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INTRODUCTION
Brief chronology of cheese alternatives:
This industry was born and raised largely in the United
States. Its history, like that of other dairy alternatives, is
fairly short.
Cheese alternatives are Western-style cheeselike products
that contain a significant amount of non-dairy protein,
typically from soybeans, nuts, or seeds. They may or may
not contain casein or caseinates (the main protein found in
milk, which causes cheese to melt and stretch). No one has
yet figured out how to make soy protein melt or stretch. The
hard cheese alternatives that contain casein typically melt,
stretch, and shred in much the same way as dairy cheeses.
We distinguish cheese alternatives from imitation cheeses
and cheese substitutes in which the butterfat is typically
removed and replaced by vegetable oil or by no fat at all.
The world’s first non-dairy cheeselike products were the
various types of fermented tofu made in China (where
they are called doufu-ru, fuyu, or sufu). Said to have
been developed 1,400 to 1,500 years ago, they were first
mentioned in documents during the Ming dynasty in China
in the 1500s (Chin Kan. 1534. Messenger to Ryukyu; Li
Shih-chen. 1578-1597. Bencao Gangmu). Since we consider
fermented tofu (formerly sometimes called “soy cheese”)
to belong to a different category of foods from cheese
alternatives (in part since the former do not melt), we
discuss them in a separate book titled History of Fermented
Tofu.
The main benefits of cheese alternatives: Dairy cheeses
contain lactose (a major problem for those suffering from
lactose intolerance) and are high in cholesterol and generally
high in total fat, saturated fat, calories and salt. Cheese
alternatives (even if they contain casein or caseinates) are
free of lactose and cholesterol, low in fat, low in calories,
and relatively low in salt. Those which contain casein or
sodium caseinate are unacceptable to vegans (vegetarians
who eat no dairy products, eggs, or other animal products)
and to those keeping kosher, but those which do not are
a welcome innovation. Sour cream, cheesecake, and sour
cream alternatives never contain casein or caseinates.
Perhaps most important is that true cheese alternatives
do not involve the exploitation of animals or the wasteful
feedlot system.
The main disadvantage of cheese alternatives is their
somewhat higher price than dairy cheese.
1896 – Nuttose, the first commercial cheese alternative in

the Western world, is invented and made by Dr. John Harvey
Kellogg, the famous Seventh-day Adventist physician and
vegetarian. Made largely from peanuts, it was a true nondairy product that was also used as a meat alternative.
1910 Dec. 30 – Li Yu-ying (a Chinese national, scientist and
engineer, residing north of Paris, France), in British Patent
No. 30,275 states: “For obtaining fermented cheese such
as roquefort, parmesan [Parmesan], romatour [Rahmatour;
Bavarian cream cheese], camambert [Camembert], and
gruyere, suitable ferments are employed.”
1911 – The next commercial soy cheeses in the Western
world are developed and made Li Yu-ying. At his modern
soyfoods factory near Paris, Li manufactured Fermented
Tofu Cheese in Gruyère, Roquefort and Camembert flavors
(Scientific American Supplement. 1911. Aug. 19. p. 115).
1934 April – The idea of cream cheese alternatives is first
conceived of by Seventh-day Adventist, Jethro Kloss. The
Miami Daily News reported how approximately 6,000 people
had recently heard him speak about dairylike foods made
from soy beans at Bayfront Park. He exhibited 21 foods made
from soy beans (including cream cheese, yellow cheese, and
cottage cheese) and invited the public to taste them.
Between 1911 and 1970 most of the commercial cheese
alternatives in the USA were made by Seventh-day Adventist
(SDA) companies; although called “soy cheese” and the like,
and often used them like cheese, they were actually tofu.
Though we know the names of these early products, their
ingredients and properties are not always clear.
1936 Dec. – Soy sour cream (Sojasauerrahm) is first
mentioned by Glassman and Gologarskaja in Odessa, USSR.
1938 Nov. – The Wigmore Health Shop in London is now
making the world’s first Soya Cream Cheese.
1939 – Madison Foods (SDA, Madison, Tennessee)
introduces Cheze-O-Soy, based on tofu.
1942 – Butler Food Co. (SDA, Cedar Lake, Michigan)
launches ViM-eat Soy-Nut Cheese and in 1944 Butler’s
Soynut Cheese.
1948 or 1949 – Casein becomes classified as a chemical
and a non-dairy product by the U.S. government (not the
Federal Trade Commission), at about the same time that
price supports for dairy products begin. At the time it is
used almost exclusively for industrial applications (such as
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adhesives and sizings) rather than in foods. Today about 80%
of the casein in America is used for foods – mainly imitation
cheeses, whip toppings, and other imitation dairy products,
plus medical and nutritional products prescribed by doctors.
The remaining 20% is used for industrial purposes – mainly
adhesives and sizings.
As of 1992 there are no companies in the USA that make
casein; government price supports for milk price it out of the
world market. The last U.S. manufacturer, Land O’Lakes,
stopped in the 1970s. All casein used today in America is
imported, mainly from New Zealand, Ireland, France and the
Netherlands (Petka 1992).
1951 – Loma Linda Foods (SDA, Arlington, California) rolls
out Vege-Chee (canned, based on tofu).
1961 – Worthington Foods (SDA, Worthington, Ohio)
introduces Kreem-Chee, the world’s second commercial nondairy cream cheese.
1971 – The first two commercial tofu cheesecakes are
created by students of macrobiotics: One by Marcea
Newman is sold at her Souen restaurant in New York; the
other by David Kalan (named Tofu Blueberry Pie) is sold at
his Crane’s Call Bakery in Boston.
1974 – The first two recipes for a soy cheesecake appear.
One by Marcea Newman (made with tofu) in her book The
Sweet Life: Marcea Newman’s Natural Food Dessert Book;
the other by The Farm in Summertown, Tennessee (made
with soy cheese, from naturally fermented/soured soymilk)
in their booklet Yay Soybeans!
1975 – The term “Tofu Cheesecake” (with a recipe) first
appears in The Book of Tofu by Shurtleff and Aoyagi.
1976 – Howard Grundland of Sprucetree Baking Co. (near
Baltimore, Maryland) introduces Tofu Creme Pie (with
Blueberry or Strawberry Topping). With improvements by
Louis Fellman it becomes perhaps the most delectable tofu
cheesecake ever made.
1985 March – The modern category of commercial soy
cheeses and cheese alternatives is born under a bad sign
(Medoff 1986). It begins in America in March 1985 with
the introduction of Soyarella – probably the most deceptive
soyfood product ever launched in America. Although
extremely popular for about a year, it was unfortunately
mislabeled to deliberately deceive consumers. Though
marketed as a “non-dairy soy product” which contained no
casein yet melted like cheese, it was later found to contain
about 15% casein.
The “source” of Soyarella (not to be confused with
TofuRella) is thought to have been Nature’s Best in Osseo,

Michigan. But the name of the manufacturer was not given
on the label – and it remains a mystery to this day.
In America, this new category has a number of basic
characteristics: (1) Casein (a milk protein) or caseinates
is used in more than 95% of all products to make them
melt and stretch like dairy cheeses. Less than 5% of all
products are truly non-dairy; (2) In the late 1980s, most
manufacturers, marketers, and retailers deliberately
concealed from consumers the fact that casein is derived
from cow’s milk (complicated by the fact that FDA
regulations allow food products that contain casein to be
called “non-dairy”); (3) Many consumers believe that most
cheese alternatives are truly non-dairy products. Fortunately,
labels and promotional materials have become more honest
with each passing year - yet many consumers still remain
confused and some deceptive practices still exist; (4) All
products are free of cholesterol and lactose, and relatively
low in saturated fats. Some are also low in total fats, calories,
and sodium; (5) About 95% of the products are soy cheeses
and 5% are nut or seed cheeses without soy. Most products
contain tofu (either dried or fresh) as a major ingredient;
(6) Most products are sold at natural- or health food stores,
and retail for about 50% more than typical dairy cheese sold
at supermarkets; (7) About 95% of the products are hard
cheeses and 5% are soft cheeses, mainly cream cheeses.
1986 Jan. – The first major soy cheese to hit the market
is Soya Kaas – a landmark product. It was developed
and introduced by Richard McIntyre of Soya Kaas Inc., a
subsidiary of Swan Gardens Inc. Marketed exclusively by
American Natural Snacks of Florida, it is still America’s
most popular cheese alternative.
1986 June – Mozzarella Style Tofu-Rella is launched by
Richard and Sharon Rose of Brightsong Foods of northern
California. In about 1990 the company was renamed
Sharon’s Finest and the product was renamed TofuRella.
1986 Oct. – Original Pizsoy (a whole-wheat pizza topped
with soy cheese) is introduced by Tree Tavern Products; it is
the first product in which soy cheese is used as an ingredient.
1987 Jan. – Soymage is introduced by Soyco Foods, a
Division of Galaxy Cheese Co.; This is Soyco’s first soy
cheese product and the first modern soy cheese that contains
no casein.
1987 April – NûTofu is introduced by Cemac Foods Corp.
This is Cemac’s first soy cheese product.
1988 April - Soyco shreds and slices are introduced - the
first soy cheese shreds and slices.
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1988 Nov. – Soyco Foods introduces the first grated soy
cheese; it is sold in shakers and contains casein.
1988 – New labels for Sharon’s Finest Tofu-Rella become
the first (as far as we can tell) to state clearly on the label that
the casein in the product is derived from milk.
1990 Nov. 8 – Nutrition, Labeling and Education Act
(NLEA) of 1990 is signed into law by President George
H.W. Bush. The law gives the Food and Drug Administration
(FDA) authority to require nutrition labeling of most foods
regulated by the Agency. This act unfortunately does not
make it illegal to characterize on the label as “nondairy” a
product which contains casein or caseinate. But it does deal
with this problem as follows (21 CFR Ch. 1(4-1-93 Edition),
p. 21). 101.4 (d) “When foods characterized on the label
as ‘nondairy’ contain a caseinate ingredient, the caseinate
ingredient shall be followed by a parenthetical statement
identifying its source. For example, if the manufacturer
uses the term ‘nondairy’ on a creamer that contains sodium
caseinate, it shall include a parenthetical term such as
‘milk derivative’ after the listing of sodium caseinate in the
ingredient list.”
1991 Jan. – Fat-Free Soyco is introduced – the first fat-free
soy cheese.
1992 March 27 – Tree of Life purchases Soya Kaas,
Inc. (founded by Richard McIntyre). American Natural
Snacks (ANS, a wholly owned subsidiary of Tree of Life)
was McIntyre’s only customer; they had an exclusive
arrangement.
1992 Sept. – Soyco Foods introduces Soymage Grated
Parmesan Cheese Alternative; it is 100% dairy free and
casein free.
1992 Dec. – Almond Cheeze is introduced by Wholesome &
Hearty Foods - the first major non-soy cheese alternative in
modern times.
1994 April – VeganRella (made from Brazil nuts) is
introduced by Sharon’s Finest – a true non-dairy non-soy
cheese said to have excellent flavor and texture.
1994 April – The size of the natural foods cheese alternatives
market in the USA is about $15 million/year at wholesale
and $25 million/year at retail; this is the equivalent of about
5 million lb/year. The category has grown at a remarkable
rate – about 20% a year for the past 3-5 years.
According to Packaged Facts (1995): Sales of cheese
alternatives (in million dollars at retail) rose from $12.0 in
1989 to $17.3 in 1991 to $25.0 in 1993 and $28.8 in 1994.
The average annual sales growth for this period was 19.1%.

1994 Sept. – Sharon’s Finest introduces HempRella (with
casein), the first cheese made with hemp. There is no trace
of THC (the bioactive/psychedelic substance in marijuana)
in the product; the company had it tested by the U.S.
government.
1999 March – Richard Rose establishes HempNut, Inc., a
new company to handle all of his work with legal hemp in a
variety of fields, mostly food.
2005 Feb. – Wholesoy & Co. of San Francisco, California,
launches Cream Cheese Style Soy Spread.

The many names of soy cheese, soy cream cheese, tofu
cheesecake, and soy sour cream (helpful for digital
searching)
Artificial cheese
Cheese alternative
Cheese analog
Cheese substitute
Engineered cheese
HempRella or Hemp Rella
Imitation cheese
Imitation sour cream
Sour cream substitute
Soya cheese
Soya Kaas
SoyaRella or Soya Rella
Soybean cheese
Soycheese
Soy cheese
Soy sour cream
Tofu cheese
TofurRella or Tofu Rella
Tofu sour cream
….
Soya cream cheese
Soybean cream cheese
Soy cream cheese
Tofu cream cheese
…..
Soy Cheesecake
Tofu Cheesecake
Tofu Cream Pie
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ABOUT THIS BOOK
This is the most comprehensive book ever published
about the history cheese, cream cheese, and sour cream
alternatives. It has been compiled, one record at a time over
a period of 35 years, in an attempt to document the history of
these interesting 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:

•

58 different document types, both published and
unpublished.

•

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

•
•

113 unpublished archival documents.

•

208 original Soyinfo Center interviews and overviews
never before published, except perhaps in our books.
227 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.
Click on the link to this book and wait for the book to
load completely (5 seconds to 2 minutes).
Type [Ctrl+F] to “Find.” A white search box will appear
near the top right of your screen.
Type in your search term, such as TofuRella or Soya
Kaas..
You will be told how many times this term appears, then
the first one will be highlighted.
To go to the next occurrence, click the down arrow, etc.
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 TofuRella or Soya Kaas. 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
value of tofu and soymilk in India would be indexed under

at least four headings in the subject and country index:
Nutrition, Tofu, Soymilk, and Asia, South: India.
Note the extensive use of cross references to help you:
e.g. “Bean curd. See Tofu.”
Countries and States/Provinces: Every record contains
a country keyword. Most USA and Canadian records also
contain a state or province keyword, indexed at “U.S. States”
or “Canadian Provinces and Territories” respectively. All
countries are 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.
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.

Pioneers - Individuals: Laszlo Berczeller, Henry Ford,
Copyright © 2013 by Soyinfo Center
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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.”

(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.
Documents Owned by Soyinfo Center: Lack of an *

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 CHEESE, CREAM CHEESE AND SOUR CREAM
ALTERNATVES (WITH OR WITHOUT SOY) (1896-2013)
1. Product Name: Nuttose (Meatlike or Cheeselike Product
Made from Nuts–Mostly Peanuts, No Soy).
Manufacturer’s Name: Battle Creek Sanitarium Bakery.
Then Sanitas Nut Food Co. from 1899. Renamed Kellogg
Food Company in mid-1906, then Battle Creek Food Co. in
the spring of 1921.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1896. July.
Ingredients: Mainly peanuts.
New Product–Documentation: Dr. John Harvey Kellogg.
1896. Good Health (Battle Creek, Michigan) 31(7):195-96.
July. “Nuttose: A new food for brain and muscle building.”
“It is so perfect a substitute for flesh food that in eating it one
could readily imagine himself to be partaking of roast beef,
dried beef, broiled chicken, or other meats, according to the
mode of preparation...”
Note: Nuttose appears to be Dr. Kellogg’s first
commercial meatlike or cheeselike product, and the first
commercial meatlike or cheeselike product introduced by
any Caucasian in the Western world. It is also the earliest
commercial meat alternative seen which is described as an
alternative to chicken or poultry. Made solely from nuts,
Nuttose contains no soy.
Ellen Goodell Smith. 1896. The Fat of the Land and
How to Live on it. Page 195 contains a full-page ad for
products made and sold by the Sanitas Food Company
(Battle Creek, Michigan) titled “Pure Products of Nuts.”
These include Bromose and Nuttose.
Kellogg, John H. 1898. Good Health. Jan. p. 46. Nuttose
is “a thoroughly cooked and sterilized product of nuts,
chiefly peanuts. Nuttose is made in the form of a cheesy
mass which readily dissolves in the digestive fluids, the
nuts having been first completely disintegrated and then
thoroughly cooked. It contains about the same amount of
proteids as beefsteak, and, in addition, between twenty-five
and thirty per cent of easily digestible nut fat in a state of
natural emulsion.”
Concerning the establishment and name of this
company: Richard Schwarz in his excellent book John
Harvey Kellogg, M.D. states: “Shortly after the production
of Granola for patients at the sanitarium began in 1877,
Dr. Kellogg organized the Sanitarium Food Company as a
subsidiary of the Battle Creek Sanitarium. Operated as an
adjunct to the sanitarium bakery, for more than a decade it
marketed a variety of oatmeal, graham, and fruit crackers and
whole-grain cooked cereals–all originally devised to provide
variety in the menu of sanitarium patients.” All products
were made from whole grains without artificial additives, and
all underwent prolonged high-temperature baking designed

to dextrinize their starch. “By 1889 the Sanitarium Foods had
become popular enough to warrant the establishment of a
separate factory; Granola alone sold at the rate of two tons a
week.” But when Dr. Kellogg wanted to expand the business,
other sanitarium doctors refused to vote the funds. So Dr.
Kellogg launched the private Sanitas Food Company, relying
heavily on his younger brother, Will Keith, who had served
as his personal accountant and business manager since
1880. John Harvey’s new flaked cereals and vegetable meats
became the property of the Sanitas Company. In mid-1906
Dr. Kellogg decided to change Sanitas’ corporate name to the
Kellogg Food Company.
The Loma Linda University Library Heritage Room
(Loma Linda, California) has a copy of a stock certificate
for this company (White document file #497-h). On the
certificate two company names appear: Sanitas Nut Food Co.
and Sanitas Food Co.
Talk with Duff Stoltz of Battle Creek, Michigan. 2001.
April 26. Duff believes that Nuttose probably contained
peanuts as the main ingredient. Dr. Kellogg was making
peanut butter by this time and his first U.S. patent (No.
567,901), issued on 15 Sept. 1896, describes the production
of both peanut butter and peanut meal. He could well have
used the latter to make Nuttose.
2. Kellogg, John Harvey. 1896. Nuttose: A new food for
brain and muscle building. Good Health (Battle Creek,
Michigan) 31(7):195-96. July.
• Summary: A disease known as “amylaceous dyspepsia”
requires a diet which is entirely free of starch. “Quite a large
proportion of persons suffering from this form of dyspepsia
find so much relief from their distressing symptoms by the
use of a flesh diet that they are naturally led to the conclusion
that a vegetable diet does not agree with them...” To meet
the needs of such patients, Dr. J.H. Kellogg has developed
Nuttose, a most delicious and wholesome food, made solely
from nuts. “It is so perfect a substitute for flesh food that in
eating it one could readily imagine himself to be partaking
of roast beef, dried beef, broiled chicken, or other meats,
according to the mode of preparation.”
Note 1. This is the earliest English-language document
seen (Nov. 2003) that contains the term “substitute for flesh
food” to refer to a meat alternative.
“Nuttose not only satisfies the craving for meat, but
supplies the same kind of nutriment, and in a form which is
digestible, and wholly free from the unwholesome properties
of flesh food. Nuttose contains exactly the same proportion
of proteids, or nitrogenous matter, as beefsteak, and in
addition, thirty per cent. of fat, and a rich supply of the
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nerve- and bone-building salts. The invention of nuttose has
thus removed one of the greatest obstacles which had stood
in the way of the advancement of dietetic reform.”
“Nuttose has the advantage over meats and most
other foods in that it is very quickly digested, agrees with
almost any stomach, can be made an exclusive article of
diet if necessary, and contains all the elements required for
complete nutrition... Nuttose is put up in one and one-half
pound tins, hermetically sealed, and in this condition will
keep for an indefinite length of time.”
Note 2. Nuttose appears to be Dr. Kellogg’s first
meatlike or cheeselike product, and the first commercial
meatlike or cheeselike product introduced by any Caucasian
in the Western world. Though Nuttose was usually marketed
as a substitute for meat, it was described as having “a
consistency similar to brick cheese,” and therefore could also
be used as a cheese substitute.
Note 3. This is the earliest document seen (Oct. 2013)
concerning a Western-style cheese alternative. It was a nonsoy, non-dairy cheese alternative–although it did not melt.
Address: M.D.
3. Kellogg, John Harvey. 1896? Cow’s milk a cause of
disease (Brochure). Battle Creek, Michigan. 18 p. Undated.
15 cm.
• Summary: Contents: Introduction. General suspicion
of cow’s milk. Milk a natural food for infants, but not for
adults. Why milk disagrees with adults. Milk the cause
of biliousness. Milk the cause of nervous headache, or
migraine. A vegetable substitute for milk (Lac Vegetal, or
Nut Cream, sterilized in half pound tin cans). Nuts and fruits
remain man’s natural diet. The advantages of Nut Cream (10
advantages). Directions for use.
Infants who cannot digest cow’s milk should “add one
part of Nut Cream to six parts of thin gruel made of the
Sanitarium Infant Food, or Sanitarium Gluten Meal. Every
one who has seen Nut Cream and tasted it, is astonished that
so close an imitation of milk could be produced from nuts.
It constitutes one of the most useful and interesting products
of the many experiments which have been conducted by the
Sanitas Food Co. Taken together with Nuttose, nut cheese,
and nut butter, Nut Cream completes the list of substitutes
for most common animal food substances; namely, meat and
milk and their products.”
Note: This brochure was probably published shortly
after an article by the same title appeared in Modern
Medicine and Bacteriological Review (Battle Creek,
Michigan) (Sept. 1896, p. 220-23)–because it is longer and
more detailed. Address: M.D., Battle Creek, Michigan.
4. Kellogg, Ella Ervilla (Eaton) (Mrs.). 1897. Every-day
dishes and every-day work. Battle Creek, Michigan: Modern
Medicine Publishing Co. 184 p. Index. 22 cm. [2 ref]
• Summary: The text of this book is identical to that of the

1896 edition, and on the same pages. However the order and
location of the ads are different.
The eight ads on unnumbered pages in the front of
the book are for: (1) Science in the Kitchen, by Mrs. E.E.
Kellogg. Published by Modern Medicine Publishing Co.,
65 Washington St., Battle Creek, Michigan. (2) Universal
Mercurial Dynamometer, developed by Dr. Kellogg for
testing the strength of individual groups of muscles in the
human body. From: Sanitary and Electrical Supply Co.,
Battle Creek. (3) Home Hand-Book, by Dr. J.H. Kellogg.
Published by Modern Medicine Publishing Co. Over 1,700
pages and 500+ engravings. Describes the best means of
preserving and regaining health. (4) Perfection vaporizer,
from Modern Medicine Co. (5) Health Foods–Granola–a
health food, an invalid food. From Battle Creek Sanitarium
Health Food Co. (6) Health Foods–Granose, Granola,
Caramel-Cereal, Battle Creek Sanitarium Breakfast Food,
Germless Oats, Germless Wheat Grits, Germless Corn Grits,
Crystal Wheat, gluten preparations, diabetic foods. Send for
a catalogue and price list to Battle Creek Sanitarium Health
Food Co. (7) “Almond Butter–A substitute for ordinary
butter. Presenting fat in the form of a perfect emulsion.
Combined with water it forms a delicious cream. Used for
shortening of all kinds. A pure product of nuts; can be eaten
by those who cannot eat ordinary butter. Send five cents for
sample. From: Sanitas Food Co., Battle Creek. (8) “Nuttose–
Pure product of nuts. Perfect substitute for all flesh foods.
Makes fat and blood. In their natural state nuts are difficult
to digest, and cannot be eaten by many persons... Nuttose
has the consistency of cheese, and much the consistency of
cold roast mutton, and may be eaten cold, stewed, cooked
with vegetables or other foods, made into gravies and other
preparations in the same manner as meat...” “Send ten cents
for a sample can... Ready to eat at once. Keeps indefinitely.”
From: Sanitas Food Co., Battle Creek.
The last 8 unnumbered pages of the book contain more
ads. Foods from Sanitas Food Co. in Battle Creek include:
Almond Meal, Lac Vegetal or Nut Cream (“Prepared from
the choicest nuts. A perfect substitute for cow’s milk. Added
to cow’s milk, it increases its digestibility. Especially
valuable for invalids and infants”), and Bromose (“Consists
of nuts and cereals, in which the starch is perfectly digested...
It is the most easily digested and most fattening of all
foods.”).
Other terms not seen in this book: Bran, roughage,
dietary fiber, or fiber (but cellulose is mentioned in a table on
p. 7).
A slightly enlarged edition (186 p.) of this book was
published in 1898, and another in 1900 (copyright 1896).
Address: Battle Creek, Michigan.
5. Kellogg, John H. 1898. Process of producing alimentary
products. U.S. Patent 0,604,493. May 24. 2 p. Application
filed 16 Feb. 1897.
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• Summary: “My new and improved product is made from
edible nuts, preferably peanuts... and is a semisolid, having
about the same consistence as hard butter or soft cheese.”
The process consists in “blanching and thoroughly
cooking nut-kernels, and reducing them to a pulp, then
adding water, and sealing the pasty mass in cans, and
subjecting such cans to the action of steam at a temperature
ranging between 213º and 240º Fahrenheit, for a considerable
period, that is to say until the mass becomes changed or
modified, as specified.”
“The product may be cut up in thin or thick slices like
cheese and served as desired.” Address: M.D., Battle Creek,
Calhoun County, Michigan.
6. Vegetarian Society of America. 1899. Vegetarian Society
Nut Butter (Ad). Food, Home and Garden (Philadelphia).
July. p. 81.
• Summary: This full-page ad begins: “The Nut Butter of
the Vegetarian Society is made in the Vegetarian Society
Mill and is free from adulteration. No water, no salt and
no preservative chemicals are used in its preparation. It is
therefore called pure because it is pure. Nothing but the best
of nut meats are used in its manufacture. Nut Butter makes
dainty sandwiches for lunches, picnics, afternoon teas, etc. It
is also fine for flavoring cake, gravy or salad dressing.”
Testimonials: “The Peanut Butter I have from you is
excellent.–Mrs. A.A. Albright, 60 E. Ellis Street, Atlanta,
Georgia.” “Enclosed find $6.00 for one dozen quart
jars of Peanut Butter. I know by the can I had it will be
satisfactory.–G.G. Gibbs, Vail, New Jersey.
“The Butter is put up in pint and quart air-tight glass
cans and if kept in a cool place will keep good indefinitely.
Also in half-pint glass jars...”
Prices for Pure Peanut Butter range from 15 cents for 1
small glass to $6.00 for 12 quart cans.
Prices for Pure Almond Butter range from 35 cents for
1 small glass to $7.50 for 12 pint cans. “Nut Cheese is the
same price as Almond Butter. Other kinds of Nut Butter
made to order.”
Note: This is the earliest document seen (June 2003)
that advertises “Peanut Butter” as a commercial product.
Address: 1023 Foulkrod St., Station F, Philadelphia,
Pennsylvania.
7. Lambert, Almeda. 1899. Guide for nut cookery: Together
with a brief history of nuts and their food values. Battle
Creek, Michigan: J. Lambert & Co. 452 p. Illust. Index. 22
cm.
• Summary: Published in 1899, this book was copyrighted in
1898 by Mrs. Almeda Lambert (of Battle Creek, Michigan),
who was almost certainly a Seventh-day Adventist. She
quotes from Genesis 1:29 and on pages 60-65 she quotes
extensively from the writings of Ellen G. White, the founder
of the Seventh-day Adventist religion; she likewise advocates

a vegetarian diet–indeed a pure vegetarian diet, free from
milk and dairy products.
In the Introduction (p. 6) she states: “In the last few
years there has been a great awakening in regard to healthful
living and great strides have been made in the methods of
emulsifying nuts into a paste or butter,–a convenient form for
cooking purposes and much easier to digest. But the majority
of those who have adopted nut butter, use it instead of the
dairy product only to spread on bread. It is the object of the
author to place before the public a book treating upon the
use of nuts as shortening, seasoning, etc., to be used in every
way in which milk, cream, butter, or lard can be used, and
fully to take their place.”
Chapter 1, “Nuts and Their History” (p. 7-58) includes
many species of nuts arranged alphabetically including
almonds, beechnut, chufa (earth almond), cocoanut,
groundnut (Apios tuberosa, common in low, wet grounds),
hickory-nut, litchi (leechee nut), peanut, pecans, sapucia-nut,
souari-nut, pine-nut, walnut, and water chestnut.
The section on the peanut (Arachis hypogæa, p. 3742) states that it is also “known in different localities as the
earthnut, ground-pea, goober, pindar, jar-nut, and Manila
nut. Strictly speaking it is not a nut at all, and should be
more properly called the ground-pea.” About 3½ pages
of extracts are given from Farmers’ Bulletin No. 25 titled
“Peanuts: Culture and Uses,” by Robert B. Handy (1895).
Mrs. Lambert then comments: “Thus we see that over thirty
years ago, peanuts were not only used as titbits [sic, tidbits]
between meals, but also for culinary purposes. But since the
invention of machinery for family use, for grinding the nuts
into a butter, their use has spread over a greater territory. This
is partly due to the fact that the expense is thus lessened,
and not only this, but because the nut as it comes from the
mill is in a much healthier condition to eat, being easier of
digestion than the oil or the raw residue that remains after
the oil is taken out. The nut butter can be easily mixed with
water, forming an emulsion, and by thinning it sufficiently, it
makes an excellent substitute for cream and milk. It can also
be made into various nut foods.”
A table compiled by Prof. König (p. 41) shows that
peanut meal has the largest number of nutritive units per
pound of twelve principal foods listed, and the cost of 1,000
nutritive units in the form of peanut meal is the lowest. For
this reason the German army now uses peanuts, peanut flour
and peanut meal extensively in its diet (p. 6).
In the chapter titled “Nuts: Their properties and food
values” she states (p. 68-69): “The purest and most easily
digested of all meats is the meat of nuts. In nutritive value
they far exceed all flesh meats.” “Nuts are more digestible if
they are first emulsified, as very few can masticate them fine
enough to be acted upon by the digestive juices. The question
of emulsifying nuts has been practically settled in the last
few years by the invention of machinery for that purpose,
both for family and factory use. It is sincerely hoped and
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believed that the time is not far distant when nuts will fully
take the place of animal flesh, fats, and products.”
The chapter titled “Nut butter” (p. 70-75) describes how
to make the following at home: “Peanut butter, raw peanut
butter, almond butter, Brazil-nut butter, peanut cream, peanut
milk, raw peanut milk and cream, almond milk, hickory
milk, pine-nut milk, chufas milk, and cocoanut milk.”
Note 1. This is the earliest document seen (Aug. 2013)
that mentions coconut milk, which it calls “cocoanut milk.”
Concerning homemade “Peanut butter” (p. 70-71):
The introduction states: “The Spanish peanut makes the
best peanut butter. The first essential thing is to have a nutgrinding mill” [such as the one made by Joseph Lambert &
Co.]. The recipe itself states: “The first step is to roast the
peanuts to a nice brown, being careful not to over-brown or
scorch them, as too much cooking spoils the flavor. They
can be roasted in an ordinary oven, but can be better done in
a peanut roaster made especially for this purpose. As soon
as they are roasted and cool, the skins or bran should be
removed by rubbing them in the hands, or what is better, a
coarse bag; or take a square piece of cloth and fold the edges
together, forming a bag of it. The chaff can then be removed
by the use of an ordinary fan, or by pouring from one dish to
another where the wind is blowing. The process of removing
the skins is called blanching. Next look them over carefully,
remove all defective nuts and foreign substances, and they
are ready for grinding. If a fine, oily butter is desired, adjust
the mill quite closely, and place in the oven to warm. Feed
the mill slowly, turn rapidly, and always use freshly roasted
nuts; after they have stood a day or two they will not grind
well nor make oily butter. If the butter is kept in a cool
place in a covered dish, and no moisture allowed to come
in contact with it, it will keep several weeks; and if put in
sealed jars or cans, will keep indefinitely.”
Note 3. This is the earliest document seen (Dec. 2007)
that contains a recipe for homemade peanut butter.
When making peanut cream and milk, roast the peanuts
less than when making peanut butter. “They should have a
light straw color.”
Note 4. This is the earliest document seen (Oct. 2004)
that mentions Joseph Lambert in connection with peanut
butter. Unfortunately it provides little information on the
history of peanut butter or the history of his work with it.
Note 4. This is the earliest document seen (Sept.
2000) that mentions almond butter (resembling the modern
product) or gives a recipe: “Almond butter is more difficult
to make than peanut butter because the skins can not be
so easily moved. Roasting does not loosen the skins of the
almond as it does of the peanut. They have to be soaked
in boiling water from two to five minutes; then the skins
become loose and can be pinched off by pressing on the nut
with the thumb and finger; the skin will crack and the kernel
pop out. But by this process the nuts have soaked up some
water and become tough. They must then be dried in the

oven until quite crisp, but the oven must not be hot, or they
will brown. Then run them through a loosely adjusted mill
or a sausage grinder, and place on a cloth stretched over the
stove until perfectly dry; then grind them in the nut-butter
mill, quite tightly adjusted. This makes excellent butter if the
almonds are first-class, and sweet.”
Note 5. This is the earliest U.S. document seen (Sept.
2000) that mentions “Almond milk” which is prepared as
follows: “Dissolve 1 tablespoonful of almond butter in 1 pint
of warm water, adding a little at a time.
Note 6. This is the earliest English-language document
seen (Aug. 2013) that contains the term “peanut milk.”
Continued. Address: Battle Creek, Michigan.
8. 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 [tofu], 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
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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.
Note 1. It is unclear whether this “fermented cheese” is
simply traditional Chinese fermented tofu, or whether it is
a new creation in which the traditional Chinese product is
somehow made to resemble French cheeses, such Roquefort.
If it is the latter, this would be the earliest document seen
(Oct. 2013) that mentions a Western-style cheese, and it
would be the world’s first such product, probably soy-based
and non-dairy.
“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.
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 2. 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 3. These proceedings contain a list of attendees and
of excursions. Address: Attaché at the Chinese Legation, and
official delegate.
9. Jaffa, M.E. 1907. Nuts and their uses as food. Yearbook of
the U.S. Department of Agriculture p. 295-312. For the year
1906.
• Summary: The introduction (p. 296) notes: “The increased
demand for nuts is due in the main to two causes, namely,
a better appreciation of their appetizing qualities and the
numerous ways in which they form a palatable addition to
the diet of the average family, and, secondly, to their use by
the vegetarians and persons of similar belief–a group small
in proportion to the total population, but still fairly large
numerically–who use nuts, and more particularly the peanut,
as a substitute for meat and other nitrogenous and fatty
foods.
“Many special nut foods, such as malted nuts, meat
substitutes, etc., have been devised and extensively
advertised by the manufacturers for general use in the diet
and for the special needs of vegetarians and fruitarians. It
is said that some of these American nut products contain
soy beans, but apparently the peanut plays a very important
part in their composition. In either case, since the peanut,
like the soy bean, is a legume, these preparations might
more properly be compared with the bean cheese and other
soy-bean products so much used in China, Japan, and other
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eastern countries than with such nuts as the walnut, almond,
or cocoanut.”
In the section titled “Description of nuts,” page 297
states: “The chufa, nut grass, or earth almond is a small
tuberous root of a sedgelike plant and perhaps should be
classed with the vegetables rather than with nuts. It is not
common, though sometimes eaten.”
In the section titled “Composition of nuts” a table (p.
299) gives the following analyses of peanut butter and round
steak: Peanut butter.–Water 2.1%, protein 29.3%, fat 46.5%,
carbohydrates 17.1%, ash 5%, fuel value 2,825 calories
per pound. Round steak.–Water 65.5%, protein 19.8%, fat
13.6%, carbohydrates 0%, ash 1.1%, fuel value 950 calories
per pound.
These figures show that peanut butter contains 1.5 times
as much protein, more than 3 times as much fat, nearly 5
times as much ash, and 3 times as much fuel value as round
steak. Analyses are also given for: Chufa (earth almond),
cocoanut, ginkgo nut (seeds), lichi nut, pignolia, cocoanut
candy, peanut candy, cocoanut milk, cocoanut–desiccated,
cocoanut flour, peanut coffee made from the entire kernel.
Cocoanut milk contains: Water 92.7%, protein 0.4%,
fat 1.5%, carbohydrates 4.6%, ash 0.8%, fuel value 3,125
calories per pound.
“Nut butters: Within the last few years so-called nut
butters have been used in increasingly large amounts, and at
least one variety, namely, peanut butter, is made and sold in
ton lots.” Nut butters are commonly marketed in jars. “The
nut butters are recommended by vegetarians as a substitute
for butter in culinary processes and for use at the table. With
persons who are not vegetarians they are commonly used
for making sandwiches and in other ways for their agreeable
flavor and for the pleasing variety which they give to the
diet. Nut butter may be easily made at home.” “The nut
butters just mentioned are entirely different from cocoanut
butter and from cocoa butter, which are expressed and
purified fats. These ‘butters’ are of considerable commercial
importance and are used for culinary purposes, though
perhaps they are more commonly used in other ways.”
A section titled “The pecuniary economy of nuts” (p.
309-10) states: “For the vegetarian or fruitarian, who looks
to nuts as the chief source of protein in the diet, the peanut
must be considered as much the most economical.” A table
shows the price in cents per pound of various foods, the cost
of 1,000 calories of energy, and the number of pounds of
protein that 10 cents will buy: Peanuts 7, 3.6., 0.31. Peanut
butter 20, 7.1, 0.15. Peanut candy 25, 11.8, 0.04. Porterhouse
steak 25, 22.5, 0.07. Whole milk 4, 12.0, 0.8. Cheddar cheese
16, 7.5, 0.17. Address: Asst. Prof. of Nutrition, Univ. of
California [Berkeley].
10. Jaffa, M.E. 1908. Nuts and their uses as food. Farmers’
Bulletin (USDA) No. 332. 28 p. Oct. 23. [9 footnotes]
• Summary: This article is based largely on the author’s

article by the same title published in 1907 in the Yearbook of
the U.S. Department of Agriculture (p. 295-312. For the year
1906). In the Introduction (p. 8) we read: “Many special nut
foods, such as malted nuts, meat substitutes, etc., have been
devised and extensively advertised by the manufacturers
for general use in the diet and for the special needs of
vegetarians and fruitarians. It is said that some of these
American nut products contain soy beans, but apparently the
peanut plays a very important part in their composition. In
either case, since the peanut, like the soy bean, is a legume,
these preparations might more properly be compared with
the bean cheese and other soy-bean products, so much used
in China, Japan, and other eastern countries than with such
nuts as the walnut, almond, or cocoanut.”
The section titled “Description of nuts” states (p. 10):
“The chufa, nut grass, or earth almond is a small tuberous
root of a sedgelike plant and may, perhaps, be classed more
properly with the vegetables than with the nuts. It is not
common, though eaten to some extent.” The Chinese olive
(Canarium sp.) and closely related species of Canarium nuts
(which are imported to some extent, but are by no means
common) are also discussed.
The section titled “Nuts and nut products for diabetics”
(p. 18) notes that “Nuts and nut products are often
recommended as foods for diabetics and others from whose
diet starch and sugar are excluded, or at least materially
reduced.”
The section titled “Nut butters and nut milk” (p. 1820) states: “Within the last few years so-called nut butters
have been used in increasingly large amounts, and at least
one variety, namely, peanut butter, is made and sold in ton
lots.” “The nut butters are recommended by vegetarians
as a substitute for butter in culinary processes and for use
at the table. By persons who are not vegetarians they are
commonly used for making sandwiches and in other ways for
their agreeable flavor and for the pleasing variety which they
give the diet.” Peanut butter may be easily made at home;
for best results use the roasted rather than the raw nuts. “The
process of making nut butters has been frequently described
in journals and cookery books.” Describes how to make
cocoanut milk and cream, which “are used to some extent
by strict vegetarians who do not care to use cow’s milk.
A similar nut milk or emulsion of nut fat made from Java
almonds (a species of Canarium) is used in Java, apparently
with considerable success, as an infant food” (p. 20).
Note: Briggs and Calloway (1979, p. 16) state: “As
far as we know, the first professor of human nutrition in
the United States was Professor M. Jaffa, in 1908, at the
University of California, Berkeley. In 1912 he became
chairman of the Department of Nutrition at the Berkeley
College of Agriculture. This may have been the first
department of nutrition in America.” Address: M.S., Prof. of
Nutrition, Univ. of California [Berkeley].

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 27
11. Hervier, P. 1910. Le pois oléagineux de la Chine (Soja
hispida) [The “oil peas” of China (Soja hispida)]. Jardin (Le)
24:233-36. Aug. 5. [1 ref. Fre]
• Summary: The elder readers of this garden magazine will
know well this plant, which is so useful and versatile. But
that we will take advantage of the resurgence of interest in
the soybean to give our young readers a summary of what
various people appreciate this useful plant. It can be used
as food, forage, in industrial products, and as a medicine.
Those who have written about it include Blavet, D. Bois, A.
de Candolle, Chevallier, Cusin, Foëx, Fruewirth, Grandeau,
Guichard, Haberlandt, Lachaume, Ladureau, de Lunaret,
Michelin, de Mortillet, Paillieux, Trabut, Vavin, Vianne,
Vilmorin, and many more. We also want to encourage our
young readers to at least try cultivating the soybean, since
this is not difficult.
Contains a brief botanical description of the soybean,
a list of the Asian countries where it is grown and its
vernacular names in some of these countries, a long
quotation from Kaempfer (1712) describing the soybean, and
a history of the soybean in France from about 1740 when it
was sent to the Jardin du Roi (today called the Museum) by
missionaries in China–although the first records date from
1779. In 1821 it was tested by Mr. C. Brun of Beaumes on
his land at Champ-Soue, near Etampes (Seine-et-Oise). At
the end of 1855 the Society for Acclimatization distributed it
to some farmers for trial.
Then in 1880, thanks to the introduction in the catalog of
the house of Vilmorin-Andrieux & Co. of a variety cultivated
in Austria-Hungary which could be propagated very easily,
serious trials were conducted in different parts of France.
From these, we can conclude that the early yellow soybean
(Soja jaune hâtif) or oil-pea of China (Pois oléagineux de la
Chine) (Houang-teou or Houang-ta-teou, whether referred
to as the dwarf or as the tall variety) could be usefully
cultivated (p. 233).
Being better advised than we are, the AustroHungarians, after the first trial they conducted in 1850,
acquired incontestable proof of the value of Soya in the
feeding of cattle / livestock (du bétail). So they developed
this crop more and more; it took off strongly, especially after
the Vienna World Exposition of 1873.
In the climate of Paris, only the yellow Chinese and
the Mongolian varieties can be cultivated successfully,
since their vegetative cycle is 3-4 months. South of the
Loire River, one can add the brownish-red variety of China.
Finally, even further south, in Languedoc, Provence [regions
in south central France], and Algeria, all the late varieties can
be cultivated, especially the ones with black seeds and those
from Japan. A large number of these varieties are found in
commerce, especially the early ones designed by names such
as Early of Podolie and Early of Etampes (see fig. 140).
Gives details on how to sow, cultivate, and harvest the
soybean for garden use. Its needs are quite similar to those

of the Haricot. Unlike Haricot beans, which can only be
eaten as green beans (pods and all), soybean seeds (Pois
oléagineux de la Chine) can be consumed either fresh or
dry. Moreover, soybeans are easily digested and do not
cause the all-too-well-known inconvenience of Haricot
beans. To eat them in the fresh green stage, they should be
prepared/cooked like small green kidney beans (flageolets),
which they resemble in taste. For the dry beans, soak them
overnight in twice their volume of either rain- or river-water
in which you have dissolved (per liter) 3 gm of baking
soda or 50 gm of sugar. The next day, drain them then put
them like any dry legume in cold water, bring to a boil,
and simmer for 2½ hours. Half way through the simmering
process, add salt and a walnut-sized piece of butter. After
they are cooked, you can serve them either with or without
fat [butter or lard] or meatless seasonings (au gras ou au
maigre). The cooked dry soybeans are also excellent pureed
(p. 234).
A table (p. 234) compiled by Prof. Haberlandt of Vienna
compares the composition of seeds of soybeans, haricot,
peas, lentils, feves, and yellow lupins. It shows that soybeans
are the most nutritive, because they contain the most protein
and fat.
A second table (p. 235) shows that this plant, cultivated
in the garden solely for its seeds, removes from the soil
the following amounts of minerals per 100 kg of seeds:
Phosphoric acid 0.729 kg, lime 3.146 kg, magnesia 1.106 kg,
and potash 0.811 kg.
A third table shows the amount of these four substances
removed when the soybean is grown for forage; the yield is
20,000 to 30,000 kg/ha.
The Asiatics and particularly the Chinese and Japanese
greatly value the seeds of the soybean (du Soja), which are
both nutritive and rich in fat; they form the basis of their
diet, replacing butter, oil, and milk. They are used in culinary
preparations greatly appreciated in these regions.
The seeds are the richest of all legumes in the protein
legumine, which is actually “solid milk.” The Orientals soak
the beans in water, then grind them, add extra water, then
filter the mixture in order to obtain an artificial milk (un lait
factice) which can be used like that of the cow, the goat, or
the ewe (female sheep). Much of the vegetable casein in this
milk is coagulated to make a cheese, similar to our fromage à
la pie (quark), which is called Teou-fou in China and To-fu in
Japan, and which they consume in large quantities, fresh or
dry, uncooked or cooked.
“This cheese, when well prepared, is very tasty, and
it forms a very exquisite dish when it is deep fried like
potatoes.
When the seeds are roasted with an equal quantity
of wheat or barley, then mixed with water and allowed to
ferment, they become the appetizing condiment sauce of
great renown, known as Tsiang-yeou or Shoyu; at this time
it is greatly in vogue in England and America under the
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name of “Indian Soy.” This sauce is greatly appreciated
with roasted meat or fish; added to beef or beef bouillon, it
communicates a color and savor that are very agreeable.”
Aside from these food uses, the soybean is also used
in Asia for forage and to make oil and meal. “Finally, the
soybean can be used as a coffee substitute–as it has long
been in the regions of Languedoc and Tyrol [Tirol].” Also
discusses soy flour and its high nutritional value.
A non-original illustration (p. 235) shows a soy bean
plant with pods and a close-up of the pods on stem (from an
original in Carrière 1880).
12. 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,
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. 2013) 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. But what
did Li actually mean when he says “suitable ferments are
employed”?
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,
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is a sugar.
Note 7. This is the earliest English-language document
seen (Aug. 2013) 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.
13. Scientific American Supplement. 1911. Extended
utilization of soya bean products: Milk, cheese, and a variety
of other products from a vegetable seed. 72(1859):115. Aug.
19. Summary of Beltzer 1911, in Revue Scientifique. [Eng]
• Summary: “A Chinese factory has been established [by Li
Yu-ying] not far from Paris for the purpose of manufacturing
alimentary products from Soya, and it has already put on the
market Soya flour, Soya bread, Soya sauce, Soya Milk, Soya
cheese, preserves, fermented milk, etc.”
“The well-known chemical engineer, F.J.G. Beltzer,
who has made a careful study of the whole subject, publishes
in the Revue Scientifique a report of whose most important
features we present an abstract.”
“For purely industrial applications it is necessary, as
we have said, that the vegetable casein be entirely free from
fatty matters.
“In the industrial treatment of Soya, therefore, the
process is somewhat different. The 3 objects sought are: the
pure oil, the casein entirely free from oil, and the residuary
cake.
“The oil is extracted by pressing, and 2 grades are
obtained. The first or purest is sold for edible purposes, while
the second is useful for soap-making and other manufactures
where oils and fats are employed...
“The pure casein is prepared from the pulp which
remains after the extraction of the oil. The milky liquid
obtained by triturating the pulp with cold water, is filtered
and treated with powdered gypsum. About 1 kilo of gypsum
per 1,000 liters of the liquid is used. The mixture is brought
to a boil and the resulting coagulate is drained and washed
in cloth filters. The casein thus obtained is dissolved in
a quantity of very dilute soda solution, so weak that the
reaction is either neutral or very slightly alkaline. The
solution is filtered and then precipitated by acetic acid. The
finely divided precipitate obtained is filtered out, washed on
the filter and finally dried at a low temperature.
“The casein thus obtained is white, and, from an
industrial point of view, very pure. It is insoluble in water,
but soluble in dilute caustic alkalies and in ammonia. It
exhibits almost precisely the same properties as the casein
obtained from ordinary milk. It is found on experiment to
be susceptible of the same industrial applications as animal
casein, and may come to largely supersede this because of
lower cost.
“Among the various uses to which it may be applied
we may mention its employment in painting, and for the

preparation of products having a resistance to moisture.
“It may be used also for the sizing of paper, which
consumes such large quantities of ordinary casein. Being
soluble in ammonia and caustic solutions it is capable of
forming a smooth and solid size.
“Other uses are in certain manufacturing processes
in the preparation of silks and artificial textiles, as well as
of rubber, leathers, plastic materials, films, photographic
emulsions, etc. Large amounts of animal casein are at present
employed in the manufacture of ‘Galalith,’ from which are
made numerous objects which imitate articles made from
ivory, tortoise-shell, bone, horn, etc. The Soya casein, when
free from fats, is equally well adapted for these purposes...
“It will be seen from the foregoing résumé, that the
fabrication of vegetable casein for industrial purposes has
immense possibilities, only exceeded in importance by the
alimentary value of its food products for man and for beast.
“The residuary cake left after the extraction of both
oil and casein still retains sufficient nutritive qualities to be
useful as an addition to the feed of animals.”
Note 1. This is the earliest English-language document
seen (Oct. 2013) that uses the term “soya cheese” to refer
to what was probably fermented tofu, but which could have
been a Western-style cheese.
By 1905 Li presented a paper (in French) describing
how he had tofu to make “Fermented cheese (Le fromage
fermenté). Its color is white, yellow, or gray, and it flavor is
very strong, like that of Roquefort.” In Dec. 1910 he applied
for British Patent 30,275, titled “Vegetable milk and its
derivatives.” It was accepted / issued on 29 Feb. 1912. It
stated: “For obtaining fermented cheese such as roquefort
[Roquefort], parmezan [Parmesan], romatour [Romadur,
Rahmatour], camambert [Camembert], and gruyere, suitable
ferments are employed.”
Note 2. This is the earliest document seen (Aug. 2013)
that uses the term “Soya casein” to refer to an isolated soy
protein product; it is used for industrial purposes.
Note 3. This is the earliest English-language document
seen (Dec. 2004) that uses the term “silks” (or “silk”) to refer
to spun soy protein fiber used like a textile fiber.
14. 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
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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).
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.).
15. Product Name: [Fermented Tofu Cheese (Gruyere,
Parmesan, Roquefort, or Camembert types)].
Foreign Name: Fromages fermentés (Gruyere, Parmesan,
Roquefort, or Camembert).
Manufacturer’s Name: Usine de la Caseo-Sojaine.
Manufacturer’s Address: Valles, Colombes (near Asnieres,
Seine), northwest of Paris, France.
Date of Introduction: 1912. February.
New Product–Documentation: 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.
See p. 2. “For obtaining fermented cheese such as roquefort
[Roquefort], parmezan [Parmesan], romatour, camambert
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[Camembert] and gruyere, suitable ferments are employed.”
Li Yu-ying and L. Grandvoinnet. 1912. “Le soja
[The soybean”]. Agriculture Pratique des Pays Chauds
12(106):28-38. Jan. See p. 34. Tofu can be made into either
non-fermented or fermented cheeses. The fermented cheeses
may be of the Gruyère, Roquefort, or Camembert types.
Li and Grandvoinnet. 1912. Le soja. p. 101.
Li Yu-ying. 1913. U.S. Patent 1,064,841. June 17.
Application filed Oct. 10, 1911. “Method of manufacturing
products from soja.” “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...” “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...”
16. 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
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
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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.
17. Lyman, Benjamin Smith. 1917. Vegetarian diet and
dishes. Philadelphia, Pennsylvania: Ferris & Leach. 416 p.
See p. 155-58. Index. Portrait. 21 cm. [3 ref]
• Summary: Discusses the physiological, economical, and
ethical advantages of a vegetarian diet, with recipes and
principles of preparation. The author, who wrote mostly
about geology, lived 1835-1920.
A large table titled “Composition of foods” (p. 44-47)
gives the percentage of protein, fat, carbohydrates, and ash
(on a dry basis) for many foods, including natto, fresh tofu,
soy bean–dried, Swiss miso, soy [shoyu] No. 1 and 2, and
white miso (all figures from Abel 1900), plus peanuts–dried.
In the chapter titled “Foods of vegetable origin” (p.
141-267), the section on “Pulse” (p. 152-78) contains a
subsection titled “Soy bean” (p. 155-58), which begins:
“The soy bean of China and Japan is perhaps the most
important food plant there, next to rice. The bean is eaten
to a small extent boiled like other beans; but is generally
elaborated into a variety of products remarkably rich in
protein and fat and therefore going well with rice so deficient
in those constituents.” The following soy-related subjects
are discussed, based largely on the writings of others: Soy
sauce (Abel), natto (Abel), miso (R. Takahashi), tofu (Abel),
aburage, koritofu, substitutes for milk and cheese, and
nutritional comparison with eggs, milk and cheese (Abel,
Atwater).
The section titled “Substitutes for milk and cheese”
states: “The Chinese in Paris [probably Li Yu-ying] have
been urging the culture of the soy bean. The seeds, when
boiled, mashed, and pressed, yield both milk and cheese;
if thinned with water, a very good substitute for animal
milk; and if coagulated with mineral salt, a cheese that is
usually eaten fresh, though it may be preserved by salting
or smoking, after being cooked. Three varieties of the
cheese are common in the oriental markets; a fermented
kind [fermented tofu], white, yellow, or gray in color, with
a piquant taste, like roquefort; a salty and white kind, like
goats’ milk cheese; and a third kind, smoky and resembling
Gruyére. The soy cheese costs about a fiftieth as much as
animal cheese; and in nutritive value, like the vegetable milk,
compares very favorably with the ordinary products of the
cow. (‘Phila. Ledger,’ Sept. 27, 1906).”
Note 1. No such article in the Philadelphia Ledger or the
Public Ledger (Philadelphia, Pennsylvania), of this date, can

be found.
Note 2. The idea of “Three varieties of cheese” came
from Li Yu-ying (1905-1912) and in this case, where they
are common in oriental markets, almost certainly refers to
fermented tofu, and not to a Western-style cheese made from
fermented tofu.
Note 3. This is the earliest U.S. document seen (Dec.
2008) that mentions smoked tofu.
The section on peanuts (p. 158-62) includes roasted
peanuts, peanut butter, peanut taffy, and “Terralac or peanutmilk (here first published).” Details on how to make peanutmilk at home are given, followed by many recipes for its
use–each preceded by the word “Terralac.” Thus: Terralac
custards, Terralac punch. Terralac cream, salad dressing,
sauce, cream sauce, creams, blanc-mange [blancmange],
cream pie, Bavarian cheese, Terralac in soup, “Ice-Terralac,
or peanut ice-cream,” peanut soup, salted peanuts.
There are also sections on the cowpea (p. 163+),
almonds (p. 263-65; incl. salted almonds, marchpane,
macaroons, nougat or almond cake, almond milk, orgeat
syrup, burnt almonds, replacing almonds), vegetable-gelatine
(p. 384-87, incl. carrageen or carragheen [carrageenan], Irish
moss, and kanten), sesame oil or gingelly oil (p. 388), peanut
oil or groundnut oil (p. 388), almond oil (p. 389), and sago
and sago recipes (p. 390-91, incl. three sago puddings).
Note 3. Merriam-Webster’s Collegiate Dictionary
(1998) defines orgeat (a word first used in 1754) as “a sweet
almond-flavored nonalcoholic syrup used as a cocktail
ingredient or food flavoring.”
18. Carver, G.W. 1919. Re: Milk from peanuts. Letter
to Robert Russa Moton, Principal [Tuskegee Institute,
Tuskegee, Alabama], Sept. 22. 1 p. Typed, without signature
(carbon copy).
• Summary: “I am sure you will be pleased to know that
I have today made a delicious, and wholesome milk from
peanuts. It looks exactly like rich cows’ milk and has a fine...
flavor.”
Note: Linda O. McMurry (1981, p. 170-71, 175)
states that in this letter Carver announces a “discovery that
ultimately shaped the course of his career... The creation of
the Peanut Man began with the discovery of peanut milk.” In
1918 Carver seemed well on his way to becoming the “Sweet
Potato Man.” Later, though he did not desert this work, the
end of World War I soon brought an end to the interest in
sweet potato flour. About a week after Carver wrote the letter
to Moton mentioned above, “Walter M. Grubbs of the Peanut
Products Corporation in Birmingham, Alabama, heard of
the discovery and wrote Carver for details. Carver assured
him that the milk tasted as good as cow’s milk and had been
successfully used as a substitute in baking and in making
dairy products such as cheese. He also declared, ‘I think I am
conservative in my statement when I say that it is without
a doubt, the most wonderful product that I have yet been
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able to work out, and I see within it, unlimited possibilities.’
Grubbs came to Tuskegee to investigate and departed
dazzled by both Carver and his many peanut products.”
Location: Library of Congress, Washington, DC.
Microfilm of The George Washington Carver Papers in
the Tuskegee Institute Archives, Roll 6 #0321. Address:
Director, Dep. of Research & Experiment Station [Tuskegee,
Alabama].
19. Carver, G.W. 1919. Re: Milk from peanuts. Letter
to Mr. Walter M. Grubbs, Peanut Product Corporation,
Birmingham, Alabama, Oct. 1. 1 p. Typed, without signature
(carbon copy).
• Summary: “It is true that our Research Laboratory has
succeeded in producing a milk from Peanuts, eminently
commercially practical. I am not ready however, to release it,
as the discovery is less than a week old and it has a number
of possibilities that I am perfecting; at present I have three
grades. First, the Normal milk, Second, a very rich product
which I choose to call Cream; Third, a Butter milk; they are
all three wonderfully interesting products and every way that
I have tried them out, they have proven a success.
“I have used the sweet milk for making both Cornbread and Biscuits with perfect success; have used the sour
milk with baking powder for biscuits with equally as much
success. The Butter milk is delicious for drinking. I am
making yeast bread with it today, hope to make ice cream
very soon; The cream works very nicely in coffee, changes
the color similar to the cream from cow’s milk and those
who tried it out with me, pronounce it excellent; in fact,
I am trying it out upon a great many people here who are
really fastidious. I do this in order to get whatever objections
they may have to it, so as they may be corrected before it is
released.”
“I think I am conservative in my statement when I say
that it is without a doubt, the most wonderful product that I
have yet been able to work out, and I see within it, unlimited
possibilities. It curds much like cow’s milk and the curds
make a delicious cheese [tofu]. I hope to have it perfected
sufficiently to let it go out before a great while.
“P.S. [handwritten] I have just tried it out in rolls made
with just the peanut milk instead of water. Yeast was used in
the usual way. The rolls were simply delicious and taste like
real milk rolls only more nutty in flavor. Experienced bread
makers say the rolls are delicious.”
Location: Library of Congress, Washington, DC.
Microfilm of The George Washington Carver Papers in
the Tuskegee Institute Archives, Roll 6 #0328. Address:
Director, Dep. of Research & Experiment Station [Tuskegee,
Alabama].
20. Peanut Promoter (The) (Suffolk, Virginia). 1920. The first
peanut butter. 3(5):84. April.
• Summary: “Some one likely would have started to

manufacture peanut butter sooner or later, but it is reported
to us that the honor for being the first to market this product
is claimed by the Bayle Food Products Co., of St. Louis
[Missouri].
“In 1894 this company was manufacturing a brand of
cheese put up in small glass jars. A customer persuaded them
to begin the manufacture of ‘Cheese-Nut,’ cheese flavored
with peanut butter or ground nuts. ‘Cheese-Nut’ did not find
favor with the housewives and soon was dropped from the
lists of products put up by this company, but the nut butter
itself was found to be in demand.
From one small grinder in the St. Louis office of the
Bayle Company the peanut butter industry has grown until
it is found on the shelves of every corner grocery, and the
industry itself employs thousands of people the year round in
the manufacture of this delectable eatable.
“Prior to 1894, peanuts were ground and the product,
peanut butter, eaten, but its use had been largely restricted to
sanitariums, notably that at Battle Creek, which was made by
Mr. Lambert, who was later the founder of Lambert Machine
Company, Marshall, Michigan. It is claimed by the Bayle
Company that they were the first to see the possibilities as a
food, free from any health doctrines or policies.
“Almost from the first peanut butter found favor with the
housewives, and soon the Bayle Company found their field
full of competitors, as the demand grew too large for them to
supply.
“Mr. George A. Bayle, Sr., head of the firm in 1894,
is still in charge and ready to discuss the peanut market,
peanuts and peanut butter with any trade visitor to their plant
and offices in St. Louis.
“Bosman & Lohman started to manufacture peanut
butter in 1900, which was made in an iron mortar and pestle,
and the second lot in a small meat chopper.
“Then, in 1904, the company that was to put peanut
butter ‘on the map’ appeared–the Beech-Nut Packing
Company–and to them the peanut butter fraternity will have
to take off their hat for the wide publicity this peanut product
has had.”
Note 1. This is the earliest document seen (Dec. 2012)
that mentions George A. Bayle or his Bayle Food Products
Co. (St. Louis, Missouri) in connection with peanut butter.
The lack of earlier documents makes this claim by Bayle
look suspicious. There is no mention of a St. Louis doctor or
physician being involved with this peanut butter.
Note 2. This is the earliest document seen (Dec. 2012)
stating that Mr. Lambert made the first peanut butter at the
Battle Creek Sanitarium [run by Dr. John Harvey Kellogg] in
Michigan. Mr. Lambert later founded the Lambert Machine
Company in Marshall, Michigan. His machines were used to
make peanut butter.
Note 3. In 1897 Lane Bros. of Kokomo, Indiana, was
making and selling peanut butter commercially. The earliest
article about this appeared in the Kokomo Daily Tribune on
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16 Nov. 1897 (page 4).
21. Popular Mechanics. 1920. Close counterpart of milk
made from peanuts. 33(5):691. May.
• Summary: “The common peanut is the source of a new
substitute for milk, which so closely resembles its prototype
that it turns sour and curdles, produces buttermilk when
churned, and may be made into cheese. The flavor, in which
the nut characteristic persists, is declared to be practically
its only point of variance from cow’s milk. The new lacteal
product originated in the laboratory of a southern university...
The cost of production is said to be less than the market price
of dairy milk.”
22. Carver, George W. 1920. Peanut milk. American Food
Journal 15(8):25. Aug.
• Summary: Properly made, peanut milk is one of the most
perfect and stable emulsions. “When it sours, the clabber or
curd is about the same in quantity and physical appearance
as that of cow’s milk.” “The curd can be converted into
many fancy types of cheese, such as the pimento, nut sage,
tutti fruiti, chocolate fillers, cream bonbons, etc., etc.” The
chemical composition of both peanuts and peanut milk are
given. Note: This is the earliest English-language document
seen (June 2002) with the term “peanut milk” in the title.
Address: PhD, Dep. of Research and Experiment Station,
Tuskegee Inst., Tuskegee, Alabama.
23. Carver, G.W. 1921. Prof. G.W. Carver’s lecture–Farmer’s
Conference. 19+ p. See p. 18. Feb. 16.
• Summary: “Here is a bottle of worcestershire sauce and it
is made of Peanuts. The original worcestershire is made from
the soy bean but I find this is just as nice as the soy bean and
therefore will be attractive in that particular. Here is a bottle
of Peanut coffee...
“Here is a bottle of tofue [tofu]. It is a Chinese
preparation made from the soy bean and I find that the peanut
makes it just as nice as the soy bean. The Peanut milks have
just about the same quality of curds as cow’s milk. Here is a
bottle of Curds and all that is necessary is to freshen them up
and you can make any of the various cheeses, or koumiss.”
Note 1. The above lends support to the theory that
Carver may have been influenced in his peanut research by
his knowledge of existing processes for making products
from soybeans. Note 2. This lecture was presented at the
Voorhees Normal and Industrial School, Denmark, South
Carolina. Address: [Tuskegee, Alabama].
24. St. Louis Globe-Democrat (Missouri). 1921. Amazing
food uses for the lowly peanut. April 3. p. 3. Sunday
magazine section.
• Summary: The subtitle reads: “At a recent session
of the Ways and Means Committee of the House of
Representatives, Geo. W. Carver, a professor of the Tuskegee

Institute, astounded both the members and spectators with
visible proof that he can manufacture one hundred and fortyfive different foods and useful articles, including milk and
cream, from peanuts. This milk not only looks like cow’s
milk, but even tastes better and purer.”
“’My very latest work in investigation is in reference to
the production of peanut milk. Like Mr. Ford I believe that
the cow is the crudest milk machine in the world and may
easily be abolished for the synthetic cow, which gives clean,
sweet and wholesome peanut milk.
“’In the milk, the cream rises exactly the same way
as in cow’s milk. In many ways peanut milk is even better
than cow’s milk, for no chemicals are used-nothing but pure
water. The milk produced from the peanut is a vegetable
milk, uncontaminated with harmful bacteria.
“’The peanut milk I have developed looks like cow’s
milk and is, if anything, more nourishing and more pleasant
to the palate. It consists of a perfect emulsion of oils, fats,
proteids, and carbohydrates. If you did not know one was
cow’s milk and the other peanut milk, the eye would never
detect the difference. Peanut milk can be used for cooking
just the same as cow’s milk, while the rich cream may be
used on fruit, in coffee, and for breakfast cereals.
“’of course, you want to know how many peanuts it will
take to make a pint of milk. Here is a 3½ ounce glass. When
filled with shelled peanuts it will make a pint of very, very
rich milk, that is, milk that is many times richer than cow’s
milk, about what they call cream in most city dairies.
“’Here is a bottle of synthetic buttermilk made from
peanuts. In this buttermilk, the whey rises exactly as it
does in the cow’s milk, and tastes very much like real fresh
buttermilk. What’s more, it is very nutritious, having a mild,
pleasing acid taste.
“’Here is a bottle of full peanut cream. It can be used in
coffee, chocolate, cereals, fruit, and in other ways, the same
as cow’s product.
“’Here is some peanut milk made especially for ice
cream. Not long since I made a quart, gave it to a neighbor,
and invited myself over to help eat it. It is not modest to say
so, but I am honest when I say it was the finest I had ever
tasted.
“’Here is an evaporated synthetic milk, much on the
order of the regular commercial evaporated cow’s milk, and
acting when used in the same way. An interesting thing about
this and the other peanut milks is that you can use nay acid
with them, and they don’t curdle as cow’s milk does.
“’The cow is a portable milk manufacturer who grinds
her food, moistens it, heats it to a proper temperature and
then filters it, and the result is milk,’ continued the chemist.
‘A machine or the simple utensils used here, under the
direction of a man, can do the same thing that the cow does.
It is the same food or the elements of the same food as cow’s
milk and contains all the vitamines and nutritive quantities
now that it has been proved that most excellent milk can be
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made from peanuts. The skill and ability of the human being
can perfect a machine far more economical and infinitely
more convenient for milk making than the cow. Man can do
more than the cow. He can produce a synthetic milk at his
own convenience and protect its quality and purity. He can
make milk which lacks the animal taint and the danger of
disease germs.
“’It takes the cow twenty-four hours to make milk. I can
make from peanuts better, cleaner and more healthful milk
in five minutes. The cow simply takes out of the food she
eats what is soluble. Which is the cleaner process, that of
grinding, moistening, heating and filtering in a machine or
pan, or passing cereals, vegetables or the vegetable matter a
cow eats through her stomach?’”
Dr. Carver then demonstrated how to make peanut
coffee. For the best flavor, the peanuts must be roasted,
allowed to cool, then roasted again; only then does it develop
the coffee flavor. An illustrations shows Carver turning the
crank on a hand mill whose hopper is filled with peanuts. Out
of it come boxes and bottles of many common products, such
as dyes, sauce, coffee, breakfast food, cheese, cream, milk,
oil, face cream, and flavorings.
25. Hornibrook, Ettie. 1930? Soya and British Empire jams
(Leaflet with recipes). London: Haymarket Stores. 2 panels
each side. Each panel: 22 x 14 cm. Undated.
• Summary: In this recipe leaflet Mrs. Hornibook gives
recipes for the use of Soyolk soy flour in jams. “The practice
in Arabia, India, China and elsewhere of making jam and
confectionery from peas and beans is sound dietetics; but the
nicest vegetable protein meal to introduce into the British
Empire Jams is ‘Soyolk’–the new soya flour.”
Contents (mostly recipes): Soya pineapple jam. Soya
marmalade. Soya ginger. Soya melon cheesecake (with “12
oz. Soyolk” soya flour). Soya fig confections. Soya almond
honey. Soya maple syrup. Soya treacle. Cape gooseberry
confection. Conclusion. Cost of ingredients (Soyolk in bulk
is 6 pence per pound).
Note: This is the earliest document seen (Oct. 2013)
that mentions the use of soy (in any form) as an ingredient
in a cheesecake. Address: Miss, Fellow of the Royal Empire
Society, London.
26. Horowitz-Wlassowa, L.M.; Livschitz, M.I. 1931. Ueber
die Zubereitung des Kefirs und des Kaeses aus der Sojamilch
[On the preparation of kefir and cheese from soymilk].
Schriften des Zentralen Biochemischen Forschungsinstituts
der Nahrungs- und Genussmittelindustrie (Moscow)
1(5):170-74. [4 ref. Rus; ger]
• Summary: Describes how to prepare kefir and cheese
from sterilized soybean milk, which is inoculated with “B.
bulgaricus and Torula Kefir.” After 24 hours at 37ºC the
milk becomes sour and contains a small amount of alcohol.
Its taste, appearance, and smell are reminiscent of Koumiss

[Kumyss], which is quite similar to kefir, even in its chemical
composition. Upon filtering and pressing, the remaining
“casein” produces a cheese (ergiebt einen Kaese), whose
chemical composition is similar to that of cheeses made from
cow’s milk. The kephir after 24 hours, has a density of 1.017,
and contains dry matter 5.58%, sugar 0.17%, fat 1.81%,
acidity (as lactic acid) 0.6%, ethanol 0.2%.
Note: This is the earliest document seen with the word
“kefir” (referring to soy kefir) in the title. Address: 1. Prof.,
Dr. USSR.
27. Los Angeles Times. 1932. Health aid and diets on
program: Food specialist to assist director of ‘Times’ Home
Service at meeting. Oct. 19. p. A6.
• Summary: Marian Manners, director of the [Los Angeles]
Times’ Home Service Bureau, announces a program for
today at 3 o’clock in the auditorium of the Southwest
Building, 130 South Broadway, held especially for those
who are interested in “foods from the standpoint of diet and
health.”
“Hazel Denis, dietitian for La Sierra Industries,
manufacturers of the complete line of soy bean products, will
prepare soy cream pie and Boston roast, showing two novel
and delicious ways of introducing this health food into the
diet.”
Note 1. This is the earliest published and dated
document seen (Oct. 2013) concerning La Sierra Industries,
founded by T.A. Van Gundy.
Note 2. This is the earliest document seen (Oct. 2013)
that mentions a “soy cream pie.” We soon learn that this “soy
cream pie” closely resembled a non-dairy cheesecake.
28. Belen’kii, D.E.; Popova, N.N. 1933. [Cheese from
soy milk]. Russian Patent 32,907. Oct. 31. (Chem. Abst.
28:3808). [Rus]*
• Summary: Warm soymilk is fermented with milk
streptococci and cheese bacilli habituated to soymilk by
prolonged planting. After fermentation, the product is
allowed to stand at 33ºC and the resulting curd is pressed.
29. Miami Daily News. 1934. Food products of soy bean
urged for daily table use: Milk, cheese, roasts, bread and
other preparations made from herb claimed to have high
nutritive values. April 8. Sport section. p. 5. Sunday.
Facsimile printed in Back to Eden by Jethro Kloss, 1982 ed.
• Summary: Two photos by Rinc above the article show:
(1) A small insert portrait of Dr. Jethro Kloss. (2) His
daughter, Mrs. Harry C. Engelhardt, standing next to her
daughter, Joyce, age 5. The caption states that “Dr. Jethro
Kloss is devoting his life to the dissemination of knowledge
pertaining to soy bean milk.” Both his daughter and
granddaughter were raised on this milk.”
“Dr. Kloss prides himself on having once been a
‘farmer.’ He is credited with having spent a fortune in
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philanthropic work, the greater part having gone toward
introducing a bean which he feels is destined to eventually
revolutionize the economic structure of this country and
become of incalculable value in time of war.
“Approximately 6,000 persons recently heard Dr.
Kloss in Bayfront park explain how he apparently performs
miracles when he transmutes beans into 24 or more different
foods which in addition to being delectable also retain
various life-giving elements usually attributed to cow’s
milk...
“He exhibited 21 articles made from soy beans and
invited the public to taste them. These were soy bean milk,
bread, pie, cakes, buns, cookies, roast, buttermilk, coffee,
cottage cheese, cream cheese, yellow cheese, soy bean sauce,
pancakes, broth, butter, ‘mashed potatoes,’ mayonnaise, soy
bean roast not like that from meat, ice cream, sprouted beans.
None of these contained white flour nor cane sugar, making
such foods especially valuable for diabetics. Soy bean foods
are also recommended for arthritis.
“He advocates the teaching of edible food preparation
from soy beans as part of school curriculum and drew a
parallel tending to show how the government spends millions
to spread hog and other stock-feeding knowledge while
almost ignoring the phases which would create well-fed
humans.
“Dr. Kloss pointed out that he was merely in this country
revealing something which for centuries had been common
knowledge throughout the Orient... He quoted Dr. S. [sic,
A.] Horvath of the Rockefeller institute as one of the world’s
leading authorities who said: ‘The Chinese nation exists
today because of the use of the soy bean as a food.’”
A sidebar at the lower left of the article shows another
portrait photo of Dr. Kloss and announces: “By the request
of thousands who heard Dr. Kloss speak in Bayfront Park, he
has consented to give further instructions in the preparation
of the wonderful Soy Bean Products.
“He will give two food demonstrations in the Miami
School of Applied Arts, 406 N.E. 2nd Ave., Monday
afternoon at 2:30 and Monday evening at 8, April 9.
“Dr. Kloss makes more delicious table foods from soy
bean than any one else known. The soy bean is a complete
food, and is highly alkaline. Following is a partial list of the
foods he makes:
“Soy bean milk, soy bean buttermilk, cottage cheese,
ice cream, bread, buns, pies, cake, cookies, roast, coffee,
pancakes, butter [probably soynut butter], mayonnaise, broth.
These foods do not contain any cane sugar or other harmful
ingredients. They are most economical, simple to prepare,
and very healthful and inexpensive. The use of the articles
would mean a great saving of money, and preserving of
health. They must be seen and tasted to be appreciated.”
Note 1. This is the earliest document seen (March 2000)
that mentions soy mayonnaise.
Note 2. This is the earliest document seen (Oct. 2013)

that mentions a “cream cheese” or “yellow cheese” made
from soy beans (one of two documents).
Note 3. This is the earliest document seen (March 2007)
that mentions Jethro Kloss’ work with soy bean ice cream.
Note 4. As of Nov. 1990 the Miami Daily News no
longer exists. Its name was changed to the Miami News,
it was owned by Cox, and it went out of business in about
1988. Back issues would probably be available at the Univ.
of Miami.
Note 5. This is the second earliest document seen
(March 2007) that uses the word “miracles” (or “miracle”
or “miraculous”) in connection with soy beans. Address:
Florida.
30. Come and see: The wonders of the 20th century (Poster).
1934. Dr. Jethro Kloss, 500-44th St., N.W., Miami, Florida.
1 p.
• Summary: By special request Dr. [Jethro] Kloss is giving
two more free lectures and food demonstrations at the Miami
School of Applied Arts, 406 N.E. 2d Avenue, Monday, April
9, in the afternoon and evening. Following is a list of food
Dr. Kloss prepares from the soybean. They do not contain
any cane sugar, white flour, or other harmful ingredients:
Soy bean milk, bread, buns, pies, cakes, roast, buttermilk,
ice cream, jelly, sauce, cream cheese, cottage cheese,
yellow cheese, coffee, pancakes, broth, mashed potatoes,
mayonnaise, butter.
“Learn to make this alkaline milk from soybeans, it
taste’s [sic] better than other milks, and has a better analysis
than cow’s milk, or goat’s milk. Dr. Kloss will show a table
of comparative analysis prepared for him by Dr. LeClerc,
Senior Chemist of the Government. This milk can be made in
any home, and costs less than 2 cents per quart... Dr. Kloss’
ice cream made from the soybean milk is as delicious as any
on the market, and very inexpensive and healthy. Learn to
make these products in your own kitchens.”
Note: This is the earliest document seen (Oct. 2013) that
mentions a “cream cheese” made from soybeans (one of two
documents). This cream cheese was developed by Jethro
Kloss. Address: 500 44th St., N.W., Miami, Florida. Phone:
Edgewater 1128-J.
31. Fearn, Charles E. 1934? Original recipes for the use
of Soyan in the household. Chicago, Illinois: Soya Food
Products. 16 p. Undated.
• Summary: On the front panel: “’Soyan’ contains no starch.
‘Soyan’ is a pure product of nature with none of the valuable
fats or other food elements removed from the Soy Bean
itself.”
Contents: Introduction (the ash “is alkaline, unlike that
of cereal flours.” We repeat: “never use a Soy Bean Flour
that has had any of the very valuable oils extracted, or has
been chemically processed”). General directions: Bread,
breakfast cereals, pancakes, puddings, rice, tapioca, etc.,
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baking powder products, icings, white sauce, soups, gravies,
etc., malted milk. Special ‘Soyan’ recipes: Pancakes, frying
batter, nut bread, ginger bread, plain cake, Washington apple
sauce cake, icing, bourbons, pumpkin pie, chocolate cream
pie [like a cheesecake] (with “1 heaped tablespoon ‘Soyan’”
plus butter, eggs, milk, etc.), Hamburg steak with Spanish
onions, Yorkshire pudding, special Soyan pudding, steamed
sponge pudding, omelette, fluffy tapioca omelette, mashed
potatoes, cheese fudge.
Analysis of Soyan: Protein 43%, fat 20.5%,
carbohydrates 23.5%, mineral salts 4.5%, fibre etc. 1.5%,
moisture 7%, starch–none. Address: M.D., Soya Food
Products, 701 North Western Ave., Chicago, Illinois. Phone:
Armitage 3697.
32. Kloss, Jethro. 1935. Back to Eden. Takoma Park, DC:
Published by the author. 189 p. Mimeographed. 28 cm.
Staple-bound (not saddle stitched).
• 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, and one of the two earliest Seventhday Adventist cookbook to contain many soyfood recipes
(see also Frances L. Dittes’ Food for Life published in the
spring of 1935). The predecessor to the popular published
edition of Back to Eden, it has a dark imitation leather cover
and contains many Biblical passages. This book has no title
page, copyright page, publication date, or table of contents.
The first page (verso) states: “Send orders for ‘Back to
Eden’ to the author, Jethro Kloss, Takoma Park, Washington,
D.C., U.S.A., when you cannot secure it from dealers
in your locality. Special Notice: This book is now being
revised. Some things may be eliminated, and many new
things added. I have a regular experimenting outfit, and I am
experimenting all of the time. No doubt there will be many
new recipes made from soy beans in the Revised book...
This Revised edition will be printed in Regular Book Form.
Just as this book is being closed up, another most excellent
article has been perfected, a Soybean, Whole Wheat Noodle.
Send all orders for this product to The Royal Cookie Co.,
Takoma Park, Washington, D.C... This book is now being
copyrighted. All rights reserved.”
Underneath the copyright notice, Doris Gardiner has
written “Copyright Jethro Kloss 1935.” She does not recall
where she got that information. No publisher is listed.
Note: Takoma Park is now in Maryland, 6 miles north of
Washington, DC.
This book is largely about herbs and natural healing. It
contains many Biblical quotes.
Soy-related recipes include: Unleavened bread (with
soy bean meal, p. 94). Gems (with soy bean flour). Soy bean
bread (5:1 whole wheat flour to boiled soy bean meal, p.
97). Soy bean buns or cinnamon rolls (with soybean meal
and soybean milk, p. 98). Soy bean cheese (fermented, with

raw peanut butter, soy bean milk, and tomato puree, p. 104).
Nut cheese No. 1 and 2 (made with raw peanut butter, water,
and salt, p. 105. Can be made from different nuts; tastes
like cream cheese made from whole milk). Ice cream (made
with soy bean milk, dextro sugar, corn starch, and crushed
fruits to taste, p. 105). Malted nut cream. Nut milk (with raw
peanut butter and Soothe-a-lac {made with cocoa fat}). Soy
bean milk (p. 106). Buttermilk (made from soy bean milk, p.
106). Malted nuts (with raw peanut meal), non-dairy butters
(with ground peanuts and cocoa fat, p. 107). Nut sauce (made
from Vegetarian meat). Peanut butter No. 4. Nayonnaise
(with peanut butter and vegetable oil, p. 108). Canned soy
beans (using soybeans sprouted about half an inch, p. 111).
Soy beans and rice (using sprouted soy beans, p. 112).
How to sprout soy beans, lentils, and grains (p. 112).
“Cover 1 pint of soy beans with water and let stand over
night. Pour off water. Keep them moist. Rewash daily and
keep moist for approximately three days until well sprouted.
Allow to stand until sprouts are about ½ inch long. Lentils do
not take as long as soy beans.
“Sprouting of any bean or pea turns the protein into
peptogen to a very great extent and the starch into dextrose
or maltose and the sprouts are very high in vitamines,...”
Original meat #1 and #2 (using gluten and peanuts, p.
112). Granola #3 (with only whole wheat flour and soy bean
flour, p. 116). Soybean coffee (p. 118). Note that Kloss has
no recipes using whole dry soybeans in an unprocessed or
unsprouted form.
“Loma Linda Food Company, Loma Linda, California,
Manufacturer of Health Foods,” has an ad on p. 189. They
list their products, but no soy products are mentioned.
Nature’s Original Food Co. in Muirkirk, Maryland, is listed
on pages 196 and 198. They make or sell strictly vegetarian
pure health foods, incl. “Fine grade soy bean flour.”
One interesting section is titled “Aluminum utensils
for cooking purposes” (p. 80-84); Kloss strongly advises
against their use, presenting much convincing but anecdotal
evidence describing health problems that both he and other
people have had after using aluminum cooking utensils. For
example, Kloss bought a tea kettle which was constantly
standing on the stove with some water in it. He would
drink 2-3 cups of this water each morning, then some more
about an hour before dinner. He developed terrible bowel
trouble. He tried all kinds of remedies but nothing worked.
The conditions grew steadily worse until finally he said to
his wife, “Unless something helps me, I will surely die.”
One day he described his condition to a man, and the man
said that the symptoms were similar to those that aluminum
poison would cause. He began to research the subject by
reading various books and found that “every one who had
any practical experience in it condemned aluminum cooking
utensils.” Yet Kloss does not say that when he stopped using
aluminum utensils his health problems disappeared. Kloss
then includes a 3-page statement by Dr. Chas. T. Betts of
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Toledo, Ohio, on the dangers of using aluminum cooking
utensils. Dr. Betts became very ill soon after his family
began using aluminum cooking utensils. He too investigated
the subject in depth and regained his health within 8 weeks
after he stopped using aluminum cooking utensils. He has
enjoyed good health for the past 17 years. While studying
the subject in Washington, DC. he found that the U.S.
government had made a thorough investigation of the matter
from 1920 to 1925. The Federal Trade Commission Docket
540 contained more than 4,000 pages of closely typewritten
testimony from 158 witnesses during the 5 years, after which
an official report was made by Edward M. Averill. “Many
of the witnesses above mentioned were professors, deans,
biologists, and toxicologists from many colleges, some
of which are the highest schools of learning in America.”
Averill’s report noted. “The evidence in this record does
not prove that they are harmless... It does prove that there
are substantial grounds upon which to predicate an honest
opinion that they are harmful.”
Doris Gardiner notes (Oct. 1990) that “in the revised
1939 edition of Back to Eden, Jethro Kloss eliminated many
Biblical texts. He didn’t want to turn off anyone that was
not religious. He wanted to help everyone.” Kloss moved
to Brooke, Virginia, in 1920. From there, in the early 1930s
(by Sept. 1932), he and his family moved to Takoma Park.
Address: Takoma Park, DC.
33. 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.
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 (Oct. 2013)
that mentions soy sour cream or any product resembling sour
cream made from soy. Address: Laboratorium des Troustes
“Koopchartsch” in Odessa.
34. Moffatt, R. Gordon. 1937. Re: The Dionne quintuplets,
meltose, and acidophilus cheese. Letter to Dr. John H.
Kellogg, The Miami-Battle Creek, Miami, Florida, Feb. 23. 1
p. Typed, with signature on letterhead.
• Summary: “In the absence of Dr. Dafoe, who has been
a patient in the Toronto hospital the past two weeks, I am
writing to acknowledge the receipt of your two letters of Feb.
11th and one of Feb. 17th. They will receive the Doctor’s
attention on his return home next week.
“Please let me acknowledge receipt, for the doctor, of
the meltose, acidophilus cheese, and box of fruit which you
kindly sent him recently.”
“The quintuplets, fortunately, had only slight colds for a
few days, from which they have now completely recovered.
Note: The Guardianship now has a new letterhead with
the photo and name of each baby against the background of
a maple leaf. Clockwise, their names are Yvonne, Cecile,
Marie, Annette, and Emelie [formerly spelled “Emilie”].
Behind the Maple Leaf is a map of Ontario, Canada, showing
the location of Callander. Address: Secretary to Dr. A.R.
Dafoe, The Dionne Quintuplet Guardianship, Callander,
Ontario, Canada.
35. Product Name: Soya Cream Cheese.
Manufacturer’s Name: Wigmore Health Shop., Ltd.
Manufacturer’s Address: 89 Wigmore St., London W.1,
England.
Date of Introduction: 1938. November.
Wt/Vol., Packaging, Price: Box. Retails for 9 pence (11/38,
London).
New Product–Documentation: Health and Life (London).
1938. Nov. p. 365, 363. “Recommended health and remedial
foods.” “Soya Cream Cheese (Wigmore Health Shop). Can
be cut like cheese or spread like paste. Boxes 9d.”
Note 1. This is the world’s earliest known commercial
soy-based cream cheese.
Note 2. This is the earliest English-language document
seen (Oct. 2013) that uses the term “Soya Cream Cheese” to
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refer to soy cream cheese.
Note 3. Note: This is the earliest English-language
document seen (March 2007) that contains the term “Health
Shop” (or “Health Shops,” regardless of capitalization).
36. 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
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.
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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
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 (Oct. 2013) 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.
37. Product Name: ViM-eat Soy-Nut-Loaf (Vegetarian
Meat).
Manufacturer’s Name: Butler Food Co.
Manufacturer’s Address: P.O. Box 4, Cedar Lake, MI.
Date of Introduction: 1942.
Wt/Vol., Packaging, Price: 8- or 16-oz can.
New Product–Documentation: Manufacturer’s catalog.
1942. In 8- or 16-oz cans. “Appeals to those who like the
meat flavors. Soy-Nut-Loaf is a highly nutrient [sic] food,
containing a complete protein. It can be prepared in many
delicious ways: in stews, roasts, vegetable pies, hash, and
sandwiches. It is also tasty just as it comes from the can.”
Recipes are given: Soy-Nut Steak with onions. Macaroni
with Soy-Nut-Loaf. Savory Soy-Nut-Loaf.
38. Product Name: ViM-eat Soy-Nut-Cheese (Vegetarian
Meat).
Manufacturer’s Name: Butler Food Co.
Manufacturer’s Address: P.O. Box 4, Cedar Lake, MI.
Date of Introduction: 1942.
Wt/Vol., Packaging, Price: 8- or 16-oz can.
New Product–Documentation: Manufacturer’s catalog.
In 8- or 16-oz cans. “A highly nutritious food which can be
used in a variety of palatable dishes. Rich in protein and fat.
Easily digested.” Two recipes are given, including Soy-NutCheese croquettes.
39. Butler Food Co. 1942. Order blank. P.O. Box 4, Cedar
Lake, Michigan. 1 p. Catalog. Undated (but date is written on
by hand).
• Summary: The following soy products are listed: Cereals:
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Soy-fruit & nut cereal (ready to eat). Vegetarian Meats:
ViM-eat soy-nut loaf, ViM-eat soy-nut cheese. Beverages:
Soy-kawfee. Flour: Entire soybean (very fine) bulk, entire
soybean wheat mix 30-70 bulk, soy beans with tomato sauce,
ViM-ilk, and Soy-Nuts.
Note: This is the earliest document seen (March 2001)
concerning Butler Food Co., Cedar Lake, Michigan. Address:
Cedar Lake, Michigan. Phone: 128-F-21.
40. Glotzhober, Clem. 1942. Annual report (August–
December). Dearborn, Michigan: Food Laboratory (Ford
Motor Co.). 14 p.
• Summary: Research was conducted on a coffee substitute
made from roasted soybeans mixed with other plants,
patties made from pre-cooked soybeans, and the effects
of hydrochloric acid and sodium hydroxide on the pH of
solutions of “soy protein.”
The last section, titled “Hard soy cheese,” describes the
author’s attempt “to make a similar cheese from soy milk.
Several batches of soy milk were curdled by several methods
including acetic acid plus heat, and lactic acid plus pepsin,
and then the curds were pressed.” The cheese was then cured
for 3 months or more.
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “Hard soy cheese” to
refer to a Western-style soy cheese. Address: Food Lab.
41. Rotondi, Pietro. 1942. Vegetarian cookery. Los Angeles,
California: Willing Publishing Co. 151 p. Recipe index. 23
cm. 2nd edition 1948 (150 p.).
• Summary: This book, dedicated “To Humanity,” is
basically a vegan cookbook–except for the use of a little
honey. It uses no dairy products or eggs, and views a
raw food diet as the ideal–although many recipes call for
cooking. Following the dedication is this quote: “The human
body is the temple of God and as real as God himself,
because He dwells in it...”
Under “Substitutions” (p. 21) the author notes that “Soy
milk may be substituted for cow’s milk...” Under “For the
infant” we read: “Advice to the mother–Almond milk is the
most perfect and ideal food for the infant both in nutritional
value and digestibility.” Soy sauce (p. 70-71, etc.), Savita,
and Vegex are widely called for a seasonings. The soyrelated recipes in this book seem extremely original and
innovative; they include: Baked lima beans (with soy bean
milk, p. 58). French-fried onions (with soy bean milk, p.
61). Peas cooked with potatoes and soy bean milk (p. 67).
Whole wheat or barley chowder (with soy bean milk, p.
68). Ripe olive croquettes (with soy milk, p. 71). Vegetable
hamburgers (with soy bean milk, p. 72). Carrot loaf I (with
soy milk, p. 73). Tofu (fried in flour breading, p. 74). Tofu
loaf (baked, p. 74). Tofu omelet (p. 74). Tofu and garbanza
[garbanzo] beans (p. 75). Gluten steak (with 1 cup soy sauce,
p. 75). Chop suey (with [mung] bean sprouts and soy sauce,

p. 78). Savory lima patties (with soy bean bread, p. 85). Soy
bean loaf (with cooked and ground soybeans, p. 85). Soy
gravy (with soy milk and soy sauce, p. 87-88). Wholewheat
bread and rolls (p. 89-92; many call for the use of soy milk).
Tofu cake I (like a baked cheesecake with shredded coconut,
lemon, and agar, but no crust, p. 99). Tofu cake II (like a
cheesecake with a wholewheat or graham cracker crust, p.
99). Note: This is the earliest document seen (Oct. 2003) that
mentions a tofu cheesecake, and the earliest recipe seen (Oct.
2003) for a tofu cheesecake.
“All Bran” muffins (with bran and soy milk, p. 112).
Soy wheat germ muffins (with soy pastry flour, p. 113).
Corn meal muffins (with soy milk, p. 113-14). Soy bean
chocolate frosting (with “2 squares soy bean chocolate,” p.
116). Soy bean chocolate date pudding (with 5 oz “soy bean
chocolate” and 1 tablespoon soy bean milk, p. 120). Rice
pudding deluxe (with 1 quart soy milk, p. 121). Soy bean
chocolate ice cream (with 1/3 pound soy bean chocolate and
a pint coconut milk, p. 127). Fruit ice cream, Maple sugar
candy, Maple fudge (each with soy milk, p. 129). Soy bean
chocolate fudge (with 1 cup “grated soy bean chocolate” and
3 tablespoons soy milk). Peanut butter fudge (with soy milk,
p. 130). Soy bean chocolate caramels (with 3 squares soy
bean chocolate and ½ cup “soy milk,” p. 131).
On pages 141-43 are two charts: (1) Alkaline, acid and
neutral foods (soy beans [dried or fresh], soy bean bread, and
soy bean milk are listed as having an alkaline ash, whereas
flesh foods, eggs, cheese, and most nuts are listed as having
an alkaline ash). (2) Vegetable protein vs. animal protein.
Divides various foods that are high in protein content into
vegetable and animal, then ranks them in descending order
of protein content. Included in the vegetable protein are: 1.
(highest) Soy bean flour 39.5%, 4. soy beans 34.0%. The
highest ranked animal product is dried beef 39.2%. The
average protein content of 26 vegetable foods is 25.89%,
compared with 21.79% for 26 animal foods.
The author, a chiropractor, died in about 1986 in a fire at
about age 92. A videotape of him has been produced by the
Rotondi foundation in Los Angeles.
Note: This is the earliest English-language document
seen (Jan. 2007) that contains the term “Vegetable
hamburgers” (or “Vegetable hamburger”). Address: Los
Angeles, California.
42. Diamond, Holton W. 1945. Laboratory notebook.
Dearborn, Michigan: George Washington Carver Laboratory.
Unpublished manuscript. 23 cm. Courtesy of Henry
Ford Museum & Greenfield Village Archives (Dearborn,
Michigan). Microform negative, Acc. 89.432.
• Summary: During January and February 1945, Diamond
was doing research on a “soy cheese” made by culturing
soymilk curds at the Ford Motor Company’s Carver
Laboratory. On Jan. 8 he wrote the words “Soy cheese” at the
top of his notebook page. Note: This is the earliest English-
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language document seen (Oct. 2013) that uses the term “Soy
cheese” to refer to a Western-style soy cheese.
During March and April he worked on whipped
toppings. On 24 March 1945 Diamond noted in his notebook
that the previous day he had made two batches of “Exptl.
topping” (experimental whipped topping). Concerning the
first batch, he wrote: “Flavor excellent; definite improvement
[perhaps compared with a sample Florence Diamond says
was brought to the lab by Herbert Marshall Taylor]. Did
not whip.” The ingredients were: 125 gm hydrogenated soy
oil (“accident–intended to be 62.5 gm), 62.5 gm liquid soy
oil, 125 gm skim soy milk, 250 gm water, 4 gm Span 20
emulsifier. 1 gm NaCl (table salt), 12 drops butter color, 2
gm B.V. meat flavor, 2 gm butter flavor, SM.”
During April, Diamond’s toppings vary from “thin”
to “thick,” with some “dark” and others “soapy.” None
of the 4 experimental toppings he made on 10 April 1945
whipped, but two of the three batches he made the next
day did whip but were very thin. On April 13 the first batch
finally whipped although it was somewhat thin. It contained
170 gm soy milk, 170 gm water, and 170 gm fat (composed
of 92% hydrogenated soy oil, 5% glycerin, 2% glyceryl
monostearate, and 1% Soyemuls); increasing the glycerin
was the key to success. On April 19, the first topping
whipped satisfactorily–in 4½ minutes; the basic ingredients
were the same but the pH was adjusted after preparation
(probably by adding citric acid) to 6.60 or 6.68. By April 30
the first sample was “usable.”
In May and June Diamond concentrated his research
on soymilk, then started to work on ice cream in early June
1945. On June 28 (p. 80) he gave the formula for his soy ice
cream then noted: “This batch was exceptionally good. The
flavor was mild, not at all ‘beany,’ and the texture smooth.
The fat used was hydrogenated soy oil. The mix was frozen
in a hand freezer and packed in freezing compartment of
refrigerator in tray. Some crystallization, or ‘iciness’ was
observed after a couple of weeks.”
This Carver Laboratory film only covers the first half of
1945. Numerous other log books in this accession in the Ford
Archives cover work elsewhere during the 1950s.
Note: This is the earliest document seen (Sept. 2001)
concerning Holton W. (“Rex”) Diamond and soy. Address:
Dearborn, Michigan.
43. Soybean Digest. 1945. Delsoy topping: An all-vegetable
cream. Aug. p. 24.
• Summary: “Delsoy is the new brand name for Devonshire
Topping, all-vegetable whipping product. And the name of
the manufacturing firm has been changed from Devonshire
Topping, Inc., to Delsoy Products, Inc., Herbert Marshall
Taylor, the manufacturer, has announced. Headquarters are in
the Graybar Building, New York City.
“Delsoy Topping has had an interesting history, having
encountered the usual pitfalls of a new food product that is

bedeviled with bureaucratic interference and the opposition
of powerful economic interests.
“Topping is the name bakers have for the fluffy white
dressing they use on the top of pies. Whipped cream is the
traditional topping.
“Taylor began over a decade ago by manufacturing and
selling a machine with which bakers could whip up their
own cream from mixtures of powdered milk and butter, an
operation saving them a dollar a gallon.
“When, as he says, the Chicago creameries put him out
of business, he moved to Detroit and began to manufacture
the topping to sell through retail stores. The product was
made from a milk base and a vegetable oil until WFA [War
Food Administration] cut the firm’s milk allotment. Then
Taylor switched to a soy milk base and the topping became
an all-vegetable product. According to the New York Herald
Tribune it whips to two and one-half times its original
volume and looks, tastes and acts like whipped cream.
“Taylor claims 1,500 independent dealers for Delsoy
Topping in Detroit. He has added a plant in Dearborn to the
one in Detroit, and announces that he plans to manufacture
and sell soy milk, soy chocolate milk, soy butter, soy cream
cheese and ice cream. This spring the topping was introduced
through retail stores in New York City.”
A large photo shows Herbert Marshall Taylor using a
spatula to scoop his whipped Delsoy Topping from a metal
bowl onto the top of a pie. Nearby is an eggbeater and a
truncated conical carton, in which Delsoy is sold.
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Note 1. Rich Products Corp.’s Whip Topping was
introduced shortly after Delsoy, and sold in the same shaped
container. Note 2. No mention is made in this article of
Delsoy sold in a pressurized can.
Note 3. This is the earliest English-language document
seen (Oct. 2013) that uses the term “soy cream cheese.”
Note 4. This is the earliest English-language document
seen (Sept. 2013) that uses the term “soy ice cream,” but in
the form “soy cream cheese and ice cream.”
44. Diamond, Holton W. 1945. Excerpts from “Cumulative
Work Report,” George Washington Carver Laboratory–
June 1943 to September, 1945. Dearborn, Michigan. 5 p.
Unpublished manuscript.
• Summary: At some unknown date (after Sept. 1945
and probably before Aug. 1947) “Rex” Diamond wrote a
summary of the work he had done at Henry Ford’s George
Washington Carver Laboratory in Dearborn: 1. Chlorophyll
and its derivatives: Edible and inedible chlorophyll
compounds. 2. Soybean oil. Two types of investigations were
made: (A) Deodorizing and deflavoring. “Experiments were
made to determine the optimum conditions for removing
the unpleasant odor and flavor from the oil produced at the
Rouge Plant. There were found to be: Temperature of the oil,
140ºC; temperature of the steam, 70-80ºC; pressure, less than
4 inches of mercury; time, 40-60 minutes. (B) Extraction of
oil from wet soybean flakes following alkaline extraction of
protein.” Only 50% of the oil was recovered in this process
compared with 97% in the extraction of the whole dry flakes
with hexane. However the flavor of the oil was better.
3. Gelatinous form of soybean protein. “During
experiments which were directed toward obtaining a ‘soy
cream’ which would not curd in coffee, a ‘protein’ with
phenomenal gelatinous properties was prepared... It was
thought such a ‘vegetable gelatin’ might find use in the food
and pharmaceutical industries... Note 1. This is the earliest
document seen (Aug. 2013) concerning a non-dairy coffee
creamer; in this case it was made with soy protein.
“4. Wheat Milk. Several attempts were made to make
milk by process similar to that used in making soy milk,
but were largely unsuccessful... 5. Peanut Milk. A few
experiments were conducted with peanut protein. One batch
of milk was made, of unpleasant color and flavor, due to
the inclusion of the red ‘skins’ and the staleness of the nuts
themselves.
“6. Soybean ‘dairy’ products. (A) Soy Milk. Since the
manufacture and development of soy milk is one of the
major projects of the Carver Laboratory, much of my work
has had to do with this product. Investigations were largely
in six general fields. (B) Soy Cream. (1) Non-curding cream
for coffee. Quite a large number of experiments have been
made to prepare a ‘soy cream’ which will not ‘curd’ when
used in coffee. These experiments are still proceeding. As
yet, no palatable non-curding cream has been prepared.

