The Soy Plant in Ann Arbor.
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned
and Operated. 707, 717, 718, 750, 752, 762, 767, 777, 783, 795,
826, 836, 846, 859, 921, 985, 1016, 1073, 1129, 1130, 1185, 1318
Ross & Rowe (Yelkin Lecithin, New York City). 690, 1358, 1606
Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)
Rubber Substitutes or Artificial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil. 150, 186, 227, 228, 1726
Ruchi Soya Industries Ltd. (RSIL; Indore, Madhya Pradesh, and
Mumbai, India). 1732, 1906
Russia. See Europe, Eastern–Russia
Russo-Japanese War (1904-1905)–Soybeans and Soyfoods. 143,
148, 168, 259, 273
Rust, soybean. See Rust, Soybean
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
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). 22, 23, 33, 36, 52, 55, 56, 75, 76, 94, 108, 118, 163, 271,
273, 282, 1044, 1832
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San Jirushi Corp., and San-J International (Kuwana, Japan;
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa
Corporation. 813, 967, 1070, 1427, 1489, 1556
Sanitarium Health Food Company (Wahroonga, NSW, Australia). In
2002 they acquired SoyaWorld of British Columbia, Canada. 1510,
1512, 1712, 1840, 1850
Sanitation and spoilage of food. See Microbiological Problems
(Food Spoilage, Sanitation, and Contamination)
Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming).
344, 444, 646, 748, 765, 791, 798, 837, 850, 863, 864, 1024, 1132,
1206, 1303, 1321, 1464, 1563, 1583, 1587, 1706, 1774
Sauce, soy nugget. See Fermented Black Soybean Extract
Sausages, meatless. See Meat Alternatives–Meatless Sausages

Seed Germination or Viability–Not Including Soy Sprouts. 31, 73,
153, 222
Seed Quality of Soybeans–Condition, Grading, and Grades
(Moisture, Foreign Material, Damage, etc.). 577, 744, 879, 1609
Seed Quality, Composition, and Component / Value-Based Pricing
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.). 1335
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. 28, 39, 62, 73, 118, 456,
497
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

School Lunch Program. 599, 903, 906, 1265, 1657, 1682
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. 29,
33, 36, 42, 55, 125, 190, 194, 200, 213, 232, 233, 242, 256, 260,
280, 282, 323, 327, 328, 329, 335, 336, 341, 343, 347, 348, 357,
386, 389, 456, 463, 473, 482, 513, 516, 529, 539, 559, 563, 569,
571, 572, 573, 574, 585, 587, 607, 608, 619, 621, 630, 661, 676,
727, 774, 779, 787, 803, 813, 826, 866, 888, 894, 957, 959, 981,
1044, 1089, 1112, 1177, 1180, 1297, 1350, 1352, 1453, 1454, 1533,
1547, 1557, 1560, 1580, 1582, 1594, 1601, 1627, 1631, 1663, 1677,
1738, 1739, 1750, 1792, 1798, 1829, 1832, 1844, 1851, 1852, 1870,
1873, 1907, 1926, 1957, 1963
Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfish,
and Other Seafood-like Products
Seaweeds, edible. See Sea Vegetables

Seed companies, soybean. See 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), Peter Henderson
& Co. (New York City), Vilmorin-Andrieux & Co. (France), Wing
Seed Co. (Mechanicsburg, Champaign County, Ohio)
Seed quality development in soybeans. See Breeding or Evaluation
of Soybeans for Seed Quality, such as Low in Trypsin Inhibitors,
Lipoxygenase, Linolenic Acid, etc.
Seedlings, soybean. See Green Vegetable Soybeans–Soybean
Seedlings or Their Leaves Served as a Tender Vegetable. Called
Doumiao in Chinese
Seeds, soybean–Variety development and breeding of soybeans. See
Variety Development and Breeding
Seitan. See Wheat Gluten Made into Seitan
Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory /
Organoleptic Evaluation

Second Generation Soyfood Products. 756, 779, 806, 815, 917, 918,
928, 981, 1070, 1089, 1327, 1547, 1870

Serbia and Montenegro. See Europe, Eastern–Serbia and
Montenegro

Seed Certification and Certified Seeds (Soybeans). 243
Seed Cleaning–Especially for Food or Seed Planting Uses. 3, 148,
156, 1399, 1545
Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum)
for Various Specific Varieties. See also: Soybean Seeds of Different
Colors. 74, 81, 235, 497, 1855
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. 21, 45, 46, 74, 304

Sesame / Sesamum / Benné or Benne / Gingelly or Gingili / Til or
Teel–Etymology of These Terms and Their Cognates/Relatives in
Various Languages. 36
Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or
Sesame Paste. 223, 447, 539, 551, 560, 572, 585, 638, 710, 750,
752, 762, 783, 787, 796, 803, 813, 866, 888, 972, 985, 1049, 1297,
1350, 1351, 1377, 1627, 1637, 1663, 1677, 1707, 1750, 1785, 1798,
1815, 1817, 1829, 1831, 1844, 1851, 1852, 1892, 1907, 1926, 1963,
1979
Sesame Meal or Cake (Defatted). 33, 36, 93, 116, 473
Sesame Milk. 209
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Sesame Oil. 29, 42, 62, 97, 112, 126, 148, 154, 179, 202, 205, 232,
247, 343, 378, 456, 563, 607, 608, 661, 694, 776, 928, 1627, 1750,
1798, 1831, 1844, 1851, 1907, 1926, 1934, 1979
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. 4, 5, 21, 29, 36, 42, 43, 55, 62, 68, 75, 93, 97, 116, 126,
134, 148, 154, 179, 202, 205, 209, 223, 232, 247, 274, 282, 285,
323, 343, 386, 456, 471, 473, 482, 563, 569, 571, 574, 587, 600,
607, 608, 619, 621, 638, 650, 661, 688, 694, 710, 744, 773, 776,
781, 787, 796, 809, 843, 860, 866, 871, 913, 928, 984, 985, 1018,
1022, 1044, 1048, 1051, 1110, 1133, 1168, 1209, 1210, 1262, 1272,
1345, 1350, 1351, 1352, 1354, 1406, 1445, 1456, 1543, 1549, 1557,
1627, 1663, 1674, 1750, 1798, 1815, 1832, 1844, 1851, 1852, 1866,
1888, 1907, 1915, 1926, 1934, 1942, 1956, 1979
Sesamum indicum. See Sesame Seed
Setsubun. See Roasted / Parched Soybeans (Irimame)
Seventh-day Adventist work with vegetarianism. See
Vegetarianism–Seventh-day Adventist Work with
Seventh-day Adventist writings or products (especially early)
related to dietary fiber. See Fiber–Seventh-day Adventist Writings
or Products

Seventh-day Adventists–Original Health-Related and Medical
Research on Seventh-day Adventists Worldwide (Especially the
two large epidemiological Adventist Health Studies). 469, 653, 829,
851, 914, 1111, 1152, 1153, 1154, 1293, 1492, 1527
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg,
Germany), Granose Foods Ltd. (Bucks., England)
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Europe, Asia, and Latin America). Other, Including Alimentos
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College,
Superbom. 936, 1371, 1529, 1712
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Oceania). See Sanitarium Health Food Company (Wahroonga,
Australia)
Seventh-day Adventists. See Fuller Life Inc., 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)
Seychelles. See Africa–Seychelles, Republic of

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

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in
Various Languages. 358, 429, 619, 621, 1957

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.). 411, 412,
813

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.
Usually non-dairy. 358, 429, 484, 496, 539, 619, 621, 681, 727,
753, 767, 774, 777, 779, 804, 854, 981, 1022, 1026, 1029, 1069,
1089, 1547, 1772, 1870, 1957, 1963

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. 165, 170, 183, 194, 218,
241, 242, 260, 261, 317, 324, 336, 340, 358, 377, 389, 390, 428,
449, 458, 465, 498, 539, 540, 541, 586, 638, 644, 691, 723, 740,
905, 1034, 1430, 1887, 1963

Sheep, Lambs, Ewes, or Rams Fed Soybeans, Soybean Forage, or
Soybean Cake or Meal as Feed to Make Wool or Mutton. 20, 29,
58, 120, 130, 142, 243, 1179

Sharon’s Finest. See Rella Good Cheese Co.

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên
Nung / Shen Nung
Shiokara-natto. See Fermented Black Soybeans from Japan–Other
Names
Shiro shoyu. See Soy Sauce, Pale (Shiro Shoyu)

Seventh-day Adventists–General and Historical. 170, 241, 484, 599,
2000
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).
712, 737, 908, 1236, 1359, 1617

Shortening. 31, 197, 205, 269, 336, 344, 347, 456, 690, 1347, 1730,
1789, 1798, 1852
Shoyu. See Soy Sauce
Shurtleff, William. See Soyinfo Center (Lafayette, California)
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Silage, soybean. See Feeds / Forage from Soybean Plants–Forage
Used for Silage / Ensilage
Sinaiko Family of Madison, Wisconsin–Incl. Joe Sinaiko of Iowa
Milling Co. and Decatur Soy Products Co. (1891-1988), His
Brother Ike Sinaiko of Illinois Soy Products Co. (1897-1977), and
His Brothers-in-Law Max Albert of Galesburg Soy Products Co.
(1893-1966) and Irving Rosen of Quincy Soybean Products Co.
(1907-1964). 1930
Single Cell Proteins (Photosynthetic, Including Algae / Microalgae
Such as Spirulina, Chlorella, and Scenedesmus). 773, 781, 854,
1026, 1663
Single cell proteins. See Microbial Proteins (Non-Photosynthetic)
Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight
of 100 Seeds in Grams, or Number of Seeds Per Pound
Sizings for paper or textiles. See Paper Coatings or Sizings, or
Textile Sizing

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). 583, 1049, 1383, 1506,
1514, 1565, 1626, 1696, 1814
Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction
Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or
Washing / Purification of Soy Products (Protein, Lecithin, Saponins,
etc.). 444
Solvents–Hexane–Used Mainly for Soy Oil Extraction. 344, 452,
1612, 1913, 1916
Solvents Used for Extraction of the Oil from Soybeans (General,
Type of Solvent, Unspecified, or Other). See also Ethanol, Hexane,
and Trichloroethylene Solvents. 25, 55, 132, 174, 410, 548, 1347,
1652, 1730
Solvents Used for Extraction of the Oil from Soybeans: Benzene /
Benzine / Benzol / Benzin. 163, 209, 215, 227, 228, 275

Smoked tofu. See Tofu, Smoked
Smoothies–Made with Dairy Milk, Ice Cream, or Dairy Ingredients.
Also spelled Smoothie or Smoothees. 496
Smoothies–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also
spelled Smoothees. 496, 681, 777, 815, 833, 854, 1022, 1026, 1510,
1772, 1879

Solvents, industrial. See Release or Curing Agents for Concrete or
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or
General Uses
Solvents. See Soybean Crushing–Solvents
Soup, miso. See Miso Soup

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying
Oil–Soap, Detergent. 143, 150, 153, 186, 191, 198, 202, 203, 214,
227, 228, 243, 1726

Sour Cream Alternatives (Non-Dairy–Usually Contains Soy). 352,
539, 619, 621, 638, 736, 779, 981, 1089, 1168, 1533, 1547, 1582,
1619, 1870, 1957, 1963

Societe Soy (Saint-Chamond, France). See Soyfoods Companies
(Europe)–Nutrition et Soja

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

Society for Acclimatization (Société d’Acclimatation, France). 46
South America, soyfoods movement in. See Soyfoods Movement in
South America

Soil Science. 40
Soilage, soybean. See Feeds / Forage from Soybean Plants–Soilage
and Soiling

South America. See Latin America–South America
South Manchuria Railway and the South Manchuria Railway
Company (Minami Manshu Tetsudo Kabushiki Kaisha). 148, 205,
289

Sojadoc (Clermond-Ferrand, France). 1545
Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna, Austria).
Formerly Sojarei Ebner-Prosl. 1422
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. 1376, 1399, 1497, 1545, 1616, 1696
Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)

Sovex Natural Foods (Collegedale, Tennessee). See Fuller Life Inc.
Soy Cheese–Etymology of This Term and Its Cognates / Relatives
in Various Languages. 123, 144, 151, 619, 621, 733, 1957
Soy Cheese–Fermented, Western Style, That Melts. May Contain
Casein (Cow’s Milk Protein). 144, 151, 161, 598, 610, 733, 779,
898
Soy Cheese–Non-Fermented, Western Style, That Melts. Typically
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Made with Tofu or Isolated Soy Proteins. Usually Contains Casein
(A Protein from Cow’s Milk). 1074
Soy Cheese Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 1717
Soy Cheese or Cheese Alternatives–General, Western Style, That
Melts. Often Contains Casein (Cow’s Milk Protein). 123, 1270,
1427, 1454, 1528, 1648, 1708, 1717, 1725, 1739, 1747, 1755, 1767,
1774, 1775, 1788, 1790, 1802, 1803, 1805, 1807, 1816, 1817, 1859,
1873, 1904
Soy Cheesecake or Cream Pie, Usually Made with Tofu. 598, 610,
619, 621, 727, 733, 736, 777, 779, 783, 784, 825, 826, 833, 834,
848, 854, 857, 859, 862, 926, 972, 981, 982, 1026, 1027, 1029,
1034, 1070, 1089, 1216, 1350, 1352, 1355, 1545, 1547, 1582, 1603,
1610, 1619, 1637, 1816, 1838, 1870, 1957
Soy Chocolate (Toasted Soy Flour) (Also includes use of nonroasted Soy Flour or Soymilk in Making Chocolate). 31, 150, 153,
186, 235, 236, 347, 391, 478, 979
Soy Coffee (Roasted Soy Flour)–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 40, 703
Soy Coffee–Made from Roasted Soy Flour or Ground Roasted
Soybeans. 28, 31, 39, 40, 77, 132, 135, 136, 150, 153, 186, 191,
197, 198, 208, 215, 235, 236, 243, 259, 298, 299, 317, 343, 346,
347, 358, 371, 378, 386, 389, 391, 395, 396, 401, 412, 428, 431,
449, 450, 539, 550, 598, 610, 664, 677, 689, 703, 720, 733, 736,
755, 757, 898, 905, 964, 979, 990, 992, 994, 1033, 1039, 1049,
1227, 1505, 1665, 1694, 1707, 1767, 1796, 1963, 2001
Soy Cream Cheese–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 389
Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt. 389, 610,
736, 753, 779, 925, 972, 981, 1079, 1089, 1352, 1355, 1404, 1547,
1582, 1603, 1619, 1633, 1786, 1798, 1821, 1870, 1878, 1926, 1932,
1993
Soy Flour–Whole or Full-fat. 31, 39, 102, 191, 221, 275, 309, 392,
402, 435, 446, 484, 501, 523, 560, 603, 619, 621, 647, 662, 664,
674, 690, 734, 773, 781, 842, 853, 885, 898, 903, 930, 964, 972,
994, 1039, 1168, 1178, 1211, 1224, 1227, 1263, 1267, 1276, 1287,
1334, 1335, 1417, 1446, 1466, 1478, 1513, 1612, 1687, 1689, 1704,
1712, 1724, 1728, 1733, 1736, 1767, 1779, 1797, 1871, 1942, 1945,
1947, 1957, 1958
Soy Flour Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 599, 903, 1528
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.). 31, 577, 646, 664, 744, 755, 858, 1224, 1347,
1442, 1767
Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in
Second Generation Commercial Products Such as Baked Goods,
Pasta, etc. 418, 1329, 1371, 1917

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of These
Terms and Their Cognates / Relatives in Various Languages. 209
Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat. 143,
145, 148, 150, 151, 153, 156, 174, 179, 186, 189, 197, 203, 205,
208, 209, 214, 215, 220, 221, 222, 232, 235, 236, 240, 242, 243,
259, 260, 269, 275, 285, 298, 299, 308, 315, 324, 325, 327, 329,
335, 336, 340, 342, 343, 346, 347, 352, 358, 373, 378, 380, 386,
389, 391, 392, 396, 401, 413, 414, 417, 419, 425, 426, 428, 429,
430, 431, 439, 449, 450, 451, 458, 465, 474, 492, 496, 498, 500,
516, 523, 535, 538, 539, 540, 541, 548, 550, 559, 575, 577, 585,
586, 587, 594, 598, 599, 602, 607, 610, 611, 619, 621, 630, 635,
638, 644, 646, 656, 659, 662, 664, 665, 669, 677, 680, 684, 689,
690, 693, 705, 720, 723, 724, 733, 736, 738, 739, 740, 742, 744,
748, 753, 755, 760, 774, 813, 842, 853, 863, 864, 879, 880, 889,
903, 905, 918, 930, 934, 964, 965, 973, 974, 979, 990, 992, 994,
1033, 1039, 1049, 1063, 1068, 1079, 1080, 1123, 1163, 1169, 1170,
1173, 1181, 1182, 1183, 1188, 1189, 1199, 1216, 1236, 1267, 1270,
1276, 1287, 1295, 1297, 1303, 1313, 1326, 1331, 1335, 1347, 1358,
1370, 1386, 1391, 1400, 1404, 1415, 1417, 1427, 1430, 1436, 1442,
1446, 1454, 1466, 1467, 1490, 1494, 1528, 1541, 1563, 1566, 1574,
1606, 1612, 1620, 1627, 1642, 1648, 1651, 1652, 1662, 1665, 1688,
1706, 1708, 1716, 1725, 1730, 1732, 1733, 1739, 1742, 1744, 1747,
1748, 1749, 1750, 1755, 1762, 1765, 1767, 1770, 1774, 1775, 1779,
1784, 1789, 1790, 1794, 1795, 1796, 1797, 1801, 1802, 1803, 1805,
1808, 1812, 1816, 1817, 1821, 1838, 1859, 1860, 1863, 1874, 1878,
1879, 1887, 1900, 1904, 1906, 1907, 1909, 1918, 1932, 1933, 1951,
1957, 1958, 1963, 1985, 1993, 1994, 2000
Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat,
Unheated). 548, 680, 853, 903, 1267, 1446, 1478, 1687, 1704,
1724, 1728, 1736, 1789
Soy Flour, Grits, and Flakes–Use in Brewing Beer, Such as ADM
Pro-zyme Flakes and Soybean Brew Flakes. 450, 1744
Soy Flour, Textured (Including TVP, Textured Vegetable Protein).
552, 583, 610, 651, 672, 690, 736, 813, 879, 880, 889, 936, 973,
974, 990, 999, 1033, 1050, 1080, 1088, 1148, 1201, 1203, 1218,
1270, 1295, 1358, 1466, 1470, 1480, 1512, 1594, 1606, 1631, 1648,
1804, 1827, 1906, 1924, 1933, 1937, 1986
Soy Flour, Whole or Full-fat–Etymology of These Terms and Their
Cognates / Relatives in Various Languages. 842
Soy Flour, Whole or Full-fat, Used as an Ingredient in Second
Generation Commercial Products Such as Baked Goods, Pasta, etc.
1511
Soy Ice Cream (General–Usually Non-Dairy). 197, 203, 358, 389,
425, 465, 496, 498, 513, 538, 539, 540, 541, 598, 610, 615, 619,
621, 630, 675, 676, 677, 733, 736, 750, 752, 753, 774, 779, 796,
833, 854, 859, 897, 898, 921, 944, 981, 982, 998, 1011, 1033, 1034,
1038, 1056, 1064, 1065, 1070, 1079, 1089, 1090, 1124, 1156, 1166,
1170, 1186, 1195, 1197, 1204, 1205, 1214, 1215, 1236, 1240, 1255,
1264, 1265, 1270, 1312, 1327, 1335, 1337, 1346, 1351, 1354, 1399,
1404, 1407, 1430, 1442, 1476, 1528, 1529, 1547, 1582, 1600, 1603,
1619, 1627, 1642, 1646, 1665, 1677, 1684, 1690, 1695, 1698, 1717,
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1725, 1732, 1734, 1750, 1755, 1762, 1767, 1775, 1785, 1786, 1788,
1790, 1796, 1802, 1805, 1817, 1821, 1848, 1850, 1859, 1866, 1870,
1878, 1895, 1897, 1898, 1907, 1925, 1926, 1927, 1932, 1957, 1963,
1980, 1993, 2001
Soy Ice Cream–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 197, 619, 621, 675, 1033, 1195,
1957
Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from
Amazake, Fruit Juices, Peanuts, Field Peas, etc.). 242, 358, 539,
1963
Soy Ice Cream Industry and Market Statistics, Trends, and
Analyses–By Geographical Region. 1717

1717
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1250, 1361, 1429, 1432, 1493, 1534, 1590,
1621, 1657, 1658, 1666, 1730
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). 515, 586, 619, 621, 669, 723, 880, 935, 936, 1361, 1452,
1481, 1486, 1559, 1666, 1728, 1789, 1957

Soy Ice Cream Industry and Market Statistics, Trends, and
Analyses–Individual Companies. 1056, 1240, 1529, 1642

Soy Protein Products (General, or Modern Products). See also:
Nutrition–Protein, Protein Quality, and Amino Acid Composition.
144, 235, 236, 548, 575, 577, 744, 791, 934, 992, 1143, 1148, 1183,
1199, 1227, 1312, 1401, 1517, 1560, 1728, 1740, 1782, 1798, 1874,
1958

Soy Molasses or Soy Solubles–A By-Product of Making Soy
Protein Concentrate Using the Aqueous Alcohol Wash Process.
Rich in Isoflavones. 1563, 1612, 1924

Soy Protein Products, Modern (Isolates, Concentrates, Textured Soy
Protein Products, Soy Flour)–Imports, Exports, International Trade.
1730

Soy Oil–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 20, 25

Soy Protein and Proteins–Etymology of These Terms and Their
Cognates / Relatives in Various Languages. 19, 33, 40, 57, 58

Soy Oil Constants–Iodine Number / Value. 308, 344, 456, 578

Soy Proteins–Concentrates. 523, 548, 577, 586, 619, 621, 646, 669,
670, 678, 680, 690, 723, 724, 744, 746, 794, 853, 889, 903, 973,
974, 1068, 1117, 1268, 1276, 1287, 1347, 1358, 1446, 1466, 1467,
1470, 1490, 1494, 1563, 1574, 1606, 1612, 1652, 1706, 1715, 1717,
1725, 1728, 1730, 1733, 1744, 1755, 1767, 1774, 1775, 1790, 1802,
1805, 1812, 1822, 1859, 1865, 1924, 1957, 1958

Soy Oil Constants. Includes Index of Refreaction, Refreactive
Index, Solidification Point (Erstarrungspunkt), Specific Gravity.
See also Iodine Number. 1789
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. 4, 20, 24,
25, 30, 31, 40, 47, 48, 49, 68, 85, 88, 102, 104, 118, 119, 125, 132,
134, 135, 136, 141, 142, 145, 147, 148, 153, 156, 196, 197, 199,
203, 205, 208, 220, 221, 226, 227, 228, 235, 236, 240, 243, 259,
273, 274, 282, 289, 298, 299, 307, 308, 315, 338, 343, 356, 358,
378, 389, 391, 410, 429, 438, 439, 456, 465, 498, 505, 540, 541,
548, 558, 575, 577, 578, 586, 619, 621, 723, 734, 744, 747, 753,
879, 882, 944, 954, 1079, 1133, 1169, 1170, 1199, 1227, 1265,
1268, 1270, 1295, 1326, 1331, 1347, 1358, 1361, 1390, 1401, 1404,
1415, 1432, 1442, 1493, 1517, 1528, 1541, 1606, 1648, 1652, 1689,
1725, 1730, 1732, 1733, 1739, 1744, 1747, 1775, 1789, 1797, 1821,
1838, 1865, 1878, 1906, 1932, 1945, 1957, 1993
Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products
Inc. (Ann Arbor)
Soy Products of Australia Pty. Ltd. (Bayswater, Victoria, Australia).
Formerly F.G. Roberts Health Food Products (Melbourne). 1263,
1615, 1704, 1712
Soy Protein Concentrates, Textured. 669, 678, 690, 724, 1125,
1148, 1470, 1490, 1494, 1612, 1696, 1789, 1798, 1809, 1812, 1924
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 599, 1401, 1403, 1466, 1470, 1612, 1696,

Soy Proteins–Isolates–Enzyme-Modified Soy Protein with
Whipping / Foaming Properties Used to Replace Egg Albumen, and
Early Related Whipping / Aerating Agents or Products. 575, 1728
Soy Proteins–Isolates, for Food Use. See also: Isolates, for
Industrial (Non-Food) Use. 227, 228, 243, 465, 474, 523, 548, 577,
580, 586, 599, 646, 662, 669, 723, 744, 746, 748, 797, 853, 880,
903, 934, 973, 974, 994, 1001, 1017, 1039, 1068, 1088, 1199, 1242,
1250, 1256, 1260, 1268, 1276, 1284, 1319, 1347, 1349, 1358, 1361,
1403, 1426, 1429, 1432, 1446, 1466, 1467, 1468, 1490, 1493, 1534,
1541, 1555, 1563, 1574, 1590, 1606, 1612, 1621, 1629, 1637, 1643,
1652, 1656, 1657, 1658, 1666, 1669, 1671, 1706, 1717, 1725, 1728,
1730, 1733, 1741, 1744, 1755, 1765, 1767, 1768, 1770, 1774, 1775,
1789, 1790, 1796, 1801, 1802, 1804, 1805, 1807, 1808, 1809, 1812,
1816, 1830, 1845, 1859, 1860, 1863, 1865, 1874, 1879, 1889, 1913,
1916, 1918, 1924, 1945, 1947, 1948, 1951, 1958, 1999, 2000
Soy Proteins–Isolates, for Industrial (Non-Food) Use. See also:
Isolates, for Food Use. 156, 227, 228, 1361, 1432, 1493, 1590
Soy Proteins–Properties (Including Types {Globulins, Glycinin,
Beta- and Gamma-Conglycinin} Protein Fractions and Subunits,
Sedimentation Coefficients, Nitrogen Solubility, and Rheology). 33,
36, 50, 53, 61, 81, 88, 99, 125, 156, 188, 227, 228, 241, 345, 438,
497, 558, 577, 743, 744, 853, 1299, 1347, 1386, 1728, 1736, 1783,
1947, 1958
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Soy Proteins–Textured, in Dry Cereal-Soy Blends. 552, 672
Soy Proteins–Used as an Ingredient in or for Early Second
Generation Commercial Food or Beverage Products. 1614
Soy Proteins, Textured (General). 548, 577, 599, 646, 670, 680,
744, 764, 1295, 1347, 1478, 1874
Soy Puddings, Custards, Parfaits, or Mousses (Usually made from
Soymilk or Tofu). See also Soy Yogurt–Not Fermented. 203, 208,
220, 336, 346, 358, 389, 484, 513, 619, 621, 638, 675, 727, 779,
799, 810, 848, 893, 981, 1029, 1034, 1044, 1063, 1089, 1295, 1297,
1461, 1545, 1547, 1603, 1641, 1732, 1786, 1790, 1799, 1816, 1866,
1870, 1957, 2000
Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports,
Exports, International Trade. 23, 30, 59, 88, 96, 134, 141, 145, 166,
208, 226, 289, 1489, 1525

Manufacturers Other Than Kikkoman and Yamasa–Higashimaru,
Marukin, Choshi, Higeta. 23, 108, 289
Soy Sauce Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 23, 94, 102, 134, 208, 664, 665, 780, 1528,
1609
Soy Sauce Production–How to Make Soy Sauce on a Commercial
Scale. 250, 872, 902, 1300
Soy Sauce and Ketchup: Key Records Concerning the Relationship
between the Two. 26, 1852
Soy Sauce and Shoyu–Etymology of These Terms and Their
Cognates / Relatives in Various Languages. 22, 26, 29, 36, 43, 52,
69, 94, 107, 112, 148, 188, 661, 796, 1489, 1831, 1955
Soy Sauce in Second Generation Products, Documents About. 163

Soy Sauce (Including Shoyu), Homemade–How to Make at Home
or on a Laboratory Scale, by Hand. 436, 1882

Soy Sauce, Chinese Style, Made with a Significant Proportion of
Wheat or Barley. 118

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and
Traditional Worcestershire Sauce. 3, 5, 20, 22, 23, 25, 26, 29, 30,
33, 35, 36, 38, 39, 40, 42, 43, 44, 52, 54, 55, 56, 58, 59, 62, 66, 69,
75, 76, 85, 86, 88, 94, 96, 97, 99, 102, 104, 106, 107, 108, 112, 113,
114, 118, 119, 121, 122, 124, 125, 126, 132, 134, 135, 136, 139,
140, 141, 143, 145, 148, 150, 151, 153, 156, 157, 163, 165, 166,
169, 176, 186, 187, 188, 196, 197, 203, 205, 208, 220, 222, 226,
227, 228, 231, 232, 235, 243, 250, 257, 269, 271, 273, 282, 285,
289, 298, 299, 300, 306, 307, 316, 323, 329, 330, 334, 336, 343,
351, 354, 355, 356, 357, 358, 375, 382, 383, 384, 385, 386, 387,
388, 389, 391, 402, 405, 409, 424, 428, 429, 436, 440, 441, 447,
448, 449, 450, 454, 457, 462, 465, 471, 472, 473, 474, 482, 498,
502, 504, 505, 516, 528, 529, 540, 541, 543, 546, 549, 551, 559,
563, 569, 571, 572, 573, 574, 575, 577, 585, 586, 587, 588, 591,
592, 606, 607, 608, 619, 620, 621, 630, 640, 641, 643, 649, 652,
658, 660, 661, 664, 665, 689, 694, 723, 732, 740, 744, 755, 772,
773, 779, 780, 781, 787, 796, 803, 812, 813, 838, 865, 866, 882,
888, 891, 928, 934, 954, 958, 964, 967, 972, 981, 990, 992, 994,
1034, 1035, 1039, 1040, 1049, 1063, 1080, 1089, 1102, 1106, 1112,
1113, 1143, 1167, 1169, 1170, 1171, 1173, 1199, 1222, 1227, 1228,
1261, 1270, 1276, 1294, 1295, 1297, 1300, 1301, 1305, 1307, 1308,
1331, 1345, 1347, 1350, 1373, 1374, 1401, 1406, 1427, 1436, 1454,
1478, 1489, 1525, 1528, 1547, 1556, 1573, 1580, 1582, 1594, 1595,
1598, 1609, 1619, 1627, 1637, 1648, 1662, 1663, 1696, 1706, 1708,
1712, 1725, 1733, 1739, 1745, 1747, 1750, 1755, 1767, 1770, 1774,
1775, 1789, 1790, 1795, 1796, 1798, 1802, 1803, 1804, 1805, 1808,
1816, 1817, 1829, 1831, 1832, 1836, 1844, 1851, 1852, 1853, 1859,
1860, 1865, 1870, 1872, 1873, 1879, 1882, 1883, 1890, 1891, 1893,
1905, 1907, 1918, 1926, 1938, 1945, 1948, 1949, 1955, 1959, 1961,
1964, 1979, 1985, 1992, 1999

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. 273, 275, 289, 358, 374, 472, 473, 504, 619, 742, 994,
1148, 1185, 1276, 1489, 1627, 1750, 1789, 1859, 1907, 1959

Soy Sauce–Saishikomi Shoyu (Twice-Brewed). 473, 992
Soy Sauce–Taiwanese Black Bean Sauce (Inyu), Made from Black
Soybean Koji. A Type of Fermented Black Soybean Sauce. 1300,
1301
Soy Sauce Companies (Asia)–Important Japanese Shoyu

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap,
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup. 99,
113, 114, 153, 188, 436, 529, 546, 588, 591, 649, 658, 660, 664,
665, 732, 755, 773, 780, 781, 958, 964, 1035, 1169, 1294, 1300,
1301, 1308, 1373, 1478, 1747, 1851, 1852
Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis.
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet
Soy Sauce. 588, 772, 773, 780, 1300, 1598, 1745, 1747, 1831,
1851, 1883
Soy Sauce, Pale (Shiro Shoyu). Made in the Mikawa region of
Central Japan near Nagoya. Shiro Means White in Japanese. 992
Soy Sauce, Spray-dried, Powdered, or Vacuum Dried. 472
Soy Sauce, Used as an Ingredient in Commercial Products. 709,
749, 776, 839, 843, 878, 894, 913, 999, 1045, 1050, 1051, 1071,
1095, 1133, 1203, 1209, 1210, 1234, 1252, 1274, 1283, 1286, 1369,
1371, 1398, 1418, 1422, 1428, 1549
Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use.
112, 136, 153, 197, 203, 208, 220, 225, 232, 235, 236, 243, 252,
259, 272, 285, 298, 299, 300, 307, 322, 336, 342, 343, 347, 356,
358, 372, 373, 386, 389, 391, 403, 413, 414, 424, 425, 428, 429,
435, 436, 438, 449, 450, 465, 496, 498, 505, 513, 516, 528, 532,
538, 539, 540, 541, 558, 569, 574, 577, 586, 594, 600, 608, 619,
621, 622, 630, 632, 635, 641, 649, 656, 658, 661, 664, 665, 667,
694, 703, 723, 725, 734, 736, 739, 744, 753, 755, 757, 772, 773,
781, 813, 866, 881, 906, 975, 979, 990, 992, 994, 1017, 1024, 1034,
1039, 1079, 1080, 1102, 1106, 1140, 1143, 1169, 1170, 1171, 1173,
1174, 1199, 1206, 1211, 1222, 1227, 1347, 1404, 1430, 1436, 1454,
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1478, 1479, 1589, 1598, 1663, 1689, 1753, 1767, 1774, 1775, 1776,
1783, 1784, 1789, 1790, 1792, 1794, 1796, 1802, 1804, 1805, 1808,
1817, 1821, 1831, 1832, 1836, 1851, 1852, 1853, 1854, 1859, 1874,
1876, 1878, 1880, 1882, 1883, 1890, 1909, 1910, 1912, 1918, 1932,
1936, 1945, 1955, 1957, 1959, 1963, 1985, 1992, 1993, 1994, 2000
Soy Sprouts–Etymology of This Term and Its Cognates / Relatives
in Various Languages. 203, 208, 225, 252, 299, 635, 1589, 1955
Soy Sprouts Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 665
Soy Sprouts Production–How to Grow Soy Sprouts on a
Commercial Scale. 300, 516
Soy Sprouts, Homemade–How to Grow at Home or on a Laboratory
Scale, by Hand. 373, 425, 450
Soy Yogurt (Generally Non-Dairy). 635, 638, 734, 809, 1011, 1211,
1240, 1264, 1270, 1313, 1335, 1354, 1399, 1427, 1442, 1454, 1528,
1582, 1607, 1619, 1633, 1637, 1641, 1648, 1673, 1698, 1708, 1725,
1732, 1739, 1767, 1774, 1775, 1790, 1802, 1803, 1805, 1850, 1859,
1865, 1873, 1897, 1900, 1910, 1989
Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 619, 635, 779, 992
Soy Yogurt–Fermented / Cultured. 144, 151, 153, 161, 185, 391,
401, 484, 513, 539, 598, 601, 610, 619, 621, 630, 645, 676, 677,
720, 727, 733, 736, 753, 779, 857, 937, 955, 981, 992, 1033, 1034,
1069, 1089, 1186, 1192, 1197, 1214, 1215, 1227, 1337, 1478, 1510,
1545, 1547, 1608, 1613, 1627, 1662, 1689, 1750, 1755, 1757, 1779,
1781, 1786, 1870, 1897, 1898, 1904, 1907, 1945, 1952, 1957, 1963,
1966, 1973, 1974, 1978
Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes
varieties “with active cultures” that are not actually cultured /
fermented). 972, 1113, 1377

17, 18, 37, 63, 82, 89, 101, 103, 109, 110, 111, 115, 117, 133, 137,
138, 146, 155, 162, 164, 167, 170, 173, 177, 182, 183, 184, 190,
192, 195, 200, 211, 212, 217, 219, 223, 230, 233, 239, 242, 253,
255, 262, 264, 266, 268, 270, 276, 277, 280, 281, 283, 284, 286,
290, 291, 292, 301, 302, 310, 311, 319, 321, 326, 328, 331, 349,
353, 361, 363, 364, 365, 370, 397, 416, 427, 455, 459, 460, 463,
466, 469, 490, 524, 527, 544, 554, 555, 564, 565, 567, 568, 581,
593, 595, 596, 597, 604, 609, 616, 618, 626, 629, 631, 633, 636,
637, 642, 648, 653, 663, 696, 699, 704, 706, 711, 712, 714, 716,
721, 722, 737, 741, 759, 761, 775, 788, 792, 816, 817, 820, 823,
827, 829, 840, 851, 873, 886, 887, 912, 914, 916, 931, 945, 962,
968, 971, 991, 1006, 1009, 1013, 1014, 1041, 1042, 1058, 1100,
1104, 1109, 1111, 1119, 1127, 1152, 1153, 1154, 1157, 1162, 1193,
1223, 1229, 1230, 1231, 1290, 1292, 1293, 1298, 1302, 1304, 1332,
1359, 1375, 1379, 1412, 1416, 1419, 1433, 1435, 1441, 1451, 1455,
1457, 1458, 1462, 1472, 1473, 1492, 1518, 1527, 1544, 1546, 1550,
1551, 1554, 1562, 1567, 1568, 1588, 1597, 1618, 1649, 1680, 1681,
1691, 1692, 1701, 1752, 1766, 1769, 1824, 1825, 1846
Soy lecithin. See Lecithin, Soy
Soy oil–industry and market statistics. See Soybean Crushing
Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes
General Technology
Soy protein companies (USA). See Borden, Inc., Drackett Co.
(The), Glidden Co. (The), Grain Processing Corporation, Griffith
Laboratories, Protein Technologies International (PTI)
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)

Soy bran. See Fiber, Soy
Soy sauce companies or brands (USA). See Chun King, La Choy
Soy cotyledon fiber / polysaccharides (from making soy protein
isolates). See Fiber

Soy sauce residue or dregs. See Fiber–Residue or Dregs from
Making Soy Sauce

Soy fiber. See Fiber
Soy flour companies (Europe). See Spillers Premier Products Ltd.
(Puckeridge, Ware, Hertfordshire, England)
Soy flour companies (Oceania). See Soy Products of Australia Pty.
Ltd
Soy flour, roasted. See Roasted soy flour
Soy ice cream companies (USA). See Tofutti Brands, Inc.
(Cranford, New Jersey)

Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient
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 Harvey’s Sauce, Hoisin / Haisien Sauce, Tamari,
Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce
Ingredient), Worcestershire Sauce
Soy whip topping. See Whip Topping

Soy infant formula. See Infant Formula, Soy-based
Soy wine. See Fermented Specialty Soyfoods
Soy is NOT Mentioned in the Document. 1, 10, 11, 12, 13, 14, 16,
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Soya–Soybean Production and Soy Products. 222, 439
Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (192942), and Soya Foods Ltd. (1933)]. See Spillers Premier Products
Ltd.
Soya Health Foods Ltd. (Manchester, England). Including Michael
Cole and his Soya International Ltd. 1186, 1197, 1203, 1240, 1545
Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.