(2) Soy whipping cream. Various types of vegetable fats,
emulsifiers, and proportions of these with ‘skim soy milk’
were tried in seeking a cream that would ‘whip’. ‘Sweetex’
fat, manufactured by Procter and Gamble, homogenized at
pressures under 500 pounds per square inch with soy skim
milk makes an acceptable ‘topping’ which ‘whips’ and
resembles whipped cream in appearance. The flavor of this
product is generally considered to be an improvement over
the flavor of regular soy milk, probably due to the dilution of
the soy protein with fat and air. [Note 2. No mention is made
of mono- or diglycerides. See Florence Diamond interview
of Dec. 1992.]
“(C) Soy ‘cream cheese’ spreads. Different methods
of chemically ‘souring’ straight 16% soy cream were tried,
using citric acid and calcium chloride as precipitating
reagents, and different combinations of the drained and
pressed precipitate with pimentos, pickles, and other
flavoring materials were made. A number of different
varieties of ‘cheese spread’ of this sort were made. The
texture and flavor of these spreads are comparable with the
flavor and texture of the common spreads made from cow’s
milk.
“(D) Soy ‘Cheddar’ cheese. A number of attempts were
made to prepare an acceptable ‘hard’ or ‘Cheddar’ cheese
from soy milk by chemical souring and mechanical pressing.
In all cases, however, the pressed cake was brittle, with a
tendency to crumble, quite different in texture from ordinary
Cheddar cheese. The flavor in each case was considerably
inferior to ordinary American cheese.
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “Soy ‘Cheddar’ cheese”
to refer to a Western-style soy cheese.
“(E) Soy ice cream. (1) Refrigerator tray type. It was
found that by substituting soy topping for whipping cream
and 16% soy cream for coffee cream specified in ordinary
cow’s-milk recipes for refrigerator ice cream, an acceptable
product could be obtained.”
Note: This is the earliest English-language document
seen (although unpublished) (Sept. 2013) that uses the term
“Soy ice cream” (p. 250).
See also Diamond’s “Laboratory Notebook,” starting
Feb. 1945. Address: Dearborn, Michigan.
45. Lager, Mildred. 1946. The meat without a bone. Soybean
Digest. April. p. 22.
• Summary: “To anyone interested in unusual foods soy
cheese is indeed fascinating. While it will never become
popular in this country it is worth knowing about and trying
at least once.
“Soy cheese or curd is known to the Chinese as tofu and
it has been aptly described by them as ‘the meat without a
bone.’... The bean curd or soy cheese is the coagulated casein
of the soybean and is made from soy milk very much as we
make cottage cheese. The result is a white, very soft, watery
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substance, that can be pressed into a cake or soft cube. It is
an easily digested food, fairly high in protein, and can be
used as a meat, egg, or fish substitute, as a cheese, or as a
topping or dessert.
“Every Oriental settlement has its tofu factory or
factories which supply the restaurants and markets with
fresh cheese. The methods used in some of them are very
crude and primitive but the result is an excellent cake of
cheese. There is an interesting little place in the heart of
new Chinatown in Los Angeles run by two old Chinese
who claim no knowledge of English, and can’t be bothered
with curious visitors. They did, however, allow me to watch
from a distance. A large size coffee mill run by a little motor
ground the beans. The curds were cooked in a clean wash tub
and the cakes were pressed between two boards held down
by a wooden bar which was attached to the wall at one end
and weighted at the other end with a pail of sand. Naturally
their output was limited but their product was excellent. Here
was the old world working in the midst of the new making an
ancient food that was yet new and novel.”
Describes how to make tofu at home (vaguely), how
to store it, basic preparatory techniques, and serving
suggestions. It is delicious as a dessert “Some ingenious
cooks even use it for cheese cake.” Canned tofu is more
in demand than fresh because it is more widely available.
“Canned it is known as soy cheese, soy food or soy curd
and the taste, texture and moisture varies with the different
brands.”
“Soy cheese will never become popular in this country.
A certain amount will always be used, however, by the
vegetarian, especially by those who do not use any animal
products whatsoever [i.e., vegans], and by those who have
developed a taste for it. It is an unusual food that does not
appeal to everyone. It is becoming more and more popular in
corrective nutrition because it often fills a need in the special
diet.
“’The meat without a bone’ is one of the interesting
variations of the versatile bean. This ancient food is gaining
a toe hold in our American diet and is filling a dietary need
for many persons.”
A photo shows a woman in a Korean market selling
cakes of tofu on a round woven bamboo tray. Address:
Author of “The Useful Soybean” [California].
46. Diamond, Holton W. 1946. Re: Costs of manufacturing
non-dairy whip topping, cheese, chocolate malted, and
ice cream in a “soy bean dairy” using isolated soy protein
rather than soy milk. Letter to Arthur M. Smith, Esq., 23913
Michigan Ave., Dearborn, Michigan, Aug. 4. 4 p. Typed,
without signature (carbon copy).
• Summary: Diamond gives material costs per day and per
gallon for each of the 4 soy-based products listed above
based on a production rate of 2,000 gallons per day. “I have
come to the conclusion that the cheapest, most practical

way to obtain the protein component of the soy bean foods
is to purchase it from a large-scale processor. A spray-dried
commercial product has advantages other than low cost. It
can be stored without refrigeration, requires little storage
space, and is light and much easier to handle than a ‘curd’
which contains 95% water, has to be pumped from place to
place, and must be used immediately.”
“The Carver Lab protein cost us more than 5 dollars
per pound to make, whereas chemically isolated industrial
soy protein sells at 15 to 18 cents per pound... his use of
skim milk powder [dairy, not soy] was a principal reason
why [Herbert Marshall] Taylor, during October, November,
and December of 1944, at a production rate of about 1,200
gallons per day, was able to make more than $25,000 profit
each month.
Diamond estimates that to process 2,000 gallons of
liquid per day, the basic manufacturing equipment (but not
all equipment) would cost roughly $17,675. He would like to
make 1,000 gallons of topping, 1,800 gallons of ice cream,
425 pounds of cheese, and 50 gallons of chocolate malted
per day. “If we had an operating fund of $10,000 this would
bring the capital investment required to start a ‘soy bean
dairy’ to about $55,000. Of course, if we could buy some of
this equipment used, we could whittle this down a little.
“I believe you are right in thinking Rich [Bob Rich of
Rich Products Corp.] has something in freezing his product
[soy-based Whip Topping].” The late fall months, which
include Thanksgiving and Christmas, are the months of peak
demand for whip topping. But Diamond does not think he
can get his proposed new company started by that time. He
has “a feeling that research work along the line of soy foods
is going on all over the country, and it just might be possible
that someone else is as smart as we are.” He discusses The
Borden Company, The Glidden Company (“the largest
producers of industrial soy protein in the world”), the A.E.
Staley Mfg. Co., and Central Soya.
“Will you give me a ring when you have looked over
these data and let me know what our next step should be?”
Note: Arthur Smith was an attorney who Rex met through
Florence Diamond (Smith lived 2 doors down the street from
the Diamond family on Elmwood in Dearborn) and who
helped Rex start Vegetable Products Corp. and find investors.
Later, president Eisenhower appointed Smith a judge to the
U.S. Court of Customs and Patent Appeals in Washington,
DC. Address: 1648 May St., Dearborn, Michigan.
47. Diamond, Holton W. 1946. Re: Offer to license to The
Glidden Company rights to manufacture soy bean food
products that he has invented. Letter to Mr. Adrian D. Joyce,
President, The Glidden Co., 11001 Madison Ave., Cleveland,
Ohio, Aug. 16. 2 p. Typed, without signature (carbon copy).
• Summary: “For the past three years I have been
employed as an organic chemist at the George Washington
Carver Laboratory of the Ford Motor Company, acting
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as chief chemist for a portion of that time. During the
course of experimentation on soy bean foods, chlorophyll
pharmaceuticals, and other biochemical problems, I
originated some developments in soy foods which I believe
are valuable...
“The patents now pending relate to a synthetic whipping
cream, and similar soy bean products. I believe these
products are unique. Especially popular among our visitors at
the Carver Laboratory is a vegetable ‘cream cheese’ flavored
with pimentos, chives, and the like.”
Diamond would like to meet with Joyce, show him
samples, and discuss granting him a license to manufacture
these foods.
Note: This letter was “ghost written” for Diamond by
Judge Arthur M. Smith. Address: 1648 May St., Dearborn,
Michigan.
48. Diamond, Holton W. 1949. Re: Offer to grant a license to
American Maize Products Co. to manufacture soy products.
Letter to Mr. Theodore Sanders, Jr., American Maize
Products Co., 100 East 42nd St., New York 17, N.Y., March
18. 2 p. Typed, without signature (carbon copy).
• Summary: Mr. Diamond gives a brief history of his work
“while employed as chief chemist at the George Washington
Carver Laboratory of the Ford Motor Co. There he developed
a popular vegetable “cream cheese,” a vegetable “ice cream”
and related products.
“I licensed a newly-formed small Michigan company,
Vegetable Products Corporation, to manufacture and
distribute these items. This company started on the
proverbial shoestring, and after a year and a half of business,
manufacturing only the vegetable whipping cream, in
refrigerated, liquid form, this company, through a local
distributor, is now servicing seven hundred groceries in
the Detroit area, and a few larger accounts, such as the
University Hospital in Ann Arbor, and several large bakeries
who use the product for filling puffs and eclairs and the
like, and as a low cost extender for natural cream. The
acceptability of this product is attested by the four thousand
housewives who buy it each week, and by the fact that
bakeries and institutions have found it more dependable in
whipping performance than natural cream. Both the whip end
the vegetable ice cream mix are of appropriate solids content
for reduction to a dry powdered form by spray-drying.
However, this company at present is not able to carry the
development and merchandising of these products further for
lack of sufficient funds, and I am considering withdrawing
from the venture.”
He offers to bring samples to show the company (if the
company will defray his expenses for so doing), and to grant
a license to American Maize Products Co. if they wish to
manufacture these products.
Note: A similar letter was sent to Mr. Austin S.
Ingleheart of General Foods Corp. (250 Park Ave., New

York 17, New York). Both letters were “ghost written” for
Diamond by Judge Arthur M. Smith. The American Maize
response by Mr. B.R. Taylor, who was then manager of
Planning and Development, and later Vice President in
Charge of Research and Finance of the company, led to
Diamond’s subsequent years of association with American
Maize Co. Address: 208 South Ann Arbor St., Saline,
Michigan.
49. Burlison, W.L. 1956. Sixty years of soybeans in Illinois:
A review of the history since 1896 in the nation’s leading
soybean state. How did it happen? Soybean Digest. Sept. p.
54-58, 60.
• Summary: Contents: Introduction: Tribute to colleagues
Prof. Hackleman, Woodworth, and Sears. The soybean
beginning: Bulletin No. 43 of 1896, Circular No. 5 of 1897,
Bulletin 198 of 1917 (note gap since 1897), Bulletin 310
of 1928 (“a most comprehensive publication dealing with
nearly all phases of soybean management... This bulletin,
after almost a third of a century, enjoys a wide interest”),
Bulletin 384 of 1932 (“considered a classic today”), soybean
varieties (Illini released in 1927, followed by Chief, Viking,
and Lincoln), the Regional Soybean Laboratory, Bulletin
386 of 1932, Bulletin 456 of 1939, and Bulletin 462 of
1940. Other departments cooperate fully with agronomy:
Agricultural Economics (starting in 1925; nine masters
degrees and 7 PhD degrees), Agricultural Engineering
(studies on operation of the combine since 1923, and storage
since 1943), Animal Science (from 1923), Dairy Science,
Food Technology, Horticulture (studies on edible soybeans),
Home Economics (“Work on soybeans and soybean products
as human food was launched in 1930 and has continued
to date. The present program is under the direction of Dr.
Frances O. Van Duyne”). Extension effective. American
Soybean Association and Soybean Digest. National Soybean
Processors Association. Pioneers early & modern. Brief
summary.
Concerning work on food technology: “Before 1937
formulas were developed by including both soy protein and
soybean oil in frozen desserts [with dairy products]. At a
meeting of the American Soybean Association held here in
1937 a sherbet containing soybean protein was served to
the Association.” “In a study made by Dr. Tracy during the
war emergency, he showed the possibilities of producing a
desirable processed cheese by combining ripened cheddar
cheese and low fat soybean flour. As much as 30% of the
cheese solids could be replaced in this manner without
serious change of either the flavor or body of the finished
product.”
Concerning extension work: “Our soybean extension
program has been both vigorous and determined under
Professor J.C. Hackleman’s direction since 1920, a period
of 36 years. He held three demonstrations the first year. By
1925, 28 counties had put out demonstration plots; from here
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on–year in and year out–seeing soybeans in a field was a
crusade for soybean improvement. In 1922, 50 bushels of a
pure selection of Manchu were distributed and at the end of
1927, about 65% of our commercial soybean areas were in
this variety.
Photos show: (1) Dr. Burlison at the podium, flanked
by C.M. Woodworth (plant breeder) and J.C. Hackleman
(extension agronomist). A tribute was paid to all three men
at the 1956 ASA Convention. “Burlison said he had a part
in persuading both men to come to Illinois. Both retired
Sept. 1.” (2) O.H. Sears, the third member of the group that
Burlison helped persuade to come to Illinois. Address: Prof.
of Agronomy, Emeritus, Univ. of Illinois.
50. Zerfing, Sally D. 1957. Sally’s recipes. Glendale,
California: Published by the author. vi + 221 p. Illust. No
index. 25 cm.
• Summary: A remarkable vegetarian cookbook with a
Christian message and references to many Biblical passages.
It would be vegan, except for the use of honey. The author is
a devout Christian and is probably a Seventh-day Adventist
since (1) Ellen G. White is quoted on several pages (p.
2, 214-17, etc.), (2) it contains so many soy recipes at a
relatively early date, and (3) it mentions some brands of soy
products (e.g. Madison Health Food Company’s Cheze-OSoy = tofu) made by Adventist companies. Page 14 has a
short section on soy oil and page 14 a long section on soy
beans, including soy milk. Soy-related recipes include: Soy
beans (p. 44). Soy paste (with soy milk powder, p. 50). Soywhole wheat noodles (with soy flour, p. 62). All purpose soy
milk no. 1, no. 2, and no. 4 (made with El Molino Soya Milk
Powder, p. 66-67). All purpose soy bean milk no. 3 (made
from whole soy beans). Hot carob drink (with soy milk, p.
66). Almond milk. Cashew nut milk. Sesame milk (p. 67.
“Liquefy together: 1 cup sesame seeds and 2 cups water.
Then strain the milk through a fine cloth; squeeze to get out
all the milk. Then liquefy with a little honey, salt, oil, or
liquid lecithin”).
Note: This is the earliest English-language document
seen (Aug. 2013) that contains the term “sesame milk”–or a
recipe for making it at home.
Scrambled tofu (with Chef Bonneaus Aminotone,
p. 73). French toast (with soy milk, p. 73). No. 2 health
burgers (with tofu, p. 79). Scrambled tofu sandwich (p. 80).
Creamed tofu and nut spread. Soy cream and olive sandwich
on Boston bread (with soy creamed cheese, p. 80). ChezeO-Soy sandwich (p. 81). Sesame tahini cheese spread (with
Sally’s Soy Mayonnaise, p. 81). For other tahini recipes, see
p. 82 and 111. For other sesame seed recipes: Sesame cream
cheese (p. 82). Sesame salad dressing (p. 85). Sesame wheat
germ candy (p. 148).
Soy creamed cheese (p. 82). Soy mayonnaise. Thousand
island dressing (with soy mayonnaise, p. 83). Cucumbers
with tofu cream dressing (p. 90). Homemade tofu cottage

cheese (p. 91). Tofu cottage cheese (p. 91). Tofu vegetable
jello-salad (p. 92). Tofu and rice croquettes (p. 100). Soy and
rice patties (with ground soybeans, p. 101). Soy and eggplant
patties (with ground soybeans, p. 101). Tartar sauce (with
Sally’s Soy Mayonnaise, p. 104). Baked macaroni and soy
cheese (with tofu). Cheze-O-Soy and millet hash. Baked soy
beans (p. 104). Soy and millet loaf (p. 105). Thanksgiving
loaf–Wheat, tofu and nut combination (p. 107). Cheze-O-Soy
patties (p. 108). Spanish-style scrambled tofu (p. 115).
Note: This is the earliest document seen (Feb. 2012) that
contains the term “Scrambled tofu” or that contains a recipe
for “Scrambled tofu.” The book actually gives 3 recipes for
scrambled tofu (pages 73, 80, and 115).
Ravioli (noodles made with soy flour and filling made
with Cheze-O-Soy, p. 116). Bean sprout entree (with ChezeO-Soy, p. 117). Scalloped corn (with tofu). Tofu Chick Pea
Foo Young (p. 117). Wonder of the sea loaf (baked, with
tofu, p. 118). Chew mein vegetarian style (with soy sprouts,
p. 119). Tofu and Sally’s homemade tofu (p. 118-19; curded
with lemon juice and sea salt). Homemade soy cheese (made
with El Molino Soya Powder, p. 119). Tofu gravy (p. 120).
Non-dairy ice creams (p. 149-53; most recipes call for 2
tablespoons El Molino soya milk powder). Banana split,
Maple nut sundae, Fruit Sundae (each topped with “soy
whipped cream,” p. 151).
Note: We are unable to find a recipe or definition for
“soy whipped cream” anywhere in this book.
Date shake (with “2 cups soy milk No. 3 or No. 1,” p.
152). Carob soy malt (with “2 cups all purpose soy milk No.
3,” p. 152). Ice cream pie (topped with soy whipped cream,
p. 153). Carob-wheat germ banana shake (with soy milk, p.
153). Soy pie crust (with “¼ cup stirred soy flour,” p. 154).
Pineapple soy cheese pie (with “1¼ cups tofu and “¼ cup
soy milk powder,” p. 156). Baby’s soybean formula (p. 196).
Composition of ¼ cup soy powder (p. 196). Tofu for babies
(p. 200).
Chapter 18, “Grandma’s remedies” is about fasting,
including “A week or fourteen day fast” (p. 204). A large
portrait photo on the front cover shows Sally Zerfing.
Address: 24629 N. Arch St., Newhall, California.
51. Circle, S.J.; Johnson, D.W. 1958. Edible isolated soybean
protein. In: A.M. Altschul, ed. 1958. Processed Plant Protein
Foodstuffs. New York: Academic Press. xv + 955 p. See p.
399-418. Chap. 15. [93 ref]
• Summary: Contents: Introduction. Isolated soy protein
compared to soy flour. Availability and forms of edible soy
protein isolate: Soy protein and soy proteinate, modified
forms of soy protein isolate, partial isolates of soy protein
and by-products. Properties of unmodified isolated soy
protein: Methods of dispersing protein and proteinate,
viscosity behavior–effect of high temperature, flavor.
Nutritional value of edible isolated soybean protein:
Nutritional value for human beings and animals (isolated soy
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protein, soybean oil meal, soybean milk, soybean curd, and
Oriental products), amino acid composition, supplementation
(mutual supplementation, isolated soy protein as a source of
lysine). Food uses of edible isolated soy protein: Dairy-type
products (including recipes for All-vegetable coffee “cream,”
All-vegetable whipped topping, All-vegetable “cream
cheese,” Non-milk chocolate frozen dessert [ice cream], Allvegetable high-protein chocolate drink, All-vegetable highprotein non-starch chocolate pudding) meat-type products
(including recipes for All-vegetable “meat loaf,” and Allvegetable “frankfurters”), baked and cooked products based
on dough, cereal-type products, macaroni-type products,
oriental-type foods, specialty foods, confections and
preserves, coatings, feed uses, modified soybean protein
products, summary and conclusions. Address: The Glidden
Co., Chicago, Illinois.
52. Johnson, Dale W.; Circle, Sidney J. 1959. Multipurpose
quality protein offers “plus” factors. Food Processing
(Chicago) 20(3):36-38, 53-55. March. Reprinted for Central
Soya Co., Inc.
• Summary: Promine isolated soybean protein contains
92% protein, is free of undesirable flavor characteristics,
and has no indigestible carbohydrates. Gives a list of almost
100 products in which Promine may be used, including
bakery products, cereal products, confections, “dairy type
products (Cheddar-type cheese, ‘cream’, all vegetable,’
‘cream cheese,’ ‘cottage cheese,’ flavored drinks, fortified
‘milk,’ frozen desserts, ‘ice cream,’ margarine, sour ‘cream,’
spreads, whipped toppings, ‘whipped cream,’ ‘yogurt’), egg
type products, edible coatings, macaroni type products, meat
and meat type products, oriental type food products (incl.
tofu and yuba), specialty foods, and animal feeds.
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “Cheddar-type cheese”
to refer to a Western-style soy cheese. Address: 1. Manager,
Edible Protein Products; 2. Research Associate, Chemurgy
Div., Central Soya Co., Inc.
53. Chopletter (Worthington Foods, Ohio). 1960. What you
should know about Worthington Foods. 13(2):3. April.
• Summary: Worthington makes both liquid and powdered
Soyamel. Soy-based Kreem Chee has exactly the same fat
(36.9%) and protein (9.0%) content as dairy cream cheese.
The Kosher certification on 11 Worthington products has
been in effect since 1 July 1959. These products are both
Kosher and Pareve (neutral). Foods bearing the Kosher label
are Choplets, Choplet Burger, Vegetarian Burger, Proast,
Numete, Sandwich Spread, Soyamel, Veelets, Veja Links,
VP, and Entree.
New and improved Vegetarian Patties are now available.
A product named New Vegetable Burger is also available.
Note 1. This is the English-language document seen
(Jan. 2007) that contains the term “Vegetarian Burger” (or

“Vegetarian Burgers”), or the term “Vegetable Burger” (or
“Vegetable Burgers”).
Note 2. This is the earliest document seen (Jan. 2009)
that uses the word “Kosher” or the word “Pareve” in
connection with meat alternatives or with soy products.
Address: Worthington, Ohio.
54. Product Name: Kreem-Chee (Non-Dairy Cream
Cheese) [White, or Pimiento].
Manufacturer’s Name: Worthington Foods, Inc.
Manufacturer’s Address: 900 Proprietors Rd.,
Worthington, Ohio. Phone: Tuxedo 5-5359.
Date of Introduction: 1961.
Wt/Vol., Packaging, Price: 6 oz. or 16 oz. can.
New Product–Documentation: Wholesale price list. 1961.
May 1. Sold in 6 oz. or 16 oz. cans. Soybean Blue Book.
1961. p. 104. “Processing and packing a soy cheese.” No
longer listed in 1964. Note: This was the world’s second
commercial soy-based cream cheese.
55. Miller, Harry W. 1962. Traditional methods of processing
and use of soy liquid and powdered milk (Continued–
Document part II). In: USDA Northern Regional Research
Laboratory, ed. 1962. Proceedings of Conference on Soybean
Products for Protein in Human Foods. Peoria, IL: USDA
NRRL. iii + 242 p. See p. 149-56.
• Summary: Continued. “Once we have obtained a fiberfree milklike fluid from the soybean, containing the water
dispersal nutrients of protein, oil, carbohydrate, minerals, and
vitamins processed to make them nutritionally acceptable,
it no becomes a question as to formulation. No standards
have yet been set for the resulting formula. Composition
of soy milk today has been a matter largely decided by the
respective manufacturers.
“Dr. E. A. Ruddiman working in the early 4O’s at
Dearborn with the Ford Foundation, tackled this subject
in a paper to the A.S.A. suggesting that cow’s milk be the
standard. Few pediatricians today accept that for infant
feeding.
“We know fairly well what are obtained from the
hydrated bean with 7 parts of water to 1 part of bean by
weight; namely, 3.64 percent protein; 1.8 percent fat; and
considering 40 percent of carbohydrate to be edible, a usable
1.5 percent dextrines, sucrose, and starch. In brief, the edible
entities extracted from the soybean of fat and carbohydrates
are each half that of the protein.
“To this, additives can be added to formulate human
milk, cow’s milk, cream, and ice cream mixes of any
variation desired. The types of beans used, methods of
manufacture, causes variation in availability of nutrients and
elements found in various preparations, so that chemical
formulae do not always coincide with usability of nutrient.
“Thus far I have dealt with a nonfiber soy milk made
either from the whole soybean, or dehulled, using only
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the cotyledons. This is the practice of the Orient and it is
my belief that human nutrition is so important that we can
afford to sacrifice to animal feed the fiber and small amount
of ingredients that cling to it in order to obtain the rich
ingredients in soluble form. It is still economical compared
with other similar products on the market.
“However, some researchers have been making milk
from the whole dehulled soybean used in entirety, giving us 3
percent fiber on a dry basis. For older children and adults this
can do quite well when formulated. We have objected to the
fiber on the grounds that animal milks are fiber free, and on
coagulation we get a rough, tough curd as compared with a
smooth, jellylike curd made from a fiber-free liquid. Isolated
protein, either in entirety or combined with raw soy milk can
be processed and formulated into a fiber-free milk. Here we
need to be careful of having the proper additives. We have
made fiber-free milk from the 70 percent soluble soy flakes
or grits, and when fortified with vitamins and minerals, good
growth records have resulted in animal feeding.
“We may say that protein is protein from the soybean,
but too long processing at too high temperature, and too
much exposure to chemical changes leaves a question in
our minds as to whether we destroy its soy nutritive values.
We do know that all soy milk needs a heat treatment above
boiling to destroy the trypsin inhibitors.
“The one outstanding problem of soy milk, whether
from the whole soybean, or its extracted solubles, is a
characteristic soybean flavor. Since soy milk looks white like
animal milk, those accustomed to animal milk think it should
taste like cow’s milk, especially since it is called a milk.
The dairy people object to the word ‘milk’ used in reference
to soy milk, claiming the term ‘milk’ designates an animal
secretion.
“Trying to overcome this prejudice of the laity has led
to much experimental work. We shall not be able to simulate
the taste of cow’s milk unless we use some derivative of
animal milk, but we can mask the soy flavor by processing
methods, also by additives of distinctive flavors.
“I wish to conclude this paper by referring to the
widespread possibilities of the utilization of the soybean,
and the economics involved. We assume that for adequate
nutrition all nations of mankind need a milk beverage,
especially in the very earliest years of life to promote
adequate nutrition. The possibility of achieving this lies only
with the soybean. The human, as well as all other mammals,
require a milk for post-natal feedings. Soybeans can make
this possible for the entire human race through improved and
extended agricultural production and efficient processing
methods, and within the reach of the meager economies of
nations.
“Using the formula of animal milk, from l pound of
soybeans we can obtain sufficient protein extracted to
formulate a gallon of milk. This pound of soybeans yields
all needed protein, half of the required oil, and some of the

edible carbohydrate. The B vitamins, together with some
minerals are present, and other vitamins can be added at low
cost. At the market value of the sum total of constituents
needed to constitute a gallon of formulated vitamized soy
milk less than 15 cents is required, and these figures answer
quite well for most parts of the world. While vitamins cost
more in certain areas than they do here, added carbohydrates
and the oil is cheaper in certain areas. The greatest expense,
of course, is in processing equipment. Low-cost small
pilot plants operated by cheap labor in countries of low
economic resources seem very practical. These figures and
statements are verified through the operation of several
small pilot plants in Southeast Asia countries. The United
States and China produce soybeans abundantly, and with
the rising prices of soybeans, they are still the best buy of
any agriculture product produced from the soil when their
contained nutrients are used to sustain human life.
“It must be remembered that nearly all Afro-Asiatic
people cannot afford containers, or the overhead cost of
merchandising. They live largely on foods they produce and
prepare at a consumer cost little above what the agriculture
producer gets for his crops.
“The soybean is rightly called, because of its
comparative wealth nutritionally, “gold from the soil.”
It ranks as the most outstanding product Americans can
export if rightly processed for world nutritional relief. Great
progress has been made in the adaptation of soy formulated
foods for animal and pet diets. The soybean, in the light of
what role it has had in preserving the millions of Southeast
Asia people for centuries, deserves the combined efforts of
scientists, nutritionists, and financiers to lift it into a human
acceptable and economical available food.
“The soybean is variously called ‘gold from the soil’ or
‘meat without bones.’ With its multitudinous variety of ways
to incorporate it in the human diet, I would like to give one
more fitting title to it as a ‘universal protective factor of diet.’
Animal milk has served this role in Western lands, but is of
limited availability. Soybeans incorporated in the national
diets as a milk and cheese, and its many other recipes, if
supplied in adequate quantities insures balanced nutrition.
It is a body builder from infancy to the age limit. It is
unique compared with other agriculture products in that it is
available as a liquid, curd, or solid, as whole beans and flour.
“Yet, as a food supplier, the soybean has had little
scientific research or the help of modern trained technicians.
We still hark back to the know-how of the Oriental people
who have learned to relish the soybean and know of its
building power, and enjoy its energy yield.
“We depend on flash pasteurization and a vacuum
pull to de-bitter the beany odor and taste, but no one has
come up with the answer, to what it is and from what it
comes–the fat or carbohydrate component. We have had
some success in a cheddar cheese, but so far have not been
able to make a cheese that melts. It is to be hoped as a
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result of the study and interest that prompted this assembly
that chemists, technicians, and dietitians, along with the
agriculturists, can solve these interesting problems. It may
be that an agronomist will come up with a new soybean
with a delicious flavor.” Address: M.D., Director Emeritus,
International Nutrition Research Foundation, 11503 Pierce
Blvd., Arlington, California.
56. Diamond, Holton W. 1963. Vegetable fat replacements
for dairy products. Paper presented at meeting of the
Massachusetts Dairy Tech Society. 21 p. Held Feb. 4. [9 ref]
• Summary: “The manufacture of vegetable fat replacements
for dairy products has increased tremendously in the last
few decades.” In all cases the butter fat has been replaced
by vegetable fat, but in many cases the entire finished food
may be described as “all vegetable.” “We have soybean milk,
margarine, and ‘mellorine.’ We have the vegetable alternate
for cottage cheese, and in certain parts of the Orient rather
elaborately cultured and fermented soybean materials are
manufactured and used as replacement for cheddar and other
types of cheeses.” Address: Vice President–Research, Rich
Products Corp., 1145 Niagara St., Buffalo 13, New York.
57. Ebine, Hideo; Nakano, Masahiro; Kosaka, Shokichi.
1965. Daizu chiizu no seizô-hô [Process for manufacturing a
soy cheese]. Japanese Patent 16,737. July 30. 2 p. [Jap]
• Summary: This pioneering Japanese-language patent (the
world’s third earliest patent related to a soy cheese) is widely
miscited as Kenkyusho, C.M. 1965. The key steps in making
this soy cheese are: Prepare soymilk, then add enough water
soluble acid casein (milk protein) so that there are 25 to 35
parts by weight of casein per 100 parts of soymilk solids.
To this “improved soymilk” add calcium chloride and lactic
acid to reduce the pH to 5.4. Then add rennet and lactic
acid starter which is extracted from miso. The soy protein
will coagulate with the milk protein to form curds. Also add
glucose at the level of 0.2% by weight of the soymilk to
improve the curd formation.
Note: This is the earliest document seen (Oct. 2003)
concerning a Western-style, nonfermented soy cheese.
Address: National Food Research Inst., Tokyo.
58. Mizunoe, Seiryo. Nihon Koyu Kogyo Company. 1965.
Daizu-ko o genryô to suru chiizu-ruiji shokuhin seizô-hô
[Production of cheese analog using soy flour]. Japanese
Patent 21,230. Sept. 20. Application filed 17 Sept. 1964.
[Jap]
59. Tamura, Shinhachiro; Kenmochi, Kuniko; Watanabe,
Tokuji. 1966. Tanpaku bunkai kôso-zai o kongô, konnetsu
shita baai no daizu tanpaku no kasui bunkai ni tsuite
[Hydrolysis of soybean protein by mixing with protease
preparation]. Shokuryo Kenkyujo Kenkyu Hokoku (Report of
the Food Research Institute) No. 21. p. 129-35. Jan. [4 ref.

Jap; eng]
• Summary: The action of several protease preparations on
soybean protein was studied to elucidate the possibility of
making cheese-like products from soybean. Dried frozen
tofu (kori-dofu) was powdered then mixed with the protease
solution, kneaded for 30 minutes, then allowed to stand for
24 hours at 45ºC while digestion / hydrolysis took place.
Under the proper conditions, products with about the
same level of total free amino acids as processed cheese can
be produced. “Although some were good, most of them had a
rather queer taste and dark color.” The pattern of free amino
acids in those products was somewhat different from that of
cheese.
The possibility that these products could be “used as a
cheese-like food or a raw material for some processed foods
is discussed.”
Reprinted from Nihon Shokuhin Kogyo Gakkai Shi (J.
of Food Science and Technology) 11(10):438-43 (1964).
Address: Food Research Inst., Shiohama 1-4-12, Koto-ku,
Tokyo, Japan.
60. Product Name: Dairene TAC (Top-a-Cake), Dairene
Sour Cream, and Dairene Coffee Cream.
Manufacturer’s Name: Dairene.
Manufacturer’s Address: Miami, Florida.
Date of Introduction: 1966.
New Product–Documentation: Talk with Eddie Goldstein.
1989. Feb. 27. These products were launched in 1966 in
Miami, sold only to institutions. The sour cream was widely
used for years by Howard Johnsons on their cheesecakes.
The coffee cream sold for $0.32/quart vs. $0.80 for the dairybased product.
61. Unilever N.V. 1967. [Cheese-like spreads]. Netherlands
Patent Application 6,510,226. Feb. 7. 8 p. Application filed 6
Aug. 1965. (Chem. Abst. 67:010538). [Dut]*
• Summary: Coconut oil, soy lecithin, annatto, and skim
milk are used as ingredients. Address: Unilever.
62. Zimmerman, Gideon; Berk, Zeki. 1967. Investigation of
the effect of processing conditions on the yield and quality
of isolated soybean protein. Haifa, Israel: Technion Research
and Development Foundation. 99 p. Final report. PL 480
Project no. UR-A10-(40)-30. Grant no. FG-IS-143. Report
period July 1962–June 1967. 27 cm. [76 ref]
• Summary: Contents: Part 1. Production and properties of
isolated soybean protein: 1. Effect of processing conditions
on yields and purity. 2. 2. Effect of processing conditions
on the nutritive value of isolated soybean protein. Part II.
Utilization of isolated soybean proteins in food products: 2.
Use of isolated soybean protein in bread. 4. Use of isolated
soybean protein as a spray-drying aid. 5. Utilization of
isolated soybean protein in cheese-like products. Address:
Technion Research and Development Foundation Ltd., Haifa,
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Israel.
63. Hang, Y.D.; Jackson, H. 1967. Preparation of
soybean cheese using lactic starter organisms. I. General
characteristics of the finished cheese. Food Technology
21(7):95-96. July. [14 ref]
• Summary: 450 grams of Grade No. 1 dry mature soybeans
(obtained from W.G. Thompson & Son, Limited, Blenheim,
Ontario, Canada) were soaked and used to make soymilk.
Coagulation of soymilk was brought about solely through
acid development from Streptococcus thermophilus. No
coagulants were added.
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “soybean cheese” to refer
to a Western-style soy cheese. It is also the earliest Englishlanguage document seen (Oct. 2013) with the term “soybean
cheese” in the title.
Note 2. This is the earliest document seen (Jan. 2010)
that mentions W.G. Thompson & Son (or Sons) Ltd. in
connection with soybeans. Address: Dep. of Dairy and Food
Science, Univ. of Alberta, Edmonton, Alberta, Canada.
64. Hang, Y.D.; Jackson, H. 1967. Preparation of soybean
cheese using lactic starter organisms. II. Effects of addition
of rennet extract and skimmilk. Food Technology 21(7):97100. July. [5 ref]
• Summary: The starter organism was Streptococcus
thermophilus. Curd from inoculated milk was cut, cooked,
pressed and dried. Effects of acetic acid, calcium sulfate,
rennet extract and skimmilk [skim milk] on cheese
production were tested. Possible use of Penicillium
roqueforti, P. camemberti or Mucor spp. as starter organisms
is mentioned. Showed that a satisfactory soybean cheese
could be prepared using a lactic fermentation with soymilk.
Address: Dep. of Dairy and Food Science, Univ. of Alberta,
Edmonton, Alberta, Canada.
65. Diamond, Holton W. 1967. Profit potential of new
vegetable fat products. Paper presented at the 60th annual
convention of the Milk Industry Foundation and the 63rd
annual convention of the International Association of Ice
Cream Manufacturers. 9 p. Held jointly in Los Angeles,
California. Session on Marketing and Technology, Tuesday,
Oct. 24, 1967.
• Summary: Pages 5-6 state: “The finest vegetable milk
which I have seen is that which was made at one time at
the George Washington Carver Laboratory in Dearborn,
Michigan. During my work there in the years between 1940
and 1946, a great deal of technology was developed in the
manufacture of many kinds of vegetable dairy products.
A pilot type soy bean milk plant in which we made 150
gallons per day of soy bean milk and soy bean cream was
part of the laboratory. The milk and cream were supplied
at no cost to mothers of infants who were allergic to cow’s

milk, and to others; and the technology was shared freely
with all who were interested. The laboratory was supported
by the late Henry Ford, and he visited us often. A very great
deal has been done since, but much of the basic technology
now in use in this field originated in this small laboratory, in
research which was made possible by the interest of Henry
Ford in the soy bean and in what has come to be called
‘chemurgy,’ the industrial use of the products of the farm and
of the soil...
“If you will share with me one experience, you can
imagine how I may have become prejudiced in my outlook
on cultured cheeses. Across a period of several months,
at my direction, a laboratory technician at the George
Washington Carver Laboratory inoculated samples of soy
bean milk and soy bean cream with portions of Cheddar,
Limburger, Roquefort, Camembert, Liederkrantz and other
cheeses.” None of the workmen wanted to open the incubator
door; in fact, they drew straws each Monday morning to see
who would have to do it.
Concerning the concept of “imitation” products: “A
product which is demonstrably less well suited to its intended
purposes than is a well known precursor which it resembles
and which is used for the same purposes is inferior. Because
of its inferiority, it is properly labeled and referred to in a
derogatory way as an ‘imitation’, for this word, both as an
adjective and as a noun, connotes inferiority.
“We are no longer ashamed of new or mixed-ingredient
materials merely because they are new or comprised of
components of different origins.” In almost every case
they are less expensive, and in some cases they are clearly
superior in at least some characteristics to their dairy
counterparts. Address: Rex Diamond Laboratories, Inc.,
Detroit, Michigan.
66. Matsuoka, Hiroatsu; Sasago, Kenji; Sekiguchi,
Masakatsu. 1968. Daizunyû o riyô shita chiizu yô shokuhin
no seizô ni kansuru kenkyû [Manufacturing of a cheese-like
product from soybean milk. I.]. Nippon Shokuhin Kogyo
Gakkaishi (J. of Food Science and Technology) 15(3):10308. [9 ref. Jap]
• Summary: Conditions for manufacturing cheese-like
products from soybeans were investigated. Among three
bacteria examined, Streptococcus thermophilus produced
remarkably greater amounts of acids in soymilk than S. lactis
and Lactobacillus bulgaricus. In conditions of 70-98ºC for
5 minutes, higher temperatures resulted in a higher level
of solid content in final product. Difference in initial pH of
soymilk only slightly affected the quality of the product.
Based on these and other results, the following procedure
was used for manufacturing: Soymilk containing 11%
solid was heated at 98ºC for 5 minutes, cooled to 50ºC, the
temperature at which S. thermophilus was inoculated, and
calcium chloride (0.4%) was added for coagulating. The curd
was kept for 10 minutes at 50ºC, cut, hooped, and pressed
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overnight. In addition, mold starter (Penicillium caseicolum)
and sodium chloride were spread over the surface. During
ripening of the curd at 15ºC and 85% RH for three weeks,
water-soluble nitrogen increased to 50% of the total nitrogen.
The product contained 70% moisture, and significant
darkening developed with the process of ripening. Address:
1. Laboratory of Food Chemistry, Tachikawa College of
Tokyo; 2-3. Dep. of Home Economics, Kawamura College,
Toshima-ku, Tokyo.
67. Hurd, Frank J.; Hurd, Rosalie. 1968. A good cook–Ten
talents. Chisholm, Minnesota: Published by the authors.
Printed by The College Press, Collegedale, Tennessee 37315.
354 p. Illust. Color plates. No index. 22 x 15 cm. Spiral
bound. [1 ref]
• Summary: A very important, pioneering, indeed classic
American vegan cookbook, which uses no animal products
(except in one chapter at the end titled “Recipes Using Milk
and Eggs,” “for those who are in the transitional period.
However, we encourage all those who still cling to milk
and eggs to become acquainted with the facts concerning
their use, and become weaned through this process”). Some
recipes also use honey.
Contains more than 750 unique recipes (plus color
photos), including many innovative soy recipes, including
the first recipe for shakes made with soy milk 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
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center on 585 acres of land offering treatment and education
in natural health.
Note 1. This is the earliest cookbook seen (Oct. 2013)
that contains a recipe for soy sour cream. For the basic
recipe: Pour 3/4 cup soy bean milk into a blender. Gradually
add 3/4 cup soy oil until desired thickness is reached. Stir
in 1-2 tablespoons lemon juice and ¼ teaspoon salt. Chill.
“Delicious on fresh cubed cucumbers with a dash of dill.” An
alternative recipe calls for the use of: ½ cup soy starter (not
dextrinized, see p. 69, 262), ¼ cup water, and ½ teaspoon
honey.
Note 2. This is the earliest English-language document
seen (Nov. 2003) that contains the word “Soymeat” (p. 200),
or the term “Soy Not-Meat,” or the term “Soy Meat” (p. 203)
as a recipe name.
Note 3. This is the earliest dated English-language
document or book seen (Sept. 2012) that contains the modern
term “Soy yogurt.”
Talk with Rosalie and Dr. Frank Hurd. 2005. Feb. 9.
Both have moved to Oregon to warmer weather. They have a
daughter there. Ten Talents is now in its 48th printing. They
are working on a revision. He was born in March 1936 and
she in April 1937.
Talk with Rosalie Hurd. 2009. Jan. 19. Frank is still
working as a doctor and she as his helper. They are both in
good health. The greatly enlarged 40th anniversary edition of
Ten Talents has been published and is now available.
The term “Ten Talents” comes from the teachings
of Ellen G. White: “The one who understands the art of
properly preparing food, and who uses this knowledge,
is worthy of higher commendation than those engaged in
any other line of work. This talent should be regarded as
equal in value to ten talents; for its right use has much to
do with keeping the human organism in health. Because so
inseparably connected with life and health, it is the most
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.
68. Kosikowski, Frank V. 1968. Role of imitation milk in
the feeding of tomorrow’s population. J. of Dairy Science
52(5):756-60. May. *
• Summary: Includes a discussion of imitation cheese.
Address: Cornell Univ., Ithaca, New York.
69. Product Name: Dairene Cream Cheese.
Manufacturer’s Name: Dairene.
Manufacturer’s Address: Miami, Florida.
Date of Introduction: 1968.
New Product–Documentation: Talk with Eddie Goldstein.
1989. Feb. 27. These products were launched in 1968 in
Miami, sold only to institutions.
70. Veen, E. 1969. De toekomst van het vitamineren [The

future of vitaminization]. Chemisch Weekblad 65(31):24-26.
Aug. 1. [6 ref. Dut]
• Summary: The development of a yoghurt based on soy
protein, vegetable fat, lactose, corn starch, and flavorings,
and of a cheese based on vegetable protein is questioned.
Address: Koninklijke Verkade Fabrieken, Zaandam,
Netherlands.
71. Product Name: Tofu Cheesecake or Tofu Pie.
Manufacturer’s Name: Caldron’s Well.
Manufacturer’s Address: 308 E. 6th St., New York, NY
10014. Phone: 212-473-9543.
Date of Introduction: 1969. August.
How Stored: Refrigerated.
New Product–Documentation: New York Times. 1977.
“Jewish Vegetarian Restaurants.” Sept. 14. p. C4. The
Caldron is a Jewish macrobiotic restaurant and store at 306
East Sixth Street (between First and Second Avenues), run by
Martin and Gloria Schloss. Telephone: 473-9543. One of the
popular recipes served is “beancurd pie” [tofu cheesecake].
“Caldron’s Well, the restaurant’s store, is next door at 308
East Sixth Street. It sells whole grains and flours, nut butters
and other health foods as well as the desserts and breads
served at the restaurant.” Telephone: 533-2070.
Medoff, Marc. 1986. “A guide to the best tofu
‘cheesecakes’ in New York.” Whole Life. April. p. 52-61.
“And finally, the recently-gone-out-of-business Cauldron
[Caldron] had a very good tofu cheesecake with fruit kanten
topping, but it too is of course no more. Ah yes I have fond
memories of those always snarling Cauldron waitresses
literally throwing plates of tofu cheesecake in front of me as
I ducked for cover. But hey, if I put up with such abuse for
their tofu cheesecake, you know it had to be good. And it
was.”
Talk with Richard Sandler. 1992. May 26. The first tofu
pie Richard ever saw was made by Danny Mount at The
Caldron restaurant in New York City. Before working at The
Caldron, Danny had worked at the Good Karma Cafe in San
Francisco, California.
Talk with Murray Snyder. 1994. Sept. 19. When
he thinks of early tofu desserts, Murray thinks of the
cheesecakes made at Souen and at The Caldron–both in
New York City. The Caldron was originally owned by a man
named Marty Schloss, plus his wife, Glory, and mother,
who were a good friend of Marcea Newman’s. The Caldron
had an extensive baking operation, and they may have
made a tofu cheesecake even before Souen. Marcea would
probably remember if The Caldron was known for making
a cheesecake, and when and where they got the idea and
recipe.
Letter from Marcea Newman Weber in Australia. 1994.
Oct. “The Cauldron [sic, Caldron] (a restaurant in New York
City started by Marty and Glory Schloss and his mother)
also had a [non-dairy] cheesecake, which I think had tofu
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as a major ingredient and which was slightly different than
mine. I remember trying to figure out how they made theirs
but of course it was a trade secret. I’m not sure when their
cheesecake was introduced. I remember seeing it either after
I developed mine [in 1971], or at about the same time.”
Talk with Richard Sandler. 1997. Sept. 16. “My first
recollection of tofu cheesecake (or tofu pie) was 1969 in
New York. The Caldron restaurant was started by Marty
Schloss, his wife Glory, and his mother, Seena. I was the
first cook at The Caldron; I set up the kitchen, the menu, the
bookkeeping, etc. The Caldron first opened for business on
18 April 1969.” About a month of two after The Caldron
opened, its three founders started a natural-food grocery
story and bakery right next door to The Caldron; it was
named The Caldron’s Well. Marty’s mother, Seena, became
the baker at The Caldron’s Well roughly 6 months after
April 1969. I think she invented and developed the tofu
cheesecake that soon became very popular at The Caldron. A
fellow named Danny Mount (who arrived after Richard and
probably working with Seena) also made tofu cheesecakes
at The Caldron. “I don’t think Seena had any precedent for
her discovery. My personal opinion is that, as in all great
historical discoveries, there are often two or three people
independently working on the same thing. It speaks to
that fact that it is Nature that is producing this, speaking
to a few minds. I firmly believe that. This is definitely my
first recollection of seeing or tasting a tofu cheesecake
anywhere.”
72. Harrison, D.W. 1969. Analysis of the Uganda experience
based on Africa Basic Foods Inc. Paper presented at United
Nations Industrial Development Organization Expert Group
Meeting on Soya Bean Processing and Use. 43 p. plus 6-page
summary. Document: ID/WG.45/4. Held 17-21 Nov. 1969 at
Peoria, Illinois.
• Summary: Africa Basic Foods (ABF) Ltd. was established
in Uganda to develop soybeans as a food cash crop with
small farmers, to produce and market low-cost soyfoods,
and to educate the people about their value for good
health. In 1965 ABF asked the Ministry of Agriculture at
the Department of Agriculture at Makerere University to
do research on soybean production. The company built a
food factory 4 miles from Kampala, and by May 1966 was
producing various soy-based foods, and marketed them
throughout Uganda, especially to hospitals, schools, the
government, and various institutions.
“The soya bean was introduced in Uganda from America
and South Africa in 1938. Within a few years various
varieties were tested and the crop distributed to the farmers.
The crop increased in production as the demand from
overseas grew during the wartime shortage of proteins in
England.
“The highest acreage achieved during the Second World
War was about 35,000 to 40,000 acres. After that time (about

1948) the acreage gradually dropped, due to lack of demand,
to only a few thousand acres under cultivation by 1965.
“Since 1965, ABF Ltd. has been actively promoting
the growth of soya beans. First, the Ministry of Agriculture
initiated variety trials. Then in 1966 the University of
Makerere Department of Agriculture started variety trials
with over 50 varieties available. The crop production has
grown very rapidly as the farmers heard of a local demand,
and the price of 25 cents per pound (US¢ 3½). In 1968 about
12,000 to 15,000 tons were produced. A large share of this
was used locally by the oil milling industry...
“Aside from the oil millers, there is an animal feed plant
now operating in Uganda since about 1967, as well as our
human food plant. The consumption from these two plants is
small, about 352 tons and 120 tons respectively...
“Over 50% of the local production is perhaps exported.”
By 1969 ABF was making the following (for each
is given processing details, and the name and brand of
equipment used): Roasted soybeans ground to a flour, soy
milk sterilized in bottles (adapted from Dr. Harry Miller’s
method), soy cheese (tofu mixed with a little nonfat dry
milk, curry, sage, and salt, packed into 1-inch diameter
casings, pasteurized at 190ºF for 20 minutes, then cooled and
refrigerated, p. 16-17), soy butter (like peanut butter, from
soy flour, oil, sugar, and salt), soy bread mix (wheat flour
fortified with 20% soy flour, plus sugar, nonfat dry milk,
salt, and yeast), soy fortified maize flour (25% soy), school
porridge, and soy porridge (soy fortified corn porridge).
Note: This is the earliest published English-language
document seen (Oct. 2013) that uses the term “soy cheese” to
refer to a Western-style soy cheese.
In Dec. 1964 Dr. Harrison was hired by the government
of Uganda, Buganda region, to serve as Director of Nutrition
and Health Education, with emphasis on local, commercial
production of high-protein foods (p. 28). Then ABF was
registered in Uganda as a nonprofit corporation. Dr. Harrison
and two of his government departmental employees “operate
the entire scheme.” Their salaries come entirely from the
Uganda Government, so the government is to some extent
helping to finance the project. The company has hired 3 other
persons full time and one part time. They receive salaries
from sales income. Address: President, Africa Basic Foods
Inc., Kampala, Uganda.
73. Dordevice, I.; Carice, M. 1969. Effect of added soybean
flour on the coagulation of milk by rennin. Kemija. Inda
(Kemija u Industriji?) (Chemistry in Industry) 18(12):81923. See also: Dairy Science Abstracts 33:1744 (1971). *
74. Obara, Tetsujiro; Kobayashi, M.K.; Kobayashi,
T.; Watanabe, Y.; Ohata, M.; Tanaka, M. 1969. Basic
investigations on the development of foods from
enzymatically treated soybean protein concentrates to
increase the use of United States soybeans in Japan. Tokyo:
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Dep. of Agricultural Chemistry, Faculty of Agriculture,
Tokyo University of Education. 97 p. Undated. Final report,
P.L. 480. Project no. UR-A11-(40)-26. Grant no. FG-Ja-122.
Report period: 13 Oct. 1965–12 Oct. 1968. Summarized in
Soybean Digest, May 1969, p. 77. [12 ref. Eng]
• Summary: The group prepared a cheese-like soy protein
food by enzymatic treatment. They began by extracting
soymilk. The enzymes papain, Bioprase, and Pronase were
tested. Address: Dep. of Agricultural Chemistry, Tokyo Univ.
of Education, Komaba 2-19-1, Meguro-ku, Tokyo, Japan.
75. Thurmon, Jimmie Joan. comp. 1969. Adventures in
vegetarian cooking: Over 200 meatless main dish recipes.
Nashville, Tennessee: Southern Publishing Assoc. 128 p. 23
cm.
• Summary: The author of this Seventh-day Adventist
vegetarian cookbook is a woman. Interesting recipes include:
Nut Cheese (no. 1 & 2, with peanuts or peanut butter and
gluten flour, p. 11). Tomato Nuttose (with nut butter, p. 11).
Homemade Nuttose (with nut butter, p. 12). Homemade
Protose (with peanut butter and mashed beans (p. 12).
Homemade Nutmeat (dark) (with gluten flour, peanut butter,
and Vegex, p. 12-13). Homemade Nutmeat (light) (with
raw nut/peanut butter and flour, wheat meal, or soybean
meal, p. 13). Nuttolene (with peanut butter and eggs, p.
13). Homemade gluten (with Vegex or soy sauce, p. 14).
Granola. Preparing and cooking dry soybeans (p. 15). This
page describes how to make “soybean pulp,” an ingredient
is subsequent recipes. “Press cooked soybeans through
a coarse sieve or grind in a food grinder. Use in making
soups, croquettes, loaf, or soufflé. Cold, the pulp makes a
nutritious and flavorful filling for sandwiches when mixed
with chopped onion and enough salad dressing or milk to
make it easy to spread. May be used like pumpkin or squash
with milk, eggs, and spices as a filling for pie. May be used
in place of burger in chili.”
Soybean loaf (p. 19). Soybean cheese loaf (with 1 can
(14 oz.) soy cheese [tofu] and Savita, p. 21). Gluten roast no.
1 (with gluten burger, p. 21). Soybean loaf, p. 27). Soybeanrice loaf (p. 28). Gluten roast no. 1 & 2 (p. 29). Baked
soybean croquettes (with soybean pulp, p. 36-37). Soyameat
patties (p. 37). Cheese-nut burgers (with VegeChee [tofu,
made by Loma Linda Foods], p. 37). Soyameat tetrazzini
(p. 52). Soybean casserole (with Wham, p. 52-53). Soybean
souffle (with soybean pulp, p. 53). Tofu with mushroom
sauce (p. 90; Tofu is “A fresh soybean milk curd obtainable
at Oriental markets, or canned under the trade name
VegeChee” [by Loma Linda Foods]). Puree of soybean soup
(with soybean pulp, p. 110).
Pages 121-22 list “Vegetable protein brand names.”
All products are made by Seventh-day Adventist food
manufacturers. Brand name codes: B = Battle Creek. C =
Collegedale. L = Loma Linda. M = Madison. S = Sunnydale.
W = Worthington. 1. Nut meats (canned): Not-Meat (M).

Numete (W). Nuteena, Proteena, and Vegelona (L). Protose
(B).
2. Gluten burgers: Choplet Burger (W). Collegedale
Burger (C). Madison Burger, and Zoyburger (M). Prime
Vegetable Burger (B). Redi-Burger, and VegeBurger (L). 2.
Gluten steaks: Big Pat, and Fry Sticks (W). Chic-Ketts (S).
Collegedale Chops (C). Dinner Cuts, Dinner Rounds, Vege
Cuts, and Vegetables ‘n Gravy (L). Vegetable Skallops, and
Vegetable Steaks (B).
Note 1. This is the English-language document seen
(Jan. 2007) that contains the term “Gluten burgers” (or
“Gluten burger”).
4. Wieners and sausages: Big Franks, and Linketts (L).
Saucettes (B). Veja-Links (W). 5. Frozen foods: Chipped
Prime, Prosage, Vegetarian Luncheon Slices (Chicken and
Beef Style), Wham (W). Note 2. Worthington was the first
Adventist company to make frozen meatlike products.
6. Soy meats: Soyameat (Diced Chicken Style, or Diced
Beef Style) (W). VegeChee [Tofu] (L).
Frequently used seasonings in vegetarian entrées. (p.
122). Accent. Bac-O-Chips (General Mills). Bakon Yeast.
Gravy Quik (L). G. Washington Broth. McKay’s Chicken
Style Seasoning. Savita. Savorex, and Smokene (L). Sovex.
Tartex. Tastex. Vegex.
Update. 1995. Oct. 25. Jimmie Joan Thurmon, a
Seventh-day Adventist, is retired and lives with her husband
at 128 Mountain Ridge Dr., S.E., Cartersville, Georgia
30120-6951. Phone: 770-974-9218. She learned how to
make wheat gluten from Seventh-day Adventist women, who
had been making it for years. In addition Loma Linda Foods
in California and Sanitarium Food Co. in Australia had
many products containing wheat gluten on the market by the
1960s. Address: Nashville, Tennessee.
76. Centre de Documentation Internationale des Industries
Utilisatrices de Produits Agricoles (CDIUPA). 1970--.
IALINE (Industries Agro-Alimentaires en Ligne) base de
données [IALINE (Food and Agricultural Industries OnLine) database]. 1, avenue des Olympiades–91300 Massy,
France. [271542 ref. Fre]
• Summary: This is the world’s best database for Frenchlanguage publications related to food and nutrition. It first
became available for use in Jan. 1970, and that is also the
date of the earliest record in the database. It is produced by
the Center for International Documentation on Industrial
Utilization of Agricultural Products (CDIUPA), founded
in 1965 by the French Ministry of Agriculture. CDIUPA is
administered by APRIA (Association pour la Promotion
Industrie Agricole), which is a member of the International
Commission of Agricultural and Food Industries.
The current contents of the database is published in
a monthly journal titled “Industries Agro-Alimentaires:
Bibliographie Internationale,” which began under that title in
Jan. 1983. It was preceded by Bibliographie Internationale
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des Industries Agro-Alimentaires. Bulletin Bibliographique
(published from Jan. 1967 to Dec. 1982). In the monthly
journal, the citations are grouped under 6 broad headings:
1. General (with 8 subcategories). 2. Agro-food industries
(industries agroalimentaires; with 17 subcategories; Many
documents on soyfoods are cited in subcategory N titled
“Protéines d’origine animale, végétale, microbiologique,
algues et levures aliments”). 3. Fermentation industries (with
6 subcategories). 4. Food microbiology. 5. Food toxicology.
6. Utilization and adding value to agricultural and foodindustry by-products. Biotechnology. The journal contains 3
indexes: Subject index. Index of sources (periodicals [with
journal names written out in full], acts of congress, books,
theses). Author index.
Information related to soyfoods is likely to be
found under the following headings in the subject index:
Aspergillus oryzae; Farine de soja (incl. soy flour, and
roasted soy flour or kinako); Huile de soja (soy oil); Koji;
Lait de soja (soymilk); Miso; Nato (incl. natto); Produit à
base de soja (incl. dawa-dawa, kinema, soy cheese [western
style], fermented black soybeans / Hamanatto, soynuts, soy
ice cream, soy yogurt, thua-nao, yuba), Protéine de soja (soy
protein products); Protéine de soja, Produit extrudé (extruded
soy products); Protéines d’origine animale, végétale; Sauce
de soja (soy sauce); Soja (incl. green vegetable soybeans);
Soja, germe (soy sprouts); Sufu (fermented tofu); Tempeh;
Tofu. Address: Massy, France. Phone: (1) 69.20.97.38.
77. Product Name: Pro-Nuts (Dry-Roasted Soynuts)
[Dehulled Toasted Soybeans, Soybean Halves, Diced Toasted
Soybeans; Plain, Salted, Barbecue Seasoned, Imitation
Cheddar Cheese, Sour Cream & Onion, Onion, or Garlic].
Renamed Solnuts in 1986.
Manufacturer’s Name: Edible Soy Products, Inc.
Manufacturer’s Address: 727 Seventh St., Hudson, IA
50643. Phone: 319-988-3221.
Date of Introduction: 1970. December.
Ingredients: Barbecue seasoned (1980): Soybeans, partially
hydrogenated vegetable oil (cottonseed, soybean), salt,
dextrose, soy flour, paprika, torula yeast, monosodium
glutamate, onion powder, spices, hydrolyzed plant protein,
garlic powder, spice extractives of paprika, natural smoke
flavor.
Wt/Vol., Packaging, Price: 2 oz in cellophane bag. Retails
for $0.39.
How Stored: Shelf stable.
New Product–Documentation: Soybean Digest. 1971.
March. p. 38. “A new soy foods firm in Hudson.”
“Commercial production began around the first of the
year.” Soybean Digest Blue Book. 1971. p. 112. Labels.
1980, undated. 4 by 5 inches. Red and black on white paper
headers. “Packed for Hagele’s Diversified Enterprises Inc.,
Hazleton, Iowa 50641.”
Shurtleff. 1981. Soyfoods. Summer. p. 24-25.

Unpublished manuscript notes that this company now makes
about 2,000,000 lb. of soynuts. This ties it with General
Nutrition Mills as America’s largest manufacturer of soynuts.
Talk with Jim Becker Jr. 1986. May 11. This plant
started production in Dec. 1970.
Talk with Linda Weigel of Solnuts. Inc. 1990. April 2.
Solnuts Inc. packs the sour cream & onion flavor in 1 lb
Ziploc bags exclusively for a little restaurant in Hudson.
More than 400 lb/month is being sold there. The last time
there was a peanut shortage, Planters had this product
packaged in their jars, but they stopped when peanuts
became more available. Nobody in the USA sells just Solnuts
like peanuts in small cello bags–but some companies in
Europe do that. In the USA several companies sell a trail mix
instead in small cello bags.
Note: This is the earliest known commercial soy product
made by Edible Soy Products, Inc. (Hudson, Iowa), or by or
Solnuts.
78. Sabharwal, K.; Vakaleris, D.G. 1970. Milk protein and
soy protein fluid products containing balanced minerals. J. of
Dairy Science 56:633. *
• Summary: Includes a discussion of imitation cheeses.
79. Hong Kong Soya Bean Products Co. Ltd. 1970. The
Hong Kong Soya Bean Products Co. Ltd. 1940-1970.
Kowloon, Hong Kong. Annual Report. 17 p. Summarized in
Soybean Digest, July 1971, p. 30. [Eng; chi]
• Summary: Written in both English and Chinese, this
important document contains an detailed history of the
company, which celebrates its year of founding as 1940.
Photos show: (1) K.S. Lo, Chairman. (2) Directors
and employees in 1940 outside original Causeway Bay
factory. (3) Aberdeen factory, an early photo. (4) Employees
in 1950. (5) Employees in 1960. (6) Illustration of Kwun
Tong factory opened in 1962. (7) Pepsi Cola bottling line.
(8) Vitasoy bottles being capped. (9) Quality control. (10)
Loading of trucks by more than 20 fork lift vehicles. (11) A
retail outlet and cooler; About 15,000 stores sell Vitasoy in
the Colony. (12) More than 100 trucks distribute Vitasoy and
Pepsi Cola in Hongkong. (13-14) Vitasoy and Pepsi signs are
seen everywhere in Hongkong. (15) The board of directors
in 1970. (16) The five “Lo’s” instant rice dishes soon to
be marketed. (17) Meat dicing machine. Packaged Foods
Division capable of processing 8,000 lb of meat/hour. (18)
Three “Lo’s” cheese spreads soon to be marketed. (19) Part
of production plant–Cheese division. (20) “Lo’s” weaning
food–first product developed by the Extrusion Foods Div.
(21) Packaging machine–Extrusion Foods Div.
A bar chart shows that annual sales grew from $5.1
million in 1960 to $17.0 million in 1965, to $30.0 million in
1969. The number of employees grew from 352 in 1960 to
about 630 in 1970.
In 1937 K.S. Lo, the founder, who happened to be on
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a business visit to Shanghai, attended a lecture by Julian
Arnold, then Trade Attache to the United States Embassy in
Nanking. The subject was “Soybean–The Cow of China.”
Lo left inspired to do something about the widespread
nutritional diseases then found in Hongkong. “He applied
to the government for a license to manufacture soymilk in
1938. He received such a discouraging and unfavorable reply
from the Sanitary Board that he was forced to give up his
plan. However, a year later, Dr. P.S. Selwyn Clarke took over
the chair of the Sanitary Board, and day by chance he came
across Lo’s application. He telephoned Lo and assured him
that he would issue him the necessary license.
“Lo was overjoyed and immediately went to raise a
modest capital of $18,000. He put up a small factory at
Causeway Bay and the plant was opened in March 1940 by
Sir Man-Kam Lo... Sales remained poor for the first two
years. By the end of 1941, when the Pacific War broke out,
the Company was almost on the verge of bankruptcy. The
factory was occupied by the Japanese soon after Hongkong
fell and Lo left for Free China [Taiwan]. In Sept. 1945
he returned to Hongkong and production was restarted in
Nov. of that year.” Lo started to market his product as a
soft drink through soft drink outlets, instead of like milk.
Sales grew rapidly. By 1949 the company had accumulated
enough capital to buy a piece of land and build a new
factory in Aberdeen. In the meantime the company had also
acquired the Greenspot franchise. So in 1950, the Aberdeen
factory was opened and used for the bottling of Greenspot
while Vitasoy remained at the Causeway Bay factory. In
1952 the bottle was changed to a soft drink bottle that was
sterilized. Sales skyrocketed. In 1957 the company gave
up the Greenspot franchise and acquired the Pepsi Cola
bottling franchise. In 1962 a new 6-story, 300,000 square
foot factory was opened in Kowloon. In 1964 the company
invented a powdered soymilk. That year Lo was invited to
present a paper at the “International Symposium on Oilseed
Protein Foods” in Japan. His concepts caught the attention
of UNICEF and FAO, which had been trying to find ways
of increasing protein consumption in developing countries.
A joint venture with Monsanto proved unsuccessful and
was terminated last year. Monsanto was given a license to
manufacture a powdered soymilk concentrate.
The company has created three new divisions. The
Packaged Foods Division will be introducing in the spring
a line of precooked foods which are ready for the table after
simply heating. They include Chow Fan, Bar-B-Q Spare
Rib, Dim Sum, etc. The Cheese Division will be launching
this year 3 types of soymilk-based cheese spreads: Chinese
Fu-Yu, European Blue Cheese, and English Cheddar. The
Extrusion Foods Division is developing a high-protein
weaning food, and hopes eventually to branch out into snack
foods and meat substitutes.
80. Brozan, Nadine. 1971. If you’ve never seen a soybean

before... New York Times. Jan. 23. p. 18.
• Summary: Denis Barber owns about 75,000 bushels of
soybeans at any given time–yet he’s never seen a soybean.
As president of General Arbitrage, a New York commodity
trading company, he buys and sells commodity futures. The
soybeans he purchases are usually resold before the date he
is required to take delivery; if they are not, they end up in a
warehouse in Chicago.
In the financial world, the soybean is known as “the
Cinderella crop.” It contains more protein than any other
vegetable–and costs less. Yet in America, soybeans are not
widely available in food stores–except in health food stores
and Chinese markets. Although supermarkets do not stock
the bean, they do sell many products, ranging from salad
dressings to pet foods, that contain soybean oil, meal, or
flour. They also carry soy sauce and Worcestershire sauce.
Babies allergic to cow’s milk will probably be given soy
milk. Observers of orthodox [kosher] Jewish dietary laws,
which do not permit the consumption of meat and dairy
products at the same meal, are now able to enjoy imitation
sour cream, ice cream, or steaks–each made from the
soybean. According to Mr. Barber, less than one half of one
percent of the crop is used for human nutrition; its main use
is as a meal for livestock.
Note: This is the earliest English-language document
seen (Oct. 2013) that contains the term “imitation sour
cream.”
Dr. Joseph J. Rackis, principal chemist for the Northern
Marketing and Nutritional Research Division of USDA’s
Agricultural Research Service in Peoria, Illinois, agrees that
most soybeans are processed into oil and meal. And even if
more were available for sale as food, most people don’t like
their taste–according to a spokesman for General Foods.
The “future of the soybean probably rests more in what
it can become than what it is.” The food industry, scientists
and nutritionists believe that the wave of the future lies in
the simulation of foods from soybeans. Already they are
transforming soybeans into “hamburgers, canned stews,
bacon strips, hors d’oeuvre dips, chow mein, pasta, sea food,
and a wide range of frozen dinners approximating ham,
chicken and beef.” A photo shows soybeans in a plastic bag.
81. Schroder, D.J.; Jackson, H. 1971. Preparation of soybean
cheese using lactic starter organisms. III. Effects of mold
ripening and increasing concentrations of skim milk solids. J.
of Food Science 36(1):22-24. Jan/Feb. [11 ref]
• Summary: Fermented soybean cheeses were prepared from
blends of skim milk powder and soybean milk in 4 different
proportions. The amount of skim milk had little effect on
the flavor of the finished cheese due to the dominant beany
flavor from the soybeans. The original cheese was made with
Streptococcus thermophilus as a starter, plus rennet added
after 1 hour to assist in the coagulation of the milk. The
cheeses were waxed and stored at 20ºC. The surface of the
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cheeses were inoculated with one of two molds: Rhizopus
oligosporus, or Penicillium camemberti.
A third trial consisted of making tempeh, then grinding
the tempeh to make a milk, which was made into cheese
by the normal method. Mold ripening resulted in desirable
changes in texture, but these were offset by the development
of bitter flavors. Address: Dep. of Food Science, Univ. of
Alberta, Edmonton, Canada; Schroeder present address:
Univ. of Minnesota, St. Paul.
82. Kim, C.S.; Shin, H.S. 1971. [Studies on preparation of
cheese-like product from soybean milk]. Hanguk Sikp’um
Kwahakhoe Chi (Korean J. of Food Science and Technology)
3(1):57-63. May. See also Dairy Science Abstracts 33:822.
[17 ref. Kor; eng]
• Summary: Coagulation of soymilk is brought about solely
through acid development by lactic cultures. Address: Dep.
of Food Technology, College of Engineering, Dong Kuk
Univ., Seoul.
83. Soybean Digest. 1971. Vitasoy observes 30th year. July.
p. 30.
• Summary: “Hong Kong Soya Bean Products Co. Ltd.
of Hong Kong has issued a brochure commemorating its
30 years in the food business there... The company will
introduce this year, a high-protein weaning food, a soy
cheese, and a line of pre-cooked packaged foods at a price
within the reach of working people.” A small photo shows
youthful K.S. Lo.
Note: This 30th anniversary brochure was published in
1970. The company’s first plant was opened in March 1940.
84. Product Name: Tofu Blueberry Pie.
Manufacturer’s Name: Crane’s Call Bakery.
Manufacturer’s Address: 112 Queensberry Street, Boston,
Massachusetts.
Date of Introduction: 1971. August.
Ingredients: Tofu, fresh blueberries, agar, maple syrup.
How Stored: Refrigerated.
New Product–Documentation: Talk with David Kailin,
founder and former owner of Crane’s Call Bakery. 1992.
May 14. He (alone) owned a bakery named “Crane’s
Call Bakery,” located at about 112 Queensberry Street in
the Fenway area of Boston. The bakery started in about
the spring of 1970 as a macrobiotic bakery. He bought
organically grown hard red winter wheat from Ted Whitmer
in Bloomfield, Montana. In about Aug. 1971 he started
making this product, a sort of tofu-blueberry cheesecake,
at his bakery. He sold the 9 inch diameter pies wholesale to
natural food stores, especially Erewhon in Boston. Erewhon
would sell it by the slice. He made it only in the late summer
when blueberries were fresh and in season. He conceived
of the idea himself; it was not inspired by any other earlier
product. There was an article about his company in an early

issue of East West Journal.
Another early bakery in the Boston area was named
Corners of the Mouth. Located at Inman Square in
Cambridge, it was the first natural foods bakery in Boston.
They started as much as a year before Crane’s Call Bakery,
were not macrobiotic, and made granola and whole-grain
breads. David once shared a load of organically-grown wheat
with them.
85. Product Name: Heller’s Non-Dairy Frozen Dessert
Mix.
Manufacturer’s Name: Heller Enterprises.
Manufacturer’s Address: New York.
Date of Introduction: 1971.
New Product–Documentation: Shurtleff & Aoyagi. 1985.
Tofutti & Other Soy Ice Creams. p. 36-37. “In 1970, after the
termination of his non-compete clause with Presto Foods,
Seymour Heller (who had developed a noncommercial
soy ice cream about 5 years earlier) and Carl Tropper (a
pharmaceutical chemist) became partners and founded Heller
Enterprises to make a line of non-dairy products similar
to those Heller had made while a Presto franchisee: coffee
creamers, whip topping, and a sour cream analog.”
Note: This is the earliest English-language document
seen (Oct. 2013) that contains the term “sour cream analog.”
“Working together, they soon developed a new liquid
mix for a soft-serve non-dairy frozen dessert based on their
non-dairy creamer, which contained isolated soy proteins
purchased from Central Soya. Called Heller’s Non-Dairy
Frozen Dessert Mix, it was introduced commercially in
mid-1971. Heller went around trying to sell the mix, and a
soft serve machine to process it in, to caterers. At first the
big caterers thought it looked like a good idea, and soon
six or more had a machine and were buying from Heller.
As Tropper recalls: ‘Our item completely duplicated ice
cream. We broke the taste barrier. I think it was the first
commercially successful non-dairy frozen dessert based
on isolated soy proteins. When big companies like Kraft
and Hunt-Wesson tried our product they couldn’t believe it
contained no dairy products.’ But before long the caterers
found that after calculating the cost of the mix, plus the
$3,000 or more for the machine (not to mention repairs), plus
the cost of a man to run the machine, they were not saving
much money, if any. So quite a few dropped the program.
A major buyer from 1976 to October 1983 was Jerrand
Caterers, whom Heller helped to get started. Jerrand’s
subsidiary, Parvelle, processed the mix to make ready-toserve ice cream. Initially Parvelle used this ice cream in its
own catering, but soon began to sell it in bulk, wholesale to
other Jewish caterers. Later Heller Enterprises sold its mix to
pizza stores and even shipped some to Africa.”
86. Product Name: Lo’s Cheese Spreads (Based on
Soymilk or Tofu) [Fu Yu, Blue, or Cheddar].
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Manufacturer’s Name: Hong Kong Soya Bean Products
Co. Ltd.
Manufacturer’s Address: Kowloon, Hong Kong.
Date of Introduction: 1971.
New Product–Documentation: The Hong Kong Soya
Bean Products Co. Ltd. 1970. 30th anniversary annual
report, 1940-1970. The company has established a new
Cheese Division. “Just as the company has pioneered in the
marketing of Soymilk, it now hopes to introduce Cheese
made from Soymilk instead of cow’s milk. Here again, it has
taken the Company’s Research Staff years of research before
Western types of cheese could be processed from soymilk.
This year the Company will be putting onto the market three
types of Cheese Spreads: Chinese Fu-Yu, European Blue
Cheese and English Cheddar. The reason for marketing these
cheese “spreads” (rather than normal “hard” cheese) is to
gradually introduce cheese to the Chinese population. Cheese
in the past has been alien to the Chinese diet. The spreads,
eaten with bread, rice or noodles, however, have been well
received by a test market.” A photo shows jars of the three
spreads with labels.
Talk with K.S. Lo. 1989. Oct. 6. These products
were developed by Frank Lo as a project requested by his
father, K.S. Lo. Taste tests were done on the products in
Hong Kong, but they were never given on official name or
trademark, and were never really marketed commercially.
87. Product Name: Tofu Cheesecake.
Manufacturer’s Name: Souen.
Manufacturer’s Address: 2444 Broadway, New York, NY
10024. Phone: (212)-787-1110.
Date of Introduction: 1971.
New Product–Documentation: Talk with Lenny Jacobs.
1992. May 27. In 1971 Marcea Newman created the first tofu
cheesecake at the Souen (pronounced SUE-en) restaurant
in New York City. The cheesecake was probably sold only
at the restaurant. Marcea used to live upstairs of it, up
on Broadway. Lenny thinks (but is not sure) that Kathy
Bellicchi learned about Marcea’s recipe later, then made her
own tofu cheesecake in Boston.
Ad for Souen, a restaurant. 1971. East West Journal.
Vol. 1, No. 20. “Japanese Traditional Macrobiotic.” Lunch
and dinner. 2444 Broadway, New York City. Tel. (212) 7871110.
Michio Kushi. 1977. The Book of Macrobiotics. p. 180.
The Sou-En Restaurant is now located at 2444 Broadway,
New York, NY 10024.
Marcea Newman. 1994. Oct. Re: Early work with
tofu and tofu cheesecakes in America. She developed this
cheesecake in 1971. Note: This is the world’s earliest known
commercial Tofu Cheesecake.
88. Matsuoka, Hiroatsu; Sasako, Kenji. 1972. Daizu-nyû o
riyô shita chiizu-yô shokuhin no seizô ni kansuru kenkyû.

II. Daizu-nyû no kanetsu shori oyobi kaado seizô-ji ni
okeru toripushin inhibitaa kassei no henka [Research on
manufacturing a cheese-like food from soymilk. II. Changes
in the trypsin inhibitor activity during heating of the
soybeans and making the curds]. Nippon Shokuhin Kogyo
Gakkaishi (J. of Food Science and Technology) 19(6):26267. [Jap]*
89. Dietz, J.H.; Ziemba, J.V. 1972. New imitation cheeses are
versatile. Food Engineering. 44(7):60-61. July. *
90. Mahfouz, M.B. 1972. The use of soybean milk in
dairying. MSc thesis, Ain Shams University. *
Address: Dep. of Food Science, Ain Shams Univ. Cairo,
Egypt.
91. Smith, A.K.; Circle, S.J. 1972. Protein products as
food ingredients. In: A.K. Smith and S.J. Circle, eds. 1972.
Soybeans: Chemistry and Technology. Westport, CT: AVI
Publishing Co. xiii + 470 p. See p. 339-88. Chap. 10. [180
ref]
• Summary: Contents: 1. Flavor: Taste panel results,
flavor components, plastein formation and flavor, plastein
formation and nutrition, some food uses tolerant of soy
flavor. 2. Bread and pastries: Soy flour history, effect of soy
flour on baking characteristics, soy protein isolate in bread,
soy flour and flavor, enzyme active soy flour, soy flour in
Britain, detecting of soy flour in wheat flour. 3. Other baked
goods: General, doughnuts, snack products. 4. Breakfast
cereals. 5. Macaroni products. 6. Dairy-type products:
Imitation milk, soy milk, filled milk, soybean cheese,
imitation cream cheese, coffee whiteners, whip toppings, and
frozen desserts, yogurt type products. 7. Comminuted meat
products and meat analogs: Comminuted meat products,
meat analogs, spun fiber type meat analog, extrusion-cooked
type meat analog, heat-gelled type meat analog, meat fibers
in heat-gelled protein matrix, assay of soy protein products
in meat-type foods. 8. Gelling and aerating agents: Gelsoy as
gelling agent, soy protein isolate as gelling agent, soy protein
isolate as aerating agent, soy whey protein as aerating agent,
enzyme modified isolates as aerating agent, foam-mat drying
adjunct, foaming agent for soda water. 9. Miscellaneous
food applications: Brew flakes, soups, gravies and sauces,
confections, imitation nut meats, and [soy] nut butters, spray
drying adjunct. 10. Nonfermented Oriental soybean foods:
Introduction, Chinese soy milk, dried soybean whole and
defatted milks, tofu (fresh tofu, bagged tofu, dried tofu, fried
tofu), yuba, kinako (“The Japanese have a product which is
similar to full-fat soy flour except that it is made from whole
roasted soybean and this contains the seed coat”), soybean
sprouts (compositional changes).
Concerning Brew Flakes (p. 373): “Soy flakes, grits,
and peptones have been used since about 1937 or earlier
(Burnett 1951) as adjuncts in brewing beer. Grits and ground
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meal from screw press processing were the first products
used in brewing but later they were replaced by solventextracted flakes. The best results are obtained with flakes or
flour having a high NSI (nitrogen solubility index) with a
minimum of heat treatment in processing. Up to 0.75 lb. of
flakes per barrel of beer has been recommended by Hayward
(1941).
“The flakes may be used in the normal mashing
operation to provide amino acids, peptides, minerals, and
vitamins as nutrients for the yeast. It was reported by
Wahl (1944) and Wahl and Wahl (1937) that addition of
hydrolyzed soybean protein directly to the beer improves
foam stability, flavor, and body of the beer.” Address: NRRL,
Peoria, Illinois.
92. Lundstedt, Erik; Lo, Frank Yau-Yee. Assignors to The
Hong Kong Soya Bean Products Company, Ltd. (Kwun
Tong, Kowloon, Hong Kong). 1973. Preparation of blue
cheese from soybean milk. U.S. Patent 3,743,515. July 3. 2
p. Application filed 1 Dec. 1970. [9 ref]
• Summary: A blue cheese with the same flavor, taste,
and blue veins as Roquefort cheese, is made from a soya
bean curd which is prepared from soya bean milk fortified
with butter fat and non-fat milk solids, by inoculation with
Penicillium roqueforti and preferably also Streptococcus
diacetilactis. Mold ripening only requires a two week period
for full flavor development.
See also related patent titled “A heat stable curd from
soya bean milk and process of manufacture thereof.”
Address: 1. South Chatham, Massachusetts; 2. HKSBP,
Kwun Tong, Kowloon.
93. Lundstedt, Erik; Lo, Frank Yau-Yee. Assignors to The
Hong Kong Soya Bean Products Company, Ltd. 1973.
Preparation of cheese from soybean milk. U.S. Patent
3,743,516. July 3. 3 p. Application filed 1 Dec. 1970. [8 ref]
• Summary: “A new curd from soya bean milk which is
heat-stable, suitable for the preparation of a meltable cheese
by the hot-pack process, is prepared by adding 1-10% of
fat and 0.5-5.0% of skim milk solids to soya bean milk,
pasteurizing, homogenizing, forming the curd, preferably by
lactic acid bacteria, at a temperature below 120ºF, heating
to a temperature between 140º and 170ºF, and draining until
the moisture content of the curd is between 60 and 80%.” A
recipe for “Fu Yu soya cheese spread” is given.
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “soya cheese” or “Fu Yu
soya cheese” to refer to a Western-style soy cheese. Address:
1. South Chatham, Massachusetts; 2. HKSBP, Kwun Tong,
Kowloon.
94. Nakanishi, Takeo. 1973. Chiizu seizô ni okeru biseibutsu riyô no shin gijutsu [New technique in cheese making
using microorganisms]. Shokuhin Kogyo (Food Industry)

16(18):34-40. (Chem. Abst. 80:2341). [13 ref. Jap]
• Summary: Describes the production of a dairy milk cheese
made with the koji mold, Aspergillus oryzae chosen B.
Note:
Note: This is the earliest document seen (Oct. 2013)
concerning a dairy-based cheese made with a koji mold.
Address: Tohoku Daigaku Nôgaku-bu, Kyoju.
95. Albright, Nancy. 1973. The Rodale cookbook. Emmaus,
Pennsylvania: Rodale Press Book Division. 486 p. Illust.
Index. 25 x 20 cm.
• Summary: This book is based on natural foods but makes
widespread use of meat, poultry, fish, and dairy products.
Raw, unstrained clover honey is used as a sweetener instead
of white sugar which “is dangerous to health...”
Basic information on soy: Soybean oil is good for
sautéing (p. 4, 20). Tamari soy sauce is used for seasoning
in preference to salt (p. 5, 20). Hints for cooking whole
soybeans (“1. Soybeans require at least 8 hours of soaking
and 2-3 hours of cooking–longer than any other legume.”
2. Freezing soybeans after soaking decreases the amount of
time needed to cook them, p. 16). Use soy powder or grits
to add protein to meals (p. 21). Basic soy milk (from whole
soybeans, p. 63). Cashew milk (p. 64). Sesame milk (p. 68).
Chapter 5, titled “Soybeans, eggs, and cheese,” has an
introduction to soybeans which begins: “For us in the Fitness
House Kitchen ‘discovering’ the soybean has been a pleasant
and surprising adventure. The soybean is one of the most
versatile, fascinating and valuable of all plants” (p. 237-38).
The chapter contains and many soy related recipes (p. 24351): Methods for cooking soybeans (“Cover soybeans with
cold water. Refrigerate or freeze overnight.” Freezing will
decrease the amount of cooking time needed. “Next day
put the soybeans and their soaking water on to cook, using
a large enough pot and leaving the lid slightly to one side
so the soybeans will not boil over. Bring the beans to a boil
then turn the heat down and simmer until they are tender,
2-3 hours.” “1 cup dry soybeans will swell during soaking
to 2½ to 3 cups. One pound of dry soybeans is about 2¼
cups”). Baked soybeans (with “1 lb. dry soybeans, soaked
and cooked... Water soybeans were cooked in”). Barbecued
soybeans. Soybean-cheese stuffed peppers (with cooked
whole soybeans and cheddar cheese). Soy stuffed peppers
(with pureed, cooked soybeans). Soybean chili. Soybean
curry. Soybean loaf. Soybean-rice surprise casserole.
Soybean-vegetable casserole. Soybean-stuffed eggplant.
Soy related recipes later in the book: Rice-bulgur-soy
pilaf (with soy grits, p. 311). Wheat-soy-sesame bread (with
soy flour & soy grits, p. 356). Soy milk custard (pudding, p.
400). Wheat-soy dessert (with soy flour, p. 401). Soybean pie
(with chopped, roasted soybeans, p. 414). Soy peanut butter
cookies (with soy flour).
Note: Neither tofu nor green vegetable soybeans are
mentioned (by any name) in this book. In late 1976 (Dec.