Soybean Products, Inc. (Cedar Rapids, Iowa), Southern Soya Corp.
(Cameron, South Carolina), Soy-Rich Products (Wichita, Kansas),
Toledo Soybean Products (Toledo, Ohio) Western Soybean Mills
(Sioux Falls, South Dakota), etc. 304
Soybean Crushers (USA). See Seed Companies, Soybean–Funk
Brothers Seed Co. (Bloomington, Illinois)–After 1924, Sinaiko
Family and Iowa Milling Co. (Cedar Rapids, Iowa)
Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal).
690, 992, 1386, 1780

SoyaWorld Inc. See ProSoya
Soybean Crushing–Equipment–Hydraulic Presses. 226, 275
Soyana (Zurich, Switzerland). 1545
Soyanews: Monthly Newsletter Published by CARE in Colombo,
Sri Lanka (1978-1990). 719, 855, 910, 942, 1011, 1062, 1064,
1065, 1091, 1120, 1279, 1405

Soybean Crushing–Equipment–Screw Presses and Expellers
(Continuous, Mechanical). 275, 344, 1326, 1347, 1689, 1732, 1789,
1797, 1930
Soybean Crushing–Equipment–Solvent Extraction. 227, 228, 275

Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH
(Dorsten, Germany). Acquired by Huegli in April 1991. 1545
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). 1023, 1401, 1455, 1689, 1789, 1802, 1838,
1865
Soybean–General Comprehensive and Basic Important Publications
about Soybeans. 243, 577, 744, 1782, 1918

Soybean Crushing–Equipment–Wedge Presses (Early Technology
from China and Manchuria). 20
Soybean Crushing, Including Production and Trade of Soybean
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market
Statistics, Trends, and Analyses -. 148, 205, 226, 243, 1088, 1331,
1361, 1386, 1393

Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds. 81, 118, 243, 1347

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake,
Beancake, Soybean Cake, Oilmeal, or Presscake. 19, 20, 25, 26, 30,
34, 42, 68, 86, 107, 118, 119, 125, 134, 136, 142, 143, 148, 150,
153, 163, 169, 180, 196, 205, 208, 215, 222, 226, 227, 228, 235,
236, 243, 259, 273, 274, 275, 298, 299, 304, 374, 383, 388, 409,
410, 438, 439, 452, 454, 476, 477, 479, 505, 523, 530, 542, 556,
558, 578, 586, 723, 747, 1101, 1148, 1188, 1227, 1267, 1268, 1276,
1303, 1331, 1347, 1361, 1385, 1393, 1432, 1493, 1517, 1528, 1541,
1725, 1728, 1730, 1775, 1780, 1789, 1796, 1838

Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic
Effects, or Photo-Thermal Responses. 883

Soybean Meal–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 26, 68, 214, 215

Soybean–Physiology and Biochemistry (Including Photoperiodism,
Photosynthesis, Translocation, Plant Water Relations, Respiration,
Photorespiration). 322, 337, 577, 744, 879

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as
a Fertilizer or Manure for the Soil–Industrial Uses. 4, 20, 26, 34, 35,
36, 42, 50, 61, 75, 86, 94, 104, 107, 113, 118, 123, 125, 134, 141,
144, 147, 148, 153, 161, 168, 205, 226, 243, 273, 298, 299, 450,
1311

Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds as Determined by Microscopy or Microscopic Examination.
77, 99, 153, 156, 188, 770

Soybean–Taxonomy / Classification. 118, 243, 439
Soybean–Terminology and Nomenclature–Fanciful Terms and
Names. 434
Soybean–origin and domestication. See Origin, Domestication, and
Dissemination of the Soybean (General)

Soybean Production–General, and Amount Produced. 119, 169,
205, 259, 446, 456, 465, 498, 540, 541, 586, 603, 649, 723, 772,
773, 781, 879, 992, 1335, 1346, 1476, 1480, 1541, 1810
Soybean Production–Industry and Market Statistics, Trends, and
Analyses. 665, 744, 992, 1175

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

Soybean Rust (Fungal Disease). 386

Soybean Crushers (USA), Small Crushers–Arkansas Grain Corp.
(Helena & Stuttgart, Arkansas), Hemphill Soy Products (Kennett,
Missouri), Old Fort Mills (Marion, Ohio), Sioux Soya Mills
(Sioux City, Iowa), Soy Bean Processing Co. (Waterloo, Iowa),

Soybean Seeds–Black in Color. Food Use is Not Mentioned. 25, 29,
31, 39, 71, 81, 87, 90, 95, 100, 114, 125, 143, 148, 169, 171, 174,
205, 221, 235, 236, 243, 282, 304, 439, 446, 456, 516, 603, 780,
1174, 1663, 1770, 1794, 1951

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 813
Soybean Varieties USA–Cloud–Early Introduction. 174
Soybean Seeds–Black in Color. Used as Food (Including in
Fermented Black Soybeans and Inyu), Beverage, Feed, or
Medicine, or Their Nutritional Value. 3, 4, 28, 88, 99, 107, 118,
132, 135, 142, 145, 153, 188, 225, 227, 228, 285, 356, 372, 447,
494, 546, 559, 571, 587, 591, 607, 619, 621, 661, 787, 803, 813,
838, 866, 964, 1079, 1174, 1308, 1557, 1580, 1627, 1674, 1738,
1747, 1750, 1781, 1792, 1798, 1821, 1832, 1851, 1852, 1866, 1878,
1907, 1908, 1932, 1957, 1993

Soybean Varieties USA–Dunfield–Early Introduction. 350, 456
Soybean Varieties USA–Easycook / Easy Cook–Early Introduction.
Large-Seeded and/or Vegetable-Type. 298, 299
Soybean Varieties USA–Ebony–Early Introduction. 174, 304
Soybean Varieties USA–Eda–Early Introduction. 243

Soybean Seeds–Brown in Color. Especially Early Records. 28, 32,
39, 68, 81, 88, 90, 142, 145, 153, 169, 172, 188, 245
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. 3, 25, 29, 87, 100, 109, 118, 120, 130, 153,
174, 208, 221, 225, 235, 236, 550
Soybean Seeds–Green in Color. Used as Food, Beverage, Feed, or
Medicine, or Their Nutritional Value. 118, 285
Soybean Seeds–Mottled, Speckled, Spotted, Striped, Banded,
Flecked, Variegated, or Bicolored. 29, 81, 221, 228

Soybean Varieties USA–Eda Mame–Early Introduction. Renamed
Ito San by 1902. 74, 90
Soybean Varieties USA–Emperor–Large-Seeded and / or VegetableType. 465, 1345
Soybean Varieties USA–Fuji–Large-Seeded and / or VegetableType. 425, 465
Soybean Varieties USA–Funk Delicious–Large-Seeded and / or
Vegetable-Type. 465
Soybean Varieties USA–Giant Green–Large-Seeded and / or
Vegetable-Type. 425, 426, 465

Soybean Seeds–Red in Color. 221
Soybean Varieties USA–Guelph–Early Introduction. 235, 236, 243
Soybean Seeds–White in Color. 3, 20, 22, 25, 27, 29, 36, 50, 52, 56,
69, 81, 87, 90, 95, 100, 118, 125, 143, 188
Soybean Seeds–Yellow in Color. Including Yellowish White, Cream
Colored, and Pale (Pallida). Especially Early Records. See also:
Soybean Seeds–White. 4, 19, 20, 25, 28, 29, 31, 32, 39, 50, 68, 69,
74, 81, 88, 90, 114, 118, 125, 142, 143, 145, 148, 153, 169, 174,
179, 199, 208, 220, 221, 222, 225, 227, 228, 235, 236, 244, 245,
279
Soybean Varieties Canada–Harosoy. 497, 516

Soybean Varieties USA–Haberlandt–Early Introduction. 171, 222,
235, 236
Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded
and / or Vegetable-Type. 232, 235, 236, 245, 261, 298, 299
Soybean Varieties USA–Higan–Large-Seeded and / or VegetableType. 465
Soybean Varieties USA–Hokkaido–Large-Seeded and / or
Vegetable-Type. 465, 497

Soybean Varieties Canada–Harovinton–Large-Seeded and / or
Vegetable-Type. 1855

Soybean Varieties USA–Hollybrook–Early Introduction. 171, 174,
235, 236, 446, 603

Soybean Varieties USA–Acme–Early Introduction. 497
Soybean Varieties USA–Arlington–Early Introduction. 174

Soybean Varieties USA–Illington–Large-Seeded and / or VegetableType. 465

Soybean Varieties USA–Bansei–Large-Seeded and / or VegetableType. 425, 465

Soybean Varieties USA–Imperial–Large-Seeded and / or VegetableType. 465

Soybean Varieties USA–Barchet–Early Introduction. 235, 236

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. 174, 235, 236, 243, 244

Soybean Varieties USA–Biloxi–Early Introduction. 208
Soybean Varieties USA–Black Eyebrow–Early Introduction. 235,
236

Soybean Varieties USA–Jackson–Large-Seeded and / or VegetableType. 488

Soybean Varieties USA–Buckshot–Early Introduction. 243
Soybean Varieties USA–Butterball–Early Introduction. 243

Soybean Varieties USA–Jogun–Large-Seeded and / or VegetableType. 465
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Soybean Varieties USA–Kentucky–Early Introduction. 174

Soybean Varieties USA–Virginia–Early Selection (1907). 172, 235,
236, 304

Soybean Varieties USA–Kingston–Early Introduction. 243
Soybean Varieties USA–Kiyusuke Daizu–Early Introduction. Also
spelled Kiyusuki, Kiuski, Kaiyuski, Kuiske, Keyuska, Kysuki. 74,
90
Soybean Varieties USA–Mammoth–Early Introduction. 235, 236,
243, 336

Soybean Varieties USA–Willomi–Large-Seeded and / or VegetableType. 408, 425, 465
Soybean Varieties USA–Wilson–Early Introduction. 171, 174, 235,
236, 304
Soybean Varieties USA–Wilson-Five / Wilson Five / Wilson 5 /
Wilson-5 / Wilson V–Early Selection (1912). 235, 236

Soybean Varieties USA–Mammoth Yellow–Early Introduction. 222
Soybean Varieties USA–Wing’s Mongol–Early Development. 174
Soybean Varieties USA–Manchu–Early Introduction. 235, 236, 350,
425, 456
Soybean Varieties USA–Mandarin–Early Introduction. 456
Soybean Varieties USA–Manhattan–Early Introduction. 174
Soybean Varieties USA–Medium Black–Early Introduction.
Renamed Buckshot by 1948. 100
Soybean Varieties USA–Medium Early Yellow–Early Introduction.
244
Soybean Varieties USA–Medium Green–Early Introduction. 120,
130, 174, 243
Soybean Varieties USA–Medium Yellow–Early Selection (1905).
Renamed Midwest by 1923. 174, 235, 236
Soybean Varieties USA–Mikado–Early Development. 174
Soybean Varieties USA–Morse–Early Introduction. 174
Soybean Varieties USA–Ogemaw / Ogema–Early Development.
Synonym–Dwarf Brown (Morse 1948). 243
Soybean Varieties USA–Okute / O’kute / O’Kute–Early
Introduction. 174
Soybean Varieties USA–Peking / Pekin–Early Selection (1907).
174, 235, 236, 446, 456, 603
Soybean Varieties USA–Samarow–Early Introduction. 243
Soybean Varieties USA–Shanghai–Early Introduction. 446, 603
Soybean Varieties USA–Swan–Early Introduction. 174
Soybean Varieties USA–Tokyo / Tokio–Early Introduction. 235,
236, 350
Soybean Varieties USA–Vinton–Large-Seeded and / or VegetableType. 1195, 1858, 1953

Soybean Varieties USA–Yamagata Cha-daidzu / Yamagata
Chadaidzu / Yamagata-cha Daidzu–Early Introduction. Renamed
Eda by about 1907. 90
Soybean Varieties USA–Yellow Soy Bean or Yellow Soy–Early
Introduction. 74, 90
Soybean Varieties USA–Yoshioka–Early Introduction. Renamed
Yosho by May 1907. 228
Soybean Variety Development and Breeding–New Soybean
Varieties in the USA. 172
Soybean archaeology. See Archaeology
Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan),
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd.,
Hohnen Oil Co., Ltd. (Tokyo, Japan), Nisshin Oil Mills, Ltd.
(Tokyo, Japan), Ruchi Soya Industries Ltd. (India)
Soybean crushers (Europe). See Ferruzzi-Montedison (Italy),
Noblee & Thoerl GmbH (Hamburg, Germany), Oelmuehle
Hamburg AG (Hamburg, Germany), Vandemoortele N.V. (Izegem,
Netherlands)
Soybean crushers (USA), Cooperative. See Ag Processing Inc a
cooperative (AGP), Dawson Mills (Dawson, Minnesota), Farmland
Industries, Inc., Gold Kist, Land O’Lakes, Inc., North Iowa
Cooperative Processing Association, (Manly, Iowa)
Soybean crushers (USA). See Archer Daniels Midland Co. (ADM)
(Decatur, Illinois), Bunge Corp. (White Plains, New York), Cargill,
Inc. (Minneapolis, Minneapolis), Central Soya Co. (Fort Wayne,
Indiana), Lauhoff Grain Co. (Danville, Illinois), Pillsbury Feed
Mills and Pillsbury Co. (Minneapolis, Minnesota), Procter &
Gamble Co. (Cincinnati, Ohio). Including the Buckeye Cotton
Oil Co., Quincy Soybean Products Co. (Quincy, Illinois), Ralston
Purina Co. (St. Louis, Missouri), Staley (A.E.) Manufacturing Co.
(Decatur,, Swift & Co. (Illinois)
Soybean crushing–solvents. See Solvents
Soybean koji. See Koji, Soybean

Soybean Varieties USA–Vinton 81–Large-Seeded and / or
Vegetable-Type. 1765, 1858

Soybean oil constants. See Soy Oil Constants
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Soybean oil. See Soy Oil

1999

Soybean paste. See Miso

Soyfoods Association of North America (SANA). Founded 29 June
1978. 825, 921, 940, 1351, 1619

Soybean processing. See Soybean Crushing
Soyfoods Associations in Europe. 1327, 1328
Soybean production–Farm equipment. See Machinery
(Agricultural), Implements, Equipment, and Mechanization
Soybean production–Marketing. See Marketing Soybeans
Soybean production–Nitrogen Fixation and Inoculation. See
Nitragin Inoculant and The Nitragin Company
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

Soyfoods Center. See Soyinfo Center (Lafayette, California)
Soyfoods Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. Includes per capita consumption of soybeans.
665, 992, 1003, 1080, 1265, 1331, 1401
Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1326
Soyfoods Movement–Soyfoods Restaurants or Delis. 681, 774, 777,
783, 826, 834, 848, 854, 859, 867, 926, 992, 998, 1022, 1026, 1027,
1029, 1402, 1926

Soybean production–Research. See Research on Soybeans
Soyfoods Movement in Europe. 925, 941, 989, 1033, 1037, 1088,
1123, 1227, 1240, 1578, 1645

Soybean production and the soil. See Soil Science
Soybean production in tropical and subtropical countries. See
Tropical and Subtropical Countries, Soybean Production in (Mostly
in

Soyfoods Movement in Mexico and Central America. 703, 757,
883, 892, 921, 975, 979, 983, 994, 1038, 1146, 1189, 1215, 1265,
1586, 1589, 1628, 1634, 1642, 1665, 1684, 1734, 1749, 1772, 1776,
1864, 1896, 1927, 1966

Soybean production, organic. See Organic Soybean Production
Soybean production. See–Fertilizers and Plant Nutrition, Cover
Crop, Use of Soybean as. See also: Intercropping, Crop Rotation
of Soybean Plants for Soil Improvement, Cropping Systems:
Intercropping, Interplanting, or Mixed Cropping, Cultural Practices,
Green Manure, Harvesting and Threshing, Identity Preserved
/ Preservation, 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, Soybean Variety Development and
Breeding–New Soybean Varieties in the USA, Yield Statistics,
Soybean

Soyfoods Movement in North America (USA & Canada, General).
751, 804, 806, 825, 848, 998, 1000, 1070, 1167, 1214, 1215, 1891,
1892, 1893
Soyfoods Movement in South America. 921, 1838
Soyfoods Restaurants or Delis, New. 681, 867, 926, 1402
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. 982, 1085,
1354, 1637, 1983
Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore
and Malaysia) and Affiliates

Soybeans, black. See Soybean Seeds–Black in Color
Soybeans, ground (used as food). See Whole Dry Soybeans
Soybeans, whole dry (used unprocessed as food). See Whole Dry
Soybeans
Soybeans, wild. See Wild Soybeans (General)
Soyfood products, commercial. See Commercial Soy Products–New
Products
Soyfoods (General Food Uses of Soybeans). 402, 405, 425, 429,
516, 583, 601, 793, 871, 891, 934, 994, 1003, 1015, 1016, 1039,
1083, 1093, 1173, 1177, 1199, 1246, 1347, 1391, 1417, 1427, 1436,
1648, 1652, 1708, 1747, 1748, 1749, 1755, 1767, 1770, 1774, 1782,
1795, 1798, 1802, 1803, 1804, 1810, 1829, 1836, 1859, 1860, 1865,
1871, 1879, 1900, 1906, 1909, 1910, 1945, 1947, 1951, 1959, 1986,

Soyfoods companies (Canada). See Yves Veggie Cuisine
(Vancouver, BC, Canada)
Soyfoods companies (England). See Itona
Soyfoods companies (Europe). See , Albert’s Tofuhaus
(Lautersheim, Germany), British Arkady Company Ltd.
(Manchester, England), Galactina S.A. (Belp, Switzerland),
Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire,
England), Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland),
Innoval / Sojalpe, Jonathan P.V.B.A. (Kapellen, Belgium), Life
Food GmbH (Freiburg, Germany). Taifun brand, Lima N.V. /
Lima Foods (Sint-Martens-Latem, Belgium; and Mezin, France),
Manna Natural Foods (Amsterdam, The Netherlands), Migros &
Conserves Estavayer (Estavayer-le-Lac, Switzerland), Sojinal /
Biosoja (Formerly Cacoja), Soya Health Foods Ltd. (Manchester,

© Copyright Soyinfo Center 2013

HISTORY OF SOY FIBER 816
England), Soyana (Zurich, Switzerland), Tofutown.com (Wiesbaum
/ Vulkaneifel, Germany), 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, Hain
Celestial Group, Inc. (Uniondale, New York), Lightlife Foods,
Inc. (Turners Falls, Massachusetts), Rella Good Cheese Co. (Santa
Rosa, California). Previously Brightsong Tofu, SunRich Food
Group (Hope, Minnesota), Swan Food Corp. (Miami, Florida),
White Wave, Inc. (Boulder, Colorado)
Soyfoods movement. See Farm (The) (Summertown, Tennessee),
Plenty (The Farm, Summertown, Tennessee), Plenty Canada
and The Farm in Canada (Lanark, Ontario, Canada), Plenty
International (Summertown, Tennessee), Rodale Press (Emmaus,
Pennsylvania), 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. Founded by William and Akiko Shurtleff. 619,
620, 621, 623, 655, 666, 668, 676, 689, 726, 753, 754, 757, 762,
767, 772, 773, 779, 780, 781, 782, 825, 830, 847, 849, 856, 892,
897, 898, 925, 937, 940, 981, 987, 992, 995, 1003, 1064, 1070,
1079, 1080, 1089, 1134, 1184, 1215, 1257, 1345, 1350, 1351, 1352,
1353, 1354, 1355, 1380, 1382, 1404, 1406, 1449, 1484, 1545, 1547,
1564, 1578, 1580, 1610, 1619, 1640, 1646, 1659, 1666, 1731, 1762,
1768, 1776, 1821, 1830, 1838, 1870, 1878, 1887, 1932, 1957, 1976,
1983, 1993, 2002, 2003
Soymilk–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 24, 27, 88, 98, 99, 128, 131, 144, 158, 197,
208, 378, 598
Soymilk–Marketing of. 426
Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji,
and Saniku Shokuhin in Japan. 1019, 1489
Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See
also: Non-Dairy Creamer. 336, 358, 389
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)
Soymilk Equipment. 144, 161, 896, 906, 938, 1036, 1139, 1331,
1348, 1607, 1608, 1633, 1641, 1673, 1676, 1690, 1698, 1743, 1763,
1819, 1835, 1973, 1974, 1975
Soymilk Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 896, 992, 1175, 1378, 1528, 1717, 1788,
1841

Larger Companies. 992, 1088, 1186, 1197, 1240, 1376, 1378, 1399,
1529
Soymilk Industry and Market Statistics, Trends, and Analyses–
Smaller Companies. 848, 1346, 1447
Soymilk Production–How to Make Soymilk on a Commercial
Scale. 676, 766, 779, 981, 1089, 1215, 1547, 1870
Soymilk and tofu in India. See Child Haven International (Maxville,
Ontario, Canada)
Soymilk companies (Canada). See Malnutrition Matters, ProSoya
Soymilk companies (England). See Itona
Soymilk companies (Europe and Africa). See Actimonde S.A.
(Agrolactor system)
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 American Soy Products (Saline,
Michigan), Pacific Foods of Oregon, Inc. (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. 128, 144, 150, 151, 153, 161,
186, 197, 484, 529, 615, 619, 638, 676, 753, 779, 981, 1089, 1376,
1378, 1397, 1399, 1529, 1547, 1870, 1897, 1898, 1943, 1978
Soymilk, Fermented–Soy Kefir. 144, 151, 153, 161, 401, 676, 753,
779, 981, 992, 1089, 1547, 1870, 1999
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. 144, 151, 154, 156, 161, 171, 175, 185, 186,
188, 197, 206, 243, 318, 320, 324, 327, 336, 348, 352, 368, 389,
391, 401, 428, 449, 539, 598, 601, 610, 615, 619, 621, 635, 733,
734, 779, 857, 897, 898, 899, 940, 981, 992, 994, 1039, 1040, 1079,
1089, 1142, 1211, 1270, 1404, 1430, 1545, 1547, 1633, 1652, 1662,
1683, 1771, 1821, 1836, 1870, 1878, 1895, 1897, 1909, 1932, 1957,
1959, 1963, 1993
Soymilk, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand or with a Soymilk Maker / Machine.
185, 197, 273, 373, 496, 502, 619, 621, 647, 689, 713, 753, 925,
959, 1079, 1404, 1417, 1821, 1878, 1932, 1957, 1993

Soymilk Industry and Market Statistics, Trends, and Analyses–
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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. 9, 24, 27, 85, 88, 96, 98, 99, 102, 114, 123,
128, 131, 136, 139, 144, 147, 148, 150, 151, 153, 154, 156, 158,
161, 163, 171, 175, 176, 179, 185, 186, 188, 189, 191, 196, 197,
198, 199, 201, 202, 203, 204, 205, 206, 207, 208, 209, 210, 215,
216, 220, 221, 222, 224, 232, 235, 236, 243, 248, 252, 259, 263,
265, 269, 271, 272, 273, 275, 279, 282, 285, 287, 298, 299, 300,
307, 308, 312, 315, 318, 320, 323, 324, 334, 336, 342, 343, 347,
348, 350, 352, 358, 360, 367, 369, 371, 373, 376, 377, 378, 386,
389, 391, 395, 396, 398, 401, 402, 403, 413, 414, 425, 426, 428,
429, 431, 433, 434, 435, 436, 438, 439, 445, 446, 448, 449, 450,
451, 457, 465, 471, 475, 478, 480, 481, 484, 486, 494, 496, 497,
498, 501, 502, 505, 506, 511, 513, 516, 528, 529, 531, 534, 538,
539, 540, 541, 547, 550, 551, 553, 558, 561, 562, 569, 574, 575,
577, 579, 583, 585, 586, 587, 589, 590, 592, 594, 598, 600, 601,
602, 603, 606, 610, 611, 615, 621, 622, 630, 635, 638, 641, 645,
646, 647, 651, 654, 658, 659, 660, 661, 662, 664, 665, 667, 673,
674, 675, 676, 677, 681, 689, 690, 693, 694, 695, 703, 710, 713,
720, 723, 727, 733, 734, 736, 739, 740, 743, 744, 747, 750, 752,
753, 755, 757, 762, 766, 767, 773, 774, 777, 779, 781, 793, 795,
804, 809, 813, 826, 833, 834, 842, 848, 852, 853, 854, 871, 876,
879, 882, 883, 885, 891, 896, 897, 898, 899, 903, 905, 906, 911,
921, 923, 924, 925, 934, 943, 944, 947, 954, 955, 959, 972, 975,
979, 981, 982, 983, 985, 989, 990, 992, 994, 997, 998, 1003, 1007,
1008, 1011, 1015, 1019, 1022, 1024, 1026, 1029, 1033, 1034, 1038,
1039, 1062, 1063, 1064, 1065, 1068, 1069, 1070, 1079, 1080, 1084,
1088, 1089, 1093, 1102, 1106, 1108, 1113, 1120, 1123, 1128, 1129,
1130, 1131, 1140, 1143, 1146, 1147, 1150, 1156, 1159, 1165, 1166,
1167, 1169, 1170, 1171, 1173, 1174, 1176, 1182, 1185, 1186, 1189,
1195, 1196, 1197, 1199, 1201, 1205, 1206, 1211, 1214, 1215, 1219,
1227, 1235, 1236, 1240, 1255, 1264, 1269, 1270, 1276, 1295, 1299,
1312, 1313, 1326, 1337, 1345, 1346, 1347, 1350, 1351, 1352, 1353,
1354, 1355, 1361, 1362, 1368, 1376, 1377, 1378, 1380, 1397, 1399,
1400, 1401, 1404, 1405, 1415, 1417, 1427, 1430, 1436, 1438, 1442,
1443, 1447, 1453, 1454, 1463, 1464, 1465, 1478, 1479, 1480, 1482,
1485, 1489, 1497, 1500, 1505, 1510, 1512, 1528, 1529, 1542, 1545,
1547, 1548, 1556, 1559, 1566, 1572, 1573, 1575, 1576, 1580, 1582,
1585, 1586, 1589, 1600, 1607, 1608, 1609, 1613, 1616, 1619, 1628,
1633, 1634, 1641, 1642, 1646, 1648, 1652, 1653, 1654, 1659, 1662,
1665, 1673, 1677, 1684, 1689, 1690, 1694, 1695, 1698, 1699, 1706,
1707, 1708, 1716, 1717, 1725, 1732, 1733, 1734, 1739, 1741, 1743,
1747, 1748, 1749, 1751, 1755, 1761, 1762, 1763, 1765, 1767, 1770,
1772, 1774, 1775, 1776, 1779, 1784, 1785, 1786, 1788, 1789, 1790,
1792, 1795, 1796, 1797, 1798, 1800, 1801, 1802, 1803, 1804, 1805,
1807, 1808, 1810, 1811, 1816, 1817, 1820, 1821, 1829, 1831, 1832,
1836, 1837, 1838, 1841, 1843, 1848, 1852, 1853, 1855, 1859, 1860,
1863, 1864, 1865, 1869, 1870, 1873, 1874, 1875, 1877, 1878, 1879,
1880, 1882, 1884, 1887, 1895, 1897, 1898, 1900, 1901, 1902, 1906,
1908, 1909, 1910, 1912, 1913, 1914, 1915, 1918, 1924, 1925, 1926,
1927, 1931, 1932, 1936, 1942, 1943, 1945, 1946, 1948, 1951, 1952,
1953, 1957, 1959, 1962, 1963, 1964, 1966, 1970, 1971, 1972, 1974,
1975, 1976, 1977, 1978, 1979, 1984, 1986, 1987, 1990, 1991, 1992,
1993, 1999, 2000
Soymilk, Spray-Dried or Powdered. 151, 153, 161, 181, 201, 214,
235, 236, 243, 275, 378, 398, 458, 511, 539, 553, 613, 630, 644,
650, 654, 664, 678, 787, 910, 1036, 1088, 1263, 1333, 1354, 1370,
1466, 1480, 1545, 1612, 1616, 1619, 1696, 1728, 1736, 1755, 1812,

1818, 1963
Soymilk, Used as an Ingredient in Non-Beverage Commercial
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or
Entrees. 707, 709, 843, 860, 878, 984, 1002, 1045, 1048, 1051,
1052, 1151, 1234, 1262, 1272, 1283
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). 343, 358, 391, 413, 414, 425, 496,
538, 539, 610, 720, 740, 905, 908, 992, 994, 1039, 1478, 1728,
1767, 1775, 1802, 1805, 1859, 1904, 1963
Soynut Butter–Etymology of This Term and Its Cognates / Relatives
in Various Languages. 391, 425
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. 5, 56, 62, 97,
191, 197, 208, 215, 222, 243, 298, 299, 307, 336, 343, 347, 358,
373, 391, 411, 413, 414, 425, 429, 451, 465, 478, 496, 528, 539,
551, 553, 560, 562, 571, 583, 587, 598, 610, 619, 621, 622, 635,
638, 659, 664, 693, 703, 733, 734, 736, 739, 753, 755, 757, 773,
781, 813, 842, 871, 905, 955, 959, 979, 992, 994, 1033, 1039, 1063,
1064, 1079, 1083, 1170, 1182, 1185, 1199, 1211, 1227, 1270, 1276,
1313, 1365, 1401, 1478, 1501, 1506, 1553, 1565, 1566, 1573, 1589,
1665, 1725, 1767, 1770, 1774, 1775, 1784, 1789, 1790, 1795, 1796,
1804, 1808, 1810, 1814, 1817, 1821, 1839, 1859, 1860, 1864, 1878,
1879, 1903, 1904, 1918, 1932, 1933, 1945, 1947, 1957, 1963, 1986,
1993
Soynuts–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 56, 62, 97, 191, 391, 425, 451, 703
Soynuts Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 1814
Soynuts Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1565
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). 1511
Space Travel or NASA Bioregenerative Life Support Systems.
1689, 1779, 1781, 1819
Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire,
England). Including Soya Foods Ltd [Named Soya Flour
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)].
And incorporating British Soya Products (1932). 930, 1178, 1253,
1696
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Sprouts, Non-Soy. See also Soy Sprouts. 416, 725, 736, 985, 1465

Sufu. See Tofu, Fermented

Sprouts. See Soy Sprouts

Sugars, complex, such as raffinose, stachyose, and verbacose. See
Oligosaccharides

Spun soy protein fibers. See Soy Proteins–Textured Soy Protein
Isolates
Sri Lanka. See Asia, South–Sri Lanka
Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by
Tate & Lyle PLC in June 1988). 853, 1088, 1148
Standardization of nomenclature of soybean varieties. See
Nomenclature of Soybean Varieties–Standardization of and
Confusion
Standards, Applied to Soybeans or Soy Products. 577, 744, 879,
992, 1188, 1347

Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients
Include Tofu (Usually Grilled) and Soy Sauce. 447, 471, 482, 513,
551, 605, 608, 619, 621, 1110, 1483
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.
1502, 1933
SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.
Sunflower Oil / Sunflowerseed Oil / Sunoil. 338, 1840

Starch (Its Presence or Absence, Especially in Soybean Seeds). 19,
25, 36, 46, 77, 88
Starter culture for tempeh. See Tempeh Starter Culture, Spores, or
Inoculum

Sunflower Seeds and Sunflowers (Helianthus annuus)–Including
Sunflowerseed Oil, Cake, and Meal. Once called the Heliotrope,
Heliotropion, and Heliotropium. 4, 21, 80, 243, 338, 474, 496, 539,
569, 574, 744, 796, 813, 1155, 1212, 1351, 1352, 1377, 1543, 1557,
1789, 1814, 1823, 1840, 1881, 1963

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

Suzuki Shoten (Suzuki & Co.). See Hohnen Oil Co., Ltd. (Tokyo,
Japan)

Statistics on soybean production. See Soybean Production and
Trade–Industry and Market Statistics,

Swan Food Corp. (Miami, Florida). Started in 1977 by Robert
Brooks and Mary Pung. 688, 701, 727, 924, 1069

Statistics on soybean yields. See Yield Statistics, Soybean

Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana;
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre. 923,
1002, 1016, 1059, 1069, 1619, 1717, 1881

Statistics. See Industry and Market Analyses and Statistics, the
specific product concerned, e.g. Tofu Industry and Market Statistics
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). 344, 791, 837, 1086, 1132, 1222, 1268, 1276, 1386,
1520, 1538, 1563, 1564, 1583
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

Sweet Black Soybean Paste (Non-Fermented). Also Called Black
Bean Paste or Sweet Black Bean Paste. Like Sweet Red / Azuki
Bean Paste (An), But Made with Black Soybeans. May Be Used As
a Filling for Chinese Cakes / Pastries. 1831
Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois). 935,
936
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. 1185, 1365, 1501,
1553, 1814

Storage of Seeds, Viability and Life-Span During Storage or
Storability, and Drying of Soybeans. 222, 243, 439, 635, 739, 879,
1295, 1665, 2001

Tahini or tahina or tahin. See Sesame Butter

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

Taiwan. See Asia, East–Taiwan

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive
officer of the American Soybean Association 1940-1967), His
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer
(born 1938). 465, 825

Taiwanese black bean sauce. See Soy Sauce–Taiwanese Black Bean
Sauce (Inyu)

Taifun-Produkte (Freiburg, Germany). See Life Food GmbH

Takamine, Jokichi (1854-1922; Introduced Koji, Commercial
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Microbial Enzyme Production, and Taka-Diastase to the USA). He
Also Isolated Adrenalin / Adrenaline. Donated Famous Japanese
Cherry Trees to Washington, DC. 264, 524, 525, 1373
Tamari, Including Real Tamari (Soy Sauce Which Contains Little
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional
Shoyu. 152, 472, 473, 504, 528, 572, 575, 585, 587, 630, 643, 656,
727, 787, 796, 803, 813, 866, 878, 888, 964, 967, 972, 992, 994,
999, 1022, 1039, 1049, 1063, 1070, 1102, 1112, 1167, 1169, 1170,
1276, 1297, 1308, 1345, 1350, 1351, 1352, 1422, 1454, 1489, 1556,
1573, 1582, 1594, 1627, 1637, 1725, 1739, 1747, 1750, 1757, 1775,
1798, 1805, 1808, 1816, 1831, 1851, 1859, 1873, 1883, 1907, 1934,
1964

1821, 1829, 1831, 1836, 1844, 1851, 1852, 1853, 1859, 1860, 1863,
1865, 1873, 1874, 1878, 1879, 1893, 1907, 1916, 1918, 1921, 1925,
1926, 1927, 1932, 1934, 1944, 1945, 1948, 1951, 1957, 1959, 1964,
1968, 1982, 1983, 1985, 1987, 1993, 2001
Tempeh–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 1640, 1983
Tempeh–Rhizopus Molds Are Discussed Without Mentioning
Tempeh. 1315, 1640, 1983
Tempeh Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 507, 665, 992, 1640, 1983

Tanshi, Tan-shih, or Tan-ch’ih (Wade-Giles). See Fermented Black
Soybeans, Unsalted or Bland

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 1056, 1198, 1345, 1346, 1354, 1525, 1640, 1983

Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines

Tempeh Production–How to Make Tempeh on a Commercial Scale.
645, 668, 683, 772, 1983

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

Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe
or Usar in Indonesia). 612, 617, 620, 639, 668, 736, 772, 773, 830,
1192

Taste Panel, Taste Test Results, or Sensory / Organoleptic
Evaluation of the Quality of Foods and Beverages. 31, 511, 675,
874, 1548

Tempeh companies (Canada). See Noble Bean (Ontario, Canada)

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho,
Taoetjo. 99, 113, 114, 188, 436, 529, 546, 640, 649, 660, 665, 773,
781, 958, 964, 1308, 1478

Tempeh companies (USA). See Appropriate Foods, Inc. (Brooklyn,
New York), Soyfoods Unlimited, Inc. (San Leandro, California)
Tempeh companies. See Turtle Island Foods, Inc. (Hood River,
Oregon. Maker of Tofurky and Tempeh)
Tempeh in Second Generation Products, Documents About. 772,
773, 781, 830, 985, 1257, 1345, 1640, 1983

Taxonomy. See Soybean–Taxonomy
Tempeh (Spelled Témpé in Malay-Indonesian). 99, 113, 114, 116,
188, 362, 436, 442, 507, 508, 514, 529, 537, 543, 546, 562, 566,
569, 574, 576, 577, 579, 588, 591, 592, 610, 612, 617, 619, 620,
621, 624, 625, 628, 634, 635, 639, 640, 645, 646, 649, 650, 658,
660, 664, 665, 666, 668, 677, 682, 683, 684, 685, 700, 710, 713,
732, 735, 736, 738, 739, 744, 750, 752, 753, 755, 758, 762, 767,
772, 773, 777, 781, 787, 795, 796, 813, 826, 830, 854, 856, 866,
874, 879, 891, 895, 921, 923, 924, 934, 937, 940, 942, 944, 947,
957, 958, 964, 977, 982, 985, 992, 994, 998, 1003, 1007, 1012,
1025, 1026, 1033, 1034, 1035, 1039, 1040, 1043, 1049, 1053, 1054,
1056, 1059, 1063, 1069, 1070, 1073, 1076, 1077, 1078, 1079, 1083,
1085, 1094, 1099, 1102, 1103, 1124, 1128, 1129, 1130, 1134, 1135,
1143, 1146, 1155, 1156, 1159, 1164, 1165, 1166, 1167, 1169, 1170,
1176, 1182, 1185, 1188, 1191, 1192, 1198, 1199, 1201, 1202, 1214,
1215, 1227, 1236, 1254, 1255, 1257, 1270, 1276, 1280, 1281, 1288,
1289, 1294, 1297, 1299, 1308, 1309, 1317, 1340, 1346, 1347, 1350,
1351, 1352, 1353, 1354, 1355, 1372, 1373, 1374, 1391, 1395, 1404,
1410, 1427, 1445, 1450, 1454, 1463, 1478, 1491, 1499, 1521, 1522,
1525, 1528, 1532, 1535, 1536, 1543, 1548, 1556, 1557, 1573, 1578,
1582, 1594, 1598, 1599, 1601, 1603, 1609, 1619, 1627, 1631, 1637,
1640, 1642, 1643, 1645, 1648, 1663, 1665, 1677, 1684, 1686, 1689,
1705, 1706, 1708, 1714, 1717, 1725, 1733, 1734, 1738, 1739, 1742,
1745, 1747, 1748, 1749, 1750, 1755, 1758, 1760, 1765, 1767, 1770,
1772, 1774, 1775, 1777, 1779, 1781, 1785, 1789, 1790, 1794, 1795,
1796, 1798, 1802, 1803, 1804, 1805, 1807, 1808, 1811, 1816, 1817,