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 60
6-7) Shurtleff and Aoyagi presented a program (lecture, slide
show, food samples) at Rodale Press in Emmaus, attended
by 40 members of the staff and employees. Hosts: Nancy N.
Bailey and Robert Rodale. There was widespread interest in
learning more about these foods. Shurtleff was “surprised
they serve white sugar on their dining tables” at Fitness
House.
Contains a very interesting directory of natural food
stores in the United States (p. 448-76), including phone
numbers and specialties.
On p. 242 are simple directions (and 2 photos) for
making “yogurt ‘cheese’ to be used in place of cream
cheese” in making dips, salads, or desserts. Address: ChefManager of Fitness House, the Rodale Press Dining Room,
Emmaus, Pennsylvania 18049.
96. Farmilant, Eunice. 1973. The natural foods sweet-tooth
cookbook. New York, NY: Doubleday & Company, Inc. 182
p. Illust. (by Ed Nuckolls). Index. 22 cm. Pocketbook edition
published in March 1978 by Jove Publications, New York.
[10 ref]
• Summary: A tempting collection of more than 100 natural,
healthful desserts made without sugar, honey, or artificial
sweeteners. Recipes adapted from Far Eastern, Traditional
European, and Classical American desserts. Soy-related
information and recipes are (page numbers refer to the
pocketbook edition): soy milk as an alternative for cow’s
milk (p. 12). Unrefined soy oil (p. 27). Koji and amasake (p.
29). Soy milk (p. 30). Soybean crêpes (with soybean flour,
p. 65). Mock cream cheese cake (with tofu, p. 75-76). Tofu
or soy cheese (homemade, 76-77). Amasake cookies (p.
83). Amasake (homemade from koji, p. 154-55). Soy cream
sauce (with soybean flour, p. 161-62). Eggnog (with 3 eggs
separated, 2 tablespoons barley malt extract or Amasake
Syrup, 4 cups chilled Soy Milk, 1 teaspoon vanilla extract,
and nutmeg, p. 172-73). Soy milk (homemade, p. 180).
Food value charts (p. 185-87). Address: Food for Life store,
Chicago.
97. Woodroof, Jasper Guy. 1973. Peanuts: Production,
processing, products. 2nd ed. Westport, Connecticut: AVI
Publishing Co., Inc. xi + 330 p. Illust. Index. 24 cm. [100+*
ref]
• Summary: Contents: 1. Historical background. 2. World
production and marketing of peanuts. 3. The culture of
peanuts. 4. Harvesting, curing, and shelling. 5. Storing
peanuts. 6. Composition and nutritive value of peanuts. 7.
Peanut butter. 8. Salted peanuts. 9. Peanut confections. 10.
Peanut oil. 11. Technological developments in peanut uses
(incl. peanut milk, flour, protein, peanut cheese, peanut baby
and invalid food, peanut paste for shortening, peanut butter
ice cream). Appendices: U.S. standards for farmers’ stock
white Spanish peanuts, Virginia-type peanuts, and runner
peanuts (unshelled or shelled), U.S. standards for grades of

peanut butter, technical inspection procedures for peanut
butter, peanut butter: definition and standard of identity.
Peanuts (Arachis hypogaea, of the Leguminosae family)
are also called groundnut, earth-nut, monkey nut, goober,
pinda, pinder, or Manilla nut. They are indigenous to South
America, probably Brazil or Peru, where they were known
as early as 950 B.C. They were taken from there to Africa
by early explorers and missionaries. They were brought
to North America from Africa by slave traders in the early
colonial days and used as food for slaves while on shipboard.
In America, peanuts were not extensively used until after
the Civil War in 1865, and then for many years the crop
was confined to Virginia and North Carolina. In about 1920
the ravages of the boll-weevil forced farmers in Georgia,
Alabama, and Florida to substitute peanuts for cotton. In the
early days peanuts were used almost entirely for fattening
farm animals, especially pigs, turkeys, and chickens.
In 1899 a missionary, Archdeacon Thompson of the
American Missionary Society, took quarts of peanuts in his
luggage to China. Production of peanuts spread to every
province of China and China is now the world’s number two
producer with approximately 2 million tons annually. India
is by far the world’s largest producer of peanuts, while the
USA ranks fifth with 1 million tons. George Washington
Carver made more than 300 food and industrial products
from peanuts in Alabama before World War I. The American
Museum of Peanut Butter History has been established in
Chicago, Illinois; it covers the period from 1890 to 1925
[and is sponsored by Peter Pan Co.].
One of the first industrial organizations for the
promotion of peanuts in America was the American Peanut
Corp., founded by L.F. Bain in 1849 near Wakefield,
Virginia. The next major company, Lummis and Co. in
Norfolk, Virginia, was not founded until 1879, after the Civil
War. The next four major companies, founded in 1890, 1892,
and 1895, and 1900, were all founded in Virginia. Peanuts
were the foundation of the swine industry in much of the
Coastal Plain area of the Southeast. But peanuts were found
to cause soft pork.
The spokesman for the industry since 1920 has been
the Peanut Journal and Nut World, published in Suffolk,
Virginia. The National Peanut Council was organized in 1940
in Pensacola, Florida, as a trade association for all branches
of the industry.
Chapter 7, titled “Peanut Butter,” contains a history
of the subject: “Peanut butter is by far the most important
product made from peanuts in the United States. Even though
large quantities of peanuts are grown in other countries,
practically none is consumed as peanuts. The history of
peanut butter is obscure but dates from about 1890 when it
was discovered that a very palatable paste or butter could
be obtained by grinding peanuts. It soon became known as
peanut butter, and presumably, was made from raw peanuts.
A physician in St. Louis, Missouri, was reportedly the first
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to manufacture peanut butter commercially (Beattie 1936)
[Note: Beattie 1936 makes no mention of any physician in
St. Louis, Missouri in connection with peanut butter!] He
recommended it for invalids because of its high nutritional
value. It was said to be used in sanitariums elsewhere,
especially at Battle Creek, Michigan, due to its high protein
content, low carbohydrate content, and palatability. Due to
the limited sale at first and lack of adequate equipment for
manufacture, the price was too high for general use.
“Although roasted (parched) peanuts have been ground
into a paste and mixed with honey and cocoa in South
America for centuries, peanut butter as a North American
food was apparently invented independently. The first
product was shelled roasted peanuts chopped, ground, or
beaten into a pulp in a cloth bag with salt added...
“About 1900 it was learned in the south that peanuts
could be ground into a paste butter in the home. Soon it
became a staple food and commercial production was greatly
stimulated.”
“The making of peanut butter was largely a local hitor-miss operation until the Peanut Butter Manufacturers
Association was organized about 1940. Until that time only
25% of edible peanuts were used in butter and little attention
was given to varieties of peanuts, methods of roasting and
blanching, grades of peanut butter, effect of particle size,
means of preventing oil separation, improving speadability,
preventing sticking to the roof of the mouth, extending
the shelf-life, and formulas for using. By 1950, about half
of all edible peanuts were used in butter, and by 1964 the
proportion had risen to 63%.”
As of 1962 about 53% of U.S. peanut butter was made
from runner peanuts, 34% from Spanish peanuts, and 12%
from Virginia peanuts.
Note: Talk with Jasper Guy Woodroof in Griffin,
Georgia. 1993. Feb. 17. He does not know where he heard
that a physician in St. Louis, Missouri, was the first to make
peanut butter. Address: Prof. Emeritus of Food Science,
Univ. of Georgia, Experiment, Georgia.
98. Circle, Sidney J. 1974. Soy proteins in dairy-type
foods, beverages, confections, dietary, and other foods. J.
of the American Oil Chemists’ Society 51(1):198A-199A.
Jan. Proceedings, World Soy Protein Conference, Munich,
Germany, Nov. 11-14, 1973.
• Summary: Preparation and properties of the following
soy-based product groups are given: Beverages: traditional
unfermented soy milks, traditional fermented–yogurt-like
milks, simulated milks based on soy protein isolate incl.
fermented yogurt-like types, still non-carbonated beverages,
carbonated beverages.
Simulated sweet creams. Sour cream. Margarine and
spreads. Cheese-like foods: Tofu, sufu, simulated cream
cheese, simulated cured and processed cheese, cheese
spreads and dips. Frozen desserts (incl. ice cream and

sherbet). Whipped toppings. Substitute nuts and fruits.
“Table vegetable, green soybeans, and [soy] bean
sprouts. Available in canned form, also fresh in season in
some areas. Dry beans can be sprouted in home.
“Soups. Protein fortification as thickener (soy flour,
soy protein concentrate, or soy protein isolate) or in high
protein noodles or croutons. Oriental use of yuba.” Address:
Anderson Clayton Foods, Richardson, Texas.
99. Meyer, Edwin W. 1974. Introduction to round-table
discussion on soy protein in dairy-type foods, beverages,
confections, dietary, and other foods. J. of the American Oil
Chemists’ Society 51(1):197A. Jan. Proceedings, World Soy
Protein Conference, Munich, Germany, Nov. 11-14, 1973.
• Summary: “This session provides a forum for the
discussion of the uses of soy protein products in specific
foods such as: infant formulations and baby foods; coffee
whiteners; whip toppings; cheese-like foods; frozen and
chilled desserts; margarine and other spread products;
beverages, including dietary and nutritional beverages of
the carbonated, still, or milk-like varieties; confections,
including candies; imitation nut meats and nut butters;
whipping agents; and dietary foods, including caloriereduced foods.” Address: Central Soya Co., Chicago, Illinois.
100. Lundstedt, Erik; Lo, Frank Y. Assignors to Hong Kong
Soya Bean Products Co., Ltd. (Kwun Tong, Kowloon, Hong
Kong). 1974. Heat stable curd from soya bean milk and
process of manufacture thereof. Canadian Patent 941,228.
Feb. 5.
• Summary: Prepare soymilk with 6% solids. Add 1-10%
by weight of edible fat. Heat to 93.5ºC with steam for 10
minutes. Homogenize at 2,500 lb. pressure. Cool to 24ºC.
Add calcium chloride coagulant under strong agitation to
form curds at below 49ºC. Heat to 71ºC. Cool to separate
whey for superior smooth, silky curds. Hot pack by heating
to at least 66ºC. Homogenize. Pump and pack hot. This is a
curd, not cheese; there is no fermentation. Address: 1. South
Chatham, Massachusetts; 2. Kwun Tong, Kowloon, Hong
Kong.
101. Product Name: Tofu Cream Pie [Strawberry, or
Blueberry].
Manufacturer’s Name: No Company Name. The owner
later ran Cable Springs Bakery.
Manufacturer’s Address: Kelly Rd., Cambridge,
Massachusetts.
Date of Introduction: 1974. July.
How Stored: Refrigerated.
New Product–Documentation: Talk with Barry and
Cathy Creighton. 1992. May 16. Barry and Cathy first made
this product on Kelly Rd. (it was only 1 block long) in
Cambridge, out of their home. Their company had no name
until they moved to Cambridge St. and started Cable Springs
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Bakery. The product concept was developed in Los Angeles,
where he was “cooking and baking for Erewhon,” but he
made no commercial tofu products there. Then he moved to
Boston, lived on University Ave., and baked out of there for
1-2 months, then he needed a bigger place that was his own,
so he moved to Kelly Rd. There he expanded his product line
and first started using tofu. This product was introduced in
the summer of 1974, packaged and sold at natural food retail
stores (such as Erewhon) as a small, single-serving pie. Their
daughter, Eliza, drew the label at home; it had a little tree on
it, but no company name. He stopped making them at the end
of that summer. The Kelly Rd. house burned down so they
moved into the bakery; their son David was actually born in
the bakery.
102. Product Name: Fudge Torte (With Tofu and Carob).
Manufacturer’s Name: Cable Springs Bakery.
Manufacturer’s Address: Cambridge St., Cambridge,
Massachusetts.
Date of Introduction: 1974. September.
Ingredients: Incl. tofu pureed with raisins and vanilla, carob
sweetened with barley malt, crusts.
How Stored: Refrigerated.
New Product–Documentation: Talk with Kathy Bellicchi.
1992. May 10. Barry Creighton developed this delicious
dessert product, which was the “grandmother of all desserts
in the Boston macrobiotic community.” It was very popular.
She thinks he was selling it commercially for 1-2 years
before August 1974 when he officially started Cable Springs
Bakery in Cambridge. He was married in Jan. 1974. Kathy
thinks he initially he made it out of Anne Ohaion’s kitchen at
29 University Road. It was composed of a layer of crust on
the bottom, topped with a layer of tofu pureed with raisins
and vanilla, topped with a layer of thick carob-and-water
sweetened with barley malt. This layering was repeated 2
more times, so that there were 3 layers of each type. The
top layer was the carob. After being baked in trays, the torte
was cut into rectangles about 2 by 4 inches on a side. Kathy
bought this bakery from Barry Creighton, and made these
tortes once a week. This was the only commercial tofu- or
soy product she made.
Other early commercial soy products in Boston:
Matthew and Helen Sandler (who now live in Aspen,
Colorado) ran a bakery and probably used soymilk in some
baked goods. A guy named Andy [Strauss] made cookies
with soy. Tom Iglehart, who now lives in Jamaica Plain, had
a bakery (Kathy used to share bakery space with him). He
used to make sandwiches with various tofu spreads and tofu
salads.
Talk with Barry Creighton. 1992. May 16. He first made
this product in September 1974 at Cable Springs Bakery on
Cambridge St. in Cambridge, Massachusetts. This was the
only tofu product he made while at Cambridge Street. The
only products he made at Ann Ohaion’s kitchen were the

Apple Crumb, Sea Vegetable Pie, and Currant Pudding Pie–
none of which contained tofu. He does not feel this was his
best tofu product. “It was a little ‘out there’ macrobiotically.”
The tofu product he liked best was Mocha Walnut Torte
(which see).
103. Farm, The. 1974. Yay soybeans! How you can eat better
for less and help feed the world. Summertown, Tennessee:
The Book Publishing Co. 14 p. Illust. 22 cm.

• Summary: This highly creative little booklet, printed
with blue ink on white paper (a similar 1978 edition
used brown ink on white paper), contains many original
/ pioneering soyfoods recipes (marked with an asterisk
(*)). Contents: Living on soybeans. Some of our favorite
ways to eat soybeans. Basic cooked soybeans: Soybeans
and tortillas, Soybean stroganoff, Soyburgers, Soy fritters,
Cheezy soybeans (Good Tasting Nutritional Yeast gives
the cheezy flavor), Soy nuts (dry roasted), Soy coffee. Soy
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milk: Homemade using soy flour or using soybeans, Soy
ice cream–”Ice Bean,”* (made with soy milk in vanilla or
cocoa flavors), Soy yogurt* (p. 5, made with soymilk and
starter from Chr. Hansen’s Lab. in Milwaukee, Wisconsin).
Soy flour: Basic salad and sandwich spread, Seasoned
sandwich spread. Soy cheese* (made from fermented /
soured soymilk), Soy cheesecake* (made with “soy cheese”),
Cookie crust for cheesecake, Soy mayonnaise* (made with
soymilk). Soy pulp [okara]: Introduction, Soy pulp burgers*,
Scalloped potatoes and pulp, Soysage*, Protein spice cake
(with soy pulp), Soy pulp cookies, and Soyola* (soy pulp
granola). Eggless cookery: Introduction, Pancakes (with
soymilk), Chocolate cake (with sour fresh soymilk), Soy
soufflé (with soy flour). Good Tasting Nutritional Yeast:
Introduction, Melty nutritional yeast “cheese,” Nutritional
yeast “cheese” crackers, Golden gravy. Nutrition of
soybeans: Nutritional composition of 1 cup whole cooked
soybeans, 1 cup sweetened soymilk, 1 cup mother’s milk, 1
cup cow’s milk. “We supplement our soymilk with vitamin A
(150 mcg./cup), vitamin D (2.5 mcg./cup), and vitamin B12
(6 mcg./cup).” Composition of soymilk and soypulp (wet
and dry, including PER). Some facts about people and food.
Plenty.
Page 1 begins, “On The Farm we live on soybeans. They
supply us with the protein part of our diet, taking the place of
meat, fish, eggs, milk, and dairy products. We are complete
vegetarians and don’t eat any of those foods. We are growing
150 acres of soybeans this year to feed our community of
800 folks... We’ve been living, working, and growing on this
diet for four years now, as a community, and many of us have
been vegetarians longer than that. So far we’ve delivered 230
babies here on the Farm...” The last page notes that The Farm
has “formed a new non-profit corporation called Plenty, with
the following purposes, as stated in its charter: To help share
out the world’s food, resources, materials, and knowledge
equitably for the benefit of all...”
The section titled “Soy Pulp” (p. 7) states: “If you make
soymilk, you’ll have soy pulp left in the cloth when your
milk is done. Our soy dairy produces lots of pulp every day,
and although the pulp contains less protein than the milk,
the protein it has is high quality, so we’ve been putting our
creative kitchen instincts to work developing new ways
to use this nutritious foodage. We’ve found that soy pulp
can be substituted for rice in many recipes. It also can be
used in baked goods like cakes and cookies, where it gives
a coconutty flavor when combined with sugar and vanilla
extract...” Three recipes are given.
The last page is about “Plenty.” “Living in Tennessee
and eating our soybeans hasn’t seemed like quite enough
to be doing about world hunger and other areas of human
need around the planet. So we have formed a new non-profit
corporation called Plenty, with the following purposes, as
stated in its charter:
“’To help share out the world’s food, resources,

materials, and knowledge equitably for the benefit of all.
“’To help and aid any people anywhere in the world who
due to any natural or man-caused disaster such as drought,
famine, flood, earthquake, tidal wave, weather imbalance,
disease epidemic, storm, fire, insect devastation, crop failure,
population imbalance, war, political oppression, religious
oppression, racial discrimination, or greed, are in need of
food, clothing, shelter, medical aid and supplies, resources,
materials; agricultural, engineering, or scientific assistance or
education; or anything else, to enable them to lead healthy,
comfortable, responsible, and productive lives in the pursuit
of happiness...
“’To accept donations, gifts, devises, bequests, and
loans of food resources, materials, equipment, funds, stocks,
bonds, and property of all kinds from any and all sources to
help achieve the purposes of the corporation;
“’To establish and coordinate a group of volunteer
workers who will help achieve the purposes of the
corporation; such volunteers will not be salaried, but will
receive only necessary subsistence...
“’To enter into any partnership or union of interest
with others... or produce food, resources, materials, funds,
or knowledge that will help achieve the purposes of the
corporation;
“’To establish and operate orphanages and foster homes
to care for and provide homes for orphans from all countries
of the world...
“’To help and aid in finding homes with adopting parents
for orphans from all countries of the world, and to help these
orphans settle in these homes with adopting parents...’
“We really do have Plenty. Let’s spread it around!
“For further information, write: Plenty, Route 1, Box
289, Summertown, Tennessee 38483.”
Note 2. This is the earliest English-language document
seen (June 2013) that uses the term “soy pulp” or the word
“soypulp” to refer to okara.
Note 3. This is the earliest document (Oct. 2001) seen
that contains a recipe for a soy cheesecake (one of two
documents).
Note 4. This is the earliest document seen (June 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.
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104. 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
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.
105. Tsumura, Haruo; Hashimoto, Y.; Kubota, H. Assignors
to Fuji Oil Company, Ltd., Japan. 1974. Preparation of soy
cheese. U.S. Patent 3,857,970. Dec. 31. 1 p. Application filed
17 April 1973. [5 ref]
• Summary: “The soy cheese... is made without milk solids
by coagulating a fermented emulsion containing soy milk
and a fat composition with about 0.05 to about 1.0 weight
percent of a coagulant selected from the group consisting
of aldonic acid lactones, uronic acid lactones, and mixtures
thereof. A flavor producing proteolytic enzyme can be added
to the soy milk before formation of the emulsion, to the

emulsion prior to fermentation, or to the cooked curd without
adversely affecting the texture and body of the resultant soy
cheese.”
Note: This is the earliest English-language document
seen (Jan. 2005) with the term “soy cheese” in the title.
Address: 1. Osaka; 2. Izumi; 3. Izumiotsu. All: Japan.
106. Pulle, Mervyn W. 1974-1975. Utilization of vegetable
proteins in cheese manufacture. J. of the National
Agricultural Society of Ceylon 11/12:45-52. Summarized in
Dairy Science Abstracts 39:6988. [6 ref]
• Summary: Cheeses were developed from the protein of
soybeans, green gram, and tur dhal. Details of the process are
given. Each of the finished products was enriched with 10%
milk solids. Table 2 (p. 51) gives the approximate nutritional
composition of each of the three cheeses. Taste panel scores
comparing these 3 cheeses with dairy Cheddar, rated all as
inferior; soybean cheese received 49 points, green gram
cheese 47, and tur dhal cheese 51 points for appearance,
aroma, flavor, general eating, moistness, tenderness, texture.
Address: Dep. of Agricultural Chemistry, Univ. of Sri Lanka,
Peradeniya Campus.
107. Federal Register. 1974. National School Lunch Program
and Special Food Service Program for Children. 39:1225859. *
• Summary: In 1974 the U.S. school lunch program provided
for the inclusion of cheese alternates / analogs along with
natural cheese on a 50/50 basis.
108. Kosikowski, Frank V.; Jolly, R. 1974. The lactic
acid fermentation potential of nondairy imitation milks.
Milchwissenschaft 29(1):18-21. *
Address: Cornell Univ., Ithaca, New York.
109. Lipske, Mike. 1974. Sprucetree Baking Co.: They do
things naturally. Baltimore Sun. p. A-1.
• Summary: Sprucetree Baking Co., which has a black
and white Taoist symbol on the sign out front, is located in
the 6600 block of Belair Road in Overlea, Maryland. The
company opened its doors in October 1973 in the shop that
once housed the Overlea Bakery, and today makes about 550
loaves of bread a day. The shop’s manager, Howie Grundland
(age 25) drove a cab and worked in a Boston (Massachusetts)
coffeehouse before becoming a baker in Baltimore. Almost
all the ingredients used to make bread at Sprucetree come
from Laurelbrook Foods, a natural foods distributor
headquartered in Bel Air, Maryland.
Note: Tofu cheesecake is not mentioned. Address:
Maryland.
110. Product Name: Plamil Veg-eez (Soya Based Cheese
Substitute).
Manufacturer’s Name: Plantmilk Ltd. (Later renamed
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Plamil Foods Ltd. in 1972).
Manufacturer’s Address: Iver, Buckinghamshire, England.
Date of Introduction: 1974.
New Product–Documentation: Listing in The Vegetarian
Health Food Handbook (UK). 1974. p. 176.
111. Winson, Abraham; Hampson, Ernest J. Arkady
New Foods Ltd. 1974. Protein-containing foods [cheeselike products]. British Patent 1,356,363. (Chem. Abst.
81:103474j). *
• Summary: Soymilk was subjected to a 3-stage lactic
fermentation (e.g. with Streptococcus cremoris or S.
diacetilactis) and the resultant curd pressed, then either
salted and stored to produce a cheese-like product or treated
with beef or fish flavors.
112. Cottrell, Edyth Young. 1974. The oats, peas, beans &
barley cookbook. Santa Barbara, California: Woodbridge
Press. 271 p. Illust. Index. 24 cm.
• Summary: This very creative Seventh-day Adventist
vegetarian cookbook, featuring nature’s most economical
foods, contains 450 recipes including many using soybeans
and gluten (see p. 59-68), and many color photos. One
acre of soybeans will supply 34 times as many calories,
49 times as much protein, and 33 times as many vitamins
as beef produced on one acre. Soy-related recipes include:
Garbanzo-soy-oat patties with Brazil nuts (p. 39). Soybeans–
Prairie gold (Boiled soybeans, p. 51. Freezing soaked
soybeans helps to shorten the cooking time. The use of soft
or spring water in soaking and cooking also helps to reduce
the cooking time. The author adds salt to soybeans after they
have been boiled for at least 1 hour. Baked soybeans (p. 52).
Soy-oat patties with tomato sauce (with whole soybeans,
p. 53). Tofu (p. 54, curded with calcium lactate or calcium
carbonate, then seasoned with Vegex or Savorex). Creamed
curd cheese: May be used as cottage cheese (p. 55; made
with tofu curds and soy sour cream). Scrambled tofu (p. 56).
Rice with tofu–Chicken style (p. 56-57). Home-baked bread
(with soy flour, p. 70-76). Modified pioneer bread (with soy
flour, p. 81). Pioneer soy bread (p. 82). Soy-oat waffles (p.
109). Barley-soy waffles. Cornmeal-soy waffles. Millet-soy
waffles (p. 111). Rice-soy waffles (p. 112). Soya French toast
(p. 116). Cornmeal with soy grits (p. 117). Corn granola
(with soy flour, p. 118). Good earth granola (with soy flour,
p. 119).
One chapter, titled “Soybean Magic” (p. 121-26)
contains the following soy-related recipes: Soybean
concentrate: Replaces milk and eggs in many recipes (Note:
This is fresh soybean puree, or gô, made with the hot water
grind method). Soy milk and concentrated soy milk. Cream
sauces. Soy whipped topping. Soy cream. Soy sour cream.
Sweet cream custard sauce.
Whipped soy topping (with fortified soy milk powder,
p. 141). Cabbage baked in ‘soy sour cream’ (p. 165).

Cauliflower baked in soy cream (p. 167). Soy mayonnaise
(with concentrated soy milk, p. 195). Savory yeast spread
with soy milk, p. 196).
Pages 255-67 give a nutritional analysis of each of
the recipes in this book. A photo on the rear cover shows
Cottrell. A second edition was published in 1980 by
Woodbridge. As of early 1993 some 157,000 copies of this
book are in print. Address: Research Nutritionist, Loma
Linda Univ. School of Health, Loma Linda, California.
113. Gaskin, Stephen; Farm, The. 1974. Hey beatnik! This
is The Farm book. Summertown, Tennessee: The Book
Publishing Co. 100 p. Illust. No index. 28 cm. Pages are
unnumbered.
• Summary: The Farm is a community of 600 people living
on a 1,700 acre farm in Summertown, Tennessee. They
have about 300 acres under cultivation, and during the
summer about 200 of this is in soybeans. They practice a
complete and total vegetarian diet; no one eats flesh foods
or dairy products, drinks alcohol, or smokes tobacco.
They do this for religious reasons, to be compassionate to
animals and to leave enough food for everyone. “It is so
grossly uneconomical and energy expensive to run soybeans
through a cow and then eat the cow instead of just eating the
soybeans that its virtually criminal.”
One two-page spread titled “Yay Soybeans!” begins:
“Here’s a spiritual reason for being a vegetarian. You can
get ten times as much protein growing soybeans than eating
beef cattle. If everyone was vegetarian, there would already
be enough to go around, and no one would be hungry.” It
contains recipes for: Soy milk. Soy cheese (let soy milk stand
in a warm place until the curd has separated from the whey,
then boil the curds with salt, drain and press). Soy yogurt
(cultured). Soy butter (made with 3/4 cups each soy flour
and water, 1 teaspoon salt, and 1 cup oil). Soy mayonnaise.
Granola (with soy flour). Raw gluten. Gluten roast. Fried
gluten. Gluten burritos. Soybean stroganoff.
Another two-page spread is titled “The Soy Dairy: Soy
Milk,” by Alexander and the Soy Dairy. It begins: “Soy milk
is an easily digestible form of soybean protein. It can be
made into whipped cream, sour cream, ice cream, cheese and
yogurt. It contains the same amount of protein as cow’s milk,
but less calcium and no cholesterol. We made 60 gallons
a day for total cost of 30 cents a gallon.” There follows a
description of exactly how The Farm’s soy dairy makes
soymilk, what equipment is used, and where it was obtained.
The text ends: “Please write to the soy dairy if you have any
questions about soy milk, or stop by for a visit and tour, and
we’ll be happy to give you a glass of milk to taste. Love,
Alexander and the Soy Dairy.”
This book is loaded with wonderful photos, including:
(1) Shunryu Suzuki, roshi. (2) A large field of soybeans. (3)
Three long-haired members of The Farm eating (L-R): David
Chalmers, Charles Hunnicutt, and Wilbur Jordan. (4) A little
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girl, Susannah Frohman, sitting on a stool drinking a cup
of soymilk, with her other hand on a gallon jar of soymilk.
(5) The inside of the soy dairy. (6) Leslie Jordan happily
drinking soymilk from a gallon jar in front of a truck that
is delivering soymilk in milk cans. Standing by the truck is
Roger Kanies. Mitchell and Nancy Shapiro are sitting on
the ground nearby. (7) Many views of Stephen Gaskin. (8)
Growing, harvesting, crushing, and cooking sweet sorghum
for use as a sweetener (a light, sweet syrup). Address:
Summertown, Tennessee.
114. Kloss, Jethro. 1974. The Back to Eden cookbook.
Santa Barbara, California: Lifeline Books. “Published in
arrangement with Woodbridge Press Publishing Company.”
158 p. With Promise Kloss Moffett and Doris Kloss
Gardiner. Illust. by Daniel Guild. 22 cm.
• Summary: For the bittersweet story of how this book came
to be published, see interview with Doris Kloss Gardiner
(Nov. 1990).
Facing p. 7 are photos of Jethro Kloss, his daughter
Promise Kloss Moffitt, his granddaughter Doris Kloss
Gardiner, and his son, Eden Kloss.
The chapter titled “Soy milk, soy cheese, soy butter and
cream” (p. 35-40) has this contents: Introduction. Soy milk
(homemade from whole soybeans). Quick soy milk (from
soy flour). How to curd soy milk (with citric acid to make a
smooth cheese [tofu]). Soy buttermilk. Soy butter (from soy
flour and soy oil). Soy cream (from rich soy milk and soy
oil). Soy cream cheese (“Use unsweetened Soy Milk. Let it
stand until it thickens {not sour}, put it on the stove and boil
a minute or two...”). Soy cottage cheese. Soy cheese (from
raw peanut butter, tomato puree and Soy Milk). Quick soy
cheese (from soy flour). Original soy cheese (using whole
soybeans, hot water grind in a liquefier; curded with the juice
of 2 lemons). A substitute for egg yolk (made from water,
soy flour and soy oil). Address: USA.
115. Newman, Marcea. 1974. The sweet life: Marcea
Newman’s natural-food dessert book. Boston, Massachusetts:
Houghton Mifflin Co. 161 p. Illust. by Linda Stine. Index. 29
cm. A 1981 revised edition contained 176 p. [63* ref]
• Summary: This early and beautifully presented natural
foods cookbook contains very innovative and tasty tofu
dessert recipes made with limited natural sweeteners and
no dairy products. It discusses the harmful effects of refined
and denatured foods, with details on white flour, sugar, oil,
salt, eggs, milk, and baking powder [which contains alum, a
product of aluminum; “it may even be harmful”].
Chapter 1, titled “Natural necessities: Equipment,
techniques, and ingredients,” gives good definitions of and
introductions to amasake (p. 6), miso (p. 10), tamari (p. 12),
and tofu (soybean cheese, p. 13). Soy-related recipes include:
Basic cake II with tofu sour creame (p. 25). Cheesecake
tofu pie (p. 37). Cantaloupe cheesecake (p. 37, with tofu).

Upside-down tofu cake (p. 38). Mincemeat filling with miso
(p. 50-51). Tofu poppy seed filling (for pastries or phylo, p.
53). Instant tofu creame (p. 59). Tofu creame (p. 59). Tofu
creame whip (p. 60). Tofu sour creame I and II (p. 60). Tofu
custard (p. 62). Apple tofu delight (p. 82). Creame puffs with
amasake filling (p. 82). Cherry tofu strudel (p. 88). Tofu sour
creame cherry tart (p. 92). Thanksgiving squash-mincemeat
pie (with miso in the filling, p. 98-99).
The inside dust jacket gives a brief biography of the
author, who was born and raised in New York. In Berkeley,
California, she studied Japanese and natural-food cooking,
and helped to start a “noodle bar” where she baked her first
dessert. Now she lives in Boston and caters weddings, parties
and school fairs with natural and organic foods and desserts.
An Appendix (p. 151-52) lists the name and address
of 39 suppliers of natural foods in the USA (divided into
five regions) 2 in Canada. This list includes the following
companies. Northeast: Erewhon Trading Co. (33 Farnsworth
St., Boston, Massachusetts 02210), Good Nature Distributing
Co. (Box 447, Export, Pennsylvania 15632), Infinity Co.
(173 Duane Ave., New York, NY 10005), Shadowfax (25 N.
Depot St., Binghamton, NY 13901), Sundance Organic Food
(R.D. #1, Box 146A, Coventry, Connecticut 06238), Walnut
Acres (Penns Creek, Pennsylvania 17862; founded by Paul
Keene).
Southeast: Collegedale Distributors (Box 492,
Collegedale, Tennessee 37315), Laurelbrook Foods (Box
47, Bel Air, Maryland 21014), Tree of Life (Box 1391, St.
Augustine, Florida 32084).
Midwest and Mountain States: Ceres, Inc. (2582
Durango Dr., Colorado Springs. Colorado 80910), Cliffrose
(129 Coffman St., Longmont, Colorado 80501), Eden Foods
(Box 100, Ann Arbor, Michigan 48107), Food for Life (420
Wrightwood St., Elmhurst, Illinois 60126).
Southwest: Akin Distributors (Box 2747, Tulsa,
Oklahoma 74101), Arrowhead Mills (Box 866, Hereford,
Texas 79045), Shiloh Farms (Box 97, Sulphur Springs,
Arizona 72768), Sunrise Distributors (Box 5216, Phoenix,
Arizona 83010).
West Coast: Erewhon Trading Co. (8454 Steller Dr.,
Culver City, California 90230), Janus Natural Foods (1523
Airport Way, South, Seattle, Washington 98134), New Day
Distributors (1242 S. Berendo St., Los Angeles, CA 90006),
The Well / Pure & Simple (795 West Hedding St., San Jose,
CA 95126).
Canada: Lifestream Natural Foods, Ltd. (724-26 W. 6th
Ave., Vancouver 9, BC), and Natural Foodstuffs (1 Main St.,
Box 27, Sutton, Quebec).
Note: This book contains the earliest recipe seen (Dec.
2005) for a tofu cheesecake. It is also the earliest Englishlanguage document seen (Dec. 2005) that uses the term
“cheesecake tofu pie” to refer to a tofu cheesecake. For
the story of how Marcea got interested in tofu and wrote
this book see the interview: Marcea Newman. 1994. Oct.
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Re: Early work with tofu and tofu cheesecakes in America.
Address: Boston, Massachusetts.
116. Ochomogo, M.G. 1974. An unfermented cheese from
soy-cow’s milk mixture. Thesis, Louisiana State University.
*
Address: Louisiana State Univ.
117. Farm, The. 1975. The Farm vegetarian cookbook.
Summertown, Tennessee: The Book Publishing Co. 128 p.
Illust. Index. 18 cm. Revised edition by L. Hagler. 1978. 223
p.

• Summary: Expanding on the pioneering “Yay Soybeans!”
(1974), this creative and creatively illustrated vegan
cookbook contains many extremely innovative and original
recipes including: Soybean Stroganoff. Soyburgers.
Spaghetti Sauce with TVP. Soysage. Soy fritters. Indonesian
fried tempeh. Soymilk. Tofu. Tofu spreads. Soy “yogurt.”
Soy “cheese.” Soy “butter” (made with soy flour). “Cream

cheese” (made with soymilk). Soy “mayonnaise.” Soy
“whipped cream.” Soy “coffee.” “Soy ‘nuts.’” Soy pulp
granola. Ice Bean [soy ice cream] (Recipes include:
Pineapple “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
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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
and expanded editions of The Farm Vegetarian Cookbook
(1978, 1988) plus several outstanding books about soyfoods
published at The Farm. Address: Summertown, Tennessee.
118. Kothari, S.L. 1975. Studies on fermented soymilk
products. III. Activity of cheese and yogurt cultures in
soymilk and fortified soymilk. Indian J. of Microbiology

15(1):18-26. Jan/March. [17 ref]
• Summary: Cheese starter cultures Streptococcus lactis
C10, Str. cremoris R6, Str. diacetylactis DRC-H and a lactic
fermentor (LF), and yogurt cultures Str. thermophilus and
Lactobacillus bulgaricus were grown in soymilk with
or without 1% lactose, that had been heated at various
temperatures, or fortified with various sugars, lactic acid
whey, or skim milk. Acid production after 8 hours was higher
when lactose was present, and the yogurt cultures generally
developed a higher acidity than did the cheese cultures. Acid
production was enhanced when milk had been heated at less
than 65ºC for 30 minutes or 121ºC for 5-15 minutes, and
inhibited when it had been heated at 75-100ºC for 15 minutes
or at 121ºC for greater than 15 minutes. Except for Str.
thermophilus which remained unaffected, all cultures showed
enhanced production when part of the soymilk was replaced
by cows’ or water buffaloes’ skim milk (10-50% replaced)
or by lactic acid whey (10-25% replaced). Buffaloes’ skim
milk or whey had a greater stimulatory effect than did cows’
skim milk or whey. Even with lactose enrichment, acid
production from soymilk was insufficient for manufacture
of fermented products. Address: Dep. of Food Science &
Technology, G.B. Pant Univ. of Agriculture and Technology,
Pantnagar (Nainital), UP, India; Present address: Soyghurt
Food Products & Co., Wardha Rd., Sitabuldi, Nagpur 440012
(Maharashtra), India.
119. Matsuoka, Hiroatsu; Fuke, Yôko. 1975. Daizu-nyû o
riyô shita chiizu-yô shokuhin no seizô ni kansuru kenkyû. III.
Zenshi daizu-nyû kara no seizô [Research on the production
of a cheese-like food using soymilk. III. Manufacture from
soymilk made from whole soybeans]. Nippon Shokuhin
Kogyo Gakkaishi (J. of Food Science and Technology)
22(9):436-42. [Jap]*
120. Wynn, J.D.; Bell, R.J.; Denton, G.T.; Vernon, H.R.;
Custer, L.R. Assignors to Anderson, Clayton, and Company.
1975. [Cheeselike food]. German Patent 2,411,945. 16 p.
Sept. 25. (Chem. Abst. 83:204976w). [Ger]*
• Summary: An emulsion of fat (12-35% soy oil in final
product) with calcium caseinate as the major protein.
121. 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
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protein by combining tofu with wheat, rice, corn, etc.), easy
to digest, an ideal diet food, low in saturated fats and free of
cholesterol, rich in vitamins and minerals, a health-giving
natural food, backbone of the meatless / vegetarian diet, free
of chemical toxins, low in cost, easily made at home, quick
& easy to use, versatile.
3. Getting started: Introduction, buying and storing tofu,
basic ingredients (whole-wheat flour, miso {rice-, barley-,
and soybean miso, special Japanese miso, Chinese chiang},
oil, brown rice, salt, shoyu {natural shoyu, shoyu, Chinese
soy sauce, synthetic or chemical soy sauce}, sugar, vinegar,
monosodium glutamate {MSG}), Japanese kitchen tools
(each illustrated), preparatory techniques (salt rubbing,
rinsing and pressing leeks and onions, soaking burdock root,
reconstituting dried sea vegetables {dried hijiki, wakame,
agar}, wheat gluten and kampyo [kanpyo], parboiling,
cutting tofu and vegetables, using sesame seeds, toasting
nori, preparing a steamer), basic recipes (soup stocks and
broths {dashi}, basic shoyu dipping sauces {tsuke-jiru},
miso toppings {sweet simmered miso / nerimiso, miso sauté /
abura miso, special miso toppings and dipping sauces, finger
lickin’ miso, and regular miso}, miso salad dressings, nut
and seed butter toppings, spreads and dressings, basic sauces,
rice, noodles and other basic preparations).
Our favorite tofu recipes (lists about 80 recipe names for
each of the different types of tofu, plus soymilk, yuba, whole
soybeans, gô, okara, and curds; very favorites that are also
quick and easy to prepare are preceded by an asterisk).
Part II. Cooking with tofu: Recipes from East and
West (500 recipes). 4. Soybeans: History of soybeans and
“soybean foods,” cooking with whole dry soybeans, roasted
soybeans (iri-mame), fresh green soybeans (edamame,
incl. a recipe for “Sweet emerald bean paste {Jinda}),”
kinako (roasted full-fat soy flour, incl. Japanese health food
treats such as kinako amé, gokabo, kokusen, kankanbo,
and abekawa mochi), soybean sprouts (daizu no moyashi),
natto (“sticky fermented whole soybeans,” with “gossamer
threads”), tempeh (fermented soybean cakes), Hamanatto
and Daitokuji natto (raisin-like natto), modern western
soybean foods (natural soy flour [full-fat], soy granules,
defatted soy flour and grits, soy protein concentrates, soy
protein isolates, spun protein fibers, textured vegetable
protein {TVP}, soy oil products). 5. Gô (a thick white puree
of well-soaked uncooked soybeans). 6. Okara or Unohana. 7.
Curds and whey. 8. Tofu (includes history, and preparatory
techniques: Parboiling, draining, pressing {towel and
fridge method, slanting press method, sliced tofu method},
squeezing, scrambling, reshaping, crumbling, grinding,
homemade tofu (basic, from powdered soymilk, fermentation
method related to soymilk yogurt), tofu quick and easy {incl.
Chilled tofu–Hiya-yakko}, tofu dressings, spreads, dips and
hors d’oeuvre {incl. Creamy tofu dressings and dips, Tofu
mayonnaise dressing, Tofu tartare sauce, Tofu cream cheese,
Tofu sour cream, Tofu cottage cheese, Tofu guacamole}, tofu

in salads {Western style and Japanese style salads incl. Shiraae}, tofu with sandwiches and toast, tofu in soups {Western
style and Japanese style soups, incl. miso soup}, tofu in
sauces, tofu in breakfast egg dishes, tofu baked, tofu sautéed,
stir-fried or topped with sauces {incl. Mabo-dofu [Ma Po
doufu]}, deep-fried tofu, tofu with grains, tofu broiled
{incl. Tofu dengaku}, tofu simmered in one-pot cookery
and seasoned broths, tofu steamed, tofu desserts {incl. Tofu
whipped cream or yogurt, Banana tofu milkshake, Tofu
icing, Tofu ice cream, Tofu cheesecake, Tofu-peanut butter
cookies}).
9. Deep-fried tofu: Thick agé or nama-agé (incl. atsuagé meaning “thick deep-fried tofu,” “three-cornered agé”
{sankaku-agé} in Kyoto, agé cubes {kaku-agé}, “five-color
agé” {gomoku-agé}), ganmo or ganmodoki (incl. hiryozu /
hirosu, “Flying Dragon’s Heads,” “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
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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 (Sept. 2013) 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 (Oct. 2013) that uses the term “Tofu sour cream” (p.
109) or that contains a recipe for “Tofu sour cream.”
Note 6. This is the earliest English-language document
seen (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.
Note 17. This is the earliest English-language document
seen (June 2013) that contains the term “whole dry
soybeans.” Address: c/o Aoyagi, 278-28 Higashi Oizumi,
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.
122. 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 table-
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top dispenser. Traditional Japanese kitchen tools: Miso-koshi
(woven bamboo strainer used in making miso soup). cutting
board, Japanese vegetable knife, wooden spatula, bamboo
rice paddle (shamoji) and spoon, woven bamboo colander or
tray (zaru), suribachi, Japanese grater (oroshi-gané), sudaré
(bamboo mat), pressing sack for tofu or soymilk, serrated
tofu-slicing knife, tawashi scrub-brush (made of natural palm
fiber), wok with draining rack and wooden lid, stir-frying
ladle and spatula, long cooking-chopsticks, mesh skimmer,
deep-frying thermometer, Chinese bamboo steamer (seiro),
charcoal brazier (konro, shichirin), broiling screen. Covered
pot steamer. Small lidded pottery pot. More kitchen tools
(p. 50-51). (10) A soybean measuring box (isshô-bako). (11)
The soybean plant. Two views of a soybean seed with seed
coat, hilum, and hypocotyl labeled. A bag full of soybeans.
Roasted soybeans in a woven bamboo tray (zaru). Edamamé
in the pods. Three shapes of kinako treats. Soybean sprouts.
Natto on a bamboo mat (sudare). Natto wrapped in rice
straw as it ferments. A hand holding chopsticks that lift natto
up from a bowl of natto–connected by gossamer threads.
Tempeh (round and square pieces). Wrapping a small packet
of inoculated soybeans to make tempeh. (15) Two Japanese
women in traditional clothing using hand-turned grinding
stones (quern) to grind soaked soybeans when making tofu.
(16) Push-pull grinding stones. (17) Motor-driven grinding
stones. (18) Water-powered millstones. (19) Wind-powered
millstones. (20) Unohana. (21) A tofu maker sitting on a
traditional lever press that presses soymilk from the okara
in a pressing sack on a rack. A heavy iron skillet. (22)
Folding okara omelet pouches. Okara doughnuts. (23) A
bamboo colander. (24) A tofu maker weighting a colander
with a brick so that whey will collect in it. (25) Ladling
whey from curds; it foams! (27) A horse drinking whey
from a wooden vat. Soymilk curds in a bamboo mat. (28)
Ladling curds for Awayuki. (29) Fresh tofu in a plastic tub.
(30) A tofu maker placing a weight on pressing lids as tofu
is pressed in settling boxes (forming boxes). Transferring
tofu-filled settling box to sink. Cutting a block of tofu into
cakes under water. Eggplant halves in a yin-yang dance.
Preparatory techniques used with tofu (slanting press, sliced
tofu, squeezing, scrambling, reshaping, crumbling). (32)
Utensils for making tofu at home. (33) Three designs for a
homemade settling container. (34) Preparing homemade tofu
(a-l). (35) Removing tofu from a farmhouse-style settling
container (forming box). (36) Chilled tofu. Iceberg chilled
tofu. A hot, moist, white towelette (o-shibori) is used to
wipe the face and hands before (or occasionally after) a
meal. Tofu salads in three Japanese pottery dishes. Japanese
soups in three types of containers. (37) Chrysanthemum tofu.
(38) Tofu poached egg. Tofu-stuffed green peppers. A wok.
(39) Filling a wok with oil. (40) Testing oil temperature in
a wok. (41) Deep-frying tofu tempura–and (42) Serving it
in a shallow bamboo basket. (43) Making Kaki-agé. (44)
Dengaku Hoshi (from Tofu Hyaku Chin). (45) Skewered

Tofu dengaku. Preparing Tofu dengaku in old Japan (from
Hokusai’s sketchbooks). (46) A variety of skewers. (47)
Chinese firepots. (48) A Simmering Tofu wooden serving
container heated by coals from within. (49) Miso oden. (50)
Tofu wrapped in rice straw. (51) Nanzenji wrapped tofu. (52)
Gisei-dofu. (53) Serving freshly deep-fried agé. (54) The
deep-frying area of a traditional tofu shop. (55) Deep-frying
tools. (56) Wooden bamboo tray with raised sides. Chinese
cleaver. (57) Nori-wrapped sushi with agé (making and
serving; six drawings). Eating noodles from old Japan (from
Hokusai’s sketchbook). (58) Preparing homemade noodles.
(59) The Oden man on a winter’s eve. A pottery bowl of
Oden. Kombu rolls. (60) Making konnyaku twists. (61)
Nishime in a multi-layered lacquerware box. (61) Pressing
tofu for thick agé in a tofu shop. (62) Deep-frying tofu
for thick agé. (63) A tofu maker with deep-fried thick agé
triangles on screen trays.
Note 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
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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,
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.
123. 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).
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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
(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.
124. Glicksman, Martin. 1975. Carbohydrates for fabricated
foods. In: G.E. Inglett, ed. 1975. Fabricated Foods. Westport,
CT: AVI Publishing Co. vii + 222 p. See p. 68-88. Chap. 8.

[38 ref]
• Summary: Contents: Role of carbohydrates: Functional
properties of hydrocolloids. Meat analogs: Fiber spinning
(basic spinning processes, alginate fibers, puffed spun
fibers, simulated spun fiber formation), extrusion (basic
process, jet-cooking extrusion, high-moisture extrusions,
hydroxypropylcellulose thermoforming, chewy gel
formation, soft moist [intermediate moisture] foods). Dairy
analogs: Types of dairy analogs, whipped toppings, coffee
whiteners, imitation cheese, sour cream. Novel fabricated
foods.
Table 8.1 lists types of fabricated foods: “Meat analogs
(texturized protein foods). Dairy analogs (formulated nondairy products). Soft moist (intermediate moisture foods).
Novelty foods (imitation caviar, French-fried molded onion
rings, etc.). Low calorie foods. Special-purpose dietary foods
(low cholesterol, low sodium, low fat, sugar-free, etc.).
Convenience foods (snack packs, TV dinners, etc.). Baby
foods. Geriatric foods. Snack foods.”
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “imitation cheese” to
refer to a Western-style soy cheese. Address: General Foods
Corp., Corporate Research Dep., White Plains, New York.
125. 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
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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.
126. Buchholz, Paula. 1976. Tofu will amaze you. San
Francisco Examiner. Feb. 11. p. 31.
• Summary: About the work of Bill Shurtleff and Akiko
Aoyagi. Describes how to make tofu at home. Gives recipes
for: Butter-fried tofu with eggs. Tofu mayonnaise dressing.
Tofu cheesecake. Photos show: (1) Shurtleff and Aoyagi
cooking (preparing butter-fried tofu and eggs) in the kitchen
of the Shurtleff home at 790 Los Palos Dr., Lafayette,
California. (2) Sixteen varieties of tofu, each labeled. (3)
Butter-fried tofu and eggs (finished dish). Note: This is the
earliest article on soy seen (Aug. 2002) in the San Francisco
Examiner newspaper. Address: California.
127. Fridman, Eliahu; Dolev, Amior. Assignors to Centre for

Industrial Research (CIR) Ltd. (Haifa, Israel). 1976. Process
for the manufacture of soybean protein products. U.S. Patent
3,944,676. March 16. 5 p. Application filed 28 June 1973. [4
ref]
• Summary: The product is made as follows: Leach soybean
meal by an aqueous solution and separate the solid residue.
Adjust the pH of the soybean extract to a value between 6.5
and 7.0 to give a soybean milk. Sterilize the soybean milk,
then ferment it using a lactic culture. Separate the soybean
curd and transform it into edible products. Address: Haifa,
Israel.
128. Larson, Gena. 1976. Lactic acid cultured milk products.
Let’s Live. April. p. 55-58. [1 ref]
• Summary: This article is largely about Piima, a raw
milk yogurt starter of Finnish origin, which the author
received from a friend several years ago. “This remarkable
starter makes it possible to culture fresh raw milk at room
temperature, thus preserving the valuable enzymes and other
nutrients present in the unheated milk.” Contains recipes for
the following (each containing Piima): Homemade Piima.
Piima cream (a cultured sour cream). Piima cream cheese #1
and #2. Lebanese cheese balls. Piima beverage. Beet borscht.
Breakfast sundae (with Piima yogurt). Persimmon ice cream.
Cheese cake. Quick apricot cheese cake. Berry shake. Prune
whip.
For more about Piima see the December 1975 issue of
Let’s Live (p. 28-29). Two mail-order sources of Piima are
P.O. Box 582, Leeds, Utah 84746, or P.O. Box 2614, La
Mesa, California 92041.
Note: Soy is not mentioned in this article, but an
excellent non-dairy piima can be made with soymilk and
piima culture.
129. Fuji Oil Company, Ltd. 1976. Improvements in and
relating to cheese. British Patent 1,434,298. 5 p. Application
filed 23 Oct. 1973. Complete specification published 5 May
1976.
• Summary: This invention relates to “methods of making
firm, cutable, processed cheese-like, products from soy
cheese as a part or the major ingredient thereof.” It is a fact
that “natural soy cheeses are not readily adaptable as a raw
material in conventional processes for making processed
cheese.”
Various soy cheeses are described. Some are fermented,
made with soymilk extracted from defatted soybean protein.
Some are non-fermented, engineered soy-based cheeses
made with soy protein isolate and carrageenan. Address:
Azuchimachi 2-12, Higashiku, Osaka, Japan.
130. Farm Food Company. 1976. August. New soyfoods
restaurant or deli. 820 B. St., San Rafael, CA 94901.
• Summary: Shurtleff & Aoyagi. 1976. Sept. Tofu & Miso
America Tour Itinerary. Contact: Kathleen Sandler.
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Questionnaire filled out by Robert & Constance Dolgin.
1980. Jan. The Farm Food Co. in San Rafael opened its deli
in about Aug. 1976, and the same month started making
tempeh, tofu and soymilk. Shurtleff & Aoyagi visited in
Sept. 1976. A list is given of dishes containing soyfoods
served at the deli during its first year in business: Fried
tofu sandwiches, tofu salads [like eggless egg salads], tofu
salad dressings, and tofu cheesecake; tempeh burger, deepfried tempeh cutlet, tempeh with creamy tofu topping, and
Indonesian delight (tempeh strips with peanut butter and
miso sauce over rice); soymilk ice cream, soymilk shakes,
soy yogurt, soymilk mayonnaise, and soy whipped creme;
soybean stroganoff and burritos; TVP chili; and Vege-Links
(canned Loma Linda meatless hot dogs). Also for sale at the
food store were packaged tofu, soymilk, tempeh, soy mayo,
and Ice Bean [soy ice cream], all made in the same building.
Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis,
Cafes & Restaurants. p. 3.
Laurie Sythe Praskin. 1985. “The Farm soy history:
An overview.” States (p. 3) that it was named “Farm Foods
Cafe.”
Note 1. This is America’s first “soy deli,” offering a host
of highly creative and delicious recipes, served at a counter
or tables.
Note 2. At this deli was developed and made the world’s
first “Tofu Salad,” which would soon (made by various
companies, including Farm Foods in San Francisco) become
one of America’s first popular tofu products, widely called
“Eggless Egg Salad” (1977), “Tofu No-Egg Salad” (1978),
and “Missing Egg Salad” (1978). Address: San Rafael,
California. Phone: 415-454-3797.
131. Times (London). 1976. The Times diary: Upgrading the
labourer’s patch. Sept. 9. p. 14, cols. 1-8.
• Summary: The Haverhill factory of International Flavours
and Fragrances (IFF) has “a small machine called a votator
allegedly making meat flavor out of soya bean flour.” Plant
officials said: “The things you can do with soya beans are
practically limitless. But restrictions on synthetic food
flavours are getting tighter and tighter. Still we can make
cheese without milk.”
132. Hashimoto, Yukio; Sunada, Fumiyuki. Assignors to Fuji
Oil Company, Ltd. (Osaka, Japan). 1976. Soy cheese spread
and process for preparing the same. U.S. Patent 3,982,025.
Sept. 21. 4 p. Application filed 9 Dec. 1974. [6 ref]
• Summary: Prepare a fermented soy cheese, as described
in Japanese Patent Open Publication No. 471/1974; it is
prepared by fermenting soy milk with a lactic acid-forming
cheese starter culture to form a curd. Mix with this soy
cheese an edible oil or fat, a cheese emulsifying melting
agent, and water. Then vigorously agitate this mixture at an
elevated temperature to liquefy and homogeneously emulsify
the ingredients, thereby forming a product having a paste-

like consistency. Address: 1. Izumiotsu, Japan; 2. Osaka,
Japan.
133. Shurtleff, William; Aoyagi, Akiko. 1976. Tofu & Miso
America Tour: 29 Sept. 1976 to 3 Feb. 1977 [Itinerary with
two maps]. Lafayette, California: New-Age Foods Study
Center. Unpublished manuscript.
• Summary: On 13 Sept. 1976 the authors bought a large,
white 1975 Dodge Tradesman 300 van (used, with 40,000
miles on it). On one side Akiko painted in large, bold letters
“Tofu and Miso America Tour 1976-77.” Their Book of Tofu
had been published in December 1975 and Book of Miso
on 23 Sept. 1976. On Sept. 29 they packed the van full to
the ceiling with their books on tofu and miso, plus Larry
Needleman’s tofu kits–and departed. In the van was an
itinerary of hosts and places to which they had been invited
and the route drawn on a large map of the USA.
This trip had four main purposes: (1) To introduce tofu
and miso to America; (2) To introduce people to the many
benefits of a meatless / vegetarian diet; (3) To encourage
people to start soyfoods companies, especially tofu shops;
and (4) To promote the authors’ newly-published Book of
Tofu and Book of Miso.
This itinerary includes the name and address of 64
people and organizations visited. Many of these were
pioneers in the soyfoods and natural foods movements:
Sept. 29–David and Kathleen Sandler, Robert Dolgin,
Don Wilson, Farm Food Co. (San Rafael, California; we
observed and recorded in detail how Don Wilson made
tempeh and tempeh starter / inoculum, and how soymilk
ice cream was made at Farm Food Co.). Oct. 1–Petaluma,
California. Oct. 2–Josephine County Food Center, Grants
Pass, Oregon. Oct. 3. Heliotrope Natural Foods (Salem, OR).
Oct. 4–West Bank Cafe (Corvallis, OR). Oct. 5. Visit Linda
Shurtleff (McMinville, OR). Visit Rain Magazine (Portland,
Oregon). They do an interview which is published in their
Nov. 1976 issue. Oct. 6. Blake Rankin and Janus Natural
Foods (Seattle, Washington). Oct. 7. Janus. Oct. 8–Luke
Lukoskie and Sylvia Nogaki of Island Spring (Vashon,
Washington). Oct. 10–Jack Grady, a macrobiotic (Spokane,
WA). Oct. 13–Univ. of Minnesota. Oct. 14–Georgie Yiannias
of Wedge Food Co-op and Ananda Marga (Minneapolis,
Minnesota). Our largest class with 300 people. Oct. 15–
Barbara (“Bobbie”) Reinhardt Shurtleff dies of colon cancer
at Alta Bates Hospital, Berkeley, CA. Oct. 15. Famine Food
Co-op (Winona, Minnesota). Oct. 16–Bonnie Maroney of
The Wisconsin Farm (Ettrick, WI). Oct. 19–Visit George
Strayer and Larry Krueger of the American Soybean
Assoc. (Hudson, Iowa). Visit David and Ann Tucker (Iowa
City, Iowa). Oct. 20. Outpost Natural Foods (Milwaukee,
WI). Visit Bountiful Bean Co-op. Oct. 21. Visit Dr. Danji
Fukushima and Kikkoman Foods (Walworth, Wisconsin).
Oct. 22–Visit Drs. Hesseltine, Wang, Wolf, Mustakas, Cowan
at Northern Regional Research Center (Peoria, Illinois).
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Oct. 23–Morning class on commercial production for Les
Karplus and 5 people at Vegetarian Incorporated (Urbana,
Illinois). Oct. 23-24. Side trip to visit ADM and Staley
(Decatur, IL). Oct. 24–Les and Debbie Karplus of Vegetarian
Inc. (Urbana, IL). Oct. 25–Visit Dr. L.S. Wei of the Univ. of
Illinois Dept. of Food Science (Urbana, Illinois). Evening
program for Karplus in Urbana. Oct. 26. Purdue University
(Indiana). Oct. 27–Chris Steele (Lansing, Michigan). Oct.
28–Mike Potter and Louis Howie of Eden Foods (4601
Platt Rd., Ann Arbor, Michigan). Oct. 29–Calico Market
(Erie, Pennsylvania). Oct. 30–Visit Greg Weaver and Jay
Thompson of Rochester Zen Center (Rochester, New
York; Later Northern Soy). Visit Genesee Co-op. Oct. 31–
Alternative Health Education Center (Rochester).
Nov. 1–Visit Arnold Karmody at Empty Cloud
(Canandaigua, New York). Meet Dr. Keith Steinkraus
(Geneva, New York). Nov. 2–Visit with Dr. Steinkraus at
New York Agric. Exp. Station (Geneva, NY). Lunch together
with his wife, Maxine. Nov. 3–Tom MacDonald at Hannibal,
New York. Nov. 4–Ira and Kathy Leviton of Corncreek
Bakery (South Deerfield, Massachusetts). Visit Laughing
Grasshopper tofu shop just before it begins operation. Nov.
5–Fritz Hewitt of Common Ground Restaurant (Brattleboro,
Vermont). Visit Tom Timmins of Llama, Toucan & Crow
(Brattleboro). Nov. 6. Shep Erhard (Franklin, Maine).
Nov. 7–Ann S. Johnson, assistant manager of dining halls,
Univ. of Maine (Orono, ME). Nov. 8–Visit Marine Colloids
(Rockland, Maine). Nov. 10–Drive to Boston, stay with
Nahum & Beverly Stiskin (Brookline). Nov. 13–Tofu &
Miso program in Boston. Visit Erewhon Natural Foods (33
Farnsworth St., Boston, Massachusetts), Martha Trundy,
Jeffrey & Gretchen Broadbent. Nov. 14–Visit to shops in
Boston’s Chinatown. Michio and Aveline Kushi give a big
party in our honor at their home at 62 Buckminster Rd.,
Brookline, then take us out to dinner at the Seventh Inn.
Nov. 15–Tofu-making class at a home in Boston. Nov.
17–Visit offices of East West Journal. Sherman Goldman
conducts long interview, later published in Jan. 1977 issue.
Misomaking class at home of Ken Burns. Nov. 18–Visit Joel
Wollner in Cape Cod. Nov. 19–Radio show then program for
Joel. Nov. 20–Peter Smith at Quaker group in Pennsylvania.
Nov. 22–Visit Woods Hole, Massachusetts to study sea
vegetables. Evening program at New Bedford, MA. Nov.
23–Stay with Seung Sahn, Sa Nim at Providence, Rhode
Island Zen Center. Meditate and show students how to make
tofu. Evening at Insight Meditation Center, Barre, MA, a
Vipassana center in a former Catholic seminary, co-founded
in 1976 by Jack Kornfield, Joseph Goldstein and 3 others.
We have dinner, meditate with the sangha, and hear Jack talk
about Vipassana. Nov. 24 Sit morning zazen with master
and students at Providence zendo. Nov. 25–Thanksgiving.
Akiko and I stay alone in a house near Hartford, Connecticut
and taste a good tofu pumpkin pie. I read about seaweeds.
We take a long walk in the countryside. Nov. 26–Program

for Erewhon Natural Foods in Hartford (stay with Maria
Orefice, owner of Garden of Eating restaurant in Hartford).
Article in The Hartford Courant (Dec. 1). Nov. 27–Long
River Food Coop in Connecticut. Nov. 28–Stay with Susan
and Kirk Gershuny of Snowflower (Tivoli, New York). They
plan to make soy ice cream soon. Nov. 29–Drive in Deep
snow to the New York Farm in Franklin, New York. Stay in a
big house they built. Nov. 30–Carl Bethage of the East West
Center in Gardiner, New York. Also did a radio program.
1976 Dec. 1–Visit Frances Moore Lappé at her upstairs
office in Hudson-on-Hastings, New York. Then visit her
large home on the hillside. Dec. 1-5–We missed a program
for Annemarie Colbin in New York City (partly because
we feared our van would be burglarized on the street) so
we stayed Dec. 1-5 at the luxurious home of Leo S. Nikora
(Niki; Bobbie’s friend). I work on writing The Book of
Kudzu. Dec. 6-7. Program for 40 people (Hosts: Nancy
N. Bailey and Robert Rodale) at Rodale Press (Emmaus,
Pennsylvania); I am surprised they serve white sugar on
their dining tables. Dec. 8–Tim Snyder of Ecology Co-op
in Philadelphia. Dec. 9–Stay at home of Sylvia Anderson
in Pleasantville, New Jersey and do a program upstairs in
a modern university. Study magnificent photos of Native
Americans by Edward S. Curtis. Dec. 10–Visit Jay and Freya
Dinshah of the North American Vegetarian Society (Malaga,
New Jersey); their poor vegan child has bowed legs. Dec.
12–Cindy Blouse in Dallastown, Pennsylvania. Dec. 13–
Visit Laurelbrook Foods, a natural foods distributor in Forest
Hill, Maryland. We meet Rod and Margie Coates. Dec. 14–
Big program hosted by Ella May Stoneburner and Seventhday Adventists near Washington, DC. Dec. 15–Michael
Rosoff (who ran the East West Center in Washington, DC)
planned to host a class in a DC church. After we witness
a robbery, we are afraid to leave our van on the street. So
we do a scaled-down program in the home of Murray and
Pam Snyder, which was the East West Center in Baltimore,
Maryland. Visit Laurelbrook Foods Warehouse #2 in Durham
/ Chapel Hill. Dec. 16–Roanoke Food Co-op in Copper Hill,
Virginia. Dec. 17-18–John Shuttleworth and Jim Morgans
of Mother Earth News (Hendersonville, North Carolina).
They do a long interview and take photos. Program at night.
Note: An audio tape of Bill’s talk at this program is filed with
Soyfoods Center documents for 1976. Dec. 19–Chandler
Barrett in Atlanta, Georgia.
Dec. 28 & 29–Workshop on tofu and miso at East
West Foundation, Coconut Grove, Florida. Not on written
schedule, but shown in two published articles. Handwritten
trip notes show: “Dec. 27-29. Heartsong, Miami. Bob &
Toni Heartsong, 6051 S.W. 46th Terrace, Miami, FL 33155.
Was this also related to Mary Pung, who flew from Florida
to attend one of the programs on our tour? At the time, she
invited us to come to Florida–which was not on our planned
route.
Note 1. This is the earliest document seen (April 2013)
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concerning the work of Ira Leviton or Tom Timmins with
soy. One evening, before Shurtleff was scheduled to speak
at Leviton’s Corncreek Bakery, Leviton drove Shurtleff to
see the Laughing Grasshopper Tofu Shop which was under
construction on the second story of an old wooden building
in the nearby town of Millers Falls, Massachusetts. Much
of the equipment was made out of wood–including wooden
curding vats and a wooden cider press. The company opened
in Jan. 1977.
Note 2. This is the earliest document seen (April 2006)
concerning Llama, Toucan & Crow in Brattleboro, Vermont.
Note 3. This is the earliest document seen (May 2006)
concerning the forerunners of United Natural Foods, Inc.
(INFI)–in the form of Llama, Toucan & Crow. Address: 790
Los Palos Manor, Lafayette, California 94549. Phone: 2833161.
134. Shurtleff, William; Aoyagi, Akiko. 1976. Tofu & Miso
America Tour: 29 Sept. 1976 to 3 Feb. 1977. Continued from
Jan. 1977. [Itinerary with two maps]. Lafayette, California:
New-Age Foods Study Center. Unpublished manuscript.
• Summary: Continued: 1976 Dec. 21. Arrive at The Farm
in Summertown, Tennessee. Meet Margaret Nofziger and
Stephen Gaskin. Stay until 2 Jan. 1977. We stayed most of
the time at “Hoot Owl Hollow,” a large community ownerbuilt home with many families; our host was Edward Sierra.
During the next few weeks we stayed in a parked mobile
home (owned by the Sandlers) in a lovely valley about 1
hour drive away. I worked on The Book of Kudzu final draft.
Heavy confrontation with Farm folks–as I am about to start a
program–about how they didn’t like my way. Write a 4-page
pamphlet titled “What is Tempeh?” jointly with Cynthia
Bates. 1976 Dec. 31–This is our first year with significant
income ($27,390, mostly from Autumn Press royalties) but
no profit. During 1976 thirty articles and book reviews about
our work with tofu and miso were published in magazines
and newspapers in the USA and Japan.
1977 Jan. 2–Our Tofu & Miso America Tour continues.
Jan. 3–Stay in a suburban home with Lynn Delacruz
in Meridan, Mississippi. Jan. 4–Program for Atlantis
Distributors in New Orleans. That night we stay in a trailer
home with John and Katherine Gabriel in Houma, Louisiana.
They are from The Farm and make commercial tempeh
in their trailer. Jan. 6–Jim Baker (Dallas, Texas). After the
program I meet Dr. Ralph Sand who is studying tofu and soy
cheeses at Anderson Clayton. We also visit with my cousin,
Bob Shurtleff, near Dallas. Jan. 7–Jane Binante in Denton,
Texas. Jan. 9–Jim Hemminger of Gregg St. Tofu Co. (started
by Thom Leonard) in Fayetteville, Arkansas. His partner is
Mary Weingartner. We sleep on the floor of a small house
in Fayetteville and the next morning see Jim make tofu in
a bathtub. Jan. 10–East Wind in Tecumseh, Missouri. Jan.
12–Stay with Robert Nissenbaum (a fine, humble fellow) in
St. Louis, Missouri. I finish typewritten manuscript of “What

is Tempeh?” Jan. 13–Program at a restaurant, The Sunshine
Inn (St. Louis). Sponsored by The Ethical Society. Stephen
Uprichard, Dale Deraps, and Robert Nissenbaum are there.
Jan. 15–Meet David and Danette Briscoe (Kansas
City, Missouri; they soon start publishing Soycraft, a small
periodical on soyfoods), dinner with Thom Leonard at his
home in Lawrence, Kansas (we have miso soup with miso
that Thom made, then do a big program sponsored by the
Mercantile Community Co-op in downtown Lawrence at
either the Lawrence Library or Community Center–in a big
downstairs room. I tape the lecture. Unbeknownst to me, Ken
Bader, CEO-to-be of the American Soybean Assoc., is in
attendance). Jan. 16–Visit Bob Amelay of the Omaha Food
Co-ops in Omaha, Nebraska. Jan. 17–Drive across Nebraska
to Denver. Jan. 18-19–Dave Bolduc and Christie Shurtleff in
Boulder, Colorado. The first night we do a big tofu program
in the historic Boulder Theater. That afternoon we have an
audience with the Karmapa–a high Tibetan spiritual leader,
who has diabetes; we give him an inscribed hardcover copy
of The Book of Tofu. Akiko recalls cooking tofu burgers
for him. That evening in a large, packed hall, we witness
his Holiness conduct the Black Crown Ceremony. Jan. 20.
Jimmy Carter is inaugurated as president. Jan. 24–Program
for The Colorado Farm in Hotchkiss, Colorado–way out in
the boondocks. Jan. 25–Stay with Andrea Chin in Taos, New
Mexico. Visit Lama Foundation high above Taos in the snow
(Steve Durkee, teacher). They have many small meditation
cubicles around the hillside and have just finished a nice
adobe meditation hall. Near Durango, Colorado, we visit Ed
Tripp, who looks lonely, sad and desolate, farming a little
patch of organically grown wheat and living alone in a bare
shack on coffee and cigarettes. Jan. 26. We stay somewhere
in New Mexico. Jan. 27–Program at the First Unitarian
Church in Albuquerque (79 p.m.) hosted by Michele E.
Martin of Jemez Bodhi Mandala Zen Center, Jemez Springs,
New Mexico. Sit meditation in their cold Rinzai zendo then
soak in the hot springs outside in the snow. Their teacher,
Sasaki roshi, is not there. Jan. 28–Susan Berry in Silver City
is supposed to host a program. We cannot find her house.
At one point along in here we do a program in or near Utah
in a remote church up on a little bluff. Dinner before at
Frosty Hot Dog place. Jan. 29–Long drive across Arizona
to San Diego. Jan. 30–Big program in San Diego for 350
people at the Ocean Beach Community School hosted by
David and Barbara Salat, publishers of Well Being magazine.
Afterwards we stayed overnight on their houseboat in San
Diego Bay. Magical. Akiko had a bad cough and was very
tired.
In Los Angeles we spend a day (in late January or early
February 1977) with Lewis Headrick and Jimmy Silver
visiting three small tempeh shops: Bali Foods (in Baldwin
Park, run by Mr. Henoch Khoe), Country Store Health Foods
(in Sun Valley; Joan Harriman), and Toko Baru (in West
Covina; Randy Kohler). One evening we had dinner with Mr.
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Yamauchi and perhaps Al Jacobson. I gave a presentation
on tofu. Afterwards, in the parking lot, Mr. Yamauchi gave
me an envelope containing several hundred dollars in bills–
his way of saying thank you for the work we were doing
on behalf of tofu. Feb. 1. Drive to northern California,
then have dinner at the home of Herman and Cornellia
Aihara (Oroville, CA). Feb. 2. Last program of the tour for
Harold Lockhard of the Sacramento Natural Foods Co-op
(Sacramento, California; Program is in a modern college
building).
On 3 Feb. 1977 arrive home in Lafayette, California.
On this 4-month tour the Shurtleffs, trying to do for
soyfoods what Johnny Appleseed did for apples, presented
70 public programs attended by about 3,646 people, did
many media interviews and appearances, and travelled
15,000 miles. They had a gross income of $18,020 from
honoraria and sales of their books (Book of Tofu, Book of
Miso), tofu kits, pamphlets, and nigari. Total trip expenses
were about $5,361 plus about $7,200 for books from the
publisher, leaving a net income of about $5,459. It was
a huge, challenging, and exhausting Odyssey that bore
abundant fruit in the founding of a new tofu shop almost
everywhere they spoke.
1977 Feb. 9–Meeting in Lafayette (790 Los Palos Dr.)
with Robert Dolgin and David Sandler (from the Farm and
Farm Foods in San Rafael) and Larry Needleman leads to
the establishment of Bean Machines, Inc. (BMI). The Farm
places a firm order for a Japan tofu system.
1977 Feb. 12–Bill and Akiko leave America and fly to
Japan. Air fare paid by Hydrometals. Address: 790 Los Palos
Manor, Lafayette, California 94549. Phone: 283-3161.
135. SoyaScan Notes. 1976. Chronology of soybeans,
soyfoods and natural foods in the United States 1976
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Feb. KQED-TV in San Francisco airs a
30-minute special titled “Tofu.” It is an interview with
William Shurtleff and recipe preparation by Akiko Aoyagi.
March. “The Joys of Soy” by Brenda Bortz, published in
Organic Gardening and Farming magazine is the first major
popular article on tempeh in America. In June, Prevention
magazine runs a cover story on tempeh.
April. Soybeans: Brazil as a Competitive Force by J.M.
Schultz and W.P. Mason submitted as a Harvard Business
School MBA thesis. One of the best early in-depth analyses.
April. The second of the new wave of commercial
Caucasian-run tofu shops is started by Peter and Judy Beane
in Portland, Maine. There were at least 7 small commercial
Caucasian-run tofu shops in America by the end of 1976.
May-June. Mother Earth News publishes the first of five
long articles on soyfoods, each excerpted from The Book of
Tofu.
June 2-5. First International Workshop on Low-Cost

Extrusion Cookers held at Colorado State University, with
51 participants. Organized by Judson Harper and Richard
Jansen, with funding from USAID through USDA. The
173-page proceedings, edited by Wilson and Stumpf, are
published shortly thereafter. Cereal-soy blends are seen as
having great promise for production in developing countries.
This year cereal-soy blends are first produced in Third
World countries using low-cost extrusion cookers: Thriposha
in Sri Lanka and Maisoy in Bolivia.
July 20. What is Tofu? pamphlet by Shurtleff and
Aoyagi published by Westbrae Natural Foods in Berkeley.
Aug. 6. New-Age Foods Study Center established by
Shurtleff and Aoyagi in Lafayette, California. The name was
changed to The Soyfoods Center in Sept. 1980.
Aug. Larry Needleman of The Learning Tree in
California introduces America’s second tofu kit, which soon
becomes the best-seller nationwide.
Aug. Farm Food Company, a branch of The Farm in
Tennessee, opens America’s first soy deli, in San Rafael,
California. They serve tofu sandwiches, salads, salad
dressings, and cheesecakes; tempeh burgers, deep-fried
tempeh cutlets, tempeh with creamy tofu topping, and
Indonesian delight (tempeh strips); soymilk ice cream,
shakes, yogurt, mayonnaise, and whipped creme; soybean
stroganoff and burritos; and TVP chili. They essentially
launched the concept of second-generation soyfood products.
Sept. 23. The Book of Miso, by Shurtleff and Aoyagi
published by Autumn Press.
Sept. 29. Shurtleff and Aoyagi begin “Tofu and Miso
America Tour.” They do 70 public programs nationwide and
travel 15,000 miles in their white Dodge van, continuing
until 3 Feb. 1977. In the van they carry hundreds of copies of
The Book of Tofu and The Book of Miso and many of Larry
Needleman’s tofu kits, plus little bags of natural nigari, all of
which they sell at their programs. They usually have meals
and spend the night with the people who have sponsored and
organized their program. They also visit numerous soyfoods
producers and researchers, including The Farm in Tennessee
from Dec. 21 to Jan. 2. After the tour, tofu shops started in
most of the areas where they spoke.
Sept. Dr. Kenneth Bader becomes executive director
of the American Soybean Association. With the help of
increasing funding from checkoff programs, he ushers in an
era of growth, and increased activity and strength for ASA.
Oct. 13-15. Seminars on the use of soy protein for foods
and meal for feeds are held in Moscow, sponsored jointly by
the U.S. Foreign Agricultural Service, the American Soybean
Assoc., and the Food Protein Council. More than 200 Soviet
officials attended.
Oct. The Joy of Soy, by Sylvia E. Anderson selfpublished in New Jersey.
Nov. Island Spring starts making tofu in Vashon,
Washington. Founded by Luke Lukoskie and Sylvia Nogaki.
Dec. The term “soyfoods” (spelled as one word) is
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coined by Benjamin Hills of Surata Soyfoods in Eugene,
Oregon, for use in their company name. It is first used in a
book (Tofu & Soymilk Production) by Shurtleff and Aoyagi
in July 1979, and as a magazine title in July 1980.
Dec. Morinaga Milk Industry Co. in Japan is granted
the world’s first patent on a method for manufacturing
aseptically packaged tofu (in Tetra Brik cartons), U.S. Patent
4,000,326.
* Kibun, in Japan, introduces East Asia’s first
commercial fermented soymilk products, a line of
acidophilus soymilk drinks brand-named Soena.
* Beginning of the rise of the modern soymilk industry
in Japan. This is the first year that a significant amount of
soymilk was sold.
* Kikkoman soy sauce passes La Choy to become
America’s best selling brand of soy sauce. The three major
soy sauce markets are consumer retail, restaurants and other
institutions, and industrial (for food processors). La Choy
may still be the leader in consumer retail; Kikkoman leads in
restaurants.
* Beef consumption in America peaks at 95.4 pounds
per capita. It had risen rapidly from 38.6 lb/person in 1930.
After 1976 it falls steadily, hitting 75 lb/person in 1985.
* National Soybean Research Program established in
Brazil, building upon the National Soybean Project (1972)
and the National Soybean Research Center (1975).
136. Hofi, A.A.; Rabie, A.M.; Farahat, S.E.; et al. 1976. The
yield, quality, and chemical composition of Domiati cheese
from buffaloes and soy milk mixture. Egyptian J. of Dairy
Science 4(2):141-45. Dec. [10 ref]
• Summary: The yield of Domiati cheese, made from a
4:1 mixture of water buffaloe’s milk and soymilk dropped
slightly, and weight losses during pickling were slightly
higher than for buffaloe’s milk cheese. Quality of the cheese
from the Buffalo/soy milk mixture was lower than that of
the control cheese. Changes in composition of both cheeses
during pickling were very similar. Address: Dep. of Food
Science, Ain Shams Univ., Cairo, Egypt.
137. Product Name: Tofu Creme Pie [With Blueberry, or
Strawberry Topping].
Manufacturer’s Name: Sprucetree Baking Company.
Manufacturer’s Address: 6657 Belair Road, Overlea
(suburb in northeast Baltimore), Maryland.
Date of Introduction: 1976.
New Product–Documentation: Shurtleff and Aoyagi. 1979,
Jan. The Book of Tofu (Ballantine Books edition). p. 209-10.
The introduction to “Tofu Cheesecake with Fruit Topping”
notes that “A close relative of this delectable recipe was
developed by the Spruce Tree Baking Co, in Belair [sic,
Bel Air], Maryland, and is now a favorite throughout New
England.” The recipe features sesame tahini, maple syrup,
and lemon juice together with the tofu.

Marc Medoff. 1986. Whole Life. April. p. 56-57,
60. “A guide to the best tofu ‘cheesecakes’ in New
York. Cheesecakes–Gone but not forgotten.” “The first
commercially available (on a large scale) tofu cheesecake
sold in the United States was put out by the Sprucetree
Baking Company of Baltimore, Maryland. Sprucetree began
marketing their two varieties of non-dairy tofu cheesecakes
(strawberry and blueberry) way back in 1976. The product
was sold in stores along the east coast and as far west
as West Virginia, and enjoyed a good deal of popularity.
Sprucetree founder and current President Howard Grundland
recalled that his product was a first, and attracted a faithful
following. But in 1983 a number of technical problems arose
(including the fact that Sprucetree could not get a dependable
supply of kosher tofu) and the company had to suspend its
cheesecake production.” Grundland says he would like to reintroduce his tofu cheesecake. “Anyone interested in buying
into Sprucetree or just buying one of their original recipe
tofu cheesecakes, can contact: Sprucetree Baking Company,
4200 Mortimer Avenue, Baltimore, Maryland 21215. Phone:
(301) 358-8040.”
Interview with Howard Grundland. 1994. Sept. 11.
Which see.
138. Ballentine, Martha. comp. 1976. Himalayan mountain
cookery: A vegetarian cookbook. Honesdale, Pennsylvania:
Himalayan International Institute of Yoga Science and
Philosophy. 203 p. Introduction and comments by Rudolph
Ballentine. Illust. Index. 22 cm.
• Summary: The author is the mother of Dr. Rudolph
Ballentine; she was born in America [in South Carolina]
and is grounded in the cooking tradition of rural South
Carolina. “Working directly with Swami Rama and various
Indian chefs at the Himalayan Institute, she has engaged in
an extensive study of nutrition and food preparation. Soyrelated recipes include: Soy/Mustard (cooked soybean and
mustard greens, p. 60-61). Vegetables with soy powder sauce
(with dry soymilk, p. 62-63). Nine jewels (Nauratni or Sarso
aloo pullao, with cooked soybeans, p. 84-85). Soybean dahl
(p. 109). Sweet and soy mung with soy [powder] (p. 11617). Wheat-soy bread (p. 133). Hindu loaf (with soy flour,
p. 140-41). Loaf (with soy flour, p. 142). Tofu (soy cheese,
homemade with nigari, p. 157). Tofu cheese cake (p. 15859). Scrambled tofu (p. 160). Soy milk kheer (a sweet dish,
p. 184-85).
In the chapter on “Dairy” products, the author states
(p. 147): “While soybeans are mentioned in the ancient
writings, their use has been rather limited until recent years,
except in the mountains. However, the making of soy milk
is not uncommon now even in the plains of India. Its cheese,
tofu, can be used in much the same way as paneer... In the
Himalayas, tofu was made by curdling the milk with sour
yogurt or very tart fruit juices... Bean “dairy” products, like
tofu, have many of the advantages of milk, plus many that
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milk does not possess. They are lighter and less likely to
create mucus in the body. Moreover, they are cheaper and
practical, since a container of soy beans can provide milk for
weeks without requiring room for a cow, pasture, and all of
the other difficulties that make it so problematic to supply
people with enough dairy milk.” Pages 150-51 give recipes
for paneer and paneer cheese cake.
Talk with Martha Ballentine in South Carolina. 1993.
May 3. She says that her son, Dr. Rudolph Ballentine, wrote
the section stating that “soybeans are mentioned in the
ancient writings” of India. Address: South Carolina.
139. Batt, Eva. 1976. What’s cooking? A guide to good
eating. Revised ed. Enfield, Middlesex, England: The Vegan
Society. xxxii + 100 p. Introductions by Gordon Latto, and
by Muriel Dowding. Portrait. Index. 21 cm.
• Summary: A vegan cookbook, the first edition of which
was published in 1973. The author has been a vegan for the
past 16 years. She was the secretary of the Vegan Society for
5 years and has been the vice-president for the past 7 years.
The acknowledgements contains a poem which ends
with the verse: “Old Mother Hubbard’s sweet smelling
cupboard, Has no meat for the doggie to chew; But he’s
happy to eat Vegetarian eat, Now she puts TVP in the stew.”
Page v. recommends Delice (non-dairy frozen dessert). Page
x features a half-page section titled “Soya” focuses on soya
flour and recommends the Soyolk brand, which has been
heat treated. The section titled “Milk” (p. xv) notes that
“The fortified vegetable milks such as Plamil, Granogen and
Granolac are useful sources of all of these nutrients [found
in cows milk] and a daily glass of one of these is a very good
habit. Page xvi discusses Textured Vegetable Protein (TVP)
and notes that the brands Vitpro and Protoveg also contain
added vitamin B-12 in the unflavoured types. Soyanutta is a
vegetable oil product that is praised for being “entirely free
of any hydrogenated oils or fats.”
On pages xxix to xxxii is 4-page advertorial titled
“Why Plamil?” by Leslie J. Cross [Secretary, The Plantmilk
Society, Uxbridge, England]; it talks about the suffering that
dairy milk consumption by humans causes to calves and
cows, gives a history of the Plantmilk Society (founded in
June 1956 in London as a registered charity), the company
named Plantmilk Ltd. (founded in 1961), and the production
of its first non-dairy milk in 1965 at Langley, Bucks. (It
as initially sold under the name Plantmilk, but later for
legal reasons the brand was changed to Plamil). In 1972
the plantmilk factory at Langley was closed and moved to
Folkestone, Kent–the very town where the idea of making
such a milk first crystallized. Plamil, sold in 2 sizes of cans,
is now extracted from the soya bean and contains added
vitamins, including B-12. “In addition to plantmilk, the
company also makes a non-animal replacement for dairy
cream: this is sold in cans under the brand name of Plamil
Delice. There is also a chocolate bar–Plamil Chocolate.

Soy-related recipes include: Junket (made with Plamil,
p. 62). Frozen fruit nog (made with Granogen). Banana ice
cream (with Plamil). Plamil ice cream (p. 63). Vegetable
cream cheese (made with Plamil, Granogen, or Velactin, p.
82). Soya cheese (Cheddar style, made with Soyolk soy flour
and margarine, p. 82). Soya compote (with Plamil and soya
flakes, p. 82). Onion soup (with soya flour, p. 83).
Page 101 is about The Vegan Society, founded in 1944,
and located at 47 Highlands Road, Leatherhead, Surrey,
England. Mrs. K. Jannaway is Secretary. Address: England.
140. Organically-grown soybeans start to be used by
many companies in the United States and Europe to make
commercial soyfoods (Important event). 1977. Jan.
• Summary: Here is a list of the pioneers, their companies
and their products–all introduced during 1977.
Jan. Southwest Tofu Co., Santa Fe, New Mexico (Tofu,
Kathryn O. Bennett).
Jan. Jonathan, Ekren (near Antwerp) Belgium (Soymilk,
Jos van de Ponseele).
Jan. The Soy Plant, Ann Arbor, Michigan (Tofu, Steve
Fiering; July, Soymilk).
March. Surata Soyfoods, Eugene, Oregon (Nigari Tofu,
Benjamin Hills).
June. Bhaga Tofu (renamed Lecanto Tofu Shop),
Lecanto, Florida (Tofu, Marvel Huffman).
Sept. Quong Hop & Co., South San Francisco,
California. (Tofu Dressing, Jim Miller & Stanley Lee).
Sept. White Wave, Boulder, Colorado. (Tofu, Steve
Demos).
Nov. Redwood Natural Foods, Santa Rosa, California
(Organic Tofu, Greg Hartman).
Sometime in 1977. Swan Foods, Miami, Florida. (Tofu
Chip Dip, Tofu Baked with Tamari, Tofu (Marinated),
Mary’s Roasted Cashew Tofu Cheesecake, Mary’s Tofu Rice
Salad, Soy Melk, Tofu: Organic (Soybean Curd), Mary’s
Rice Pudding, Robert Pung & Mary Brooks).
141. Abou El-Ella, W.M.; Farahat, S.E.; Rabie, A.M.;
Hofi, A.A.; El-Shibiny, A. 1977. The use of soy
milk in manufacture of skim milk “Karish” cheese.
Milchwissenschaft 32(4):215-16. March. [9 ref. Eng; ger]
• Summary: Kareish cheese was made from a 4:1 mixture of
water buffaloe’s skim milk and soymilk. After pickling for 6
weeks in whey containing 15% salt, the yield of cheese was
19.46% vs. 20.13% for control cheeses made with buffaloe’s
milk. The cheese containing soymilk had a slightly higher
acidity and salt content than the control cheese. Addition
of 20% soymilk had no adverse effect on ripening index,
total volatile fatty acids, total nitrogen and soluble nitrogen
contents, appearance, color, texture, or flavor of Kareish
cheese. Address: Dep. of Food Science, Ain Shams Univ.
Cairo, Egypt.
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142. Organic Gardening and Farming. 1977. Tofu cooking:
Tofu will give your meals that true Oriental taste and your
nutrition a big boost. 24:106, 108, 112. April.
• Summary: “If America were to have a tofu expert, it would
be the team of William Shurtleff and Akiko Aoyagi. For three
years they studied the preparation and use of tofu throughout
Japan. Their efforts resulted in the encyclopedic work, The
Book of Tofu ($7.95 from Autumn Press, 7 Littell Road,
Brookline, Massachusetts 02146). The following recipes
have been carefully developed by them to suit American
tastes.”
Recipes include: Creamy tofu dressing with curry (or
other seasonings). Tofu mayonnaise. Tofu sour cream. Tangy
tofu cottage cheese. Homemade tofu burgers (ganmo).
Sizzling rice with deep-fried tofu. Address: c/o Aoyagi, 27828 Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone:
(03) 925-4974.
143. Gupta, C.B.; Eskin, N.A.M. 1977. Potential use
of vegetable rennet in the production of cheese. Food
Technology 9(2):62-66. May. [10 ref]
• Summary: Many plant proteases are capable of clotting
milk although the majority proved unsuitable for cheese
production. The juice of the ash gourd (Benincasa cerifera)
however gives good results. Address: Dep. of Foods and
Nutrition, Univ. of Manitoba, Winnipeg, Manitoba R3T 2N2,
Canada.
144. El-Safty, M.S.; Mehanna, N. 1977. Studies on the use of
soymilk in Ras and Cheddar cheeses making. Egyptian J. of
Dairy Science 5(1):55-63. June. [9 ref]
• Summary: Addition of 20% soymilk to buffaloes’ milk
increased the cheese quality and decreased the curd tension
of the milk at cutting time. Increasing the amount of rennet
and adding calcium chloride improved the curd character.
Ras and Cheddar cheeses were made from cow’s milk, water
buffaloes’ milk, and mixtures of the two in ratios ranging
from 9:1 to 7:3. Increasing the soymilk ratio increased the
moisture, acidity, and rate of protein breakdown in cheese
during ripening. Address: Dairy Dep., Faculty of Agriculture,
Kafr-El-Sheikh Tanta Univ., Tanta, Egypt.
145. New York Times. 1977. Jewish vegetarian restaurants.
Sept. 14. Part 3. p. 4, col. 2.
• Summary: Article on two New York City Jewish vegetarian
restaurants, The Caldron and Jerusalem Gardens (at 244 West
79th Street, between Broadway and Amsterdam Avenues).
Both operate under rabbinical supervision and observe the
Sabbath.
The Caldron is a Jewish macrobiotic restaurant and store
at 306 East Sixth Street (between First and Second Avenues),
run by Martin and Gloria Schloss. Telephone: 473-9543. The
Caldron “looks like a typical Soho health food place, except
that on its rough wood-paneled walls there are portraits of

rabbis and alongside the expected blue-jeaned clientele,
seated on the rustic wooden benches at the low wooden
tables, eating wholewheat noodles, seaweed, and beancurd
pie [tofu cheesecake], while sipping their herbal teas, are
Hasidic men, replete with their long curled ear locks, the
traditional black hats and long black coats.”
“Caldron’s Well, the restaurant’s store, is next door at
308 East Sixth Street. It sells whole grains and flours, nut
butters and other health foods as well as the desserts and
breads served at the restaurant.” Telephone: 533-2070.
146. Marine Colloids, Inc. 1977. Carrageenan in imitation
cheese (Leaflet). Rockland, Maine. 2 p. Technical Bulletin
#887 (Revised). Oct.
• Summary: “Within recent years there has been an increased
interest in imitation cheeses. While there are commercial
products of this type based on sodium caseinate, the latter
has the disadvantage of being relatively expensive and with
projections of insufficient quantities being available in the
coming years. To date it has not been possible to utilize
readily available and relatively inexpensive soy proteins.
Firstly, they have not been sufficiently bland. Secondly, they
don’t produce the same desirable cheese texture that sodium
caseinate does... The second problem of texture may be
solved by the use of appropriate carrageenan. Moreover it
is possible to use combinations of soy and sodium caseinate
with carrageenan in order to obtain various desired textures...
the need for carrageenan increases as more than 25% of the
casein is replaced by soy.
The basic ingredients in imitation cheeses are generally:
water (average 50%), vegetable oil, emulsifiers (such as
lecithin and mono- and diglycerides), protein (such as soy
protein, at 20% level), salt, acid (citric, lactic, or fumaric acid
to improve the flavor and lower the pH), and carrageenan
(to impart gel structure to the cheese and control meltdown).
Two suggested formulas and procedures are given. Address:
P.O. Box 308, Rockland, Maine 04841.
147. Betbeze, Merrie. 1977. Pesky kudzu has culinary
merits. Tuscaloosa News (Alabama). Nov. 20. p. 2C, 14C.
• Summary: This is a review of The Book of Kudzu, by
Shurtleff and Aoyagi. Most people in the Deep South see
kudzu as “a green menace that strangles and destroys the
crops and gardens they have worked so hard on.
“But surprisingly to some (maybe most) Americans,
kudzu is a useful product that has been an important part of
the Chinese culture for over two thousand years, accordingly
to a recently published book on kudzu.
“Kudzu has been used for weaving, cooking, and healing
in the Chinese and Japanese cultures, according to a book by
William Shurtleff and Akiko Aoyagi.
“Today the kudzu root is being made into a powder and
used by some Americans mainly for cooking, the author
said.” It is now being sold in natural food stores throughout
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the United States–although there is not much demand for it
in Tuscaloosa.
Recipes are given for: Kudzu, shoyu and vegetable
sauce. Fried eggplants with kudzu and sesame sauce. Mock
cheesecake. Egg and onion miso soup. Corn soup with
kudzu. Fragrant kudzu-thickened clear soup (with tofu).
Fresh fruit jelled salad. Guacamole jelled salad. Deep-fried
rice balls. And more.
A large photo shows kudzu vines that cover poles, trees,
and shacks. Address: Staff writer.
148. Swan Food Corp. 1977-1978. Introducing the
Soybeanery–Natural food deli & bakery: Now open. Miami,
Florida. 3 p. Undated. 28 cm. Catalog and price list.
• Summary: This retail catalog lists the company’s soy
products, iced herbal beverages, and baked goods & pastries–
with prices. Serving take out orders–Soy products include:
Sandwiches (made with wholewheat pita–pocket bread; all
sandwiches served with fresh organic salad vegetables):
Tofu–baked, regular, marinated, or caraway: $1.40. Eggless
egg salad: $1.40. Tofu cream cheese: $1.05. Salads: House
salad with sprouts plus tofu–baked, regular, marinated,
or caraway: $1.35. Eggless egg salad: $1.35. Hot food:
Soyburger sandwich: $1.30. Desserts (per slice): Mary’s tofu
cheese cake: $0.75. Mary’s marble swirl cake: $0.75. Mary’s
devil’s food cream cake: $0.75. Mary’s carob cream cake:
$0.75. Rice pudding [made with organic brown rice, soy
melk, raisins, maple syrup, sea salt]: $1.10. Carob pudding:
$1.10. Vanilla pudding: $1.10. Soyogurt: Strawberry,
peach, plain (more flavours to come): $0.45. Granola: With
soyogurt: $0.45. With soymelk & banana: $0.75. Drinks: Soy
shake (carob, vanilla, strawberry). Soymelk. Non-soy: Herb
teas. Coconut juice. Pinacolada. Smoothie (apple-banana).
Sweet rice cookie. Oatmeal cookie. Hummus sandwich.
A page titled “Retail price list” lists many of the
products shown above but at slightly higher prices. In
addition: Tofu–regular: $1.00. Tofu–baked: $1.95. Tofu–
marinated: $1.60. Tofu–caraway: $1.60. Soymilk [plain]:
Quart: $1.00. Pint: $0.45. Soymilk (sweetened): Quart:
$1.25. Pint: $0.45. Tofu cakes and pies (all 7-inch rounds):
Tofu pie–cashew: $4.50 Mary’s devil food cream cake:
$4.50. Tofu chip dip: $1.25. Whole grain soyburgers: $1.15.

Tofu vegetable stew: $1.15. Soyogurt–plain or with fruit:
$0.45. Soy shakes–Carob: $0.85. Vanilla: $0.95. Strawberry:
$1.05. Mary’s eggless egg salad: $1.40. Also–Nori roll.
Nectarel ginseng.
Note 1. This is the earliest English-language document
seen (Dec. 2003) that contains the term “soy shake.”
Note 2. This is the earliest English-language document
seen (May 2003) that uses the word “Hummus” (or
“Hummous”), which is a paste of pureed chickpeas usually
mixed with sesame tahini and/or sesame oil (plus seasonings
or spices) and eaten as a dip or sandwich spread.
Note 3. This is the earliest English-language document
seen (Sept. 2012) that uses the word “Soyogurt” to refer to
soy yogurt.
Note 4. This is the earliest English-language document
seen (Feb. 2013) that contains the term “Eggless egg salad”
or the term “Mary’s eggless egg salad.”
Talk with Danny Paolucci. 1997. Dec. 1. Danny worked
for Swan Foods from 1977 to 1978. He knew Robert Brooks
and Mary Pung very well. He last saw Mary about 8 years
ago. The foods described above were sold in a little (10 by
12 foot) storefront retail store and deli that was located in the
same building as the tofu factory but faced the sidewalk on
Bird Road. A young lady named Penny, from England, ran
the store. It was take-out only–no tables, chairs, or sit-down
space. There was one large glass deli case, from which they
sold a great many of Mary’s delicious tofu pies. Danny used
to have all the recipes for those pies, but he loaned them to
his yoga teacher. They also sold lots of herb teas in Pure-Pak
quarts, plus many Wah Guru Chew bars–made by another
company that was probably also run by disciples of Guru
Maraji. Address: The Soybeanery, 5758½ Bird Rd., Miami,
Florida, 33155. Phone: 305-667-7141.
149. Product Name: Mary’s Roasted Cashew Tofu Cheese
Cake (Also called Tofu Pie–Cashew).
Manufacturer’s Name: Swan Food Corp.
Manufacturer’s Address: 5758½ Bird Rd., Miami, FL
33155.
Date of Introduction: 1977.
Ingredients: Filling: Tofu (Organic soy beans, pure water,
nigari, a natural solidifier), organic soy melk, pure maple
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syrup, roasted cashews, unrefined corn oil, arrowroot flour,
pure vanilla extract, sea salt. Crust: Organic whole wheat
pastry flour, unrefined corn oil, organic soymelk, sea salt.
arrowroot powder, roasted cashews.
Wt/Vol., Packaging, Price: 26 oz. 7 inch diameter (round).
Wholesales for $2.80 (April 1978).
How Stored: Refrigerated.
New Product–Documentation: Label. 1977. 3 by 2 inches.
Light blue on white. “Swan Food Corp.” order form and
price list for distributors. 1978. April.
Ad (full page, black-and-white) in Alternatives magazine
(Miami, Florida). 1978. July/Aug. p. 49. “Remember
the name!” “Tofu Cheesecakes.” Reprinted in Soyfoods
Marketing. Lafayette, CA: Soyfoods Center. Recipe in
Shurtleff & Aoyagi’s Tofu & Soymilk Production. p. 164-65.
Nigari tofu, maple syrup, barley malt syrup, vanilla extract,
salt, soymilk, corn oil, arrowroot powder, roasted cashews.
Note: This was the world’s earliest known commercial
tofu cheesecake (or soy-based cheesecake).
150. Kosikowski, Frank V. 1977. Cheese and fermented milk
foods. Ann Arbor, Michigan: Edwards Bros., Inc. ix + 711 p.
Illust. Index. 28 cm. 2nd ed., third printing, with revisions,
1982. Publ. by F.V. Kosikowski and Assocs., P.O. Box 139,
Brooktondale, NY 14817.
• Summary: Contents: 1. Origins, movement and potentials.
2. The fermentation of milk. 3. Cultures and starters. 4.
Fermented milks: Acid and alcoholic fermented milks (kefir,
and koumiss [the latter is made from mare’s milk]), acid
fermented milks (acidophilus milk, bulgarian buttermilk,
long milk and skyr). 5. Buttermilk, sour cream and ripened
butter. 6. Yogurt. 7. Fundamentals of cheesemaking and
curing. 8. Cottage cheese. 9. Bakers, Neufchatel and cream
cheese. 10. Latin American white cheese. 11. Soft Italian
cheese–mozzarella and ricotta. 12. Hard Italian cheese. 13.
Cheddar cheese and related types. 14. Cheese with eyes–
Swiss and Edam. 15. Control of spoilage bacteria in cheese
milk. 16. Bacterial surface ripened cheese. 17. Mold ripened
cheese–blue and Roquefort–Camembert. 18. Sheep, goat,
and buffalo milk cheese. 19. Whey cheese. 20. The drying
and freezing of cheese. 21. Process cheese and related types.
22. Nomads and nomadic cheesemaking. 23. The whitening
of cheese. 24. The biology of a ripening cheese. 25. Whey
and whey foods. 26. Imitation, substitute and alternate
cheese foods [those in which vegetable oil is substituted
for butterfat; or those made from nondairy imitation milks;
or Sufu]. 27. Mechanized and continuous cheesemaking.
28. Cheesemaking by ultrafiltration. 29. Farm and homemaking of cheese and yogurt. 30. Rodent, pest and mold
control. 31. Analysis. 32. Standards. 33. Nutrition. 34. Public
health and safety. 35. Packaging. 36. The yield of cheese.
37. Economics. Appendix. Conversion data. Composition of
cheese and fermented milks. Book list. Sources of materials.
Acknowledgements. Sketches and photographs.

Although soy is not mentioned in this book, it is
an excellent source of basic information on the origins,
principles, and procedures for producing important
fermented milk products. Address: Prof. of Food Science,
Cornell Univ., Ithaca, New York.
151. Laughing Grasshopper Tofu Shop. 1977. Laughing
Grasshopper tofu recipes (Leaflet). 3 Main St., Millers Falls,
Massachusetts 01349. 2 panels each side. Each panel: 25.2 x
19 cm. Undated. [1 ref]
• Summary: See next page. Although no author is listed, this
leaflet (25 by 19 cm, dark-green ink on beige paper) was
probably written by Richard Leviton. A later edition had
New England Soy Dairy as the publisher, indicating that the
latter was selling this brand of tofu for a while. Discusses
soybeans, protein, and world hunger, gives a nutritional
analysis of Laughing Grasshopper Tofu, then gives 20 tofu
recipes: Basic pan-fried tofu. Basic pan-fried tofu with sauce.
Raw vegetable dip. Creamy scallion salad dressing. Creamy
dill dressing. Bean curd soup. Tofu guacamole. Tofu ‘egg’
salad. Scrambled tofu sandwich. Tofu kebab. Tofu barbecue.
Tofu baked in tomato sauce. Ravioli or manicotti. Sweet
& sour tofu. Strawberry-tofu ice (popsicles or ice cream).
Raspberry pudding. Creamy carob pie. Creamy carob
pudding. Tofu ‘cheesecake’ deluxe. Peach kuchen.
At the bottom right of the rear panel we read: “We’re
planning to put together a more complete vegetarian
cookbook containing recipes using many varieties of soy
products. If you would like to contribute any recipes or
suggestions, please send them to: Laughing Grasshopper
Tofu Shop, 3 Main Street,...”
Note: This is the earliest document seen (Feb. 2013)
that contains the term “Tofu ‘egg’ salad” or a recipe for what
would soon become one of the first popular tofu products,
widely called “Eggless Egg Salad” (1977), “Tofu No-Egg
Salad” (1978), and “Missing Egg Salad” (1978). This recipe,
which contains no eggs, calls for tofu, celery, carrots, onions,
mushrooms, green peppers, scallions, mayonnaise, prepared
mustard, tamari soy sauce, turmeric, paprika, celery seeds,
etc. Address: Millers Falls, Massachusetts. Phone: 413-6593883.
152. Pearson, Phyllis Strayer. 1977. Contemporary soya
recipes. St. Louis, Missouri: American Soybean Assoc. 18 p.
19 cm.
• Summary: Contents: Introduction, by Elaine Brown.
Using this cookbook: Soy cooking oil, soy margarine,
soy shortening, soy sauce, whole soybeans, soy flour, soy
granules, soy grits, soy milk, soya nuts, special cookbook
features. Recipes: Spaghetti sauce. Salmon croquettes.
Chili. Beans with ham. Chicken pie. Green bean casserole.
Soya quiche. Tuna loaf. Asparagus casserole. Date bars. Pie
crust. Banana bread. Peach surprise muffins. Caramel rolls.
Banana cream pie. Soya doughnuts. Pumpkin bread. Cherry
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coffee cake. Protein and calorie analysis. Address: Home
economist, P.O. Box 27300, St. Louis, Missouri.
153. SoyaScan Notes. 1977. Chronology of the early years
of Legume, run by Gary Barat and Dyanne Chandri Speer
Barat, through Dec. 1983. 27 Oct. 1988. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: Gary Barat is born on 28 Nov. 1942 in
Manhattan, New York.
1967-72. Gary is one of the founders of an early hippie
commune named Huggs, located on 2,000 acres outside
Burlington, Vermont. They rented it for $1 a year. He lives
there (in an Indian tepee for a year) and works on their
co-operative organic farm. He also learned carpentry and
cabinet making. They sold their crops at a fruit and vegetable
stand. In 1968 he becomes a vegetarian for moral reasons.
1972-77. The farmer who owned the Vermont land
died and his heirs wanted the community off the land. Gary
returned to New York. There he worked on and off as a
carpenter. In 1971 he founded a company named “Longest
Pillow in the World” which markets pillow furniture at
outlets like Bloomingdale’s and Macys. He may have
invented the term “pillow furniture.” He creates and registers
the trademark “X-Rated” and a logo. He eventually licenses
the rights to Sony.
1977. Gary has open-heart surgery necessitated by an
unusual blood infection. While recuperating at his sister’s
home in Umatilla, Florida, he visits Lecanto Tofu Shop (90
minutes drive away) and first sees tofu being made. Decides
he wants to do something with tofu as a right livelihood.
1978-79. Gary recuperates.
1979 June. Gary establishes Nature’s Inn Corporation
as a research company. He has no money–it was all gone
from the operation and not being able to work for almost
2 years. But now he has a chance to start over with a
Right Livelihood occupation. It was a spiritual quest. He
uses this company to raise money to study the soyfoods
market and create a business plan. Some money came from
an investment banker, some from a man who owned an
advertising agency. They were not relatives and they didn’t
stay with the company in the long term.
1979 July. Gary attends the Second Soycrafters
Conference in Amherst, Massachusetts. First real
involvement with soyfoods. Meets Steve Demos of White
Wave, Tom Timmins of New England Soy Dairy, and others.
After the conference he starts to compile a business plan for
his new company.
1979 August. Gary meets Chandri Dyanne Speer at
the Muktananda ashram in South Fallsburg, New York.
Born on 3 March 1950, she graduated from Syracuse Univ.,
worked on a PhD at Boston College, studied in Paris at the
Political Science Institute for a year, and then spent a year
studying Eastern philosophy and meditation in India. Gary
hires her to help him do research on the tofu market. On 23

Aug. 1979 Oak Barat of McNaturals orders books on tofu,
miso, and tempeh from New-Age Foods Study Center. Gary
and Chandri travel together around the USA researching
tofu. After visiting Steve Demos at White Wave in Boulder
(who personally prepared them a delicious dinner, featuring
15 tofu dishes, at his home) they decide at the Boulderado
Hotel that they will make finished tofu products–not plain
tofu. In California, they also visit Larry Needleman (their
guide in California), Ray Nagai (who convinces them not to
make tofu and not to own a factory), Bob Gerner of Gilman
Street Gourmet in Berkeley (they loved and were inspired by
the tofu burgers he sold at his Deli), and William Shurtleff
(Dec. 18-21). At this point, their basic concept is to create a
fast-food restaurant serving a variety of tofu dishes, with a
traditional tofu shop in the restaurant, clearly visible behind
a large glass window. Then on to Japan to study tofu there–
with most of the expenses paid by Sony. They eventually
collect 500 pages of research on the industry.
1980 May. Return to New York City and start baking
Whipped Tofu Mousse Pie (their very first product), Tofu
Muffins, and Tofu Spinach Quiche in their apartment. They
sell them throughout the summer from a booth at street fairs
in New York City both as a source of income and for market
research to see which products were well accepted. Lasagna
in large trays (unpackaged) was also sold at this time.
1980 June. Dissolve Natures Inn Corp. and start doing
business as Legume. A Tempeh Chili product is being
planned. Tempeh Cutlets soon follow, but neither of these
are ever packaged or labeled. The muffins, quiches, and
no-creme pies were the first products to be packaged and
labeled; each is kosher. They made the first two products,
mostly by hand themselves, in a large bakery they rented for
the summer in the Crown Heights section of Brooklyn. The
baker, impressed by their business plan, invested $19,500
in the company and let them use his bakery after his daily
baking was done. Limited freezer space in this bakery was a
major problem.
1981 Jan. 23. Incorporate Legume in New York, then
that month move to Bloomfield Bakery, a larger facility in
Verona, New Jersey (which has freezer space), ending up
right next to Celentano. Meet Ira Shapiro, a food broker
who represents major low-calorie frozen food lines. His
son, Robert Shapiro, invests $10,000 in the company and
becomes sales manager. At about this time, when they were
trying to raise money, their basic concept changed from
being a restaurant to being a nationwide marketer of prepared
tofu dishes. The restaurant business was seen as too risky and
neither Gary nor Chandri had any experience in it. Investors
were scared of putting money into a restaurant.
1981 March. Legume publishes a leaflet with the slogan
“Who says rich, creamy foods have to be high in cholesterol
& calories.” Their Tofu Country Pies, Tofu-Bran Muffins,
Tofu No-Cream Pies, and Cakes now start to be shipped
nationwide, frozen, through a network of health food
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distributors.
1981 May. Celentano starts co-packing Legume’s
Italian-style entrees, beginning with Tofu Lasagna, followed
by Tofu Ravioli. The Tofu Lasagna, a frozen entree, has a
crack-and-peel label on an all-white box. It bears the new
Legume logo on the front but no food illustration yet. It
debuted at a food show in Soho. Gary and Chandri are still
making their baked goods by hand in the bakery. Since May
1980 Gary and Chandri have realized that they prefer to let
another company make their products, so that they can focus
on marketing. They are one of the first soyfoods companies
to come to this key realization.
1981 June. Gary and Chandri are married in New Jersey.
1981 Sept. Legume runs its first magazine ad (in Whole
Foods, p. 56), stating that Legume now markets 3 Legumebrand snacks (Tofu muffins, “No-creme” pies, and tofu
cakes), and 3 entrees (Tofu lasagna, Tofu ravioli, and Tofu
country pies). The company’s slogan is “Delicious protein
meals and snacks.”
1982 Feb. (winter). The earliest document seen on
Legume appears in Soyfoods magazine (p. 56). Their
products: Tofu Bran Muffins (Raisin or Blueberry), Tofu
No-Creme Pie (Strawberry, Coconut, Banana), Tofu Cake
(Carrot or Banana), Tofu Country Pie (Spinach or Broccoli),
Tofu Ravioli, Tofu Lasagna.
1982 July. Richard Leviton visits Legume and publishes
article in Soyfoods magazine (“Touring for Soyfoods,” p.
32, 41). Products now include tofu pizza, lasagna, ravioli,
vegetable pies, muffins, cakes, and cheesecakes. Company is
now starting to phase out its line of baked products.
1982 Oct. Legume raises $200,000, half through a
public sale of 1,000,000 shares of common stock at a price
of $0.10 per share, and half a loan, to promote its tofu frozen
entrees. This is the first of the new wave of tofu companies
to become publicly owned. Now, with the help of food
broker and board member Ira Shapiro, they take aim at
supermarkets.
1983 Jan. 24. Article on Legume in the Wall Street
Journal titled “Company finds a niche selling frozen foods
made with tofu.” Includes a good history of the company,
whose sales now “are only $40,000 a month, $20,000 less
than the break-even point.”
1983 July. Gary Barat takes the lead in forming the
Soyfoods Association of America, a new organization to
represent larger companies and to break away from SANA.
1983 Aug. Legumes raises $600,000 more, 2/3 through
sale of common stock to 34 people in a private transaction,
and 1/3 from a loan.
1983 Dec. Six new Italian-style tofu entrees, sold
frozen, introduced in stylish boxes. Line of “Legume Light
& Natural Tofu Entrees” includes Stuffed Shells Provencale,
Tofu Tetrazzini, Sesame-Ginger Stir-Fry, Tofu Bourguignon,
and Cannelloni Florentine. Each contains less than 300
calories.

1984 Feb. The company borrowed $200,000 from
two parties, one of whom, Vincent Galano, is a principal
stockholder of the company.
154. Ang, H.G.; Kwik, W.L.; Tan, S.F.; Theng, C.Y. 1978.
Development of traditional and new soy products using
defatted meal. In: American Soybean Assoc., ed. 1978.
International Soya Protein Food Conference, Proceedings.
Hudson, Iowa: ASA. 136 p. See p. 53-58.
• Summary: Contents: Abstracts. Introduction: Nonfermented products (soymilk, soybean curd, yuba),
fermented products (soy sauce, soy cheese, tempeh), others
(soybean sprouts, whole bean), soymilk and soymilk powder
from defatted soymeal. Results and discussions: Preparation
of soymilk powder. Conclusion. Address: Dep. of Scientific
Services, Singapore.
155. Swan Food Corp. 1978. Swan Foods: Remember the
name! (Ad). Alternatives (Miami, Florida). 2(1):1. Jan.
• Summary: See next page. This full-page black-and-white
ad lists the company’s soy products, iced herbal beverages,
and baked goods & pastries. Soy products include: Baked
tofu, Marinated tofu, Caraway tofu, Tofu chip dip, Soy
melk (sweetened & carob), Soy shakes (carob, vanilla &
strawberry), Soyogurt (a cultured soy product), Wholegrain
soy burgers. Baked goods include: Tofu cheesecakes, Carob
maple swirl, Mary’s cream cake, Mary’s devil’s food cream
cake–”and more to come.”
On the top half of the ad is a large circular logo featuring
a stylized swan, with two large wings symmetrical about a
vertical axis and an arched neck on the left side. The other
half of the arch is drawn in to form a heart, inside of which
is written “Because we love you.” Across the inside top are
the large words “Swan Foods.” A full-color rainbow arches
below them and over the swan. At the top center, between
the words “Swan Foods,” are the smaller words “Nature’s
Finest” written one below the other; between them is an
infinity sign.
Across the bottom of the ad is written: “Every Swan
Soybean Product contains all 8 essential amino acids (which
are necessary for a balanced diet) and have no cholesterol.
Available in health and natural food stores. Retailers: Swan
Quality Products are distributed by your local Natural Foods
Distributor, or contact Swan Food Corp., 5758½ Bird Rd.,
Miami, FL 33155. In Miami enjoy all Swan Products at
Swan’s Retail Deli & Bakery, The Soybeanery, 5758½ Bird
Rd.”
Note 1. This is the earliest ad seen for soyfoods in a
U.S. magazine or periodical by one of the new generation of
soyfoods manufacturers.
Note 2. In 1978 Alternatives (a small-circulation
counter-culture magazine) was located at P.O. Box 330139,
Miami, Florida 33133. Phone: 305-856-6975. Ad inquiries:
305-856-2473. Editor & publisher: Chik Shank. West coast
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contact: Steven M. Haines: 415-841-9217.
Note 3. This is the earliest known Swan Foods’ ad
published in Alternatives magazine–which began publication
in August 1976. In May 1998 Jeanne Janson of Coral Gables
(near Miami) checked every issue!
This full-page ad also appeared in the July/Aug. 1978
issue (p. 49) of this magazine. A half-page version of this ad
appeared in the March, April (p. 45), May (p. 45, 49), June,
September (p. 51), October (p. 51), November (p. 53), and
December (p. 53) 1978 issues of this magazine. Thus Swan
Foods has an ad (at least half-page in size) in every issue of
Alternatives during 1978; then the ads disappear. Address:
The Soybeanery, 5758½ Bird Rd., Miami, Florida, 33155.
156. Sunset (Menlo Park, California). 1978. This delicious
fruit cheesecake isn’t cheesecake... it’s tofu cake. 160:134.
Feb.
• Summary: “Make your friends guess why this bananapineapple cheesecake is so smooth and creamy. Instead of
cream cheese, it’s made with tofu, or soybean curd: high
in protein, low in cholesterol, and only about 200 calories
a serving. It’s actually good for you, and the subtle flavor
blends well with the sweet bananas and pineapple.” Gives
a recipe for Tofu banana-pineapple cheesecake. It has a
graham cracker crust and contains 2 eggs and ½ cup packed
brown sugar. The ingredients are pureed in a blender, and the
cake is baked.
157. Tsumura, Haruo; Hashimoto, Yukio. Assignors to Fuji
Oil Company, Ltd. (Osaka, Japan). 1978. Processed cheeselike product containing soy cheese. U.S. Patent 4,080,477.
March 21. 6 p. Application filed 28 Oct. 1975. [3 ref]
• Summary: “A processed cheese-like product containing
soy cheese as a part of the major ingredient is made by
adding both a casein-containing substance derived from
animal milk and a cheese emulsifying melting salt to natural
soy cheese.” This mixture is then agitated under relatively
high shearing conditions, while heating to a temperature
of 85ºC for a period sufficient to form the mixture into a
softened, flowable consistency. The product is pasteurized,
then the softened mixture is run into a suitable container and
cooled. An excellent processed cheese results.
“The natural soy cheeses used in the invention can be
any conventional soy cheese which has a protein content
substantially made up of soy protein and preferably is
formed by fermentation of soy milk with a lactic acid cheese
starter culture and forming a curd from the fermented broth
with conventional soy cheese coagulating agents...” Address:
1. Osaka, Japan; 2. Izumiotsu, Japan.
158. Town Crier (Greenfield, Massachusetts). 1978. Tofu
manufacturing plant opens. 12(3):1-2. March 22.
• Summary: “The New England Soy Dairy, 305 Wells Street,
in Greenfield, has opened the doors on its new manufacturing

plant... The firm has recently completed a long-projected
expansion into more spacious and efficient facilities where it
utilizes special tofu-making equipment imported from Japan
enabling the company to produce nearly 10,000 pounds of
tofu every week. The Soy Dairy ships this out all across New
England, New York City, and Pennsylvania.” The tofu, which
retails for about $0.75/lb is “made from organically grown
soybeans, water, and nigari, a coagulant extracted from
seawater...
“The company uses the term ‘dairy’ to indicate its
intention to provide a full range of alternative dairy-like
products all derived from soybeans, including ice cream,
yogurt, cream cheese, mayonnaise, whipped cream, tartar
sauce, plain and flavored soymilk. In addition, other less
familiar items will be introduced, such as miso soy bean
paste, deep-fried tofu, and a fermented product, called
tempeh. The Dairy operates at a medium level of technology,
fusing traditional hand craftsmanship with modern labor
saving equipment.”
“The company is open Monday through Saturday, 8 a.m.
to 6 p.m. and visitors are welcome.” A photo shows Kathy
Whelan Leviton cutting a large sheet of tofu into cakes.
Note: This is the earliest English-language document
seen (Aug. 2013) that contains the word “dairy-like”
(hyphenated) in connection with soyfoods.
159. Swan Food Corp. 1978. Order form and price list for
distributors. April, 1978. Miami, Florida. 1 p. 36 cm.
• Summary: This wholesale catalog lists the company’s soy
bean products and natural foods. For each is given: Product
description, case weights, wholesale unit prices (sizes A
and B), units per case, total. Minimum order: $300.00.
Prices–F.O.B. Soy products include: Regular tofu. Baked
tofu. Marinated tofu. Caraway tofu. Soymelk (pints or
quarts, unsweetened). Soymelk (pints or quarts, sweetened).
Soymelk (pints or quarts, carob). Carob swirl cake (all cakes
and pies are 7-inch rounds [= 7 inches in diameter]). Tofu
pie–cashew. Mary’s carob cream cake. Mary’s devil’s food
cream cake. Tofu chip dip. Whole grain soy burgers. Tofu
vegetable stew. Soyogurt (plain, strawberry, or peach; 8 oz.).
Soy shakes (carob, vanilla, or strawberry; pint). Organic
yellow certified soybeans (50 lb or 1 lb bags). Mary’s eggless
egg salad.
Non-soy products: Iced herb tea (sweetened,
unsweetened Bancha, unsweetened Mu). Barley malt syrup.
Fresh frozen organic orange juice (two sizes). Organic
oranges. Address: 5758½ Bird Rd., Miami, Florida, 33155.
Phone: 305-667-7141.
160. Swan Food Corp. 1978. Order form and price list for
retail stores. April, 1978. Miami, Florida. 1 p. 36 cm.
• Summary: This retail catalog lists the company’s soy
bean products and natural foods. The products are identical
to those on the wholesale price list for distributors, but the
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prices are about 21% higher, the column showing “Units/
case” does not appear on this retail form. Address: 5758½
Bird Rd., Miami, Florida, 33155. Phone: 305-667-7141.
161. Abou El-Ella, W.M.; Farahat, S.M.; Ghandour, M.A.
1978. Studies of some properties of milk/soymilk mixture.
Milchwissenschaft 33(5):295-97. May. [10 ref]
• Summary: Mixtures of soymilk (10, 20, or 30%) and water
buffaloes milk were used to make Egyptian style cheeses,
coagulated with rennet. The effect on coagulation and
curd firmness of different levels of soymilk added, sodium
chloride, rennet, and renneting temperature were studied.
The coagulation time was decreased by increasing the
amount of rennet and the renneting temperature. Coagulation
time increased as the amount of soymilk and salt added
were increased. Curd firmness was increased by increasing
the amount of rennet and raising renneting temperature, and
decreased by increasing the soymilk added and the sodium
chloride per cent. Address: Depts. of Food Science, Ain
Shams and Zagazig Universities Cairo, Egypt. Phone: Eng;
ger.
162. Product Name: Tofu Pies (Cheesecakes) [Carob,
Lemon, or Banana].
Manufacturer’s Name: Swan Gardens.
Manufacturer’s Address: Route 1, Box 216, St. Ignatius,
MT 59865.
Date of Introduction: 1978. May.
New Product–Documentation: Letter from Brenda Wood
of Swan Gardens. 1978-79? Undated. “Probably our biggest
seller is a variety of tofu pies, very popular dessert item
(carob, lemon, banana).” Note: Swan Gardens moved to
Miami, Florida in Aug. 1979, so the product was introduced
before that time. One employee guesses May 1978.
163. Cardozo, Yvette. 1978. Tofu: Just add taste. Miami
Herald. June 22. p. 4-E.
• Summary: About Robert Brooks and Mary Pung, and their
company Swan Foods that makes tofu and tofu products.
“When Robert Brooke [sic, Brooks] called one day to
extoll the virtues of his dozen and one soybean products, I
figured it was time to take a second look at what some have
labeled the miracle food.
“Most people by now are at least vaguely familiar with
roasted soy nuts. They’re sort of a dieter’s peanut and can be
dumped into a variety of dishes. But unless you caught the
wave of vegetarian conversion a decade back or spent time
in the Orient, odds are you don’t know much about soybean
cheese, also known as tofu.
“Basically, it’s the food world’s chameleon. It’s white
with a consistency that’s a cross between Jello and farmer
cheese... sort of rubbery but fragile. It has a faintly grassy
taste but you’ve got to be really on your toes (or wellpracticed) to catch it. Mostly, it’s tasteless. Which, of course,

means you can do just about anything with the stuff.
“But what I found equally fascinating was its
preparation. Brooke, his wife, Mary, and two workers work
out of what once was a meat locker for a long-gone A&P at
Bird and Red Roads. Brooke christened his company Swan
Foods and because there apparently aren’t too many tofu
makers this side of the Mississippi, found he had to invent
half his gear as he went along.”
The author then describes how Swan Foods makes tofu.
A confirmed meat eater, she samples and rates the company’s
egg salad, soy shake, chip dip, cashew cheesecake, and nori
rolls. She disliked the first two of these products, but liked
the last 3, the nori rolls being her favorite. Contains a recipe
for Tofu chip dip. Note: This is the earliest article on soy
seen (Aug. 2002) in the Miami Herald newspaper. Address:
Herald columnist, Florida.
164. LeMaire, W.H. 1978. Bacon analogs... Exciting
possibilities. Food Engineering 50(6):ef-14, 15. June.
• Summary: Breakfast muffins, pancakes, and omelets
represent three different–yet practical–applications for bacon
analogs. Bacon replacers have an image problem–how to
get food processors to think of them other than as a garnish
for salads. Major suppliers, such as ADM, Far-Mar-Co,
and Cargill either have or are close to introducing cheese,
pepperoni, and ham as well as improved bacon analogs. It
is known that Central Soya, since purchasing General Mills’
steam texturization process for texturizing soy, is considering
the flavored, textured analog market. General Mills and
McCormicks are busy developing the retail market with
national brands. Durkee’s and other suppliers pursue regional
markets with their brands. Most of these retail products are
simply bought from the three major suppliers and re-packed.
Altogether the market for bacon analogs is today a 10 million
pound market, roughly divided between food service and
retail at 4 million pounds each with over 1 million pounds in
other processed foods. Address: Midwest editor.
165. Pincus, Amy. 1978. Soy yogurt cheese. Milwaukee,
Wisconsin. 1 p. July 30. Unpublished manuscript. 28 cm.
• Summary: This one-page hand-written recipe was
circulated among attendees at the first meeting of U.S.
soycrafters on 28-30 July 1978 in Ann Arbor, Michigan.
“Start with 1 gallon warm soy milk (body temperature). Use
acidophilus starter, or regular yogurt starter (for instance
plain Dannon) 3 tablespoons, or starter from a previous batch
of yogurt. Mix well. Pour into a very clean container with a
well-fitting lid and place in a warm quiet spot (88ºF = 31ºC)
for 10-12 hours. Voilá yogurt!
“Then flavor your yogurt with (1) maple syrup and
vanilla, (2) blend yogurt with dulse, fresh garlic, onions and
any herbs you like. (3) experiment with any flavor you can
imagine–and please send me the recipe.
“Pour the mixture into tied off nylon stockings or a fine
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mesh bag (cheesecloth) and hang in a cool environment until
you achieve a desirable texture (2 days for a very nice cream
cheese).” Address: Magic Bean Co-op., 3227 N. Humboldt
Ave., Milwaukee, Wisconsin 53212.
166. Shurtleff, William. 1978. Report on trip to first meeting
of Soycrafters Association of North America (Ann Arbor,
Michigan, July 28-30), and subsequent trip around USA with
Mr. Wataru Takai visiting tofu companies (July 30 to Aug. 9).
P.O. Box 234, Lafayette, CA 94549. 2 p. Aug. Unpublished
manuscript.
• Summary: July 16-23–Mr. Takai (Director of the Overseas
Department for Takai Tofu & Soymilk Equipment Co. in
Ishikawa-ken, Japan) flies into San Francisco, California,
from Japan. He stays in San Francisco, and is present at the
installation of a Takai tofu system at Tokyo Foods (Tokyo
Food Co.; Mr. Horinouchi) in San Mateo, south of San
Francisco. Shurtleff drives Mr. Takai to visit various tofu
makers in the San Francisco Bay Area: Traditional Tofu
in Oakland (meet with Ray Nagai and Gary Sato, who are
having lots of problems), Azumaya in San Francisco (Bill
Mizono), Quong Hop in South San Francisco (Stanley Lee),
and Wo Chong in South San Francisco (Walter Louie).
July 24–Shurtleff and Aoyagi drive Mr. Takai to Lake
Tahoe, where they all stay for two days and one night at the
Shurtleff family cabin near Meeks Bay. July 26–The first
Takai catalog of small and medium scale tofu equipment
(printed with dark brown ink on glossy white paper) arrives
in the USA.
July 27–Takai and Shurtleff fly together from San
Francisco to Ann Arbor, Michigan, on an afternoon flight.
July 28-30–Meeting in Ann Arbor of about 70
soycrafters (mostly tofu makers) from around the United
States. The conference opens on the evening of Friday,
July 28. The first meeting is held upstairs in a large room at
the University of Michigan student union–slide shows and
discussions. Attendees stay in the university dormitory–
which is largely empty since it was summer. On Saturday
there are meetings and practical workshops throughout the
day at The Soy Plant, 211 E. Ann St., several blocks from
the university. Mr. Takai notes: “New tofu makers are young
vegetarian. Almost all Caucasian with long hair and beards.
They eat tofu instead of meat.” On Sunday, July 30, the
Soycrafters Association of North America is founded. Steve
Fiering, Jerry MacKinnon, Sue Kalen, and co-workers at
The Soy Plant (211 East Ann St.), in Ann Arbor, Michigan,
organized and hosted the meeting–which was a great success.
We elected an executive director (Larry Needleman of Bean
Machines, California) and a Steering Committee [board of
directors] of six: Tom Timmins, New England Soy Dairy,
Massachusetts. Lester Karplus, Vegetarian, Inc., Illinois.
Steve Fiering, The Soy Plant, Michigan. Steve Demos, White
Wave Tofu, Colorado. Kathryn Bennett-Clarke, Southwest
Tofu, New Mexico. Bill Shurtleff, New-age Foods Study

Center, California.
After the meeting, Shurtleff and Takai travel around the
United States, by airplane and rented cars, visiting existing
tofu companies.
July 31, Monday–Fly from Ann Arbor to Boston,
Massachusetts. From Boston we drive (using a rented car)
to the New England Soy Dairy (Tom Timmins and Richard
Leviton) and Nasoya (John Paino and Bob Bergwall); both
are quite new companies. Mr. Takai notes: “New England
was very woody and beautiful. First saw soy mayonnaise at
the New England Soy Dairy; it was served in a dip at dinner.
Nasoya extracted soymilk with a big hydraulic press.” Mr.
Takai noted that Japanese eat tofu itself, whereas Americans
generally use it as an ingredient in recipes.
Aug. 1–Spend the afternoon in Boston’s Chinatown
visiting two or three old and well-established tofu makers.
While walking through a fancy building in the area, Shurtleff
first sees someone (a secretary) using a word processor.
Aug. 2, Wed.–Fly from Boston to New York City. Visit
Hashizume (Mr. Yokoyama) and Tanaka-ya (Mr. Murakami),
both well established tofu makers run by Japanese
Americans. We then take the run-down, graffiti-scrawled
subway to visit Tokyo Food Processing Corp. (c/o Japan
Food Corp.) at 40 Varick Ave., Brooklyn (Terry Terahira
and Mr. Shimazaki); this is also an established JapaneseAmerican company that makes tofu and other Asian foods in
a bombed out-looking, scary part of the city. Mr. Shimazaki
notes that tofu is starting to become popular in America, and
their tofu is selling well. One afternoon Shurtleff is invited
to be on the Gary Null Show (radio) to talk about tofu. While
in New York City, Shurtleff stays with Larry Needleman at
the home of his parents (Hy & Sylvia, in New Hyde Park,
just outside New York City), while Mr. Takai stays at a hotel
in the city. One night Needleman and Shurtleff have dinner
with Mr. Takai, as his guest, at the Rainbow Restaurant in
Manhattan, near the top of some skyscraper. Mr. Takai had a
black-and-white photo taken of the three seated at a dinner
table; it appeared in the Japanese newspaper Hokuriku
Chunichi Shinbun on 14 Sept. 1978, and Mr. Takai kept the
original. Soyfoods Center also has a copy (8 by 10 inches,
filed at Soyfoods Center). Our last morning in New York
City (Saturday, Aug. 5), we three travel by subway to the
southern tip of Manhattan and take a ride on the Staten
Island Ferry.
Aug. 6, Sunday–Shurtleff and Takai fly to Miami,
Florida, to visit Swan Foods, founded by Robert Brooks
and Mary Pung; a new and extremely innovative company
making tofu and soymilk (with organic soybeans), plus
a line of soy yogurt, tofu cheesecakes, etc. and full-page
nationwide ads. Mr. Takai recalls that Mr. Brooks wanted
to start a chain of tofu businesses across the United States.
Shurtleff conducts (and tapes) a long interview with Robert
Brooks and Pung, and visits their home and tofu plant.
Aug. 8–Fly from Miami to Summertown, Tennessee, to
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visit The Farm Tofu Shop (Alan Praskin). Mr. Takai recalls
visiting Light Foods in St. Louis, Missouri, to deal with
problems in their FM50 roller extractor.
Aug. 10–Fly from Tennessee to Denver, Colorado, to
visit Denver Tofu (Mr. & Mrs. Haruhisa Yamamoto; an
old, well-established Japanese-American company, which
now filters all water used to make tofu). Shurtleff travels
to nearby Boulder, Colorado, to visit White Wave on Pearl
Street (Steve Demos, very new and small tofu maker).
Aug. 11–Fly from Denver to Los Angeles. Visit Hinodeya (Mr. Yamauchi; an old, well-established JapaneseAmerican company, perhaps the largest in America).
Aug. 12–Fly from Los Angeles to San Francisco.
Note: Mr. Takai’s notes of his itinerary, which he wrote
for himself in Japanese before and after the trip, indicate that
he arrived in San Francisco on Aug. 12. But Shurtleff’s notes
indicate that he arrived in San Francisco and Lafayette on
Aug. 9 (Wednesday). Shurtleff has clear memories of visiting
Denver Tofu and White Wave, but no memories of visiting
Tennessee or Los Angeles on this trip. Mr. Takai does not
recall visiting Lake Tahoe. Address: New-age Foods Study
Center, Lafayette, California.
167. Hile, Joseph P. 1978. Cheese and related products:
Proposal based on international standards. Federal Register
43(182):42127-41. Sept. 19.
• Summary: This proposal by the FDA would revise and
update the standards of identity for 9 cheeses to bring
them into closer conformance with international standards
recommended by the Codex Alimentarius Commission. The
9 cheeses are blue cheese, cheddar cheese, edam cheese,
gouda cheese, gruyere cheese, limburger cheese, provolone
cheese, samsoe cheese, swiss cheese, and related cheeses
(such as low sodium cheddar cheese). For each cheese the
following are described: Designation of cheese. Depositing
country (often country of origin). Raw materials. Necessary
additions and optimal additions. Principal characteristics of
the cheese ready for consumption (incl. type/consistency,
shape, rind, appearance, color, body, holes, minimum fat
content in dry matter, maximum moisture content, other
principal characteristics). Method of manufacture. Sampling
and analysis. Marketing and labeling. Address: Assoc.
Commissioner for Regulatory Affairs.
168. Kennedy, Donald. 1978. Substitutes for milk, cream,
and cheese: Standards of identity. Federal Register
43(182):42118-26. Sept. 19.
• Summary: This proposal by the FDA would establish
standards of identity for substitutes for milk, cream and
cheese–in response to petitions from the cheese industry.
Contents: Summary. For further information. Supplementary
information. Milk and cream substitutes. Cheese substitutes.
Standards of identity versus common or usual name
regulations. Other requirements. Nomenclature. Milk and

cream substitutes: Description, nutritional equivalency,
methods of analysis, nomenclature, label declaration. Cheese
substitutes: Description, nutritional equivalency, methods of
analysis, nomenclature, label declaration.
The Filled Milk Act of 1923 as declared unconstitutional
in 1972 by the U.S. District Court for the Southern District
of Illinois in Milnot Co. v. Richardson. The Filled Cheese
Act of 6 June 1896 was repealed on 6 Oct. 1974 by the 93rd
Congress. “The repeal of both these acts was recommended
by the White House Conference on Food, Nutrition, and
Health in December 1969. Consumers had expressed the
desire for modified milk and cheese foods made with
vegetable fats, but the development of such foods was
inhibited by the restrictive nature of these acts.”
“The Commissioner has observed the market and notes
that many new dairy food substitutes are being sold with
potentially misleading labeling. Many of these substitutes
bear fanciful names while others have adopted ‘imitation’
dairy food labeling.”
The National Cheese Institutes (NCI, 110 North Franklin
St., Chicago, Illinois 60606) submitted a petition in 1975
proposing the establishment of a standard of identity for
cheese analogs under the name ‘Golana’ (which is “analog”
spelled backward). Thus one could market a “Golana
Mozzarella cheese analog.” “Imitation” suggests that a food
has nutritional inferiority, while “substitute” or “alternate”
suggests one food is intended to serve in place of another.
Anderson Clayton Foods Co. of Dallas, Texas, submitted a
petition dated 13 Aug. 1975 proposing the establishment of
a common or usual name regulation for cheese substitutes
under the name “Cheesana Cheese Substitutes.” Address:
Commissioner of Food and Drugs.
169. Leviton, Richard. 1978. New developments at New
England Soy Dairy (Interview). Conducted by William
Shurtleff of New-Age Foods Study Center, Sept. 1 p.
transcript.
• Summary: New England Soy Dairy presently makes 2,400
lb/day of tofu. The soymilk is coagulated at 85ºC. They
also make soy mayo in 1 pint jars and the directors have
planned to purchase a sophisticated mayonnaise production
system. New products being developed are deep-fried spicy
tofu, creamy tofu puddings made with fruits and carob
powder, soymilk ice cream, yogurt, cream cheese, and
salad dressings. “We are quietly evangelical about tofu. The
company directors have long desired to make a significant
impact on American food consumption patterns, and to help
reduce consumption of meat eating using soyfoods instead,
as a superior protein source.” Address: 100 Heath Rd.,
Colrain, Massachusetts 01340. Phone: 413-624-5591.
170. Swan Food Corp. 1978. Swan Foods: Remember the
name! (Ad). Whole Foods or East West Journal Inside rear
cover.
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• Summary: This full-page ad is almost identical to one
which appeared in Alternatives magazine (Miami, Florida)
in July/Aug. 1978 (p. 49) but with the following three small
differences: (1) This full-page ad was published in a more
expensive and prominent location–on the inside rear cover.
(2) There is additional information about Soyogurt (A
cultured soy product available in a variety of fruit flavors).
(3) Of the iced herbal beverages, Sassafras has been added
and Red Quencher removed. At the end of the beverage
column is now written: “and a variety of blends.”
Note: This ad was published in about August or
September 1978 in an unknown counter-culture magazine in
America. It was published on the inside rear cover. On the
rear cover is an ad for Natural Nectar ice cream. Because
of the latter ice cream ad, it seems most likely that this ad
appeared in Whole Foods, which began publication in Jan.
1978. Alan Richman of Whole Foods (Jan. 1998) says the
current publisher is now missing half of the 1978 issues and
is missing 2 issues from 1979. While looking at a copy of
this ad, he looked through all issues for these two years and
could not find the ad. Address: The Soybeanery, 5758½ Bird
Rd., Miami, Florida, 33155.
171. Product Name: Tofu Cheesecake (Non-Dairy).
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.
New Product–Documentation: Talk with Steve Fiering.
1988. June 10. This probably started in the fall of 1978,
maybe some inspiration from the conference but mostly
because we now had enough financial energy to have
somebody who was beginning to work on the deli regularly
as a main job. By the fall we had a variety of deli products
sold every day. But I was a tofu maker, not a deli cook.
172. Paino, John. 1978. Re: Current developments at
Nasoya. Letter to William Shurtleff at New-Age Foods Study
Center, Nov. 20. 3 p. Typed, on letterhead.
• Summary: Written after Shurtleff and Wataru Takai paid
a surprise visit to Nasoya in the summer of 1978: “I’m sure
you felt my surprise when in the middle of our daily tofu
making routine, I turned around and spotted the man whose
Book of Tofu became the impetus for our shop. We were all
so pleased by your visit.
“Sarah, my wife, was making a delicious tofu cream
cheese, and cottage cheese for sale in and around Boston.
She is a wonderful cook and with the aid of her friend,
Winnie Bourgeois, developed some recipes which are on the
following page. We are happy to pass these on to you. We
also hope to be marketing these products again in 1979.
“I would like to wish you great success with your new
Book of Tofu. It is also our dream at Nasoya, to help improve
the health and happiness of all people by making available

a more natural and healthful diet. We are grateful to you for
your contribution in the preparation and use of Tofu, Miso,
and other foods. These are already becoming important
staple foods for many people throughout America, enabling
them to choose and eat in a pure and balanced way.”
Note: The bottom one-third of this letter has been cut off
and is missing. Address: President, Nasoya Foods, P.O. Box
841, Leominster, Massachusetts 01453. Phone: 617-5370713.
173. Leviton, Richard. 1978. Good food: When the going
gets tofu, the tofu gets going. Valley Advocate (Amherst,
Massachusetts). Nov. 22. p. 30A, 34 (Amherst, Northampton,
Greenfield edition); p. 265 (Springfield edition).
• Summary: An article in praise of tofu and New England
interspersed with recipes: Stewed tofu. Tofu cheesecake
deluxe. Sweet & sour tofu. Onion garlic dip. Christmas
cranberry creamy. Tofu egg salad. Creamy carob pie. Note:
Several recipes are omitted from the Springfield edition.
Address: Founding partner, New England Soy Dairy,
Greenfield, Massachusetts.
174. Swan Food Corp. 1978. Swan Foods: Remember the
name! (Ad). Alternatives (Miami, Florida). 2(11):53. Nov.
• Summary: This half-page ad lists the company’s soy
products, iced herbal beverages, and baked goods &
pastries. Soy products include: Baked tofu, Marinated tofu,
Caraway tofu, Tofu chip dip, Tofu salad dressing, Soy melk
(sweetened, or carob soy milk), Soyogurt (a cultured soy
product), Wholegrain soy burgers. Baked goods include:
Tofu cheesecakes, Carob maple swirl, “and more to come.”
On the top half of the ad is a large circular logo featuring
a stylized swan, with two large wings symmetrical about a
vertical axis and an arched neck on the left side. The other
half of the arch is drawn in to form a heart, inside of which
is written “Because we love you.” Across the inside top are
the large words “Swan Foods.” A rainbow arches below them
and over the swan. At the top center, between the words
“Swan Foods,” are the smaller words “Nature’s Finest”
written one below the other; between them is an infinity sign.
Across the bottom of the ad is written: “Every Swan
Soybean Product contains all 8 essential amino acids (which
are necessary for a balanced diet) and have no cholesterol.
Available in health & natural food stores. Retailers: Swan
Quality Products are distributed by Tree of Life, Inc., or
contact Swan Food Corp., 5758½ Bird Rd., Miami, Florida
33155. In Miami enjoy all Swan Products at Swan’s Retail
Deli & Bakery, The Soybeanery, 5758½ Bird Rd.”
Note: A full-page Swan Foods ad that is very similar to
his half-page ad was published in the July/August issue of
this magazine. There are four differences between the two
ads: (1) This November ad is smaller; Swan Foods went out
of business one month later, in December 1978; (2) A Tofu
Salad Dressing and Red Zinger tea appear in this ad but not
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in the earlier ad; (3) This ad states that Swan Foods’ products
are distributed by Tree of Life, Inc., a major distributor,
whereas in July/August they had been “distributed by your
local Natural Foods Distributor”–less impressive. (4) The
following products appear in the earlier (July/August) ad
but do not appear in this one: Soy Shakes (Carob, Vanilla
& Strawberry), three iced herbal beverages (Lemon Mist,
Miami Cooler, Red Quencher), and two baked goods &
pastries (Mary’s Cream Cake, and Mary’s Devil’s Food
Cream Cake). Address: The Soybeanery, 5758½ Bird Rd.,
Miami, Florida, 33155.
175. Beck, Alexis. 1978. Tofu, or soybean curd, is an idea
whose time has clearly come. Boston Evening Globe. Dec.
27. Food section.
• Summary: Contains 8 recipes, including Tofu Burgers and
Cheesecake Hawaiian. Address: Nutritionist, Massachusetts.
176. 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
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
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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.
177. Fuji Oil Company. 1978. Improvements in and relating
to cheese. British Patent 1,518,952. *
• Summary: A non-fermented, engineered cheese made with
both soy protein isolate and milk proteins.
178. 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.
179. Gutcho, Marcia. 1978. Dairy products and eggs: Recent
developments. Food Technology Review No. 48. xii + 360 p.
(Noyes Data Corp., Park Ridge, New Jersey). [5 soy ref]
• Summary: This book contains information based on patents
issued since January 1976. “Soy-based cheese” (also called
“soy cheese”), “soy cheese spread,” “soybean yogurts” (also
called “soybean milk yogurt”), and margarine are among the
many foods discussed.
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “soy-based cheese” to
refer to a Western-style soy cheese.
180. 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.
181. Yaghoubian, Vazgen. 1978. Preparation and evaluation
of cheese from cow’s and soybean milk. PhD thesis, Dep.
of Food Science, Louisiana State University. xi + 239 p.
Page 3743 in volume 39/08-B of Dissertation Abstracts
International. 28 cm. [174 ref]
• Summary: “Abstract: Soy curd prepared from soymilk
extracted from Lee-74 variety of soybeans was incorporated
in the proportions of 1:3, 1:2 and 1:1 with cow’s milk curd
in the preparation of three cheese-type products, Cheese I, II
and III, respectively. During ripening periods of six weeks
at 4.4ºC and three weeks at 29.4ºC, aliquots of each of these
three kinds of cheese were removed from storage at weekly
intervals and analyzed for” many different variables of
chemical composition as well as hedonic
organoleptic scores.
“According to the overall mean hedonic scores for each
of the fifteen sensory attributes, the three soy cheese products
were found to be organoleptically acceptable” (p. x).
“Significantly associated with increased soy curd content
were lower hedonic scores for general appearance, color,
odor, smoothness, firmness, mouthfeel, cheese flavor, beany
flavor, rancidity and acidity.
“Significantly associated with elevated storage
temperature were lower hedonic scores for odor, elasticity,
mouthfeel, cheese flavor, rancidity, acidity and bitterness.
“There were significant differences with respect to the
effects of elapsed storage time on the preferences of the two
panels regarding general appearance, odor, smoothness,
firmness, graininess, mouthfeel, cheese flavor, beany flavor,
rancidity, saltiness and spreadability. In general, Panel II
preferred the organoleptic qualities of fresh soy cheese
whereas Panel I preferred the qualities of cheese that had
been stored for a few weeks” (p. xi).
On pages 5-47 is a good review of the literature,
including: Composition of soybean seeds. Chemical and
physical properties of soybean protein. Carbohydrates.
Soybean milk. Soybean curd. Growth of lactic acid bacteria
in soymilk. Soybean cheese. Soft pickled cheese. Cheese
flavor. Fats and fatty acids. Proteins and amino acids. Bitter
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flavor in cheese.
Summary and conclusion (p. 155): “This investigation
was undertaken to study the feasibility of preparing
cheeselike products, acceptable in terms of palatability and
shelf life for Iranian and American markets, by incorporating
large amounts of soybean curd into a white pickled cheese
prepared from cow’s milk which would be essentially free
of the bean-like flavor normally associated with soybean
products.” Address: Louisiana State Univ.
182. Kinderlehrer, Jane. 1979. Tofu: Food of 10,000 flavors.
Prevention (Emmaus, Pennsylvania). Jan. p. 111, 116-18,
120, 122.
• Summary: “If you’re into New Year’s resolutions, I have
a nifty one for you. Resolve to try tofu, the soft creamy
cake made from cooked soybeans. Its sensational!... There
‘s no doubt about it–tofu’s time has finally arrived on
our shores. Spurred by the work of William Shurtleff and
Akiko Aoyagi, who wrote The Book of Tofu (Autumn Press,
1975), tofu shops are springing up in many communities;
tofu can be found in quite a few supermarkets, health food
stores, Oriental stores, and food cooperatives.” Rodale Press
will soon be publishing its own book on tofu, titled The
Americanization of Tofu by Bauer and Anderson.
Contains recipes for: Poached egg in a tofu basket.
Tofu and brown rice casserole. Corn soufflé. Green goddess
dressing. Carrots Parmesan with tofu. Tofu cream pie
(from The Tofu Shop in Rochester, New York). Carob-mint
pie. Tofu dogs (from the New England Soy Dairy, Inc.,
Greenfield, Massachusetts).
183. 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.
184. Product Name: Uni-Chef Mozzarella Cheese
Substitute (With Casein).
Manufacturer’s Name: Universal Foods Corporation.
Manufacturer’s Address: 433 E. Michigan, P.O. Box 737,
Milwaukee, WI 53201.
Date of Introduction: 1979. January.
Ingredients: Mozzarella: Water, calcium caseinate, partially
hydrogenated soybean oil, salt, sodium aluminum phosphate,
tricalcium phosphate, artificial flavors, adipic acid, sorbic
acid as a preservative, magnesium oxide, dicalcium
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phosphate, zinc oxide, vitamin A palmitate, artificial color,
riboflavin, folic acid, pyridoxine HCl, niacinamide, thiamine
mononitrate, cyanocobalamin (vitamin B-12).
Wt/Vol., Packaging, Price: 5 or 10 lb loaves.
How Stored: Refrigerated.
Nutrition: Per 100 gm.: Calories 90, moisture 47.0
gm, protein 24.0 gm, carbohydrate 0.8 gm, fat 22.0 gm,
cholesterol 5.0 mg, sodium 1080 mg.
New Product–Documentation: See next page.
Advertisement in Food Processing. 1979. Jan. p. 79.
“Uni-Chef cheese substitutes.” Leaflet sent by Universal
Foods Corp. 1979. Gives uses, characteristics, ingredients,
microbiological specifications, nutritional information and
composition, case and pack information. Note: None of this
company’s products use soy proteins.
185. Kudo, Shiro; Ishino, K.; Akaba, K. Assignors to
Asahimatsu Koridofu K.K., Nagano, Japan. 1979.
Preparation of a cheese food. U.S. Patent 4,144,358. March
13. 1 p. Application filed 7 Jan. 1977. [7 ref]
• Summary: Describes a fermented cheese made from
ground whole soybeans and dairy cheese. The agitated
mixture is fermented by the enzymatic action of
microorganisms in the natural cheese. Address: Asahimatsu,
Iida, Japan.
186. Kahn, Marvin L.; Eapen, Eapen K. Assignors to Rich
Products Corp. (Buffalo, New York). 1979. Intermediatemoisture, ready-to-use frozen whippable foods. U.S. Patent
4,146,652. March 27. 19 p. Application filed 28 Jan. 1977. [4
ref]
• Summary: This is the earliest known patent concerning the
Freeze Flo process, which makes it possible to produce foods
that remain ready to use at freezer temperatures. These foods
have a high sugar content. The following detailed examples
of products that can be prepared using this invention are
given (all remain spoonable when frozen): (1) butter creams,
whipped creams, shakes, coffee lighteners, etc.; (2) whipped
topping; (3) low-fat whipped cream, (4) a milk mate product;
(5) non-dairy shake; (6) non-dairy coffee creamer; (7-8)
microbiologically stable cake batter and cake and other
bakery products; (9) pancake batter; (10) donut batter and
donut; (11) sour cream and sour cream-based products;
(12) puddings; (13) yogurt-type acidophilus pudding; (14)
gelatin-type pudding; (15) cocktail sauce for shrimps... etc.
Many of these products contain small amounts of soybean
oil, soy protein concentrate or isolate, and lecithin. Address:
1. Williamsville, New York; 2. Kenmore, New York.
187. Rhodes, Elizabeth. 1979. A tofu-tempeh tycoon on
Vashon Island? Seattle Times Magazine. May 6. [1 ref]
• Summary: William Luke Lukoskie was born 24 November
1946 in Duluth, Minnesota. His Catholic family moved to
Edmonds, Washington, in 1956 and he attended parochial

schools. After earning a BA in philosophy (math minor) from
Carroll College in Helena, Montana, he returned to Seattle.
He enrolled in graduate business school at the University
of Washington in 1968, then switched to working on a
doctorate in educational psychology, then dropped out. In
1976 he founded Island Spring tofu factory. Today Island
Spring produces tofu, tempeh, soymilk, Soyfreeze soy ice
cream, and Delicious Steamed Tofu. Future products may
include soy mayonnaise, soy yogurt, frozen tofu lasagna, and
cheesecake. A photo shows Lukoskie smiling and holding a
block of his tofu with a six-petaled flower pressed into the
surface. Address: Seattle.
188. Shulman, Martha. 1979. Tofu takes on liqueur, spices in
hi-pro cheesecake. American Statesman (Austin, Texas). May
24. p. G2.
• Summary: A recipe for Tofu cheesecake. Tofu made in
Elgin, Texas, is sold in some specialty stores. Photos show:
(1) The cheesecake with one wedge removed. (2) Martha
Shulman.
189. Smith, Robert A. 1979. Delsoy Products (19431963) (Document part, II) (Interview). In: 1979. The
Ford Experimental Laboratory and the “Square House.”
Conducted by Donald V. Baut of Dearborn Historical
Museum, May 31. 72 p. transcript. See p. 44-72.
• Summary: Bob Smith left the Ford Motor Co. in Aug.
1945 to work full time with Delsoy Products. Taylor and
Smith each owned 1/3 of the stock, Swanson owned 1/6,
and various other people owned the remaining 1/6. Swanson
and Taylor put in the money and Smith contributed the
know-how. Delsoy Topping sold very well because no dairy
whipping cream was available. They shipped to Toledo,
Ohio, and sold in Detroit, Michigan.
Taylor and Swanson were fined by the federal War Food
Board for using too much milk solids in their original dairybased whipping cream. Smith offered to pay off Taylor’s
$6,000 fine to get Taylor out of the company. Taylor was a
lavish spender and the source of much conflict. At one point
he tried to grab a majority of the stock for himself. Taylor’s
interest in the company was to develop a product and then
sell the stock to make money on the stock rather than on the
sale of the product. Smith, Swanson, and Whitehouse ending
up owning Delsoy Products.
Originally Delsoy Topping was sold in paper containers
purchased from the Sutherland Paper Co. in Kalamazoo,
Michigan. Delsoy bought the containers by the carload,
300,000 at a time. When Sutherland went out of business,
Delsoy switched to buying containers from the Crown Cork
and Seal Co. in Philadelphia. During World War II Crown
Cork and Seal had developed a pressurized metal can to use
for insecticide sprays by the military. Delsoy was the first to
realize that the can’s unique valve (produced by the Super
Whip Co. in Chicago and used with nitrous oxide gas) made
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it suitable for whipping cream. So the company modified its
formula for Delsoy Topping, put it in this pressurized can,
and in 1946 or 1947 named it Presto Whip. They were the
first company to ever put a topping in a pressure can and
sell it. It immediately became a huge success, was widely
advertised, and was soon sold by every chain store in the
area. Soon Delsoy Products was working 3 shifts, making
25,000 cans a day–sold mostly in the Detroit area. Soon
they were selling the products over a range of 350 miles in
lower Michigan, Ohio, and parts of Indiana, Pennsylvania,
and New York. By 1963 they had 23 distributors. One
of their first big customers was Awrey Bakery, a prestige
account, that bought 300 gallons/day, 5 days a week. They
mixed equal parts of Delsoy and dairy whipped cream to
get a superior product for use in cream puffs. Initially they
refrigerated all products. Later they would freeze everything
immediately and keep it frozen until it was distributed to the
stores.
The process for making Delsoy Topping was a very
technical and difficult one–even for people with much
experience in making it. There was a patent application made
under the name of Henry Ford and R.A. Smith but it was
probably never completed or issued. Initially the soybeans
were grown by Ford but after Delsoy Products began, “low
temperature soybean meal” with high protein solubility and
most of the fat removed was purchased from Central Soya.
Being a vegetable product, it was subject to less bacterial
deterioration than cream products. To further extend the shelf
life, Smith adapted a machine that was developed for the
sterilization of orange juice then used it to heat the product
to 300 degrees for 1.5 seconds, followed by rapid cooling to
produce a sterile product. Delsoy competed very favorably
with similar dairy products. It was less expensive and each
can contained 40% more product (10 oz vs. 6-7 oz), and it
had superior whipping qualities with much higher whipped
volume. Initially the can and valve cost about $0.11 and the
product (Presto Whip) cost $0.06. It retailed for $0.29. At
one point a chocolate flavor was introduced, but it was soon
discontinued. They sold Delsoy Topping to institutions, in
quarts to smaller bakeries, 5 gallon cans to larger bakeries,
and 10-gallon cans to Awreys.
Zazu Pitts, a famous actress, “health addict,” and close
friend of Gloria Swanson got interested in the product,
visited the Carver Lab to try the soybean milk, and for a
while considered buying a franchise.
After Presto Whip was launched, Delsoy Products began
a new company named Delsoy Distributors. The first big
product they distributed was Hawaiian Punch. Later they
started the Smith, Swanson, Whitehouse Brokerage Co. and
distributed Good Luck Margarine, Red Star Yeast, Hawaiian
Punch, etc.
In 1963 Bob Smith left the company; Harvey
Whitehouse and his son David bought Bob’s stock. Today
Delsoy Products is named Whitehouse Products. Note: Bob

Smith was born on 1 April 1913, so he was age 66 at the time
of this interview.
Update: Talk with Richard B. Folsom of Canton,
Michigan. 1992. Jan. 31. According to Don Baut, a curator
at the Dearborn Historical Museum, Whitehouse Products
was purchased in 1983 by C.J. Christoff & Sons of Lowell,
Michigan.
Talk with Bob Ely at Chadalee Farms Inc. 1992.
Feb. 4. The company is now called Chadalee Farms, Inc.
and Christoff Gourmet Foods is one division. The only
non-dairy product they still make that they acquired from
Whitehouse Products is Chadalee Farms is imitation sour
cream. They also private label it under other brands, such as
Nuggett, Pocahontas, etc. Within the past few months they
have discontinued the whipped toppings and the aerosol
toppings. When they bought the products from Whitehouse
they changed the brand name from Whitehouse to Chadalee
Farms. Whitehouse and Chadalee also packed the products
under many national brands. For more details, he suggests
contacting Dave Whitehouse in Dearborn, Michigan, at 313562-0242. Dave now works for Chadalee as a salesman.
Address: Smith: 26351 Hollywood Ave., Roseville, Michigan
48066; Baut: Dearborn Historical Museum, 915 Brady St.,
Dearborn, Michigan 48124. Phone: Smith: 313-777-5394.
Baut: 313-565-3000.
190. Kajs, T.; Lawhon, J.T.; Rhee, K.S. 1979. Tamucurd: A
high protein ingredient. Food Technology 33(7):82-86. July.
[23 ref]
• Summary: Tamucurd (after Texas A&M University) is a
sort of tofu made from glandless cottonseed, which contains
no gossypol in pigment glands. It has been most extensively
evaluated as a cream cheese substitute. Address: Procter and
Gamble, Cincinnati, Ohio.
191. 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 (see next page) 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,
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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.
192. 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”).
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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.
193. Shurtleff, William. 1979. Report on trip to second
annual meeting of Soycrafters Association of North
America (Amherst College, Massachusetts, July 26-29),
and subsequent visit to Rochester, New York. P.O. Box 234,
Lafayette, CA 94549. 2 p. Aug. Unpublished manuscript.
• Summary: July 15–9:45. Akiko and I fly to New York City
from Lafayette. The previous day our Book of Tempeh had
arrived from Harper & Row, and we took it with us to the
conference. Stay in a hotel near a park, with fear of being
mugged or robbed in this unfriendly city.
We attend and I speak at Buckminster Fuller’s World
Games (about world hunger and world resources) in New
York City. Have a nice talk there with Robert Rodale.
Akiko and I meet Uri Geller at his home / apartment–at
his invitation, because he knows and admires our Book of
Tofu; he is a very nice, healthy man with world-famous
psychic abilities. He bends my house key before my eyes by
psychic force, without touching it; I carry that useless house
key on my key chain for years and show it to many people.
Uri also replicates a drawing I made of a stick figure standing
with both hands held high under a rayed sun; he was sitting
across the room and could not see what I had drawn.
I do about 3 live radio broadcasts for Gary Null (WBAI
Natural Living) and visit his home for taping segments; he
is a bachelor. Also do an evening program on soyfoods for
Annemarie Colbin at her home. And we have dinner at The
Cauldron (that makes tofu–and probably tofu cheesecake–we
visit the kitchen) and Souen (which makes tofu cheesecake),
both macrobiotic restaurants.
While in New York City, Akiko and I visit our editors at
Harper & Row headquarters–many stories up in Manhattan.
July 22–Overnight at Ira and Kathy Leviton’s home at

Sunrise Farm, 100 Heath Road., Colrain, Massachusetts.
July 24? Visit Michael and Shelley Cohen’s Tempeh
Works, which is preparing to open in a gas station in
Greenfield, Massachusetts (production officially began on
Oct. 1). I take 3 pages of handwritten notes and many photos
for our forthcoming book Tempeh Production (see p. 9598). I first describe each piece of equipment in the shop and
illustrate some, then describe the process (20 lb of dry beans
makes 52 lb of tempeh), and finally draw a detailed floor
plan of the shop. This was the first batch of tempeh Michael
had ever made in this shop. He sold 200 lb of tempeh to the
Soycrafters Conference later that week.
July 25. Our book Tofu & Soymilk Production, published
by our New-Age Foods Study Center, arrives from the
printer (Braun Brumfield) in Ann Arbor, Michigan. It is the
first book we have self-published properly, and the first to
contain an ISBN (our second, 0-933332-01-7) and an LCCN.
July 26-29 (Thurs. to Sun.) Second Annual Soycrafters
Association of North America (SANA) conference at
Hampshire College in Amherst, Massachusetts, organized
and run by Ira / Richard Leviton. 230 people attend. It is
Akiko’s first SANA conference. A magnificent event. Also
first issue of Soyfoods magazine out, published by Leviton.
One evening there is a square dance. I recall Jon Lee of New
England Soy Dairy being a superb square dancer. I meet
Paul Duchesne. Steve Earle from San Jirushi gives a wooden
speech on the history of his company and the tamari they
make.
July 30-31. After the conference, with Richard Leviton
driving and Jeremiah Ridenour on board, we visit The Tofu
Shop, a soy deli at 686 Monroe Ave., Rochester, New York,
founded by Andy Schecter, Greg Weaver, and Norman
Holland. Very interesting. Ira takes lots of photos for an
article in Soyfoods magazine. One nice one shows Akiko
and Jeremiah Ridenour seated in the Deli at a table which is
loaded with soyfoods dishes ready to eat.
While in Rochester, Shurtleff presented a lecture and
slide show to 150 people at the Eisenhart Auditorium in the
Rochester Museum and Science Center; it was sponsored by
The Tofu Shop.
Aug. 2–We arrive back in Lafayette. Address: New-age
Foods Study Center, Lafayette, California.
194. Shurtleff, William; Aoyagi, Akiko. 1979. Dairylike
products made from soymilk (Document part). In: W.
Shurtleff and A. Aoyagi. 1979. Tofu & Soymilk Production:
A Craft and Technical Manual. Lafayette, California: Newage Foods Study Center. 336 p. See p. 235-55. Illust. by
Akiko Aoyagi Shurtleff. Index. July. 28 cm.
• Summary: Contents: Introduction. Frozen soymilk
desserts: Soymilk ice cream and soft serve (Soy Ice Bean,
Soy Parevine) (The ice cream industry, ice cream production
equipment, ingredients, regulations and labeling, about
overrun, the ice cream process, soymilk ice cream quality,
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soymilk ice cream recipes and calculation of mixes {Bananahoney soymilk ice cream on commercial and community
scales}, soft serve and other formulas).
Frozen soymilk yogurt (Frozen soygurt or Frogurt).
Other soymilk frozen desserts (Soymilk sherbets, soysicles,
frozen soymilk custard, ice soymilk).
Fermented or cultured soymilks: Soymilk yogurt (Soy
yogurt, soyogurt, or soygurt) (Dairylike products made from
soymilk yogurt {Soymilk yogurt cream cheese, soymilk
yogurt cottage cheese, soymilk yogurt sour cream, soymilk
yogurt smoothie, soymilk yogurt cheesecake, frozen soymilk
yogurt}).
Acidophilus soymilk (Soyacidophilus).
Soymilk kefir.
Soymilk piima.
Soymilk buttermilk and other fermented milks.
Soymilk cheeses (soy cheese): Unripened fresh soy
cheeses, unripened soft fresh dairy cheeses (Quark, ymer,
Latin American white cheeses {Queso blanco}, panir, ricotta
cheese, cottage cheese and pot cheese, baker’s cheese, cream
and neufchatel cheese, Mozzarella, milk tofu), ripened
soymilk cheeses.
Soymilk mayonnaise, shakes, soy nog and other
products: Soymilk mayonnaise (Soyanaise or Soymayo),
shakes & energy drinks, soymilk eggnog (soy nog), soymilk
whipped cream and chip dips, soymilk rice pudding, plain
puddings, and custards. Address: Lafayette, California.
195. 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.
196. Soycraft (Greenfield, Massachusetts). 1979. Soyfoods at
San Francisco’s New Earth Exposition. 1(1):4. Summer.
• Summary: “The Soycrafters Association of North
America was offered the free use of a booth at the New
Earth Exposition in San Francisco from March 15-18. The
booth was manned by Bill Shurtleff, Akiko Aoyagi, Larry
Needleman, and friends from Quong Hop Tofu Company.

Over 50,000 people attended the exposition and an estimated
12,000 visitors stopped by the booth and tasted free samples
of Creamy Tofu Dip and slices of Tofu Burgers and Teriyaki
Tofu, all prepared by Quong Hop. Over 6,000 “What is
Tofu?” pamphlets were given away and Bill Shurtleff gave
two one-hour slide presentations about soyfoods, protein,
and world hunger on the main Exposition stage to an
audience of 400. Down the aisle, the Gilman Street Gourmet
had a large booth where over 3,000 tofu burgers were sold
while The Farm [Farm Foods] sold delectable soymilk ice
cream (Soy Ice Bean), tofu salad [like an eggless egg salad],
and tofu cheesecake.”
197. Product Name: Tofu Cheesecake.
Manufacturer’s Name: White Wave.
Manufacturer’s Address: 3869 Walnut St., Boulder, CO
80301.
Date of Introduction: 1979. July.
Ingredients: Tofu, maple syrup, vanilla, orange or lemon
rind, water, cashew butter, arrowroot, cinnamon, sesame
tahini, sea salt. Plus graham cracker crust.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1979.
Tofu & Soymilk Production. p. 164.
198. 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.
199. Food Product Development. 1979. Improved soy flouroil blend answers beverage base needs. 13(10):52. Oct.
• Summary: Nutrisoy 101, an improved soy flour-soy oil
blend (2:1) produced by ADM Foods, imparts a highly
acceptable flavor, texture, and mouthfeel to beverages,
thus expanding soy flour’s previously limited potential
as a beverage base. It readily disperses in cold water
with agitation, and remains in suspension for 3 days, or
if carrageenan is added, for 1 week. It can be used as an
economic replacement for milk solids, as in milk shakes or
flavored milks. It can be fermented with lactic acid to yield a
soy yogurt or cultured sour cream dressing. It can also serve
as a low-cost replacement for milk-protein counterparts in
dips, sauces, and salad dressings. Sample formulations for
vanilla and chocolate soy beverages are given.
200. Frank, Ellen Perley; Rubenstein, Judith. 1979. Tofu
power: Protein for a small planet. New Age Journal (Boston,
Massachusetts). Oct. p. 52-53.
• Summary: About the New England Soy Dairy and tofu.
“It may just turn out to be the most popular food of the ‘80s.
You can fry it, freeze it, blend it, bake it. It can serve as the
basis of dishes ranging from cheesecake to fake burgers. In
the past three years this lightweight white blob has jumped
from the confines of Chinese restaurants to become a nearstaple in many American homes.” Tofu is “blocks of intense
protein made from soybean curds.”
Two years the co-founders of the Soy Dairy, Ira Leviton
and his wife Kathy, were running a natural-foods bakery
“when they read the tofu-eater’s bible, William Shurtleff
and Akiko Aoyagi’s The Book of Tofu (Autumn Press, 1975)
and got tofu fever. Five people banded together and built
the tofu shop... Since The Book of Tofu was first published,
fifty tofu shops have sprung up around the country.” Photos
show: New England Soy Dairy owners Tom Timmins, Kathy
Leviton, and Ira Leviton standing behind a large, round tank
in which cakes of tofu are soaking. Richard Leviton pressing
tofu. A worker removing the cloths from large sheets of
pressed tofu. Address: 1. Writer for New Age; 2. An ace tofu
chef.
201. Kawaguchi, Yutaka. 1979. Kaado no soshiki ni oyobosu
daizunyû no kanetsu shori, gyôkozai oyobi kôbo sesshu
no eikyô [Effects of heat treatment of soymilk, coagulants
and yeast inoculation on the texture of soy-curds]. Nippon
Shokuhin Kogyo Gakkaishi (J. of the Japanese Society for

Food Science and Technology) 26(10):434-41. [10 ref. Jap;
eng]
• Summary: “The conditions of curd preparation from
soymilk suitable for making cheese-like fermented soy
protein foods were examined... Seven coagulants including
4 kinds of salts and 3 kinds of acids, and lactic fermentation
using Streptococcus thermophilus as a starter were tested
for preparing curd from soymilk... The curd by lactic
fermentation with inoculation of lactic starter and yeast gave
the most smooth body like cheese along with the decrease of
hardness, springiness and chewiness during the incubation.”
Address: Yamanashi Prefectural Agriculture and Forestry
High School, Nishiyahata Ryuo-cho, Nakakoma-gun,
Yamanashi-ken.
202. Mital, B.K.; Steinkraus, K.H. 1979. Fermentation of soy
milk by lactic acid bacteria. A review. J. of Food Protection
42(11):895-99. Nov. [56 ref]
• Summary: Contents: Abstract. Introduction. Fermented
products (incl. soy yogurt and soy cheese). Acid production
in soy milk. Processing soy milk. Flavor of soy milk.
Conclusion. Address: Cornell Univ.
203. Product Name: Shiwa’s No-Cheese Cake (Tofu
Cheesecake) [Strawberry, or Blueberry].
Manufacturer’s Name: Shiwa’s No-Cheese Cake. Div. of
Grain-Dance Natural Foods.
Manufacturer’s Address: San Francisco, California.
Date of Introduction: 1979. November.
Ingredients: Tofu, honey, natural whole-wheat graham
cracker (made with honey) crust, pure vanilla. Topping:
Seasonal fruits (strawberry, blueberry, etc.).
Wt/Vol., Packaging, Price: 12 oz in aluminum pie tin with
clear plastic raised dome top.
How Stored: Refrigerated.
New Product–Documentation: Talk with Shiwa Harris.
1988. March 13. She thinks that “Shiwa’s No-Cheese
Cake” was the first tofu cheesecake in San Francisco.
Started making it in late 1977, shortly after Ron Harris went
commercial with seitan and before her second daughter
Elizabeth was born. She made it at home from a recipe she
created independently, and distributed it to 8-10 natural food
stores. Rainbow was her best customer. It sold fairly well;
would have been more marketable if she had sold it frozen. It
was on the market for over a year. She still has a label. That
was her only soy product. She recalls that this cheesecake
was introduced about a year after her amazake cupcakes.
204. Crosby, Louise. 1979. Miracle tofu a busy way of life
for couple [Francine & Koichi Watanabe of La Soyarie in
Hull]. Ottawa Citizen (Ontario, Canada). Dec. 4. p. 58.
• Summary: The company started in June 1979. They plan to
open a soy deli and make tofu cheesecake and tofu burgers
on a larger scale. Address: Staff writer.
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205. 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
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 kosher tofu recipes. Mintz later becomes rich and
famous for developing Tofutti, a soy ice cream.
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
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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.
* 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.
206. Colbin, Annemarie. 1979. The book of whole meals: A
seasonal guide to assembling balanced vegetarian breakfasts,
lunches and dinners. Brookline, Massachusetts: Autumn
Press. Distributed by Random House. 232 p. Illust. Index. 28
cm. Reissued in Feb. 1983 by Ballantine Books, NY. 28 cm.
[88 ref]
• Summary: In this macrobiotic cookbook, note (despite
the subtitle) that fish are used in some recipes, so it is not
actually a vegetarian cookbook. The term “shoyu (natural
soy sauce)” is used throughout. Contents: Part I: Theory:
A kitchen philosophy. Where we are now. Choosing our
food. Balance. Menu planning: General guidelines, food
categories. In the kitchen: Cooking: why and how, setting
up the kitchen, buying, storing, and preserving food, cutting
vegetables. Special situations: Eating away from home, if
you live alone, entertaining, the art of eating.
Part II: The practice. Using this book. Fall meals. Winter
meals. Spring meals. Summer meals. Basic beverage recipes.
Homemade bread. Appendix. Bibliography (24 cookbooks,
65 reference books and others).
Soy-related recipes include: Miso soup (with tofu, p.
69), Hiziki [Hijiki] with mushrooms and tofu (p. 74), Tofuginger dressing (p. 93), Miso-tahini spread I (p. 94), Oden
stew (with fried tofu, p. 112), Fried tofu (p. 113), Miso-tahini
spread II (p. 118), Tofu-miso spread (p. 127), Daikon with
miso (p. 139), Cold tofu with garnish (p. 144), Tofu-sprout
spread on toast (with alfalfa sprouts, p. 146), Tofu cream
pie (p. 156), Scrambled tofu (p. 158), Noodles with tofu
and bean sprouts (p. 165; the type of “bean sprouts” is not
specified), Miso-dill dressing (p. 172), Tofu mayonnaise
(p. 182-83), Lemon-miso soup (p. 185), Peanut-apple-miso
spread (p. 190), Tofu pickle spread (p. 191), Miso-dill
dressing with tahini (p. 195), Miso-vinegar dressing (p. 204),
Baked tomatoes with miso (p. 207), Tofu dip (p. 208), Miso
dip (p. 209), Tahini-tofu dressing (p. 209), Tofu-mustard
dressing (p. 213). Address: 365 West End Ave., New York
City, NY 10024. Phone: 212-580-7121.
207. Nakano, Masahiro. 1979. Tezukuri no kenkô shokuhin:
Hakkô riyô no subete [Handmade healthy fermented foods].
Tokyo: Nosan Gyoson Bunka Kyokai. 227 p. Illust. 18 cm.
[Jap; eng+]
• Summary: Describes how to prepare homemade soymilk
cheese (p. 139-42), soymilk yogurt (p. 155), tempeh,
and miso (16-39, 84-91), and fermented tofu (p. 117-24).
Address: Tokyo, Japan.
208. New England Soy Dairy. 1979. Cooking with Soy Dairy
tofu. Volume 1 (Leaflet). Greenfield, Massachusetts. 3 panels
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each side. Each panel: 22 x 9 cm.
• Summary: This two-color leaflet is printed with brown
and green on beige. Contents: Introduction to tofu and The
Book of Tofu, by Shurtleff and Aoyagi. Nutrition information
per serving. Percentage of U.S. Recommended Daily
Allowances (protein 15%, iron 15%, phosphorus 15%).
Serving suggestions. Storage. Recipes: Pan-fried tofu with
sauce. Stewed tofu. Tofu manicotti. Tofu eggless “egg salad.”
Tofu guacamole. Tofu Russian dressing. Tofu onion garlic
dip. Tofu strawberry whip. Tofu “cheesecake.” Address: 305
Wells St., Greenfield, Massachusetts 01301. Phone: (413)
772-0746, 774-3141; NYC (212) 532-1404.
209. New England Soy Dairy. 1979. Cooking with New
England Soy Dairy tofu: Summer recipes. Volume 2
(Leaflet). Greenfield, Massachusetts. 3 panels each side.
Each panel: 25.5 x 9 cm. Dated 1979.
• Summary: This two-color leaflet is printed with brown
and green on beige. Contents: Introduction to tofu and The
Book of Tofu, by Shurtleff and Aoyagi. Serving suggestions.
Storage. Nutrition information per serving. Percentage of
U.S. Recommended Daily Allowances (protein 15%, iron
15%, phosphorus 15%). Recipes: Chocolate or carob tofu
creme pie [like a tofu cheesecake]. Tofu “Mayonnaise.”
Creamy tofu dip. Tofu vinaigrette [Salad]. Tofu “Steaks”
on the outdoor grill. Tofu garlic dressing. Tofu blue cheese
dressing. Tofu protein pops. Tofu raspberry pudding. Batterfried tofu with vegetables. Summery tofu salad. Address: 305
Wells St., Greenfield, Massachusetts 01301. Phone: (413)
772-0746, 774-3141; NYC (212) 532-1404.
210. Tofu Shop (The). 1979. Soyboy Tofu recipes (Leaflet).
Rochester, New York. 4 panels each side. Each panel: 23 x
11 cm.
• Summary: The front panel contains an illustration of a
boy flexing his muscles, holding a pail of soybeans on his
shoulder, and wearing a T-shirt with a large soybean pod on
it. “Did you know that tofu is eaten by more than one billion
people every day? It’s true–in East Asia,...”
Contains about 15 tofu recipes including 3 types of
baked tofu, three salads and dips (Tofu dip, Tofu “egg” salad,
and tofu guacamole), and two tofu desserts (Tofu cheesecake
and Chocolate mint pie). Address: 686 Monroe Ave.,
Rochester, New York 14607. Phone: 716-244-4270.
211. Waggle, D.H.; Kolar, C.W. 1979. Types of soy protein
products. In: H.L. Wilcke, D.T. Hopkins, and D.H. Waggle,
eds. 1979. Soy Protein and Human Nutrition. New York:
Academic Press. xiv + 406 p. See p. 19-51. [42 ref]
• Summary: Contents: Introduction. Soybean supply:
Seed structure and composition, composition of source
material, storage and handling, soybean oil, food products
from defatted soybeans, soy flours and grits, soy protein
concentrates, isolated soy protein, amino acid and mineral

composition. Food uses of soy proteins: Meat products,
baked products, infant formulas and food, food analogs,
dairy type foods (yogurt, sour cream, frozen desserts, cheese,
and dip-type products), protein supplements, other uses.
Address: Ralston Purina, Checkerboard Square, St. Louis,
Missouri 63188.
212. Landsberg, Michele. 1980. Family: 25 pounds later, I’m
hanging in. Toronto Star (Ontario, Canada). Jan. 14. p. D1.
• Summary: She spent 26 days at the Nathan Pritikin
Longevity Center in Santa Monica, California, where she
“practised the austere virtues of exercise, a no-fat [sic,
low-fat] diet of natural whole grains and vegetables, and a
nicotine-free life.” It wasn’t easy for an “unsaintly” lady, but
she lost 25 pounds.
She even learned about a new wonder food, as crazily
versatile as the famous “shmoo” of L’il Abner fame. It’s tofu!
As exulted by Jim White, Star food writer, who transforms
it into everything from tofu cheesecake to stir-fried tofu to
tofu-garlic dip. She will give recipes next Wednesday.
“Tofu is a bland, creamy soya bean curd which is almost
solid protein; 3½ ounces of the cute little wobbly stuff has
only 72 calories compared to 347 calories for the same
amount of rump roast.
“It’s goofy serendipities like tofu that filled up the blank
space left by cigarettes and steak.”
213. Toronto Star (Ontario, Canada). 1980. Tofu takes the
cake as dieter’s delight. Jan. 16. p. D2.
• Summary: A half page of tofu recipes tested by the Star
Test Kitchen. The source of each is given. For example: Tofu
orange almond dessert, from The Book of Tofu by Shurtleff
and Aoyagi. Tofu smoothie (with ½ cup yoghurt), from The
Tofu Cookbook by Kathy Bauer and Juel Andersen. Tofu
cheesecake, from the Soja Restaurant, which will soon open
on Kensington Ave.
An illustration shows a slice of Tofu cheesecake.
214. Sun (Baltimore, Maryland). 1980. Hold the sugar in this
bakery. Jan. 24. Thursday.
• Summary: Sprucetree Baking Co. is located in one of the
many industrial warehouses off Reisterstown road south
of Northern parkway. Each week, this macrobiotic bakery
makes about 5,000 loaves of bread and 5,000 cookies and
various other delicacies–none of which contain any refined
flours, dairy products, sugar or honey. Sprucetree substitutes
malt syrup, maple syrup or fruit juice for the more standard
sweeteners. The bakery was started in 1973 by Howard
Grundland (now age 39) and two associates. Grundland
previously spent 3 years in Boston, Massachusetts, studying
oriental healing and the macrobiotic way of life. The bakery
employs more than a dozen people, has annual sales of
$300,000, and makes 33 different products including:
Cranberry nut bread, Babka, Cash and carob cookies, and
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Onion rye bread. A photo (by Irving H. Phillips) shows
Grundland lifting a tray of “all natural” cookies from the
Sprucetree oven.
Talk with Howie Grundland. He was born in Nov.
1949. If he was age 39 in Jan., the year would have to be
1988. However in 1988 January 24 fell on a Sunday, not a
Thursday.
215. Giuca, Linda. 1980. It’s tofu: You can steam it, fry
it, broil it, bake it, simmer it or eat it uncooked. Hartford
Courant (Connecticut). Feb. 13. p. 1A.
• Summary: The first thing people ask when they see a
cake of tofu is “What do I do with it?” The bland-tasting,
cream-colored soy food has a custardy consistency. “Tofu
(pronounced toe-foo) has been a staple in Oriental diets for
centuries; to the Chinese it is ‘meat without bones.’” Some
Americans know tofu under other names such as “bean curd”
or “soybean cake.”
From tofu you can make garlic salad dressing, tofu
burgers, chocolate creme pie [like a tofu cheesecake],
lasagna, batter-fried tofu with vegetables, or a frozen treat on
a stick.
Maria Orefice, a vegetarian and owner of Garden of
Eating on Jefferson St., features some tofu recipes on her
menu. She learned how to make tofu at home when William
Shurtleff and Akiko Aoyagi, authors of The Book of Tofu
(Autumn Press) stayed with her during a visit to Hartford in
1976. Now she teaches classes in making and cooking with
tofu at her restaurant.
Photos show two views inside the New England Soy
Dairy in Greenfield, Massachusetts, where about 20,000
pounds of tofu are made each week: (1) Many packages of
tofu being cooled in ice water. (2) Soybeans being soaked
in water in large vats. Contains four tofu recipes: Breaded
tofu, Protein pops, Chocolate creme pie, and Chili con tofu.
Address: Food editor.
216. Upton, Kim. 1980. Tofu may be the new revolutionary
food of the ‘80s. Dallas Times Herald. Feb. 21.
• Summary: “Tofu absorbs flavors beautifully and acts in
harmony with whatever it accompanies.” “Jo Mildyn, cook
with Small Planet Catering in Chicago, recently taught a
class in cooking tofu. And from her students learned to
fashion tofu into eggless nog, cheesecake and a dip for
snacking.” Contains 3 of Ms. Mildyn’s tofu recipes. Address:
Chicago Sun-Times wire.
217. Time. 1980. Climbing curd. Feb. 25. p. 62.
• Summary: “Tofu, or bean curd, a custard-like cake made
from curdled soybean milk, was a favorite of Taoist priests in
ancient China. Now Americans are learning to use the nearly
tasteless curd (flavoring must be added) to replace cheese in
cheesecake and meat in burgers. A 4-oz serving of tofu has
nearly as much protein as an equal amount of hamburger but

fewer calories (150 vs. 237) and no cholesterol. At $0.99 per
lb, it is also cheaper. One large supplier, the New England
Soy Dairy, Inc. of Greenfield, Massachusetts, peddled 300
to 500 lbs of curd a week in 1977, its first year. It now sells
25,000 lbs a week.”
218. 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
(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,
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Massachusetts.
219. 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.
220. SoyaScan Notes. 1980. How Laughing Grasshopper
tofu shop (which became the New England Soy Dairy)
was founded (Overview). March 31. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: The following story was compiled from various
interviews with and writings by Richard Leviton and Tom
Timmins from 1977 to 1980. In 1976 Ira (Richard) Leviton
and Kathy Whelan were running the successful Corncreek
Whole Grain Bakery, which they had started in the spring
of 1974. It was located in South Deerfield, Massachusetts,
10 miles north of Amherst, where some 25,000 students
attended the University of Massachusetts and Amherst
College. In Feb. 1976 an employee from Corncreek Bakery
visited the Welcome Home Bakery and Tofu Shop in
Corvallis, Oregon, started by Alec Evans in March 1975. He
returned to tell Ira in detail how Alec made tofu in Oregon.
Ira, a vegetarian, had already been eating tofu since 1970; he
bought it at a local supermarket, which in turn bought it from
Chinatown in Boston.
In early 1976 Ira bought The Book of Tofu by Shurtleff