Tempeh, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand. 617, 620, 639, 645, 668, 772, 942, 1102, 1134,
1192, 1391, 1982, 1983
Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake
of Peanut Presscake or Okara (Oncom Tahu) Fermented with
Neurospora (Monilia sitophila = Oidium lupuli) molds. 99, 114,
116, 188, 495, 514, 546, 566, 569, 582, 591, 640, 649, 658, 660,
664, 665, 685, 732, 735, 772, 773, 781, 868, 870, 958, 995, 1035,
1040, 1043, 1134, 1164, 1188, 1244, 1280, 1308, 1340, 1478, 1640,
1852, 1983
Tempeh, Non-Soy Relatives–Other Substrates Such as Winged
Beans, Lupins, Velvet Beans, Brown Rice, Cassava, etc. 543, 569,
591, 682, 772, 773, 781, 1134, 1164, 1188, 1280, 1294, 1543, 1557,
1640, 1758, 1983
Tempeh, Non-Soy Relatives–Tempeh Bongkrek–A Cake of
Fermented Coconut Presscake or Grated Coconut. 99, 116, 537,
566, 591, 658, 735, 773, 781, 1035, 1043, 1188, 1294, 1374, 1640,
1983
Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-TouCha, Meitauza from China, and Tempe Gembus (from Central and
Eastern Java). 359, 362, 507, 543, 546, 566, 576, 588, 591, 617,
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624, 625, 634, 639, 640, 645, 658, 664, 682, 683, 685, 700, 713,
732, 755, 758, 773, 830, 874, 923, 942, 947, 958, 964, 977, 995,
1012, 1025, 1035, 1040, 1043, 1053, 1054, 1059, 1069, 1076, 1078,
1094, 1096, 1099, 1103, 1135, 1146, 1149, 1155, 1164, 1169, 1172,
1188, 1202, 1214, 1254, 1271, 1289, 1294, 1300, 1301, 1307, 1308,
1372, 1373, 1374, 1450, 1463, 1499, 1521, 1535, 1536, 1543, 1557,
1603, 1643, 1758, 1916, 1934, 1944, 1982, 1983

Tibet. See Asia, East–Tibet and Tibetans Outside Tibet
Timeline. See Chronology / Timeline
Tivall (Tivol), Maker of Meat Alternatives (Ashrat, Israel). 1780
Tocopherols. See Vitamins E (Tocopherols)

Tempeh, Used as an Ingredient in Second Generation Commercial
Products Such as Entrees, etc. 836, 1285, 1286, 1983
Tempehworks. See Lightlife Foods, Inc.
Temperance movement (abstaining from alcohol) and
vegetarianism. See Vegetarianism and the Temperance Movement
Worldwide
Teranatto or Tera-Natto. See Fermented Black Soybeans from
Japan–Other Names
Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce
Ingredient). 447, 471, 472, 608, 622, 753, 779, 865, 888, 981, 1089,
1354, 1428, 1547, 1549, 1558, 1598, 1619, 1725, 1775, 1805, 1808,
1816, 1831, 1848, 1851, 1859, 1870
Teriyaki Sauce, Homemade Recipe–How to Make at Home or on a
Laboratory Scale, by Hand. 447, 888, 1831
Terminology for soybeans–Fanciful. See Soybean–Terminology and
Nomenclature–Fanciful Terms and Names
Tetra Pak International (Lund, Sweden). 989, 1088, 1240, 1348,
1376, 1378, 1453, 1463
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)
Textured soy protein concentrates. See Soy Protein Concentrates,
Textured
Textured soy protein isolates. See Soy Protein Isolates, Textured
(For Food Use Only). Including Spun Fibers
Textured soy proteins. See Soy Proteins, Textured
Therapeutic uses / aspects of soybeans, general. See Medical /
Medicinal-Therapeutic Uses / Aspects, General
Thesaurus or Thesauri. 934
Third World / Developing Nations. 879, 987, 1442
Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand).
640, 992, 994, 1039, 1308
Thyroid function. See Goitrogens and Thyroid Function

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, 9, 20, 22, 23, 24, 25, 26, 27, 29, 30, 34, 36, 38, 44, 50, 51, 52, 53,
54, 55, 56, 58, 61, 81, 85, 86, 88, 94, 96, 98, 99, 102, 104, 106, 107,
108, 112, 113, 114, 116, 118, 121, 122, 123, 124, 126, 127, 128,
129, 131, 132, 134, 135, 136, 141, 143, 144, 145, 147, 148, 150,
151, 153, 156, 158, 161, 178, 185, 186, 188, 193, 196, 197, 198,
199, 203, 205, 206, 207, 208, 210, 215, 216, 220, 221, 222, 224,
225, 226, 227, 228, 232, 235, 236, 243, 247, 250, 259, 265, 269,
271, 272, 273, 274, 275, 285, 287, 297, 298, 299, 300, 307, 308,
313, 315, 318, 323, 325, 334, 336, 342, 346, 347, 352, 356, 357,
358, 373, 378, 379, 381, 386, 389, 391, 394, 395, 396, 401, 402,
403, 405, 413, 414, 424, 425, 428, 429, 432, 433, 434, 435, 436,
438, 439, 446, 447, 448, 449, 450, 451, 453, 462, 465, 471, 475,
478, 480, 481, 482, 484, 485, 486, 488, 494, 496, 497, 498, 501,
502, 505, 506, 508, 509, 511, 513, 516, 518, 519, 520, 521, 528,
529, 534, 538, 539, 540, 541, 549, 550, 551, 557, 558, 559, 560,
561, 562, 563, 569, 571, 572, 573, 574, 575, 577, 579, 585, 586,
587, 588, 589, 590, 592, 594, 598, 600, 601, 603, 605, 606, 607,
608, 610, 611, 617, 619, 621, 622, 630, 635, 638, 641, 643, 644,
646, 647, 649, 651, 652, 655, 656, 657, 658, 660, 661, 664, 665,
667, 671, 673, 677, 681, 683, 686, 689, 691, 694, 703, 713, 715,
720, 723, 727, 728, 733, 734, 736, 739, 740, 744, 747, 748, 750,
751, 752, 753, 754, 755, 756, 757, 762, 766, 767, 768, 772, 773,
774, 777, 778, 779, 781, 784, 785, 787, 789, 793, 795, 796, 803,
804, 809, 811, 813, 815, 825, 826, 831, 834, 838, 842, 846, 847,
848, 849, 852, 854, 856, 857, 859, 865, 866, 867, 871, 872, 879,
881, 882, 883, 884, 888, 891, 892, 893, 895, 897, 898, 900, 902,
905, 907, 908, 910, 911, 921, 924, 925, 926, 937, 941, 943, 946,
949, 954, 955, 956, 957, 959, 963, 964, 966, 969, 972, 975, 976,
978, 979, 980, 981, 983, 985, 989, 990, 992, 994, 1000, 1001, 1008,
1011, 1015, 1016, 1019, 1022, 1026, 1027, 1029, 1033, 1034, 1037,
1038, 1039, 1044, 1046, 1056, 1057, 1062, 1063, 1065, 1066, 1073,
1074, 1077, 1079, 1080, 1082, 1083, 1088, 1089, 1091, 1093, 1102,
1105, 1106, 1108, 1110, 1113, 1115, 1120, 1121, 1123, 1124, 1129,
1130, 1136, 1140, 1143, 1146, 1147, 1148, 1156, 1163, 1166, 1167,
1168, 1169, 1170, 1171, 1173, 1174, 1176, 1177, 1180, 1182, 1184,
1185, 1189, 1194, 1195, 1198, 1199, 1200, 1201, 1204, 1205, 1211,
1214, 1215, 1219, 1220, 1222, 1227, 1228, 1232, 1235, 1236, 1238,
1245, 1249, 1257, 1264, 1265, 1270, 1275, 1276, 1281, 1291, 1294,
1295, 1297, 1299, 1305, 1309, 1312, 1313, 1327, 1331, 1339, 1347,
1350, 1351, 1352, 1353, 1354, 1355, 1356, 1357, 1362, 1372, 1377,
1380, 1382, 1391, 1395, 1398, 1399, 1401, 1404, 1406, 1407, 1415,
1427, 1430, 1434, 1436, 1437, 1443, 1449, 1452, 1453, 1454, 1463,
1464, 1465, 1476, 1478, 1479, 1483, 1485, 1489, 1491, 1495, 1496,
1505, 1507, 1509, 1515, 1519, 1525, 1526, 1528, 1532, 1533, 1537,
1539, 1545, 1547, 1548, 1556, 1558, 1566, 1573, 1575, 1576, 1578,
1580, 1582, 1585, 1586, 1587, 1589, 1592, 1594, 1595, 1596, 1598,
1599, 1600, 1601, 1603, 1607, 1608, 1609, 1610, 1611, 1613, 1616,
1617, 1619, 1627, 1628, 1631, 1633, 1634, 1637, 1641, 1642, 1644,
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1645, 1646, 1648, 1650, 1652, 1653, 1654, 1659, 1662, 1665, 1673,
1674, 1684, 1686, 1688, 1689, 1698, 1706, 1707, 1708, 1716, 1721,
1722, 1725, 1728, 1732, 1733, 1734, 1738, 1739, 1741, 1745, 1746,
1747, 1748, 1749, 1750, 1751, 1753, 1754, 1755, 1757, 1760, 1762,
1764, 1765, 1767, 1770, 1772, 1774, 1775, 1776, 1777, 1779, 1781,
1784, 1785, 1789, 1790, 1792, 1793, 1794, 1795, 1796, 1797, 1798,
1799, 1802, 1803, 1804, 1805, 1807, 1808, 1810, 1811, 1813, 1815,
1816, 1817, 1821, 1829, 1831, 1832, 1834, 1836, 1837, 1838, 1841,
1842, 1844, 1848, 1851, 1852, 1853, 1854, 1858, 1859, 1860, 1863,
1865, 1866, 1870, 1871, 1872, 1873, 1874, 1875, 1876, 1878, 1879,
1880, 1881, 1882, 1884, 1885, 1886, 1887, 1890, 1891, 1892, 1893,
1896, 1900, 1901, 1902, 1903, 1904, 1905, 1906, 1907, 1908, 1909,
1910, 1911, 1912, 1913, 1914, 1915, 1916, 1918, 1919, 1922, 1924,
1925, 1926, 1927, 1929, 1932, 1936, 1938, 1941, 1942, 1945, 1948,
1949, 1950, 1951, 1952, 1953, 1954, 1955, 1957, 1959, 1961, 1962,
1963, 1964, 1966, 1968, 1969, 1970, 1971, 1974, 1976, 1979, 1980,
1981, 1984, 1985, 1986, 1987, 1989, 1991, 1992, 1993, 1994, 1995,
1996, 1999, 2000, 2001

Tofu companies (Europe). See Auenland Tofu und Soja Produkte
(Prien-Chiemsee, Germany), 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), Tofumanufaktur Christian Nagel GmbH
(Hamburg, Germany), Tofurei Svadesha Naturkost Produkte GmbH
(Munich, Germany). Including Byodo Naturkost

Tofu–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 22, 25, 26, 27, 30, 51, 88, 99, 107, 112, 126,
127, 131, 148, 151, 220, 222, 247, 269, 271, 285, 352, 436, 518,
529, 585, 619, 652, 734, 754, 779, 781, 925, 964, 1489, 1598, 1955,
1957

Tofu companies (USA). See Azumaya, Inc. (San Francisco,
California), House Foods America Corporation (Los Angeles,
California), Island Spring, Inc. (Vashon, Washington), 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), Ota Tofu Co. (Portland,
Oregon. Founded in 1911), Quong Hop & Co. (San Francisco,
California), Rosewood Products Inc. (Ann Arbor, Michigan),
Swan Gardens Inc. and Soya Kaas Inc. (Atlanta, Georgia), Tofu
Shop (The) (Telluride, Colorado, and Arcata, California) and
Tofu Shop Specialty Foods Inc., Tomsun Foods, Inc. (Greenfield,
Massachusetts; Port Washington, New York, Wildwood Harvest,
Inc.

Tofu–Marketing of. 1136, 1145, 1194, 1318, 1382, 1449, 1619

Tofu curds. See Curds Made from Soymilk

Tofu Equipment. 124, 144, 153, 161, 676, 779, 846, 923, 924, 981,
1089, 1150, 1333, 1334, 1497, 1547, 1607, 1633, 1641, 1673, 1698,
1743, 1870, 1973, 1974

Tofu in Second Generation Products, Documents About. 151, 619,
621, 710, 777, 783, 833, 923, 924, 982, 998, 1003, 1007, 1055,
1069, 1070, 1137, 1255, 1273, 1318, 1345, 1346, 1350, 1351, 1352,
1353, 1354, 1355, 1382, 1447, 1449, 1463, 1677, 1902, 1957

Tofu Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 549, 619, 621, 664, 665, 992, 1175, 1294,
1528, 1609, 1717, 1866, 1957
Tofu Industry and Market Statistics, Trends, and Analyses–Larger
Companies. 671, 804, 895, 923, 924, 939, 989, 998, 1069, 1082,
1185, 1198, 1318, 1350, 1351, 1352, 1353, 1354, 1355, 1483, 1532,
1717, 1764
Tofu Industry and Market Statistics, Trends, and Analyses–Smaller
Companies. 778, 785, 802, 848, 946, 1056, 1147, 1204, 1212, 1220,
1275, 1346, 1447, 1463, 1525, 1576, 1601, 1654, 1757
Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home).
273, 689, 925, 1645
Tofu Production–How to Make Tofu on a Commercial Scale. 24,
50, 497, 518, 519, 520, 521, 522, 621, 1215, 1479, 1485, 1497,
1587, 1834, 1886
Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and
Tofu Shop Specialty Foods Inc. Founded by Matthew Schmit. 681,
777, 831, 859, 1274, 1650, 1891, 1892, 1893, 1911

Tofu, Criticism of, Making Fun of, or Image Problems. 216
Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu,
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo. 98,
118, 123, 131, 136, 144, 151, 153, 156, 161, 198, 208, 243, 247,
272, 285, 307, 359, 378, 386, 421, 485, 494, 543, 546, 549, 577,
588, 600, 619, 621, 640, 651, 661, 664, 676, 694, 732, 744, 747,
753, 754, 755, 779, 812, 891, 925, 934, 964, 981, 992, 994, 1039,
1040, 1079, 1080, 1089, 1092, 1143, 1169, 1276, 1307, 1308, 1347,
1373, 1374, 1404, 1478, 1539, 1545, 1547, 1548, 1598, 1631, 1652,
1662, 1753, 1792, 1821, 1831, 1836, 1851, 1852, 1870, 1878, 1883,
1918, 1932, 1957, 1959, 1961, 1962, 1993
Tofu, Fermented–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 118, 123, 144, 208, 247, 359, 549,
676, 753, 754
Tofu, Fermented–Stinky Tofu (pinyin: Chou Doufu (W.-G. Ch’ou
Toufu). Also Called, Stinking, Smelly or Redolent Tofu / Bean
Curd). 307, 694, 891, 1308, 1831, 1852, 1962

Tofu companies (Asia). See Asahimatsu Shokuhin (Japan)

Tofu, Fermented–Stinky Tofu (Chou Doufu). Etymology of This
Term and Its Cognates / Relatives in Various Languages. 307, 694,
1962

Tofu companies (Canada). See Victor Food Products, Ltd.
(Scarborough, Ontario, Canada)

Tofu, Fermented–Tofuyo from Okinawa, Japan (Made with Red
Rice {Beni-Koji} Containing Monascus purpureus). 1092, 1539
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Tofu, Firm (Chinese-Style). 9, 148, 247, 274, 300, 307, 334, 494,
676, 753, 754, 779, 793, 925, 982, 994, 1039, 1092, 1201, 1235,
1310, 1350, 1353, 1428, 1573, 1587, 1592, 1650, 1662, 1706, 1741,
1753, 1754, 1852, 1882, 1904, 1953, 1959, 1961, 1964, 1979
Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang
Doufugan). 225, 247, 494, 619, 621, 661, 754, 779, 981, 1089,
1547, 1836, 1852, 1870, 1957, 1962
Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled,
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu.
710, 727, 779, 796, 866, 875, 924, 981, 1008, 1069, 1089, 1124,
1130, 1297, 1352, 1428, 1547, 1600, 1619, 1755, 1870, 1969
Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled,
Grilled, Braised, or Roasted. Including most Five-Spice Pressed
Tofu (wu-hsiang toufukan / wuxiang doufugan). 225, 247, 494, 619,
621, 661, 729, 754, 893, 1008, 1031, 1074, 1350, 1428, 1601, 1827,
1836, 1852, 1957, 1959, 1962
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). 5, 9, 22, 23, 52,
56, 121, 122, 125, 126, 197, 203, 243, 247, 271, 282, 297, 300, 306,
323, 357, 381, 387, 394, 395, 405, 424, 432, 433, 447, 457, 471,
480, 482, 485, 502, 516, 518, 519, 520, 521, 528, 529, 559, 562,
563, 571, 573, 579, 605, 607, 608, 619, 621, 622, 635, 641, 661,
664, 667, 676, 677, 727, 728, 734, 753, 754, 777, 779, 787, 793,
803, 811, 833, 834, 865, 866, 871, 882, 888, 925, 926, 946, 954,
956, 964, 966, 969, 981, 982, 984, 989, 990, 992, 994, 1020, 1022,
1027, 1029, 1039, 1044, 1048, 1079, 1082, 1088, 1089, 1106, 1110,
1113, 1123, 1143, 1171, 1174, 1177, 1180, 1203, 1209, 1211, 1212,
1214, 1228, 1232, 1235, 1238, 1262, 1272, 1276, 1295, 1305, 1310,
1314, 1315, 1404, 1437, 1456, 1463, 1479, 1483, 1495, 1496, 1505,
1507, 1525, 1526, 1532, 1545, 1547, 1549, 1556, 1558, 1578, 1580,
1584, 1596, 1598, 1601, 1602, 1603, 1609, 1619, 1646, 1662, 1674,
1707, 1721, 1722, 1792, 1798, 1799, 1813, 1821, 1831, 1832, 1834,
1836, 1844, 1851, 1852, 1854, 1866, 1870, 1872, 1876, 1878, 1883,
1905, 1922, 1932, 1936, 1938, 1948, 1953, 1955, 1957, 1961, 1962,
1979, 1989, 1993
Tofu, Fried or Deep-Fried–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 22, 52, 121, 126, 282,
297, 424, 447, 457, 482, 516, 528, 563, 619, 621, 622, 753, 865,
888, 1876, 1962, 1979
Tofu, Fried, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand. 959
Tofu, Fried, Used as an Ingredient in Commercial Soyfood
Products. 836
Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 33, 36, 44, 98, 121,
148, 282, 447, 457, 522, 528, 606, 619, 891, 1143, 1228, 1792
Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered). 22,
33, 36, 43, 44, 85, 86, 98, 104, 108, 113, 121, 122, 125, 126, 134,
145, 148, 158, 197, 205, 222, 243, 247, 271, 273, 274, 282, 287,
297, 306, 307, 447, 457, 480, 485, 502, 509, 516, 517, 522, 528,