and Aoyagi, then made tofu at home several times
successfully. He thought, “This would be a good second food
business.” He found that the bakery’s 100 bread accounts
were eager to stock tofu. But his partner, Kathy, was not very
interested in the idea. Ira wrote Bill Shurtleff in mid-1976 to
explain his idea and ask for advice. Ira then firmly decided
to start a tofu shop during a Zen meditation sesshin on 19
July 1976. In August he rented a two-room 1,000-square-foot
shop (with handsome wooden floors) at 3 Main St. in the
sleepy little papermill town of Millers Falls, Massachusetts,
8 miles from the bakery. Working largely alone, he began to
convert the space into a traditional, cauldron-style tofu shop.
For startup capital, Ira and Kathy together put in $4,000
of their own funds, to which Tom Timmins added $1,200 and
Michael Cohen added $2,000. In Sept. 1976 Ira got a $7,500
five-year bank loan to bring the total to $14,700. Part of this
money was used to equip the shop with a large Hobart VCM40 (Vertical Cutter-Mixer) to grind the beans, four 15-gallon
stainless steel pots set over four gas burners to cook the
slurry, a solid-oak apple cider press to extract the soymilk,
hand-made oak curding barrels (former cider barrels) and
forming boxes, and cedar soaking barrels from a Maine
lobster supply house. The “old fashioned” shop was a joy to
behold–but soon proved to be a misery to work in!
On 4 Nov. 1976 Shurtleff and Aoyagi, while on a
nationwide tour to introduce tofu and miso to America,
visited Leviton in Massachusetts. Leviton hosted their
program at his bakery and drove Shurtleff to the tofu shop
that would open in several months. A day or two later
Shurtleff and Aoyagi visited Tom Timmins, in Brattleboro,
Vermont. From 1973-75 Timmins had been manager
of Yellow Sun Natural Foods Cooperative in Amherst,
Massachusetts. This food co-op had 500 member families
and was a pioneer in the organic farming movement in New
England. From 1975 to 1977 he was sales manager at Llama,
Toucan & Crow, a natural foods distributor in Brattleboro.
In early December, Timmins called Leviton to say that
he would like to be a partner with Ira and Kathy in the new
tofu shop. Timmins’ wife, Judy, had started the Equinox
Vegetarian Restaurant in Amherst,–which bought bread from
Corncreek bakery. Timmins was soon invited to join as the
third partner.
Ira, Kathy and Tom made the first batch of tofu at
Laughing Grasshopper Tofu Shop on 12 January 1977, a
Saturday. Initial output was 300 to 1,000 pounds a week.
The young craftsmen, bypassing the traditional Japanese
apprenticeship and having made tofu only five times before
opening, learned as they went along, partially following
instructions in a pre-publication rough draft of Shurtleff and
Aoyagi’s Tofu and Soymilk Production, and benefitting from
their daily mistakes and observations.
But before long things started to go awry. Heaving
the heavy pressing sacks onto their cider press, they
found, required almost superhuman physical strength
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and conditioning; it left them exhausted and with aching
backs at the end of each day. The wooden soaking and
curding barrels warped badly, began to rot, and generally
were too unsanitary and too heavy to handle. The forming
boxes warped and pulled apart at the seams. The pressing
sacks often sprang leaks, tore open at the seams, and
sprayed hot okara all over the shop and workers. The floor
warped (especially after 1 month when the drains clogged
permanently; the landlord had done an illegal plumbing
job himself) and water dripped through the radiator pipe
openings into the room below onto the landlord’s stored art
materials. The sheet rock walls slowly began to crumble. The
landlord, who lived in the building, often showed up drunk
(sometimes with a pistol) and occasionally shut off the water
in the middle of production. The smell of tofu production
seeped into the town library, which was in the same building,
prompting complaints. Town and state health inspectors,
concerned with the unsanitary conditions, kept a close eye
on the operation. Nonetheless, in the process of overcoming
these and many other unforeseen difficulties, the young
craftsmen soon became proficient in the art of making fine
nigari tofu. Timmins later remarked, “Only willpower and
dedication kept us going.” Ira got mononucleosis in February
or March 1977 from stress and overwork, and was out for 7
weeks. Many other early tofu shops in America experienced
the same types of difficulties.
The three partners hired Michael Cohen to deliver their
tofu 3 times a week. Michael had just returned from The
Farm in Tennessee (there and at a satellite community of
The Farm he had learned to make soyfoods) and wanted
to start his own tofu shop. In Feb. 1977 the company took
in Michael Cohen as the fourth partner. This combination
of diverse talents proved helpful in running the business.
The partners used Corncreek Bakery to develop a Tofu Pie
(4½-inch diameter tofu cheesecake), which was launched in
April 1977. But it was not on the market very long, since the
bakery closed in Aug. 1977 due to a continuing labor dispute.
Yet despite all these problems, business was booming.
At the end of its first year in business (Jan. 1978), the little
company was employing ten people, each working 40 hours
per 7-day week, and making over 7,000 pounds of tofu a
week. They packed their tofu in plastic lined 5-gallon plastic
pails, storing them overnight in a 10-by-12-foot self-built
cooler. They made deliveries in their own van two to four
times a week to over 100 small food stores, restaurants,
and supermarkets in Boston and Western Massachusetts.
With sales for the first year at an impressive $75,000, they
company was already planning a first expansion and a new
image–just in time, as they were also being evicted by the
landlord and town council.
In Nov. 1977 the partners incorporated the company,
made Tom Timmins the top man (president), changed the
name to New England Soy Dairy, raised $45,000 of new
capital, and began to moved the business into a much

larger building at 305 Wells St., Greenfield, Massachusetts.
Production in Greenfield began on 31 Jan. 1978. In Feb.
1978 the company stopped using the name “Laughing
Grasshopper” for their tofu. In Feb. 1978 the former landlord
sued the company for $35,000 but his lawyer dropped the
suit out of embarrassment.
221. Shurtleff, William; Aoyagi, Akiko. 1980. Soyfoods: The
Americanization of tofu. Vegetarian Times No. 36. March. p.
54-55. [3 ref]
• Summary: An introduction to tofu in America followed by
6 recipes adapted from The Book of Tofu.
“Westerners are doing things with tofu that the Japanese
never dreamed of: “Tofu burgers,” “tofu cheesecake,” and
soybean ice cream are all as American as apple pie. In the
immortal words of Andy Schecter, of the Northern Soy tofu
and tempeh shop in Rochester, New York: ‘We can make
tofu and soymilk products that rival even the best junk foods
in America!’ What more could anyone ask for?” Address:
New-Age Foods Study Center, P.O. Box 234, Lafayette,
California 94549.
222. Siapantas, Larry. 1980. Engineered cheese products.
Food Engineering 52(3):20-22, 24. March.
• Summary: “Declining milk supplies, rising costs, and
growing nutritional awareness by consumers in the 1980s
will spur R&D efforts toward engineered cheese products.”
These cheese substitutes are based on casein; soy protein
is not mentioned, but soy oil is a widely used replacement
for butterfat. Mozzarella cheese substitute has become the
“margarine” of the cheese industry.
Contents: Introduction. The cheese industry today.
Classification of cheese. New cheese products: Protein, fats
& oils, emulsifiers and stabilizers, flavorings, know-how.
Address: PhD, President, Cheese Foods International Ltd.,
Bourbonnais, Illinois.
223. 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.
224. 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
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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.
225. Morris, Charles. 1980. International cheese trends. Food
Engineering International (Chilton’s). May. p. 30-36.
• Summary: According to USDA statistics, the world’s
top 10 cheese producing countries (in metric tons, 1978
preliminary data) are: United States (1,595,000), France
(1,060,000), West Germany (710,000), Soviet Union
(700,000), Italy (575,000), Netherlands (418,000), Poland
(357,000), Argentina (249,000), Brazil (220,000), and United
Kingdom (200,000). In the EEC, milk yield per cow has
soared 30% since 1960.
The bad news: Agricultural subsidies in the EEC have
encouraged farmers to overproduce, creating huge surpluses
of milk solids (nonfat dry milk, butter, and whey powder)
that have created an international problem. The good news:
EEC cheese production expanded 94.4% between 1960 and
1977. Per capita cheese consumption in the UK–13.4 lb in
1976–is relatively static, and less than half of the per capita
consumption in West Germany–28.6 lb/year. In the UK,
cheddar is by far the most popular cheese, and 88% of all
UK grocery shoppers buy cheese at least once a week, with
most of them buying at least 2 varieties per week–Cheddar
and one other.
One section is titled “Quarg: Potential in the U.S.?”
[Note: Tofu is sometimes called soya quark in German.] It
states that quarg (or quark, literally Speisequark) accounts
for 45% of West German cheese production. The average
person in West Germany consumes 11 lb of quarg per year,
and that 15% of all West German households serve quarg for
breakfast. Manfred Kroger of Pennsylvania State University
defines quarg as a “soft, unripened, usually low-fat cheese
of soft or mildly-supple body and texture, milky-white to
fairly yellow in color, with high moisture content, good
spreadability and clean–perhaps mildly acidic–taste.”
Typical skim milk quarg contains 17.2% protein and 0.6%
fat. Though quark is sometimes described as “German
cottage cheese,” this is not at all accurate. Quark is virtually
unknown in the U.S. Yet says Kroger: “Deep down inside I
feel that American yogurt experience could be repeated with
Quarg.”
Gist-Brocades NV in the Netherlands has developed
a food-grade yeast lactase enzyme, derived from
Saccharomyces lactis and sold under the brand name
Maxilact, which can hydrolyze all or part of the lactose
in milk and whey into glucose and galactose at normal

refrigeration temperatures of 4ºC within 24 hours. “The
product is marketed in the US for both consumer and dairy
use in hydrolyzing milk into its component monosaccharides,
glucose and galactose, to make low-lactose milk for people
suffering from lactose intolerance.”
Note: This is the earliest document seen (Oct. 2013) that
contains soy cheese industry or market statistics or trends–by
geographical region. It gives statistics on quarg in Germany,
a potential market for tofu or soya quark. However, neither
tofu nor soya quark are mentioned. Address: Midwest Ed.
226. Klein, Pamela. 1980. Soy Plant finds room to sprout.
Ann Arbor News (Michigan). June 8. p. F-10.
• Summary: The Soy Plant has grown rapidly during its three
years in Ann Arbor. It began when several people joined to
make several hundred pounds of tofu a week in the basement
of Eden’s Deli at 330 Maynard Street. The 15 to 20 members
of the Soy Plant Cooperative, now located at 211 East Ann
Street, are about to relocate their production facility to 771
Airport Road what they say may be the best tofu production
plant in the country. Producing 1,500 pounds of tofu a day,
they have outgrown their present quarters.
Walt Rogaczewski says The Soy Plant plans to enlarge
its deli at 211 East Ann St. after the production equipment is
moved to the new location, and eventually hopes to operate a
restaurant there when next-door The Herb Shop moves. The
aim of the restaurant and deli are to educate the public on the
virtues of tofu.
Photos by Larry E. Wright show: (1) Jean Raubar and
Walt Rogaczewski [later Wally Rogers] taking orders for
tofu. Wally is wearing a T-shirt with “Yay soybeans” written
across the front. (2) Bob Schroeder pressing out soymilk.
(3) ... then pouring the soymilk into containers. (4) John
Gingrich cutting a large block of tofu into squares.
A sidebar titled “An introduction to tofu,” by Pamela
Klein describes how tofu is made and gives three recipes:
Scrambled tofu & eggs. Tofu rollups. Tofu lemon cream pie
(dairy free). Address: Business-Labor reporter.
227. Shurtleff, William. 1980. Notes on visit to Kraft in
Glenview, Illinois and meeting with Dean Wilding and his
research team. Lafayette, California. 1 p. June. Unpublished
typescript.
• Summary: In 1975 Kraft bought Carnation’s soy protein
isolate plant at Coshocton, Ohio, and started soy research at
that time. They now have 14 people in the protein products
working primarily on soy. They are not looking mainly at soy
protein isolates, but rather at full-fat soy flour (ffsf), made
from defatted soybean meal produced by ADM and Central
Soya.
They hot grind at 13% solids in an Urschel Comitrol,
then spray dry the ffsf, which contains 40% protein and
25% fat. They remove the insolubles to make soymilk, then
remove the sugars to make a full-fat isolate. The key area of
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use of soy is in imitation cheeses–which have better flavor
but less functionality. Isolates cost $0.90/lb vs. $1.50 for
casein. They are also interested in imitation fermented cream
cheese.
Dean Wilding, the head of the team, is a fine man,
vegetarian, Mormon, interested in natural foods.
They ferment their soy protein isolate with one pure
culture, which gives it a new flavor; they then use this in
experimental process cheeses in place of some sodium
caseinate–which comes from cow’s milk. We tasted this
product. Kraft is apparently doing very little work on
new products and not much with soy. Address: Lafayette,
California.
228. Everybody’s Vegetarian Restaurant. 1980. July. New
soyfoods restaurant or deli. 120 21st Ave. North, Nashville,
Tennessee.
• Summary: Menu sent by Richard Leviton, obtained while
visiting the restaurant. 1982. April.
Leviton, Richard. 1982. “Everybody’s Restaurant. The
Farm brings soyfoods to Nashville.” Soyfoods. Summer. p.
38-39.
Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis,
Cafes & Restaurants. p. 3. Started July 1980 by members of
The Farm, in Summertown, Tennessee. Address: Nashville,
Tennessee. Phone: 329-2000.
229. 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
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.
230. Palmer, Jane. 1980. Yogurt’s success inspires tofu
backers. Soybean product adapts to main dishes, desserts.
World-Herald (Omaha, Nebraska). Aug. 6. p. 17.
• Summary: William Shurtleff and Akiko Aoyagi were
in Omaha, Nebraska, last week to present a program on
tofu and tempeh, two soybean products. Contains three
tofu recipes: Tofu burgers. Creamy tofu dressing. Tofu
cheesecake. Photos show Shurtleff and Aoyagi. Note: This is
an second earliest document seen comparing the marketing
of tofu to yogurt (the dairy product) in the title.
231. Porter, Sylvia. 1980. Tofu gaining popularity as cheap
protein source. Washington Post. Aug. 7. Special to the
Washington Star. Widely syndicated.
• Summary: “Once found only in health stores and Oriental
restaurants, this white, custard-like substance is sold today in
major supermarket chains, served in schools and hospitals,
and added to cakes, quiches and casseroles available at urban
delicatessens. Many nutritionists regard tofu as an ideal diet
food.
“I’ve got tofu fever,” claims David Mintz, owner of a
Manhattan kosher catering service and deli, Mintz’s Buffet.
“It’s a food of the future, a miracle food. We’re using it
in almost everything–a Caesar dressing, noodle charlotte,
even in fresh fruit salad–and people are so glad because
they can eat these foods now whereas they couldn’t before
because they weren’t kosher or because of their low-fat,
low-sodium diets.” Mintz now turns out a range of foods
from beef stroganoff, muffins, cheesecake and quiches, items
which Jewish dietary law prevented his making before he
discovered non-dairy tofu. Also mentions Matsuda-Hinode
Tofu Co., Harry Tanikawa (their sales supervisor), New
England Soy Dairy, and The Book of Tofu by Shurtleff and
Aoyagi. “Tofu in some form is among the possible new
products Dannon Co. is investigating for distribution.”
Note: This is the earliest document seen (Sept. 2013)
concerning the work of David Mintz with soyfoods. In Aug.
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1981 he created and introduced Tofutti, a pioneering nondairy, kosher soy ice cream based on tofu. He later founded a
company named Tofutti Brands, Inc.
Note 2. Also appeared in New York Daily News. Aug. 7.
“Japan’s tofu may be next big import”; Transcript-Telegram
(Holyoke, Massachusetts). Aug. 11, p. 12. “Tofu–another
Japanese import”; San Francisco Chronicle. Sept. 8. “Import
that’s not hard to swallow.”
232. Patel, A.A.; Waghmare, W.M.; Gupta, S.K. 1980.
Cultured soymilk and related products. Indian Food Packer
34(4):47-56. July/Aug. [55 ref]
• Summary: This is an excellent and very useful review
of the literature (with 55 references) on fermentation of
soymilk with lactobacilli, mostly to make soy yogurts, lactic
fermented soy beverages, or soy cheeses. As long ago as the
1930s, Dr. John Harvey Kellogg popularized soy acidophilus
milk, and the first systematic studies of the growth of lactic
cultures in soymilk were conducted by Gehrke in the 1940s.
Yet only in the last two decades has lactic fermentation of
researchers interested in soybean utilization. “Scientists at
the University of Wisconsin, Cornell University [Ithaca, New
York], and the Northern Regional Research Laboratory of the
USDA [at Peoria, Illinois] have made valuable contributions
in this field.
Contents: Introduction. Soymilk as a substrate for the
growth of lactic cultures: Effect of heat treatment, effect
of other processing parameters, effect of the presence of
fermentable carbohydrates, effect of certain additives.
Other culturing conditions affecting the growth of lactic
cultures in soymilk: Incubation time, temperature. Quality of
cultured soymilk: Flavor, texture. Growth of aroma bacteria
and development of flavor compounds in soymilk. Special
products from lactic-fermented soymilk: Soy yogurts, soy
cheeses (with or without the use of coagulants). Conclusion.
Address: National Dairy Research Inst., Karnal–132001.
233. Japan Economic Journal (Tokyo). 1980. Fuji Oil Co.
(Osaka, Japan) has developed the world’s first filled cheese,
made by adding vegetable oils and soybean protein to
skimmed milk after fermentation and maturation. Sept. 23.
p. 14. *
• Summary: It is cheaper than ordinary cheese, possesses
cheese’s unique flavor and has low cholesterol. For now the
firm will sell it to confectioners.
234. 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
Production (Vol. II, manuscript). Address: Redwood Valley,
California.
235. Shurtleff, William; Aoyagi, Akiko. 1980. The soyfoods
explosion–Here come soyfoods: Tofu & tempeh. CSC
Reports (Elkins Park, Pennsylvania) 2(3):8. Fall/Winter. [1
ref]
• Summary: This full-page article describes how to make
tofu at home, and gives recipes for Tofu cheesecake (with
strawberry topping), and Tofu fruit whip. Also tells how to
make a tempeh incubator, with illustration. Address: NewAge Foods Study Center, P.O. Box 234, Lafayette, California
94549.
236. 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,
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.”

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 116
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.
237. 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.
Note: This is the earliest article seen on David Mintz’s
work with soyfoods; soy ice cream is not mentioned.
Address: 100 Heath Rd., Colrain, Massachusetts 01340.
238. 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.
239. Mandoe, Bonnie. 1980. Cooking with tofu. Mother
Earth News No. 65. p. 124-25. Sept/Oct.
• Summary: Gives recipes, with color photos, for: Tofugarlic dip. Tofu stroganoff. Baba burgers. Tofu pancakes.
Tofu-walnut torte. Maple-tofu cheesecake. Address: Maui,
Hawaii.
240. Barber, Linda Lee. 1980. Let’s cook: A beginner’s
cook book–starring “Pooh,” the culinary cat. Translated
by Kazuko Kagotani and Tomoko Matsuda. Kobe, Japan:
Published by the author. 102 p. Nov. Illust. No index. 30 cm.
Comb bound. [Eng; Jap]
• Summary: Letter (e-mail) from Linda Barber. 2012. July
7. A bi-lingual step-by-step cookbook for children that uses
tofu and kinako in the recipes. I developed the recipes, my
sister Wendy, illustrated them, and my assistants Kazuko and
Tomoko translated them. I haven’t seen anything like this
before. I wrote this while I was in Japan in the early 80’s. It
is self published.
The recipe for “Tofu cheesecake” (p. 64-67) calls for
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many ingredients including “momen-dofu” (450 gm), 2 eggs,
crumb crust, natural sugar, yogurt cheese, lemon, etc. The
crumb crust and yogurt cheese must be prepared in advance;
the recipes are in this book.
The recipe for “Power flour” (p. 68-69) calls for Kinako.
To make this Power flour: Measure into a bowl: 1 kg all
purpose flour, 5 tablespoons nonfat dry milk granules, 5
tablespoons wheat germ, and 5 teaspoons kinako. Mix well.
“Store in a cool place in a covered container, and use this
flour mixture when a recipe calls for flour.” This recipe alone
contains 15 illustrations. Many subsequent recipes in this
book call for Power flour.
The recipe for “Moon bread” (p. 78-81) calls for 450 gm
“momen tofu” and produces croissants with a tofu filling.
The recipe for UFO’s (p. 82-85) begins: “This cookie
has an Unidentified Food Object... tofu! They are really out
of this world with a glass of milk!!!” Address: Kobe College,
4-1 Okadayama, Nishinomiya 662, Japan.
241. Patel, A.A.; Waghmare, W.M.; Gupta, S.K. 1980. Lactic
fermentation of soymilk–A review. Process Biochemistry
15(7):9-10, 12-13. Oct/Nov. [55 ref]
• Summary: This excellent article is identical on one
published earlier this year (July/Aug. 1980) by the same
three authors in Indian Food Packer (p. 47-56). Address: 1.
Indian Dairy Assoc.
242. Martin, Dale. 1980. New age eatery owners hope to
attract diners from all over the state to tofu cafe in Redwood
Valley. Daily Journal (Ukiah, California). Dec. 4. p. 2-3. [1
ref]
• Summary: The article begins: “Redwood Valley may be
an unlikely place to open a tofu shop and cafe, but store
owners Dik and Sharon Rose are hoping this new age eatery
will catch on and attract diners from all over the area. Tofu
is becoming quite a business these days, as more and more
people are starting to discover the cheap, nutritious, and
versatile soybean product... tofu is finding its way into the
American mainstream. It isn’t just a health food any more.”
“Tofu, made from curdled soybean milk, is also called
bean curd. A complete protein, the custardy textured product
has been hailed as being highly digestible and an excellent
diet food. With meat prices going up and up, many meat
eaters as well as vegetarians are increasing their tofu intake.
“Dik and Sharon Rose bought into the tofu dream
in June [1980], when they took over Brightsong Tofu in
Redwood Valley from its former owner, David Patton.
The shop is now in its third year of production. Through
increased advertising and hard work, the Roses tripled the
output of the shop in five months. The shop is now producing
1300 pounds of tofu a week... The Roses currently employ
two workers who make the tofu by hand with wellwater,
fresh soybeans and ‘a lot of care and love,’ according to
Dik.”

Until a few months ago, Brightsong was the only tofu
shop between South San Francisco and Eugene, Oregon. But
now there is a new shop in Marin and one opening soon in
Arcata.
“Dik and Sharon became interested in tofu after hearing
a lecture in 1976 by the ‘gurus’ of the soybean product,
William Shurtleff and Akiko Aoyagi, who wrote ‘The Book
of Tofu.’ After visiting a shop in Oregon, the Roses came to
Mendocino County where they discovered ‘Brightsong’ for
sale in the spring.”
The Real Food Tofu Cafe seats 14. “The cafe’s menu
offers such dishes as spiced baked tofu sandwiches, tofu
burgers, brown rice tofu burritos, ‘soyannaise’ spread and
tofu cheesecake.” Tempeh is also served.
Photos show: (1) Sharon Rose (with long curly hair)
standing at the front counter, with a large menu on the wall
behind her. Menu items include cheese cake, ice bean cone,
soy juice, spirulina, vege herb tofu. (2) A grinder, out of
which ground soybeans are dropping into a 5-gallon plastic
bucket labeled Brightsong Tofu. (3) A large, round curding
basin: “After the nigari is added, the tofu solidifies and
separates into curds and whey.” (4) Dik Rose, with beard and
ponytail, cutting tofu into cakes. (5) Cakes of tofu cooling in
water in a stainless steel sink.
Note 1. This is the earliest dated document seen (Aug.
2012) that mentions Brightsong Tofu. Note 2. This is the
earliest document seen (Aug. 2012) that mentions Dik or
Sharon Rose in connection with this company.
243. SoyaScan Notes. 1980. Chronology of soybeans,
soyfoods and natural foods in the United States 1980
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. 4. An embargo on the sale of grain to the
USSR is announced by President Carter in retaliation for
the Soviet invasion of Afghanistan. Though the embargo
was lifted in 1981, it led to a subsequent reduction on Soviet
purchases of U.S. soybeans and products.
Feb. Second issue of Soycraft magazine published by
Leviton. 5,000 copies. On Shurtleff’s suggestion, Leviton
decides to change the magazine’s name to Soyfoods in future
issues.
Feb. New England Soy Dairy holds a big press
conference and soyfoods luncheon in Boston.
Feb. First statistics on the size of the U.S. soyfoods
industry and market published by SANA (Soyfoods
Association of North America) and The Soyfoods Center.
Feb. Plenty, a Third World development and relief
organization run by The Farm in Tennessee, works with the
people of Solola, Guatemala to open a solar-heated soy dairy.
They make tofu and soy ice cream. Partial funding comes
from Canadian International Development Agency (CIDA).
A promising, original concept and model for taking soybeans
and soyfoods to Third World countries.
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March 10. Tempeh Production by Shurtleff and Aoyagi
published by The Soyfoods Center.
March. Trader Vic (Bergeron), internationally famous
San Francisco restaurateur, publishes a poster titled “Put a
Little Tofu in Your Life,” containing a lovely Polynesian girl
and names of tofu recipes served at his restaurants. Three
major newspaper stories on his tofu cuisine follow.
March. Soja Soyfoods Cafe opens in Toronto, Canada.
March. Hip Pocket Tofu Deli and Rainstar, a distributor
of soyfoods, open at same location in Columbus, Ohio.
March. A second commercial source of tempeh starter
culture is now available from Ann Arbor Biological Supply
and GEM Cultures, run by Gordon McBride and Betty
Stechmeyer.
April. “Climbing Curd,” an article on tofu, published in
Time magazine, as a result of the New England Soy Dairy
Press Conference in February.
May. New England Soy Dairy puts Numu brand soymilk
on the market after 2 years of product development. It is
quickly withdrawn and dropped, due to short shelf life.
May 5 -June 9. Shurtleff and Aoyagi do Soyfoods
America Tour: 20 public programs, 30 media interviews, and
5,800 miles of driving to promote and teach about tempeh
and tofu. Ends in Champaign, Illinois where Shurtleff attends
the INTSOY Short Course on Soybean Processing for 2
months.
May. Gary and Chandri Barat start selling soyfoods
(Whipped Tofu Mousse Pie, Tofu Muffins, Tofu Spinach
Quiche) at street fairs in New York City under the name
Legume. During 1980 both Legume and Quong Hop & Co.
in South San Francisco introduce tofu quiches (both sold
frozen); these are America’s first tofu entrees to be sold
frozen.
June. “Tofu” by Nancy DeRoin published as a cover
story by Cuisine magazine.
June. U.S. Supreme Court rules that man-made
organisms created by genetic manipulation can be granted
copyright protection. This ushers in a new era of research
on and commercialization of soybean varieties by private
companies.
June. INTSOY and Land of Lincoln Soybean Farmers
establish International Soybean Institute, headed by Russ
Odell, to expand soybean utilization overseas.
June. American Soybean Association’s Soya Bluebook
publishes its first information on the new wave of U.S.
soyfoods producers.
July. Das Miso Buch (The Book of Miso), by Shurtleff
and Aoyagi published in German by Ahorn Verlag.
July 9-13. Third Annual Soycrafters Conference at the
University of Illinois. Organized and financed by Richard
Leviton. 270-285 attendees from 10 foreign countries. Very
successful, with a profit of $7,000. Third issue of Soyfoods
magazine published by Leviton. A new Board of Directors is
elected with Luke Lukoskie as chairman.

July. Mark Brawerman starts Jolly Licks (later renamed
Pacific Trading Co.), a soyfoods marketer-distributor, in
San Francisco. First product is soymilk ice cream. Quickly
expands to tofu cheesecakes, tofu tamales, etc. Best existing
model of this new concept.
Aug. 15. Archer Daniels Midland Co. enters the soy
protein isolate market with its purchase of Central Soya’s
isolate plant.
Aug. Wildwood Natural Foods, Inc. formed in Fairfax,
California. Original owners are Paul Duchesne, Paul Orbuch,
Bill Bramblett, and Frank Rosenmayr. They do very creative
work with prepared, convenience tofu products, such as
sandwiches and salads.
Aug. Tofu: Everybody’s Guide, by Stephen Cherniske
published by Mother’s Inn Center for Creative Living.
Aug. The Soy of Cooking, by Norton and Wagner selfpublished.
Aug. 20. “Tofu Gaining Popularity as a Cheap Protein
Source,” by Sylvia Porter published in the Washington Post.
This is the earliest known publication to mention David
Mintz’s work with tofu. It describes the numerous deli
products he makes from tofu. Ice cream is not mentioned.
Sept. 3. “Tofu: Trader Vic’s Creativity Americanizes
an Asian Staple” by Harvey Steiman published in San
Francisco Examiner. Trader Vic is one of America’s foremost
restaurateurs.
Sept. Richard Leviton (Soyfoods Association) and
Thelma Dalman (food service director for Santa Cruz city
school system) lobby for tofu in Washington, D.C. USDA
grants 1-time approval for a test program using tofu in Santa
Cruz County School Lunches. But this failed to set a national
precedent.
Sept. Soyfoods Association board holds first meeting in
Colrain, Mass. Plans fund raising program that fizzles.
Sept. 17. New-Age Foods Study Center (run by Shurtleff
& Aoyagi) changes its name to The Soyfoods Center. Creates
new logo and letterhead.
Sept. 24. “A Couple on a Tofu Mission in the West”
(about William Shurtleff and Akiko Aoyagi) by Lorna Sass,
published in The New York Times.
Oct. First issue of The Beanfield (named after a chapter
in Walden by Henry David Thoreau) a monthly soyfoods
newsletter, published by Leviton. Name changed to Soyfoods
Monthly in March 1982.
Oct. Tofu and The Bountiful Bean Plant in Madison,
Wisconsin are on the Today Show for 2 minutes. This TV
segment is aired 2-3 times.
Oct. 13. “With his Book on Tofu William Shurtleff
Hopes to Bring Soy to the World” by Dianna Waggoner
published in People magazine (circulation 3.4 million). The
same issue noted: “Model Cheryl Tiegs” has been eating
tofu for several years and gives it some of the credit for
helping her to lose 35 pounds in 1972. Her favorite recipe
for Oriental Pudding (with “1 block tofu (4 ounces)”) is
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published.
Oct. Severe nationwide shortages of peanuts and peanut
butter. Soyfoods producers miss a golden opportunity to
make and sell soynut butter.
Nov. 9-14. World Conference on Soya Processing and
Utilization held in Acapulco, Mexico, organized primarily
by the American Soybean Assoc. 1,100 participants from
35 nations; of these approximately 300 registrants and 250
student attendees were from Latin America. Proceedings
published in March 1981 issue of Journal of the American
Oil Chemists’ Society. Leviton attends and mans a SANA
booth, but is not invited to speak.
Nov. Soyfoods Center publishes three pamphlets on
soyfoods in Spanish: Que es el Tofu? Que es el Tempeh? Que
es el Miso?
Nov. East West Journal and Michio Kushi stop misusing
the term “tamari” and start using the proper term, shoyu or
“natural shoyu.”
Dec. The Soyfoods Center and Soyfoods magazine
merge and computerize their mailing lists of people and
organizations world wide actively interested in soyfoods.
5,000 names now on list. Soyfoods Center pays all costs of
computerization. By mid-1981 there were 10,600 names in
50 categories. List is available for rent.
Dec. Farm Foods starts national ad campaign for Soy Ice
Bean with full-page color ads in national magazines: New
Age, Whole Foods, East West Journal, and Vegetarian Times.
Dec. First branch of the International Soyfoods
Center Network starts in Sweden, run by Ted Nordquist.
Headquarters are in Lafayette, California.
Dec. The Tofu Primer by Juel Andersen published by
Creative Arts.
Dec. Soymilk viili first made (on a home scale) by
Gordon McBride and Betty Stechmeyer of GEM Cultures in
Fort Bragg, northern California. This cultured milk product,
similar to the traditional Finnish dairy product, has a thick
consistency almost like honey.
Dec. New England Soy Dairy becomes the first of the
new generation of Caucasian-run tofu companies to top $1
million in annual sales (they hit $1.2 million). With only
6 workers in the plant, they are making $4,000 profit per
month during the last quarter.
* In Diamond v. Chakrabarty, the U.S. Supreme
Court upholds by 5 to 4 the patentability of genetically
altered microorganisms, opening the door to greater patent
protection for any modified life forms.
244. Product Name: Adults Only Snacks & Cakes [Almond
Delight (Tofu Cheese Cake), Cheeseless Cake with Fruit
Topping, Carob Almond Swirl, or Carob Mousse].
Manufacturer’s Name: Nature’s Table.
Manufacturer’s Address: P.O. Box 909, Greenfield, MA
01302.
Date of Introduction: 1980. December.

New Product–Documentation: Gerratt. 1980. Sprouts: The
Newsletter of Western Mass Co-ops. Dec. p. 5. The tofu for
this product was made by New England Soy Dairy. Interview
with Martin Strassmore. 1982. His two cheese cakes are
doing okay. Distribution is a problem. Selling frozen.
245. Tofu Shop (The). 1980. December. New soyfoods
restaurant or deli. 768 18th St., Arcata, CA 95521.
• Summary: Matthew Schmit. 1981 Feb. 13. “Fresh
tofu comes to Northern Cal.” “The Tofu Shop of Arcata,
California, officially opened its doors on December 12,
1980...”
Questionnaire filled out by owner of restaurant or
deli. 1982. Restaurant opened for business in Dec. 1980.
Lists the company’s most popular soy-based menu items in
descending order of popularity: 1. Tofuburger (authentic). 2.
Tofu-vegetable sushi rolls. 3. Tofu spinach turnovers. 4. Tofu
pumpkin pie. 5. Tofu cream pie. 6. Tofu vegetable patties. 7.
Tofu tahini salad. 8. Tofu potato salad. 9. Carob soy pudding.
10. Happy-dragon soydrink. The highest weekly total sales
over the past 6-2 months: $1,200 in Oct. 1981 because of
deli expansion and return of students to Humboldt State. The
average weekly deli sales during this period: $850. Note:
The company also sells $850/week wholesale. Average
hourly wages paid to workers: $3.50. The business startup
cost (amount of money it cost to get the business started):
$11,000. Current profitability status: Profitable. Plans for the
future: Deli display cooler, steam table for hot food, tempeh
production. Advice the owner would give to someone
starting a similar business: Choose the perfect community.
Prepare a detailed business prospectus. Obtain sufficient
capital (plus some extra). Prepare for at least one year of
double-time work. Love soyfoods. Be professional. Other:
“Our goal has been to develop a model for the ‘all-American
neighborhood tofu shop,’ which produces its own fresh tofu
and other soy products; where the neighbor down the street
can grab a quick bite on the run, or pick up staple groceries
(tofu, soymilk, soy margarine, bread, etc.) for home cooking.
A large portion of our business is from people who walk
to our shop. A balance of wholesale / retail and deli foods /
groceries makes small scale tofu production feasible.”
Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis,
Cafes & Restaurants. p. 3. Started in Dec. 1980 by Matthew
& Suzanne Schmit, who formerly ran Far Pavilions in
Telluride, Colorado.
Packet from Matthew Schmit. 2002. Sept. 24. He
encloses three original, undated menu leaflets, all vegetarian:
(1) Earliest, printed in about 1982, is dark blue ink on tan
paper. 3 panels each side, each panel 22 x 9 cm. The menu is
on the inside 3 panels. On the 1st panel: Welcome! The Tofu
Shop Deli and Grocery. A nice (3 by 2¼ inch) illustration of
“The Tofu Shop Specialty Grocery and Deli” appears in the
center. “We make our own tofu fresh daily...” (2) Similar.
Printed in about 1987. Blue ink on light beige paper. Prices
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have risen a little. (3) Larger. Printed in about 1992, green
ink on beige recycled paper, 8½ by 14 inches, folded into 4
panels on each side. More menu items in these categories:
Green salads. Deli salads. Tofu salads. Burgers. Sandwiches.
House specialties. Soups & sides. Beverages. Tofu cold-cuts.
Address: Arcata, California.
246. Tofu Shop (The). 1980. New deli foods from The Tofu
Shop (Leaflet). Arcata, California. 1 p. Single sided.
• Summary: Across the bottom is written: “Your local
soyfoods producer.” In the upper left corner is a dragon in a
round circle. In the lower right is a little man whose body is
a paper deli takeout container; he has two arms (with whitegloved hands), two legs (with white spats and black shoes),
and is wearing a top hat.
The top half of this leaflet reads: “Dear friends and
customers, We hope you’ll try our new, ready-to-eat deli
foods! They’re all made with our traditional-style tofu. Each
item is tasty, low in calories, and cholesterol free. And of
course, they’re all packed with high quality protein.
“Every tofu shop deli product you order is custom-made
just for you, and delivered fresh to the northcoast cooperative
warehouse in Eureka. This means a high quality product for
your customers, and a good shelf life for you.
“You can help by keeping these fresh foods well
refrigerated (34-37ºf) and observing the pull date on each
label. Thank you.
“Happy eating, The Tofu Shop
“P.S. Just a note about our tofu! It’s handmade right here
in northwestern California, shipped fresh, and our traditional
slow-cooking technique gives it a sweet, delicate taste.”
On the bottom half are listed (with ingredients and
weights, but without prices) soy products made by the
company: Tofu: 14 oz. 14 oz package, or 10 lb bulk.
Soymilk: Unflavored pints or quarts. Salads (8 oz): PotatoTofu Salad, Tahini-Tofu Salad, Tofu Egg(less) Salad.
Desserts (8-10 oz): Carob-Soy Pudding, Cocoa-Carob Creme
Pie, Pina-Colada Creme Pie, Pumpkin-Tofu Pie. Address:
768 18th St., Arcata, California 95521.
247. Annual Directory of Vegetarian Restaurants. 19801983. Serial/periodical. Angwin, California: Daystar
Publishing Co. 22 cm.
• Summary: The first (1980) edition, compiled and edited by
Loren Kennett Cronk, contains 283 pages (not illustrated, 22
cm tall). It gives details on nearly 1,000 restaurants in 450
cities in the USA. Subtitle on cover: “Access to prepared
health foods over the entire United States.”
At the rear of the book are four ads for restaurants:
(1) Whole Wheat ‘n Wild Berries (New York City). (2)
Real Good Karma (San Francisco). (3) Jack LaLanne’s
Nutrition Center (Los Angeles). (3) The Prophet (San Diego,
California).
The book is organized alphabetically by states,

and within each state, alphabetically by city. A detailed
description of each restaurant is given, including the name,
address, phone number, how to get there, days and hours,
days and hours, cost of lunch and dinner. Types of meals
served: Lacto-ovo-vegetarian, vegetarian, or macrobiotic.
Use of organically grown foods, preservatives, and artificial
flavors or colors. What alcoholic beverages are served (if
any). Number of seats. Whether or not “food to go” (takeout)
is available. Type of ownership. Year established. The
earliest vegetarian restaurants seem to have been established
in the early 1960s.
In San Francisco, the Real Good Karma Natural Foods
Restaurant was established in 1964. The Real Food Company
Cafe was established in 1976.
Restaurants that list tofu among the items they serve in
1980 include: The Sleeping Lady Cafe (Fairfax, California;
tofu stroganoff). Real Food Company Cafe (San Francisco,
California; tofu burgers). Taste of Honey Bakery (San
Francisco, CA; tofu cheesecake). The Good Shepherd
Restaurant (Santa Barbara, CA; tofu specials). Staff of Life
Deli (Santa Cruz, California; tofu vegie lasagna). Mandala
Cafe (Santa Rosa, California; tofu almondine). The Regular
Restaurant (Rochester, New York; tofu mozzarella).
The last issue of this annual periodical was published in
1983. Address: P.O. Box 707, Angwin, California.
248. Product Name: Tofu “No Cheese” Cake (Dairyless
Cheesecake).
Manufacturer’s Name: Garden of Eatin’.
Manufacturer’s Address: 5300 Santa Monica Blvd., Los
Angeles, CA 90029.
Date of Introduction: 1980.
Ingredients: Tofu, honey, almonds, vanilla, agar, almond
extract.
Wt/Vol., Packaging, Price: 3.5 oz.
New Product–Documentation: Article and photo in
Soyfoods. 1981. Summer. p. 44-45. “No dairy products. No
eggs. No oil.”
249. Natural Recipes. 1980. Getting to know tofu. Recipes &
info (Leaflet). Boston, Massachusetts. 1 p.
• Summary: This “pamphlet” contains 8 American-style
recipes. Any company can have its name and logo printed on
the “Getting to know tofu” pamphlet, at the top of the front
panel. We have one from Garden of Eatin’.
Note: At about this time, Natural Recipes had the
following recipe pads that featured tofu: Creamy tofu dips/
dressings. Spicy fried tofu. Sweet & Sour tofu & veggies.
Tofu cheesecake. Tofu cutlets parmigiana. Tofu egg-less
salad. Tofuburgers. What to do with tofu. They also had the
following recipe pads that used tofu as one ingredient, but
not the main ingredient: Applesauce cake (icing). Marinated
veggies. Old world noodle pudding (dairyless “new world”
variation). Peking fried rice. Tokyo fried noodles. Prices:
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24-45 pads: $0.88/pad. 50-145 pads: $0.80/pad. 150+ pads:
$0.70/pad. One can also order display boards and foam
mounting tape for pads. Address: Boston, Massachusetts
02130.
250. White Wave. 1980. White Wave tofu recipes (Leaflet,
two sets). Boulder, Colorado. 1 p.
• Summary: Each sheet, printed front and back, 8.5 by 5.5
inches, contains about 6 recipes. A reddish brown on white
set includes recipes for Tofu Spaghetti Balls, Tofu Salad,
and Tofu Lasagne. A blue on white set includes recipes for
Tofu “Cheese” Cake, Scrambled Tofu, and Tofu “Steaks.”
Address: 3869 Walnut St., Boulder, Colorado 80301.
251. Botsford, Jenny. 1980. Soya. Hove, England: Wayland
Publishers Ltd. 70 p. Illust. Index. 20 x 22 cm. World
Resources Series.
• Summary: This brief introduction to soybean history,
production, and processing contains many black-and-white
photos and illustrations (line drawings). The author is a
public relations consultant and also represents the Vegetable
Protein Association (6 Catherine Street, London, WC2B 5JJ;
represents leading manufacturers and suppliers).
Contents: What is soya?: The gold that grows. The
beginnings of soya: Soy in ancient China, from East to West,
the start of soya processing. Growing soya: The soya plant,
planting, soya’s enemies (insects, rabbits, wood chucks,
nematodes, diseases, weeds), harvesting, threshing and
storage. At the processing plant: Cleaning and cracking,
extracting the oil, refining vegetable oil, hydrogenation,
making margarine, animal feed. Soya as food: Animal
or vegetable?, ‘You are what you eat,’ soya and the food
industry, soya protein concentrate and isolate, textured
vegetable protein. Industrial uses of soya. Soya as a world
resource: Where is soya grown?, the world’s marketplace.
The future of soya. Glossary. Further information.
Acknowledgements.
Photos show: Two cans of Cadbury’s Soya Choice,
one in Casserole Chunks and one in Mince textures (p. 50).
A Gerber High Protein Cereal for Baby, and a Cheesecake
(illegible brand) in a box (p. 51). Three flavors of Soya
Mince (in foil packets) Brooke Bond Oxo (p. 53). Address:
England.
252. Easterday, Kate Cusick. 1980. The peaceable kitchen
cookbook: Recipes for personal and global well-being. New
York, NY, Toronto, Canada: Paulist Press. 313 p. Illust. by
Ragna Tischler Goddard. 21 cm. [28 ref]
• Summary: A vegetarian cookbook. Page 45 describes how
to sprout various seeds and beans, including soybeans. The
section titled “Soybeans Simplified” (p. 66-75) begins by
asking “Why are soybeans so highly praised?” then gives
recipes for: Basic cook soybeans. Soyburgers (from cooked,
mashed soybeans). How to make soy milk (12 cups, using

soy flour or soybeans). Soy “coffee.” Tofu (soybean curd).
Tofu sandwich spread. How to roast soybeans (dry). The
last page of the section, titled “Soybean Terminology” gives
1-2 line descriptions of: Soy grits, soy meal, soy granules,
soy flour, soy powder (extra fine soy flour, used to make
soy milk), soya (implies that the product has been toasted),
roasted soybeans, tofu, miso, tamari.
Other soy-related recipes include: Wheat-soy pancakes
(with soy flour, p. 169). Soy fritters (with mashed soybeans,
p. 222). Simple soy bean loaf (p. 228). Vegetarian sukiyaki
(with tofu and soy sauce, p. 231). Soy cheesecake (with tofu,
p. 291). Address: Illinois.
253. Herrick, J.P. 1980. Process development and
optimization of a cheddar cheese/tofu product. MSc thesis,
University of Massachusetts at Amherst. *
• Summary: For a summary of this thesis, see the article
by Rosenau and Herrick in Soyfoods magazine (summer
1981, p. 9-10). Address: Dep. of Food Engineering, Univ. of
Massachusetts, Amherst.
254. Hong Kong Soya Bean Products Co. Ltd. 1980. The
Hong Kong Soya Bean Products Co. Limited: 1940-1980.
Hong Kong: HKSBP. 24 p. In English and Chinese. [Eng;
Chi]
• Summary: K.S. Lo writes that the 1970s have been a
decade of ups and downs. “For no sooner had we launched
a new range of products, namely, precooked Chinese dishes,
infant weaning food, and cheese from soybean milk; then we
were forced to suspend all three. What was thought to be a
great leap forward in diversification, turned out to be a great
flop. The expensive lesson learned is never to leap before
one learns to run.” Fortunately the next venture, a line of
fruit juices and traditional flavored teas in Tetra Brik cartons,
was successful as “all the new products became extremely
popular from the moment of launching.”
Today over 10,000 shops in Hong Kong and the New
Territories carry Vita products. Sales gave grown from
HK$24.7 in 1970/71 to HK$106.3 in 1979/80. In 1972 the
Vitasoy line was expanded with the addition of a larger
and 10 oz bottle, which became very popular. In 1975 the
company installed the first Tetra Brik packaging line in Hong
Kong and launched UHT Vitasoy. The disposable pack was
accepted immediately.
“In 1976, on seeing the success of the new Tetra Brik
container, the company decided to branch out into the
packaging of fruit juices. An initial line of 4 flavors was
selected: orange, mango, guava, and kalamansi. This new
range was so successful that over 30% of the juice market
was captured in the first 2 years of marketing. Then 3 more
items were added to the Tetra Brik Line: Chrysanthemum
Tea, Sugar Cane Juice and Lemon Tea.” In 1978 the new
Aberdeen factory was completed and that summer Vita
carbonated drinks were launched in 4 flavors: Cola, orange,
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cream soda, and root beer. The principal of “consumer
sovereignty” was followed.
In 1979 the company entered into an agreement with
the People’s Republic of China to expand and modernize
the Kwong Ming Dairy Farm in Shum Chun. Also in 1979
exporting of the full range of Tetra Brik products to other
parts of the world commenced. As part of its community
service program the company is currently supplying multivitamin fortified Vitasoy to refugee camps. Color photos
show: (1) K.S. Lo, seated informally on the arm of a chair,
dressed in coat and tie. (2) A bottle of Vitasoy. (3) Young
people in Hong Kong happily socializing and drinking
Vitasoy, “Hong Kong’s favourite high protein drink.” (4) A
map of the world (2-page spread) showing “International
export markets” of HKSPB. (5) The outside of the Aberdeen
plant. (6) Two packaging lines. (7) The R&D lab. (7) The
board of directors seated around a long oval wooden table.
All new soy and non-soy products are sold under the Vitasoy
or Vita brands (2-page spread). Address: Hong Kong.
255. Rain Star Foods. 1980. Tofu. What it is. How to cook
with it. What it can do for you (Leaflet). P.O. Box 2582,
Columbus, Ohio 43216. 4 panels each side. Each panel: 26 x
9 cm. Dated 1980.
• Summary: This superb glossy color recipe leaflet (see next
page) contains 4 recipes: Tofu eggless “egg salad,” Tofu
Cutlets Parmesan, Tofu Cheesecake, Tofu Onion-Garlic Dip.
The most attractive tofu recipe brochure seen to date (1986).
Address: Columbus, Ohio.
256. Soy Plant (The). 1980? Tofu from The Soy Plant
(Scrapbook). Ann Arbor, Michigan. 7 p. Undated. 51 x 63
cm.
• Summary: This large 6-ring binder has stiff black covers
and holds large black sheets with acetate sheet protectors.
Each hand-lettered sheet (unnumbered and undated), in
dark green, light green and black letters, is designed to
give information about and promote the company’s tofu,
as follows: (1) “A Michigan product. Made from organic
soybeans, water and nigari.” (2) “Ways to use Soyplant tofu:
As an alternative source of protein–Stir-fried vegetables
and tofu, tofu-based dips and salad dressings, sautéed
tofu sandwich. As a substitute for meat, cheese and eggs–
’Missing egg’ salad, tofu chili or stroganoff, tofu pudding or
‘cheese’ cake. As an extender for other protein food–tofumeat loaf, tofu-fish cakes, tofu-hamburger spaghetti sauce.”
(3) Nutritional value. Versatility. Handling. Cost
savings. (4) Nutritional value. (5) “Tofu is recommended for:
Athletes, dieters, lactose-intolerant individuals, diabetics and
cardiac patients, persons with digestive conditions, infants
and the elderly.” (6) Versatility. “Tofu takes on the flavor
of other ingredients and seasonings. Tofu adapts to many
recipes–Dips, soups, entreés, casseroles, desserts. Tofu can
be prepared in many ways–Baked, blended, fried, marinated,

cubed, mashed sliced, frozen.” (7) Handling. It comes
packaged in water in a 1-lb tub or a 20-lb pail. An illustration
of each is shown. “The water should be replaced after one
week. Tofu will stay fresh at least two weeks.”
Location: As of Dec. 2000 this binder is owned by Bruce
Rose, president of Rosewood Products, Inc., Ann Arbor,
Michigan. Address: 771 Airport Blvd., Ann Arbor, Michigan
48104. Phone: (313) 663-8638.
257. Kawaguchi, Yutaka; Matsuoka, H. 1981. [Free fatty
acids and neutral volatiles in cheese-like soy protein food
using Saccharomyces fragilis as a starter]. Nippon Shokuhin
Kogyo Gakkaishi (J. of the Japanese Society for Food
Science and Technology) 28(1):8-13. [Jap]*
Address: Yamanashi Prefectural Agriculture and Forestry
High School, Nishiyahata Ryuo-cho, Nakakoma-gun,
Yamanashi-ken.
258. Schmit, Matthew. 1981. Fresh tofu comes to Northern
Cal. Arcata, Clifornia. 2 p. Feb. 13. Unpublished manuscript.
• Summary: “The Tofu Shop of Arcata, California, officially
opened its doors on December 12, 1980, after a year of
low-key planning and three months of shop/equipment
renovation. Owners Matthew and Susanne Schmit label
the shop ‘a soy deli and whole grain bakery,’ and have
designed the wholesale and retail operation to be a family
run business.
“Upon entering the 500 sq. ft. shop, customers find
themselves in a quaint, hand-crafted retail area, offering a
full line of whole grain breads and a variety of ‘tofu-support
grocery items’ such as sauces, condiments, sea vegetables,
grains, and cookbooks. Deli specials, recipes-of-the-week,
and soy news items are listed on central bulletin boards.
Regular deli features include soymilk, tofu cheesecake, tofupumpkin pie, ganmo patties, and tofu-spinach turnovers.
Behind the service counter customers can see dough mixers
and baking ovens, and portions of the tofu-making process
are also visible from the shop’s front windows–all an attempt
to bring the consumers closer to the source of their food.
“The traditional-style cauldron shop is presently
producing 100 pounds of firm nigari tofu per day with
a capacity of 300 pounds per day. The equipment is all
American made and adapted to its present function. Grinding
is done with a C.W. Bell steel plate grinder. Soymilk is
extracted with a traditional cider press. Settling boxes are
actually stainless steel steam table inserts with drilled holes.
Pressing is done with a custom-made jig using cargo jacks as
adapted by Surata Soyfoods of Eugene, Oregon (Soyfoods,
Summer, 1981).
“Future plans for the shop include upgrading the tofu
equipment to increase production capabilities, and at the
same time developing the deli facility to attract a larger
cross-section of the community. Matthew and Susanne
Schmit are dedicated to the community-level tofu shop
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concept and are happy to play a part in the growth of a viable
small shop model in the United States. For information call
or write: The Tofu Shop, P.O. Box 4716, 768 18th Street,
Arcata, California, 95521. Phone: (707) 822-7409.” Address:
768 18th St., Arcata, California 95521. Phone: 707-8227409.
259. Jewish Times. 1981. Food of life (Mintz’s Kosher
Buffet). Jan/Feb.
• Summary: Tofu use is spreading to the Jewish community.
Mintz’s Kosher Buffet now offers “a full line of tofu
products, including non-dairy quiches, muffins, vegetable
souffle’s, spinach pies, and egg rolls. Mintz’s will soon add
chocolate cream and banana cream tofu pies to the menu.”
260. Product Name: Tofu Cream Pie (Tofu Cheesecake)
[Strawberry, Carob, or Mocha].
Manufacturer’s Name: Redwood Valley Soyfoods
Unlimited.
Manufacturer’s Address: P.O. Box 371, Redwood Valley,
CA 94570.
Date of Introduction: 1981. February.
New Product–Documentation: Letter from Richard Rose.
1987. Aug. 29. 14 oz.
261. 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
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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,
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.”
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “cheese analog” to refer
to a Western-style soy cheese.
“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.
262. Shurtleff, William. 1981. Dr. Harry Miller: Taking
soymilk around the world (Continued–Document part IV).
Soyfoods 1(4):28-36. Winter.
• Summary: Continued. “From 1939 to 1941 most of

Miller’s powdered soymilk and some of his other soyfoods
were sold in the Philippines and China. However World War
II cut off his business, so he began to promote his soymilk
more vigorously in the U.S. not only as an allergy-free infant
formula that would not clog the nipple, but as a healthful
beverage that alkalized the bloodstream and was good for
diabetics, postoperative patients, ulcer and colitis patients,
and those with atherosclerosis.
“Before World War II started, Dr. Miller had set up
a branch of his International Nutrition Laboratory and a
Soymilk plant in the Philippines at 41 Nagtahan in Manila.
It was run by Paul Sycip (pronounced SIS-up), a private
Chinese Christian (but not Adventist) businessman, who had
come briefly to Mt. Vernon to learn Miller’s process, and
buy equipment. Miller was in the Philippines helping to set
up the plant when the Japanese attacked. During the war the
Japanese stole all of the soymilk equipment but did not harm
the building. In 1948 Mr. Sinclair Pinnick, a foreman at the
Mt. Vernon plant since 1944, went to the Philippines, took
new equipment, and got the plant reestablished. It produced
regular soymilk, the first ever in the Philippines.
“The expanding success of Soyalac encouraged the
growth of competing products but Dr. Miller didn’t mind.
A true evangelist, he was happy to see the message finally
reaching the people.
“To fully appreciate Dr. Miller’s great energy and
diverse talents, we should note that during the early
1940’s, as he developed, produced, and marketed his line
of innovative new soyfoods, he also maintained an active
medical practice, partially because the other two doctors at
the hospital where he worked were called for military duty,
and partially to support his work. Prior to World War II he
would fly to the Philippines about once a year, do 12 to 15
thyroid surgeries a day for two to three weeks, give half of
his income to the hospital there, then return to America with
the balance. In 1942 he and his brother bought the local
hospital in Mt. Vernon where he worked; his son Clarence
came in to manage, renovate, and expand it. Miller was the
only surgeon in Knox County (population 35,000).
“At his Mt. Vernon soy dairy, Miller was always the first
one to start the day’s work. One day, while experimenting
with a new formula, he cut off end of his finger in a food
grinder. He calmly picked up the severed part, walked into
his office, and sewed it back on.
“During the years he spent introducing soyfoods to
America, Dr. Miller was one of the most active supporters
of the American Soybean Association, a regular speaker
at conventions and contributor of articles to the Soybean
Digest. His first speech was “The Role of the Soybean in
Human Nutrition” (1940) and his first article “Soybeans and
the Orient” (1943), was followed by “Feeding the World
with Soya” (1946), “Survey of Soy Foods in East Asia”
(1948), and others. Then in September 1958 he was made
an honorary member of the Association and awarded a gold
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medal.
“By the late 1930s the seeds that Dr. Miller had planted
in East Asia began to sprout. It is interesting to note that most
of the remarkable expansion of interest in and production
of soymilk that has taken place throughout Asia during the
last half of the twentieth century can trace its origins directly
back to the work of Dr. Miller.
“While Dr. Miller was in Shanghai, an Adventist named
Howard Hoover had come and learned the soymilk process,
then started his own soy dairy and health food plant in a
mission school in Canton in about 1938. This was the first
offshoot.
“In 1940 Mr. K.S. Lo of Hong Kong asked Hoover if
he would help him set up a plant. Hoover got approval from
Miller, then went to Hong Kong and designed Lo’s first
plant. [Note: K.S. Lo recalls the origin of has company quite
differently; we accept his version of the story]. By 1940
Lo’s Hong Kong Milk Factory was making homogenized
soymilk and selling it in natural and chocolate flavors, like
dairy milk, in standard half-pint bottles sealed with a paper
cap and hood. The soymilk was sweeter and a little thinner
than Miller’s and had more of the natural (so-called beany)
flavor, which the Chinese prefer. By 1942, when the Pacific
War broke out, Lo’s company had gone broke. But in 1945,
after the war, the company reopened as the Hong Kong Soya
Bean Products Co., Ltd, and reintroduced their product, now
called Vitasoy, not as a milk substitute, but as the world’s
first soymilk soft drink. By 1974 Vitasoy passed Coca Cola
to become Hong Kong’s best selling soft drink, with sales of
150 million bottles a year. In the meantime many other large
soymilk plants had started up in Singapore, Malaysia, and
Thailand.
“In 1948 the Chinese Quartermaster Department, with
the help of Dr. Miller’s son, Willis, set up the largest soymilk
plant in the world in Shanghai, using a process patterned
after that used in Ohio, to make spray-dried soymilk. Costing
over $1,000,000, it had a capacity of 5 tons of dry soymilk
every 12 hours. The dried soymilk would be mixed with
puffed rice, pressed into wafers, and packed into cans, then
opened in the field and soaked with hot water for rations.
The plant was completed and ready for operation (Dr. Miller
was at the dedication ceremony) just prior to the Communist
takeover of Shanghai in 1949.
“Research and Work Around The World (1949-1977):
In 1949, at age 70, Dr. Miller accepted the invitation of the
Adventist church to take over the direction of the Shanghai
Sanitarium and reestablish a soy dairy there. China was in
the throes of revolutionary war and Shanghai was still held
by the Nationalist forces. A daring pilot dropped Miller at
the besieged Shanghai airport, hardly pausing to stop. But
Shanghai fell to the Communists in May 1949; Miller was
soon evacuated, and returned to America.
“In 1950 Dr. Miller’s second wife died. Shortly
thereafter he decided to sell his Mt. Vernon business. There

was the increasing pressure of running a food plant and
although sales were good ($1.25 million gross in 1950)
profits were only $120,000 due to high taxes. He wanted to
devote more of his time to research and medicine. Although
offered a large sum of money by a private company outside
the Adventist denomination, he decided to divide the
company into two parts, the meat analogs and the soymilk
plus related products, and sell these to Adventist-run firms.
In June 1950 he sold the meat-analog part of his business
(gluten meats, nut loaves, frankfurters, etc.) to Worthington
Foods in Worthington, Ohio, a private company owned
by Adventist laymen that had been making meat analogs
since 1939. They bought the patents, recipes and formulas,
equipment, technology, and good will that went with Miller’s
meat analog business. Most of these analogs contained no
soy. Worthington kept the brand name “Miller’s” for several
years thereafter as they sold Miller’s Cutlets, Miller’s Burger,
Miller’s Stew, Vege-Links, and the like. Willis Miller worked
with Worthington for some time after the sale.
“In early 1951, Dr. Miller sold the rest of his business
at a very low price (book value) to Loma Linda Foods of
Riverside, California. This sale included the Mt. Vernon
land, buildings, equipment, technology, and recipes and
formulas for soymilk, canned fresh green soybeans,
Vege-Cheese (a canned tofu cottage cheese) and related
products. All these products continued to be produced in
Ohio. Loma Linda Foods, an integral part of the Seventhday Adventist Church, was founded in 1906 and had run
a plant in Riverside making meat analogs, soymilk, and
other foods since 1936. Dr. Miller had always believed that
the process for making soymilk was not something that he
had originated; the key to it had been a gift to him from a
higher power. Thus, he felt it was simply not his to sell. So
he gave the process to the Adventist church but sold the rest
of the business to Loma Linda Foods (they operate the Mt.
Vernon plant to this day), and loaned them the money to
buy it. They paid him in installments and he returned half
of the money to them for them to set up laboratories and a
pilot plant in their headquarters at 11503 Pierce Boulevard
in Riverside (the town was then called Arlington). Here he
established the International Nutrition Research Foundation,
which he further endowed heavily with his own funds; 95
percent of its future research was on soyfoods. He bought a
home nearby. For the three years following his wife’s death
he worked intensively on soyfoods research. In 1951 Loma
Linda first introduced Soyagen, a lightly fortified soymilk for
adults to match their Soyalac for babies. Miller did extensive
work on further eliminating the beany flavor from soymilk
using a vacuum pan and flash pasteurization. By 1958 his
labs had developed new and improved soymilks, soy cream,
improved acidophilus soymilk and ice cream, cottage cheese,
a soy-cream cheese spread, cholesterol-free cheese, and
a non-dairy margarine.” Continued. Address: Lafayette,
California.
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263. Shurtleff, William. 1981. Dr. Harry Miller: Taking
soymilk around the world (Continued–Document part V).
Soyfoods 1(4):28-36. Winter.
• Summary: Continued. “In 1953, at the age of 74, he
married for a third time (his wife was about 35) and shortly
thereafter was asked to establish an Adventist Sanitarium
in Taipei, Taiwan. With it, of course, he started a soy dairy
at a school, which supplied the school, the Sanitarium, and
the surrounding community with soymilk daily. In 1956,
when it came time for Miller to leave Taiwan, Generalissimo
Chiang Kai-shek personally gave him China’s highest
award, the Blue Star of China, in appreciation for his
tireless service to the people of China in saving the lives
of thousands of infants with the use of soymilk and in
establishing some twelve sanitarium-hospital clinics. At
the time, the Generalissimo, who had been a former patient
of Dr. Miller’s, recalled how he had become so fond of the
sanitarium’s soymilk that he had once sent his private plane
over 1,000 miles to Shanghai to replenish his supply.
“In 1954 the World Health Organization became
interested in Miller’s work with soymilk. His oldest son,
H.W. (Bill) Miller supervised the construction of a joint FAO
/ UNICEF soymilk plant in Yogyakarta, Java, Indonesia,
which opened in 1957 and produced about two tons a day of
a spray-dried soymilk called Saridele.
“After filling in for other surgeons in Trinidad and Libya
from 1956 to 1957, Miller went to Japan in 1957 to spend
seven months as medical director and surgeon at the Tokyo
Sanitarium-Hospital. He was now 79. Despite his busy
medical routine, he found time to set up a small soymilk
pilot plant in the hospital kitchen where they made soymilk,
soy whipping cream, soy ice cream, and soy spread, which
were served to the staff and patients. In cooperation with the
Japanese Ministry of Health, he then developed the concept
of helping existing small tofu producers to set up a soymilk
operation right in their shops by adding on a boiler, pressure
cooker, homogenizer, cooler, and bottler. The equipment
could be installed for less than $2,000 and would enable
each plant to produce 150 pounds of tofu and 200 gallons of
soymilk a day using three trained workers. Miller personally
helped at least one small rural tofu shop set up such a
system; their soymilk was sold fresh and hot or cold and
bottled for half the price of fresh dairy milk.
“Starting in about 1955 Dr. Miller began to recommend
that the Adventist-run Japan Saniku School serve soymilk
instead of cow’s milk to the students; however the staff
hesitated because of questions about its nutritional value
and flavor. In 1957 two Japanese Adventists, Mr. Hidekazu
Watanabe and Mr. Hanzo Ueda (who ran a tofu shop at the
time) started making Japan’s first soymilk on a small scale in
Hachioji, Tokyo, bottling it in 180-ml bottles, and selling it
locally. Mr. Watanabe later described the great value to them
of Dr. Miller’s ongoing technical, nutritional, and spiritual

guidance.
“After some time, directors of the Saniku School
visited the small soymilk plant, liked the soymilk flavor, and
understood its nutritional value. In 1959 they bought similar
equipment, set up a small plant in the school, and started to
produce soymilk, which was bottled in 180-ml bottles and
served to the students at every meal. In 1969 the Saniku
School set up an independent food production company
called College Health Foods (which later became today’s
Saniku Foods) and through it, with the help of Loma Linda
Foods in America, began to produce Soyalac soymilk infant
formula. That same year, the Luppy Soymilk Company
started and went on to produce Japan’s first widely popular
commercial soymilk.
“By 1980 Japan’s largest soymilk producers were Kibun
Foods (33,000 pacs a day), Saniku Foods (23,000 pacs a
day), Okazaki Marusan (23,000 pacs a day), and Mitsubishi
Kasei (18,000 pacs a day), A typical pac is 200 ml (6.8 fluid
ounces).
“Prior to 1960, a small soymilk plant similar to
those established by Miller in Japan, was set up at the
Adventist-run Mountain View College in Central Mindanao,
Philippines. The college farm raised edible soybeans and the
700 students were served fresh soymilk each morning for
breakfast and fresh tofu for lunch.
“In 1960 Dr. Miller again accepted the invitation of the
Adventist church to start a new hospital, this time in Hong
Kong. As always, it was accompanied by a little soymilk
plant. By 1960 soy dairies had also been established in Hong
Kong at the South China Union College and at an Adventistrun college in Bandung, Indonesia.
“Dr. Miller spent most of his time from 1960 to 1973 in
East Asia. He practiced surgery until the age of 93. In 1961
his biography China Doctor by Raymond S. Moore was
published by Harper & Bros. In 1963 Dorothea Van Gundy
Jones in The Soybean Cookbook wrote: ‘Certainly Dr. Miller
has done more than any other person to introduce soybeans
and soybean products, especially the milk, to the population
of this country.’
“In 1973 Dr. Miller formally retired from medical
practice and returned to California, where he spent the last
few years of his life doing the work he loved so much:
soyfoods research. He lived about one mile from Loma
Linda Foods in Riverside, and he walked to work each
morning. He continued his experiments with tofu and
soymilk, making improved acidophilus soymilk, tofu-based
cheese, and cheese spreads. He made a good tofu-based
Cheddar cheese but could not make it melt. His later years
were not as productive as they might have been since, in
old age, he had lost most of his sense of smell; when he
would ask others how new products tasted, they would often
tend to flatter him instead of giving an honest and objective
response. Yet this work was still of real potential value.
“In 1972 the Southern Asia Division of the Adventist
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church asked Mr. Pinnick of Mt. Vernon to go to India to
set up a soymilk plant at their Spicer Memorial College in
Poona. In March 1973 Dr. Miller flew over from Hong Kong
to help the operation get started. Pinnick writes: ‘He would
work all day with us at the plant (at age 94) then spend
nearly-every evening speaking to some group on healthful
living. There seemed to be no limit to his endurance.’
“Starting in 1975, while in Japan, I exchanged numerous
letters with Dr. Miller. He typed each letter himself and was
always full of questions about new developments in tofu
and soymilk production in Japan. In 1976 he sponsored
and hosted a program about tofu and soymilk that my wife
and I did for several hundred members of the faculty and
community of Loma Linda University, La Sierra campus.
During the day of our visit he took us through his pilot plant
and described his latest experiments making tofu-based
fermented cheese spreads. He seemed extremely alert and
well informed.
“Dr. Miller died on New Year’s Day, 1977, at the age of
97, just as he was getting ready to go to his beloved church.
“Harry Miller was a shining example of what the
Chinese call ‘The Great Man.’ He dedicated his life to the
welfare of all beings, human and nonhuman. He chose a
life of voluntary simplicity, finding his real joy in giving.
Close associates estimate that, in professional fees alone,
he turned over some $2.5 million to the hospitals, church,
and nutritional work with which he was connected. Spiritual
values were at the center of his life. Though world famous,
he was the most humble of men; though very busy, he had
time for each person who needed him. His vision was fifty
years ahead of his time. He left an indelible impression on
the world. Would that he could he here with us now to see
the blossoming of his work in America and around the globe.
“The author wishes to give special thanks to Dr.
Miller’s two sons, Willis and Clarence, and to Glen Blix,
plant manager at the Loma Linda Mt. Vernon plant, for
extensive information provided in interviews and letters. For
a bibliography of Dr. Miller’s publications, send a SASE to
Soyfoods magazine.” Address: Lafayette, California.
264. Soyfoods. 1981. Soyfoods showcase 1980 [Third
Annual Soycrafters Association conference at the University
of Illinois is a big success]. 1(4):6. Winter.
• Summary: The conference, titled Soyfoods Showcase
under the direction of Richard Leviton, was convened at the
University of Illinois at Urbana on 9-13 July 1980. Over
270 people attended, including representatives for 10 other
nations, in addition to 15 Third World students already
on campus for the INTSOY summer training program.
Representatives of a number of large American food
companies also attended, including Kraft, Beatrice Foods,
General Foods, and General Nutrition.
“In addition to its rigorous intellectual format, Soyfoods
Showcase featured 12 vegetarian-soyfoods meals prepared

by Small Planet Catering of Chicago and Catering Plus of
Champaign. Buffet meals included tofu lasagna, tofu spread
in pita bread, tofu enchiladas, tofu ‘egg salad’ sandwiches,
tempeh ‘sloppy joes,’ barbecued tofu in Chinese stir fry,
miso paté, Indonesian gado-gado with tempeh, spinach tofu
quiche, and tofu cheesecake.” A photo shows Akiko Aoyagi
teaching a cooking class.
265. Soyfoods. 1981. Soyfoods in America: 1981 Soycrafters
Conference. 1(4):7-8. Winter.
• Summary: “The Fourth Annual Soycrafters Association
Conference, Soyfoods in America, will be held at the
Colorado State University, July 8-12, 1981. This promises
to be the most exciting and thorough soyfoods meeting ever
held.” Highlights include: (1) A Tofu Cheesecake Bakeoff,
for the best vegetarian cream pie made from tofu; (2) The
“soycraft industry’s first trade show, Soyfoods Expo–1981.”
The meeting is expected to attract at least 300 people for the
4 full days and several hundred additional visitors for the
trade show.

A photo shows lovely Valerie Robertson cutting a slice
from a tofu cheesecake.
266. Product Name: Legume Tofu No-Creme Pie (Tofu
Cheesecakes) [Strawberry, Coconut, or Banana].
Manufacturer’s Name: Legume, Inc.
Manufacturer’s Address: 150 Bloomfield Ave., Verona, NJ
07044. Phone: (201) 857-9010.
Date of Introduction: 1981. March.
Ingredients: Tofu, bananas, honey, lemon juice, whole
wheat flour, soy oil, spices, vanilla, salt. Crust: Whole wheat
flour, pure vegetable shortening, salt.
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Wt/Vol., Packaging, Price: 3 oz in plastic wrap.
How Stored: Refrigerated.
New Product–Documentation: Leaflet from Legume, Inc.
1981, March. “Who says rich, creamy foods have to be high
in cholesterol and calories?” The company’s “Product list”
includes this product.
Ad in Whole Foods. 1981. Sept. p. 56. “What’s 2000
years old and tastes brand new? Tofu.” States that Legume
“No-Creme” Pies are now available.
Spot in Soyfoods. 1982. Winter. p. 56. Label. 1981-82.
2 inches square. Green, chartreuse, and orange or white.
“A delicious protein snack by Legume. 100% natural. No
preservatives. No sugar. No artificial additives.”
267. McDonnell, Kathleen. 1981. From fodder to fast food:
Soybeans crop up more than ever on farms and in stores.
Maclean’s (Canada). March.
• Summary: Recently soybean breeders have created earlymaturing varieties which are enabling soybeans to spread
northward “beyond their traditional growing area in extreme
southern Ontario, which now produces more than 90 per
cent of Canada’s total harvest.” This year substantial acreage
will be seeded in Alberta, Manitoba, P.U.I. [Prince Edward
Island], Quebec and eastern Ontario.
“With last year’s harvest of 26.2 million bushels worth
more than $200 million, Canada has now moved into fifth
place among world soybean producers–after the U.S., Brazil,
China, and Argentina.
Human consumption of soybeans is definitely catching
on in Canada. At one health food store in Vancouver, BC,
the most popular item is tofu, or soybean curd, which is
now “being touted as the ‘yogurt of the ‘80s.’ Packaged tofu
is now being sold in major supermarket chains across the
country...”
The largest consumers of soy products by far are
vegetarians. Elsie Sokol, chief dietitian at Toronto’s
Branson Hospital (run by Seventh-Day Adventists)
“receives ‘thousands’ of requests from across the country
for information about soybeans and gives lectures on their
nutritional value and preparation.” She believes the day will
come when people in general will praise soybean growers.
Mary Anderson, who shares her enthusiasm, is one of
three partners who run a soy-food restaurant named Soja in
Kensington Market. A photo shows Mary, with a tray of soy
cheesecake and burgers, in front of her restaurant’s sign.
268. Cling Peach Advisory Board. 1981. Color recipe cards
for tofu & peaches. P.O. Box 7111, San Francisco, California
94120. 6 color recipes. And 4 black and white.
• Summary: Each color recipe card, yielding typically 24
portions, is 5 by 8 inches, with a color photo, the recipe
name, and a brief description on the front. On the back
are ingredients, directions, and nutritional analysis of one
serving. Color recipes are for: Cheeseless cheesecake with

peach glaze, Double peach tofu pudding cups, Fruited tofu
rice pudding, Peach banana tofu smoothie, Peach tofu whip
(with soft tofu), and Tofu fruit ‘n rice custard.
Recipes with black-and-white photos are for Tofu french
toast with peaches, Peach tofu salad dressing, Peach tofu
cobbler, and Tofu fruit gelatin salad combo. Finally there is
a card titled “Tofu: What every foodservice operator should
know.”
The front of the card for “Peach Banana Tofu Smoothie”
begins: “For inbetween mealtime snacks or instant meals,
serve this Peach Banana Tofu Smoothie. It’s a tasty,
nutritious drink that’s quickly prepared in a blender...” The
recipe on the back reads: “Tofu, soft custard type–8 oz. Cling
peach slices, drained–2 cups. Peach syrup–¼ cup. Orange
juice–¼ cup. Banana, small–1. Honey–3 to 4 Tbsp. Almond
flavoring–¼ tsp. Drain tofu; rinse in cold water and drain
again. In a blender or food processor, whirl all ingredients
until smooth. Keep refrigerated. Serve chilled.”
269. Burghi, Allen H. 1981. Re: Cling Peach Advisory Board
is developing tofu recipes. Letter to William Shurtleff at
Soyfoods Center, May 3–in reply to inquiry. 2 p. Typed, with
signature on letterhead.
• Summary: “May 15th the Board sponsors a special
luncheon in Chicago during the National Restaurant Show
(100,000 people in attendance) for the Major Cities Directors
of the American School Food Service Association. It is only
a small luncheon for about 50 of the top directors. I have
asked the Hilton to duplicate your cheesecake recipe–so
that will be interesting. I don’t intend to tell the directors the
ingredients until afterwards.”
Note: A very stylish color letterhead shows cling
peaches on the tree and a can of cling peaches. Address:
Foodservice Promotion Manager, Cling Peach Advisory
Board, One California Street, San Francisco, California
94111. Phone: 982-0970.
270. Sias, Vep C. 1981. Re: Brief history of Cedar Lake
Foods. Letter to William Shurtleff at Soyfoods Center,
May 19. Following interview of Feb. 18. 1 p. Typed, with
signature.
• Summary: “Cedar Lake Foods started in 1949 by Vesper
Sias, former employee of Butler Food Products and Cedar
Lake Academy. This company began in rooms in the back
of the Sias home on a kitchen scale making a similar line
of foods as Butler Food Products. The line started with
vegetarian chops, vegeburger, soynut cheese, soynut loaf
and meatlike. In 1968, Cedar Lake bought the production
of Sunnydale Foods of Centralia, Missouri. At the same
time, Lang Foods canning division was also purchased and
the products called Turketts, Hostess Cuts, Vegebits, Lentil
Roast and Breakfast Links were added to the Cedar Lake
Line. In 1975, after several months of illness Sias sold
Cedar Lake Foods to a corporation of five stockholders who
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operated business under the name Cedar Lake Foods Inc.
of Tennessee. In the spring of 1981 the business was sold
to Country Life Natural Foods, a non-profit corporation. At
this time, Cedar Lake Foods are produced as a department of
Country Life Foods.”
Note: Country Life is a self-supporting Adventist group
with other health food items such as juices and nut butters.
In 1975 Cedar Lake employed 26 people and had sales of
$500,000. Address: 740 N.E. 42nd Terrace, Ocala, Florida
32671. Phone: 904-236-3766.
271. Andres, Cal. 1981. The versatile soybean: Supplies
two necessary food components–protein and fats–plus wide
range of functional attributes. Food Processing (Chicago)
42(5):142-44, 146, 150, 152, 154, 156, 158, 163. May.
• Summary: This article is in the section titled “Ingredients
handbook.” Contents: Introduction. Protein: Soy flour
and grits (50-52% protein), soy protein concentrate (70%
protein), and isolated soy protein (90% protein or more),
extremely versatile, extruded products, spun soy protein
made from isolated soy protein, functional benefits of using
soy protein, analogs–products resembling conventional foods
in appearance, color, flavor and texture (such as breakfast
strips {bacon}, whipped toppings, and imitation cheese),
soy protein makes excellent use of farmlands potential to
produce protein, Gallup poll shows 71% of Americans view
soy protein favorably, different types of soy flour.
Soy protein suppliers (tells what kinds of products
are sold by each company): ADM Foods (Archer Daniels
Midland), Cargill Protein Products Dept., Central Soya Co.,
Dairyland Products, Dawson Food Ingredients (Subsidiary
of Dawson Mills), Farmland Agriservices, Inc. (formerly
known as Far-Mar-Co., Inc.), Food Ingredients, Inc. (the
U.S. “sales representative of a full-fat soy-protein flour
produced in Germany), Griffith Laboratories, Kraft Foods
(isolates), Lauhoff Grain Co. (soy flours and textured soy
flour), Ralston Purina (regular isolates, “blends of isolated
soy proteins plus other ingredients such as dairy products.”
“Structured isolated soy proteins are available as a fiber and
as a granular product. The fiber is the frozen, hydrated form
and is retort-stable with no degradation of fiber. Texture is
similar to that of muscle fiber”), A.E. Staley Manufacturing
Co. (The Protein People; soy flours and textured soy flours,
soy protein concentrates, whipping proteins, hydrolyzed
vegetable proteins), Food Protein Council (Washington, DC;
has two brochures).
Soybean oil. Suppliers: Capital City Products Co. (Div.
of Stokley Van Camp, Inc.), Durkee Foods (Div. of SCM
Corp.), Humco Products (Div. of Kraft, Inc.), A.E. Staley.
Lecithin. Lecithin suppliers: Ross and Rowe, Inc. (Div.
of ADM; regular and granulated lecithin), Central Soya, A.E.
Staley. On the last page is given the full name and address of
each supplier mentioned in the article.
Photos in the article show the cover of the following

brochures, each available from one supplier: (1) ADM
Foods: “Look where soybeans go.” (2) Central Soya
Co.: “Soy flours & soy grits.” (3) Food Protein Council:
“Vegetable protein: Products and the future.” (4) Kraft: “The
new soy on the block.” (5) Ralston Purina: “Purina proteins:
Product information.”(6) A.E. Staley: “The protein people.”
(7) Food Protein Council: “Soy protein: Improving our food
system.” (8) ADM: “Food oils.” (9) Capital City Products:
“A complete line...” (9) Staley: “Refined oils.” (10) Ross
& Rowe, Inc.: “Soybean lecithin: Yelkin T,...” (11) Central
Soya Co.: “Lecithin from Central Soya naturally.” (12)
Ralston Purina Co.: “Nutritional aspects of Ralston Purina
isolated soy protein.” Address: Senior Associate Editor.
272. Product Name: Legume Tofu Lasagna.
Manufacturer’s Name: Legume, Inc.
Manufacturer’s Address: 150 Bloomfield Ave., Verona, NJ
07044. Phone: (201) 857-9010.
Date of Introduction: 1981. May.
Ingredients: Feb. 1982: Crushed California tomatoes,
organic tofu, water, whole soy and peanut oil, pure vegetable
shortening, whole wheat flour, arrowroot, garlic, onion,
oregano, basil, parsley, salt, pepper. Pasta: Fancy durum
semolina pasta, soy flour, wheat gluten, wheat germ.
Wt/Vol., Packaging, Price: 1 lb.
How Stored: Frozen.
Nutrition: Per 8 oz.: Calories 296, protein 13 gm,
carbohydrates 38 gm, fat 9 gm, cholesterol 0 mg, sodium 660
mg.
New Product–Documentation: Ad in Whole Foods. 1981.
Sept. p. 56. “What’s 2000 years old and tastes brand new?
Tofu.” States that Legume Tofu Lasagna is now available.
Food Report (Lehmann). 1982. Jan. Article in Soyfoods.
1982. Winter (Feb.), p. 56. Shows original lasagna label
and lists all ingredients. Spot in Vegetarian Times. 1982.
Issue #55. March. p. 59. A photo shows the original box
with the Legume trefoil logo but no food illustration on
cover. “Legume Inc. has announced the addition of Tofu
Lasagna to its line of protein meals and snacks. This nondairy, cholesterol-free meal is made with DeBole’s Jerusalem
Artichoke Flour–a specially created blend of organic tofu
and spices, and an all-natural whole tomato sauce. Also
available are Tofu Ravioli, Tofu Country Pie, Tofu Muffins,
Tofu “No Creme” Pies and Tofu Cakes.
Label. 7 by 9 inches. Color boxes. Now it has color
illustration of lasagna on cover. “A delicious meal by
Legume. 100% natural. No cholesterol. No artificial
preservatives. No sugar.” The ingredients are now: Crushed
tomatoes, organic tofu, whole wheat flour, water, soy and
peanut oil, garlic, onion, oregano, basil, parsley, salt, pepper.
Pasta: Unbleached fancy durum semolina, soy flour, DeBoles
American (Jerusalem) artichoke flour, wheat germ, wheat
gluten. Reprinted in Soyfoods Marketing. Lafayette, CA:
Soyfoods Center. Article in Soyfoods. 1982. Winter (Feb.),
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p. 56. Shows original label and lists its ingredients. Ad in
Whole Foods. 1982. March. p. 57. “What’s 2000 years old
and tastes brand new? Tofu makes the difference!” Same
ad in Vegetarian Times. 1982. April. p. 27, and Whole Life
Times. 1982. July/Aug. p. 20.
S.L. Jacobs. 1983. The Wall Street Journal. Jan. 24.
“Company finds a niche selling frozen foods made with
tofu.” A large Italian food company [Celentano] went on
to make Legume’s first tofu lasagna in May 1982, and now
produces all its products. Eventually the baked goods were
dropped in favor of the Italian frozen products.
273. Obis, Clare Barrett. 1981. The versatile soybean.
Vegetarian Times No. 46. May. p. 66-71. [7 ref]
• Summary: One place you won’t hear any arguments about
soybeans is in the kitchen of knowledgeable cooks. “High in
protein, fiber and minerals, soybeans are one of nature’s truly
universal miracle foods.” “Here is a sampling of recipes from
some of our favorite cookbooks” (cites 7).
How to use soy flour. Soy coffee cake (with 1 cup soy
milk and 1 cup soy flour). Tofu cheesecake. Spiced tofu
marinade. Tofu spinach pie. Soy burgers. Soya paté. Scotch
eggs. Arancini Siciliani (Soybean and rice croquettes).
Creamy tofu dip or dressing. Dairyless, eggless quiche.
Scherezade casserole. Shepherd’s pie (with tofu). Zuccanoes.
Spicy Sichuan tofu. Soy stock gravy. Tofu stroganoff. Tofu
stuffed mushrooms. Vegetable bean noodle bake. Address:
Chicago, Illinois.
274. Shurtleff, William; Aoyagi, Akiko. 1981. History of
fermented soymilk and its products. Soyfoods Center, P.O.
Box 234, Lafayette, CA 94549. 19 p. June 28. Unpublished
typescript. Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject.
Contents: Introduction: Relatively recent, advantages of
fermentation. History of acidophilus soymilk from Li Yuying and Beltzer (1910-1912). History of investigations on
the growth of lactic acid bacteria in soymilk from Gehrke
and Weiser (1947). History of soymilk yogurt. History of
fermented soymilk cheeses. History of soymilk piima and
viili. History of soymilk kefir, kumiss, and buttermilk.
Address: Lafayette, California. Phone: 415-283-2991.
275. Bassett, Barbara. 1981. Surprise! Its soy: New ideas for
soy cookery from the Soyfoods Center. Bestways. June. p.
70-71, 74.
• Summary: This is an interview with William Shurtleff plus
recipes for their latest favorite (previously unpublished) tofu
recipes, including Yummy no-egg carob-applesauce cake
with tofu, No-egg tofu carrot cake with tofu-tahini icing,
Tofu cheesecake with strawberry topping, Tofu-apple-nut
whole-wheat bread, Savory tofu cutlets (fried), Tofu carob
parfait, Wonderful creamy tofu dip or dressing: our favorite
latest discovery, and Eggless egg salad sandwich. Photos

show: Each of the above recipes. Akiko Aoyagi seated
behind a table on which are various tofu recipes.
Tempeh is mentioned as a source of vitamin B-12.
276. Buss, Dale D. 1981. Fake food: To dairymen’s dismay,
imitation cheeses win growing market share. Makers of
pseudo varieties claim dietary benefits; A major issue:
‘Realness.’ Learning margarine’s lesson. Wall Street Journal.
July 20. p. 1, 13.
• Summary: The eight U.S. makers of imitation cheese also
dominate America’s production of real cheese. The nation’s
330,000 milk producers are concerned. Last year synthetic
cheeses grabbed at least 5% of the $4,500 million U.S.
cheese market, up from 2% in 1978. Dairy officials predict
imitations will capture more than 15% of the U.S. cheese
market by 1985, and could take up to half by the year 2000.
One reason for concern is that cheese is the only cow-derived
product besides yogurt that has shown substantial growth in
the last 10 years in America. Per capita cheese consumption
rose to 17.8 lb in 1980 from 11.5 lb in 1970 and from 7.7 lb
in 1950.
Imitation cheeses are based on casein (a milk protein),
all of which is imported, mostly from Australia, New
Zealand, and Western Europe. Casein is not made in the U.S.
and probably won’t be in the near future. Most imitation
cheese are much less expensive than real cheese and contain
less cholesterol and fat, fewer calories, but equivalent
nutrients.
“Because of its wide use in pizzas, Mozzarella is the
most popular imitation cheese so far. U.S. pizza makers fill
about a quarter of their cheese requirements with imitations,
saving 25% to 50% of what real cheese would cost per
pound.”
The first imitation cheese in America, a mock
Mozzarella, was introduced by Anderson Clayton & Co. in
1973. Now the company makes 20-30 million lb of imitation
cheese a year, or 15-20% of the U.S. market. Most of this
goes into its New Age-brand line of sliced American-cheese
imitations. Borden Inc., Amfac Inc. and Universal Foods
Corp. of Milwaukee, Wisconsin, also make American-type
fake cheeses.
Note 1. Talk with Dick Johnson of Anderson Clayton
Foods. 1990. June 29. Anderson Clayton started development
of engineered cheeses at their R&D center in 1969. Like
most imitations, their first product was based on casein;
it contained no soy. This product was launched in 1973
under the “Unique Loaf” brand. A little later an American
flavor was also introduced. The company wanted to avoid
“Imitation Cheese” in the product name.
Note 2. This is the second earliest document seen (Oct.
2013) that contains soy cheese industry or market statistics
or trends–by geographical region. It gives statistics on
imitation cheeses in the United States. However, soy is not
mentioned. Address: Staff reporter.
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277. Jacobson, Al. 1981. Labels that tell...sell. Soyfoods No.
5. p. 44-45. Summer.
• Summary: Jacobson is the 67 year old founder and
president of Garden of Eatin’, Inc. in Los Angeles. Across
the bottom of the article are clear photos of the labels of six
soyfood products: Cottage Tofu, Tofuna, Mild Jerky Soy,
Tofu “No Cheese” Cake (cheesecake), Vegie Yaki, and Ice
Dream. Across the top of the first two labels is printed the
registered trademark “Tofu never had it so good!”
Two photos show Jacobson in a chef’s top hat, across
the front of which is written “Wizard of foods.” Address:
Garden of Eatin’, Los Angeles.
278. 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.
279. Rosenau, J.R.; Herrick, J.P. 1981. Cheddar cheese &
tofu mixtures. Soyfoods No. 5. p. 9-10. Summer. [3 ref]
• Summary: Using tofu to extend cheddar cheese has some
advantages over using typical soy-based extenders. “(1) The
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flaking step mixes lipoxygenase (the ‘off flavor’ enzyme)
with substrate generating flavor problems that are hard to
correct.
“(2) Heating the flakes to inactivate growth inhibitors
often produces toasted flavors.
“(3) Raffinose and stachyose remain in the meal causing
potential flatus problems.
“(4) Excess fiber remains in the meal causing texture
problems in the extended cheese.”
To make processed tofu-cheddar cheese, drain tofu and
press it in nylon press cloth until only about 60% moisture
remains. Mix 27% tofu with 73% aged, extra-sharp cheddar
cheese, grind the mixture, the homogenize using a colloid
mill. Emulsify, adding 2.5% disodium phosphate as an
emulsifying salt; heat and agitate as the pH rises to 6-7.
Add 6N hydrochloric acid the adjust the pH downward to
5.5–5.7. Form into molds, package, and cool to 1.1ºC. The
manufacturing cost of this product is estimated to be 23%
below regular sharp cheddar cheese. Address: 1. Dep. of
Food Engineering, Univ. of Massachusetts, Amherst, MA
01003; 2. General Foods Corp.

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.
Note. This is the earliest German-language document
seen (Sept. 2013) that mentions soy cream cheese (p. 104),
which it calls Tofu-Käsecreme. Address: Soyfoods Center,
P.O. Box 234, Lafayette, California 94549. Phone: 415-2832991.