529, 563, 572, 606, 607, 619, 621, 622, 635, 641, 664, 667, 673,
676, 727, 753, 754, 779, 787, 803, 804, 811, 813, 838, 871, 888,
891, 921, 925, 937, 939, 954, 959, 966, 969, 981, 992, 994, 1039,
1044, 1067, 1079, 1089, 1110, 1123, 1143, 1168, 1171, 1177, 1228,
1235, 1238, 1276, 1305, 1404, 1405, 1437, 1463, 1478, 1507, 1547,
1582, 1596, 1598, 1609, 1662, 1674, 1706, 1738, 1755, 1770, 1792,
1798, 1799, 1804, 1821, 1832, 1836, 1851, 1852, 1854, 1870, 1876,
1878, 1904, 1905, 1922, 1932, 1948, 1957, 1962, 1964, 1979, 1981,
1992, 1993
Tofu, Frozen, Homemade–How to Make at Home or on a
Laboratory or Community Scale, by Hand. 619
Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese).
A Japanese-Style Commercial Product. 5, 306, 447, 457, 482, 516,
518, 520, 521, 528, 569, 606, 607, 608, 619, 621, 622, 641, 664,
667, 676, 681, 720, 728, 753, 777, 779, 865, 866, 888, 925, 969,
981, 992, 994, 1022, 1031, 1039, 1044, 1089, 1102, 1110, 1143,
1168, 1171, 1177, 1232, 1235, 1483, 1495, 1496, 1547, 1578, 1596,
1598, 1603, 1706, 1799, 1813, 1816, 1831, 1832, 1834, 1836, 1844,
1851, 1852, 1870, 1876, 1938, 1957, 1961, 1979
Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This
Term and Its Cognates / Relatives in Various Languages. 306, 447,
528, 607, 866, 1816
Tofu, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand. 3, 197, 236, 273, 496, 502, 539, 560,
563, 587, 588, 605, 607, 608, 619, 621, 643, 644, 655, 656, 673,
691, 753, 787, 857, 866, 925, 959, 964, 1108, 1168, 1291, 1592,
1645, 1885
Tofu, Non-Soy Relatives (Such as Winged Bean Tofu or Peanut
Tofu). 3, 53, 114, 225, 416
Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan). 136,
148, 208, 225, 247, 285, 300, 307, 378, 381, 391, 436, 465, 494,
621, 644, 664, 747, 754, 779, 852, 891, 1123, 1174, 1235, 1479,
1532, 1582, 1598, 1753, 1804, 1836, 1852, 1936, 1952, 1955, 1962,
1989
Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates
/ Relatives in Various Languages. 569, 619, 676, 753, 809, 1957
Tofu, Silken (Kinugoshi). Made without Separation of Curds and
Whey. 569, 574, 606, 619, 621, 622, 641, 652, 664, 667, 676, 753,
754, 755, 779, 809, 848, 888, 891, 925, 981, 989, 992, 994, 1039,
1089, 1143, 1150, 1171, 1201, 1228, 1235, 1295, 1334, 1483, 1489,
1507, 1547, 1587, 1594, 1598, 1609, 1706, 1798, 1803, 1807, 1816,
1832, 1836, 1852, 1870, 1876, 1883, 1904, 1905, 1922, 1938, 1957,
1959, 1961, 1964, 1978, 1979
Tofu, Smoked–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 225, 619, 779
Tofu, Smoked. 123, 131, 151, 153, 156, 208, 225, 235, 236, 247,
285, 378, 619, 779, 981, 1089, 1212, 1428, 1491, 1496, 1525, 1532,
1545, 1547, 1578, 1582, 1601, 1631, 1755, 1764, 1798, 1852, 1870,
1886, 1957, 1962, 1999
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Tofu, Spray-dried or Powdered. 1335, 1736
Tofu, Used as an Ingredient in Second Generation Commercial
Products Such as Dressings, Entrees, Ice Creams, etc. 314, 376,
512, 728, 729, 799, 802, 852, 861, 862, 875, 894, 946, 947, 953,
984, 999, 1021, 1031, 1032, 1048, 1052, 1067, 1118, 1145, 1203,
1209, 1210, 1212, 1221, 1234, 1252, 1262, 1272, 1274, 1310, 1314,
1368, 1396, 1398, 1428, 1456, 1471, 1475, 1496, 1523, 1540, 1549,
1561, 1584, 1602, 1623, 1660, 1661, 1697, 1827, 1917
Tofu, baked or broiled at flavored / seasoned/marinated. See Tofu,
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised,
or Roasted
Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany).
Previously Christian Nagel Tofumanufaktur from 1984 to 1 Jan.
1989. 1232, 1491, 1495
Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany).
Including Byodo Naturkost. 802, 1532

125, 141, 143, 145, 147, 148, 168, 169, 198, 205, 206, 208, 222,
226, 227, 235, 236, 243, 259, 282, 479, 488, 592, 611, 664, 1088,
1178, 1517, 1541, 1609, 1730, 1880
Trade Policies (International) Concerning Soybeans, Soy Products,
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other
Trade Barriers or Subsidies. 1609
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. 23, 30, 59, 88, 96, 118, 134, 141, 145, 166,
208, 226, 1201, 1253, 1453, 1489, 1512, 1525, 1529
Trade statistics, Southeast Asia. See Asia, Southeast–Trade (Imports
or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trall, Russell Thacher (1812-1877). American Health Reformer and
Vegetarian (New York). 459, 460
Trans Fatty Acids. 1630, 1710, 1766, 1783, 1806

Tofutown.com (formerly Viana Naturkost GmbH) and Bernd
Drosihn (Wiesbaum / Vulkaneifel, Germany). 1601
Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream
Company. Mintz’s Buffet Until Jan. 1982. 859, 1195, 1312, 1619,
1717, 2001
Tolstoy, Leo (1828-1910). Vegetarian Pioneer in Russia. Also
known as Count Lev Nikolayevich Tolstoy / Lyeff Nikolaevitch
Tolstoi. 972, 1846
Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, WesternStyle)
Tomsun Foods, Inc. (Greenfield, Massachusetts; Port Washington,
New York. Named New England Soy Dairy from 1978-1983). 671,
751, 793, 813, 825, 963, 992, 1015, 1016, 1093, 1351

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. 1625, 1651, 1930
Transportation of Soybeans or Soy Products to Market by Roads or
Highways Using Trucks, Carts, etc. within a Particular Country or
Region. 1651
Transportation of Soybeans or Soy Products to Market by Water
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular
Country or Region. 20, 34, 516, 1651
Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by
Netherlands-based Royal Wessanen NV Co. 1069, 1489, 1717
Tri-County Soy Bean Co-operative Association. See Dawson Mills

Touchi or tou ch’i. See Fermented Black Soybeans
Toxins and Toxicity in Foods and Feeds (General). 389, 1564
Toxins and Toxicity in Foods and Feeds–Aflatoxins (Caused by
certain strains of Aspergillus flavus and A. parasiticus molds). 1188,
1463
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. 99, 116, 773, 781, 1035, 1640

Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its
Affiliate Bonneterre (Rungis Cedex, France). 1497, 1545
Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking,
Low Cost–Including Triple “F”
Tropical and Subtropical Countries, Soybean Production in (Mostly
in the Third World / developing countries). 119
Trucks or Carts used to transport soybeans. See Transportation of
Soybeans or Soy Products to Market by Roads or Highways

Toxins and Toxicity in Foods and Feeds–Microorganisms,
Especially Bacteria (Such as Escherichia coli, Salmonella,
Clostridium botulinum), that Cause Food Poisoning. See also:
Aflatoxins (produced by molds) and Bongkrek Poisoning (produced
in coconut by bacteria). 1564

Trypsin / Protease / Proteinase Inhibitors. 635, 646, 964, 1111,
1139, 1146, 1188, 1264, 1357, 1386, 1397, 1459, 1564, 1573, 1583,
1612, 1647, 1652, 1706, 1728, 1774, 1782, 1783, 1789, 1797, 1958

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and /
or Soybean Meal. See also Trade–Tariffs and Duties. 108, 114, 123,

Turkey. See Asia, Middle East–Turkey

Turkey, meatless. See Meat Alternatives–Meatless Turkey
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Turkeys Fed Soybeans, Soybean Forage, or Soybean Cake or Meal
as Feed. 1393
Turkistan / Turkestan. See Asia, Central–Turkistan / Turkestan
Turtle Island Foods, Inc. (Hood River, Oregon. Maker of Tofurky
and Tempeh). 1016, 1556, 1619, 1836, 1893
TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable
Protein)

995, 1019, 1026, 1032, 1034, 1053, 1069, 1070, 1079, 1080, 1089,
1111, 1134, 1138, 1154, 1214, 1215, 1224, 1240, 1257, 1274, 1292,
1297, 1303, 1304, 1345, 1350, 1351, 1352, 1353, 1354, 1355, 1359,
1382, 1404, 1406, 1415, 1427, 1430, 1449, 1471, 1476, 1482, 1483,
1484, 1489, 1492, 1522, 1527, 1546, 1547, 1556, 1558, 1563, 1564,
1582, 1586, 1595, 1636, 1637, 1640, 1647, 1650, 1661, 1663, 1665,
1666, 1689, 1691, 1692, 1706, 1721, 1722, 1725, 1731, 1735, 1737,
1741, 1748, 1775, 1776, 1777, 1779, 1788, 1803, 1808, 1810, 1815,
1816, 1821, 1825, 1829, 1832, 1842, 1844, 1859, 1861, 1870, 1878,
1880, 1881, 1887, 1891, 1892, 1893, 1895, 1897, 1898, 1911, 1930,
1932, 1957, 1969, 1978, 1983, 1984, 1986, 1993, 2003

Ultrafiltration. See Membrane Technology Processes
Umeboshi (Salt Plums)–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 22, 282

United States–States–Colorado. 425, 513, 596, 681, 709, 710, 777,
796, 826, 858, 859, 892, 921, 1022, 1063, 1124, 1224, 1350, 1351,
1352, 1353, 1354, 1355, 1596, 1637, 1786, 1891, 1892, 1893, 1913,
1954

Umeboshi or ume-boshi (Japanese salt plums / pickled plums),
Plum Products, and the Japanese Plum Tree (Prunus mumé) from
whose fruit they are made. 22, 271, 282, 357, 529, 727, 787, 813,
866, 1112, 1297, 1350, 1557, 1580, 1627, 1631, 1663, 1750, 1829,
1832, 1844, 1851, 1852, 1907

United States–States–Connecticut. 72, 91, 92, 93, 165, 174, 200,
230, 257, 277, 310, 319, 321, 406, 459, 615, 630, 935, 998, 1167,
1409, 1578, 1711, 1720, 1723, 1738
United States–States–Delaware. 350

Unfair Practices–Including Possible Deceptive / Misleading
Labeling, Advertising, etc. See also: Adulteration. 123, 692, 1462
Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands),
and Margarine Union. 148, 205, 222, 936, 1088, 1696
Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England). 1529
United Kingdom. See Europe, Western–United Kingdom
United Nations (Including UNICEF, FAO, UNDP, UNESCO, and
UNRRA) Work with Soy. 511, 569, 574, 589, 590, 650, 664, 858,
879, 883, 1575, 1810

United States–States–District of Columbia (Washington, DC). 90,
105, 189, 208, 229, 243, 298, 299, 376, 389, 421, 716, 857, 897,
898, 1042, 1157, 1223, 1306, 1332, 1441, 1462, 1473, 1517, 1528,
1533, 1562, 1573, 1625, 1626, 1746, 1846, 1882
United States–States–Florida. 329, 673, 688, 701, 727, 729, 799,
845, 893, 923, 924, 929, 935, 936, 972, 1002, 1059, 1069, 1113,
1118, 1377, 1412, 1465, 1683, 1771, 1846, 1851, 1880, 1881, 1891,
1913, 1968
United States–States–Georgia. 90, 417, 715, 732, 927, 1373, 1782,
1881, 1968

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. 1558

United States–States–Hawaii. 153, 208, 243, 323, 405, 421, 433,
447, 584, 728, 956, 959, 1069, 1082, 1445, 1489, 1507, 1515, 1688,
1872, 1883, 2000, 2003

United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States–States–Illinois. 87, 191, 201, 243, 244, 251, 257, 281,
304, 311, 326, 337, 345, 404, 406, 417, 418, 419, 423, 432, 474,
487, 488, 513, 523, 546, 550, 578, 612, 615, 633, 648, 657, 664,
678, 679, 680, 686, 690, 694, 695, 724, 743, 755, 760, 770, 794,
808, 813, 814, 825, 879, 889, 904, 918, 921, 936, 939, 940, 948,
973, 974, 976, 1019, 1068, 1190, 1307, 1308, 1309, 1326, 1330,
1336, 1337, 1341, 1342, 1353, 1358, 1378, 1388, 1389, 1406, 1426,
1442, 1457, 1459, 1472, 1477, 1485, 1541, 1571, 1575, 1583, 1606,
1612, 1620, 1629, 1635, 1651, 1667, 1689, 1709, 1746, 1771, 1800,
1801, 1889, 1924, 1930, 1951, 1960, 2000

United States–States–Alabama. 408, 409, 416, 638, 1563, 1583
United States–States–Arizona. 425, 1353, 1693, 1824
United States–States–Arkansas. 630, 740, 744, 911, 913, 1099,
1347, 1610, 1782, 1783, 1784, 1836
United States–States–California. 103, 178, 266, 288, 295, 317, 343,
358, 377, 394, 395, 413, 414, 425, 431, 434, 462, 467, 492, 500,
513, 516, 517, 518, 519, 520, 521, 522, 549, 563, 571, 572, 573,
575, 587, 610, 619, 620, 621, 623, 630, 647, 663, 668, 671, 676,
691, 713, 726, 727, 737, 740, 741, 745, 753, 772, 773, 779, 781,
782, 784, 803, 804, 813, 825, 829, 830, 831, 834, 848, 854, 857,
867, 878, 884, 887, 891, 894, 897, 898, 899, 905, 916, 922, 923,
924, 925, 936, 937, 941, 944, 953, 957, 959, 981, 982, 987, 992,

United States–States–Idaho. 425, 1131, 1160, 1959

United States–States–Indiana. 191, 344, 452, 468, 470, 476, 489,
499, 662, 857, 1019, 1144, 1490, 1517, 1563, 1666, 1725, 1756,
1775, 1805, 1808, 1812, 1822, 1859, 1939
United States–States–Introduction of Soybeans to. Earliest
document seen concerning soybeans or soyfoods in connection with
(but not yet in) a certain U.S. state. 91
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United States–States–Iowa. 583, 589, 590, 825, 936, 1093, 1224,
1247, 1260, 1351, 1383, 1460, 1517, 1575, 1592, 1609, 1625, 1626,
1651, 1724, 1726, 1727, 1736, 1765, 1788, 1930, 1937, 1958, 1967

United States–States–New Jersey. 41, 264, 632, 644, 651, 762, 813,
998, 1074, 1093, 1181, 1195, 1365, 1394, 1552, 1768, 1774, 1830,
1913, 1931, 1968

United States–States–Kansas. 74, 80, 81, 90, 105, 243, 599, 725,
853, 876, 903, 1183, 1543, 1557, 1612, 1769

United States–States–New Mexico. 425, 1054, 1285, 1286, 1777

United States–States–Kentucky. 191, 371, 503, 1162, 1349, 1413,
1435, 1550, 1657, 1680, 1713
United States–States–Louisiana. 577, 578, 666, 1597
United States–States–Maine. 347, 890, 947, 1023, 1046, 1547,
1789, 1802, 1945, 1952, 1964
United States–States–Maryland. 67, 172, 191, 389, 390, 393, 459,
716, 788, 866, 984, 1048, 1222, 1223, 1262, 1272, 1293, 1427,
1454, 1469, 1538, 1563, 1573, 1583, 1816, 1894, 1902
United States–States–Massachusetts. 12, 13, 17, 70, 71, 79, 83, 84,
87, 88, 90, 95, 100, 120, 130, 197, 200, 243, 329, 370, 459, 465,
498, 513, 540, 541, 630, 671, 751, 787, 813, 818, 823, 825, 830,
866, 931, 963, 992, 1013, 1014, 1063, 1097, 1179, 1257, 1313,
1345, 1350, 1351, 1352, 1544, 1610, 1630, 1637, 1656, 1710, 1738,
1815, 1833, 1863
United States–States–Michigan. 101, 103, 137, 138, 162, 164, 165,
170, 177, 182, 183, 184, 189, 190, 192, 194, 195, 200, 218, 223,
224, 230, 232, 233, 242, 253, 256, 257, 260, 261, 268, 276, 280,
281, 283, 284, 302, 305, 310, 318, 320, 324, 327, 329, 335, 340,
341, 348, 350, 363, 368, 370, 380, 397, 408, 411, 412, 463, 465,
498, 513, 540, 605, 692, 707, 717, 718, 721, 750, 752, 762, 767,
774, 777, 783, 795, 825, 826, 832, 836, 841, 844, 859, 865, 935,
936, 985, 1019, 1073, 1129, 1130, 1165, 1185, 1318, 1351, 1353,
1483, 1489, 1501, 1512, 1553, 1632, 1761, 1771, 1782, 1814, 1862,
2000
United States–States–Minnesota. 483, 539, 692, 776, 785, 797, 821,
822, 831, 835, 874, 880, 928, 936, 1251, 1335, 1385, 1386, 1392,
1423, 1446, 1467, 1468, 1478, 1502, 1552, 1574, 1626, 1651, 1664,
1716, 1726, 1742, 1744, 1804, 1858, 1891, 1892, 1923, 1930, 1933,
1963, 2003