280. 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 /

282. Dukess, Karen. 1981. Tofu, tofu everywhere. New York
Times. Aug. 2. Section 3. p. 17, col. 1.
• Summary: Yogurt didn’t catch on in America until Dannon
added fruit to the plain product in 1968 and won the hearts
of a newly diet-conscious nation. Yogurt production climbed
from 44 million pounds in 1960 to 589 million pounds in
1980. Production of tofu and tofu products in 1980 was
about 52 million pounds. But Tom Timmins, owner of New
England Soy Dairy, predicts that tofu could be the yogurt of
the 1980s.
The big American food companies aren’t biting yet.
“’Most companies are aware of the incredible blood, sweat,
and tears it will take to create another yoghurt,’ said Timothy
Metzger, director of new products/planning at Dannon.”
The Hinode Tofu Co. started in Hawaii in 1939, and
opened in Los Angeles in 1947. Today it is the largest in the
USA, producing 20,000 lb of tofu a day. It reaped $110,500
profit on $3.5 million sales last year.
Mintz’s Buffet is a “kosher-soy delicatessen in
Manhattan. David Mintz, the buffet’s owner, became
intrigued when asked to create a kosher beef stroganoff.
Answer: substitute tofu for the sour cream, which under
Jewish law cannot be mixed with meat. Now, after four
years in the kitchen, Mr. Mintz has created an all natural,
no cholesterol tofu ice cream that looks and tastes like the
real thing. Producing 200 gallons a week, Mr. Mintz says he
cannot satisfy the demand, which includes a request from
Mt. Sinai hospital for 500 portions daily. There are also tofu
bran muffins, vegetable pies, and salads–plus a $2,000 tofu
wedding, from tofu roast duck to tofu wedding cake.
“But the real future of tofu could lie in Washington
[DC]. If President Reagan has his way, the Child Nutritional

281. 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
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.
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Program (mainly the National School Lunch Program, which
serves approximately 4,350 million meals a year) will have
to cut $1,500 million from its annual budget. Now tofu
costs roughly $1.10 a pound, while hamburger is upward of
$1.50 and fish over $3. (Chicken runs more like 71 cents,
but that includes bone.) With that sort of math in mind, an
Agriculture Department task force recommended last month
that tofu be accredited to the program.”
Note 1. This is the earliest document seen (Feb. 1999)
which conceives of tofu as “the yogurt of the 1980s.” This
theme would repeated many times during the 1980s.
Note 2. This is the earliest document seen (Oct. 2001)
that contains industry or market statistics on soy ice cream
for individual companies.
283. Sass, Lorna J. 1981. Soy foods: Versatile, cheap and
on the rise. New York Times. Aug. 12. p. C1, C6. Widely
syndicated.
• Summary: The article begins: “Soy foods have come
west and, apparently, are here to stay. No longer restricted
exclusively to the world of woks and cleavers, soybeans in
America are now patted into soyburgers, and tofu (soybean
curd) is puréed into soy mayonnaise, baked into ‘cheesecake’
and fried as ‘cutlets,’ while soy milk emerges from the
blender as a frothy carob shake or from the freezer as
cantaloupe ‘ice cream.’
“Because soy foods are an inexpensive source of
protein, low in fat and completely cholesterol-free, they have
been attracting more and more attention among the growing
number of weight-conscious, health-conscious and dollarconscious Americans. Until recently, soy sauce was the only
soy product familiar to most Americans.
Contains a long discussion of David Mintz (owner of
Mintz’s Buffet, a kosher delicatessen at 1040 Third Avenue
at 62nd Street). He makes a tofu ice cream, and a tofuspinach quiche. “A large Japanese company wants to buy
exclusive rights to distribute Mintz’s tofutti ‘ice cream’ in
Japan. ‘The more dishes I make with tofu, the better my
business is,’ said Mr. Mintz.” He is frequently called upon to
cater “tofu weddings.”
Also discusses Light Foods in St. Louis (Missouri), and
the Rochester Soy Deli (in New York). “Two of the people
most responsible for introducing soy foods to Americans are
William Shurtleff and his wife, Akiko Aoyagi, who in 1975
wrote ‘The Book of Tofu,’ a comprehensive cookbook and
introduction to the untapped potential of soy foods as an
alternate source of protein.”
There follow seven recipes featuring tofu and tempeh:
Mintz’s tofu herb dip. Breaded tofu cutlets (with frozen tofu.
Might also be called “Fillet of tofu,” plus a note on how
to freeze tofu at home). Tofu tartare sauce. Tempeh salad.
Carob-tofu-mint pie. Whole wheat pastry crust (with soy
milk and soy oil). Lotus Cafe not-dogs (meatless hot dogs).
Next comes a section titled “Learning more about

soy: A listing of useful books.” For example: “There is no
more thorough book on the history and myriad Oriental
forms of tofu than the profusely illustrated “Book of Tofu,”
by William Shurtleff and Akiko Aoyagi (Autumn Press
/ Random House; 334 pages; $8.95). First published in
1975, it is credited by most tofu cookbooks as the one that
‘spread the light.’ The hundreds of recipes, mostly Oriental
in style, will fascinate adventurous cooks. Beginners may
prefer the condensed, somewhat more Americanized version
(Ballantine, 433 pages, $2.95).”
The long article ends with a helpful sidebar titled
“How to buy and store tofu.” “A four-ounce piece of tofu
(bean curd) sells for about 30 cents...” One main difference
“between the tofu sold in health food stores and the Orientalstyle tofu sold by many greengrocers is the type of coagulant
used. Tofu from health food stores is almost always made
with nigari (primarily magnesium chloride and trace mineral
elements derived from evaporated seawater), while Oriental
tofu makers generally use calcium sulphate.”
A photo shows Katherine Iselin with some of the
special sandwiches at the Tofu Shop, a fast-food soy deli in
Rochester, New York. She is wearing a Soyboy Tofu T-shirt.
On the wall behind her is the restaurant menu.
Note: A similar article titled “Out of the wok and into
the frying pan” appeared in The Durham Sun (9 Sept. 1981,
Section B).
Another similar article titled “More budget-conscious
Americans are hitting the soy–its not just sauce” appeared in
the Chicago Tribune (29 Oct. 1981, p. W_A21).
284. Hooten, Dan. 1981. Dawson Mills’ protein analog
plant. Protein prices. Isolate markets. Functional properties
desired by industry (Interview). SoyaScan Notes. Aug. 17.
Conducted by Walter J. Wolf of NRRC, Peoria, Illinois.
• Summary: Dawson Mills invested $11 million in their
protein analog plant. It was intended to have a capacity of
9.5 million lb/year but was actually capable of producing
only about 400,000 lb/month or 4.8 million lb/year.
Soy protein prices (per lb): Flours and grits: $0.14.
Concentrates: $0.31-33. Isolates: $1.02–from Ralston Purina
and Grain Processing Corp. $0.90–from ADM. Note that
ADM is working off inventory that they have accumulated
since start-up. A number of Central Soya’s former isolate
customers have gone to other suppliers.
Isolate markets: (1) Health foods. (2) Infant formulas–
Some doctors go to soy formulas directly to avoid potential
allergy problems with cow’s milk. (3) Milk products.
(4) Meat emulsions–In Europe fat, water and isolate are
emulsified and then frozen. This emulsion is later mixed
with meat in the preparation of products that are “stuffed into
casings or cans.”
Japan is still a net importer (2-3 million lb/yr) of
isolates.
Functional properties desired by industry: (1) Film
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forming ability–with strength. (2) Casein-like properties (the
imitation cheese market is now about 150 million lb–uses
40 million lb of casein). Casein sells for $1.35-$1.40/lb.
Address: Dawson Food Ingredients.
285. Lowe, Marion. 1981. Tofu. Chimo (Canada). July/Aug.
p. 41-42.
• Summary: An introduction to tofu, with two recipes (Tofu
Rarebit, and Tofu Cheesecake), based on The Book of Tofu
by Shurtleff & Aoyagi.
286. Shurtleff, William; Aoyagi, Akiko. 1981. History
of Butler Food Products (Document part). In: William
Shurtleff and A. Aoyagi. 1981. History of Small Seventhday Adventist Food Companies and Sanitariums. 8 p. See
p. 4-6. Unpublished manuscript. Available online at www.
soyinfocenter.com. [1 ref]
• Summary: In operation from 1939 to 1946, this was a
private company in Cedar Lake, Michigan. “This creative
company was founded in 1939 by Howard O. Butler and
run primarily as a family enterprise. Butler got interested
in soyfoods from people he knew at Madison Foods in
Tennessee. He hired people with prior experience in
soyfoods production; Howard Hoover (who made soymilk
with Dr. Miller in East Asia) and a Mr. Roose. An initial
aim of the business was to offer jobs for Adventist youth to
pay their tuition at nearby Cedar Lake Academy, although
the business was not formally connected with the Academy.
The company’s primary product, first produced in 1942,
was ‘Soya Butter,’ actually what we would now call soy
margarine; it contained 79% lightly hydrogenated soy oil,
soymilk (18% by weight), salt, vitamin A carotene (as
a natural coloring), and butter flavor. The melting point
was 110ºF (43ºC). Butler advertised the product as being
nonfattening.
“He soon ran into problems with the government
concerning his soya butter. In August 1944 the Soybean
Digest reported that ‘H.L. Hoover, manager of the firm,
claims that he is the victim of conflicting federal and state
regulations, and that he cannot comply with one set of
regulations without violating others. Hoover points out
that while the Food & Drug Administration prohibits his
company from labeling the product oleomargarine without
the addition of dairy products to it, the Bureau of Internal
Revenue classifies it as oleomargarine for taxing purposes.’
Margarine was then defined as vegetable oils churned with
dairy milk; Butler used soymilk in place of dairy milk to
give a completely vegetarian product. Furthermore, it was
claimed by the Bureau of Dairying in Lansing, Michigan,
that the product had been illegally colored in imitation of
butter, and in several instances had been sold as butter. In
August 1944 cases were pending in circuit and U.S. courts,
awaiting trial. In May 1945 a federal judge in Cleveland,
Ohio ruled that Butler’s Soya Butter was not taxable as

margarine and should not be labeled as margarine, but
shortly thereafter the Ohio Department of Agriculture, in
variance with the federal ruling, classified soya butter as
colored margarine, which could not be sold legally in Ohio.
In June 1945 the American Soybean Association came
out in favor of a congressional bill to define soya butter as
being distinct from margarine. Finally in December 1945, at
which time the company was manufacturing 100,000 units
of soya butter a month, a federal judge in Detroit ruled that
the product was oleomargarine as defined by the internal
revenue code, and therefore subject to back taxes of 10 cents
a pound on every pound made to date. The three-year battle
and the ruling assessing an estimated $150,000 in back taxes
drove the company out of business in 1946. In about 1950,
while typing out an appeal to the government to reconsider
his case, Butler suffered a fatal heart attack. Shortly after his
death, the margarine law was changed and the tax (on other
companies) removed.
“During the early 1940s, Butler Foods was a thriving
operation. In early 1942 they were making a nice line of
nine soyfoods including ready to eat Soy-Fruit & Nut
Cereal (with figs, dates, and bran), ViM-eat Soy-Nut-Loaf,
ViM Soy-Nut Cheese, Soy-Kawfee, Entire Soybean Flour
(i.e. full-fat), Entire Soybean Wheat Flour Mix (70:30),
Soybeans with Tomato Sauce, ViM-ilk (soymilk) and SoyNuts. An attractive brochure, which described the company’s
products and gave recipes, noted that some of the soybeans
were ‘grown on Butler’s own mineralized farm.’ In mid1942 Soya Butter was added to the line. The company also
made bulk soymilk for use in its Soya Butter. In September
1943 Butler Foods ran a full-page ad in the Soybean Digest
headlined ‘New Foods from the Wonder Bean’ showing
pictures of cans of Butler’s Soynut Cheese, Vegeburger, Soya
Nut-Loaf, Soya Butter, and Vegetarian Chops. The chops, his
most popular meat analog, were a blend of wheat gluten and
soy flour, sliced, pre-cooked, then canned in a broth made of
soy sauce and other savory seasonings. A September 1945 ad
showed that Butler’s Meatlike had been added to the line.
“After the government tax ruling of 1946, Cedar Lake
Academy leased Butler’s property and tried to operate the
food business for 2 years, but the plant was too big and
the company had now lost its vital income from sales of
soya butter. The Academy food business ceased operation
in 1949. The supervisor at that time, Vesper Sias, who had
worked at Butler Foods since 1942, then left and started his
own company, Cedar Lake, in November 1949.” Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
287. Shurtleff, William; Aoyagi, Akiko. 1981. History of
Cedar Lake Foods (Document part). In: William Shurtleff
and A. Aoyagi. 1981. History of Small Seventh-day
Adventist Food Companies and Sanitariums. 8 p. See p.
6-7. Unpublished manuscript. Available online at www.
soyinfocenter.com. [1 ref]
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• Summary: In operation from 1949 to the present, this was
a private company in Cedar Lake, Michigan. “In 1949 when
the Cedar Lake Academy ceased operating the former Butler
Foods, Vesper Sias, a former employee of both companies,
purchased the name Cedar Lake Foods and the food
manufacturing rights from the Academy. He then started a
business in rooms in the back of his home, working on a
kitchen scale with his wife, making meatless products similar
to those developed by Butler Food Products. The line started
with Vegetarian Chops (like a veal cutlet with a savory soy
sauce), Vegeburger, Soynut Cheese (whole soaked soybeans
and nuts milled together, slurried, then cooked down to form
a spreadable or sliceable loaf), Soynut Loaf, and Meatlike.
They also made tofu. In 1959 the business expanded into a
newly constructed plant, and four workers were kept busy
meeting a growing demand and adding new products such
as meatless frankfurters. Sias soon opened a storefront in his
plant where all of his products were retailed (Grand Rapids
Press 1962). In 1968 Cedar Lake bought the production of
Sunnydale Foods of Centralia, Missouri. At the same time,
Sias purchased the canning division of Lange Foods. The
product Turkettes, Hostess Cuts, Vegebits, Lentil Roast,
and Breakfast Links were added to the Cedar Lake line. In
1975, after several months of illness, Sias sold Cedar Lake
Foods (which employed 26 people and had $500,000 yearly
sales) to a corporation of five stockholders, who operated
the business as Cedar Lake Foods Inc. of Tennessee. In
the spring of 1981 the business, after being closed for 6
months, was sold to Country Life Natural Foods, a nonprofit corporation and self-supporting Adventist group that
made other vegetarian health food items such as nut butters,
pastas, and juices, and ran several natural food restaurants.
Many of the new company’s foods contained soy products.
TSF (textured soy flour) and soy sauce were used in the
Vegeburger. Defatted soy flour was used in the Soynut Loaf.
And soy sauce was the only soyfood used in the Hostess
Cuts, Sloppy Joe, Vege-bits, Chops, and Chipettes. Wheat
gluten served as the primary ingredient in most of the
products. In March 1981 a typical 19-ounce can retailed
for $1.75-$1.95. The plant continued to be located in Cedar
Lake, Michigan, near the original Cedar Lake Academy,
founded in 1898.” Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.
288. Nation’s Restaurant News. 1981. Tofu triggers big boom
for Mintz’s. Sept. 14. p. 48.
• Summary: “Since David Mintz [the owner of Mintz’s
Buffet], introduced tofu into his food store, 14-seat restaurant
and catering business, sales have grown to $1 million and he
now expects to develop other tofu restaurants in the city.”
Mintz says of tofu: “It’s the food of the future.”
“Mintz offers tofu in noodle charlotte, spinach quiche, egg
rolls, cheesecake, bran muffins in blueberry, carrot apple,
strawberry rhubarb, banana, pineapple and dutch apple, to

name just a few items. His most popular item is an imitation
ice cream made with tofu and called ‘tofu ice kream.’ This
nondairy frozen dessert is made with tofu, soy milk, fresh
fruits, natural essences of apples, figs, raisins, wildflower
honey, egg whites and soy oil. It comes in flavors such as
country vanilla, old fashioned chocolate, strawberries and
‘kream,’ dutch nut chocolate, and apricot rum... Mintz also
operates a catering business which accounts for about half
his sales.”
Note: This is the earliest English-language document
seen (Sept. 2013) that uses the term “nondairy frozen
dessert” to refer to soy ice cream.
“Mintz developed an interest in tofu about four years
ago [1977] and many of the recipes are his own concoctions.
Because tofu is pareve (neither meat nor dairy), Mintz was
able to develop kosher dishes previously off limits in a
kosher diet since meat and dairy can not be mixed.” Products
made with tofu now account for two-third of Mintz’s sales.
A large photo shows the front exterior of Mintz’s buffet.
“The wide variety of gourmet delicacies in Mintz’s window
catch the attention of a passer-by.” The signs over and in the
windows read: “Take home foods. Party catering. Strictly
kosher. Glatt kosher buffet catering.”
289. Legume. 1981. What’s 200 years old and tastes brand
new? Tofu (Ad). Whole Foods (Berkeley, California). Sept.
p. 55.
• Summary: This 8.5 by 11-inch, white-on-black ad states
that Legume now markets 3 Legume-brand snacks (Tofu
muffins, “No-creme” pies, and tofu cakes), and 3 entrees
(Tofu lasagna, Tofu ravioli, and Tofu country pies). The
company’s slogan is “Delicious protein meals and snacks.”
“The 2,000 year old miracle food of the Orient is now
available in convenient, heat & serve entrees and ready-toeat snacks.
“Legume has created a full line of convenience foods
based on the outstanding nutritional benefits of tofu. In
today’s high-pressure world of deadlines and responsibilities,
we are dedicated to bringing you delicious, protein-packed
foods that will meet both your busy schedule and your
demand for high quality nutrition. And it’s all based on tofu!
“Pledge of quality: All Legume delicious protein meals
& snacks are made from the highest quality, 100% natural
ingredients. We use pure, fresh tofu, only whole grains,
no sugar, no preservatives, no artificial additives, and, no
shortcuts.” Address: 150 Bloomfield Ave., Verona, New
Jersey 07044. Phone: 201/857-9010.
290. Product Name: Living Lightly Tofu No-Cheese Cake
[Hawaiian, or Strawberry].
Manufacturer’s Name: Pacific Trading Co.
Manufacturer’s Address: San Francisco, California.
Date of Introduction: 1981. September.
Ingredients: Crust: Graham crackers (graham flour, honey,
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whole wheat flour, soy oil, unsulphured molasses, cinnamon,
vanilla, salt), soy margarine. Hawaiian filling: Tofu, honey,
soy oil, arrowroot, pineapple, coconut, natural flavors.
Topping: Pineapple, coconut. Strawberry filling: Tofu, honey,
soy, oil, arrowroot, lemon juice, strawberries, natural flavors.
Topping: Strawberries.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Frozen.
New Product–Documentation: Label. 1981. 3 inch
diameter. Self adhesive. Brown and blue on white. “A nondairy dessert.” Price List & Catalog. 1981. Sept. 12 oz. Spot
in Soyfoods. 1982. Winter. p. 57.
291. Santa Cruz Mobile News. 1981. A restaurant with accent
on health. Oct. 2. p. 19.
• Summary: About the Well Bean Deli, 349 Soquel Ave.,
Santa Cruz, California. It was started less than 2 months ago
by Kevin Van Slooten. A photo shows part of the menu on
the wall. Many of the dishes feature tofu or tempeh–Tofu
burger, tempeh burger, missing egg salad or sandwich,
tempeh mock chicken salad, tofuna salad or sandwich,
tempeh salad, soy milk, tofu cheesecakes, etc. Address: Santa
Cruz, California.
292. Sass, Lorna J. 1981. More budget-conscious Americans
are hitting the soy–its not just sauce. Chicago Tribune. Oct.
29. p. N_B19.
• Summary: This article first appeared as: Sass, Lorna J.
1981. “Soy foods: Versatile, cheap and on the rise.” New
York Times. Aug. 12. p. C1, C6.
293. Food Processing (Chicago). 1981. Cheese analog
contains protein from four sources–dairy, oilseed, cereal,
leaf. 42:28-29. Oct. Foods of Tomorrow section.
• Summary: This mozzarella cheese analog (developed by
Cheese Foods International, Ltd., Elk Grove Village, Illinois)
contains equal parts casein, soy flour, wheat gluten, and leaf
protein from alfalfa.
Casein is no longer made in the USA, and the world
supply appears to have reached its maximum output
potential.
294. Greenwood, Rebecca. 1981. Recipe for a prizewinning
tofu cheesecake. East West Journal. Oct. p. 34-35.
• Summary: About the Great America Tofu Pie Bakeoff
held as part of the 4th annual Soycrafters Association of
North America convention in Fort Collins, Colorado. Ten
tofu cheesecakes were submitted for the judges to sample.
The first-prize winner was Sally Sheppard, an elementary
school teacher from Salt Lake City, Utah. The recipe for
her tofu cheesecake with peaches is given. Ms Sheppard is
in partnership with her husband and four friends, forming a
soyfoods business in Salt Lake City named Jack’s Beanstalk.
“But a new generation is growing up on a cheeseless

cheesecake. Created for all those who no longer consume
dairy foods but who enjoy creamy lushness, the tofu
cheesecake not only fits the bill but represents perhaps the
greatest revolution in confectionary since” Roman times. A
photo shows Robin Clute slicing a tofu cheesecake.
Note 1. Ms. Greenwood changes the ingredients in the
winning recipes to suit her personal macrobiotic beliefs, then
adds a long paragraph criticizing tofu based on those beliefs,
with no reference to her sources. “As a footnote I would
like to add that I never use tofu in sweetened desserts...
Tofu reduces the blood flow to the sexual organs and was
traditionally used in Oriental monasteries to help reduce
sexual desire.” Note 2. When asked twice for the sources
of her information about Oriental monasteries, she failed to
respond. Address: Co-director, East West Center, Boulder,
Colorado.
295. Leviton, Richard. 1981. Plenty to eat at “Soyfoods
in America” conference [at Colorado State University].
Vegetarian Times No. 51. Nov. p. 86-88.
• Summary: More than 240 people, from 18 nations,
attended the 4-day conference. The “Soyfoods Expo 1981”
featured a 30-booth trade show, including much production
equipment. A strong feature of the conference was the
opportunity it offered everyone to sample soyfood dishes in
daily meals and cooking classes. The vegetarian food service
program was developed and supervised by Pat Calhoun and
Pattie Morris, soyfood chefs associated with White Wave,
which helped plan the conference.
“Another world’s first was the Tofu Cheesecake Bakeoff,
never before dreamed of anywhere, anytime (according to
our far-flung sources) in the tofu-eating world. Ten daring
contestants baked their tofu creme pies and cheesecakes (free
from dairy, eggs, sugar, white flour) during the conference
while the panel of hungry judges went delirious in sampling,
then evaluating, what was agreed were the finest tofu
cheesecakes ever submitted to a panel of soyfoods judges.”
A series of ten cooking classes were taught by Akiko
Aoyagi, Rebecca Greenwood, Richard Jennings, Darrilyn
Jackson, Robin Clute, Blanca Dominguez, Demetria Nanos
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Hamdorf, Melodie Phipps, and Thelma Dalman. Linda
Gilbert and Ray Wolf of Rodale Press demonstrated their
shortened and simplified home tempeh method.
Photos show Robin Clute, Akiko Aoyagi, and Rebecca
Greenwood. Address: 100 Heath Rd., Colrain, Massachusetts
01340. Phone: 413-624-5591.
296. SoyaScan Notes. 1981. Chronology of soybeans,
soyfoods and natural foods in the United States 1981
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. Soyfoods magazine issue No. 4 published.
Silver cover. 10,000 copies published. Steve Fiering loans
SANA money for mailing it and agrees to make a loan for a
test mailing.
Jan. Union activity begins at New England Soy Dairy.
Jan. Boxed tofu (1 lb. vacuum packed in a box with
a window) first made by Zakhi Soyfoods in Fort Wayne,
Indiana. This important innovation of packaging tofu in a
box was later employed by New England Soy Dairy (1982),
Quong Hop & Co. (1983), Swan Gardens (1983), and White
Wave (1985).
Jan. Hain Food Co. starts nationwide color ads for
Natural Onion and Jalapeno (Soy) Bean Dips.
Jan. Travis Burgeson of Pacific Tempeh near San
Francisco, CA, introduces the world’s first commercial
tempeh burger.
Jan. Paul’s Tofu & Tempeh, the first European tempeh
company in Europe outside of the Netherlands, opens in
England.
Jan 20. Ronald Reagan inaugurated as president of
the United States. His Secretary of Agriculture is John R.
Block. The regulatory climate in Washington begins to shift
toward less federal regulation and more encouragement
for industries to regulate themselves. The Republican
administration favors free-market policies with less
government regulation and involvement.
Jan. 23. Legume, run by Gary and Chandri Barat, is
incorporated in New York, then that month moves to Verona,
New Jersey.
Feb. 2. Island Spring in Washington becomes America’s
first unionized tofu plant.
Feb. San-Jirushi International starts its first major
American ad campaign using the slogan “San-J is the real
tamari.” The full-color, full-page national ads aim to clarify
the confusion between tamari and shoyu created by the
macrobiotic movement.
Feb. Soyfoods Unlimited tempeh plant starts operation
in San Francisco area. It is the most modern U.S. tempeh
plant, although output is small.
Feb. Vitasoy soymilk and Morinaga tofu start to be
imported and sold in the USA from Hong Kong and Japan
respectively, immediately after the FDA lifts its ban on
aseptic Tetra Pak type cartons. Morinaga tofu was sold by

Beech Nut California Corporation, a joint venture with
Beech Nuts Food Corp., established in 1977 in San Jose,
California.
Feb. “Soyfoods Catching On” by Judith Brown
published in USDA National Food Review. About tofu and
tempeh.
Feb. Many tempeh plants switch to using GEM cultures
tempeh starter.
March 1. Svadesha Pflanzen-Feinkost, West Germany’s
first commercial tofu company, starts production. Founded
by Swami Anand Svadesha (Rudiger Urban) in Fuerth im
Wald.
March. Institute of Food Technologists meeting at New
England Soy Dairy. Tour, dinner, and speeches.
March. Richard Leviton on National Public Radio’s “All
Things Considered” talks for 10 minutes about soyfoods to 2
million people.
March. The Book of Miso, by Shurtleff and Aoyagi
published by Ballantine Books in a mass market paperback
edition.
April. USDA decides to establish tofu standards, then
announce them in the Federal Register, but this plan is
dropped in September, amid controversy over changes in the
School Lunch Program.
April. Dr. Cook at Kansas State University publishes
a paper on the possible inhibitory effects of soy proteins
on nonheme iron absorption in humans. USDA becomes
concerned.
April. Tofu at Center Stage, by Gary Landgrebe
published by Fresh Press. First tofu cookbook containing
many recipes calling for use of meat.
April. Bean Machines introduces new sanitary
disintegrators/ grinders for tofu and soymilk production.
April. “The Miso-Master’s Apprentice,” by John
Belleme published in East West Journal.
May. “The Amazing Tofumobile,” by Janice Fillip, about
Wildwood Natural Foods, published in East West Journal.
Revival of interest in small tofu shops in areas where there is
a high density of interest and high food consciousness, and
rediscovery of soyfoods craftsmanship.
May. Tofu Boken by Ted Nordquist and Tim Ohlund
published by Aros Sojaprodukter in Sweden. Europe’s first
book on tofu.
June. Tofu Fever in New York, by Megan B. Murray
notes that David Mintz is making 275 gallons of tofu ice
cream a week. This is the earliest known publication on his
work with soy ice cream. He had been making it for 3-4
months.
June. “Surprise, It’s Soy” by Barbara Bassett published
in Bestways.
June. FIND/SVP survey of the U.S. tofu industry and
tofu consumer survey published. 33% of respondents in
major metropolitan areas were aware of tofu and 10% had
purchased it. Predicts market will grow 32% a year for the
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next 6 years... an over-optimistic prediction.
June 29. “Trader Vic Bergeron Offers Timely Tips for
Tofu” by Rose Dosti published in Los Angeles Times.
July. Soyfoods magazine is incorporated by Richard
Leviton, and offers stock.
July 8-12. Fourth Annual Soycrafters Convention at
Colorado State University. 240 people from 18 nations
attend, 210 pay. First National Tofu Cheesecake Bakeoff and
Soyfoods Equipment / Supplies Expo in the western world.
July. Mary Tolan selected Registered Young Dietitian
of the Year by the American Dietetic Association. Invited
to present speech on “Tofu–Food of the Future” at ADA
convention in Philadelphia.
July. Tofu Cookbook, by Sally Sheppard published by
Jack’s Beanstalk.
July. “Soybean Ice Creams: Getting your Licks In” by
Richard Leviton published in Vegetarian Times.
July. Soyfoods Center is working to build the world’s
largest library of documents on soyfoods, each with a
bibliographic card, filed by author. Also building a large
library of color slides on soyfoods.
Aug. “Tofu, Tofu Everywhere,” by Karen Dukess
published in The New York Times’ Business section.
Aug. “Soyfoods: The Future Is Here but Are You Ready”
by Alan Richman published by Health Foods Business as a
cover story.
Aug. 12. “Soy Foods: Versatile, Cheap and on the Rise”
by Lorna Sass, and “A Source of Quality Protein” by Jane
Brody published in The New York Times, and syndicated
nationwide.
Aug. “My Favorite Tempeh Recipes” by Aveline Kushi
published in East West Journal.
Aug. Delights of Tofu, by Fox, O’Connor and Timmins
published by New England Soy Dairy.
Aug. Das Tofu Book, by Shurtleff and Aoyagi published
in Germany by Ahorn Verlag.
Sept. “Soyfoods Report” published by Natural Food
Merchandiser.
Sept. Home Soyfood Equipment, by Ray Wolf published
by Rodale Press.
Sept. 13. At SANA Board of Directors Meeting held
near San Francisco, the Soycrafters Association of North
America has its name changed to Soyfoods Association of
North America to broaden scope and support base.
Sept. SANA and The Soyfoods Center do a major press
release on soyfoods production and consumption in America
to 250 key media. Many magazines publish this report and
conduct radio interviews.
Sept. Okita Enterprises takes 22 tofu and bean sprout
makers to Japan for a 10-day tour. SANA executives Richard
Leviton and Luke Lukoskie make important contacts with
Japanese tofu trade officials and publications.
Sept. USDA publishes tofu regulations in the Federal
Register, then withdraws entire school lunch revisions and

revokes permission given to the Santa Cruz (Calif.) school
system to use tofu in school lunches.
Sept. Dr. Hirayama of the National Cancer Center in
Japan announces that miso soup is effective in combating
stomach cancer and stroke.
Oct. “Things Go Better With Soyburgers: The New AllAmerican Food” by Richard Leviton published in East West
Journal as a cover story.
Oct. Cook with Tofu, by Christina Clarke published by
Avon Books in mass market edition.
Oct. John Belleme’s American Miso Corp. begins miso
production in North Carolina.
Oct. Workers at Hinode Tofu Co. in Los Angeles go on
strike for 2 weeks.
Oct. Nasoya Tofu Cookbook, published by Nasoya
Foods.
Oct. O Livro da Soja, by Jane Cadwell published in
Brazil by Editora Ground. One of the country’s first books on
soyfoods.
Nov. 10. Erewhon, America’s natural foods pioneer,
files for Chapter 11 reorganization under the U.S. bankruptcy
laws. On 2 April 1982 Erewhon is sold to Nature Food
Centers.
Nov. Autumn Press, publisher of The Book of Tofu,
original edition, files for Chapter 11 bankruptcy.
Nov. New England Soy Dairy announces 28-Day Self
Life Advantage Pasteurized Tofu in a 2/3 page ad in Natural
Foods Merchandiser.
Nov. Soyfoods Unlimited advertises tempeh burgers in
Natural Foods Merchandiser.
Nov. The Ministry of Agriculture and Forestry in Japan
announces a Japanese Agricultural Standard (JAS) for
soymilk. The soymilk boom in Japan starts.
Dec. Juel Andersen’s Tofu Kitchen published by Bantam
Books in mass- market paperback.
Dec. “World’s Best Tofu Cheesecake” by Richard
Leviton published in Vegetarian Times.
Dec. Food Protein Council, a trade association, changes
its name to Soy Protein Council, since all of its members
make only soy protein products.
Dec. La Soya y Sus Derivados (Tofu, Tempeh, Miso), by
Shurtleff and Aoyagi published by Quadernos de Natura in
Mexico.
Dec. The Tofu-Miso High Efficiency Diet, by Yoshiaki
Omura M.D. published by Arco Publ.
Dec. Cooking with Tofu. by Mary Anna DuSablon
published by Garden Way.
Dec. There are now 158 tofu manufacturers and 41
tempeh manufactures in the USA.
Dec. The Farm Vegetarian Cookbook published as Soja
Total in German.
* Global economic activity is shifting from the Atlantic
to the Pacific. In 1981 Asia passed Europe to become the
largest market for U.S. agricultural products. In fiscal 1981
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Japan bought $6,700 million worth of U.S. farm products.
* Soybean breeders, which have formerly focused their
research efforts on increasing quantity (yield) of soybeans,
now start to give more attention to quality (composition).
Increasing total protein, methionine, and oil, and decreasing
linolenic acid and antinutritional factors are priorities.
* U.S. soybean exports reach their peak this year of 25
million metric tons (tonnes). By 1987 they have fallen to 18
million tonnes, a 28% drop, due largely to competition from
Brazil and Argentina, and to foreign subsidies. The market
changes from a seller’s to a buyer’s market.
297. Leviton, Richard. 1981. The world’s best tofu
cheesecake. Vegetarian Times No. 52. Dec. p. 74-77.
• Summary: The subtitle reads: “Containing no animal
fat and far fewer calories than its dairy counterpart, tofu
cheesecake is soo-o good that you’ll probably start dancing
at the dinner table.” The world’s first Tofu Cheesecake BakeOff took place at the 4th annual Soycrafters Association
Conference, held July 8-12 in Fort Collins, Colorado.
Ten tofu cheesecakes were submitted for the 16 judges
to sample. The first-prize winner was Sally Sheppard,
an elementary school teacher from Salt Lake City, Utah.
Recipes for four tofu cheesecakes are given: Carob almondswirl tofu cheesecake, by Donna Davis. Darrilyn’s Best
Tofu Cheesecake, by Darrilyn Jackson. Country Life Tofu
Cheesecake, by Josette Wahl. Tofu Cheesecake with Fruit
Topping (not entered in the contest but a favorite in New
England).
Photos show: Robin Clute slicing a tofu cheesecake. The
four winners holding their cheesecakes: Amethyst Montfort,
Sally Sheppard, Linda Gilbert, and Darrilyn Jackson.
Address: 100 Heath Rd., Colrain, Massachusetts 01340.
Phone: 413-624-5591.
298. Product Name: Tofu Creme Pies (Dairyless Tofu
Cheesecakes) [Piña-Colada, or Cocoa-Carob].
Manufacturer’s Name: Tofu Shop (The).
Manufacturer’s Address: 768 18th St., Arcata, CA 95521.
Phone: 707-822-7409.
Date of Introduction: 1981. December.
Ingredients: Pina-Colada: Pineapple, coconut, tofu, honey,
corn starch, vanilla, salt, whole wheat crust. Cocoa-Carob:
Tofu, honey, cocoa, carob, vanilla, agar, whole wheat crust.
Wt/Vol., Packaging, Price: 10 oz.
How Stored: Refrigerate at 34-39ºF.
New Product–Documentation: Leaflet 1980, undated.
“New deli foods from The Tofu Shop” (768 18th St., Arcata,
California 95521). “Your local soyfoods producer.” In the
upper left corner is a dragon in a round circle. In the lower
right is a little man whose body is a paper deli takeout
container; he has two arms and two legs, and is wearing a top
hat.
Label for Pina-Colada (Delicious Dessert). Received

1988. 2.5 inches diameter. Self adhesive. Green on yellow.
“Fresh ‘n Natural. Lactose-free and cholesterol-free.” The
ingredients now read: Fresh organic (Cal. Health Code
26569.11) tofu, pineapple, coconut, honey, safflower oil,
corn starch, real vanilla, a touch of sea salt. Crust: Whole
wheat pastry flour, soybean margarine, water. The weight is
now 6 oz (170 gm).
299. Product Name: [Tofurin Tofu Cheese (With Miso)].
Foreign Name: Tofurin.
Manufacturer’s Name: Stichting Natuurvoeding
Amsterdam. Renamed Manna Natuurvoeding B.V. in 1982.
Manufacturer’s Address: Meeuwenlaan 70, 1021JK,
Amsterdam, The Netherlands.
Date of Introduction: 1981.
Ingredients: Tofu, miso.
New Product–Documentation: Richard Leviton. 1983.
Trip to Europe with American Soybean Assoc. Oct/Nov.
Unpublished manuscript. p. 25. “Tofurin tastes like cheese.
It is tofu fermented with miso, then sterilized at 100ºC for
1 hour.” Letter from Sjon Welters. 1989. July 24. Tofurin
was developed by Sjon Welters for Manna and introduced
together with Manna’s tofu spreads [in 1981], in the same
size glass jar. It was not really fermented, just tofu mixed
with miso.
Manna Bulletin. 1983. 5(4):1. June. The price of Tofurin
has been reduced from 3.90 to 3.45 guilders.
300. Legume, Inc. 1981. Who says rich, creamy foods
have to be high in cholesterol & calories? (Leaflet). 150
Bloomfield Ave., Verona, NJ 07044. 1 p. 28 cm.
• Summary: “All Legume Protein Products are made with
Tofu and No sugar, No artificial additives, No preservatives,
No eggs, No cream, and are 100% natural. Best of all,
they’re delicious. Product list: Tofu Country Pies (Tofu
Spinach, Tofu Broccoli), Assorted Tofu-Bran Muffins
(Blueberry, Raisin, Carrot, Banana), Tofu “No-Cream” Pies
(Banana, Coconut, Strawberry), Tofu Carrot & Tofu Banana
cakes.” An illustration (line drawing) shows Legume’s many
products.
Interview with Chandri Barat. 1988. Oct. 28. This leaflet
was printed in early 1981, shortly before they met Celentano.
All these products were shipped frozen, nationwide. Address:
Verona, New Jersey.
301. Taranto, M.V.; Yang, C.S. Tom. 1981. Morphological
and textural characterization of soybean mozzarella cheese
analogs. Scanning Electron Microscopy No. 3. p. 483-92. [22
ref]
• Summary: Soybean mozzarella cheese analogues exhibited
morphological features resembling natural mozzarella
cheese (protein matrix in which fat and other ingredients
are embedded and dispersed)... Soybean analogue prepared
from soy protein concentrate exhibited textural and structural
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properties more closely resembling natural mozzarella
cheese than any of the other analogues. These findings
indicate that mozzarella cheese analogues with adequate
stretching and stringing properties can be made from a less
expensive soy protein base than Ca/Na caseinates.
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “cheese analogues”
to refer to a Western-style soy cheese. Address: Dep. of
Food Science, Univ. of Illinois, Urbana, IL 61801; 2. ITT
Continental Baking Co., P.O. Box 731, Rye, New York
10580.

(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.

302. 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
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

303. Sass, Lorna J. 1982. Budget-conscious Americans are
hitting the soy–its not just sauce. Chicago Tribune. Jan. 21.
p. S_A151.
• Summary: This article first appeared as: Sass, Lorna J.
1981. “Soy foods: Versatile, cheap and on the rise.” New
York Times. Aug. 12. p. C1, C6. It first appeared in the
Chicago Tribune on 29 Oct. 1981 (p. N_B19).
304. Leviton, Richard. 1982. Soy delis: Fast, natural, and
growing. Soyfoods. Winter. p. 35-37.
• Summary: Discusses the Well Bean Deli in Santa Cruz
(with a photo of Kevin Van Slooten); Real Food Tofu Cafe
in Redwood Valley; and The Tofu Shop in Arcata. All in
California. 2-3 photos show each location.
Concerning The Tofu Shop (768 18th St., Arcata,
CA 95521): It “combines retail take-out with small scale
tofu production and bakery products in a wood-lined airy
storefront. Owner Matthew Schmit (who earlier managed a
soy deli in Telluride, Colorado) has filled his 1,000 square
feet with a small commercial cauldron-style tofu shop,
small bakery, and 200 square foot retail front, all of which
he launched on $11,000 investment on December 15, 1980.
The cozy retail space features racks of soy cookbooks and
crackers, teas, packaged miso, tofu and tempeh kits, noodles,
seaweed, and a handsome reach-in cooler where the tofu
herb burgers, tofu spinach pies, vegetable tofu sushi rolls,
tofu tahini salad, tofu herb dip, tofu cream pies, and bottled
soymilk are displayed. Monthly sales average $3,500 with
some outside distribution of tofu, soymilk, and burgers. The
deli attracts walk-in customers from the nearby Humboldt
branch of the University of California while tofu burgers
and tofu spinach turnovers are probably the most popular
products at the deli.” Photos show: (1) Matthew Schmit
standing at the wood-lined counter. (2) Matthew and Susan
[Suzanne] Schmit with their shop’s specialties.
Concerning the Real Food Tofu Cafe (8473 East Rd.,
Redwood Valley, California): The Tofu Cafe is “in the tiny
inland town of Redwood Valley (population: 400). Real
Food (billed as ‘Vegetarian whole foods, specializing in
delights from the humble soybean’) opened its 900 square
foot facility (which includes in-house tofu production and
secondary tofu products) in November 1980. The cafe is
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open for leisurely lunches, from noon until four and the
customer often feels as if he is dining in someone’s large,
lovely living room. The deli is outfitted with wall-to-wall
carpeting, an authentic rock wall, hefty wooden tables,
plants. The decor, in fact, in most soy delis is typically
tasteful, low key, earthy, and exudes a subdued sense of
quality. ‘Anyone who runs a soy deli,’ Dik Rose remarks
‘should make secondaries because of their promotional value
for the deli name.’ Rose’s cafe, which is the retail branch of
his Brightsong Tofu Company, produces Missing Egg Tofu
Salad, Tofummus, Almond Tofu Creamie, and Strawberry
Tofu Creamie, packaged in 8 ounce plastic tubs, and shipped
frozen (with a 17 day refrigerated shelf life) around the San
Francisco market. Missing Egg Tofu Salad sandwich and
banana carob soymilk shakes are the deli best sellers, the
average ticket is $3.50, and take-out and sit-down each draw
50 percent.” Photos show: (3) The inside of the deli. (2) Dik
and Sharon Rose behind the counter, with their large menu
on the wall behind them. Address: 100 Heath Rd., Colrain,
Massachusetts 01340. Phone: 413-624-5591.
305. 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.
306. 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).”

307. Tratnik, Ljubica; Jaksic, Borjanka. 1982. Proizvodnja
svjezeg sira i jogurta od kravljeg mlijeka sa sojinim
[Manufacture of fresh cheese and yoghourt from cows’
milk supplemented with soya milk]. Mljekarstvo (Dairying)
32(2):48-51. Feb. [6 ref. Scr; eng]
• Summary: Cows’ milk with 10 or 20% soy milk was
pasteurized and made into fresh cheese by fermentation with
2% Streptococcus lactis starter with or without rennet or
into yogurt by fermentation with 3% yogurt starter to 27-30º
SH acidity. In organoleptic examination the products did
not differ substantially from controls made from cows’ milk
only. Fresh cheese and yogurt made from soy milk only were
totally unacceptable. Address: Prehrambeno-Biotehnoloski
Fak., Zagreb, Yugoslavia.
308. Curtin, Barbara. 1982. Tofu: Oriental master of mimicry
takes on a thousand tastes; its low in calories, too. GazetteTimes (Corvallis, Oregon). March 23. p. 15.
• Summary: In the top half of this full-page article photos
show: (1) Harry MacCormack pours soybean from a paper
bag into a plastic bucket for tomorrow’s Sunbow tofu. (2)
Various tofu dishes, and a jug of soymilk, served on a table.
(3) Mia Posner dips tofu cubes into soy sauce, then flour, for
“T-N-T.”
Recipes include: Tofu cheesecake. T-N-T. Mock egg
salad. Tofunafish. Tortilla filling. Quick tricks (6). Address:
Staff writer.
309. Legume, Inc. 1982. Tofu makes the difference!
Legume 100% Natural Tofu Lasagna (Ad). Natural Foods
Merchandiser. March. p. 26. Also in Vegetarian Times, May
1982, p. 16. No. 55.
• Summary: “The 2,000 year old miracle food of the Orient
is now available in convenient, heat & serve entrees and
ready-to-eat snacks.
“Legume has created a full line of convenience foods
based on the outstanding nutritional benefits of tofu. In
today’s high-pressure world of deadlines and responsibilities,
we are dedicated to bringing you delicious, protein-packed
foods that will meet both your busy schedule and your
demand for high-quality nutrition. And it’s all based on tofu.
“Try out other delicious tofu meals & snacks: whole
wheat pizza, country pie, muffins, no-creme pies & cakes.
“Institutional pack available. A non-dairy product.”
Address: 150 Bloomfield Ave., Verona, New Jersey 07044.
310. Oluski, Ana; Oluski, Velimir. 1982. Sir od soje–novi
dodatak proizvodloma od mesa [Soy cheese: A new additive
for meat products]. Tehnologija Mesa 23(3):81-83. March.
[17 ref. Ser; eng]
• Summary: Studies on the use of a fermented soy protein
product as a replacement for conventional soy protein
additives (soy flour, textured vegetable protein, soy protein

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 143
isolate, soy protein concentrate) in sausage products are
described. Trials on ‘Paris’ sausage made with addition of
5 or 10% of the fermented product showed no significant
effect on the overall appearance, slice appearance, colour,
consistency, flavour or taste of the sausages. Address:
Tehnoloski Fakultet, OOUR, Novi Sad, Yugoslavia.
311. Shurtleff, William; Aoyagi, Akiko. 1982. History of the
soyfoods movement in North America. Soyfoods Center, P.O.
Box 234, Lafayette, CA 94549. 50 p. March. Unpublished
typescript. Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject.
Contents: New image of soyfoods and causes of interest:
Good health, nutrition and fatness, weight loss diets, lowcost protein, meatless and vegetarian diets, world hunger,
appropriate technology and right livelihood, voluntary
simplicity, ecology and conservation, interest in East Asian
cultures, spiritual practices, and cuisines.
Allied movements: Macrobiotics, natural foods, Rodale
Press, vegetarianism.
Characteristics of the soyfoods movement: Major foods
and types of products, comparison of soy protein industry
(high tech) and soyfoods industry (low tech), appropriate
technology, relevance to the Third World, conclusion.
The Farm in Tennessee. The Book of Tofu and Soyfoods
Center. Early soyfoods manufacturers. Soyfoods delis and
restaurants. Second-generation soyfoods manufacturers
and distributors (e.g. Swan Foods in Florida). Tofu kits
and equipment. Soyfoods terminology. Founding of the
Soycrafters/Soyfoods Association of North America:
Richard Leviton. Growth of the Soyfoods Association: First
conference, Soyfoods magazine, subsequent conferences,
SANA problems, The New Soyfoods Association–Gary
Barat and Michael Austin of New York City.
Soyfoods books and booklets. Media coverage.
Growth of the soyfoods industry, including the Soycrafters
Apprenticeship Program. Soyfoods Marketer/Distributors:
Yellow Bean Trading Co., Garden of Eatin’, Jolly Licks.
Soyfoods in foodservice institutions. Influence and activities
abroad. The future.
Note: This is the earliest document seen (Oct. 2008)
that uses the term “Second-generation” in connection with
soyfoods to refer to a soyfood product which uses a basic
soyfood as its major ingredient. Thus, Tofu Cheesecake,
Tempeh Lasagne, and Instant Miso Soup are all commercial
“second-generation soyfood products.” If made at home for
home use, they would be “second-generation soyfoods.” For
some products, the line between basic and second-generation
soyfood products is blurred, since some second-generation
products that have a long history have come to be thought of
as basic. For example: Deep-fried tofu burgers (ganmodoki),
teriyaki sauce, etc. Address: Lafayette, California. Phone:
415-283-2991.

312. Shurtleff, William; Aoyagi, Akiko. 1982. History
of soymilk and dairylike soymilk products. Soyfoods
Center, P.O. Box 234, Lafayette, CA 94549. 53 p. April
4. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject.
Contents: Introduction. Etymology. Four stages of growth.
Part I: History in Chinese-speaking Asia. Origin and early
development. Roots of East Asia’s soymilk renaissance.
Hong Kong and Vitasoy. Singapore. Taiwan. Part II: History
in non-Chinese speaking Asia. Japan. India. Philippines.
Vietnam. Indonesia. Thailand. Malaysia. Korea. Sri Lanka.
Part III: History in Europe. The early years (1739-1919).
1920-1939. 1940-1959. 1960-1980. Part IV: History in the
United States. The early years (1898-1919). 1920-1939.
1940-1959. 1960-1980. Part V: History in Latin America
and Africa. Part VI: Soymilk overview and future. Part VII:
Dairylike soymilk products (nonfermented). Soymilk ice
cream, 1918. Soymilk cream and whipped cream, 1932.
Soymilk custards and puddings, 1935. Soymilk mayonnaise,
1936. Soymilk shakes, 1944. Soy nog, 1944. Nonfermented
soymilk cheese, 1973. Other.
Note: This is the earliest English-language document
seen (Dec. 2003) that contains the term “soymilk shakes”
(or “soymilk shake”). Address: Lafayette, California. Phone:
415-283-2991.
313. Everybody’s Vegetarian Restaurant. 1982. Menu.
Nashville, Tennessee. 1 p.
• Summary: Contains many recipes using tofu, tempeh,
cooked whole soybeans, plus soymilk ice cream (“The
original soy milk Ice Bean” in cones, cups, milk shakes, or
sundaes), soy sour cream or mayo, soy milk shakes, tofu
cheesecake, and apple crisp a la mode. Address: 120 21st
Ave. North, Nashville, Tennessee. Phone: 329-2000.
314. Food Processing (Chicago). 1982. Imitation cheese:
Fits any flavor or application profile, costs less than natural
cheese. April. p. 22-23. Foods of Tomorrow section.
• Summary: Kraft, the largest maker of natural and process
cheese in the USA, has introduced a line of imitation
cheeses–a logical line extension. The new products contain
isolated soy protein–developed and made by Kraft.
315. Product Name: Nutcracker Sweets Creme Pie (Tofu
Cheesecakes) [Very Berry, Pineapple Coconut, or Carob
Mint].
Manufacturer’s Name: Sonoma Specialty Foods.
Manufacturer’s Address: 2317 Bluebell Dr., Santa Rosa,
CA 95403.
Date of Introduction: 1982. May.
Ingredients: Topping: Soy milk, soy oil, honey, pure
vanilla. Filling: Tofu (Organic soybeans, nigari), honey,
carob, soy oil, pure mint, pure vanilla, guar gum. Crust:
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Graham crackers, nuts, honey, vegetable margarine.
Wt/Vol., Packaging, Price: 8 oz in plastic deli tub.
How Stored: Frozen.
New Product–Documentation: Labels. 1983, undated.
Multi-color. “A naturally delicious, ready-to-eat, cholesterolfree dessert.” Spot in Soyfoods. 1983. Summer. p. 55, and
1984. Summer. p. 43.
316. Thornock, Kaylene. 1982. The usability of tofu in
schools and colleges. Jack’s Beanstalk, P.O. Box 26615, Salt
Lake City, Utah. iii + 102 p. May. No index. 28 cm.
• Summary: Contents: About tofu. Acknowledgments.
Agreement for research on tofu. Statement of objectives.
Research objectives #1-6. Summary of research findings by
objectives.
Tofu was served and evaluated by students at Brigham
Young University in a number of popular recipes. Generally,
the more students knew about tofu, the higher their
acceptance level. Tofu was very well accepted in both
entrees and dessert items. A cheesecake, in which tofu was
substituted for one-third of the cream cheese, was preferred
almost 2-to-1 over that without.
Among the recipes tested which contained tofu were:
Brownies, burritos, chow mein, chili rellenos, cheesecake,
enchiladas, French toast, fruit smoothies, guacamole dip,
onion dip, pizza, pumpkin pie, quiche, scrambled tofu,
spaghetti sauce, stroganoff, tofu stew, and yakisoba (fried
buckwheat noodles).
Cost savings: Ground beef at $1.39/lb was found to
be 74% more expensive than tofu at $0.80/lb. At 50:50
extension a foodservice operation would save $29.50 per 100
lb of food product, or 21%. If 600 lb a week was served, this
would result in an annual savings of $9,204 in one entree
item. Foodservice directors find this very impressive. Tofu
may replace all or part of the following ingredients to realize
substantial cost savings: Bleu cheese $4.60/lb. Mozzarella
cheese $3.60. Cream cheese $2.95. Round steak $2.15. Beef
sirloin roast $1.79. Ground beef $1.39. American cheese
$1.29. Tofu $0.80. Other economical substitutions are for
mayonnaise, salad dressing, cottage cheese, sour cream, ice
cream, eggs, chicken, sausage, pork. Note that TVP (textured
soy flour) is now widely used by foodservice institutions in
tacos and to some extent in hamburgers.
Nutritional value: Tofu is a star, being free of
cholesterol, low in total fats and saturated fats, very low in
calories, and free of salt... in addition to being an excellent
source of high-quality protein.
Acceptability: Jack’s Beanstalk (a tofu manufacturer
in Salt Lake City, Utah) introduced a 50-50 mixture of tofu
and ground beef under the catchy name of “Burgerlite” in
college food lines. “Where tofu content has been 25-50%
and all recipes tested have been in a form familiar to the
college students (i.e. meat loaf, tacos, spaghetti sauce,
etc.), acceptability has been equal to that of products

not containing tofu.” The more education and exposure
people have concerning tofu, the more their general level
of acceptance increases. The more accurate information
they have, the less they fear change. To boost acceptability,
two things are important: educate frontline foodservice
employees and give general (or, even better, specific)
recommendations for using tofu. In addition, develop
a general strategy for introducing tofu as a new food to
students, much as you would launch any new product. For
example, prepare a campaign slogan: “Tofu, the new and
upcoming food of the future is coming your way.” Tofu
seems to work best in desserts, entrees, salads and dressings,
sauces, soups, and beverages. Try to develop recipes to yield
at least 75 to 100 portions.
317. Farm Foods. 1982. American Booksellers Association
tastes tofu and Ice Bean at annual convention (News release).
156 Drakes Lane, Summertown, TN 39483. 1 p. June 11.
• Summary: “Anaheim, California: Farm Foods and sister
company The Book Publishing Company sampled recipes
from their new book, Tofu Cookery at the annual Booksellers
Convention and Exposition May 28-June 3. Seventeen
thousand people filed through one of the largest trade shows
in this country, sampling tofu onion dip, tofu cheesecake
and soy Ice Bean (a nationally distributed soymilk ice cream
similar to a recipe for tofu-ice cream in the new cookbook).
“’For many people it was the first time they ever tasted
soy foods. The response was great. So many people thanked
us for showing them how tasty tofu and soymilk ice cream
can be... We kept the serving bowl filled for four days,
using well over 150 pounds of tofu,’ says Robert Tepper,
Marketing Director for Farm Foods and collaborator on Tofu
Cookery.” Address: Summertown, Tennessee.
318. SoyaScan Notes. 1982. What are piima and viili?
(Overview). June 17. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Piima and viili are two traditional cultured dairy
milk products which have long been very popular in Finland.
The two words are not clearly differentiated, for various
reasons. First, the word “piima” is often used generically
to refer to all of the many Finnish cultured milk products.
Second, viili traditionally referred to the choice, rich, creamy
(high-fat) layer that formed on the top of a bowl of piima;
the less rich, bottom portion, specifically called piima, was
often served as a refreshing drink. Today, however, viili and
piima are generally made separately; viili is thicker and more
stretchy. Finally, there are a number of similar or slightly
different cultured milk products, which have various names
in different parts of Finland. For example, viili is stretchy
in west and north Finland, but not in East Finland. A similar
stretchy product in west and north Finland is pitkapiima,
while viilipiima is a cultured milk drink. Related products
are taette milk in Norway, tatmjolk and langmjolk in Sweden,
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and skyr in Iceland. Swedish-speaking Finns have lang fil.
All of these products have a thick, rich consistency with
some degree of stretchiness (ropiness) plus a delicate, subtle
sweetness; they are not sour like yogurt. Kokkeli piima is
like buttermilk.
Since ancient times piima and viili have been made
in individual Finnish homes, although today the custom is
gradually dying out, since store-bought products are readily
available (sold in cups like sour cream) and fewer people
raise their own cows. Traditionally each family kept its own
culture going. Roughly a tablespoon of starter culture, taken
from a previous batch, was spread over the bottom of a large
bowl, typically 6 inches in diameter and 2½ inches deep.
Each family member had his or her own bowl, used solely
for this purpose. The microorganisms for both products
are lactic acid streptococci; the predominant species is
Streptococcus cremoris, but S. lactis and S. diacetilactis
are also abundant. In viili a significant proportion of these
microorganisms are slime/capsule formers; microscopic
analysis shows that many of the individual organisms,
composed of chains of bacteria (streptococci), form a
thin jellylike capsule around them. Moreover, in viili, a
surface-growing milk mold (Oospora lactis or Geotrichum
candidum) is usually present; it forms a prized, velvet-like
layer on the surface of the unhomogenized milk. In addition,
most traditional viili cultures contain some (nonessential)
yeasts. There is a widespread but apparently unfounded
folk belief, first reported by Weigmann in 1899 and OlsenSopp in 1912, that taette or piima can also be made by
adding leaves of butterwort (Pinguicula vulgaris) or sundew
(Drosera rotundifolia), small Scandinavian herbs (Kon
1959).
The earliest known attempt to make these Finnish
cultured foods using soymilk dates from 1978, when Pat
Connolly, who had long been selling piima starter in the USA
(La Mesa, California), made soymilk piima at home, using
a recipe for soymilk from The Book of Tofu by Shurtleff and
Aoyagi. She reported in a letter to Shurtleff (May 1979) that
soymilk turned into piima faster than dairy milk; soy piima
had a thicker and better consistency, and was liked by all
who tasted it. 1-2 tablespoons of piima per pint of soymilk
were incubated at 27ºC (80ºF). Thereafter she advertised
that her starter could be used to make good soymilk piima. A
discussion of soymilk piima and viili, and their commercial
production, was given in Tofu & Soymilk Production (1979)
by Shurtleff and Aoyagi, based largely on information
obtained from Pat Connolly.
The earliest known viili to come to the USA from
Finland arrived in about 1900 with the Kinnunen family, who
lived in Fort Bragg, northern California. It was popular in
the Finnish community there. It might have stayed isolated
in the community had not Gordon McBride, whose mother
was a Finn from that community, and Betty Stechmeyer,
started a small business named GEM Cultures in Fort Bragg

in July 1980. They started selling tempeh starter cultures,
but they soon added viili culture to their line of products.
In December 1980 they made the world’s first batch of
soymilk viili, which they liked very much, although they
found that it was not stretchy, and it was easier to propagate
the starter on cow’s milk than on soymilk. Soymilk viili
has much less beany flavor than the soymilk from which it
was made. The first popular article on viili in the U.S. was
written by McBride and Stechmeyer for the Summer 1981
issue of Soyfoods magazine. In the article they called the
product “viilia” (as they had heard it called by local Finns),
the partitive case of the noun viili. Mention of soy viili next
appeared in the October 1981 issue of East West Journal
in an article by Rebecca Greenwood, and a third article by
Shurtleff in the Winter 1982 issue of Soyfoods pointed out
that the product was always called “viili” not “viilia” in the
literature.
Starting in early 1981, Shurtleff and Aoyagi did
extensive home research on soymilk viili and found it was
best if 2 teaspoons of honey and 4-8 drops of vanilla were
added to each quart of soymilk prior to incubation. By
early 1981 Hesseltine and Wang at the Northern Regional
Research Center were investigating both dairy and soymilk
viili, and planning to publish their findings. There was an
interest in the formation of vitamins, reduction of beany
flavors, and decrease of flatulence-causing oligosaccharides
during fermentation, in the best microorganisms for soymilk
viili, and in how to increase or decrease stretchiness. Having
served dairy and soymilk viili to many friends, Shurtleff and
Aoyagi believe they have great potential in the U.S., perhaps
more than yogurt. Yet as of 1982 neither piima nor viili were
being made commercially in America. They deserve much
wider attention.
319. Five Seasons Restaurant (The). 1982. Menu. Jamaica
Plain, Massachusetts. 1 p.
• Summary: This menu, dated June 1982, printed with dark
brown ink on beige paper, is divided into the following
categories: Appetizers: incl. Tofu cream cheese & crackers,
Tenpura nori roll, Marinated tofu. Staples. Salads: incl.
Chef’s salad with slices of seitan and marinated tofu,
Tofu cream cheese platter. Desserts. Luncheon specials.
Sandwiches: incl. Fried tempeh sandwich, Tofu cream
cheese sandwich. Noodles: incl. With tofu & vegetables,
topped with fried tofu or tempeh. Pan-fried rice or noodles.
Side orders: incl. fried tofu, fried tempeh. Beverages. To go:
Tofu cream cheese. Address: Jamaica Plain (near Boston),
Massachusetts.
320. Lotus Cafe (The). 1982. Menu. Rochester, New York.
June.
• Summary: This original menu, dated June 1982 and
typed on beige paper, is divided into: Soups. Salads (incl.
Hummus, Devilled tofu, Tempeh salad). Sandwiches (all
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with the Lotus Cafe’s original tofu mayonnaise): Tofuburger,
Tempehburger, Not dog, Tempeh Reuben, Pita sandwiches
in Syrian pocket bread (incl. Tofulafel, Temptation). Entrees:
Incl. Tofu spinach pie, Tofu ravioli, Tofu and sauce with
brown rice and marinated tofu. Side dishes. Beverages: Incl.
Shakes with fresh soymilk (Banilla, Carobanana, Banana
colada), freshly made juices, sparklings, glass of soymilk
or carob soymilk. Desserts: Incl. Almond cream cheese tart,
Maple walnut pudding, carob brownie, ice cream (Ice Bean).
Address: 686 Monroe Ave., Rochester, New York 14607.
321. Yang, C.S.T.; Taranto, M.V. 1982. Textural properties of
mozzarella cheese analogs manufactured from soybeans. J.
of Food Science 47(3):906-10. May/June. [34 ref]
• Summary: Mozzarella cheese is increasingly popular due
to the rapid growth in consumption of pizza. The production
of this unique stretchy cheese has increased from 32 million
lb in 1957 to 600 million lb in 1979. The authors produced a
product resembling mozzarella cheese using soybeans or soy
protein products, gelatin, gum arabic, and other ingredients.
Address: 1. Dep. of Food Science, Univ. of Illinois, Urbana,
IL 61801; 2. ITT Continental Baking Co., P.O. Box 731, Rye,
New York 10580.
322. Toyo Shinpo (Soyfoods News). 1982. Kontesuto [Tofu
cooking contest]. July 1. [Jap]
• Summary: Recipes are given for the top three winning
recipes in the content: (1) Tofu layer cheesecake. (2) Soy
cake pizza. (3) Tofu white mousse.
323. Zalbowitz, Marcia. 1982. Americans are taking to tofu.
Boston Globe. July 28. p. 44-S.
• Summary: Not long ago, tofu was sold only in health food
stores and oriental food shops. Now cakes of soybean curd
can be found in most grocery stores. Norman Holland of
Northern Soy in Rochester, New York, is one of the leading
experts in the production of “health-food style tofu.” The
following tofu recipes are given: Tofu chili. Tofu curry with
vegetables. Marinated mushrooms. Tofu cheesecake. Pesto
tofu souffle. Note: This is the earliest article on soy seen
(Aug. 2002) in the Boston Globe newspaper.
324. Pickarski, Ron. 1982. Tofu makes a gourmet debut in
Miami. Soyfoods. Summer. p. 40.
• Summary: Brother Ron tells the story of his life and
his current work at Unicorn Village, a natural foods
restaurant in North Miami Beach. He entered the seminary,
became a Franciscan brother, and worked even then in the
foodservice business. He graduated at the top of his class
from Washburne Trade School, a prominent Chef Training
School in Chicago. He then became an executive chef in one
of the order’s seminaries in Chicago. “Since 1968 I have
been involved in nutrition, and as it escalated, I became
a vegetarian and eventually a vegan... My concept is to

carry tofu and natural foods into the realm of gourmet and
nouvelle cuisine. I want to see–and indeed I will–natural
vegetarian foods on the gourmet four star level.”
An Editor’s note describes the Unicorn’s recent
welcoming party which cost $15,000, drew 55 invited guests,
and featured a dazzling all-natural buffet made primarily
from vegetarian foods. The theme of the meal was “Foods
for the Future.” The following soy-related dishes were
included in the buffet: Italian antipasto, garnished with
cucumber and tofu strips. Tofu spinach pie. Raw vegetable
platters with creamy sunflower and tofu herb dips. A
serving tray with tofu cottage cheese and vegetable garnish
and another tray with Tofu-E Salad with black olives and
tomatoes. Four styles of canape (tofu butter with pea; carrot
paté with pea; pea paté with carrot; tofu butter on lentil
paté). Maple cream tofu cheesecake (with granola crust,
tahini tofu icing with raspberry filling). In addition, Chef
Pickarski unveiled a lifesize flamingo carved from soy butter
[probably soy margarine]. Address: Brother, Unicorn Village
Restaurant, North Miami Beach, Florida.
325. Product Name: Nature’s Touch Tofu [Regular Style:
Soy Cheese, or Extra Firm].
Manufacturer’s Name: Soyfoods of America.
Manufacturer’s Address: Duarte, CA 91010.
Date of Introduction: 1982. July.
Ingredients: Organic soybeans, water, natural calcium
sulfate.
Wt/Vol., Packaging, Price: Regular style, 16 oz, 19 oz;
Extra firm, 8 oz.
How Stored: Refrigerated.
Nutrition: Per 4 oz.: Calories 90, protein 15 gm,
carbohydrate 1 gm, fat 5 gm.
New Product–Documentation: Labels. 1982, undated. 5.25
by 4.25 inches. Plastic film. Red, yellow, brown, blue and
white on clear film. Logo of a long-haired damsel in an oval
window. Kosher. Leviton. 1982. Soyfoods. Summer. p. 3031. This line was developed by Doug Fiske. Ken Lee later
changed the brand to Nature’s Spring but kept the same logo
and package design. Mrs. Lee recalls the introduction date as
Sept. 1981.
Spot in Whole Foods. 1983. Jan. p. 39. “Nature’s
Touch Tofu. Nature’s Touch introduces the first in a line
of soyfoods produced by Soyfoods of America. Nature’s
Touch Regular Style (8.5% protein) tofu is available in two
versions: one and four piece, water packed in 19-ounce units
and pasteurized for a 30-day refrigerated shelf life.” A photo
shows both labels. Talk with Doug Fiske. 1983. Dec. 13. The
company is now making 10,000 lb/week of tofu. The basic
tofu was in a 19 oz pack, but now changed to 12 oz. Letter
from Ken Lee. 1988. Oct. 10. He stopped marketing the
product in July 1984.
326. Soyfoods. 1982. Soy isolates: New tofu ingredient?
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[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
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.”
327. Wagner, Martha. 1982. Dairyless cooking. Vegetarian
Times. Aug. p. 46-48.
• Summary: It’s easy when you learn how to use soy milk,
tofu, and nut milks as dairy substitutes. Contains recipes
for: Soy milk (homemade). Tofu sour cream. Tofu creme
(like whipped cream). Cashew nut cream. Nut milk (using
almonds, cashews, or brazil nuts). Cashew milk gravy.
Address: White Crane Publications, P.O. Box 3081, Eugene,
Oregon 97403.
328. Product Name: Earth Angel Tofu Cheesecake.
Manufacturer’s Name: Earth Angel Soyfoods.
Manufacturer’s Address: 53 Stanley Ave., Mt. Waverley
(E. Oakleigh), VIC 3149, Australia. Phone: 03-544-8020.
Date of Introduction: 1982. September.
New Product–Documentation: Letter from Debbie
Schmetzer. 1982. March 3. “At the moment we are selling
tempeh as well as tofu cheesecakes to a natural foods
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restaurant, and the response was great.”
329. Product Name: Not Cheesecake (Tofu Cheesecake).
Manufacturer’s Name: Evolutionary Bean.
Manufacturer’s Address: P.O. Box 707, Bolinas, CA
94924. Phone: 415-868-0188.
Date of Introduction: 1982. September.
Ingredients: Filling: Tofu, soy oil, honey, banana. Crust:
Oats, wheat germ, soy oil, honey, cinnamon, vanilla, nutmeg.
Topping (One of the following): Pineapple, strawberry or
apple.
Wt/Vol., Packaging, Price: 4. oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1982. 2.5 inch
diameter. Self adhesive. Green and purple on white. Form
filled out by Claire Heart.
330. Leviton, Richard. 1982. The Perriers of soy foods: With
large initial capital investments and national marketing plans,
these companies are positioned for rapid growth. In Business.
Sept/Oct. p. 53-56.
• Summary: Discusses three soyfoods companies: Legume,
Soyfoods Unlimited, and American Miso Co. “While most
companies in the industry operate on local or regional levels
at best, these three progressive firms uphold nationwide
market goals, have tied up large amounts of capital, and
nurture vigorous plans to capture the American mainstream
market. Legume, located in Caldwell, New Jersey, and run
by Gary and Chandri Barat, and Robert Shapiro, “distributes
an impressive line of tastefully packaged, prepared
convenience soyfoods in 40 states. Legume practically
invented the product category, which includes tofu pizza,
lasagna, ravioli, egg-plant Parmesan, tofu-vegetable pot
pies, muffins, cakes, and tofu cheese-cakes. Currently the
company, with weekly sales of $8,000, contracts out all its
food production, thereby allowing its lean staff of three to
concentrate on sales and marketing. The Barats expect 1982
sales to top $1 million with three employees, and $3 million
by 1983 with only five workers.” A good history of Legume
begins: “Gary and Chandri Barat first caught wind of the
swelling enthusiasm for soy products in July, 1979 at the
Second Soycrafters Conference in Amherst, Massachusetts.
They gathered over 500 pages of industry documentation
and while uncertain of a specific product line, they were
convinced that soyfoods, particularly prepared convenience
offerings, were to be the growth area of the general food
industry. Yet in their search for venture capital, holding only
their prospectus as bait, they experienced difficulty... ‘Let’s
taste the product,’ potential investors demanded.
“The Barats lacked a track record in the food industry,...
But today, investment money firmly in hand, Gary reflects:
‘When raising money, make it a learning experience.’ Ask a
lot of questions. Find out why people say no, listen carefully,
study their answers, then make adjustments to address

their concerns. Then ask again. Never take the rejections
personally. Developing a business plan is an ongoing
venture; it never stops and never ends. In the summer of
1980 the Barats took their fledgling concept to the streets of
New York City, where they served their new line of prepared
tofu products to a series of street fairs. “They served over
10,00 meals of tempeh chili, tofu chocolate mousse, and tofu
cutlets, and studied faces carefully for reactions. Buoyed
by the positive response,” they added tofu muffins, then
vegetarian quiche to their line. The “R&D Taste Testing” at
the street fairs eventually secured them $50,000 in capital
and $100,00 in loans. They still managed to hang on to
51% ownership in their new company. They did careful
market research using the influential SAMI (Standard
Area Marketing Index) data, read reports, and interviewed
industry leaders. They began to promote frozen tofu entrees
but the profit margins were too slim. Their latest 1982 plan
“calls for introducing six or eight boxed, frozen tofu entrees
for national distribution.”
Valerie, John and Gary Robertson launched Soyfoods
Unlimited in San Leandro, California in Feb. 1981. They
focus on making and marketing selling. A big break came
when New England Soy Dairy in Massachusetts bid to
distribute 2,700 lb/month of their tempeh burgers. Once a
week Valerie delivers the cases of frozen tempeh to the San
Francisco airport.
John and Jan Belleme started the American Miso Co.
in Aug. 1981 in Rutherfordton, North Carolina, after a
$300,000 investment in plant and equipment. They hope
to produce 500,000 lb/year of miso. They did an 8-month
apprenticeship in Japan with a master misomaker.
Photos (by Richard Leviton) show: (1) Valerie
Robertson of Soyfoods Unlimited with a tray of freshlymade tempeh. (2) John, Valerie, and Gary Robertson; the
two men are wearing masks. (3) John Belleme of American
Miso Co. empties hot, steaming soybeans. Address: Colrain,
Massachusetts.
331. Barber, Linda. 1982. Tofu sampler. Menomonie,
Wisconsin: University of Wisconsin-Stout Print Shop. 24 p.
Nov. 22 cm. [7 ref]
• Summary: A saddle-stitched (stapled) booklet of creative
American-style tofu recipes with an orange cover and
black lettering. Contents: What is this thing called tofu?
Tofu mayonnaise. Deviled tofu salad. Tofu mayo dip. Tofu
cheese rolls. Tofu burgers. Chinese steamed buns with tofu.
Nail soup (with heart-warming story about the hobo who
came for dinner). Tofu pancakes. Tofu quiche. Easy pie
crust. Tofu jumbles. Tropical tea bread. Dark mystery cake.
Chocolate tofu creme. Tofu ambrosia pudding. Banana cream
pudding or pie filling. Tofu cheesecake. Bread crumb crust.
Tofu carrot cake. Tofu nog. Tofu peach frozen dessert. One
more idea [about a beautiful geisha in Japan who used tofu
externally as an aid to beauty]. A sampler of soyfood books
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[cites 7 books].
E-mail from Linda Barber Pike in reply to questions
after she sent booklet to Soyinfo Center. 2012. May 11.
“The booklet was developed for a presentation I gave to
the Vocational, Technical and Adult Education meeting
in Wausau, Wisconsin, November 19th, 1982. The title of
my workshop was ‘Creativity with Tofu... The Food of the
Future,’
“The first printing was done by the print staff at the
University of Wisconsin-Stout, Menomonie, Wisconsin.
About 30 booklets were printed. I was a grad student
earning a Masters degree in Vocational and Adult Education.
I completed the degree in 1983. I used the booklet as a
take home for the participants. There were about 30 home
economics teachers there.
The second printing was done about 16 years later; I was
married and a teacher. I used it for my students who were
enrolled in the foreign foods class, Family Consumer Science
Department, Carmel High School, Carmel, Indiana, 1998.
The reason the pages are out of order in this booklet, second
printing (1998) is that the student print shop at Carmel High
School messed up... I had about 35 students enrolled in this
class. About 40 booklets were printed in second printing.
This booklet is very typical of what we used to make for our
students for classroom use and hopefully, the participants
in both situations would take the booklet home and use the
recipes! Address: Menomonie, Wisconsin.
332. Toyo Shinpo (Soyfoods News). 1982. [Recipes for tofu
cheesecake and Chocolate cream pie]. Dec. 1. [Jap]
• Summary: A photo shows both prepared dishes.
333. 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
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,
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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.
334. Product Name: Unique Loaf, Unique Slices, New-Age
Imitation Cheese Food Product (With Casein).
Manufacturer’s Name: Anderson Clayton Foods.
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Manufacturer’s Address: Humboldt, Tennessee.
Date of Introduction: 1982-1983?
Ingredients: Incl. casein, lactose, vegetable oil, and soy
protein isolates.
New Product–Documentation: Talk with Dick Johnson,
formerly of Anderson Clayton Foods. 1990. June 30. This
product was introduced in about 1982-83 and made at the
company’s plant in Humboldt, Tennessee. It was a mixture
of casein, lactose, and soy protein isolates. The only flavor
was American, like Kraft American, not Mozzarella. It was
targeted at restaurants that would use it in grilled cheese
sandwiches and hamburgers. Initially the company made
20,000 lb/week. It may still be made.
Talk with Ralph Sand, formerly of Anderson Clayton.
1990. June 30. He thinks this product was named New-Age,
not Unique Loaf. The company also made and sold Unique
Slices; he will send the plastic wrap (see previous page).
Note: This is the earliest document seen (Oct. 2013) that
contains soy cheese industry or market statistics or trends–by
company.
335. 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.
336. Revista del Instituto de Investigaciones Technologicas
(Colombia). 1982. [Two important studies]. 23(138):23-28.
[Spa]*
• Summary: Conclusions and recommendations are
presented from 2 joint studies of the Colombian and
Netherlands government (via IIT and TNO).
1. Utilization of soy proteins for human consumption
(p. 23-33). Experimental and technical studies, nutritive
value, consumer acceptance, marketing trials, and preference
tests were carried out on a soymilk beverage, soy cheese,
soy yoghurt, toasted soybeans, full-fat soy flour, and soyenriched arepas.
Mixed flours (p. 34-38). This project concerned
commercial production and utilization of a flour containing

80% wheat, 17% rice, and 3% soy flour. Address: Colombia.
337. 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.
338. 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.
339. Tofu Shop (The). 1982. Take-out deli foods–Naturally
(Menu). 768 18th St., Arcata, CA 95521.
• Summary: “In our coolers and ready to go. Ready to eat
or take home to reheat.” Tofu burgers. Tofu-spinach pies.
Vegetable pastries (arabian rice, hijiki, burritos). Avocado
sandwiches (On 9-grain bread). Vegetable sushi rolls (brown
rice, tofu, carrot, green onion, flavored with miso). Tofutahini salad. Tofu-herb dip (for chips, raw vegies or as
salad dressing). Tofu cream pie (with real maple syrup and
fresh fruit). Tofu pumpkin pie (on whole wheat crust with
walnuts). Carob-soy pudding (creamy, topped with coconut
& nuts). Plus more! The logo is a circular dragon by a circle.
“Mon-Sat 9-6. Makers of fine tofu and other soyfoods.”
Address: Arcata, California. Phone: 822-7409.
340. Tosovic, T. 1982. [Use of soybean products in the milk
processing industry]. Hrana i Ishrana (Food and Nutrition)
23(1/2):43-49. [27 ref. Ser; eng]*
• Summary: This review, referring mainly to developments
in the USA, compares the composition of soymilk and cow’s
milk, and discusses the production of dairy-type products
made from soymilk or soy protein isolate (including soy
curd [tofu], yoghurt, cheese, and non-dairy creamers) and
the use of soy products with milk or caseinates to produce
fatty spreads, filled milks, cultured milk products, etc.
Address: Visa Pedagoska Skola za Ekonomiku Domacinstva,
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Yugoslavia.
341. Well Bean Deli (The). 1982. Menu. Santa Cruz,
California. 1 p.
• Summary: Hot sandwiches: Tofu burger. Tofu Santa Cruz.
Tempeh burger. TLT. Falafel burger. Mochi burrito. Bean
taco.
Cold sandwiches: Missing egg sandwich. Tempeh salad
sandwich. Sushi rolls.
Soups with Ak Mak crackers: Miso. Cream of
mushroom (changed daily).
Spreads: Tossed. Tofu salad. Tempeh salad. Salad of the
day.
Special entree: Tofu quiche. Tofu eggplant Parmesan
(changed daily).
From the deli: Tempeh salad. Missing egg salad. Tempeh
chips. Garlic onion dip. Tahini dip. Burger mix. Soy yogurt.
Fresh fruit salad.
Desserts: Carob mint pie. Tofu cheesecake. Fresh fruit
salad.
Drinks: Carobanana shake. Shake-a-leg hi protein
drink. Strawbanana shake. Soymilk–plain, carob. Herb teas
(assorted). Fruit smoothie–apple plus choice of orange plus
two fruits.
Note: This deli was previously located at 349 Soquel
Avenue, Santa Cruz. Address: 594 Redwood Dr., Santa Cruz,
California 95060. Phone: (408) 427-2586.
342. Blair Island. 1982. Menu. Eugene, Oegon. 1 p. both
sides. 24 x 11 cm. Black on yellow.
• Summary: This soy deli serves breakfast and lunch.
Soy-related products in the breakfast menu include: Tofu
pocket (sauteed tofu in a pita pocket). Tofu scrambles (Blair
Island style tofu, sauteed onions and cheddar cheese). Tofu
breakfasts: “Blair Island style tofu is pressed, then sauteed
with seven herbs, spices, and shoyu. Served with sprouts,
fresh-baked toast or muffin and a side of sweet and sour
tomato sauce. Regular (tofu, sprouts and sauce), or Special
(tofu smothered with mushrooms and onions).” Side orders:
Cup of tofu. Cashew milk.
Lunch. Tofu tia (tofu with sprouts and sauce wrapped
in a corn tortilla). Tofu pocket sandwich. Tempeh tia. Tia
special. Buddah burger (tofu-mushroom burger). Temptation
(tempeh burger). Tempeh burrito. Bean burrito with tofu
sour cream. Salads with tofu sour cream dressing. Tofu
cheesecake desserts with different toppings.
Note: This company was in business in Aug. 1979,
located on an island between two branches of the road.
Address: 325 Blair Blvd., Eugene, Oregon 97402. Phone:
683-5117.
343. 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
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.
344. Desert Gardens. 1982? New soyfoods restaurant or deli.
702 Main St., Safford, AZ 85546.
• Summary: Menu sent by owner Katerina Lewis about
1982. “One of our main staples is tofu...” Soy-related recipes
include–Appetizers: Eggless salad (with tofu), Brazilian
bean dip (with tofu), French onion dip (with tofu & miso),
California guacamole (with tofu). Side dishes: Potato
tofu knish, Chili beans & tofu, Baked potatoes (with tofu
sour cream), Tofu pizza. Deli: Tofu cottage cheese, Soy
sour cream, Tofu cream cheese. Entrees: Sicilian eggplant
Parmesan (with tofu), Tofu & fresh vegetable saute, The
combo (featuring breaded tofu cutlets). Sandwiches:
Tofuburger with millet, Sizzling tofu, Guacamole, Tofagel
(tofu, sprouts, and tomato on a toasted bagel). Beverages:
Soy milk, Soy shakes. Desserts: Tofu cheesecake. Soybean
ice cream. Address: Safford, Arizona. Phone: 428-5132.
345. Kraft Industrial Foods Div., Kraft Inc. 1982? About
imitation cheese (Leaflet). P.O. Box 398, Memphis, TN
38101. 1 p. Front and back. Undated.
• Summary: This glossy color leaflet contains a brief
description of Kraft’s 12 different kinds of imitation cheese.
“The name says imitation. But the taste, the appearance and
the functionality all say ‘cheese.’ And you’ll smile at the
great plus you get with Kraft imitation cheese: lower cost.”
Address: Memphis, Tennessee.
346. Mouish, Jo Collins. 1983. Cook uses tofu to create
‘luscious’ cheesecake: Cook’s corner. Press (Ypsilanti,
Michigan). Jan. 5. p. 1C.
• Summary: Karen Malofy, age 29, works as a cook at The
Soy Plant in Ann Arbor, is married and has two daughters.
The “hidden ingredient” in her recipes is tofu. Recipes are
given for: Tofu cheese cake. Tofu quiche. Tempeh mock
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chicken salad. Missing egg salad. Tempeh with nutritional
yeast gravy. Photos show: (1) Ms. Malofy. (2) A block of
tofu and tofu cheesecake. Address: Living editor.
347. Ornish, Dean. 1983. Stress, diet, and your heart.
New York, NY: Holt, Rinehart and Winston. xxi + 392 p.
Foreword by Alexander Leaf, M.D., Illust. Printed in 1983
by New American Library (Signet Books). 24 cm. [224+ ref]
• Summary: The title page states: “With a Foreword by
Alexander Leaf, MD. Original recipes by Martha Rose
Shulman.” This is Dean Ornish’s first book on the benefits of
diet, stress reduction, and exercise in reducing heart disease.
Grains, legumes and vegetables are the staples in this lowfat, vegetarian diet. Dairy products (such as milk and yogurt)
are used sparingly.
In the section on the “Five Food Groups,” the subsection
titled “Legumes” includes azuki beans, miso, soybeans, soy
flour, soy milk, tempeh, and tofu.
The recipes–which are innovative, tasty and nutritious–
were developed by Martha Rose Shulman and she wrote
most of Chapters 14-20.
The word “tofu” appears on 46 pages in this book,
soy flakes appears on 10 pages, and soy milk appears on
5 pages, soy flour on 2 pages and tempeh on 1 page. Soyrelated recipes and information include: Soy flakes, tofu
(p. 161-63). Modified sautéed eggplant (p. 164-65). Brief
descriptions of azuki beans, soybeans, soy flakes, and soy
grits (p. 175-76). Instant soy milk (such as Fearn or Jolly
Joan), Tofu–description and uses (p. 181). Recipe for Brown
rice, barley, soy grits (p. 182). General cooking directions
for legumes (p. 184-87). Very simple cooked soybeans (“The
size of the pot is especially important with soybeans, which
bubble up dramatically,” p. 185). Cooked soy flakes (p. 188).
Herbed tofu spread (p. 207-08). Apple spice tofu morning
spread (nice on toasted morning bread or muffins, p. 208,
279, 290). Peanut butter banana tofu spread (209). Nutty tofu
cheese substitute (p. 236-37). Roasted soybeans (dry roasted
= baked, p. 239-40). Homemade granola (with “½ cup soy
flour,” p. 241-42). Deep-dish vegetable pie (with cooked
soy flakes, p. 252-54). Eggplant and rice casserole (with soy
grits, p. 257-58). Sprouts, tomato, and white bean spread
sandwich (with dry roasted soybeans cracked in a blender,
p. 260). Tofu banana cream pie (p. 266-67). Gazpacho (p.
269-70). Pizza (homemade, with Tofu cream sauce, p. 27173). Brown rice salad (with dry roasted soybeans, p. 279).
Buckwheat noodle salad with hot and sour dressing (and
dry roasted soybeans, p. 282-83). Bulgur-spinach salad with
poppy seed dressing (p. 285). Curried tofu and vegetables (p.
287). Mushroom and barley soup (with soy flakes, p. 291).
Pasta with vegetables (and dry roasted soybeans, p. 296).
Pasta with vegetables (and dry roasted soybeans, p. 296).
Millet raisin pudding (with “¼ cup instant soy milk {such as
Fearn},” p. 298). Spaghetti sauce with tofu tomato sauce (p.
298-99). Grated zucchini casserole with eggplant sauce (and

dry roasted soybeans, p. 301-02). Couscous casserole (with
“½ pound {2 cakes”} tofu, p. 321). Soybean-grains casserole
(with “2 cups cooked soybeans or soy flakes, p. 325-26).
For information on a vegetarian diet, see p. 3, 144-50.
The excellent Foreword by Dr. Alexander Leaf, M.D.
(Chairman, Dep. of Preventive Medicine and Clinical
Epidemiology, Harvard Medical School) notes that coronary
heart disease is now the leading cause of death in our
western industrialized world. Medicine has been grappling
with this modern killer largely by trying to cure coronary
artery disease–angina and nonfatal heart attacks–rather than
to prevent it. “With heart attacks accounting for as many
deaths annually in the United States as all other causes of
death combined, we are dealing with a modern epidemic
still taking a toll of 600,000 lives per year... Many of these
deaths are sudden...” The major risk factors for future heart
attacks are cigarette smoking, arterial hypertension, elevated
serum cholesterol, Type A personality, etc. “What is still
lacking in the logical chain is evidence that reducing the risk
factors in a given individual will prevent the occurrence of
coronary artery disease in that person.” Dr. Ornish, through
his research and preventive approach, is seeking the evidence
for that missing link. Nevertheless “the prudent person will
benefit his or her well-being, and very possibly his or her
heart as well, by adopting and adhering to the dietary and
stress modification programs Dr. Ornish has presented” in
this important book. Address: M.D., Sausalito, California.
348. Wasserman, Debra. 1983. Tofu cooking demonstration:
Friday 8 pm. January 28. Baltimore Vegetarians 2(1):1. Jan.
• Summary: “Baltimore Vegetarians will be sponsoring
both an enjoyable and educational event on Friday evening,
January 28th, 1983. At 8 pm, in the Mt. Vernon Place
Methodist Church located at 10 East Mt. Vernon Place.
Baltimore Vegetarians member Sandy Weinstein will do a
tofu cooking demonstration as well as a discussion.
“Sandy will be preparing an appetizer–tofu tahini dip, a
main dish–tofu arame seaweed pie, and a dessert–tofu cheese
cake. She will also speak about the various ways tofu can be
prepared–for instance in spreads, marinades, desserts, main
dishes, etc.
“The cost for this event is $1.00 for members and $3.00
for non-members. We will also be offering pita sandwiches
for 75 cents each and free cider.
“Call 752-VEGV and let us know if you plan to attend
this event.” However reservations are not required. Address:
P.O. Box 1463, Baltimore, Maryland 21203. Phone: 301752-VEGV.
349. Wapner, Carol. 1983. Time for tofu: This high-protein
food makes dips, main dishes, and desserts as nutritious as
they are delicious. Good Housekeeping. March. p. TM4.
Some regional editions.
• Summary: Gives tips for buying, storing, and using tofu.
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Contains recipes for: Low-calorie tofu-spinach dip. Family
meat loaf. Stir-fried tofu with vegetables. Peach “cheese”
cake (with 1 lb soft tofu). Address: Home economist.
350. Wagner, Martha. 1983. Forget about meatballs,
America; after 2000 years its time for tofu. Chicago Tribune.
April 27-28. Section 7. p. 8B. Wed/Thurs.
• Summary: “Hawaii, where tofu is as common as peanut
butter, can now offer tofu in all school lunch programs. And
in New York City, 40 schools use tofu in a pilot program
serving meatless meals.”
Prepared soy foods are selling well. Eight brands of soy
milk ice cream are now available, not to mention tofu salads
and frozen tofu entrees such as lasagna and enchiladas, plus
tofu dips, salad dressings, muffins, cheesecakes, tofu burgers
and hot dogs, and much more. Gives a brief summary of
three of America’s most popular tofu cookbooks, plus recipes
for Sunny tofu salad, and Baked marinated tofu.
351. 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.
352. Product Name: Gourmet Northwest Wood Smoked
Salmon Ball.
Manufacturer’s Name: I.V. Hart’s Inc. (Distributor).
Manufacturer’s Address: Vashon, WA 98070.
Date of Introduction: 1983. June.
Ingredients: Smoked salmon, tofu (soybeans, water,
bittern), onion, soy oil, horseradish, sunflower seeds, egg
whites, modified food starch, natural cream cheese flavor,
parsley, Lite salt.
Wt/Vol., Packaging, Price: 7 oz or 12 oz.
How Stored: Refrigerated.
Nutrition: 420 calories per 7 oz, or 700 calories per 12 oz.
New Product–Documentation: Spot in Soyfoods. 1983.
Summer. p. 55. “Tofu Salmon Balls & Tofu Dressings. This
salmon ball manufacturer recently redid their frozen product
substituting tofu (made by Island Spring) for cream cheese
to lower the calorie content.” Labels. 1987. Front and back.
2.5 inch diameter. Red and black on metallic gold. “A unique
spread. Only 420 calories per 7 oz.”
353. Product Name: Nutcracker Sweets Tofu Cheezecake
[Very Berry, Pineapple Coconut, or Carob Mint Flavors].
Manufacturer’s Name: Sonoma Specialty Foods.
Manufacturer’s Address: Santa Rosa, CA 95401.
Date of Introduction: 1983. June.
Ingredients: Very Berry: Topping: fresh strawberry, honey,

water, natural flavor, modified tapioca. Filling: tofu, honey,
soy oil, pure vanilla, guar gum. Crust: Graham crackers,
nuts, honey, vegetable margarine.
Wt/Vol., Packaging, Price: 8 or 16 oz plastic tubs.
How Stored: Frozen.
New Product–Documentation: Labels. 1983, undated.
3.75 inch diameter. Plastic. Orange red, purple, yellow, dark
brown, and white. Across the top in an arched banner: “Very
Berry Cheezecake.” In the center in the largest horizontal
letters: “Nutcracker Sweets.” Below that in smaller letters:
“A naturally delicious, ready-to-eat, cholesterol-free dessert.”
Spot in Soyfoods. 1983. Summer. p. 55, and 1984. Summer.
p. 43.
354. Soyfoods. 1983. Wildwood’s sandwich power [Tofu
sandwiches from Wildwood Natural Foods in Fairfax,
California]. Summer. p. 42.
• Summary: “Wildwood Natural Foods has carved out
a successful market niche in the competitive Bay Area
soyfoods scene with their daily delivery of fresh tofu
sandwiches and tempeh salads. The three year old company
has built its reputation and sales volume on same-day
freshness as all products reach the stores by 12 noon on the
same day as manufacture. Wildwood’s concept, backed by
their in-house tofu shop, is eminently worth imitating in
other similarly strong retail marketplaces.
“The Wildwood shop begins bustling with sandwichmaking activity at 5 a.m. six mornings a week as about a
dozen (out of a 35 member staff) workers prepare the daily
quota of 800 sandwiches completing them by 10 when the
truckers take them down to San Francisco, about 60 minutes
drive away. With their 340 square foot steam kettle tofu
shop, Wildwood, located in Fairfax, California, produces
2200 pounds of nigari tofu every week of which one half is
used for sandwiches, the other half for distribution as bulk
tofu under the “UFO” brand name (“us feeding ourselves”).
In the busy summer months, sandwich production can easily
soar to 6000 a week; surprisingly the returns on day-old
sandwiches is only 5%.
“Under the guidance of Paul Duchesne and Bill
Bramblett, the company was launched in August 1980 [Note:
Actually that was when Wildwood began manufacturing
tofu, on 8 Aug. 1980; they had incorporated in April or May
1980]. Duchesne had been supplying Marin County with his
brown rice and tofu sandwiches since 1975 [Note: Actually
since late 1977] when Bramblett suggested they expand
his concept, make tofu, and distribute a wider line of tofu
sandwiches.
“Today in mid-1983 (with partners Bramblett, Frank
Rosenmayr, and Paul Orbuch) Wildwood distributes an
impressive line of sandwiches (which retail for $2.25 each)
including Avo-Tofu, Brown Rice & Tofu, Mustard Brown
Rice & Tofu, Curry Brown Rice and Tofu, Sushi, Tofu Steak,
Supreme Bean Tempeh Burger, Hijiki Rice Pie, and Seventh
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Heaven Bread. They also make prepared salads, packaged in
12 ounce containers which retail for $2.25, including Curry
Tofu, Tofu Vegetable, Temptation, Potato, Hummus, Tabooli,
and Good Puddin’, in addition to bottled plain and honeyvanilla soymilk. The salads are dated for 7 days and the
sandwiches for 1 although they stay fresh for 2 days.
“To service their Bay Area accounts, Wildwood employs
four drivers who ply four different routes, which often take
them further north to Santa Rosa or south to Santa Cruz. The
limit to fresh sandwich distribution, Paul Orbuch explains, is
simply how far they can be transported after production and
before 12 noon, the cut-off period as the lunch hour business
is crucial to retail sandwich sales.
“Wildwood’s distribution system also handles local
natural foods products such as Grain Dance seitan,
Evolutionary Bean’s Not Cheesecakes, and Solar Tacos (with
soy protein). Wildwood’s line, states Orbuch, is now moving
into supermarkets, their Brown rice and Tofu sandwich
accounts for 30% of total sandwich sales, and their products
are handled by at least two area college lunch concession
stands. Wildwood has been noted for their novel pedalpowered Tofumobile which they use in the summertime
to bicycle sandwiches around to stores in trendy Marin
County.”
355. Soyfoods. 1983. The soyfoods industry on display [at
Natural Foods Merchandiser Expo in Anaheim, California
and Whole Life Times Expo in San Francisco]. Summer. p.
7.
• Summary: Sixteen soyfoods companies exhibited at
Anaheim to 7,600 paying visitors. “Six soyfoods companies
shared an official Soyfoods Association booth, where they
retailed their own products and provided liberal tasting
samples as well. Participants included Legume Inc. (tofu
pizza, tofu lasagna), Farm Foods (Ice Bean, in cones), Quong
Hop (tofu burgers, tofu canolli, soymilk), Sonoma Specialty
Foods (tofu salads, tofu cheesecakes), Laughing Moon
(vegetable tofu turnovers), and San-Jirushi International
(samples of San-J Real Tamari). The Association booth,
one of 10 food catering booths at the Expo, was ‘packed
solid through the whole show,’ reports Farm Foods’ Robert
Tepper.”
“William Shurtleff gave a one hour speech and slide
presentation on soyfoods to an enthusiastic audience.”
Other interesting companies include: Pacific Tempeh,
Light Foods, Essential Foods, Garden of Eatin’, Living
Lightly, Kibun, Westbrae Natural Foods, Edward & Sons,
Cedarlane Foods, Morinaga, Worthington Foods.
Interesting products: Light Links tofu “hotdogs,”
Ravioli, Tofumale Tamale, Tempehroni Pizza, Chili Con
Tempeh, Tempeh Enchilada.
Photos (without captions) show: (1) Danielle Lin of
Laughing Moon. (2) Steve Snyder of Hinode. (3) The
Morinaga booth, with Mr. Seishiro Ikegami.

356. Hitchcock, Susan Tyler. 1983. Tofu into the mainstream.
Washington Post. July 24. p. K4. Food section.
• Summary: “Invite your friends in for a meal of tofu, and
nine times out of ten they’ll turn thumbs down. Tofu’s got
that bland, self-righteous flavor that makes health-conscious
eaters endure it and makes epicureans say no thanks.
“But tell your friends you’re serving cheese-filled
crescents, moussaka or dumplings florentine, stuffed potatoes
or broccoli crunch, banana cream pie or chocolate mocha
fondue–all of which just happen to have a little tofu in them–
and you’ll find that you’ve still got company for dinner.”
This is the discovery of Jana Crutchfield, who has
written a book titled Tofu: Not just for the health of it and
published it herself. Contains 8 tofu recipes.
357. 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.
358. Presse (La) (Montreal, QUE, Canada). 1983. Le tofu,
de la viande sans os [Tofu, the meat without bones]. Aug. 10.
p. D4. [Fre]
• Summary: Contains recipes for tofu gratin and tofu
cheesecake.
359. Cook, Winnifred I. 1983. New frozen ice cream-type
dessert uses healthy tofu as base for mix. Home News (New
Jersey). Aug. 24. p. D1. Wednesday. Lifestyle section.
• Summary: “Already the famous and the not-so-famous que
up at some of the most chic New York eateries to devour the
new food–Tofutti. It is a frozen dessert resembling soft ice
cream in texture and is sold in five flavors... It has a creamy
smooth texture, and is cool, light and sweet, and has about
115 calories for a four-ounce serving... The major ingredient
is tofu...”
“Tofutti, the frozen dessert Mintz is selling, took almost
10 years to perfect. He has been in the food business for 27
years... He’d read a book about tofu and Oriental cooking.
It intrigued him enough to head for Chinatown in search
of the soybean product. ‘It was spooky. I went down into a
basement where I found these people manufacturing tofu.
I didn’t, of course, speak Chinese, and I spent a long time
trying to get across what I wanted. They call it “tof” so they
didn’t even know what I was saying.’”
Back at his deli, the first dish Mintz made using tofu
was a beef stroganoff, in which the ingredient replaced
the sour cream. Photo shows: David Mintz, sporting large
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sunglasses. A one-gallon container of Tofutti soft-serve mix,
made by Welsh Farms in Long Valley. Address: Home News
consumer writer.
360. Shurtleff, William; Aoyagi, Akiko. 1983. The book of
tofu. 2nd ed. Berkeley, California: Ten Speed Press. 336 p.
Illust. by Akiko Aoyagi Shurtleff. Index. Aug. 28 cm. [321
ref]
• Summary: Three parts of this new edition have been
extensively revised and updated: (1) “Tofu Makers in the
West” (p. 313-16) has been updated and now includes 310
tofu producers in the Western world (with the name, address,
phone number, and contact person for each company),
arranged by state or foreign country. This is the only tofu
book containing such a directory.
(2) The “Bibliography” (p. 319-324) has been greatly
expanded and updated. It now contains 321 publications on
tofu, including all known scientific and nutritional journal
articles, the 33 books about tofu written in North America
since publication of the first edition of The Book of Tofu in
1975, and other key articles and books about tofu from East
Asia and Europe, the earliest from Europe dating back to
1613!
(3) An updated listing of “People and Institutions
Connected with Tofu” in the U.S. and around the world,
including researchers, major tofu manufacturers in Japan,
trade associations, publications, equipment dealers, and tofu
apprenticeship programs.
The “Glossary” (p. 325-27) has been condensed to make
space for the expanded bibliography and back matter. There
is a new page about the Soyfoods Center (p. 333). The page
“About the Authors” (autobiographical) has been expanded,
and the photograph has been updated. “Sending Tofu to the
Four Directions” (p. 335) and the inside rear cover have both
been updated. Still contains 500 vegetarian recipes–both
western and eastern style.
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.
361. Leviton, Richard. 1983. Soyfoods in the heartland: A
colorful program on tofu and tempeh, by Richard Leviton
(Poster). Colrain, Massachusetts. 1 p. Undated (Sept/Dec).
11 x 17 inches.
• Summary: This poster, printed with black ink on offwhite paper, was used to advertise a series of programs that
Richard Leviton gave in the Midwest in the fall of 1983. The
text states: “Editor / publisher Soyfoods magazine, Executive
Director Soyfoods Association of North America, & widely
published author on soyfoods.

“At the program you will... Learn how to make tofu and
tempeh at home.
“Learn how to set up your own kitchen soy deli–from
tofu cheesecake to tempeh burgers.
“Enjoy a color slide show: over 200 stimulating images.
“Meet soyfoods, today’s No. 1 versatile, low cost
protein.
“Discover nutrition and convenience in soyfoods–fast
foods to gourmet.
“Sample delicious tofu or tempeh recipes.”
Near the bottom are blank spaces to fill in the date, time,
admission fee, place, and sponsored by.
Color photos show: Portrait of Richard Leviton with
impish grin. A tempeh burger with all the trimmings.
Address: 100 Heath Rd., Colrain, Massachusetts 01340.
362. Executive Fitness Newsletter (Rodale Press,
Pennsylvania). 1983. Tofu: The Zelig of health foods. Oct. 1.
p. 1.
• Summary: Mentions tofu cheesecake. Address: Emmaus,
Pennsylvania.
363. Feedstuffs. 1983. Cargill to expand soy protein plant.
55(45):6. Oct. 31.
• Summary: Cargill plans to add 20,000 square feet to its
textured soy protein processing plant in Cedar Rapids,
Iowa. Operations for flavored soy protein products such as
imitation bacon, cheese, and ham bits will be improved.
Expected completion date is April 1984.
364. Product Name: [Tofu, and Tofu Tart/Cheesecake].
Foreign Name: Tofu, Tofu Taart.
Manufacturer’s Name: Premier Foods p.v.b.a. (Marketer).
Tofu made in the Netherlands by Heuschen.
Manufacturer’s Address: Dietsestraat 197, 3000 Leuven,
Belgium. Phone: 016.23.31.48.
Date of Introduction: 1983. October.
How Stored: Refrigerated.
New Product–Documentation: Poster (color, 17 by 23
inches). 1984. “Try our Tofu Tart. Low in calories. Rich in
protein. Easily digestible. 100% natural. Tofu is made from
soybeans, water, and nigari.” The company claims to have a
registered trademark on the word “Tofu.” The poster shows 3
tofu tarts and a cake of tofu in a white plastic tub, all against
a light blue background. One tart is plain, one is topped with
strawberries and sliced, and the third is topped with sliced
kiwi fruits and red berries.
Letter from Pauline Six-Chan, manager of Premier
Foods p.v.b.a., to Michael Martin at American Soybean
Assoc. in Brussels. 1984. May 3. “This year we have started
campaigning actively to introduce the soya product ‘tofu’
or ‘beancurd’ on the Belgian market.” 1. Premier Foods
has developed original recipes, in both Dutch and French,
adapted to the Belgian taste. Copies of these are regularly
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given to clients of the shop in Leuven, and to those who
attend demonstrations. 2. In the very near future a big
supermarket chain will start selling tofu in its various stores.
This looks like an important breakthrough. 3. Premier Foods
has developed a Tofu Tart, which has met with great success
so far. 4. 200 color posters presenting tofu and the tofu tart
have been printed and will be given to supermarkets who sell
the products. 5. Premier Foods has developed a tofu salad
which it hopes to launch soon. She asks the ASA for financial
assistance to help her young firm get started.
Talk with Pauline Six-Chan. 1984. Aug. 18. In 1982
she started Premier Foods to focus on foods that were
international, fresh, and healthy. Since Oct. 1983 the
company as been very active in presenting tofu and tofu
products to the Belgian public and to buyers at supermarkets,
cafeterias, etc. She buys all of her tofu from Heuschen in
the Netherlands, and has an exclusive distribution contract
for Belgium with him. She is most interested in developing
second generation tofu products. She already has a tofu tart/
cheesecake.
365. Friedman, Nancy. 1983. Make way for tofu: It’s cheap,
versatile, nutritious–and about to break out of the health-food
ghetto. West (San Jose Mercury News, California). Nov. 6. p.
34-39.
• Summary: About San Jose Tofu Co. (with a large color
photo of Kenny Nozaki and his tofu shop), Fuji Tofu Co.
(Reiso Kake started Fuji Tofu Co. 20 years ago), Azumaya,
Quong Hop, and William Shurtleff. Contains 3 tofu recipes
provided by Soyfoods Center: Creamy tofu dip or dressing.
Tofu cheesecake with strawberry topping. Chilled tofu
(Hiya-yakko).
366. Leviton, Richard. 1983. Brief history of Cauldron Foods
Ltd. (Document part). In: R. Leviton. 1983. Report of Trip to
Europe with American Soybean Assoc. 82 p. See p. 26-27.
Unpublished manuscript.
• Summary: Based on an interview with Philip Marshall
and Peter Fagan. These two men started their partnership
in Cauldron Foods in Sept. 1981. Philip was previously a
partner with Paul Jones, and at the time he joined with Peter
he was already a Bristol tofu maker selling some tofu in
bulk to the converted. They spent 12 months searching for
premises. They now make 1,200–1,500 lb/week of tofu, all
in one day. They started business doing burgers and tofu,
handed out leaflets, and did recipe demos for shops. They
prepared and served tofu quiche, cheesecake, mayo, and
burgers.
The company was built on the burger. In 1982, selling
6,000 burgers a week, they reached plant capacity in their old
350 square foot plant and in Feb. 1983 they moved to their
present location 1,200 square foot plant in Bristol. In 1981
there were 17 natural food stores in Bristol. Today (11/83)
there are 24, more per capita than anywhere else in England.

In Jan. 1984 Cauldron Foods and Bean Machine (from
Wales) will host an all-day meeting in Bristol to form a Tofu
& Soymilk Producers Association for England. The main
item on the agenda is to take action on “burger” as a product
name. Address: Colrain, Massachusetts.
367. 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.
368. Product Name: [Soyana Tofu Spreads and Dips
(Curry, Carob, Sea Buckthorn/Sour-Cherry [Sanddorn/
Argousier], Sesame, and Nutritional Yeast)].
Manufacturer’s Name: Soyana.
Manufacturer’s Address: Postfach 8039, Zurich,
Switzerland.
Date of Introduction: 1983. November.
Ingredients: Curry: Incl. tofu, pears, hazelnuts, raisins,
tamari, lemon juice, wheat flour, and salt.
Wt/Vol., Packaging, Price: 136 gm thin-walled aluminum
tins with peel off lids, pasteurized.
How Stored: 6-month shelf life.
New Product–Documentation: R. Leviton. 1983. Report
on trip to Europe with American Soybean Assoc. Oct-Nov.
p. 19, and Part II, p. 16. Soyana also makes several shelfstable tofu spreads and dips, packaged in tins, pasteurized,
with a 6-month shelf life. Done by an outside company.
The company has a new sesame-herb spread that tastes like
cheese–excellent. The carob with nuts is their best spread.
Sanddorn is a small red fruit like a small orange rich in
vitamin C.
Talk with Walter Dänzer. 1990. May 30. These products
are no longer on the market.
369. Ann Arbor Observer (Michigan). 1983. [A pair of
retrenchments]. Dec. [1 ref]
• Summary: On Ann Street, just west of Fourth, The Soy
Plant is discontinuing its retail operation. “The Herb and
Spice and Produce co-ops, which have shared the one-time
pizzeria at 211 East Ann with the Soy Plant, have taken over
the sale of tofu, tempeh, and soy milk, and will continue to
redeem the loans the Soy Plant is paying off in bean curd.
But the Soy Plant’s specialty deli items (which include soy
cheesecake and tofu quiche) will now be sold through Arbor
Farms instead.” Address: Ann Arbor, Michigan.
370. Ghaleb, H.M.; Elhami, M.; Rashed, M.A. 1983. [Soya
as a competent replacer in processed cheese production]. J.
of Agricultural Research, Tanta University (Egypt) 9(3):694707. [8 ref. Eng]*
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• Summary: The practicality of substituting the 3 main
ingredients of Egyptian processed cheese with soybean
products was studied. Hard cheese (Ras) was replaced
with 25, 50, 75, or 100% soy flour. Bashkeek (50% solids
reconstituted fermented skim milk) was replaced with 33, 66,
or 100% soy flour. And natural samna was replaced with 25,
50, 75, or 100% soy oil. Replacement of hard cheese with
up to 50% soy flour, bashkeek with up to 66% soy flour, or
natural samna with up to 75% soybean oil produced good
results. However combined replacement had deleterious
effects. Address: Dep. of Dairying, Tanta Univ., Tanta,
Egypt.
371. Jimenez-Gallegos, Maria del Socorro. 1983. Estudios
del efecto de la adicion de peroxido y de leche de soya a
leche de vaca sobre la calidad del queso fresco [Studies on
the effect of adding peroxide and soy milk to cow’s milk
for the quality of fresh cheese]. Thesis. Universidad de San
Carlos de Guatemala. 84 p. Illust. [Spa]*
372. 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
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).
373. Flaws, Bob; Wolfe, Honora Lee. 1983. Prince
Wen Hui’s cook: Chinese dietary therapy. Brookline,
Massachusetts: Paradigm Publications. v + 201 p. Index. 23
cm. [16 + 25 footnotes]
• Summary: The story of Prince Wen and his cook appears
in Chuang-Tzu’s Inner Chapters (trans. G.F. Feng & J.
English, New York: Vintage Books, 1974, p. 55). Diet is the
third of the Eight Limbs of Classical Chinese Medicine. The
other 7 limbs are meditation, exercise, astrology, geomancy,
massage, herbology, and acupuncture.
If a man is diagnosed as having a liver imbalance, such
as “liver fire blazing upwards,” he should consume food and
herbs that will sedate, calm, and cool the liver and lower
the Yang; foods that raise the Yang, produce internal fire, or
aggravate the liver should be avoided.
Page 35 notes that foods that are energetically cool and
cold include soy products (such as tofu, tempeh, soymilk).
Foods that produce fluid and are damp in nature include
soybean and tofu.
In the section titled “Categorization of Foods,” a
number of individual foods are analyzed in detail, based on
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characteristics described below: Aduki bean, agar (p. 143),
alfalfa, almond, and amasake (fermented glutinous rice) (p.
144), black soybean (p. 148), gluten (seitan, p. 158), kudzu
root powder (p. 161), seaweed (p. 179), soybean (p. 181),
soybean oil (p. 181), and tofu (p. 185).
Taking tofu, then black soybeans, as examples of the
format used. Tofu: Nature: Cool. Flavor: Sweet. Meridian:
Lungs, large intestine, stomach. Direction: Descending.
Quality: Yin and yang. Elemental quality: Earth. Treatment
principles: Tonifies Qi [ch’i] and Blood, clears Heat, sedates
Yang, tones Yin, harmonizes the Middle Burner, produces
Fluid, lubricates Dryness, counteracts toxins. Commonly
used in the treatment of conjunctivitis, chronic amoebic
dysentery, diabetes, sulfur poisoning, and alcoholism.
Contraindications: spermatorrhea.
Black soybean: Nature: Neutral. Flavor: Sweet.
Meridian: spleen and Kidneys. Direction: Ascending.
Quality: Yang. Elemental quality: Earth. Treatment
principles: Tonifies Qi [ch’i] and Blood, activates the Blood,
benefits Water, expels Wind, counteracts toxins. Commonly
used in the treatment of edema, Wind Bi (rheumatism),
jaundice, beriberi, and spasms.
The remedial recipes are divided into Chinese (p. 96116) and American (p. 117-35) types. Soy-related recipes
include: Lord Buddha’s delight casserole (with tofu, p.
88-89). Clams with black bean garlic sauce (with salted
black beans [fermented black soybeans], p. 91). Five jewel
casserole (with tofu or tempeh, p. 92). Quick braised soybean
sprouts (p. 104).
Amasake cheesecake with cherry topping (p. 119).
Shepherd’s pie with seitan (Gluten meat, p. 122). Ginger
seitan beef (p. 122). Seitan veal marsala (p. 129). Aduki bean
brownies (p. 133). Dairyless pumpkin pie (with soymilk
or cashew milk, p. 135). Many recipes use soy sauce or
tamari in their braising liquid. The cookbook also uses meat,
poultry, fish, and sugar quite extensively.
374. Woodroof, Jasper Guy. ed. 1983. Peanuts: Production,
processing, products. 3rd ed. Westport, Connecticut: AVI
Publishing Co., Inc. xiv + 414 p. Illust. Index. 24 cm. [100+*
ref]
• Summary: All chapters are by J.G. Woodroof unless
otherwise noted. Contents: 1. Historical background. 2.
Production and marketing of peanuts in the United States,
by D.H. Carley. 3. World production and trade of peanuts,
by D.H. Carley. 4. The culture of peanuts. 5. Harvesting,
curing, and shelling. 6. Storing peanuts. 7. The aflatoxin
crisis, by T.H. Sanders. 8. Composition and nutritive value
of peanuts. 9. Peanut butter. 10. Salted peanuts. 11. Peanut
confections. 12. Peanut oil. Diversified food uses for peanuts,
by Kay H. McWatters: Introduction, white and whole wheat
peanut bread, variety breads, cookies, cakes and brownies,
doughnuts and sweet yeast products, pies, peanut milk,
peanut yogurt, and peanut cheese-type systems, frozen

desserts, nonmilk beverages, soups and gruels, peanuts with
meats, peanut snack products, breakfast cereals, summary.
14. Peanut protein properties, processes, and products, by
John P. Cherry. 15. Nonfood uses for peanuts. Summary
and future outlook. Appendices: 1. U.S. standards for
peanuts: Farmers’ stock white Spanish peanuts, Virginia-type
peanuts, and runner peanuts (unshelled or shelled). 2. U.S.
standards for grades of peanut butter. 3. Technical inspection
procedures for peanut butter. 4. Peanut butter: definition and
standard of identity. 5. Common conversions. Address: Prof.
Emeritus, Dep. of Food Science, Univ. of Georgia Agric.
Exp. Station, Experiment, Georgia. Phone: 404-227-3376.
375. Yang, Che-Siu. 1983. Process development for the
manufacturer of soybean mozzarella cheese analogs. PhD
thesis, University of Illinois at Urbana-Champaign. 220
p. Page 1771 in volume 44/06-B of Dissertation Abstracts
International. *
Address: Univ. of Illinois at Urbana-Champaign.
376. Henderson, Sybil. 1984. Sybil’s guide to tofu the
American way. Henderson Associates, 6057 Melrose Ave.,
Los Angeles, CA 90038. 32 p. Jan. Illust. No index. 16 cm.
• Summary: Contents: Introduction. What is tofu? How to
buy and store? Basic preparation. Deep-fried tofu. Recipes–
Salads and dressings. Main dishes. Drinks. Desserts. An
attractive color photo on the cover of this booklet shows
8 tofu dishes: Tropical fruit compote. California pudding
or drink. Triple threat cheese cake. Salad. Green goddess
dressing. Ole’ Mexican dressing. Dill dressing. Tofu
mushroom tarts. Address: 6057 Melrose Ave., Los Angeles,
California.
377. Calvert, Francis E. 1984. Work with Ford and Drackett
on soybeans (Interview). Conducted by William Shurtleff of
Soyfoods Center, Feb. 19. 3 p. transcript.
• Summary: Francis (Frank) Calvert was first introduced
to soybeans after he went to Detroit. In about 1931, Ford
arrived at the Chemical Plant in Greenfield Village (also a
lab and a pilot plant), with a 20 pound sack of soybeans. He
threw them on the workbench and said, “More people eat
these than anything else. There must be something awfully
good about them. Why don’t you fellows find out what it is.”
They were already doing research on agricultural wastes and
chemurgy, on almost every crop you could think of.
Their first problem was getting soybeans. There were
none available. Within the next year or two they planted
thousands of acres themselves. Ford plowed up a big field
and planted quarter acre plots with different varieties. It was
an enormous quantity. Even though they didn’t know what
to do with them, it was Ford’s style. He did nothing small.
They raised hundreds of quarter acre plots, testing different
varieties.
Dr. Edsel Ruddiman, after whom Edsel Ford was
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named, was a nutritionist and pharmacologist. He ran the
food laboratory and made lots of the foods served in the
Ford cafeteria to Ford employees. They were first sold as
samples, but didn’t sell well because of the flavor. From
about 1932-33, the products included soy milk, soy cheeses,
and soy ice cream and sherbets. Soynuts were also made in a
counter-current fryer in rectangular buckets on a chain. The
employees ate most of the products and tourists consumed
some. Food was also served from the kitchen at the Wayside
Inn in the village. Products were provided as a snack, but
most were given as samples, and a few were sold.
Both Atkinson and Calvert, research chemists, reported
to Boyer. Calvert left Ford in 1938 and went to Drackett.
Boyer and Atkinson left later to do work on soy-based
plastics.
ADM bought The Drackett soybean crushing plant in
about 1957. Calvert went with ADM for about 5 years, until
1960-61. From 1962-74, he worked for Ralston Purina. In
December 1958 Ralston purchased Procter & Gamble’s
plant in Louisville, Kentucky, and were already somewhat
involved with isolates; they began working with foods after
1962.
Ralston went into dietary products and infant formulas
in about 1963-64, supplying soy protein isolates to most of
the infant formula manufacturers such as Miles and Wyeth
Labs. Ralston, Loma Linda and Worthington were the
biggest suppliers of infant formula from 1962-74.
Don Walker, Vice President of Ralston Purina, took a
strong interest in soy protein. Ralston took the lead primarily
because of the strong interest and leadership of Hal Dean,
then Chairman of the Board and CEO. Dean was the key
motivating force from the early 1960s. He firmly believed in
and supported soy protein development.
Ford was the father of the soybean industry in the U.S.
He had an impact just through his interest in soybeans. He
planted soybeans and promoted and merchandised them in
the same way he promoted the industrial barn at the World’s
Fair in Chicago. Ford set up an extraction plant and actually
extracted oil and molded gearshift balls at the Industrial Barn
at the Fair. People couldn’t believe their eyes! Ford was the
single largest soybean grower in the U.S. at that time.
Note: Frank Calvert passed away in about 1986.
Address: 1513 Northlin, Kirkwood, Missouri 63122. Phone:
314-822-3187.
378. Shurtleff, William; Aoyagi, Akiko. 1984. Soymilk
industry and market: Worldwide and country-by-country
analysis. 2 vols. Lafayette, California: Soyfoods Center. Vol.
1, 199 p. Vol. 2, 100 p. Feb. 28 cm. [165 ref]
• Summary: A comprehensive overview, worldwide, with
extensive historical information. The first study of its type,
with many statistics, graphs, and tables. Volume 1 is the
market study, and Volume 2 is black-and-white copies of
soymilk labels and other graphics.

Contents: 1. Introduction. 2. Directory of soymilk
manufacturers and related companies worldwide. 3.
Definitions and varieties of soymilk. 4. Overview of world
soymilk industry and market, and future outlook. 5. United
States soymilk industry and market. 6. Japan. 7. Korea.
8. China. 9. Taiwan. 10. Hong Kong. 11. Singapore and
Malaysia. 12. Southeast and South Asia: (13. Vietnam. 14.
Thailand. 15. Philippines. 16. Indonesia. 17. India. 18. Sri
Lanka). 19. Europe (Incl. Plamil Foods in England, Tetra Pak
Group in Sweden, Alfa-Laval and John Wilson in Sweden,
Danish Turnkey Dairies–DTD and Soya Technology Systems
(STS), Alpro / Vandemoortele in Belgium, Nestle, F. de
Selliers in Belgium, Dansk Soyakagefabrik in Denmark,
Lima Andiran in France, Galactina in Belp, Switzerland, and
Semper A.B. in Sweden).
20. Latin America. 21. Africa. 22. History of Vitasoy
in Hong Kong. 23. Two modern soymilk manufacturing
processes: Marusan and Alfa-Laval. 24. Etymology of the
word “soymilk” worldwide. 25. Analysis of ingredients in
49 popular Japanese soymilk products. 26. Bibliography.
27. About the Soyfoods Center. A table on p. 12 gives an
overview of world soymilk production in 1983 ranked in
descending order of annual per capita consumption. These
statistics do not include China (PRC) or soy-based infant
formulas, usually made from soy protein isolate. 1. Taiwan,
210 million liters, 11.1 liters / capita, growing at 30% per
year. 2. Hong Kong, 39.1 million liters, 7.5 liters / capita,
growing at 10% per year. 3. Singapore, 11.2 million liters,
4.7 liters / capita, growing at 15% per year. 4. South Korea,
67.0 million liters, 1.60 liters / capita, growing at 60% per
year. 5. Malaysia, 21.4 million liters, 1.53 liters / capita. 6.
Japan, 131.8 million liters, 1,10 liters / capita, growing at
101% per year. 7. Thailand, 50.0 million liters, 1.00 liters /
capita. 8. USA, 9.6 million liters, 0.04 liters / capita. Total
world production: 548.3 million liters.
Page 36 gives an overview of the U.S. market for soybased infant formulas and adult soymilk. Production of
soy-based infant formulas (on a ready to serve basis) in 1983
was as follows: Ross Laboratories made 14,720,000 gallons
of Isomil (i). Mead Johnson made 14,080,000 gallons of
Prosobee. Loma Linda made 2,240,000 gallons of Soyalac.
And Wyeth Labs made 960,000 gallons of Nursoy. Thus
32,000,000 gallons of soy-based infant formula were made in
the USA in 1983.
Also in 1983, consumption of soymilk by adults in
the USA was as follows: 1,743,000 gallons were made
by specialized soymilk manufacturers in the USA (Loma
Linda Soyagen 1,000,000 gallons; Worthington Soyamel
670,000 gallons, Miller’s Soy (private label) 73,000
gallons). 690,000 gallons were imported (328,000 gallons
of Vitasoy by Vitasoy USA, 254,000 gallons of Yeo’s by
YHS, 50,000 gallons of Edensoy by Eden Foods, 25,000
gallons of President by President, 25,000 gallons of Kibun
by Kibun, 8,000 gallons of To-Neu by San-J International).
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250,000 gallons were made fresh by tofu companies (45,000
gallons by Mighty Soy, 41,000 gallons by Victor Foods
[Scarborough, Ontario, Canada], 39,000 gallons by Quong
Hop & Co., 35,000 gallons by Wy Ky, and 90,000 gallons by
others).
Yield. 1 ton of raw soybeans yields approximately 4,320
gallons of soymilk. Conversion: 3.785 liters = 1 gallon.
On page 56 is a table of “Large natural food distributors
in the US” with the dollar figure being estimated annual sales
in millions of dollars.”
1. Rainbow Distributing (Denver, Colorado) $13.
2. Arrowhead Mills (Hereford, Texas) $12.
3. Eden Foods (Clinton, Michigan) $10.
4. Rock Island Foods (Ignacio, California) $10.
5. Westbrae Natural Foods (Emeryville, California) $9.
6. Pacific Rim (Seattle, Washington) $7.
7. Cornucopia Natural Foods (Coventry, Rhode Island)
$7.
Total estimated sales for the top 7 distributors: $68
million a year.
Note: This book was favorably reviewed by: (1) Andrew
C. Peng, Professor, Food Processing and Technology, Dep.
of Horticulture, The Ohio State University, Columbus, Ohio,
in Food Technology Oct. 1984, p. 160. (2) Toyo Shinpo
(Soyfoods News, in Japanese). 1984. Aug. 1. Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
379. Shurtleff, William; Aoyagi, Akiko. 1984. K.S. Lo and
the history of Vitasoy in Hong Kong and North America.
(Continued–Document part IV). In: Shurtleff and Aoyagi.
1984. Soymilk Industry and Market: Worldwide and Country
by Country Analysis. Vol. 1. 177 p. See p. 130-153.
• Summary: Continued. The 1970s, Diversification and
Internationalization. The early 1970s were filled with
problems for Hong Kong Soya Bean Products Co., Ltd.
During the 1960s Lo had sent his three sons abroad for
higher education in fields where the company business
needed more professional expertise. Eugene got a degree
in biochemistry, Frank in dairy science, and Winston in
food technology. A number of patents were granted to the
company during the 1970s (Lo 1971; Lundstedt and Lo
1973). As each son returned, he was assigned a project to
work on. Eugene developed a soy-based infant weaning
food, Frank a soymilk-based blue cheese, and Winston a
process for packaging precooked Chinese TV dinners. Each
of the three sons was successful in developing his product
and the company launched them in the early 1970s, in what
was thought would be a great leap forward in diversification.
Unfortunately, the marketing plans for each product failed
and the entire venture ended up as a great flop. Lo later
wrote, “The expensive lesson learned is never to leap before
you learn to run.” HKSBP returned to its specialty, beverages
and Vitasoy.
One positive outcome of research at this period was

that in the early 1970s Vitasoy started to be made by the
“dry process,” rather than the former “wet grind” process.
Additional research found ways to recover in the milk 90%
of the protein originally in the soybeans. The whole soybeans
were subject to optimum conditions of dry heat and pressure,
then dehulled and milled to a flour. The flour was soaked in
hot water then boiled in a continuous cooker. The milk was
extracted in a continuous centrifuge, then formulated, and
bottled. The final product contained 2% protein (Shurtleff
and Aoyagi 1979).
From 1973 on a series of crises struck. The combination
of skyrocketing prices for energy (after the OPEC price
hike), soybeans (after the US soybean embargo), and sugar
essentially tripled Vitasoy production costs. The price of a
bottle of Vitasoy, which had stayed at 20 cents (HK) during
the 1950s and 1960s had to be increased sharply in 1974. A
recession hit at the same time and sales plunged from 100.8
million bottles in 1970 to a low of 80.4 million in 1975.
Something had to be done. During 1975-77 Lo made four
major decisions: to give Vitasoy a new image that would
allow it to compete head to head with soft drinks, to package
Vitasoy in Tetra Brik cartons, to introduce a new line of
products based on fruit juices and Chinese teas in Tetra Brik
cartons, and to drop the franchise agreement with PepsiCola.
To revive slumping sales and reflect the spirit of the
mid-1970s, Vitasoy needed a new image, which would let
it compete with soft drinks. The new slogan, replacing the
long-popular nutritional one, proclaimed: “Vitasoy is more
than just a simple soft drink.”
Vitasoy’s first UHT (ultra high temperature) Tetra Brik
packaging line began operation in 1976 and the new concept
proved to be a great success. Thereafter Vitasoy was sold
in both Tetra Brik cartons and glass bottles in sweetened
plain and malt flavors. The advantages of the Tetra Brik
containers were that they required no refrigeration, they
were disposable (unlike bottles which had to be recycled and
washed before use), they had a modern fashionable image,
they allowed more colorful and vivid package design, they
were lighter and more compact to ship, and they were safer,
being unable to break or to harbor the potentially dangerous
substances sometimes found in returned bottles. Their one
big disadvantage was their high cost, which at one time was
calculated to be 45% of total production costs of a unit of
Vitasoy. Hence the company was forced to sell a package of
Tetra Brik Vitasoy for 20-25% more than a bottle of the same
volume. (Actually bottling would be more expensive if two
new systems were compared.)
Later in 1976, on seeing the popularity of the new Tetra
Brik carton, the company decided to diversify by marketing
a new line of juice drinks, containing at least 50% natural
fruit juices plus water and flavors. An initial line of four
flavors was selected: orange, mango, guava, and kalamansi.
Sold in 250-ml Tetra Brik cartons and brand-named Vita,
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these captured 30% of the Hong Kong juice market within
2 years. Then three more items were added to the line:
Chrysanthemum Tea, Sugar Cane Juice, and Lemon Tea. A
black currant juice and lemon and herbal teas were added
later. All the new juice drinks and teas became extremely
popular from the moment of introduction.
The decision to terminate the Pepsi-Cola franchise in
1977 marked the close of an era. HKSBP had made almost
no money on the franchise, but had learned a great deal about
marketing beverages. They were now in a position to take
full advantage of this valuable knowledge.
The result of these four bold decisions (combined with
some larger market factors) was dramatic. Sales of Vitasoy
rebounded sharply after 1975, reaching 129.6 million bottles
and packs in 1980, for a respectable compound annual
growth rate of 10% during those last 5 years. Despite the
discontinuance of the Pepsi franchise, sales of the juices and
teas added further to the rapid increase in the company’s total
sales.
In 1978 a new plant in Aberdeen (41 Heung Yip Rd.)
was completed and equipped with the most modern soft
drink equipment. The company’s head offices were also
located there. In the summer of 1978 Vita carbonated soft
drinks were added to HKSBP’s product line. The four
flavors were Cola, Orange, Cream Soda, and Root Beer. The
company that had started out to provide an alternative to the
empty calories of soft drinks was now selling them under
the new philosophy that customers should be given what
they wanted, even if these beverages were (as the company
acknowledged) “harmful to health.”
Also in 1978 the company’s founder, K.S. Lo, retired
from the post of Managing Director, while retaining the
position of Chairman of the Board of Directors. In addition
to his pioneering business work, he also had a long and
distinguished career of public service in Hong Kong and
was a respected collector and student of Chinese ceramics.
He handed the leadership of HKSBP over to his two sons,
Winston and Frank. Winston soon became Executive
Chairman and Managing Director. K.S. Lo had founded his
business on a basic faith in the soybean and confidence in
his efforts to make it a success. For 38 years he had been
the leading pioneer of soymilk in East Asia, and had played
a key role in giving the soybean and soymilk a new, very
positive, and modern image in the land of their birth.
Following the end of the Vietnam war in 1975 and the
subsequent conflicts and famines in Cambodia and other
nearby countries, refugees streamed into Hong Kong. Once
again Vitasoy returned to play its original role. Working with
the Red Cross, the United Nations, and Church groups, the
company provided multi-vitamin fortified Vitasoy at half
the regular price to refugees in Hong Kong and Cambodia.
Letters from refugee workers testified that Vitasoy helped
cure nutritional deficiency diseases and was especially
important in improving the health of children under the age

of 5, old people over 65, and pregnant women.
In 1979 the company decided to diversify again, this
time into dairy farming. They entered into a joint venture
with the People’s Republic of China via the provincial
government of Guangdong (Kwantung) to expand and
modernize the Kwong Ming Dairy Farm in Shum Chun,
60 km across the border from Hong Kong. They helped to
enlarge the herd of dairy cows and took full responsibility
for marketing all of the dairy’s products, initially in Hong
Kong. By 1981 they were selling 15 tons of fresh cow’s milk
daily in Hong Kong under the Vita brand, using Vitasoy
distribution channels. Higher living standards in Hong Kong
had stimulated demand for cow’s milk. The company saw
Vitasoy and cow’s milk as complementing one another
rather than competing, allowing the business to cater to all
economic sectors of the population. Yet the venture had
significance far beyond the area of marketing milk. It was a
first step into a potentially huge new market, China, where
Vitasoy might once again be called on to play its original
role as a stylish source of high-quality, low-cost protein for
the masses–1,000 million strong!
In 1979 a major new phase in the history of HKSBP
began, as it started to export products, packed in Tetra Brik,
to countries throughout the world. The ambition of making
Vitasoy an international drink was being rekindled almost
15 years after the joint venture with Monsanto had fizzled.
This time HKSBP, much larger and wiser than before, would
take on the task itself. The key factor that now made exports
viable was the use of Tetra Brik packaging. Exporting a
bottled soymilk, then having to either recycle the bottles
back to Hong Kong or discard them overseas, was simply
too costly. Moreover there was a rapid rise of interest
in soymilk in Western countries, primarily from Asian
immigrants, but increasingly from those interested in natural
foods or alternatives to dairy products. By the early 1980s
exports were going to over 20 countries, both developed
and developing. By 1983 exports of all HKSBP products
(including Vitasoy) were growing at 35-40% a year, with
a large portion going to the newly opened Singapore and
Malaysia markets, and to North America, as described below.
HKSBP continued to explore the possibilities of making
and/or marketing soymilk overseas with multinational
corporations. For example, it had lengthy negotiations in
1980 with the Coca-Cola Co. concerning a joint venture
for test marketing various flavors of soymilk in Thailand.
Interestingly, the deal fell through over failure to reach an
agreement regarding nondisclosure of HKSBP’s technical
know-how. Continued. Address: Soyfoods Center, P.O. Box
234, Lafayette, California 94549.
380. Shurtleff, William; Aoyagi, Akiko. 1984. Japan:
Soymilk industry and market (Document part). In: Shurtleff
and Aoyagi. 1984. Soymilk Industry and Market: Worldwide
and Country by Country Analysis. Vol. 1. 177 p. See p. 63-
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81.
• Summary: Historical. Soymilk was not a part of the
traditional diet in Japan, as it was in China. Cow’s milk,
which entered Japan in about 1000 A.D., likewise, never
became a part of the basic diet. Reference to soymilk (then
called toju or “bean liquid”) may have appeared as early as
the 1100s, but the first clear reference was not published until
1895, when Inouye did one of the world’s first nutritional
analyses of soymilk, and compared it to cow’s milk. In 1906
Katayama wrote two articles on soymilk; in one he described
preparation of a fermented soymilk cheese, similar to Swiss
cheese. Yet both Inouye and Katayama wrote in English.
In 1924 Sato Yoshitane wrote a book called Daizu Kakko,
which is said to contain the earliest known reference to the
word soymilk (tônyu), written with the present characters.
From this time on (and perhaps from an earlier date)
some Japanese (an estimated 1% of the population) would
order fresh soymilk from their local tofu shop, usually for
health-related reasons, as in diabetic diets or for mothers who
had difficulties with breast feeding, or because it was thought
or found to be a health-giving beverage.
The earliest known commercial production of soymilk
in Japan dates back to the influence of Dr. Harry Miller. In
1957 two Japanese Seventh-day Adventists, following his
inspiration, started making soymilk in Hachioji, Tokyo, and
selling it locally in 180 ml cartons. In 1958 Dr. Miller set up
a small soymilk plant in the kitchen of the Adventist Tokyo
Sanitarium. It was used to make soymilk, soy whipping
cream, soymilk ice cream, and soy spread, which were
served to the staff and patients. In 1959 a small soymilk plant
was established in the Seventh-day Adventist Saniku School.
From this year, Japan’s oldest existing soymilk company,
Saniku Foods, traces its origin.
A chronology of the starting date of Japanese soymilk
companies is as follows. Only three, each followed by an
asterisk, are no longer in business:
During the period from 1973 to 1976 soymilk started
to become quite popular in Japan, largely because of
developments in processing technology that made it possible
to produce soymilk with a bland (non-beany) flavor, and
because of promotion by the new soymilk companies. In
1974 Japan’s first major book on soymilk was published.
By 1976 the Japanese were making the best soymilk in the
world–by Western standards.
A new era began in 1976 when Kyushu Milk Co., a
long-established, middle sized dairy milk company, started
making soymilk. Tremendous momentum was added to this
new direction in April l979, when Meiji Milk Co., Japan’s
second largest milk company also started to sell soymilk
(made by Marusan but with the Meiji brand). Meiji first
began to make their own soymilk in their own plant in March
1981. That same month Morinaga Milk Co. was licensed
by Mitsubishi to distribute their soymilk. Quickly thereafter
each of the other major Japanese milk companies (Meito,

Yuki-jirushi) followed suit, joining the wave of the future
rather than fighting it. Their analysis was that fundamentally
soymilk and cow’s milk were complementary rather than
competing products, and that making soymilk would allow
a company to expand its market size by reaching people
who did not ordinarily drink cow’s milk. In retrospect, this
analysis has proven to be correct.
What has since often been called “The Soymilk Boom”
really started in Japan in about 1981-82. The main reasons
for this were:
1. A growing interest among Japanese in good health
and nutrition, through improved diet. A corollary of this was
the concept that the elite should be especially healthy, both
to improve their own performance and well being, and to set
an example for others. The American health, natural foods,
soyfoods, and vegetarian movements all had a significant
influence on Japanese attitudes toward good health.
2. Improved soymilk quality/flavor, and a growing
number of varieties and flavors.
3. Popularization of packaging (such as Tetra Brik
aseptic cartons) that would give the soymilk a long shelf life,
allowing nationwide distribution from one large soymilk
plant.
4. Strong interest and support by the media/mass
communications followed, after 1981, by extensive
advertising and promotion on TV (especially by Kibun and
Marusan), in the print media, and with in-store demos by
soymilk companies.
5. The aggressive marketing of soymilk by all of Japan’s
major milk companies.
6. The establishment of Japanese Agricultural Standards
(JAS) for soymilk in May 1981.
7. Large numbers of tofu shops starting selling fresh
soymilk (containing its natural “beany” flavor), starting in
about mid-1982.
8. Large manufacturers and distributors of beverages
and related food products started to buy soymilk in bulk from
manufacturers, then to market and distribute it under their
own labels. Examples: Kirin Beer, Kagome (a large ketchup
maker), Suntory, etc.
From 1978 to 1983 the soymilk market in Japan, on
average, more than doubled each year, making it the fast
growing food market in Japan! Many new brands started
appearing in 1982 and there was a big jump in production.
Soymilk was the star and darling of the media and it played
a major role in enhancing the image and sales of all soyfoods
in Japan.
Market Size and Growth Rate: The following statistics
show the increase in size of the Japanese soymilk market:
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
381. Slough, David. 1984. Like father, like son. Asian
Business 20(2):27. Feb. Cover story. See also related article
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on pages 21-23.
• Summary: This is an interview with Winston Lo of Hong
Kong Soya Bean Products Co. Ltd., whose photo is on
the magazine’s cover. “Winston Lo, 42 years old, became
managing director of the family owned Hong Kong Soya
Bean Products Co. Ltd. in 1976 when his father, K.S.
Lo–current chairman and entrepreneurial founder of the
company–retired from that position. In 1967, Winston
Lo–the fifth born son–graduated from New York’s Cornell
University with a masters degree in food science and
technology. He immediately joined his father’s company
and was eventually appointed director of research and
development and later general manager. He introduced
aseptic Tetra-brik packaging for the company’s then sole
product–a soyabean protein drink marketed as Vitasoy–and
a range of new drinks: teas, juices and, more recently, fresh
cows’ milk and milk drinks. Since he has been at the helm,
the company’s turnover and profits have increased at least
seven-fold.”
When Vitasoy was launched by K.S. Lo in 1940, it was
“virtually the only alternative available to people who, like
most southern Chinese, found cow’s milk both unpalatable
and indigestible. By the time other manufacturers got in on
the act we had a 25% share of the Hong Kong soft drinks
market. We had also started to diversify into other beverages
and were beginning to export. Then as Hong Kong people
developed a taste for milk–the result of modern bottle
feeding practices, the fast food boom and overseas education
or work for large numbers of Hong Kong Chinese–we got
into large scale production and marketing of milk.”
Questioned about some of the company’s projects which
were “much less than successful,” Lo responded, “You must
be referring to our premature and quickly aborted entry
into fast food production and marketing back in the early
1970s. We started to produce pre-cooked Chinese dishes,
infant weaning food and a ‘cheese’ from soyabean milk. The
Hong Kong population wasn’t ready for them and we lacked
experience outside our then one-product operation. But we
learned a lot from that failure. We haven’t repeated it.”
The company diversified into fruit juices in 1976. It is
now also diversifying geographically in terms of assets and
revenue producing activities, perhaps in anticipation or fear
of China’s inevitable resumption of sovereignty over Hong
Kong. Lo notes that “We intend to have a third of our eggs
in the Hong Kong basket, a third in the China basket and the
rest spread around the world before the end of the decade.”
382. Schmidt, R.H.; Morris, H.A. 1984. Gelation properties
of milk proteins, soy proteins, and blended protein systems.
Food Technology 38(5):85-88, 90, 92-94, 96. May. [91 ref]
• Summary: Special attention is given to the chemistry of
soy proteins and gelation reactions involving them for the
production of tofu, sufu, cheese analogs, and yogurt-type
products. Address: 1. Dep. of Food Science & Human

Nutrition, Univ. of Florida, Gainesville, FL 32611; 2. Dep. of
Food Science & Nutrition, Univ. of Minnesota, St. Paul, MN
55108.
383. Geist, William E. 1984. High hopes for pushcart sales
of frozen tofu: About New York. New York Times. June 20. p.
B3 (N.Y. ed.). Wednesday.
• Summary: Begins by describing how David Mintz, a
Brooklyn restaurateur age 53, invented and developed
Tofutti. His wife urged him (as he would get up in the
middle of the night) to give up his hopeless quest, but Mintz
believed that the world was out there “just waiting for a
soybean- curd-based frozen dessert. He could not, would not,
rest until Tofutti was invented.”
In the process, Mintz made sour cream from tofu, then
used it to invent kosher beef stroganoff!–”which was like
defying gravity.” Then came tofu cheesecake. Customers,
who were sure he was violating kosher law, “threw down
their napkins and walked out. Others called him a fool,” or
asked him if he’d lost his religion.
“Yesterday Mr. Mintz was tasting vindication and
Cappuccino Tofutti as he watched 50 young men and women
in a training session in midtown, preparing to take to the
streets of Manhattan today with their Tofutti carts.” Tofutti
will be available in five flavors and retail for $1.25 per
5-ounce serving. A photo shows a push cart under a huge
umbrella, with the word “Tofutti” on each panel. Mintz and
two young ladies wearing white “Tofutti” uniforms and caps
are standing under the umbrella, sampling some Tofutti, the
frozen dessert “based on soy bean curd.” Mintz spoke of
how he was making history. In Paris, Tofutti was making an
appearance at the Salon International d’Alimentation, a food
show.
In New York City, street vendors sell all kinds of foods
from pushcarts. Venders need to overcome an “anti-tofu
sentiment.” One trainee noted that she hates tofu. Another
said she found it scary, foreign, and weird. Yet both agreed
that Tofutti isn’t at all like tofu.
David Mintz grew up in the Williamsburg section of
Brooklyn and now lives in Sheepshead Bay. Locals recall
lines outside his kosher restaurant on Church Avenue in
Brooklyn; it was famous for employing Jewish grandmothers
in the kitchen. His company went public in Dec. 1983.
Note: This is the earliest document seen (Sept. 2013)
that uses the term “frozen tofu” in the title as a generic term
to describe soy ice creams alleged to contain tofu. Address:
New York.
384. Farm Foods. 1984. Soyfoods a hit at American
Booksellers Assoc. Convention (News release). P.O. Box 37,
Summertown, TN 38483. 1 p. June.
• Summary: Farm foods and its sister company, The Book
Publishing Company, served samples of Tofu Cheesecake,
Tofu Onion Dip, and Deep-Fried Tempeh to nearly 20,000
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convention attendees in Washington, DC. This helped to
promote their books Tofu Cookery and Tempeh Cookery.
Address: Summertown, Tennessee. Phone: (615) 964-3484.
385. Szilard, Paula. 1984. Toothsome tofu pies. Mother
Earth News No. 87. p. 42-44. May/June.
• Summary: Gives recipes for: Apricot tofu pie. Bananacoconut tofu pie. Orange tofu pie. Carob-almond tofu pie.
“At a time when almost everyone seems to be borrowing
ideas from Japan, is it possible that the people of that nation
could learn something from us? You bet it is!... In less
than a decade, Americans have adapted tofu to the Western
palate. . . and Occidental cooks have really pioneered the
development of a number of tofu desserts. The creations
include a mouth watering array of pies, cheesecakes,
puddings, cakes, cookies, delicate pastries, and even ice
creams!”
386. 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?
387. Gillingham, Karen. 1984. Desserts to please the strictest
vegetarians: The choices widen for those diets restricted to a
lower-at regimen. Los Angeles Times. July 19. p. K33, 35-37.
[1 ref]
• Summary: One key to such recipes is the use of tofu. Two
of the following recipes are adapted from The Book of Tofu,
by William Shurtleff and Akiko Aoyagi. The recipes are:
Plum orchard sherbet. Fruit tart. Tofu cheesecake. Tofu rice
pudding. Apricot mallow whip. Bananas flambe. Address:
Times staff writer.
388. Laurence, Leslie. 1984. King of curd: David Mintz
produces a frozen dessert from soybeans. Money. July. p. 28,
30.
• Summary: Tofutti is a nondairy frozen dessert that David
Mintz developed from–would you believe?–tofu. “Mintz’s
Brooklyn-based company, Tofu Time, expects sales of more
than $1 million this year. At recent prices, Mintz’s 62% share
of the publicly traded company is worth about $15 million.”
Mintz, age 53, is the son of a baker, and he ran food stores
in the Catskills and Brooklyn. “In 1973 he opened a gourmet
takeout shop on Manhattan’s chic Upper East Side. There
Mintz found himself in a bind. Kosher dietary laws prohibit
mixing dairy products with meat, yet Mintz, a devout Jew,
felt his beef Stroganoff would taste better if he could just add
a dollop of sour cream.” He ended up making a sour cream
from tofu, then, after 4 years of experimenting, he developed
a soft-serve ice cream from tofu. Tofutti is now sold in 6
flavors, including banana pecan, maple walnut and peanut
butter. It’s dispensed from soft-serve machines in about
1,000 specialty food stores and restaurants in 12 states. Soon
hard-pack pints for home consumption will be on the market.
“Only one other person, his production manager, knows
the formula. Says Mintz with a pleased grin: ‘If take all the
ingredients and try to make Tofutti, you’ll never do it.’”
Mintz now lives in Brooklyn’s Sheepshead Bay with his
second wife, Rachel, his bride of 5 months. A photo shows
Mintz eating Tofutti.
389. Marson, Alan. 1984. Tofu: A new health food from
Japan. Bakers’ Review (Watford, England). July. p. 31, 34.
• Summary: “Are bakers in this country missing out on
potentially lucrative markets by ignoring some of the current
trends in our eating habits?... The consumer is now looking
for healthy ingredients in everything that he eats.”
“Whether we like it or not, it is a fact that in the U.K.
we have a tendency to follow closely on the heels of the
Americans when it comes to innovation. This time however,
they have got it right, because they have latched on to an
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ingredient that fulfills many of the criteria for healthier
bakery lines. It is called tofu... Tofu is extremely high in
protein and yet low in calories. An ideal extender for the
health-conscious.”
“In the US, the use of tofu is estimated to be growing
at the rate of 25-35% per year. There are now 150 plants
producing well over 45 million pounds of the food, which in
monetary terms means about £25 million worth.”
“According to Paul Jones, managing director of Paul’s
Tofu, suppliers of baked products to Holland & Barratt, he
is successfully using tofu in the manufacture of quiches,
savoury pasties and cheese cakes: ‘I also use it for icing and
toppings,’ he said. ‘It is white, delicate and blends well.”
“A domestic version of Tofu is already being sold in
this country through Sunwheel Foods–part of the Holgran
Group of companies. Roy Harris, the company’s sales and
marketing director reports that sales last year were up over
35 per cent on the previous year.”
“We have already seen the rise of the Vegeburger, and
following closely behind is the Tofuburger. Now is the time
for bakers to be seeking ways of cashing in on this relatively
new–but nevertheless enthusiastic–search by the British
housewife to find foods that she knows will at least do her
family no harm–if not a great deal of good.”
“As there would appear to be no cost differential
between choosing eggs or tofu as an ingredient, perhaps it
would be worthwhile to do a little experimenting on a limited
scale, by producing something in the take-away snack line–
which in itself is an expanding market and ripe for further
growth. Don’t be put off by its bland flavour for its is this
very blandness which makes it usable for so many different
types of dishes. There is no reason why tofu–although a
basic food in itself–should not be utilised to a high degree of
sophistication, even to gourmet levels.”
A large photo shows a package of Morinaga Ever-Fresh
Silken Tofu. Address: Holgran Malt Products, England.
390. Elkin, Michael. 1984. The man behind Tofutti. Jewish
Exponent (Philadelphia, Pennsylvania) 176(7):30, 49. Aug.
17. Cover story.
• Summary: Tofutti offers “freedom of choice for dietconscious consumers and for those observant Jews who want
an alternative to ice cream following a meat entree. Which
is exactly what David Mintz was looking for. An Orthodox
Jew, Mintz, 53, had been in the kosher catering business
for years and was well aware of the problems of offering a
palatable dessert to go with meat courses.” After supposedly
reading about tofu in a health food magazine, Mintz says he
went to Chinatown to buy some. From it he made sour cream
and used it in a beef stroganoff. Then he used it to develop a
rugelach. Tofutti is now available in 1,000 shops nationwide,
distributed by Haagen-Dazs. Mintz may be the Christopher
Columbus of pareve desserts. People like Tofutti because
“it’s lower in fat than ice cream, and has only 32 calories an

ounce.” Mintz says “’I appreciate the slant of health foods,
but I’m not a vegetarian and I have a tendency to binge on
junk food. I like rich pastries and mousse. I’m an old-time
nosher... I’ve put on 50 pounds in the last two years... I
tasted every ice cream in the market.’ Not to mention tastetesting his own product, which he is happy to do at the drop
of a scooper.” Photos show: David Mintz standing beside a
Tofutti street vending push cart with an umbrella over the
top, offering a cup of Tofutti. Mintz smiling in a straw hat
with a Tofutti hatband.
391. Six-Chan, Pauline. 1984. Work with soyfoods in
Belgium (Interview). SoyaScan Notes. Aug. 18. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Pauline (age 41) earned a MSc degree in food
science from Michigan State Univ. (East Lansing) in 1979.
In 1982 she started Premier Foods to focus on foods that
were international, fresh, and healthy. Since Oct. 1983 the
company as been very active in presenting tofu and tofu
products to the Belgian public and to buyers at supermarkets,
cafeterias, etc. Once a month she gives free tofu cooking
demonstrations to the general public. She is the most active
person in Belgium with soyfoods, and she would like to
start a Soyfoods Center there. She prompted the American
Soybean Assoc. to hold the forthcoming soyfoods seminar,
but they are charging a lot for it, so she fears that few people
will come. She dislikes ASA; they are only interested
in animal feeds. She also dislikes macros; they are not
interested in soyfoods for the general public, and they insist
that she sell “organic (biological) tofu.” She makes mung
bean sprouts. She buys all of her tofu from Heuschen in
the Netherlands, and has an exclusive distribution contract
for Belgium with him. She is most interested in developing
second generation tofu products. She already has a tofu
tart/cheesecake/pie, and she wants to demo U.S. second
generation tofu products at the ASA seminar. Her literature
about tofu and tempeh is in Flemish.
Heuschen Products started making tofu on a small
scale many years ago. They automated and got big about a
year ago. Now they cannot sell nearly as much as they can
make. Address: Manager & owner, Premier Foods p.v.b.a.,
Dietstraat 197, 3000 Leuven, Belgium. Phone: 016.23.31.48.
392. Singh, S.; Mittal, S.K. 1984. Development of soycheese
spread. J. of Food Science and Technology (Mysore, India)
21(4):205-08. July/Aug. [4 ref]
• Summary: This fermented cheese, made from a blend of
soy and dairy milks, takes 8-10 days to prepare. Dehulled,
preboiled soybeans and sterilized sodium chloride solution
are ground and fortified with soy protein concentrate,
cream, and/or skim milk powder. The mix is pasteurized and
inoculated with 5% Streptococcus lactis and 0.01% rennet,
then incubated at 30ºC. Initial and daily pH adjustment to
5.3 and daily agitation are essential to acceptable flavor
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development. The resulting product contains about 35% total
solids, 18% fat, 11% protein, 2% sodium chloride, and 3%
ash.
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “soycheese” to refer to a
Western-style soy cheese. Address: Dep. of Food Science &
Technology, G.B. Pant Univ. of Agriculture and Technology,
Pantnagar, Nainital-263 145, U.P., India; Singh is presently
at the National Dairy Research Inst., Karnal-132 001,
Haryana, India.
393. Abcarian, Robin. 1984. Soy what’s for dessert? Tofutti,
that’s what. L.A. Life, Daily News. Sept. 6.
• Summary: David Mintz says 50,000 gallons of Tofu are
now being produced each week. One hundred Tofutti street
carts were loosed in Manhattan in June and they are selling
about 12,000 cups per day. Ruth Sarfaty, who handles Tofutti
publicity in New York, says there have been only two major
paid ads for the frozen dessert: one full-page ad in the
New York Times in June and another in a trade magazine.
“We’ve been successful through word of mouth and friendly
media,” said Sarfaty. “People love it.” David Mintz says
that when he first read about tofu 9 or 10 years ago “a whole
new world opened up. I realized I was onto something big.
First, we made a sour cream of tofu incorporated into beef
stroganoff. When this was so successful, I went into pastries,
souffles and quiches. People thought they were eating cheese
danishes. It was tofu! I had people lined up outside. They
couldn’t believe they were eating something with no dairy.”
Mrs. Gooch’s Natural Foods Ranch Market does not buy
Tofutti “because it has high fructose corn syrup, which is
basically refined sugar.” Address: Daily News staff writer.
394. Barber, Linda; Lampert, Junko. 1984. The tofu gourmet.
Tokyo: Shufunotomo Co. 129 p. Oct. Illust. Index. 27 cm.
[Eng]
• Summary: A beautiful book, packed with superb color
photos. Contents. Preface. Preparing, buying, and storing
tofu. Recipes–1. Dips, sauces, main dishes. 2. Desserts. On
the inside back dust jacket are biographies of Linda Lee
Barber and Junko Lampert.
The color dust jacket of the first printing (1984) shows
sculpted green kiwis atop a refrigerator tofu cheesecake,
whereas that of the second printing (1989) shows a layered
“Man’s cake” topped with delicate alfalfa sprouts, thinly
sliced red radishes, and slivered carrots.
The book was published in London, England in 1986 by
Portland House/Windward. Address: Japan.
395. J. of the American Dietetic Association. 1984. To get
better food from soybean plants, use the leaves. 84(11):1363.
Nov. Summary published in USA Today, 12 April 1984.
• Summary: Dr. J.S. Sheen, of the University of Kentucky,
Lexington, told a meeting of the American Chemical Society

in August that the entire soybean plant is more nutritious
than just the beans. Protein of better nutritional quality (with
a better balance of amino acids) and with more uses can be
obtained, and farmers could earn twice as much money per
acre harvesting the whole plant than they do for the beans
alone.
Protein from the whole plant has physical properties
similar to those of egg whites. It can be whipped into a
meringue, or used as a protein additive in artificial cheese,
puddings etc. It has no flavor and odor. The key to using
the whole plant lies in a processing method that separates
harvested young plants into protein, soybean molasses, and a
fibrous residue.
Note: This is the earliest English-language document
seen (April 2004) that contains the term “soybean molasses.”
Address: Dep. of Plant Pathology, Univ. of Kentucky,
Lexington.
396. Tepper, Robert. 1984. New developments with soy ice
creams, Ice Bean, and Farm Foods (Interview). Conducted
by William Shurtleff of Soyfoods Center, Dec. 28. 2 p.
transcript.
• Summary: Sales of Farm Foods’ Ice Bean were about
$500,000 in 1982, almost $700,000 in 1983, and just short
of $1,000,000 in 1984. More than 90% of the sales were in
hard-pack pints.
Robert was in and out of San Rafael. He was the official
president of the company. They definitely distributed Ice
Bean with a van from 820 “B” Street in San Rafael. They
even started getting involved with Rock Island–a natural
foods distributor. One big change at “B” Street was in the
equipment used to make Ice Bean. They went from little
batch ice cream machine with no overrun. At the King Street
plant in San Francisco they bought a $25,000 Mark III
continuous ice cream freezer. So in both locations they made
Ice Bean themselves! They sold the Mark III when Farm
Foods left San Francisco to a frozen yogurt company.
At King Street by 1979 they were shipping to Midwest
Natural Foods, Tree of Life in Florida, etc. The move from
King Street [to The Farm in Summertown, Tennessee]
marked a commitment to getting more involved with ice
cream and less with tofu (which was growing fast but was
more competitive). They had a monopoly on ice cream.
They didn’t think they could do both. Both were growing
so fast. The peak was 500-600 per week. Most was sold in
California.
At King Street rent was a huge problem; also difficulties
of urban communal life. They moved from Richmond
where all had lived together in a hotel in a high-crime black
neighborhood. They tried to move to San Francisco, so rent
and food went way up. Combined with realization that they
had a hot product and monopoly with Ice Bean.
With tofu they were first with tofu salads, and tofu
cheesecakes.
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They held Al Jacobson [Garden of Eatin’] at Bay. Didn’t
want to private label.
From their point of view, Tofutti helped them by
expanding the market. They have sold about one million
pints and over one million pints equivalent. More than 90%
is in hard pack pints.
They’ve done lots of experimenting with soy protein
isolates. Farm Foods now has a natural foods line with fresh
soymilk and honey and a line resembling Tofutti’s taste and
ingredients. The first of the latter products were introduced
in Nov. 1984 and are now sold in Southern California in
dipping stores. Their 3-gallon dipping tubs are on the market
now. This Tofutti-like product uses both isolates and fresh
soymilk, with honey and high fructose corn syrup (HFCS).
They are test marketing the products in Southern Calif and
Ohio. There will probably be parallel product lines in all
forms. The Tofutti style product will contain tofu and the
term tofu will precede the flavor term, e.g., Ice Bean Tofu
Vanilla. They make the tofu on The Farm.
Malone and Hyde in Nashville is now distributing Farm
Tofu. One of top 5 distributors in the USA is running test
markets on both ice beans and tofu. They’ve upgraded the
soy dairy; it’s now sanitary and looks nice. It would surprise
me. They can make several thousand gallons a day. List
Farm Soy Dairy as source of milk, tofu, and tempeh.
Big changes on the farm during the almost past 1½
years. Some things are still collective. Land, medical,
the gate, and electricity. But the actual cash flow thru
people’s hands has changed drastically. It’s now a blend of
community and capitalism. Most are happy with the changes.
But making the change was wrenching and difficult. Big
changes in philosophy.
The main reasons for closing B Street: The rent
skyrocketed, difficulties of large urban communities very
expensive. A small business could not support them.
Address: Farm Foods, 632 Radcliffe Ave., Pacific Palisades,
California 90272. Phone: 213-459-9251.
397. Product Name: Panda Brand Tofu Cheesecake
[Strawberry, Blueberry, Cherry].
Manufacturer’s Name: Michigan Soy Products Co., Inc.
Manufacturer’s Address: 1213 N. Main St., Royal Oak,
MI 48067. Phone: 313-544-7742.
Date of Introduction: 1984. December.
Ingredients: Blueberry: Filling: Tofu, soymilk, honey,
maple syrup, soy margarine, lemon juice, tahini, vanilla,
sea salt. Crust: Honey grahams, whole wheat pastry flour,
soy margarine, honey. Topping: Blueberry, maple syrup,
arrowroot.
Wt/Vol., Packaging, Price: 5 oz.
How Stored: Refrigerated.
New Product–Documentation: Talk with Dorothy Hwang.
1988. Feb. 18. 3 Labels. 1987. 4 x 2.25 inches, semicircle. Self adhesive. Black and yellow on white. “Keep

refrigerated. No cholesterol. No refined sugar.”
398. Product Name: Tofu Creme Pie (Tofu Cheesecakes)
[Carob, Almond, Chocolate].
Manufacturer’s Name: Michigan Soy Products Co., Inc.
Manufacturer’s Address: 1213 N. Main St., Royal Oak,
MI 48067. Phone: 313-544-7742.
Date of Introduction: 1984. December.
Ingredients: Chocolate: Filling: Tofu, soymilk,
unsweetened cocoa, maple syrup, honey, safflower oil, tahini,
vanilla, sea salt. Crust: Whole wheat pastry flour, corn oil,
water, sea salt. Topping: Roasted almonds. Carob: Filling:
Carob, tahini, grain coffee. Top: Roasted walnuts. Almond:
Almond butter. Top: Roasted almonds.
Wt/Vol., Packaging, Price: 5 oz.
How Stored: Refrigerated.
New Product–Documentation: Talk with Dorothy Hwang.
1988. Feb. 18. 3 Labels. 1987. 4 x 2.25 inches, semicircle. Self adhesive. Black and yellow on white. “Keep
refrigerated. No cholesterol. No refined sugar.”
399. ADM Co. 1984. Dairy products update. Decatur:
Illinois: Archer Daniels Midland. 24 p.
• Summary: On the cover are two colorful scoops of ice
cream on top of a cone which is an ear of corn. It’s called an
“Ice cream corn.”
Contents (soy related): The use of corn sweeteners and
soy protein in dairy products... The use of soy protein in
fluid and frozen products. The use of soy protein in cheese
substitutes and cheese-like products. Characteristics and
use of Ardex brand isolated soy protein (90% protein)...
Additional brochures available.”
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “cheese substitute” to
refer to a Western-style soy cheese.
“Field performance of soft serve mixes is critical. The
product must be dry and stiff to remain on cones.” “Frozen
yogurt is likened to something between ice milk and sherbet.
Lactic fermentation provides tartness, which is highly
compatible with fruit flavors.”
Various types of yogurt include: Regular or unflavored,
Swiss style, sundae style, and liquid yogurt.
Ardex F is dispersible isolated soy protein. TVP can
be used to add protein and “crunch.” “Ardex isolated soy
proteins [F] can be used effectively to produce tofu-like
products” (p. 19).
A table (p. 20) gives formulas for “Yogurt” soft curd.
“Tofu” firm curd. “Tofu” from dry mix. Chocolate dessert.
Ardex F is dispersible; used for dairy foods. Ardex SP-6
is dispersible; used primarily for injected whole muscle
meat products. Ardex R is used where special functionality
is required, e.g. coffee whitener, liqueur, cheese, etc. Ardex
D is an emulsion stabilizer for use in meat systems,... Ardex
DHV is a water and fat binder and adhesive agent. Address:
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Illinois.
400. 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.”
401. Sharpe, Dennis B. 1984. Project 2002: Planning the
future of soybeans. St. Louis, Missouri: American Soybean
Assoc. iv + 78 p. 27 cm.
• Summary: This report is a joint project of the American
Soybean Association and the Elanco Products Company.
Contents: Preface. Introduction. Key issues identified.
Synopsis of results and recommendations. Blue ribbon panel
members (20 men). Advisory panel members (21 men).
Demand, production & acreage projections. Project 2002
survey results: Economic survey, soybean yield survey,
soil erosion policy survey, genetic engineering survey,

soy protein market potential survey. Assessment of major
competition. Appendix I–Project 2002 survey respondents:
Economic survey, soybean yield survey, soil erosion policy,
soy protein market potential survey (24 people), genetic
engineering survey. Appendix II–Genetic engineering
glossary of terms: Biotechnology, callus, cell fusion,
chromosomes, cultivar, DNA (deoxyribonucleic acid), DNA
vector, enzyme, gene, gene expression, genetic code, genetic
engineering, gene mapping, genome, germ cell, hybrid, in
vitro, meristem, mutants, mutation, phenotype, plasmid,
protein, protoplast, protoplast fusion, recombinant DNA,
RNA (ribonucleic acid), somatic cell, tissue culture, vector.
Pages 50-54 give a very interesting “Soy Protein Market
Potential Survey.” This survey polled leaders in the U.S.
processing and research area. The results indicated “the
market for U.S.-produced edible soy protein should rise
to nearly 1,900 million pounds (50% flour equivalent) by
the year 2002. This is nearly a three fold increase from the
estimated 650 million pounds produced in 1982. While
this represents a large increase, it is considerably more
conservative than estimates made in the mid-1970s.
“The fastest growing segment of the edible soy protein
market is soy isolate. Isolate production was projected to
grow at a 7% compound annual rate versus 4.5% for soy
flour and 5.4% for all products combined.” Specifically, soy
flour was projected to grow from an estimated 400 million
lb in 1982 to 958 million lb in 2002, a compound annual
growth rate of 4.5%. Soy protein concentrate was projected
to grow from an estimated 80 million lb in 1982 to 251
million lb in 2002, a compound annual growth rate of 5.9%.
Note: Three respondents estimated the 1982 concentrate
figure to be 100 million lb and two others estimated 90
million lb.
Soy protein isolate was projected to grow from an
estimated 80 million lb in 1982 to 308 million lb in 2002,
a compound annual growth rate of 7.0%. Note: Two
respondents estimated the 1982 isolate figure to be 100
million lb, and three others estimated 110 million, 75 million,
and 50 million lb respectively. Pet foods and specialty feeds
(such as calf milk replacers) were projected to grow from
an estimated 1,500 million lb in 1982 to 2752 million lb in
2002, a compound annual growth rate of 3.1%. Note: Several
respondents estimated the 1982 figure to be 500-700 million
lb, and one respondent estimated it to be only 200 million lb.
“The pet food and specialty feeds market is the single
largest market for soy protein other than bulk soybean
meal for livestock and poultry. Some of the respondents
took major exception to the 1982 estimate of 1,500 million
pounds of soy protein utilized in pet foods and specialty
feeds. In fact one respondent cut the estimate to only 200
million pounds. The 1,500 million pound estimate was
derived from data based on the Selling Areas Market
[Marketing], Inc. (SAMI) report of pet food tonnage that
assumed an average protein content of 24% with 35% of the
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protein provided by soy ingredients. The SAMI figures were
factored up 10% to allow for sales by rural feed stores and
sales direct to kennels. The disparity in pet food estimates
of actual sales highlights what seems to be a considerable
amount of uncertainty about the actual size of the soy protein
market, exclusive of bulk soybean meal.
“While growth rates for food and pet food use of soy
protein are impressive, the total volume is expected to
remain only a small fraction of projected U.S. soybean
production–about 3% of the same as 1982. The greatest
potential was seen for soy milk, imitation cheeses, ground
meat blends and extenders, and commercial bakery or
confectionery ingredients.
“Increased health consciousness in the general
population, improved palatability of soy foods and higher
meat prices were seen as the keys to increasing demand for
meat, dairy and bakery uses of soy protein.” Address: 2002
Project Manager, American Soybean Assoc., St. Louis,
Missouri.
402. Product Name: Tofu, Tofu Cheesecake, Tofu Burger,
and Soymilk.
Manufacturer’s Name: Dragonfly.
Manufacturer’s Address: 9, Moorashes, Totnes, South
Devon, England. Phone: 86-4724.
Date of Introduction: 1985. January.
Ingredients: Tofu (11/91): Organically grown soya beans,
filtered water, nigari.
New Product–Documentation: Owner: Sue Harker.
Note from Simon Bailey. 1988. Oct. 10. Not operating at
present. Business for sale. Future uncertain. Talk with Philip
Marshall. 1990. March 29. This company now makes a small
amount of organic tofu.
Letter from I.J. Mohammed of Oasis Wholefoods. 1991.
Oct. 13. He worked for a while in about 1986 at Dragonfly as
a partner. Since 1986 Dragonfly has been sold four times.
Letter and Labels from Simon and Dawn Boreham of
Dragonfly Foods. 1991. Nov. 1. They are now located at 19A
Riverside Buildings, Staverton Bridge Mill, Totnes, Devon,
TQ9 6AQ, UK. Phone: 0803 865667. They first wrote on 9
Feb. 1990 to order books on tofu. Then Simon and his wife
“purchased in June 1990 a small tofu factory in Devon called
Dragonfly Foods. Together we regularly produce each week
up to 200 kg of handmade organic nigari tofu, and 2,000 x
100 gm tofu burgers, with 4 different recipes, distributed
and sold throughout the southern part of England. We are
certified organic by the Soil Association and our products
are approved by the Vegetarian Society.” They are now
developing a “business plan with a view to move to a larger
site with greater production capacity.” Label for Handmade
Dragonfly Organic Tofu. 4 by 3 inches. Self adhesive. Green
on white. “Soya bean cholesterol-free protein. Store below
4ºC. Once opened, refrigerate in a bowl of fresh water.” The
company is listed as “Dragonfly Kitchen, Staverton Bridge

Mill, Totnes, Devon TQ9 6AQ. Phone: Staverton 0803
865667.”
Handwritten letter from Simon Boreham in reply to
typed questions from William Shurtleff. 1991. Dec. 2. Hard
to read. “Dragonfly first began making tofu in 1984, with
the organic status of tofu certified by the Soil Association
in 1991. Dragonfly was founded by Sue Harker and Sarah
Budd. Simon is trying to persuade the Polytechnic South
West Plymouth Business School (Drake Circus, Plymouth,
Devon PL4 8AA, UK) to conduct a market research project
on tofu. He encloses a copy of a letter from this organization
stating that they plan to conduct such a study to be completed
by early December 1991.
Letter from I.J. Mohammed of Oasis Wholefoods
in England. 1991. Dec. 16. Dragonfly (which was the
company’s official name) was probably founded at about
the end of 1984 as a partnership by Sue Harker and Sarah
Child. Their private home address was 9, Moorashes, Totnes,
Devon, England. They started selling soyfoods (mainly tofu,
tofu cheesecake, and tofu burgers) in early 1985. In Feb.
1985 Mr. Mohammed started to work with Dragonfly. Soon
the business changed to a partnership between Sue Harker
and himself. While he was there, the company made tofu
(which he had learned how to make in Japan) and miso. He
left the company in Oct. 1985. The company was then owned
by Mark, and then by Linsey, who sold it to Simon and
Dawn Boreham. Dragonfly Foods now makes tofu and tofu
burgers.
Talk with Simon Boreham. 1999. Dec. 7. On 1 Jan. 1994
the company moved to its present address: 2A Mardle Way,
Buckfastleigh, Devon TQ11 ONR, England. Phone: +44
1364 642700. When Simon and Dawn bought Dragonfly, the
turnover (sales) was £25,000/year. Today it is £325,000/year.
The company, which is growing nicely, now makes three
types of tofu (natural, smoked, and deep-fried), and ten types
of beanies (veggie burgers containing 45% okara). Simon has
just registered to web domain names: beany.com (which will
be a fun site) and tofu.co.uk (which will be a serious site).
403. Product Name: Tofu Creme Pie (Non-Dairy
Cheesecakes) [Carob-Coconut, Banana-Almond, or
Mint Carob Chip; Topped with Unsweetened Blueberry,
Raspberry, or Strawberry Preserves].
Manufacturer’s Name: Soy Delites, Inc.
Manufacturer’s Address: P.O. Box 56, Matawan, NJ
07747. Phone: 201-229-5799.
Date of Introduction: 1985. January.
Ingredients: Filling: Organic tofu, honey, sesame tahini,
pure soy oil, lemon juice, natural vanilla flavor. Crust:
organic whole wheat flour, pure soy oil, honey. Flavor or
unsweetened fruit topping: As noted.
Wt/Vol., Packaging, Price: 5 oz slices or 20 oz pies. $1.50/
slice or $4.50 a pie.
How Stored: Refrigerated or frozen.
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New Product–Documentation: Whole Life Times. 1985.
June. Whole foods in the news. Whole Life. 1986. April. p.
52-61. “A guide to the best tofu cheesecakes in New York.
Louis Fellman at Soy Delites makes the best commercially
available tofu cheesecake we’ve seen.” Form filled out by
Louis Fellman. 1987. Nov. Started 1/85. Address is now
568 Broadway, Long Branch, New Jersey 07740. They
now make 1,100 lb/month. Label. 1987. 2.5 inch diameter.
Self adhesive. Blue on yellow background. “Non-dairy, no
cholesterol, no added salt, no sugar.”
404. Shurtleff, William; Aoyagi, Akiko. 1985. Brief history
of Tofu Time and Tofutti (Document part). In: Shurtleff and
Aoyagi. 1985. Tofutti & Other Soy Ice Creams: The NonDairy Frozen Dessert Industry and Market. Vol. 1. 145 p. See
p. 53-74.
• Summary: Who would ever have thought (even
dreamed) that a product marketed as tofu ice cream would
revolutionize both the ice cream and the soyfoods markets
in America. Tofutti had humble beginnings. The creator
of Tofutti, David Mintz was born on 8 June 1931, into an
orthodox Jewish family. He went to high school in Brooklyn
(at the Yeshiva Torah Vadath), then on to Brooklyn College,
where he took general education. Since childhood he had
had an entrepreneurial spirit, so he decided to go into the
business of making mink furs and garments. In 1955-56,
to provide work when the fur business was slow, he and
his wife, Ethyl, bought an 18-cottage bungalow colony
in Mountaindale, New York, in the wilds of the Catskill
Mountains. They rented out cabins in the summer and David
began a tiny takeout kosher deli, his first experience with
cooking. During the quiet winter season the couple would
make fur garments in the bosom of nature.
Then in 1962, pursuing their growing interest in
cooking, David and Ethyl bought a store at 1040 Third
Avenue (between 61st and 62d streets, near Bloomingdale’s)
on Manhattan’s chic Upper East Side. It had formerly been
a butcher shop. There they established Mintz’s Caterers Inc.
Most of the business was over-the-counter take-home kosher
foods, but they also did catering. Over the next decade they
opened two other nice restaurants, but eventually closed
them when they found it too taxing to run all three. In 1973
the original location was renamed Mintz’s Buffet to match
the expanded menu. The gourmet takeout operation still
specialized in glatt (really, truly, or strictly) kosher cookery
and catering. The Jewish dietary laws, which prohibited
the serving of meat and dairy products at the same meal,
served as a creative force behind Mintz’s cuisine. But they
also were a limiting force: One couldn’t serve sour cream on
beef stroganoff, nor milk and cheese in quiche. Generations
of kosher cooks had resigned themselves to live with these
limitations.
Mintz first learned about tofu in about 1976-78 [actually
summer of 1979]. As he recalled: “One day a Jewish hippie

from a small town somewhere (he lived on the upper West
Side in New York) came in and asked me for a job. He said
“Look, I’m familiar with tofu.’ I said “What’s tofu.’ He said,
“It’s made from soybeans; you can make lots of nice things
with it.’ I said “I’m sorry, I’ve got no position for you.’ But
he wouldn’t leave. He just kept smiling and saying “Look,
I’m telling you, I’ve got something you’d be able to use.’
I threw him out but he just kept coming back and bugging
me. I’ve always tried to keep an open mind, so finally I
said, “Well, maybe he’s right. Maybe he has something here
I should know about.’ Then he showed me some articles
about tofu and I got interested. I started reading about it.
One day he brought me some tofu and said I could buy it in
Chinatown. So I went there and finally located a tofu shop
down in a basement. No one spoke English and I spoke no
Chinese. I think they were afraid I was an inspector. But
when I said I wanted some tofu, and after they finally figured
out I meant doufu, they relaxed and I bought my first tofu.
Soon after that I bought The Book of Tofu. It was my Bible”
(1985, personal communication).
Mintz started using tofu in natural food recipes quite
unlike those served in his deli: wheat germ pie, tabbouleh,
sweet & sour sauce with tofu, zucchini loaf and the like. The
hippie would stop by every now and then for taste testing
and suggestions. When he really liked something, Mintz
figured it was okay. When Mintz discovered the myriad
forms tofu could take, he began adding it to his favorite deli
recipes. Beef Stroganoff with tofu sour cream turned out
beautifully. It soon became a favorite of the house; customers
asked Mintz if he had changed his religion. Next came
non-dairy quiches, and all kinds of vegetable dishes. The
shackles of centuries had been shattered. Soon David and
his wife, both devout Orthodox Jews, were overjoyed with
their discoveries. They began to develop a number of tofubased non-dairy recipes for use both in their deli and their
catering service at bar mitzvahs and weddings. But to sane
established kosher customers tofu was just a bit too foreign.
So Mintz started an in-store education program. He displayed
a cake of tofu on a plate and developed a little poster titled
“What is Tofu?” (Londin 1981; Sass 1981; Starr Securities
1983; Mintz 1984, 1985, personal communications).
In August 1980 Sylvia Porter, in her widely syndicated
column, wrote the earliest known article on Mintz’s work
with tofu. In it he exclaimed: “I’ve got tofu fever... It’s a
food of the future, a miracle food. We’re using it in almost
everything-a Caesar dressing, noodle charlotte, even in
fresh fruit salad-and people are so glad because they can
eat these foods now whereas they couldn’t before because
they weren’t kosher or because of their low-fat, low-sodium
diets.” In addition to tofu sour cream on beef stroganoff, and
tofu quiches, Mintz was now also making non-dairy tofu
cheesecakes and muffins.
In September 1980 Richard Leviton wrote the second
article on Mintz and tofu, for In Business magazine. New
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tofu items included creamy tofu sauces and vegetable-egg
souffles with tofu. No mention was made in either article of
tofu ice cream.
1981 was a landmark year for Mintz’s Buffet, the year
David began development of a tofu-based non-dairy frozen
dessert. In January new tofu products included tofu spinach
pies, and tofu egg rolls. Chocolate cream and banana cream
tofu pies were scheduled to be added to the menu shortly
(Jewish Times 1981). David had begun to get requests for
frozen tofu desserts. He so disliked the taste of the other
commercial non-dairy ice creams he had sampled, that he
refused to carry them. So he began to experiment-trial and
error style. As Mintz recalls: “It became an obsession. I
couldn’t use the kitchen during the day because we were
too busy cooking. So around 7 or 8 o’clock, when the
crew was finishing cleanup and preparing to leave the deli,
I’d announce “Okay, it’s Tofu Time.’ Then I’d start my
work with tofu, absorbed in the kitchen until 4 o’clock the
next morning, when the chef came back. That’s how our
company, “Tofu Time,” later got its name. People thought I
was off my rocker. But I wanted a frozen dessert containing
tofu... I guess because it had never been done before” (1984,
personal communication).
In a Cuisinart food processor Mintz would blend tofu
and soymilk (now delivered fresh daily in bulk from K.
Tanaka & Co.) with eggs (a natural emulsifier) to make a
base. In a 60-gallon Hobart Mixer he’d blend the remaining
ingredients into the base: pure wildflower and alfalfa honey,
soy oil, isolated soy protein, natural essences of fresh fruit
(apples, figs, or raisins), sea salt, vegetable gums, miso,
and flavorings. The mix was then pasteurized in a steam
kettle, cooled quickly in a freezer, then run through a
soft-serve machine. The next morning he’d get taste-test
feedback from employees and customers. Inspectors from
the Division of Dairy Control, New York State Department
of Agriculture, flipped when they saw the product. Miso and
natural essences were unknowns which had to go, as did the
product’s first name, Tofu Ice Kreme. Mintz got his first gray
hairs with these inspectors.
By June, Mintz was producing the world’s first
commercial tofu ice creams, now called Tofu Time NonDairy Frozen Dessert. His first flavor was (believe it or
not) carrot-raisin. The idea was based on an ethnic dish
called Tzimins, which consists of minced carrots, raisins,
pineapple, apples, honey, and lemon, and is served like
cranberries with chicken or duck. Mintz and his employees
liked it, but it bombed with the regular clientele–a bit weird.
Mintz backed off and returned to All-American basics:
chocolate and vanilla. These were a hit. They swirled thickly
from the soft serve machine at his deli, rich, fresh, and
overflowing with healthfulness. A Japanese girl employee sat
outside at a little table on the sidewalk and “gave out tons of
free samples.” Mintz reported that his customers “couldn’t
believe they were eating something that was non-dairy.”

New flavors included vanilla, walnut, maple-walnut, peach,
apple, apricot-rum, and peanut butter-chocolate. A 4-ounce
serving was reported to contain only 82 calories, or about
one-third as much as regular dairy ice cream. Production was
275 gallons a week. Mintz was in love with the amazingly
versatile stuff. As he exclaimed to a reporter in June 1981: “I
dream about it. It’s a miracle food I never expected to see. I
have to learn how to harness it” (Murray 1981; Londin 1981;
Cook 1983). But the product needed a name. A first idea was
“nice,” clearly sprung from a consciousness imbued with the
tradition of water ices. But this new product was different.
Mintz offered a $500 reward to any student at nearby Hunter
College who came up with a name that he accepted. Many
ideas but nothing great. Then early one morning, at 3:00,
Mintz was playing with names when all of a sudden the
name Tofutti came to him. Eureka! The original graphics had
an ice cream cone forming the terminal “i” with the scoop
forming the dot.
“One day a man named Rudy Frank from American
Whip, an expert on ice cream and their machines, came in
to Mintz’s Buffet and after trying Tofutti gave Mintz his
seasoned, professional advice. “I’ve been in this business
all my life, Dave, and I want to tell you that you’re sitting
on a multi, multi million dollar product. The formula is fine.
Freeze it and go out and market it now.” But Mintz just kept
working on the formula.” Continued–in the book which is
available free online. Address: Lafayette, California.
405. Product Name: Soyarella (Imitation Soy-Based
Cheese Containing Casein; Later also called Soy
Mozzarella).
Manufacturer’s Name: Nature’s Best Co. (Marketer).
Distributed by Neshaminy Valley Natural Foods of
Huntingdon Valley, Pennsylvania.
Manufacturer’s Address: Osseo, Michigan.
Date of Introduction: 1985. March.
New Product–Documentation: Talk with Richard Kane.
1985. May. Richard is a piano tuner and president of Richard
Kane Co. of Mill Valley, California (phone 415-388-3310), a
company he started to distribute Soy Mozzarella. He has no
idea who makes the product or where it is made.
Medoff. 1985. Whole Life. June. p. 26-27. Soy
Mozzarella sells for about $4.79 a pound, but little
information is available about the manufacturer or
ingredients. It may be a new name for Soyarella. Medoff.
1986. Whole Life. June. p. 82-84. “Will the Real Soy
Mozzarella Please Stand Up.”
Talk with John Moore of Healthy’s Inc. in Hawaii. 1986.
Aug. 4. Phil Margolis of Neshaminy Valley Natural Foods of
Huntingdon Valley, Pennsylvania, sent 100 lb of Soyarella to
Hawaii but would not send the name of the manufacturer or
the list of ingredients. Soyarella was analyzed by Anderson
Clayton, who said that it contains less than 10% soy protein.
It has got to be bogus; he is appalled.
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Medoff. 1986. Whole Life. Oct. p. 54-56. “Imitation
Cheese Raises Suspicions. Independent Lab Tests Prove
Soyarella Hoax; Large Quantities of Casein Found in SoCalled ‘Soy’ Cheese. Note: This is the earliest known soy
product which contained casein but also claimed to be nondairy.
San Francisco Vegetarian Society Newsletter. 1986.
Nov/Dec. “Richard Kane, distributor of Soy Mozzarella, still
insists that the product contains no dairy or casein.” Medoff.
1987. Whole Life. June/July. p. 49-50. Whole Frauds in the
News. Soyarella Hunt Update.” This imitation Mozzarella
cheese claimed to be non-dairy, but was later found to
contain 15% casein. Whole life obtained very reliable
information that James Harper of Nature’s Best company of
Osseo, Michigan was the “source” of this product. They tried
to get hold of Mr. Harper, but he wouldn’t return calls.
Talk with Richard Kane. 1987. Sept. He never found
out who made Soyarella. As far as he knows, it is no longer
being made. He bought it from Mark Stroud in Cincinnati,
Ohio, who runs a health food store & restaurant named Great
American Health Foods (Phone: 513-541-8333 or 541-6782).
It melts. The ingredients are said to be: Soymilk, water,
organic soybeans, soy oil, vegetable gum, vegetable enzyme,
lecithin, natural flavor, and salt. The Florida Dept. of Health
has testified that it contains soymilk and nigari.
Talk with an expert on soy cheeses in America who
wishes to remain anonymous. 1994. April 13. Nature’s
Best did not make Soyarella, though they may well have
marketed it. He has talked with the owner of the company
that made Soyarella who said: “Some guy started buying
imitation mozzarella cheese from us. The product was
regular mozzarella cheese in which soy oil replaced all of the
butterfat. It contained no soy protein. This guy would come
in the middle of the night with a pickup truck. He would pay
cash and did not want an invoice because he did not want
to leave a paper trail, then he would disappear. We never
knew what he did with our imitation cheese. One day he just
stopped calling in and ordering the product. We never heard
from him again and we could not reach him because he never
gave us his phone number. We did not know about the name
Sojarella or that it was being mislabeled–until later.”
Talk with another expert on soy cheese in America.
1994. April 26. He thinks Soyarella was made by Savoldi
Cheese Co. in New Jersey or Pennsylvania. They make
cheese analogs.
406. Soyfoods Association of America, Standards
Committee. 1985. Tofu standards. 7th draft. Lafayette,
California: Compiled by William Shurtleff of Soyfoods
Center. 18 p. March. 28 cm. [11 ref]
• Summary: “VII. Naming second generation commercial
food products containing tofu.
“Second generation commercial tofu products may be
divided into three types:

“A. Products in Which Tofu Is Used as an Ingredient.
For the term “Tofu” (or “Tof...”) to appear in the name of a
commercial food product, in a form such as “tofu chocolate
parfait,” “tofu lasagna,” or “Tofreezy,” the product should
contain at least the following percentages of tofu by weight
(purchased or manufactured as tofu, as defined previously)
for any given product category. The term “tofu” as used here
refers to a product containing the equivalent of 8% protein.
Thus, for example, if tofu containing 7% tofu were used in a
tofu salad (see below), it would have to comprise 28.6% of
the finished product by weight.
“25% Tofu salads, dips, or spreads; vegetarian meat or
cheese analogs (tofu burgers, franks, etc.).
“20% Dressings, quiches, “cheesecakes,” blended
puddings or parfaits or mousses.
“15% Non-dairy frozen desserts, prepared entrees,
sandwiches, baked goods, soups.
“Or, the tofu should be substituted for all of the
product’s typical protein source (e.g., for all of the cheese
and/or meat in a lasagna). If less tofu is used, the name
should be of the form ‘chocolate parfait with tofu’ or
‘meatless lasagna with tofu.’” Address: Lafayette, California
and Greenfield, Massachusetts.
407. Food Processing (Chicago). 1985. Tofu-based nondairy frozen desserts: Reduced calories, no cholesterol, no
lactose are health implications. 46(4):41-42. April.
• Summary: Discusses the introduction and composition of
Barricini Tofulite. “The first introductions were made in New
York during the early part of February.” The company also
plans to introduce soy-based “cheesecake, frozen novelties,
lasagna, frozen tofu burgers, frozen tofu enchiladas, soybased yogurt, and soy milk.”
408. Hofmann, Constance J.; Marshall, Wayne E. 1985.
Lactic fermentation of ground soybean for use in imitation
cream cheese products. J. of Food Science 50(2):325-29.
March/April. [19 ref]
• Summary: Ground soybean fermented with Lactobacillus
casei ssp. [sub-species] rhamnosus (ATCC 39595) was
found to contain diacetyl and acetyl-methylcarbinol. The
fermented ground soybean showed significantly improved
flavor and texture compared to nonfermented material when
used to replace nonfat dry milk in imitation cream cheese
product. The flavor improvement was due principally to the
presence of diacetyl but the factor(s) responsible for texture
improvement was not identified. Diacetyl production by
L. casei was enhanced by the addition of sodium acetate
or sodium citrate to the ground soybean suspension before
fermentation.
Note: “Lactobacillus rhamnosus is a bacterium that
was originally considered to be a subspecies of L. casei, but
later genetic research found it to be a species of its own.
Some strains of L. rhamnosus are being used as probiotics.
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The species is sometimes used in yogurt and other dairy
products” (Source: Wikipedia at Lactobacillus rhamnosus).
Address: Kraft Inc., R&D, 801 Waukegan Rd., Glenview,
Illinois 60025.
409. Greger, Janet L. 1985. The aluminum content of the
American diet. Food Technology 39(5):73-74, 76, 78-80.
May. [36 ref]
• Summary: The major potential sources of aluminum are
not foods but antacid products and buffered analgesics [pain
killers]. Table 1 gives the estimated aluminum concentration
of 48 selected foods from 7 food groups. The highest
concentrations (given in mg/100 gm) are found in baking
powder (2300, often in the form of sodium aluminum
sulfate), dry tea bags (128; but very little of this dissolves
in the tea), common herbs and spices (thyme 75.0, oregano
60.0, sage 40.4, basil 30.8), processed cheese (29.7), and
salt with aluminum additives (16.4). Soybeans are not listed
[though USDA statistics show they contain about 1.6 mg/100
gm; see interview with Haytowitz 1990], but whole seeds
and grains tend to be low (peanut butter 0.20, walnuts 0.20,
cooked rice 0.17, whole wheat bread 0.54, and wheat bran
1.28).
Americans consume the following estimated daily
amounts of dietary aluminum: 2-10 mg from food sources,
24 mg from food additives (this varies from 1 to 90 mg),
and 2.5 mg/day from aluminum utensils used during food
preparation. Thus most American adults probably consume
20-40 mg/day of aluminum. “The amount of aluminum in
the diet is small compared to the amount of aluminum in
many antacid products and some buffered analgesics. Lione
(1983) estimated that 840 to 5,000 mg aluminum and 126 to
728 mg aluminum were possible daily doses of aluminum in
antacid preparations and buffered analgesics, respectively.
These pharmaceutical doses of aluminum are 20- to 200-fold
greater than the amount of aluminum consumed daily by
most individuals in their diets.”
“At this time it appears that the amounts of aluminum
ingested by Americans from food are insufficient to cause
major changes in metabolism of otherwise healthy adults.
The long-term consequences of chronic use of large amounts
of aluminum-containing antacids especially by individuals
with renal or gastrointestinal ailments is less clear and
certainly deserves further study.”
Note: A visit to a pharmacy reveals that not all antacids
and buffered analgesics contain aluminum. Among antacids,
Pepto-Bismol contains magnesium aluminum silicate, and
Rolaids contains dihidroxyaluminum sodium carbonate.
But Tums and Alka Seltzer contain no aluminum. Among
buffered analgesics, Bufferin contains no aluminum.
Address: Prof., Nutritional Sciences Dep., Univ. of
Wisconsin, 1415 Linden Dr., Madison, WI 53706. Phone:
608-262-9972.