United States–States–New York. 12, 45, 74, 181, 189, 191, 254,
258, 259, 263, 264, 275, 319, 326, 347, 371, 376, 378, 389, 419,
450, 459, 460, 465, 496, 498, 501, 511, 513, 514, 534, 540, 541,
547, 553, 585, 602, 654, 685, 699, 777, 787, 790, 793, 806, 812,
825, 826, 851, 859, 865, 919, 920, 1007, 1012, 1015, 1016, 1019,
1076, 1085, 1093, 1149, 1172, 1283, 1345, 1447, 1546, 1605, 1627,
1631, 1655, 1685, 1697, 1715, 1736, 1748, 1750, 1768, 1770, 1771,
1774, 1781, 1806, 1810, 1817, 1830, 1860, 1879, 1907, 1913, 1929,
1938, 1980
United States–States–North Carolina. 73, 191, 203, 243, 879, 998,
1563, 1968
United States–States–North Dakota. 215, 769, 814, 1116, 1360,
1706
United States–States–Ohio. 159, 215, 329, 360, 399, 400, 402, 407,
426, 430, 441, 443, 459, 460, 477, 492, 512, 515, 550, 561, 657,
825, 834, 846, 852, 859, 935, 976, 978, 998, 1095, 1125, 1136,
1137, 1145, 1194, 1224, 1249, 1275, 1316, 1350, 1351, 1452, 1475,
1481, 1482, 1486, 1517, 1523, 1559, 1621, 1632, 1683, 1780, 1798,
1809, 1814, 1826, 1930, 1956
United States–States–Oklahoma. 513, 1429, 1657, 1746, 1841
United States–States–Oregon. 492, 513, 539, 778, 800, 801, 815,
856, 932, 933, 950, 951, 952, 986, 1000, 1071, 1234, 1329, 1372,
1428, 1438, 1483, 1558, 1877, 1892, 1953, 1963
United States–States–Pennsylvania. 17, 133, 149, 199, 277, 389,
444, 459, 460, 630, 689, 714, 758, 825, 998, 1042, 1049, 1119,
1152, 1154, 1170, 1225, 1346, 1350, 1351, 1435, 1563, 1702, 1703,
1859
United States–States–South Carolina. 57, 64, 73, 90, 808, 1312,
1968

United States–States–Mississippi. 172, 208

United States–States–South Dakota. 1749

United States–States–Missouri. 203, 331, 570, 580, 666, 832, 843,
857, 860, 861, 862, 922, 999, 1008, 1050, 1051, 1052, 1067, 1144,
1250, 1256, 1278, 1284, 1319, 1349, 1361, 1381, 1401, 1403, 1420,
1432, 1444, 1493, 1503, 1504, 1516, 1517, 1520, 1531, 1541, 1550,
1555, 1590, 1621, 1632, 1651, 1657, 1658, 1666, 1669, 1670, 1671,
1693, 1744, 1767, 1771, 1807, 1918, 1930

United States–States–Tennessee. 191, 229, 237, 238, 314, 325, 336,
346, 360, 366, 371, 389, 396, 413, 414, 428, 449, 495, 513, 598,
610, 617, 621, 639, 644, 645, 651, 664, 677, 733, 736, 772, 774,
785, 813, 825, 883, 900, 918, 928, 944, 998, 1033, 1034, 1038,
1128, 1134, 1146, 1159, 1184, 1189, 1192, 1214, 1215, 1327, 1429,
1430, 1534, 1657, 1665, 1749, 1755, 1818, 1865, 1887, 1916, 1972

United States–States–Montana. 425, 923, 926, 1027, 1069, 1881

United States–States–Texas. 577, 578, 587, 630, 696, 744, 813, 873,
1213, 1353, 1375, 1390, 1461, 1581, 1651, 1728, 1729, 1734, 1776,
1810, 1819, 1874, 1947

United States–States–Nebraska. 1351, 1364, 1625, 1651, 1664,
1668, 1824, 1950

United States–States–Utah. 425, 1146, 1353, 1483, 1891, 1913
United States–States–New Hampshire. 406, 496, 538, 749, 751,
756, 785, 846, 849, 1350, 1351

United States–States–Vermont. 756, 806, 1527
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United States–States–Virginia. 172, 191, 389, 531, 967, 1040, 1398,
1411, 1435, 1489, 1754, 1791, 1823, 1827, 1913
United States–States–Washington state. 148, 178, 204, 205, 453,
513, 824, 895, 909, 915, 922, 1098, 1245, 1348, 1483, 1487, 1558,
1612, 1617, 1706, 1744, 1756, 1795, 1881, 1892
United States–States–West Virginia. 264, 907, 1396, 1561
United States–States–Wisconsin. 91, 158, 243, 539, 598, 639, 730,
810, 819, 839, 875, 1135, 1138, 1458, 1489, 1779, 1963
United States–States–Wyoming. 425, 1891
United States Department of Agriculture (USDA)–Agricultural
Research Service (ARS, Established 1953). Including Agricultural
Research Administration (1942-1953). 465, 532, 594, 664, 697,
698, 725, 1222, 1223, 1360, 1388, 1469, 1485, 1538, 1563, 1583,
1902
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. 250, 345
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. 132, 211, 342, 409
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. 105, 187,
189, 208, 243, 245, 246, 247, 289, 293, 294, 297, 298, 299, 300,
330, 432, 450, 465
United States Department of Agriculture (USDA)–Economic
Research Service (ERS). 1393
United States Department of Agriculture (USDA)–Food and
Nutrition Service (FNS). 1728
United States Department of Agriculture (USDA)–Foreign
Agricultural Service (FAS, Est. 1953) Including Office of Foreign
Agricultural Relations (1939-1953). Foreign Agricultural Service
(1938-1939). 1517
United States Department of Agriculture (USDA)–Office of
Experiment Stations (1888-1955). Transferred to the Cooperative
State Experiment Station Service in 1961. 90, 91, 125, 126, 406
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. 208, 297, 432
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. 153,
191, 205, 229, 257, 258, 373, 575, 702, 755, 764, 788, 858, 940,
1116, 1276, 1306, 1308, 1562, 1568, 1590, 1625, 1682, 1689, 1691,
1710, 1746, 1778, 1841
United States of America (USA). 12, 13, 14, 17, 41, 45, 50, 57, 64,
67, 70, 71, 72, 73, 74, 79, 80, 81, 83, 84, 87, 88, 90, 91, 92, 93, 95,
100, 101, 103, 105, 117, 120, 123, 130, 133, 137, 138, 141, 145,
148, 149, 153, 155, 158, 159, 161, 162, 163, 164, 165, 167, 168,
170, 172, 174, 176, 177, 178, 181, 182, 183, 184, 189, 190, 191,
192, 194, 195, 197, 199, 200, 201, 203, 204, 205, 208, 209, 211,
212, 214, 215, 217, 218, 221, 223, 224, 229, 230, 231, 232, 233,
235, 236, 237, 238, 239, 240, 241, 242, 243, 244, 245, 247, 248,
249, 250, 251, 253, 254, 256, 257, 258, 259, 260, 261, 262, 263,
264, 266, 268, 269, 272, 275, 276, 277, 280, 281, 283, 284, 288,
295, 298, 299, 301, 302, 304, 305, 310, 311, 314, 317, 318, 319,
320, 321, 323, 324, 325, 326, 327, 329, 331, 335, 336, 337, 340,
341, 342, 343, 344, 345, 346, 347, 348, 349, 350, 358, 360, 363,
364, 366, 368, 370, 371, 373, 376, 377, 378, 380, 389, 390, 391,
393, 394, 395, 396, 397, 399, 400, 402, 404, 405, 406, 407, 408,
409, 411, 412, 413, 414, 415, 416, 417, 418, 419, 421, 423, 425,
426, 428, 429, 430, 431, 433, 436, 441, 443, 444, 447, 449, 450,
452, 453, 456, 458, 459, 460, 463, 465, 466, 467, 468, 469, 470,
474, 476, 477, 479, 482, 483, 487, 488, 489, 492, 495, 496, 497,
498, 499, 500, 501, 502, 503, 504, 511, 512, 513, 514, 515, 517,
518, 519, 520, 521, 522, 523, 531, 534, 538, 539, 540, 541, 542,
543, 546, 547, 549, 550, 551, 553, 559, 560, 561, 563, 570, 571,
572, 573, 575, 577, 578, 580, 583, 584, 585, 586, 587, 588, 589,
590, 594, 596, 597, 598, 599, 605, 607, 608, 610, 612, 614, 615,
617, 619, 620, 621, 622, 623, 630, 632, 633, 638, 639, 644, 645,
646, 647, 648, 651, 654, 655, 656, 657, 662, 663, 664, 666, 668,
671, 673, 676, 677, 678, 679, 680, 681, 685, 686, 688, 689, 690,
691, 692, 694, 695, 696, 697, 698, 699, 701, 702, 707, 708, 709,
710, 712, 713, 714, 715, 716, 717, 718, 721, 723, 724, 725, 726,
727, 728, 729, 730, 732, 733, 736, 737, 739, 740, 743, 744, 745,
749, 750, 751, 752, 753, 755, 756, 758, 760, 762, 763, 764, 767,
768, 769, 770, 771, 772, 773, 774, 776, 777, 778, 779, 781, 782,
783, 784, 785, 787, 788, 790, 793, 794, 795, 796, 797, 799, 800,
801, 803, 804, 805, 806, 808, 810, 812, 813, 814, 815, 816, 818,
819, 821, 822, 823, 824, 825, 826, 828, 829, 830, 831, 832, 833,
834, 835, 836, 839, 841, 843, 844, 845, 846, 847, 849, 850, 851,
852, 853, 854, 856, 857, 858, 859, 860, 861, 862, 865, 866, 867,
871, 873, 874, 875, 876, 878, 879, 880, 883, 884, 887, 889, 890,
891, 892, 893, 894, 895, 897, 898, 899, 900, 903, 904, 905, 907,
909, 911, 912, 913, 915, 916, 918, 919, 920, 921, 922, 923, 924,
925, 926, 927, 928, 929, 931, 932, 933, 934, 935, 936, 937, 940,
941, 944, 947, 948, 950, 951, 952, 953, 956, 957, 959, 961, 963,
966, 967, 970, 972, 973, 974, 976, 978, 980, 981, 982, 984, 985,
986, 987, 988, 992, 995, 998, 999, 1000, 1001, 1002, 1003, 1004,
1007, 1008, 1012, 1013, 1014, 1015, 1016, 1019, 1022, 1023, 1026,
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1027, 1032, 1033, 1034, 1038, 1040, 1042, 1046, 1047, 1048, 1049,
1050, 1051, 1052, 1053, 1054, 1055, 1056, 1059, 1061, 1067, 1068,
1069, 1070, 1071, 1072, 1073, 1074, 1076, 1077, 1079, 1080, 1082,
1083, 1084, 1085, 1086, 1087, 1088, 1089, 1093, 1095, 1097, 1098,
1099, 1101, 1105, 1107, 1108, 1111, 1113, 1115, 1116, 1118, 1119,
1124, 1125, 1128, 1129, 1130, 1131, 1134, 1135, 1136, 1137, 1138,
1143, 1144, 1145, 1146, 1148, 1149, 1150, 1152, 1153, 1154, 1157,
1159, 1160, 1162, 1164, 1165, 1167, 1168, 1170, 1172, 1174, 1176,
1177, 1179, 1181, 1183, 1184, 1185, 1189, 1190, 1192, 1193, 1194,
1195, 1199, 1207, 1213, 1214, 1215, 1216, 1222, 1223, 1224, 1225,
1229, 1231, 1234, 1237, 1242, 1245, 1247, 1249, 1250, 1251, 1256,
1257, 1260, 1262, 1266, 1269, 1270, 1272, 1273, 1274, 1275, 1276,
1278, 1283, 1284, 1285, 1286, 1292, 1293, 1297, 1298, 1299, 1300,
1301, 1303, 1304, 1306, 1307, 1308, 1309, 1312, 1313, 1316, 1317,
1318, 1319, 1320, 1322, 1326, 1327, 1328, 1329, 1330, 1332, 1334,
1335, 1336, 1337, 1338, 1341, 1342, 1345, 1346, 1347, 1349, 1350,
1351, 1352, 1353, 1354, 1355, 1357, 1358, 1359, 1360, 1361, 1364,
1365, 1372, 1373, 1375, 1377, 1381, 1382, 1383, 1385, 1386, 1387,
1388, 1389, 1390, 1392, 1393, 1394, 1396, 1398, 1401, 1403, 1404,
1406, 1409, 1411, 1412, 1413, 1415, 1419, 1420, 1421, 1423, 1424,
1426, 1427, 1428, 1429, 1430, 1431, 1432, 1434, 1435, 1437, 1438,
1439, 1441, 1442, 1444, 1445, 1446, 1447, 1449, 1450, 1451, 1452,
1453, 1454, 1455, 1457, 1458, 1459, 1460, 1461, 1462, 1465, 1467,
1468, 1469, 1471, 1472, 1473, 1475, 1476, 1477, 1478, 1481, 1482,
1483, 1484, 1485, 1486, 1487, 1488, 1489, 1490, 1492, 1493, 1501,
1502, 1503, 1504, 1512, 1515, 1516, 1518, 1520, 1523, 1524, 1525,
1527, 1528, 1530, 1531, 1533, 1534, 1538, 1541, 1543, 1544, 1546,
1547, 1550, 1551, 1552, 1553, 1555, 1556, 1557, 1558, 1559, 1561,
1562, 1563, 1564, 1565, 1568, 1569, 1571, 1573, 1574, 1575, 1578,
1581, 1582, 1583, 1586, 1588, 1590, 1592, 1594, 1595, 1596, 1597,
1605, 1606, 1609, 1610, 1612, 1617, 1618, 1619, 1620, 1621, 1624,
1625, 1626, 1627, 1629, 1630, 1631, 1632, 1633, 1635, 1636, 1637,
1640, 1647, 1648, 1650, 1651, 1655, 1656, 1657, 1658, 1661, 1662,
1663, 1664, 1665, 1666, 1667, 1668, 1669, 1670, 1671, 1680, 1682,
1683, 1685, 1688, 1689, 1691, 1692, 1693, 1697, 1701, 1702, 1703,
1706, 1708, 1709, 1710, 1711, 1713, 1714, 1715, 1716, 1717, 1718,
1720, 1721, 1722, 1723, 1724, 1725, 1726, 1727, 1728, 1729, 1731,
1733, 1735, 1736, 1737, 1738, 1741, 1742, 1744, 1746, 1748, 1749,
1750, 1754, 1755, 1756, 1761, 1765, 1767, 1768, 1769, 1770, 1771,
1773, 1774, 1775, 1776, 1778, 1779, 1780, 1781, 1782, 1783, 1784,
1786, 1788, 1789, 1791, 1793, 1795, 1798, 1800, 1801, 1802, 1803,
1804, 1805, 1806, 1807, 1808, 1809, 1810, 1812, 1814, 1815, 1816,
1817, 1818, 1819, 1821, 1822, 1823, 1824, 1825, 1826, 1827, 1829,
1830, 1832, 1833, 1836, 1841, 1842, 1844, 1845, 1846, 1849, 1851,
1852, 1857, 1858, 1859, 1860, 1861, 1862, 1863, 1865, 1870, 1872,
1874, 1877, 1878, 1879, 1880, 1881, 1882, 1883, 1887, 1888, 1889,
1891, 1892, 1893, 1894, 1895, 1897, 1898, 1899, 1902, 1903, 1907,
1911, 1913, 1916, 1918, 1920, 1923, 1925, 1929, 1930, 1931, 1932,
1933, 1936, 1937, 1938, 1939, 1945, 1947, 1950, 1951, 1952, 1953,
1954, 1956, 1957, 1958, 1959, 1960, 1963, 1964, 1967, 1968, 1969,
1972, 1975, 1978, 1980, 1983, 1984, 1986, 1993, 1994, 1997, 1998,
1999, 2000, 2001, 2002, 2003, 2004
United States of America–Activities and Influence Overseas /
Abroad. 51, 102, 300, 432, 434, 439, 446, 535, 603, 652, 848, 975,
1011, 1156, 1240, 1474, 1517, 1696, 1707, 1734, 1777, 1875, 1890
United States of America–Commercial Products Imported from
Abroad. 1549

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 744, 1517
United States of America, soyfoods movement in. See Soyfoods
Movement in North America
Urease. See Enzymes in the Soybean–Urease and Its Inactivation
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). 295, 343, 358, 740, 905
Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati
Ghee). 1789
Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early
Years Only) and Vamo. 1088, 1240
Varieties of soybeans–Earliest document seen... See Historical–
Earliest Document Seen
Varieties, soybean–Japanese. See Japanese Soybean Types and
Varieties
Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type
Variety Development and Breeding of Soybeans (General,
Including Varieties and Seeds). 235, 236, 446, 603
Variety Development, Breeding, Selection, Evaluation, Growing, or
Handling of Soybeans for Food Uses. 1195, 1357, 1855
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
Variety names / nomenclature–standardization. See Nomenclature
of Soybean Varieties–Standardization of
Variety names of early U.S. soybeans. See Lists and Descriptions
(Official) of Early U.S. Soybean Varieties with Their P.I. Numbers
and Synonyms
Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks
Veganism, nutritional aspects. See Vegetarianism–Vegan Diets–
Nutritional Aspects–General
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Veganism. See Vegetarianism–Veganism
Vegetable oils. See Specific Oilseeds such as Peanut Oil, Sesame
Oil, Sunflower Oil, etc

Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins. 230,
260, 341, 393, 541, 1359

Vegetable soybeans. See Green Vegetable Soybeans

Vegetarian Federal Union (Britain). See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British
Predecessor the Vegetarian Federal Union

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

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers. 465, 827, 1755

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans
Vegetarian / Meatless Burgers–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 395, 441, 656, 777, 810
Vegetarian / Natural Foods Products Companies. See Imagine
Foods, Inc. (California)
Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not
Use Dairy Products or Eggs. 358, 389, 539, 598, 610, 651, 733,
736, 972, 1033, 1044, 1113, 1227, 1297, 1377, 1430, 1454, 1533,
1582, 1627, 1739, 1749, 1750, 1755, 1796, 1844, 1907, 1963, 1979,
1994
Vegetarian Cookbooks. See also: Vegan Cookbooks. 165, 183, 241,
242, 260, 336, 340, 551, 560, 585, 630, 638, 647, 661, 884, 959,
1063, 1105, 1167, 1176, 1594, 1802, 1804, 1817, 1829, 1904, 1910,
1964
Vegetarian Diets–Medical Aspects–Cancer. 609, 696, 699, 712,
737, 775, 829, 851, 887, 1006, 1013, 1111, 1127, 1152, 1153, 1154,
1359, 1414, 1433, 1527, 1533, 1544, 1546, 1563, 1663, 1680, 1691,
1692
Vegetarian Diets–Medical Aspects–Cardiovascular System,
Especially Heart Disease and Stroke, But Including Hypertension
(High Blood Pressure). 544, 565, 714, 1006, 1009, 1359, 1379,
1416, 1527, 1533, 1546, 1680, 1755
Vegetarian Diets–Medical Aspects–Diabetes and Diabetic Diets.
147, 153, 218, 722, 962, 968, 1109
Vegetarian Diets–Medical Aspects–Digestive System. 596, 616,
626, 704, 761, 775, 823, 991, 1041
Vegetarian Diets–Medical Aspects–Mental Health. 428

Vegetarian or Vegan Restaurants or Cafeterias. 325, 502, 619, 621,
661, 681, 848, 867, 1026, 1352, 1641, 1844, 1848, 1957
Vegetarian pioneers. See Alcott, Amos Bronson and Louisa
May, Alcott, William Andrus (1798-1859), Gandhi, Mohandas
K. (“Mahatma”) (1869-1948), Graham, Sylvester (1794-1851),
Jackson, James Caleb (1811-1881), Metcalfe, William (1788-1862),
Seventh-day Adventists–White, Ellen G. (1827-1915), Tolstoy, Leo
(1828-1910), Trall, Russell Thacher (1812-1877)
Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh
Foods, But Which May Include Dairy Products or Eggs. See also:
Veganism. 12, 13, 17, 53, 86, 96, 113, 137, 141, 147, 153, 167, 170,
194, 195, 200, 203, 218, 219, 230, 256, 257, 265, 270, 277, 301,
317, 318, 320, 335, 341, 347, 358, 377, 393, 396, 406, 428, 449,
458, 459, 460, 465, 466, 469, 498, 502, 515, 540, 541, 559, 568,
586, 589, 590, 599, 619, 621, 632, 639, 656, 664, 677, 681, 691,
692, 720, 723, 737, 753, 772, 773, 774, 781, 785, 792, 806, 820,
838, 848, 851, 857, 867, 887, 908, 914, 916, 920, 924, 925, 931,
935, 936, 945, 969, 991, 1014, 1022, 1026, 1058, 1079, 1105, 1127,
1186, 1201, 1236, 1249, 1265, 1270, 1273, 1275, 1293, 1350, 1351,
1352, 1359, 1404, 1413, 1416, 1443, 1510, 1512, 1546, 1599, 1601,
1612, 1663, 1674, 1680, 1681, 1718, 1771, 1796, 1798, 1803, 1821,
1832, 1861, 1863, 1878, 1887, 1925, 1926, 1932, 1953, 1957, 1993
Vegetarianism–Efficiency of Plants Much Greater Than Animals in
Producing Food from a Given Input of Energy, Land, or Water. Also
Called Political Economy. 550, 691, 772
Vegetarianism–Etymology of This Term, Veganism, and Their
Cognates / Relatives in Various Languages. 318
Vegetarianism–Evidence from Comparative Anatomy and
Physiology. 13, 17, 177, 230, 256, 406
Vegetarianism–Fruitarianism–Concerning a Fruitarian or
Frugivorous Diet Consisting of Fruits, Nuts, and Seeds (Such as
Cereal Grains or Legumes). Includes a Vegan Diet or Lifestyle Free
of All Animal Products. 1887

Vegetarian Diets–Medical Aspects–Miscellaneous. 618, 827, 873
Vegetarianism–Historical Documents Published before 1900. 13, 17
Vegetarian Diets–Medical Aspects–Skeletal System Including
Calcium, Teeth and Osteoporosis. 1359, 1546, 1804, 1817
Vegetarian Diets–Nutrition / Nutritional Aspects–Minerals. 914,
916
Vegetarian Diets–Nutrition / Nutritional Aspects–Protein Quantity
and Quality. 147, 393

Vegetarianism–International Vegetarian Union. See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British
Predecessor the Vegetarian Federal Union
Vegetarianism–Religious Aspects–Judeo-Christian Tradition
(Including Trappists, Mormons). See also: Seventh-Day Adventists.
12
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Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and
Ayurveda. 502, 661, 838, 969, 972, 1044, 1350, 1582

Victor Food Products, Ltd. (Scarborough, Ontario, Canada).
Founded by Stephen Yu in 1978. 848, 963
Videotapes or References to Video Tapes. 1031, 1541, 1670, 1850

Vegetarianism–Seventh-day Adventist Work with. 137, 165, 167,
170, 183, 194, 200, 218, 230, 241, 242, 256, 257, 260, 317, 318,
320, 325, 335, 336, 340, 341, 358, 377, 389, 395, 396, 428, 449,
458, 459, 465, 469, 498, 515, 539, 540, 541, 586, 589, 590, 599,
619, 621, 638, 691, 692, 712, 723, 737, 753, 829, 851, 908, 914,
935, 936, 1079, 1111, 1152, 1153, 1154, 1186, 1201, 1236, 1293,
1359, 1430, 1492, 1510, 1512, 1527, 1568, 1663, 1821, 1873, 1878,
1887, 1932, 1957, 1963, 1993

Vietnamese Overseas, Especially Work with Soy. 848, 1645
Vigna mungo. See Black gram or urd
Vigna sesquipedalis. See Yard-Long Bean or Asparagus Bean
Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Vegetarianism–Statistics and Analyses on the Number of
Vegetarians or the Size of the Vegetarian Products Market. 141,
1562

Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the
Limagrain Group (Groupe Limagrain) and is now officially named
Vilmorin s.a. 21, 45, 46

Vegetarianism–Vegan Diets–Nutritional Aspects (General). 469,
1873

Vitamins (General). 234, 243, 296, 303, 332, 333, 372, 409, 433,
437, 464, 465, 475, 487, 494, 498, 540, 541, 577, 641, 646, 667,
744, 1386, 1529, 1564

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. 109, 115,
257, 395, 469, 610, 645, 647, 873, 1034, 1111, 1153, 1154, 1197,
1205, 1412, 1492, 1527, 1533, 1546, 1562, 1603, 1663, 1691, 1692,
1781, 1798, 1802, 1804, 1848, 1863, 1873, 1986, 1994

Vitamins B-12 (Cyanocobalamin, Cobalamins). 598, 632, 685, 733,
1035, 1043, 1276, 1359, 1412, 1663, 1840
Vitamins E (Tocopherols, Natural Powerful Antioxidant). 443, 632,
1268, 1458, 1473, 1492, 1538, 1583, 1630, 1701, 1735, 1774, 1799

Vegetarianism–Vegetarian Societies in North America–American
Vegetarian Society (1850-1862?). 459, 460

Vitamins K (Coagulant, Needed for Normal Clotting of the Blood;
Fat Soluble). 1473

Vegetarianism–Vegetarian or Vegan Meals Served at Institutions
(Colleges, Main-Stream Restaurants, Cafeterias, Fast Food Outlets,
Hospitals, etc.). See also Vegetarian Restaurants. 170

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

Vegetarianism, the Environment, and Ecology. 1603, 1663

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. 619, 621, 654, 676, 753, 779, 897, 898, 981, 1079,
1089, 1404, 1547, 1556, 1619, 1788, 1808, 1821, 1870, 1878, 1932,
1957, 1993

Vegetarianism. See Bible Christian Church in England and the USA

Voandzeia subterranea or Voandzou. See Bambarra groundnuts

Vegetarianism: Meat / Flesh Food Consumption–Statistics,
Problems (Such as Diseases in or Caused by Flesh Foods),
or Trends in Documents Not About Vegetarianism. See Also:
Vegetarianism–Spongiform Encephalopathies /Diseases. 1544,
1568, 1580

WISHH (World Initiative for Soy in Human Health), and World Soy
Foundation (WSF). Projects of the American Soybean Association
(ASA). 1951, 1952

Vegetarianism and the Temperance Movement (Abstaining from
Alcohol / Alcoholic Beverages) Worldwide. Incl. Teetotalism. 406,
466
Vegetarianism, Athletics / Sports, and Athletes. 257, 691, 1873

Velvet Bean. Mucuna pruriens (L.) DC. Formerly: Mucuna utilis.
Formerly called Banana Bean (Rarely) or Velvetbean. 569, 574,
591, 682, 773, 781, 1188, 1280, 1294, 1340

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. 630, 1049
War, Civil, USA. See Civil War in USA (1861-1865)

Vestro Foods, Inc. See Westbrae Natural Foods
Viability and life-span of soybean seeds. See Storage of Seeds

War, Russo-Japanese. See Russo-Japanese War (1904-1905)–
Soybeans and Soyfoods

Viana Naturkost GmbH. See Tofutown.com

War, world. See World War I–Soybeans and Soyfoods, World War
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II–Soybeans and Soyfoods
Waste Management, Treatment, and Disposal. See also:
Environmental Issues and Concerns. 658, 1311, 1356
Water Use, Misuse, and Scarcity–Environmental Issues. 1778
Waterproof goods or cloth. See Linoleum, Floor Coverings,
Oilcloth, and Waterproof Goods
Websites or Information on the World Wide Web or Internet. 1725,
1775, 1790, 1805, 1839, 1840, 1859, 1888, 1895

Whipping Cream and Contains Soy Protein). 513, 539, 585, 610,
619, 621, 720, 779, 981, 1089, 1547, 1775, 1808, 1859, 1870, 1957,
1963, 2000
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. 709, 710, 777, 779, 796, 826, 830,
859, 921, 981, 982, 992, 1015, 1089, 1124, 1350, 1351, 1352, 1353,
1354, 1355, 1547, 1619, 1637, 1717, 1870, 1913, 1983

Wedge presses. See Soybean Crushing–Equipment–Wedge Presses
White soybeans. See Soybean Seeds–White
Weeds–Control and Herbicide Use. 41, 114, 304, 879, 1726
Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound
Wenger International Inc. See Extruder / Extrusion Cooker
Manufacturers–Wenger International Inc.
Westbrae Natural Foods, Inc. (Berkeley, California). Founded in
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New
York, 14 Oct. 1997. 985, 1049, 1070, 1489, 1556, 1788
Wheat Gluten–Historical Documents Published before 1900. 11,
102, 106
Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups,
and Tan Pops). 563, 571, 573, 607, 787, 803, 813, 834, 866, 1007,
1102, 1227, 1491, 1496, 1578, 1594, 1601, 1627, 1631, 1663, 1717,
1739, 1747, 1750, 1798, 1848, 1886, 1907, 1919, 1925, 1926, 1964
Wheat Gluten and Seitan Industry and Market Statistics, Trends,
and Analyses–By Geographical Region. 1470
Wheat Gluten and Seitan Industry and Market Statistics, Trends,
and Analyses–Individual Companies. 1496
Wheat Gluten or Seitan–Etymology of These Terms and Their
Cognates/Relatives in Various Languages. 80, 607
Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles:
Mienchin / Mien-chin. 11, 102, 106, 136, 137, 138, 156, 165, 170,
183, 194, 218, 232, 238, 241, 242, 260, 261, 271, 285, 314, 317,
323, 324, 327, 329, 335, 336, 340, 341, 343, 356, 358, 359, 366,
368, 376, 389, 397, 399, 402, 410, 426, 430, 458, 463, 465, 471,
474, 492, 496, 512, 513, 529, 538, 539, 543, 546, 559, 573, 607,
608, 610, 630, 638, 661, 690, 691, 692, 736, 809, 875, 888, 900,
903, 905, 935, 959, 1033, 1044, 1049, 1125, 1371, 1470, 1512,
1580, 1582, 1594, 1614, 1631, 1689, 1712, 1715, 1809, 1844, 1851,
1852, 1963
Wheat used in Chinese-style soy sauce. See Soy Sauce, Chinese
Style, Made with a Significant Proportion of Wheat or Barley

White, Ellen G. (1827-1915). Co-Founder of Seventh-day Adventist
Church. 12, 431, 692
Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii
Company
Whole Dry Soybeans (Used Unprocessed as Food). 22, 28, 31, 39,
52, 56, 108, 124, 125, 136, 148, 153, 186, 189, 191, 197, 205, 208,
214, 224, 225, 238, 241, 243, 257, 285, 298, 299, 317, 335, 336,
342, 343, 347, 358, 373, 377, 391, 399, 403, 408, 409, 425, 428,
429, 431, 433, 449, 450, 451, 458, 464, 465, 485, 496, 498, 513,
529, 537, 538, 539, 540, 541, 551, 559, 560, 569, 571, 572, 585,
586, 587, 592, 594, 598, 607, 608, 610, 619, 621, 622, 630, 635,
638, 647, 651, 655, 656, 659, 665, 674, 677, 687, 689, 693, 723,
733, 736, 740, 753, 755, 757, 781, 787, 842, 871, 879, 885, 908,
928, 959, 972, 990, 992, 994, 1039, 1044, 1079, 1080, 1106, 1113,
1143, 1168, 1169, 1170, 1173, 1177, 1180, 1182, 1199, 1227, 1235,
1238, 1276, 1313, 1377, 1391, 1404, 1406, 1415, 1417, 1434, 1436,
1442, 1478, 1479, 1566, 1567, 1570, 1589, 1604, 1636, 1648, 1665,
1674, 1712, 1714, 1725, 1737, 1742, 1775, 1790, 1792, 1794, 1797,
1802, 1803, 1804, 1805, 1808, 1817, 1821, 1859, 1865, 1874, 1878,
1882, 1890, 1905, 1906, 1909, 1932, 1936, 1957, 1959, 1963, 1992,
1993
Whole Dry Soybeans–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 22, 118, 373
Whole Dry Soybeans for Food Uses–Industry and Market Statistics,
Trends, and Analyses–By Geographical Region. 208
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). 28, 31, 218, 241, 317, 336, 425, 602, 611, 619, 621,
734, 753, 757, 925, 955, 979, 983, 1079, 1211, 1380, 1400, 1417,
1476, 1566, 1672, 1760, 1797, 1821, 1878, 1932, 1957, 1993
Whole Dry Soybeans, Used as an Ingredient in Commercial Food
Products. 776
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. 31, 587, 1466, 1592, 1724,
1784

Whip Topping (Non-Dairy–Resembles Whipped Cream or
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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). 1529, 1545, 1895, 1897, 1898, 1978, 1984, 1999

World War II–Soybeans and Soyfoods. Also Called the “Second
World War”. 402, 406, 417, 425, 434, 442, 466, 500, 564, 722, 734,
816, 918, 935, 936, 939, 1092, 1143, 1483, 1632, 1647, 1682, 1769,
1930, 1941, 2000

Wholesome and Hearty Foods, Inc. See Gardenburger, Inc.

World problems–Environmental issues & concerns. See
Environmental Issues, Concerns, and Protection (General, Including
Deep Ecology, Pollution of the Environment, Global Warming, etc.)

Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly
named G. ussuriensis Regel & Maack, and G. angustifolia Miquel).
104
Wild Soybeans (General). 285, 461
Wildwood Harvest Foods, 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). 715, 894, 941, 953, 1032, 1037, 1661,
1815, 1838
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. 336, 692
Wilson soybean variety. See Soybean Varieties USA–Mammoth
Yellow
Wing Seed Co. (Mechanicsburg, Champaign County, Ohio).
Founded 1909. Including Joseph Elwyn Wing (1861-1915), Charles
Bullard Wing (1878-1949), and David Grant Wing (1896-1984).
174

World problems. See Hunger, Malnutrition, Famine, Food
Shortages, and Mortality, Population Growth (Human) and Related
Problems (Including Poverty)
World. 153, 243, 577, 741, 744, 871, 879, 897, 898, 899, 1268,
1326, 1331, 1374, 1746, 1795, 1852, 1956
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. 407, 441, 492, 512, 515, 644, 659, 669, 813, 935, 936, 1070,
1125, 1136, 1137, 1145, 1194, 1452, 1481, 1486, 1559, 1619, 1683,
1717, 1761, 1780, 1809, 1888
Yamasa Corporation (Choshi, Japan; and Salem, Oregon). 23, 108,
289
Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel
A.G. (Steinach-Arbon, Switzerland)
Yard-Long Bean or Asparagus Bean–Vigna sesquipedalis (L.) Fruw.
569, 574

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). 42, 169, 386, 569, 574, 773, 781, 883, 964, 1188,
1280, 1294, 1627, 1640, 1750, 1851, 1852, 1907

Yellow soybeans. See Soybean Seeds–Yellow

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before
the 1940s). Including Lea & Perrins. 108, 119, 191, 196, 203, 329,
482, 620, 630, 891, 1297, 1528, 1964, 1999

Yogurt (From Dairy / Cow’s Milk)–Its Market or the Product
Compared with the Market for Tofu or Other Soyfoods, or the
Soyfoods Themselves. 137

Worcestershire Sauce–With Soy Sauce Used as an Ingredient. 119,
196, 203, 208, 891

Yogurt–Non-Soy Non-Dairy Yogurts Made from Plants (Such as
Peanut / Groundnut Yogurt, Cashew Nut Yogurt, Lupin Yogurt,
etc.). 630

Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affiliates. 654
Yield Statistics, Soybean. 28, 32, 41, 67, 72, 73, 81, 90, 100, 102,
104, 108, 119, 120, 123, 134, 141, 148, 149, 153, 169, 205, 221,
222, 243, 259, 649, 665, 883

World–Soybean Production, Area and Stocks–Statistics, Trends, and
Analyses. 744

Yogurt, etymology. See Soy Yogurt

World Initiative for Soy in Human Health. See WISHH

Yogurt, soy. See Soy Yogurt

World Soy Foundation (WSF). See WISHH (World Initiative for
Soy in Human Health)

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, 24, 26, 27, 29, 36, 43, 44, 52, 56, 98, 106, 107, 121, 122, 125,
126, 132, 135, 148, 156, 193, 196, 197, 198, 205, 206, 225, 243,
267, 271, 274, 282, 285, 287, 306, 307, 334, 381, 421, 438, 457,

World War I–Soybeans and Soyfoods. Also known as the “First
World War” and “The Great War”. 191, 199, 213, 219, 220, 234,
236, 265, 275, 406, 428, 466, 564, 1722
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465, 471, 480, 481, 485, 494, 505, 516, 517, 528, 529, 558, 559,
569, 574, 577, 589, 590, 600, 606, 614, 619, 621, 622, 641, 661,
664, 665, 667, 676, 736, 744, 747, 753, 754, 755, 773, 779, 781,
787, 809, 836, 838, 865, 866, 871, 888, 891, 901, 925, 934, 954,
959, 969, 981, 992, 994, 1015, 1033, 1039, 1044, 1063, 1079, 1080,
1083, 1089, 1102, 1106, 1140, 1143, 1171, 1177, 1228, 1235, 1238,
1347, 1380, 1404, 1437, 1478, 1479, 1489, 1545, 1547, 1580, 1598,
1609, 1652, 1662, 1674, 1733, 1755, 1767, 1770, 1774, 1775, 1784,
1789, 1790, 1792, 1793, 1795, 1805, 1813, 1821, 1831, 1832, 1836,
1851, 1852, 1853, 1854, 1859, 1860, 1865, 1870, 1876, 1878, 1879,
1904, 1905, 1908, 1912, 1918, 1922, 1932, 1938, 1948, 1957, 1959,
1962, 1969, 1978, 1979, 1980, 1985, 1992, 1993, 1994
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. 225, 267, 600, 661, 747, 754, 871, 891, 1039, 1598,
1753, 1836, 1883, 1955, 1962
Yuba–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 22, 24, 26, 27, 43, 148, 225, 267, 307, 381,
590, 747, 1489, 1948
Yuba Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 665
Yuba Production–How to Make Yuba on a Commercial Scale. 267,
517, 676, 779, 901, 981, 1089, 1547, 1870
Yuba as a Step in the Tofu- or Soymilk-Making Process. 43, 225,
287, 1883
Yuba, Homemade–How to Make at Home or on a Laboratory Scale,
by Hand. 197, 619, 621, 753, 959, 1922
Yugoslavia. See Europe, Eastern–Serbia and Montenegro
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. 1902, 1916
Zaire. See Africa–Congo (formerly Zaire). Officially Democratic
Republic of the Congo. Also known as Congo-Kinshasa
Zea mays. See Corn / Maize
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