410. Hinman, Bobbie; Snyder, Millie. 1985. Lean and
luscious. Charleston, West Virginia: Hinman-Snyder
Productions. 452 p. May. 22 cm. Spiral bound.
• Summary: This book, copyrighted in 1984, was originally
self-published by the authors in May 1985. A very similar
edition was published in Jan. 1987 by Prima Publishing &
Communications in Rocklin, California. The subtitle states:
“Over 400 gourmet recipes that are low in calories, low in
fat, and easy to prepare. Each recipe includes at-a-glance
nutritional breakdown.” The cover contains a color photo of
a gourmet meal with a candle served on a white tablecloth.
This low-calorie cookbook has a chapter titled “Legumes
and Tofu,” containing three soybean recipes and many tofu
recipes: Soybean soufflé (p. 308). Bean stroganoff (with
soybeans, p. 309). Mushroom soy loaf supreme (p. 310).
Oriental tofu fish cakes (p. 320). Italian tofu “meatballs” (p.
321). Tofu cheddar squares (p. 322). Cauliflower tofu bake
(p. 323). Tofu parmigiana (p. 324). Tofu rice pudding (p.
325). Tofu chocolate pudding (p. 326). Tofu banana fritters
(p. 327). Tofu, peanut butter and banana spread (p. 328).
Chocolate tofu cheese pie (p. 329). Tofu banana cream pie
(p. 330).
The introduction to this chapter states: “Tofu is a littleknown food that offers incredible variety. The curd from
the soybean, tofu ‘becomes’ whatever it is placed with.
In pancakes, cheesecakes, puddings, or ‘meatballs,’ tofu
is prepared in ways that will teach you how really unique
natural foods can be.
“It is important to note that legumes and tofu add protein
to your diet without adding high levels of fat.”
On rear cover, two photos show the authors. Address: 1.
Maryland; 2. West Virginia. Phone: 916-624-5718.
411. Product Name: Soft Tofu Cheese (Non-Dairy Cream
Cheese / Soft Tofu-Miso Dip) [Plain, or Herb].
Manufacturer’s Name: Simply Natural, Inc.
Manufacturer’s Address: P.O. Box 295, Norma, NJ 08347.
Date of Introduction: 1985. May.
Ingredients: Tofu, sweet white miso, seasonings.
Wt/Vol., Packaging, Price: 8 oz round plastic container.
$2.59 retail.
How Stored: Refrigerated.
Nutrition: Per 1 oz.; 43 calories.
New Product–Documentation: Spot in Natural Foods
Merchandiser. 1987. June. p. 64. “Tofu Cheese.” The
product is similar to cream cheese. Ad in Natural Foods
Merchandiser. 1986. Oct. p. 18. “So Who Needs Cream
Cheese Any More? Mama Would Approve... Can be used
in place of cream cheese and ricotta cheese.” Also ad in
Vegetarian Times, Dec. 1986. p. 9. This address is given
as Simply Natural, Inc., Norma, New Jersey 08347. Label.
1986. 4.5 inches diameter plastic lid. Green and purplish
red on white. “A Non-Dairy Cheese Substitute. Spreads
smoothly. Ideal on breads, bagels, crackers, on sandwiches,
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in dips and in sauces.” Spot in Soya Newsletter. 1987. 1(4):6.
New Onion / Chive or Garlic flavors.
Spot in Gourmet Today (Birmingham, Michigan). 1987.
Aug. The founders of Simply Natural Inc. are Bob Pirello
and Christina Hayes. Talk with Christina Hayes Pirello.
1988. May 11-12. See Brief History of Simply Natural, Inc.
This product is a creative product made by wrapping firm
tofu in cheesecloth and embedding it in sweet white miso,
then blending / pureeing it. Sold initially as a catering item, it
was first sold commercially in May 1985.
Note: This is the earliest record seen (April 2013)
concerning Simply Natural, Inc.
412. Medoff, Marc. 1985. Whole foods in the news: Soy
Delites’ Tofu Cheesecake, and Soy Mozzarella. Whole Life
Times. June. p. 26-27.
• Summary: It’s been a while since high-quality tofu
cheesecakes have been available in retail shops in New
York–sold either as whole pies or by the slice. The
Sprucetree Baking Co. of Baltimore, Maryland, stopped
making their tofu cheesecake some time ago, but now a
company from New Jersey named Soy Delites’ (run by Louis
Fellman, a former president of Sprucetree) has launched a
sinfully delicious Tofu Cream Pie that is a big hit in natural
foods stores. Last February pies began to be sold in natural
food stores in either one-slice servings or 4-slice mini-pies.
At the same time a number of restaurants and natural food
snack bars also started carrying them, and within weeks their
sales had soared. The pies come in several flavors, including
blueberry, strawberry, pineapple, coconut, and carobcoconut. One slice retails for about $1.50 and the 4-slice pie
retails for about $4.50. The ingredients in this cheesecake
are: Organic tofu, honey, tahini, lemon juice, vanilla &

almond extracts, organic wholewheat flour, unrefined
safflower oil, and then the appropriate topping for each flavor
(Sorrell Ridge fruit conserves are used exclusively). The 5
ounce slices contain less than 200 calories and are certified
Kosher-Pareve. “According to a report in American Health
magazine a typical slice of cheesecake contains a whopping
641 calories–and that’s in addition to being full of eggs,
sugar and loads of fat.” Fellman is now making nearly 200
tofu pies a week for natural food stores and restaurants–and
even Bloomingdales. For more information, call Fellman
at (212) 408-3116 or (201) 583-8907, or write P.O. Box 56,
Matawan, New Jersey 07747. A photo shows Louis Fellman
placing a tray of tofu pies into the oven at the New Jersey
bakery.
Another new soy product, now being test marketed in
the New York area is Soy Mozzarella. It “looks like, tastes
like, and believe it or not even melts like the real stuff they
put on pizzas. Made from soy milk, water, soy oil, vegetable
gum, vegetable renin, salt, and nigari, Soy Mozzarella is
sold in different sized chunks for about $4.79 a pound at a
selected few natural foods stores in New York City, New
Jersey and Philadelphia.” The test marketing has been
going on for about 10 weeks, however little information is
available about the manufacturer or ingredients. Neshaminy
Valley Natural Foods of Huntingdon Valley, Pennsylvania,
has been distributing it in Manhattan, but Edward & Sons
Inc. of Union, New Jersey is also involved in some aspect of
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its marketing. The author was told that “a young entrepreneur
in Wisconsin had come up with the recipe.” A photo shows
Dr. Esther Starr of Clifton, New Jersey, holding a large brick
(10-12 inches long) of Soy Mozzarella. Address: Editor and
Publisher of Whole Life magazine, New York.
413. Nihon Keizai Shinbun (Japan Economics Newspaper).
1985. Daizu kara chiizu. Tônyû katameru kôso seisei
[Cheese made from soybeans. New enzyme coagulates
soymilk]. July 26. [Jap]
Address: Japan.
414. Product Name: [Egyptian soymilk and dairy milk
cheese].
Manufacturer’s Name: Egyptian American Dairy Products
Establishment (Albasoy).
Manufacturer’s Address: Lot 15, Block 6, Industrial Area
#1, 6th of October City, Giza, Egypt. Phone: 711-816.
Date of Introduction: 1985. July.
New Product–Documentation: Talk with (call from)
Aladin Hassan. 1984. June 27. He is a food technologist. He
recently purchased a Takai system and he is in the process of
setting up a $750,000 soymilk plant in a new city in Egypt.
He is contracting for 1,000 acres of 3 varieties of soybeans
in Sudan. In 1983 Egypt grew 120,000 acres of soybeans,
which is projected to increase to 140,000 in 1984.
Talk with (call from) Aladin Hassan. 1985. June 22.
In 2 weeks he plans to go to Egypt to start production
of an Egyptian cheese like Domiati cheese made with
a combination of soymilk and water buffalo milk.
The proportion of each ingredient is a secret. Based
on experiments he conducted 3 years ago, the flavor,
appearance, and acceptance are good. The plant has a
capacity of 5 metric tons of cheese a day. The product will
sell for about half the price of other Egyptian cheeses. It
takes a great deal of time to get anything done in Egypt. He
must keep pushing and supervise everything personally. If
this plant and product do well, he is planning to build 4 more
similar plants in Egypt, and to sell his cheese-making knowhow to China, Mexico, Guatemala, and India.
Letter from Wataru Takai. 1994. Feb. Mr. Hassan bought
a S120A system in Aug. 1984. Address: 4, Amro St., Apt.
#1, Mohandseen, Giza. His USA office is: Aladin Export &
Import, 4748 Hodgoon Rd., Shoreview, Minnesota 55126.
Phone: 612-483-4184.
415. Toyo Shinpo (Soyfoods News). 1985. Daizu kara chiizu.
Tsukuba-dai ken guruupu no seika [Cheese from soybeans.
Success by Tsukuba University research group]. Aug. 11. p.
9. [Jap; eng+]
• Summary: Prof. Kazuo Murakami and Prof. Isao
Kusakabe have found two special enzymes that works well
in coagulating soymilk. Both have a molecular weight of
about 24,000 and are proteins. The enzymes were found

in soil bacteria on a small island near Shikoku. If you add
this enzyme to soymilk heated to 70ºC, it coagulates into a
yogurt-like product in about 2 minutes. This yogurt-like curd
is mostly protein, does not have any sourness or bitterness,
and has a smooth texture and mouthfeel–all of which make it
well suited for use as a raw material in food manufacturing.
The researchers hope to use the curds to make a fermented
non-dairy soy cheese by removing excess water from the
curd, adding lactic acid and salt, then letting it ferment.
Address: Tsukuba Univ., Japan.
416. Jacobi, Dana. 1985. Tofu: Its history, nutritional virtues,
how to buy it and how to cook it. Wok Talk (Great Neck, New
York) 9(4):4-8. July/Aug. [1 ref]
• Summary: Contains 4 recipes (including one for Lemon
Tofu Cheesecake) and a description of how to make tofu
at home. A table describes 13 brands of tofu purchased
by Dana at Kam Man, a big retail store in New York;
the manufacturers are Morinaga (Japan), Mandalay,
Monsoon, and Orifood (New York), Tomsun, and Nasoya
(Massachusetts), Bud (Maryland), The Bridge (Connecticut),
and Kamé (Taiwan). Photos show: Tofu being cut with a
Chinese cleaver on a kitchen cutting board. Many varieties of
tofu and yuba sold in New York City.
Talk with Dana Jacobi. 2000. May 3. This was the first
article Dana wrote about soy. This newsletter was published
at 15 Barstow Rd., Great Neck, New York. Address: New
York.
417. Product Name: [Aminolat (Soymilk with Pre-Digested
Soya Protein from Defatted Soya Flour for Humans, or
Animals)].
Manufacturer’s Name: Dott. Bonapace & C.
Manufacturer’s Address: P.O. Box 1840, 20100 Milano,
Italy. Phone: 316251.
Date of Introduction: 1985. September.
New Product–Documentation: Milk replacers (Aminolat)
and high-quality proteins from vegetable raw materials.
1985. 2 p. brochure. Aminolat liquid concentrate. 7 p.
brochure. Soya Protein Hydrolysate (Patent: Prof. Orban).
Animal food series and human food series. 4 p. brochure.
In the human food series, Aminolat could be used for: 1.
Vegetable milk powder with pre-digested soya protein. 2.
Hyperproteic liquid vegetable milk in Tetra Brik 200-250
ml. 3. Instant hyperproteic vitamin vegetable milk powder
(E.D.T. coated). 4. Milk and chocolate. 5. Nut flavored
sweet cream spread (like Nutella). 6. Soya milk ice cream.
7. Soya protein yogurt. 8. High protein mozzarella cheese. 9.
Hyperproteic smoked slices.
Note: The president of this company is Dr. A. Augusto
Bonapace.
418. Dott. Bonapace & C. 1985. Soya protein hydrolysate
(Patent: Professor Orban): Products that are ready* or under
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study in Italy and Brazil (Brochure). P.O. Box 1840, 20100
Milano, Italy. 4 p. [Eng]
• Summary: Animal food series: 1. Aminolat * Substitute
milk for calves, lambs, piglets. In powder or 33% liquid
concentrate. 2. Protein base * to be mixed with milk serum
or milk powder for reconstitution, or with molasses, mineral
salts, or mixed feeds. 3. Aminoplus (Protamina) * Protein
derivatives mixture (soya and offal hydrolysates). 4. Race
horses * Amino Complevit–Nutramix. 5. Dogs and fur
animals * Puppy mix.
Human food series: 1. Aminolat–Vegetable milk powder
with pre-digested soya protein. Refers also to Vegelact
from Gallia; Nutrilact from Mellin, Milupa; Multilac
from Dieterba. Aminolat could be used in the following
applications: Hyperproteic liquid vegetable milk in Tetra
Brik 200-250 ml. Instant hyperproteic vitamin vegetable
milk powder (E.D.T. coated). Milk and chocolate, similar
to Ovomaltina (cf. Diabetic Breakfast Chocolate Stella
Lugano). Nut flavored sweet cream spread (like Nutella).
Hyperproteic [high-protein] soya milk ice cream, soya
protein yogurt, mozzarella cheese, and smoked slices. 2.
Protein Base * Source of vegetable protein. 3. Hyperprotein
emulsifier for sausages, meats, etc. (In Italy the law allows
30% soya protein, in Brazil, 50%). 4. Fabricated Foods
(Fudex Plant), as for snacks, crackers, etc. 5. Textured
products (Fudex plant). 6. Vegetable Protein Meat
Substitutes. Incl. soy protein hydrolysate, soya protein plus
beef blood, etc. Also: Tomato powder dressing. Broth cubes
(like Soya Wurfel or Morga CH Soya Cubes). Instant broth
powder in packets. Soups in packets. Powder meals–high
protein diet. Individual meals in Tetrabrik (UHF). Address:
Milan, Italy.
419. Gibbons, Barbara. 1985. How to cut back on your
calorie intake by cooking with tofu. Los Angeles Times. Oct.
17. Widely syndicated. [1 ref]
• Summary: The article begins: “For food marketers, tofu
has become the next yogurt or granola, an ingredient with a
‘fitness’ mystique.
Contains recipes for Tofu mayonnaise, Tofu tartar sauce,
Tofu sour cream, Low-calorie tofu vegetable lasagna.
420. Oluski, V.; Popov-Raljik, Jovanka. 1985. Sir od soje i
proizvodnja oblikovanog usitnjenog mesa [Soy cheese and
its use for manufacture of formed ground meat]. Tehnologija
Mesa 26(10):303-04. Oct. [4 ref. Ser; eng]
• Summary: Different types of soymilk cheeses were
prepared. Depending on the technique used for removal
of the whey, products containing 7.4 to 21.0% protein
and 62.5 to 87.2% moisture could be prepared. Storage
of the soy cheese at minus 18ºC for 6 months resulted in
the development of a meat-like texture. The flavor of the
product however was not completely acceptable. Samples of
cevapcici were made with or without addition of the ground

soy cheese at a 4.8% level. Neither composition nor quality
was significantly affected by addition of the soy cheese.
Address: Institut za Tehnologiju Mesa, Mleka, Ulja i Masti i
Voca i Povrca, Novi Sad, Yugoslavia.
421. Praskin, Laurie Sythe. 1985. The Farm soy history: An
overview. Document part II. Los Gatos, California. 10 p.
Dec. 1. Unpublished manuscript. [Eng]
• Summary: Continued: In 1975, Farm members started
a company to promote the use of soybean products in the
America diet. The company, named simply Farm Foods
[Farm Food Company], began sales on the East Coast
with full-fat soy flour (ground fresh on The Farm), TVP
(texturized vegetable protein), Good Tasting Nutritional
Yeast, split soybeans, and Tempeh Starter Kits (developed
by Cynthia Bates and Dr. Lyon). In 1976, under the
management of Leticia Coate and Robert Tepper, Farm
Foods began participating in national health food trade
shows. At the time, they were one of the only companies
representing soyfoods. Along with their packaged products,
they sold cookbooks and served free samples of tempeh,
TVP chili, and nutritional yeast crackers.
“The products and recipes developed over the years led
to the publication of three cookbooks: The Farm Vegetarian
Cookbook (1975) and Tofu Cookery (Oct. 1982), edited by
Louise Hagler, and Tempeh Cookery (March 1984), edited
by Colleen Pride. These books made a major contribution in
westernizing recipes previously Oriental in origin. They were
available in all natural food stores throughout the country.
“The work with soy products on The Farm also inspired
members to start two vegetarian restaurants; the Farm
Foods Cafe [opened Aug. 1976], in San Rafael, California,
managed by Robert Dolgin, was the first “soy deli” in the
United States. Everybody’s, located in Nashville, Tennessee
[opened July 1980], was managed by Judd and Diane
Hoffman.
“The acceptance by the public of Farm Foods Cafe was
overwhelming, and although it only operated from 1976 to
1977, it pioneered the path for many tofu delis that have
followed since. The unique characteristic of this deli was the
tofu and tempeh shop producing fresh products located in
the rear of the store. The Farm Foods Cafe also became the
first [sic] company to market a non-dairy ice cream made
from soybeans. This frozen dessert, marketed under the name
of ‘Farm Foods Ice Bean,’ is still being sold in health food
stores nationwide.
“In 1977-78, The Farm Foods Cafe closed, and the soy
processing equipment was moved to San Francisco. Farm
Food Company began wholesaling soy products throughout
California under the management of Robert Tepper. They
continued marketing Farm Foods Ice Bean, and added tofu
salad [like eggless egg salad], ‘tofu cheesecake,’ a frozen
soy yogurt dessert, and the first firm-pressed tofu to hit
the California market. In 1980 it was decided to drop the
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perishable tofu business and concentrate on the nationwide
distribution of Farm Foods Ice Bean. The plant in San
Francisco was closed, and large scale production began in
a Memphis, Tennessee, dairy and ice cream factory. This
new location gave the company easier access to East Coast
distributors, and they soon established additional warehouses
in Connecticut and California.
By 1984, under the management of Ron Maxin and
Michael Lee, the weekly production of The Farm Soy Dairy
[in Summertown, Tennessee] was 1,000 lb of tofu, 150
gallons of soymilk, 20 gallons of soy yogurt, 20 gallons
of soy ice cream, 400 ice cream sandwiches, and 90 lb of
tempeh. Today, the Soy Dairy produces an average of 5,000
gallons of soymilk a month for Farm Foods to use in Ice
Bean production. The soymilk is shipped by tanker truck
to the Ice Bean production plant [in Memphis], and the
Farm Soy Dairy also markets its products in Nashville and
Columbia, Tennessee.
“The Farm’s uniquely controlled vegetarian diet led
to two official studies of its effect on the children. In 1979,
Dr. Jeffrey Hergenrather, et al., conducted a study on the
pesticide levels in the breast milk of vegetarian nursing
mothers on the Farm. He submitted a letter of his findings to
the editor of the New England Journal of Medicine, March
26, 1981. His letter challenged a previous article written by
Rogan, et al, (New England Journal of Med. 1980) which
stated that ‘there are no obvious dietary predictors’ of
chemical pollutant in human milk. Rogan went on to say ‘For
certain fat-soluble chemicals, nursing infants can be regarded
as living at the top of the food chain and are exposed to
much more than background levels.’ Dr. Hergenrather’s
study included 12 women whose breast milk was analyzed
for 17 chemical substances. When compared to the seven
contaminants studied by Rogan, in all but one of the
contaminants, which showed no difference in contaminant
levels, the milk of the vegetarian women had lower levels of
contamination.
“The second study was conducted by Jean Roberts
Fulton in 1980 and was published in the Journal of the
American Dietetic Association. She studied a group of the
Farm nursery school children and found their amino acid and
iron intake to be adequate. (The diet was low on calories,
however.)
“The innovative methods used by the Farm soy
technologists inspired many groups and individuals to
start all over the world to train in the Farm Soy Dairy, and
many who couldn’t come personally were encouraged
through correspondence. In 1977, Plenty, the non profit
relief organization founded by the Farm, established an
international training program whereby people from other
countries could come and train in soybean processes and
other technologies that The Farm had to offer. The Farm
Soy Dairy received its first trainees from Guatemala and
Mozambique.

“From the beginning days of the Farm Soy Dairy, the
technicians realized the value that soybeans could have in
Third World countries. Eventually they were able to share
their knowledge and training in the field of soybeans by
starting a dairy in an impoverished country. In 1979, Plenty
Canada and Plenty USA sent Farm Soy Dairy technicians
Laurie Sythe Praskin, Suzy Viavant and Richard Decker to
Guatemala to help establish Plenty’s first international soy
dairy/tofu shop. Other technicians who trained on the Farm
have gone on to help start soy programs with Plenty Canada
in Lesotho (in Southern Africa, 1979-present), Jamaica
(1983-present), St. Lucia (1983-present), and Dominica
(1984-present).
“Many of the people who lived on The Farm and trained
in the Soy Dairy or with Farm Foods have started their own
soy companies or are working in underdeveloped countries.
The common goal felt by all has been to provide healthful,
delicious foods for all people, rich and poor alike. Because
soybean products can be presented as gourmet dishes,
yet can also be prepared very simply, they continue to be
accepted by all classes of people.” Continued. Address:
17969 Oak Dr., Los Gatos, California 95030.
422. Brander, Rita W.; Raap, Teresa A.; Gessler, Joseph
F. Assignors to General Foods Corp. (White Plains, New
York). 1985. Soy milk containing cheese analog. U.S. Patent
4,556,569. Dec. 3. 3 p. Application filed 19 March 1984. [5
ref]
• Summary: “A cheese analog product made with vegetable
protein rather than dairy protein having a natural pH of about
7.0 plus or minus 0.5. Soy milk in the weight percent range
of 9 to 19%, vegetable oil in the weight percent range of 14
to 22%, dairy whey in the weight percent range of 7 to 13%,
caseinate in the weight percent of 2 to 10% and water in the
weight percent range of 38 to 58% along with any flavorants
and colorants comprises the water dispersion cheese analog.”
Address: 1. New Rochelle, New York; 2. Ridgefield,
Connecticut; 3. West Milford, New Jersey.
423. Times (Sebastopol, California). 1985. Brightsong
Foods. Dec. 5.
• Summary: A large photo shows Richard and Sharon Rose,
fashionably dressed. “Brightsong Foods in Petaluma has
launched what it’s calling ‘a revolutionary new concept for
tofu.’” “’It marks the first time tofu has been specifically
designed for typical American consumers,’ said Brightsong
President Richard Rose. The new Brightsong Tofu is
vacuum-packed like cheese, and sold in a colorful printed
box, somewhat like how butter is sold. Enclosed in the box
are recipes, coupons and informational sheets. ‘We’re trying
to appeal to a broader range of consumers that currently
don’t use tofu regularly,’ says Rose.”
424. SoyaScan Notes. 1985. Chronology of soybeans,
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soyfoods and natural foods in the United States 1985
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. 2. The soybean crushing industry begins
a year of major restructuring as the big get bigger and two
pioneers drop out. Ralston Purina announces that it has sold
six of its soybean crushing plants to Cargill, Inc. A seventh
at Memphis was closed. This removed the company from the
soybean commodity business. With this transaction Cargill
passes ADM to become America’s largest soybean crusher.
Jan. 3. “Myth or Miracle: Debunking the Tofutti Fad,”
by Mark Medoff published in Whole Life Times. The first
exposé of Tofutti, which contains very little tofu. Jan. 13
Medoff appears on the Gary Null Show, Natural Living, to
discuss his findings for 1 hour on prime time radio.
Jan. 12. A.E. Staley Manufacturing Co. announces that
it is basically getting out of the soybean crushing business.
It has sold five of its six soybean plants (having a combined
crushing capacity of some 275,000 bushels daily) to
Independent Soy Processors Co., which is closely affiliated
with Archer Daniels Midland. Staley was unable to sell its
Decatur facility, which ceased operations indefinitely in Jan.
1984. With this transaction ADM has probably regained a
slight lead as America’s largest soybean crusher.
Jan. 14-26. Soybean Utilization Workshop held at
Soyafoods Research Center in Gannoruwa, Peradeniya, Sri
Lanka, sponsored by the Sri Lanka Soybean Project and
INTSOY. 24 representatives from 12 developing countries
participate. The world’s first event of its kind (Soyanews,
Dec. 1985).
Jan. 25-27. Natural Foods Expo at Anaheim. Soy ice
creams steal the show. Tofu standards are debated heatedly at
Soyfoods Association board of directors meeting on Jan. 28,
especially by Ralston Purina attorney. Board decides funds
are too limited to try to hire an executive director for SAA.
Jan. 31. Paul Obis, founder and editor of Vegetarian Times, is
seriously considering buying Soyfoods magazine from Doug
Fiske. He makes a firm offer in late March.
Feb. “Designer Beans,” an excellent overview of the
U.S. soyfoods movement and its gourmet connections by
Sandy MacDonald, published in New Age magazine.
Jan. American Soybean Association introduces SIS
(Soybean Information Service), a computerized database
focusing on soybean production and marketing, and oil and
meal. The earliest record is 1958.
Feb. 21. Tofutti and Other Soy Ice Creams: Non-Dairy
Frozen Dessert Industry and Market, by Shurtleff and
Aoyagi published by The Soyfoods Center. Two volumes,
352 pages. This is the first study of the rapidly emerging soy
ice cream market, and of Tofutti.
Feb. 27. “Tofu Products May Be In, but Its Fans Wonder
if There’s Tofu in the Products” by Trish Hall published in
The Wall Street Journal. Second major exposé on so-called
“tofu ice creams” (such as Tofutti and Gloria Vanderbilt

Glace), which contain only a token amount of tofu, as a
marketing gimmick.
March 13-14. The theme of the Feb. 27 Wall Street
Journal article picked up by the NBC evening news and the
Today Show. Very positive coverage for tofu. Gary Barat of
Legume, David Mintz of Tofu Time, and Gloria Vanderbilt
each speak about tofu.
March 22. The Book of Tempeh, extensively revised
second edition by Shurtleff and Aoyagi, published by Harper
& Row. New bibliography (374 entries), history chapter, and
list of tempeh producers.
March 26. Soyfoods Association’s Tofu Standards (7th
draft) presented to eight senior officials at the U.S. Food and
Drug Administration’s Center for Food Safety and Applied
Nutrition, in Washington, DC, by Tom Timmins (Head of
SAA Standards Committee), Gary Barat (President of SAA),
Steve McNamara and Tom Donegan (SAA Food & Drug
attorneys). The FDA group hears an hour long presentation
on tofu, the standards, and the Soyfoods Association of
America.
March. Soyarella (later renamed Soy Mozzarella),
a tofu-based cheese, is introduced. It becomes an instant
hit. Distributed by Neshaminy Valley Natural Foods of
Huntingdon Valley, Pennsylvania, it is labeled as “nondairy,” yet it melts, and it tastes like cheese. Shrouded in
secrecy, its manufacturer is unknown and the ingredients
are questionable. It is sold in large blocks and labeled at
individual stores.
March. American Soybean Assoc. launches a campaign
among its members to write USAID and encourage them to
cancel support for U.S. programs (such as INTSOY) aiding
soybean production in Third World nations. The campaign is
successful.
April 1. INTSOY signs a new cooperative agreement
with USAID. Their work will henceforth focus on soybean
utilization. The shift toward utilization began in 1983 and
all work on soybean production and varietal development
stopped in Aug. 1986.
April. Tempe: An Annotated Bibliography, compiled by
Siagian and Sofia in Indonesia. Containing 273 references,
it is the first bibliography to introduce the extensive
Indonesian-language research on tempeh, the majority of
which has been published since 1980.
April 15-16. International Symposium on Tempeh held
in Jakarta, sponsored by the Indonesian Ministry of Health.
113 people attend.
April. Central Soya buys Griffith Laboratories’ line of
protein products.
May 31. Barricini Foods acquires Farm Foods, which
then becomes a trade name for Barricini’s natural / health
foods line of non-dairy frozen desserts, including the
pioneering product, Ice Bean, and Barricini Tofulite.
May. Morinaga, one of Japan’s largest dairy companies,
establishes Morinaga Nutritional Foods, Inc., a subsidiary
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with offices in Los Angeles, to focus on promoting their
long-life silken tofu in America.
May. At the 6th Annual Natural Foods Merchandiser
Merchandising Awards, soyfoods do well. Miso Mustard by
American Natural Foods and Malteds by Westbrae win gold
medals. Ah Soy by Great Eastern Sun wins a silver.
May. Soft Tofu Cheese, a non-dairy cream cheese
cultured in miso, launched by Simply Natural, Inc.
June. Tofu Topper launched by Worthington Foods.
June. Ralston Purina publishes its 1985 Consumer
Attitudes Monitor. Soy Protein in Foods, based on a
nationwide survey of 628 adults. Indicates positive attitudes
toward soy protein and soyfoods.
July 19. Shamrock Capital, a private company headed
by Roy Disney, buys Central Soya, a publicly owned
corporation. Agreement to buy was announced April 2.
July. Soy Supreme, spray-dried tofu powder, launched
by Oberg Foods Div. of St. Peter Creamery.
July. Asian Symposium on Non-Salted Soybean
Fermentation held at Tsukuba, Japan.
July 31. Tofu Time’s sales of Tofutti increased more
than sevenfold last year to $17,114,886 as compared with
$2,361,391 for the previous year. Net income increased
nearly 100-fold to $2,006,451.
July. New Gallup survey on vegetarianism of 1,033
Americans shows that millions are eating less meat and
tens of millions agree with the move away from meat. 72%
disagree with what used to be the standard notion: “The
vegetarian diet is just a fad that will pass.” A majority (52%)
believe that “no one really needs to eat meat more than once
or twice a week.”
Aug. The DE-VAU-GE soymilk plant in West Germany
starts production. Built by STS, with 4,000 liters/hour of
soymilk capacity, they make Granose and GranoVita brands
of soymilk.
Aug. Lightlife Meatless Tofu Pups (hot dogs)
introduced by Tempehworks / Lightlife Foods of Greenfield,
Massachusetts. The product sold nearly $250,000 in the next
10 months.
Sept. Soyfoods Center introduces SOYA, a
computerized bibliographic database on soybean utilization,
history, nutrition, processing, marketing, and production.
Contains 18,500 references from 1100 B.C. to the present.
Sept. 30. Fearn Natural Foods in Illinois sold by Louis
Richard to Modern Products, Inc. in Milwaukee.
Sept. 30 to Oct. 4. Tropical Soybean Workshop held at
the International Institute of Tropical Agriculture (IITA),
Ibadan, Nigeria. Proceedings are published in 1987 as
Soybeans for the Tropics. Also this year IITA established a
soybean utilization unit.
Sept. Tofulicious, a tofu-based non-dairy ice cream
launched by Eastern Food products of Minneapolis. It was
developed in conjunction with the University of Minnesota
and funded by the Minnesota Soybean Research and

Promotion Council. By 1986 it has become the first soyfood
product in recent times to be actively promoted by state
soybean associations, who sell it at many state and county
fairs... where it is a big hit. Through Tofulicious many
soybean growers begin to warm up to soyfoods.
Oct. 8th Draft of the Tofu Standards finished,
incorporating extensive suggestions from FDA. Compiled by
William Shurtleff.
Oct. Mori-Nu brand aseptically packaged tofu
introduced by Morinaga Nutritional Foods.
Oct. Cream of the Bean Soygurt, a cultured soymilk
yogurt, launched by Cream of the Bean, Inc.
Nov. Kikkoman introduces a long-life tofu in a foil retort
pouch, imported from Japan. Poor quality causes the product
to be withdrawn. It was re-introduced later.
Dec. Tofu Time starts exporting Tofutti to Japan. The
first order by Daiei (a large retailer) of tubs for their parlors,
is $350,000. This may be the first major export of a soyfood
product (not including ingredients such as soy protein
isolates) to Japan.
* The International Institute of Tropical Agriculture
(IITA) in Ibadan, Nigeria, starts a program to promote
processing and utilization of soybeans in Nigeria and
throughout Africa. Continued.
425. 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
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.
426. Santosh, K.; Singh, S. 1985. Effect of processing
conditions, starter culture and rennet on flavor development
in soycheese spread. Indian J. of Dairy Science 38(4):26975. Dec. [9 ref]
• Summary: This soy/dairy cheese was made by blanching
and grinding 1 kg dehulled soybeans with 500 gm fresh
cream and 120 gm non-fat dried milk in 1.5 liters of 12%
salt solution. The slurry was adjusted to pH 5.3, pasteurized
at 75ºC for 30 minutes, cooled to 30ºC, inoculated with 5%
Streptococcus lactis and 0.01% Hansen rennet and ripened at
30ºC and pH 5.3 for 8-10 days, with daily agitation. Address:
Dep. of Food Science & Technology, G.B. Pant Univ. of
Agriculture & Technol., Pantnagar 263 141, UP, India.
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427. SoyaScan Notes. 1985. New Trend: Spray-Dried Tofu
Powders (Overview). Dec. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: There were eleven publications during 1985
concerning a product that promises to revolutionize the tofu
industry. Many of these articles are in dairy magazines and
written with a positive to neutral tone, indicating a surprising
acceptance of these potentially competitive products. The
first and largest manufacturer (St. Peter Creamery) is a dairy
company. It is imperative that standards be developed for
tofu, including these new types. Spray-dried tofu should
appeal to the food industry since it is easy to ship, store, and
process. It could be used to make soy-based cheeses.

• Summary: Ras cheese was made from equal volumes
of cow and buffalo milk plus 20% or 30% of soy milk.
“Cheeses containing soy milk had moisture, salt, soluble/
total nitrogen contents, volatile acidity and titratable acidity
higher, and fat content lower than those of the natural
milk cheese. Soy cheese had low counts of lactobacilli,
streptococci, coliforms and aerobic sporeforming bacteria.
Anaerobic sporeformers were not detected in all treatments.
A very slight beany flavour was noticed in the cheese
containing soy milk, however, that [soy cheese] aged 60 days
had satisfactory sensory properties.” Address: Food Science
Dep., Faculty of Agriculture, Ain Shams Univ., Shoubra ElKhaima, Cairo, Egypt.

428. Betwo Ltd. 1985. Eternity Soy Ice Cream (Poster).
60 Rehov Kikar Malkey, Tel Aviv, Israel. 1 p. Reprinted in
Soyfoods Marketing. Lafayette, CA: Soyfoods Center.
• Summary: “World Premiere! Israel introduces Eternity.
The world’s first all-vegetable ice cream parlors. A futuristic
concept in healthful eating. What is all-vegetable ice
cream? Eternity is a rich, creamy, delicious ice cream made
fresh daily from calcium-rich soybean milk that has: No
cholesterol. No salt. No dairy products. No preservatives.
It’s Pareve!! We use only the sweetest seasonal fruits, richest
tehina [sesame tahini], quality brown sugar, and all natural
flavorings. We even have our own Eternity whole wheat
ice cream cones! In addition to our calcium-rich soybean
ice cream, we also serve tantalizing soybean tofu cuisine–
created from soybean milk and prepared in a variety of ways.
We offer flavorful rich tofu cream pies; pungent tofu cheeses;
smooth, sweet tofu puddings; tasty tofu yogurt; and mellow
tofu cottage cheese. Enjoy Eternity all-vegetable ice cream
and tofu entrees. We know once you have tried them you will
be a friend for Eternity!”
Note: This is the earliest document seen (Sept. 2012)
that uses the term “tofu yogurt” to refer to soy yogurt.
Address: Tel Aviv, Israel. Phone: 03-363674.

431. Batt, Eva. 1985. Eva Batt’s vegan cooking.
Wellingborough, Northamptonshire, England: Thorsons
Publishers Ltd. 144 p. Illust. (55 line drawings) by Margaret
Leaman. Index. 22 cm.
• Summary: Across the bottom of the front cover: “The
classic vegan cookbook. Recommended by The Vegan
Society.”
Contents: Acknowledgements. Introduction. Mueslis.
Soups and small savouries. Salads and Salad dressings. Ways
with vegetables. Main meals. Small savouries. Savoury
sauces, stuffings and spreads. Desserts and ice cream. Bread,
cakes and buns. Pastry, biscuits and cookies. Miscellaneous.
Useful information.
Soy related: In the Introduction are sections on “Soya”
(p. 13-14) and “Textured Vegetable Protein (TVP)” (p. 17;
several brands are available. “Most come in flavoured and
unflavoured varieties, in chunks and mince.” This nutritious
food is low in fat, “high in protein, economical, easily stored,
requires very little cooking, and no waste {bone, skin, gristle
or fat} is involved”).
Recipes include: Beauty breakfast (with “3 tablespoons
vegetable milk” [Plantmilk concentrated soymilk], p. 28).
Fresh fruit muesli (with vegetable milk, p. 29). Cream of
onion soup (with “2 teaspoons soya flour” and “¼ pint {140
ml} undiluted concentrated vegetable milk,” p. 34). Salad
cream (with “1 tablespoon undiluted concentrated vegetable
milk,” p. 41). Tofu mayonnaise (with “4 oz {120 gm} silken
tofu,” p. 41). Basic nutmeat mixture (with “2 level teaspoons
soya flour,” p. 54). Curried textured vegetable protein (with
“1½ oz {45 gm} unflavoured textured vegetable protein,
mince or chunks,” p. 55). Mushroom pie (with soya flour,
p. 62). Fricassee with mushrooms (with “2 oz {55 gm} tvp
mince,” p. 63). Savoury steak (with “tvp slices” and “soy
sauce,” p. 66). Bengal curry (with “1 teaspoon soya sauce,”
p. 68). Pizza (with “10 oz {285 gm} cooked tvp or tin of
soya beans,” p. 75). Onion tart (with “Soya sauce,” p. 76).
Soya fritters (with soya flour, p. 79). Soya burgers (with “2
oz. tvp mince,” p. 81). Soya crispie (with soya flour, p. 92).
Junket (with “½ pint {285 ml} concentrated soya milk,”
p. 96). Banana ice-cream (with “¼ pint soya milk,” p. 97).

429. Kurz, M. 1985. Verfahren zur Herstellung eines relativ
haltbaren Lebensmittelproduktes [Process for the production
of a relatively storage-stable food product]. German Patent
Application. DE 34 01 342 A1. [Ger]*
• Summary: To produce a slicing soy cheese, soymilk is
coagulated by lactic acid, heated to 60-70ºC, pressed and
salted. To produce a creamy, spreading fresh soy cheese
product, the soymilk coagulated by lactic acid is simply
partially drained of its whey and the resultant fresh cheese
is flavored and pressed. These cheese products are similar to
products made from animal milk.
430. Magdoub, M.N.I.; Shehata, A.E.; Hammad, Y.A.;
Mohammad, N.H.; Hofi, A.A. 1985. Soy milk in Ras
cheese making. Annals of Agricultural Science (Ain Shams
University, Cairo) 30(1):335-48. [15 ref. Eng; ara]
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Plamil ice-cream (with “7 fl oz {200 ml} concentrated soya
milk,” p. 97). Fruit and nut loaf (with “7 fl oz {200 ml} soya
milk,” p. 101). Tiger’s bread (with 1 oz {30 gm} soya flour,”
p. 102). Small fruit cakes (with soya flour, p. 102). Soya
‘cheese’ (cream style) (with “4 oz soya flour,” p. 122). Soya
‘cheese’ (cheddar style) (with “3½ oz Soyolk or other heattreated soya flour,” p. 122). Soya compote (with “2 oz. soya
flakes”). Soya milk and/or soya flour are used in many baked
goods (breads, cakes, and buns, etc., see p. 99-137).
Note: Eva has basically not yet realized how tofu,
tempeh, miso and good-tasting soymilk can transform a
vegan diet.
Previous edition published as Eva Batt’s Vegan Cookery,
the first major vegan cookbook ever published, with over 300
recipes, plus practical advice and nutritional information.
The “corporate author” is given on OCLC as the Vegan
Society.
Plamil Foods put this at the top of its list of
recommended vegan cookbooks. “This cookery book is
most comprehensive and advises on preparing nutritious
appetising meals without meat, fish, eggs or dairy products.
Essential nutrients from vegetable sources, planning meals
for best food value, savoury dishes, snacks, desserts, cakes,
bread, biscuits, sauces, garnishes, etc.” Address: Vegan
Society, UK.
432. Findlater, Evelyn. 1985. Making your own home
proteins: Tofu, tempeh, soft cheeses, yoghurt and sprouted
seeds. London: Century Publishing. 151 p. Illust. Index. 20
cm.
• Summary: Contents: The soya dairy (The soya bean,
products of the soya bean {soya flour, shoyu and tamari,
miso, cooking with miso}, soya milk, how to make it at
home, recipes, tofu, silken tofu, yuba, soya milk yoghurt,
soya milk yoghurt cheese, tempeh). Gluten (wheat protein).
Goat’s milk dairy produce. Sprouting beans, grains and seeds
(beans: aduki, alphatoco, chick peas, flageolet, lentils, mung
beans, soya beans).
A portrait photo of the author appears on the front
cover; a brief biography is found on the first page and in the
introduction. Address: England.
433. Kushi, Aveline; Kushi, Michio. 1985. Macrobiotic
diet. Edited by Alex Jack. Tokyo and New York: Japan
Publications. 288 p. Illust. Index. 26 cm. [74 ref]
• Summary: This is perhaps the best, most comprehensive
book seen to date by Aveline and Michio Kushi about the
macrobiotic diet. The rear cover states:
“Humanity has been continuously degenerating in
spite of scientific and technological achievements. This
degeneration is reflected in physical disorders, psychological
disorders, and general distrust in human relations. Since
diet affects our physical and psychological functions,
macrobiotics strives to change our health and behavior

through a proper diet in harmony with the environment in
which we live.
“This book is a basic and readable presentation of
the principles behind the macrobiotic diet. It explains the
foodstuffs that comprise the diet, appropriate cooking
techniques, proper attitudes toward food and its preparation,
and applications of the diet for weight loss, increased energy,
relief from and prevention of sickness, and encouragement
of psychological health, spiritual development and social
stability. Dietary adjustments and modifications are given
for men, women, and children, as well as differing climates,
levels of activity, and ages.”
Macrobiotics, which originated in Japan, has done
much to introduce Westerners to soyfoods. This book is an
excellent example: The chapter on “Soup” has a long section
on miso soup (p. 99-101, 104-05) and the main varieties of
miso: Barley miso, soybean miso (Hatcho miso), brown rice
miso, light misos, and natto miso (a spicy condiment not
usually used in soups).
In the chapter on “Vegetables,” the section on “Pickling”
has subsections (p. 118-19) on “Tamari soy sauce pickles”
and “Miso pickles.”
In the chapter on “Beans and bean products” is a long
section on “Soybeans” (p. 141-49) which includes an
introduction (discusses the “vegetable soybean” vs. “field
soybean”) and descriptions of miso, natto, okara, soy flour,
soy grits, soy milk, soy oil, tamari soy sauce, tempeh, tofu
(incl. nigari, oden, Yu-dofu, aburage, inari-zushi), viilia
(somewhat like soy yogurt from Finland), and yuba.
The subsection on “Soybeans” (for example, p. 147)
states: “Yellow soybeans are hard and require thorough
cooking. They should be soaked overnight with a strip of
kombu and then pressure-cooked for a short time prior to
boiling. Properly cooked, yellow soybeans are very soft
and delicious and give no problems with gas. A delicious
dish called Colorful Soybean Casserole is made from
yellow soybeans, kombu, shiitake mushroom, lotus root,
dried tofu, daikon, carrot, burdock, and celery. The yellow
variety also goes very well served with hijiki sea vegetables.
Black soybeans, also known as Japanese black beans, have
a strong, delicious taste. They may be prepared plain or
cooked with rice. To sweeten black soybeans, a little barley
malt, rice syrup, or mirin is often added. Black soybeans are
usually cleaned by rubbing with a damp towel to prevent
their skins from falling off under water. During cooking,
some of the skins from these beans may float to the surface
and should be skimmed off. Foam also arises and needs to be
discarded. Yellow soybeans are nice seasoned during cooking
with a little tamari soy sauce or miso. Black soybeans are
usually seasoned with tamari soy sauce.”
The chapter on “Snacks and desserts” has a good section
on Amazaké (p. 190, 196) and also notes: “In the West, the
introduction of tofu has resulted in the creation of many
tofu-based desserts such as tofu cheesecake, tofu ice cream,
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and tofu whip topping. In the Far East, however, tofu is not
traditionally combined with barley malt, rice syrup, or other
sweetener. It is recognized that tofu’s cooling qualities are
naturally balanced by a salty taste, not a sweet one. As a
result, tofu is customarily cooked and served warm, rather
than prepared raw and eaten cold, except in special cases
for cooling and refreshment, usually in the hot summer.
The macrobiotic diet does not encourage the use of tofu in
sweetened desserts except for those in transition from dishes
made with dairy food and sugar.”
The chapter on “Salt, oil, and other seasonings” includes
sections on tamari soy sauce (p. 203-04, 209), miso (p. 204,
210-11), and soybean oil (p. 207).
The chapter on “Dressings, sauces, garnishes, and
condiments” includes sections on “Dressings” (p. 215-16,
with tamari soy sauce dressings, umeboshi dressings, miso
dressings, tofu dressings, sesame dressings), “Condiments”
(p. 216-17, with gomashio or sesame salt, sea vegetable
powders, tekka, umeboshi plums, miso with scallions or
onions, etc.).
The chapter on “Beverages” has sections on amazake
and soy milk (if naturally processed, good for those in
transition from cow’s milk and other dairy foods).
This book also contains a wealth of information (see
the index) on such varied foods as azuki beans, barley malt,
brown rice, kuzu, sea vegetables (many species), sesame
seeds and sesame oil, umeboshi, etc.
Note: The macrobiotic diet is not vegetarian; it allows
the inclusion of fish and seafood (see index). Address:
Brookline and Becket, Massachusetts.
434. McDougall, Mary A. 1985. The McDougall healthsupporting cookbook. Vol. 1. Piscataway, New Jersey: New
Century Publishers. v + 122 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. Soy-related recipes include: No gluten bread (with
2 cups defatted soy flour, p. 7). Rice-soy bread (gluten-free)
(p. 7). Easy corn bread or muffins (gluten-free) (p. 7-8).
Puffs (gluten-free) (p. 8). Carrot corn bread (gluten-free) (p.
8). Plain & simple corn bread (gluten free, p. 9). Tofu-garlic
dressing (p. 12). Tofu chili dip (p. 16). Curried tofu dip (p.
16). Best tofu mayonnaise (p. 16-17). Tofu mayonnaise (p.
17). Tofu “TVP” (using frozen tofu, p. 17). Tamari sauce (p.
37). Azuki rice (p. 62). Tofu and vegetables with rice (p. 67).
Mu shui tofu (p. 78). TVP sloppy joes (p. 89). Smoothies
(non-soy, p. 27; using regular or frozen bananas, apple juice
or water, and other frozen or fresh fruits). Tofu cheesecake
(p. 108). Apricot tofu pie (p. 108-09). A portrait photo on the
rear cover shows Mary McDougall.
Note 1. 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.
Note 2. This is the earliest English-language document
seen (Feb. 2005) that contains the term “gluten-free” (or
“gluten free”). Address: P.O. 14039, Santa Rosa, California
95402.
435. Scott, David; Golding, Claire. 1985. The vegan diet:
True vegetarian cookery. London, Sydney, Auckland,
Johannesburg: Rider (Random Century). 141 p. Illust. by
Steve Hardstaff. Index. 20 cm. [10 ref]
• Summary: This gourmet vegan cookbook, containing
over 250 recipes, uses many soyfoods in its recipes: Tofu,
soy sprouts, soymilk (Plamil), miso, soy flour (Soyolk),
vegan cheese (nonfermented, made with Soyolk soy flour,
margarine, and yeast extract), tofu ice cream, and whole dry
soybeans. Address: England.
436. Shehata, A.E.; Magdoub, M.N.I.; Hammad, Y.A.;
Mohammad, Nargis. H.; Hofi, A.A. 1985. Effect of variation
in starter cultures on quality of soy milk Ras cheese.
Egyptian J. of Food Science 13(2):167-78. [13 ref. Eng; ara]
• Summary: Ras cheese was made from a mixture of cow’s
milk, water buffaloe’s milk, and soy milk (5:5:3 w/w). The
best cheese was inoculated with a mixture of Streptococcus
thermophilus and Lactobacillus casei, and ripened at 12ºC
for 60 days. Address: Food Science Dep., Ain Shams Univ.,
Shoubra Khaima, 13769 Cairo, Egypt.
437. Young, L. Steven. 1985. Soy protein products in
processed meat and dairy foods. In: R. Shibles, ed. 1985.
World Soybean Research Conference III: Proceedings.
Boulder, Colorado: Westview Press. xxiii + 1262 p. See p.
182-90.
• Summary: Contents: Soy protein products: Textured
vegetable proteins, soy protein concentrate, soy protein
isolates, processed meat applications, vegetable protein
entrees–low fat, no cholesterol, reduced calorie. Processed
dairy foods: Beverages, all vegetable/high protein frozen
desserts, imitation cheese and cheese-like products. Address:
ADM, Food Research Div., Chicago, Illinois, 60639.
438. Product Name: Soy-Joy Pizza.
Manufacturer’s Name: American Chef Mfg. Co.
Manufacturer’s Address: 2161 N. California Ave.,
Chicago, IL 60647. Phone: 312-674-8281.
Date of Introduction: 1986. January.
New Product–Documentation: Ad in Whole Foods
Directory. 1987. May. p. 88. Talk with Maurice Dyan. 1988.
Feb. 15. This retail consumer product was introduced in
Sept. 1986, at the same time as Soy-Joy imitation cheese. It
is a lactose- and cholesterol-free pizza made with Soy-Joy
cheese. He also owns American Soy Dairy Co., which makes
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Soy-Joy imitation cheese.
Note: This is the earliest commercial product seen (Oct.
2013) that uses soy cheese as an ingredient.
439. Product Name: Soya Kaas (Cheese Alternative
Containing Casein) [Mozzarella Style].
Manufacturer’s Name: Soya Kaas, Inc. A subsidiary of
Swan Gardens, Inc. Distributed by American Natural Snacks.
Manufacturer’s Address: Manufacturer: 218 Laredo Dr.,
Decatur, Georgia 30030. Distributor: P.O. Box 1067, St.
Augustine, FL 32085.
Date of Introduction: 1986. January.
Ingredients: Soy milk, soy oil, calcium caseinate, tofu, salt,
lecithin, citric acid, guar, annatto (natural color).
Wt/Vol., Packaging, Price: Seven-pound deli blocks and
12-ounce consumer sizes. 12 oz. retails for $3.89 (1986/06,
at Real Foods, San Francisco, California).
How Stored: Refrigerated.
Nutrition: Per 1 oz.: Protein 6.7 gm, fat 5.6 gm,
carbohydrates 1.8 gm, calories 78, sodium 168 mg.
New Product–Documentation: See next pages. Ad in
Natural Foods Merchandiser. 1986. April. p. 13 and Sept.
p. 61. “Soya Kaas. The delicious, nutritious alternative to
cheese. Available in consumer packages or deli blocks.
Cholesterol free. Lactose free.” A photo shows the product
label. “Manufactured by Soya Kaas, Inc. for American
Natural Snacks, St. Augustine, FL 32085.”
Leaflet (2-sided, color, 8½ by 11 inches). 1986. “Soya
Kaas. The Delicious, Nutritious Alternative to Cheese.” On
the front is a large block of the sliced cheese alternative on a
cutting board atop a purple and black table cloth. To its upper
left are red and green bell peppers and a pizza. To its lower
left are cubes of the cheese with purple grapes and red apples
on a gold plate. To its right is the grated cheese with a grater.
On the back are three recipes using Soya Kaas: Chicken a
la Kaas, Pita Pizza, and Eggplant Lasagna. The nutritional
information per ounce is given but Soya Kaas’ ingredients
are not listed.
Marc Medoff. 1986. “Whole frauds in the news: Will
the real soy Mozzarella please stand up (that is, if there is
one).” Whole Life (New York City). June. p. 82-84. Contains
a critical discussion of Soya Kaas for appearing to be a
non-dairy product when it actually contains casein. The
actual label for Soya Kaas: Mozzarella Style, taken from
a wholesale block of Soya Kaas, is reproduced 4 inches
square; the ingredient listing is shown.
Spot in Food Distributors Magazine. 1986. Oct.
American Natural Snacks of St. Augustine, Florida,
introduces Soya Kaas, billed as a natural alternative to
mozzarella. Unlike the cheese, Soya Kaas contains no
cholesterol and is lactose free. “Soya Kaas is available
in seven-pound deli blocks and 12-ounce consumer
sizes. Stickers and shelf talkers are available. American
Natural Snacks also is known for its nationally distributed

Carafection line, which consists of carob and date sweetened
bars (Almond Crunch, Cashew Coconut Crunch, Plain, Mint
and Crispy Crunch) as well as a variety of bulk candies.
“The firm also manufactures Rice Crisps and Original
Honey and Mint Honey Grahams, an interesting desert and
snack product.”
Talk with Richard Rose. 1988. Jan. 7. He thinks this is
the best soy-based cheese on the market, although it contains
casein. Richard McIntyre probably makes the soymilk for
this cheese himself and he probably uses fresh (rather than
dry) tofu, which he also probably makes.
Talk with Richard McIntyre, founder and owner of Swan
Gardens, Inc. 1988. Nov. 23. His company developed this
product, then launched it in Dec. 1985 and Jan. 1986. See
interview.
Dec. 1988. “Fresh soy milk” is listed as the first
ingredient. The manufacturer is Swan Gardens.
Talk with Richard Rose. 1990. Nov. 26. Pacific Foods of
Tualatin, Oregon, sells soymilk to Richard McIntyre for use
in making Soya Kaas.
Note: At least one person has tried to visit this plant
using the given street address and was unable to locate it.
The local police knew of no such street name and it did not
appear on any maps of the area.
Letter from Atlanta Kashruth Commission. 1993. Dec.
12. Soya Kaas products are produced under the Orthodox
Rabbinical Supervision of the Atlanta Kashruth Commission.
The plant in which these products are made is located at
6029 Lagrange Blvd., Atlanta, Georgia 30336.
Label for Soya Kaas Mozzarella Style. 1992
(Copyright). 4.5 by 3.5 inches. Green and red on white. “No
cholesterol. Lactose free.” The list of ingredients reads:
“Tofu (organic* soy milk, calcium sulfate), casein (a milk
protein), soy oil, sea salt, lactic acid, natural flavor, lecithin.
* Organic ingredients are grown and processed in accordance
with the California Organic Foods Act of 1990.”
Note: This is the earliest commercial soy product seen
(March 1998) made or marketed by Soya Kaas or American
Natural Snacks.
440. EEC Commission. 1986. EEC report on imitation milk
and milk products. Brussels, Belgium. 26 p. March. [17 ref.
Eng]
• Summary: Contents: Explanatory memorandum on
the designations used in the marketing of milk and milk
products: Issued by the EEC Commission on 20 May 1986.
Introduction. General: Definitions (milk products [milk,
milk products, composite products], imitation and substitute
products), list of imitation products. Market for imitation
milk and milk products: Factors influencing the market,
market situation, commentary and forecasts. Labelling/
publicity. Conclusions.
Concerning the market situation: (a) “Cheese imitation:
the UK market for these products was estimated at 2,000
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tonnes/year or 0.8% of the 240,000 tonnes of UK natural
cheese production in 1981. The substitute products were
mainly used in formulated foods as a replacement for
imported cheese.
“In the USA imitation cheese is presenting increased
competition for natural cheese. In 1980 it accounted for–
available reports differ–either 73,000 tonnes (4.2% of total
cheese production) or 95,000 tonnes (5% of total cheese
production) or up 150% from 1978.
“The major uses of imitation cheeses are in the
production of frozen pizzas and school meals. Increased
consumer acceptance of these products is explained in
particular by their lower prices. A market forecast estimates
the annual growth rate at 6.8% and sales for 1988 at 135,000
tonnes. Another market forecast for the USA suggests that
by 1987 imitation cheese products could hold 15% of the
total cheese market, with a growth rate of 26.4% per year.
Projections for the year 2000 indicate a 50% market share for
substitute cheese products.
“In Switzerland the Union Fromagere estimates that
exports of Swiss cheese fell by 6.5% per year between 1982
and 1983 due to sales of imitation Emmentaler, Gruyere and
Sbrinz on many major European markets.
“In Sweden it was reported in 1984 that imitation cheese
products accounted for 2.5% of the cheese market.
“(b) Yellow fats: A report on the UK market for 1983
states that, in volume terms, butter accounted for 36% of the
yellow fats market, compared with 64% for margarine and
low-fat spreads...
“(c) Soya milk: In the United Kingdom, sales of soya
milk increased fivefold to total UK£3.5 million and estimates
are that sales could reach UK£20 million by mid-1988.
Taking the retail price at UK£0.64 per liter, these values
correspond to 5,600 tonnes of soya milk for 1984 and 32,000
tonnes projected for 1988. (d) Coffee whiteners and artificial
creams: A report dating from 1979 stated that these products
accounted for less than 1% of condensed milk and cream
consumption. In Denmark a report dating from 1979 stated
that they account for 3% of the market in cream.”
Note: This report is contained within an undated 1987
booklet titled “Soymilk Versus EEC Legislation,” published
by STS–Soya Technology Systems. It is also summarized
in the April 1987 edition of Soyfoods (ESFA). 1(2):11-17.
The full bibliography of 17 references is included. Address:
Brussels, Belgium.
441. Robertshaw, Nicky. 1986. Says bacterial contamination
heads FDA concerns. Supermarket News. April 28. p. 4A.
• Summary: “Microbiological contamination is the Food and
Drug Administration’s top priority, said FDA’s chief foodsafety official, citing the outbreak of Listeria monocytogenes
in cheese this year and of salmonella in Jewel Cos. milk last
year.”
Sanford Miller, director of FDA’s center for food safety

and applied nutrition said in an interview that “regarding
food safety the pendulum is swinging away from concern
about food additives, pesticides and chemicals in the food
supply and toward bacterial contamination... He gave yogurt
and tofu as examples of products particularly susceptible to
contamination.”
442. American Natural Snacks. 1986. Soya Kaas: The
delicious, nutritious alternative to cheese (Ad). Natural
Foods Merchandiser. April. p. 13.
• Summary: The top three-quarters of this striking, full-page
color ad, in Rembrandt colors, shows an attractive table
setting. A natural-wood cutting board is set on a black and
purple table cloth; on the board are a block and slices of the
cheese, next to sliced rounds of green bell peppers, whole
red bell peppers, and small whole mushrooms. In the upper
left is a pizza on a wooden serving board. To the lower right
is the grated cheese in a silver cheese grater. To the lower
left are cubes of the cheese on a burnished metal plate with
purple grapes and two red apples.
The text (white on purple) near the bottom of the ad
reads: “Cholesterol free. High in calcium with lactose
removed. No preservatives or artificial ingredients. Perfect
for pasta and pizza... super in salads and sandwiches.
Mozzarella style–just the first in an exciting new family of
products to be introduced in 1986. Available now in 7 lb.
deli blocks. Manufactured by Soya Kaas, Inc. for American
Natural Snacks.”
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the registered trademark “Soya
Kaas” to refer to a Western-style soy cheese, or that mentions
American Natural Snacks. Address: P.O. Box 1067, St.
Augustine, Florida 32085. Phone: 904-825-2057.
443. Andres, C. 1986. High quality tofu made with dairy
equipment: Base for frozen desserts, yogurt-type product,
imitation sour cream [from ADM]. Food Processing
(Chicago) 47(4):108-09. April.
• Summary: Coagulums made of isolated soy protein,
vegetable oil, lecithin, corn sweetener, buffering agent, and
glucono delta-lactone. From ADM Research Dept., 1825 N.
Laramie Ave., Chicago, Illinois 60639. Address: Editorial
Director.
444. Bhatnagar, P.S. 1986. All India Coordinated Research
Project on Soybean (Indian Council of Agricultural
Research). National seminar & seventeenth annual
workshop: Proceedings & technical programme 198787. G.B. Pant University of Agriculture & Technology,
Pantnagar-263145, India. iv + 247 p. Held 22-25 April
1986 at MACS (Maharashtra Assoc. for the Cultivation of
Science) Research Institute, Pune, Maharashtra, India. No
index. 27 cm.
• Summary: Recommendations concerning food uses of
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soybeans include: A domestic market for defatted soy flour
should be created. The production and use of tofu, soy
beverage, and full-fat flour in weaning (human and cattle
calves) should be encouraged. Utilization research is taking
place mostly at Sehore (oil, flour), Pantnagar (flour, milk,
oil, isolate, tofu), and Bangalore (tempeh, soy yogurt, soy
cheese). A directory of researchers is given at the back of the
proceedings. Address: Coordinator, All-India Coordinated
Research Project on Soyabean (ICAR), G.B. Pant Univ. of
Agriculture & Technology, Pantnagar, UP, 263145, India.
445. Medoff, Marc. 1986. A guide to the best tofu
“cheesecakes” in New York. Whole Life. April. p. 52-61.
• Summary: “Over the past few years there has literally
been a tofu cheesecake revolution going on in New York
City’s natural foods restaurants, as top local chefs have
been working overtime to come up with the perfect tofu
cheesecake.” Thirteen restaurants now offer them. “In
terms of nutritional quality, all are far superior to any real
cheesecake, although some are healthier than others. All of
the cakes we rated were completely free of animal products.
No dairy or eggs at all. None used sugar, white flour or
any artificial or highly processed ingredients. The tofu
cheesecake rated tops was made by Tokyo-born Keiko Ikeda
(a woman; a large photo shows her holding her winner) at
Shojin, 23 Commerce St. Phone: 989-3530. There wasn’t
even a close second. Keiko makes five varieties of toppings
on one standard tofu cheesecake: strawberry, strawberry
grape, strawberry kiwi, blueberry, and raspberry. The pies
are baked fresh each day that the restaurant is open and
are sold by the slice ($2.75 plain, $3.00 with topping) or
by the pie ($17.00, eight slices, orders must be placed one
day in advance). Keiko says one key is spending a lot of
time squeezing the water out of the tofu before using it. The
ingredients are: Tofu (nigari, firm), lemon juice, corn oil,
vanilla, maple syrup, sea salt, organic whole wheat flour,
organic whole wheat pastry flour, water, cinnamon, fresh
fruit.
The second prize went to the two types of tofu
cheesecake baked by Ricardo Williams at Whole Grain
(7 West 19th St. Phone: 206-7518). The plain variety is
probably the closest in taste to real cheesecake out of all the
ones sampled. Ingredients: Tofu (fresh, firm), lemon juice,
vanilla extract, almond extract, agar, maple syrup, toasted
almonds, rolled oats, apple juice, blueberry kanten [agar].
Pretty much tied for second was the exceptionally
good Tofu Pie made by master chef Alan Hoffman at the
downtown Souen (pronounced SUE-en; 210 6th Ave. Phone:
807-7421). Ingredients: Tofu (firm, made by The Bridge),
maple syrup, rice syrup, tahini, lemon juice, salt, vanilla,
whole wheat pastry flour, whole wheat flour, whole fruit,
agar, fruit juice. Louis Fellman, now president of Soy Delites
(P.O. Box 56, Matawan, New Jersey 07747. Phone: 201583-8907) developed an early tofu cheesecake at Spruce

Tree Bakery. For more than a year Soy Delights “has been
producing six varieties of the best commercially available
tofu cheesecake we’ve seen. Fellman’s Tofu Cream Pies are
sold throughout New York by the slice (about $1.65 for 5
oz.) and by the pie (about $4.50 for 20 oz.) in natural food
stores, supermarkets, and many restaurants. Photos show:
Fellman with two of his Tofu Cream Pies. Alan Hoffman
of Souen with a fresh batch of tofu pies. Margaret Bullard,
the tofu cheesecake queen at Country Life. A rare photo
shows two men preparing the late great “Tofu Teasecake” at
Angelica Kitchen.
A half-page sidebar (p. 60) is titled “Tofu Cheesecakes–
Gone But Not Forgotten.” “The first commercially available
(on a large scale) tofu cheesecake sold in the United States
was put out by the Sprucetree Baking Company of Baltimore,
Maryland. Sprucetree began marketing their two varieties
of non-dairy tofu cheesecakes (strawberry and blueberry)
way back in 1976. The product was sold in stores along
the east coast and as far west as West Virginia, and enjoyed
a good deal of popularity. Sprucetree founder and current
President Howard Grundland recalled that his product was
a first, and attracted a faithful following. But in 1983 a
number of technical problems arose (including the fact that
Sprucetree could not get a dependable supply of kosher tofu)
and the company had to suspend its cheesecake production.”
Grundland says he would like to re-introduce his tofu
cheesecake. “Anyone interested in buying into Sprucetree
or just buying one of their original recipe tofu cheesecakes,
can contact: Sprucetree Baking Company, 4200 Mortimer
Avenue, Baltimore, Maryland 21215. Phone: (301) 3588040.
“Another great tofu cheesecake that hasn’t been around
for a while is the Tofu Teasecake” that use to be a dessert
favorite at Angelica Kitchen (42 St. Mark’s Place. Phone:
228-2909).” Angelica owner Leslie McEachern and her staff
stopped making it a couple of years back, feeling that it was
too hard to digest and a bad food combination.
“And finally, the recently-gone-out-of-business
Cauldron [Caldron] had a very good tofu cheesecake with
fruit kanten topping...” Address: Editor and Publisher of
Whole Life magazine.
446. Medoff, Marc. 1986. Tofu cheesecake contest turns into
Tofu cheesecake massacre. Whole Life. April. p. 61.
• Summary: The first-ever Tofu Cheesecake Bake-Off
Contest exploded into complete chaos on March 29, 1986,
at the Marriott Marquis Hotel as event organizers apparently
badly miscalculated how to coordinate the contest. The
resulting scene resembled a cross between a cattle stampede
and a group scream therapy session. Members of the
audience rushed the stage to grab slices of pie from the hands
of startled judges as they ignored the repeated pleas for
order. The winner of the contest was a tofu cheesecake made
by the Natural Gourmet Cookery School (48 West 21st St.
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Phone: 645-5170). Address: Editor and Publisher of Whole
Life magazine.
447. Product Name: Tofu Mozzarella (Soy Cheese
Containing Casein).
Manufacturer’s Name: Kononia Foods (Distributor).
Manufacturer’s Address: Fresh Meadows, New York.
Phone: 718-969-2960.
Date of Introduction: 1986. May.
Ingredients: Tofu (51%), soybean oil, casein, sea salt, citric
acid, soy lecithin, guar gum.
Wt/Vol., Packaging, Price: 5 lb loaves.
How Stored: Refrigerated.
Nutrition: Per ounce: Calories 80, Protein 8 gm,
carbohydrates 1 gm, fat 4 gm, calcium 120 mg, sodium 170
mg.
New Product–Documentation: Medoff. 1986. Whole Life.
June. p. 82-84. “Will the Real Soy Mozzarella Please Stand
Up.” “Several weeks after Soya Kaas came out, a third ‘soy’
cheese hit the market, distributed by Kononia Foods of Fresh
Meadows, New York [phone: 718-969-2960], called Tofu
Mozzarella (claiming to be 51% tofu). When Tofu Mozzarella
first appeared in early May [1986] its labels said ‘Non-dairy,’
but their ingredient list read: tofu, soybean oil, casein, sea
salt, citric acid, soy lecithin, guar gum.” A black-and-white
photo shows the product.
448. Product Name: Soya Kaas (Cheese Alternative
Containing Casein) [Jalapeño Mexi-Kaas, or Mild American
Cheddar Style].
Manufacturer’s Name: Soya Kaas, Inc. A subsidiary of
Swan Gardens, Inc. Distributed by American Natural Snacks.
Manufacturer’s Address: Manufacturer: 218 Laredo Dr.,
Decatur, Georgia 30030. Distributor: P.O. Box 1067, St.
Augustine, FL 32085. Phone: 904-824-8181.
Date of Introduction: 1986. May.
Ingredients: Mozzarella Style: Fresh soy milk, soy oil,
calcium caseinate, tofu, salt, lecithin, citric acid, guar gum.
Wt/Vol., Packaging, Price: 12 oz vacuum pack retails for
$3.89 (6/86), or 7 lb deli block.
How Stored: Refrigerated.
Nutrition: Per 1 oz.: Calories 78, protein 6.7 gm, fat 5.6
gm, carbohydrates 1.8 gm, sodium 168 mg.
New Product–Documentation: Form Letter from Casey
Van Rysdam, V.P. Marketing, American Natural Snacks, Inc.,
on blue and red company letterhead. 1986. May 1. At the top
left of the letterhead is a silhouette of a traditional windmill.
Above it is written: Soya Kaas–The delicious, nutritious
alternative to cheese.” At the bottom of the letterhead:
“Distributed by American Natural Snacks, P.O. Box 1067, St.
Augustine, Florida 32085. Phone: 904-824-8181.” “Lactose
Free... although it does contain Calcium Caseinate...” Ad in
Natural Foods Merchandiser. 1986. April. p. 13. Full page,
full Color. “Soya Kaas. The Delicious, Nutritious Alternative

to Cheese.”
Leaflet (8½ by 11 inch, color, 2-sided). 1986. “Soya
Kaas. The Delicious, Nutritious Alternative to Cheese.
Mozzarella Style, Jalapeno Mexi-Kaas, and Mild American
Cheddar Style.” On the front is an attractive table setting; on
a blue and white cloth are a block of sliced Cheddar cheese,
cubes of whitish cheese with crackers and a pear on a plate,
surrounded by grapes and a stem glass of apple juice. On
the back is a photo of the 3 product labels. A listing of the
ingredients in each of the 3 Soya Kaas products shows that
each contains fresh soy milk as the main ingredient and
calcium caseinate as the third ingredient. Note: Nowhere
on this leaflet is the consumer told that calcium caseinate is
derived from cow’s milk.
Medoff. 1986. Whole Life. June. p. 82-84. “Will the
Real Soy Mozzarella Please Stand Up (That is, if There is
One).”
Ad in Natural Foods Merchandiser. 1986. Sept. p.
61. “Soya Kaas: The delicious, nutritious alternative to
cheese.” Ad in Natural Foods Merchandiser. 1986. Dec.
p. 34. “Introducing–Jalapeno Mexi Kaas. The Delicious,
Nutritious Alternative to Cheese.” Cholesterol free. Lactose
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free. No preservatives. No artificial
ingredients. Low in cost.” Ad in Natural
Foods Merchandiser. 1986. Dec. p. 34.
“Introducing Jalapeno Mexi Kaas.”
American Cheddar Style launched in
about April 1987.
Ad in Natural Foods Merchandiser.
1987. Aug. p. 42. “Introducing Mild
American Cheddar Style Soya Kaas. No
cholesterol. Lactose free. No artificial
ingredients. Made with fresh soy milk
and fresh tofu. Manufactured by Soya
Kaas, Inc. for American Natural Snacks,
St. Augustine, Florida.”
Labels for Soya Kaas Jalapeño
Mexi-Kaas and Mild American Cheddar
Style. 1992 (Copyright). For both
products, the list of ingredients begins:
“Tofu (organic* soy milk, calcium
sulfate), casein (a milk protein), soy oil...”
Letter from Atlanta Kashruth Commission. 1993. Dec.
12. Soya Kaas products are produced under the Orthodox
Rabbinical Supervision of the Atlanta Kashruth Commission.
The plant in which these products are made is located at
6029 Lagrange Blvd., Atlanta, Georgia 30336.
449. Product Name: Mozzarella Style Tofu-Rella (Organic
Tofu-Based Cheese Analog with Casein).
Manufacturer’s Name: Brightsong Foods.
Manufacturer’s Address: 100-A Poultry St. (P.O. Box
2536), Petaluma, CA 94953.
Date of Introduction: 1986. June.
Ingredients: Organic tofu, soy oil, casein (milk-free
protein), salt, citric acid, soy lecithin, guar gum.
Wt/Vol., Packaging, Price: 8 oz. Plastic wrapped.
How Stored: Refrigerated.
New Product–Documentation: Label. 1986, undated. 2.5
by 4 inches. Red on white background. “A delicious, natural,
nutritious cheese alternative. 51% of Tofu-Rella is organic
tofu. Contains NO cholesterol, artificial ingredients or
lactose.” The ingredient listing deceptively describes casein
as “milk-free protein.” Reprinted in Soyfoods Marketing.
Lafayette, CA: Soyfoods Center.
News release. 1986. Sept. “New Tofu ‘Cheese’ from
Brightsong.” Tofu-Rella, a mozzarella cheese-like product
containing 51% tofu, “is the first non-dairy cheese to contain
large amounts of real tofu instead of soy powders... It looks,
tastes, smells, slices, grates, melts, and even burns like real
cheese, but contains no artificial ingredients, cholesterol, or
lactose!... Compared to whole milk mozzarella cheese, TofuRella contains 33% more protein, 11% fewer calories, 43%
less fat and none of the lactose or cholesterol.”
Letter from Richard Rose. 1987. Aug. 29. Medoff.
1987. Whole Life. Sept/Oct. p. 82. The company’s earlier

label has been changed. Rose acknowledged his error and
realized his definition of casein “just served to confuse
more than enlighten.” Subsequent labels of Tofu-Rella were
changed to call casein a “pure protein derived from milk.”
The product now also contains full nutritional labeling. “The
information now on Tofu-Rella labels represents the most
extensive disclosure statements we’ve seen to date on a
casein-containing soy cheese substitute, and he [Rose] is to
be lauded for that.” Article contains a copy of the new Label.
TofuRella purchased at Trader Joe’s in Concord,
California. 1994. April 26. Both the Mozzarella and Cheddar
flavors retail for $2.89/lb. On the shelves above each product
is a colorful hand-made sign (shelf talker) giving the product
name and stating “Dairy Free,” even though the products
contain casein. The products are now marketed by Sharon’s
Finest in Santa Rosa, California. Richard Rose says (April
27) that these shelf-talkers are made by Trader Joe’s and that
he (Richard) has asked them more than once not to describe
TofuRella as “Dairy Free.”
450. Medoff, Marc. 1986. Whole frauds in the news: Will the
real soy Mozzarella please stand up (that is, if there is one)
[Soyarella, Soya Kaas, and Tofu Mozzarella]. Whole Life.
June. p. 82-84.
• Summary: Three brands of “soy” cheese are being sold
in New York City and “large numbers of consumers are
unwittingly purchasing what they believe to be ‘non-dairy’
products, when in fact, they are being deceived. Since the
first purported ‘soy’ cheese appeared on the market in early
1985, a peculiar shroud of secrecy has hung over the entire
subject of who is actually manufacturing these products and
what their ingredients are.”
The first soy cheese to be introduced was Soy
Mozzarella (now named Soyarella), “which was being ‘test
marketed’ in three states and distributed by Neshaminy
Valley Natural Foods of Huntingdon Valley, Pennsylvania.
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Neshaminy officials at that time told Whole Life they didn’t
know who made the stuff... Soyarella was an instant hit. It’s
initial ingredient list was a purist’s dream; soy milk, water,
soy oil, vegetable gum, vegetable renin, salt and nigari. Made
from all natural ingredients, and claiming to be totally nondairy, Soyarella was a smash among macrobiotics, vegans,
orthodox Jews and individuals with an intolerance or allergy
to regular milk products. It tasted like cheese, and most
importantly, melted when heated–just like normal mozzarella
cheese. It was a natural food dream come true.”
In March, 1986, a second competing product, named
Soya Kaas, began to appear in local New York health food
stores. Manufactured by American Natural Snacks of St.
Augustine, Florida, it arrived in large blocks, and was then
sliced into individual servings, in much the same way as
Soyarella. Soya Kaas looks, tastes, and melts like Soyarella,
but unlike Soyarella, it lists an ingredient named calcium
caseinate. “Calcium caseinate is a derivative of casein,
which is a protein obtained from cow’s milk. Cow’s milk
to be precise... Soya Kaas does not claim to be a non-dairy
product, although the labels on the large blocks imply
otherwise. ‘The Delicious, Nutritious Alternative to Cheese’
and the words ‘Mozzarella Style’ adorn their red, white, and
blue stickers. The problem is that the people producing Soya
Kaas do not provide individual ingredient labels for their
distributors to give to natural foods stores, the way Soyarella
does. Therefore it’s been left up to each retailer to decide
how packages of Soya Kaas should be labeled.
“Several weeks after Soya Kaas came out, a third ‘soy’
cheese hit the market, distributed by Kononia Foods of
Fresh Meadows, New York [phone: 718-969-2960], called
Tofu Mozzarella (claiming to be 51% tofu). When Tofu
Mozzarella first appeared in early May [1986] its labels said
‘Non-dairy,’ but their ingredient list read: tofu, soybean oil,
casein, sea salt, citric acid, soy lecithin, guar gum. Casein
is the principle protein of cow’s milk that is one step closer
to actual milk than calcium caseinate. Kononia made up its
own labels... Unfortunately the United States Food and Drug
Administration (FDA) has a problem with their labeling
practices. Herman Janiger, Consumer Affairs Officer at the
FDA told Whole Life that the use of calcium caseinate or
casein as an ingredient in a product without identifying its
source, or claiming the product is ‘non-dairy,’ runs counter
to FDA guidelines. ‘The FDA recommends that a product
that uses calcium caseinate as an ingredient (Soya Kaas)
identify the source, which in this case is milk. If they don’t,
the ingredient list could be misleading to consumers. Without
identifying it as coming from milk, makes the ingredient list
unclear,’ Janiger told Whole Life.”
“While Soya Kaas’s labels may only violate an FDA
guideline, the labels that have appeared on Tofu Mozzarella
have probably violated federal law, according to Janiger.
‘Casein is one step closer to milk, and therefore the FDA
has determined that a product having casein it cannot call

itself a “non-dairy” product,’ he told Whole Life. Janiger
was careful not to pass final judgement [sic, judgment] on
Tofu Mozzarella ingredient labels before actually seeing the
product, but he said such an item appeared to be in violation
of the Federal Food, Drug and Cosmetic Act as a misleading
and misbranded food product. Violators are subject to fines.”
Whole Life spoke with Pearl Steinbuch and Daniel
Freedman, who run Kononia Foods and began distributing
up to 350 lbs a week of Tofu Mozzarella in New York stores
on May 1. They said they would drop the claim of “nondairy” from their label in early June. Medoff had only talked
to distributors of these cheeses, but Kononia put him in touch
with an individual named Bob Savar in Cherry Hill, New
Jersey, an independent broker who sells the Tofu Mozzarella
to them as well as along the east coast. “We asked Savar who
made the Tofu Mozzarella, and where he got it. He would
only tell us that it was made by a company that was ‘part of
a large conglomerate in New York.’ Savar would not tell us
who or where this company was, only that they did not want
any publicity.”
Photos show four different labeled soy cheese products.
The actual label for Soya Kaas: Mozzarella Style, taken
from a wholesale block of Soya Kaas, is reproduced 4
inches square; the ingredient listing is shown. Under the
heading “To learn nothing,” the names and addresses of
the three cheese distributors are listed. Three federal and
state government agencies are also listed and the reader is
encouraged to complain.
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the registered trademark
“Soyarella” to refer to a Western-style soy cheese. Address:
Editor and publisher, Whole Life, New York.
451. Product Name: Tofu Mozzarella (With Casein).
Manufacturer’s Name: Tree Tavern Products.
Manufacturer’s Address: 1133 Seagull Lane, Cherry Hill,
NJ 08003.
Date of Introduction: 1986. June.
Ingredients: Tofu (51%), soybean oil, casein, sea salt, citric
acid, soy lecithin, guar gum.
Wt/Vol., Packaging, Price: 5 lb loaves.
How Stored: Refrigerated.
Nutrition: Per ounce: Calories 80, Protein 8 gm,
carbohydrates 1 gm, fat 4 gm, calcium 120 mg, sodium 170
mg.
New Product–Documentation: Medoff. 1986. Whole Life.
June. p. 82-84. “Will the Real Soy Mozzarella Please Stand
Up.” “Several weeks after Soya Kaas came out, a third ‘soy’
cheese hit the market, distributed by Kononia Foods of Fresh
Meadows, New York called Tofu Mozzarella (claiming to
be 51% tofu). When Tofu Mozzarella first appeared in early
May [1986] its labels said ‘Non-dairy,’ but their ingredient
list read: tofu, soybean oil, casein, sea salt, citric acid, soy
lecithin, guar gum.” Kononia put Medoff in touch with an
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individual named Bob Savar in Cherry Hill, New Jersey, an
independent broker who sells the Tofu Mozzarella to them
as well as along the east coast. “We asked Savar who made
the Tofu Mozzarella, and where he got it. He would only tell
us that it was made by a company that was ‘part of a large
conglomerate in New York.’ Savar would not tell us who or
where this company was, only that they did not want any
publicity.”
452. Sarault, Catherine. 1986. Nutritious tofu: A curious
food. Bulletin (Norwich, Connecticut). July 23.
• Summary: Tomsun Foods International of Greenfield,
Massachusetts, claims to have about 75% of the New
England tofu market. Tomsun makes about 3.5 million
lb/year of tofu, which (reportedly unlike many other
companies) it pasteurizes. Contains 3 recipes: Shoup’s lentil
soup (with tofu). Tomsun’s luscious cheesecake. Tomsun’s
sweet and sour tofu.
453. Stein, Margery. 1986. Versatile tofu is main ingredient
in Mintz’ millions. Journal (Milwaukee, Wisconsin). July 29.
• Summary: “Part relentless entrepreneur, part eccentric
chef, part mad scientist, Mintz worked alone night after night
in his laboratory* for 10* years, measuring, mixing, testing,
tasting... “I’d been thinking about the problem when one day,
I read about tofu in a health-food magazine*. When I saw the
words “looks like cheese but it is not” I said, “That’s what
I’ve been looking for.” My antenna went up.’ Mintz made
a trip to Chinatown*, bought several buckets of bean curd,
and went into his kitchen to experiment. Out came such tofufilled goodies as croissants, cheesecake, even imitation sour
cream. Mintz was definitely onto something and the store’s
sales shot up to $1 million...
“This emphasis on excellence pervades Mintz’s life.
Behind his desk at the firm’s Rahway, New Jersey, New
Jersey headquarters stands a case of 100 tiny leather-bound
books on ethics printed in Hebrew... One spring day in 1980,
Mintz finally put together his winning formula. He spent
a couple more years preparing the product for market, and
then, in May 1982, he delivered 5 gallons of Tofutti to a
Manhattan [New York] health-food store. ‘I dropped it off by
myself and got a parking ticket,’ he recalls. ‘When I got back
to my one-room office in Brooklyn, there was this message
on my machine: ‘It’s selling well. Bring more!’ That was
my most exciting moment.’ Tofu Time went public in Dec.
1983. Since then, the stock has tripled in value and split three
times, making the Tofutti tycoon, with his controlling interest
of 51%, worth more than $20 million on paper. The firm has
relocated to the larger facility in Rahway...” A photo shows a
youthful looking Mintz with loosened tie holding a cone of
Tofutti. Note: This story contains several errors, starting with
the title; in the summary, each is marked with an asterisk.
454. Product Name: Creme Cheese (Made with Tofu).

Manufacturer’s Name: Tofoods, Inc.
Manufacturer’s Address: 1827 Walden Office Square,
Schaumburg, IL 60195.
Date of Introduction: 1986. July.
New Product–Documentation: Leaflet, full color. 8½ by
11 inches. Reprinted in Soyfoods Marketing. Lafayette, CA:
Soyfoods Center.
455. Product Name: Sour Creme (Made with Tofu).
Manufacturer’s Name: Tofoods, Inc.
Manufacturer’s Address: 1827 Walden Office Square,
Schaumburg, IL 60195.
Date of Introduction: 1986. July.
New Product–Documentation: Leaflet, full color. 8½ by
11 inches. Reprinted in Soyfoods Marketing. Lafayette, CA:
Soyfoods Center.
456. 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.
457. Eden Foods, Inc. 1986. Sweet summer soy milk treats:
While Life recipe corner. Whole Life. Aug. p. 71.
• Summary: Contains 5 soy milk recipes provided by Eden
Foods: Coconut creme pie. Banana bread. Mocha mousse
(set with agar flakes; serve chilled). Carob creme pie.
Edensoy fruit shake. Address: Clinton, Michigan.
458. Product Name: Original Pizsoy (Whole-Wheat NonDairy Pizza Made with Tofu Mozzarella [Which Contains
Casein]).
Manufacturer’s Name: Tree Tavern Products.
Manufacturer’s Address: P.O. Box 1314, Cherry Hill, NJ
08034. Phone: 609-667-1763.
Date of Introduction: 1986. August.
New Product–Documentation: Ad in Whole Foods. 1986.
Aug. p. 59. Oct. p. 80. Also in Natural Foods Merchandiser.
1986. Oct. p. 80 and Dec. p. 19. “The naturally delicious
alternative to pizza.” “Made with Tofu Mozzarella.” A photo
shows the product label.
Leaflet (color, 2-sided, 8½ by 11 inches). 1987. “The
Naturally Delicious Alternative to Cheese Pizza–Without
the lactose, cholesterol, butterfat, sugar and heavy doses of
sodium and calories.” The front shows a large color photo of
the package. The back describes how the product is made,
and gives ingredients and nutritional analysis. But nowhere
is the consumer told that casein, a key ingredient in Tofu
Mozzarella, is derived from cow’s milk.

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 195

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 196
Talk with a reporter. 1990 Nov. Robert Savar says he
developed the first soy cheese in America. First he developed
a regular whole-wheat pizza with regular cheese. Then he
wanted to developed Pizsoy with soy cheese. This led to his
work on soy cheese.
459. American Natural Snacks. 1986. Soya Kaas: The
delicious, nutritious alternative to cheese (Ad). Natural
Foods Merchandiser. Sept. p. 61.
• Summary: Although this ad has the same title as the first ad
for this product in this magazine, the graphics are completely
different. At the center of the ad is a pizza on a dish. To its
upper left is a package of Soya Kaas. Address: P.O. Box
1067, St. Augustine, Florida 32085. Phone: 904-825-2057.
460. Product Name: Soy-Joy (Imitation Cheese with
Soymilk and Calcium Caseinate) [Mozzarella, or Cheddar].
Manufacturer’s Name: American Soy Dairy Co.
(Distributor).
Manufacturer’s Address: 2161 N. California Ave.,
Chicago, IL 60647. Phone: 312-674-8281.
Date of Introduction: 1986. September.
Ingredients: Soy milk, calcium caseinate, soy oil, cold
fractionated palm kernel oil, calcium phosphate, sodium
phosphate, salt, natural flavor, annatto, vegetable enzymes.
How Stored: Refrigerated.
Nutrition: Per 1 oz.: Calories 95, protein 6 gm,
carbohydrates 0, fat 8 gm. Percentage of USRDA: Protein
12, calcium 40.
New Product–Documentation: Soya Newsletter. 1987.
March/April. p. 6. Ad in Whole Foods Directory. 1987. May.
p. 88. “Premier Products Group Companies.” Medoff. 1987.
Whole Life. Sept/Oct. p. 79. “New Soy Cheese Best Yet to
Hit Market.” (FREE from Rose International). Soy Joy is
“no better or worse than the others on the market.” Talk with
Maurice Dyan. 1988. Feb. 15. The product was introduced in
Sept. 1986. It is free of lactose and cholesterol. He also owns
American Chef, which makes a new Ravioli. Label. 1988. 4
by 1.5 inches. Black on white. Leaflet. 1988. “Know about
Soy Joy.”
461. Product Name: Antonio’s Simply Natural Tofu
Pasta (Non-Dairy Fresh Frozen Pasta Made with Tofu)
[Tofu Cheese Ravioli, Tofu Cheese Manicotti, Tofu Cheese
Stuffed Shells, Tofu Linguini, Tofu Spinach Fettuccine, Tofu
Vegetable Cavatelli, or Tofu Cheese Tortellini].
Manufacturer’s Name: Simply Natural, Inc.
Manufacturer’s Address: P.O. Box 295, Norma, NJ 08347.
Phone: 609-691-5866.
Date of Introduction: 1986. September.
Wt/Vol., Packaging, Price: 16 oz plastic containers, 12 per
case.
How Stored: Frozen.
New Product–Documentation: Ad in Natural Foods

Merchandiser. 1986. Oct. p. 18. “So Who Needs Cream
Cheese Any More? Mama Would Approve. We did it! Simply
Natural has created for you the first, premium quality, nondairy fresh frozen pasta made with tofu. We’ve combined it
with our Soft Tofu Cheese (launched in May 1985) to come
up with five exciting new products–Tofu Cheese Ravioli,
Tofu Cheese Manicotti, Tofu Cheese Stuffed Shells,...” A
photo shows two packages of “Soft Tofu Cheese.” Around
the edges of this ad is written “Soft Tofu Cheese.’
Spot in Soyfoods Newsletter. 1987. 1(4):6. Added
Tortellini. Brochure. 1987. Oct. “Discover the New Simply
Natural and Rediscover Natural Cuisine.” Introduces
Soyalite (formerly Soft Tofu Cheese), Pasta Lite (formerly
Tofu Pasta), and Miso Dressing. Explains why the names
were changed and shows Labels. Red on white. 4 pages.
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “Tofu Cheese” to refer to
a Western-style soy cheese.
462. Glovin, Bill. 1986. Mintz makes Tofutti a household
dessert. New Jersey Business. Oct. p. 70, 90.
• Summary: The son of a baker, Mintz grew up in the
Williamsburg section of Brooklyn. He still owns 51% of
Tofutti Brands, worth $20 million on paper. Three plants that
make his products are in Long Valley and Bordentown, New
Jersey, and in Lancaster, Pennsylvania. He is now developing
meatless meat balls in tomato sauce, eggless spinach
omelettes, soy beef lo mein, brownies, carrot cake, cream
cheese, and eggless eggs.
463. Medoff, Marc. 1986. Independent lab tests prove
Soyarella hoax; Large quantities of casein found in so-called
“soy” cheese. Whole Life. Oct. p. 54-56. [2 ref]
• Summary: “An eight-month Whole Life investigation has
determined that the highly popular ‘soy’ cheese substitute
called Soyarella is in flagrant violation of state and federal
law for failing to disclose that casein, an animal product,
is one of its primary ingredients.” The product contains
about 15% casein, though the ingredients listed on the label
(a photo of which is shown) are “soy milk, water, soy oil,
vegetable gum, vegetable renin, salt.” James Harper and
Nature’s Best of Osseo, Michigan, are strongly suspected of
being the “source” for Soyarella. Neshaminy Valley Natural
Foods of Huntingdon Valley, Pennsylvania, is the exclusive
agent for distribution in the northeast.
464. S.D. 1986. Duel lait/soja, où en est-on? [The duel
between milk and soya: Where are we?]. RIA–Technicien de
Lait. Sept/Oct. p. 12-15. [3 ref. Fre]
• Summary: On page 1 is a large cartoon showing a startled
dairy cow, standing beside a pail of milk, watching the
invasion of an army of upright snake-like or sprout-like
creatures, each with slanted eyes and wearing a conical
Chinese-type hat, and bearing a banner “Yellow Peril.” The
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large text reads: At this time of milk quotas, imitation milk
products and their derivatives make French dairy producers
afraid. France has adopted a very restrictive policy toward
them, while the European Commission insists that they be
allowed to be sold freely.”
An estimated 60,000 tonnes of imitation products
are consumed today in the EEC. A French law of 24 June
1934 prohibits in France the production, sale, import, or
export of all products that imitate cream, cheese, powdered
milk, condensed milk, ice cream, etc. The French Ministry
of Agriculture still supports this law and demands strict
regulation of imitation dairy products. The European
Commission’s position advocating free trade and freedom
of choice for consumers was first set forth in the spring of
1984 and upheld in April 1986. The regulation of imitation
products within the EEC varies widely. Belgium is the most
liberal. The UK and Ireland allow these products but place
emphasis on labeling. Denmark, Germany (RFA) and the
Netherlands are opposed to imitation products but make
allowances for things like coffee whiteners. Italy and France
are not much concerned. France and Luxembourg prohibit
them firmly.
But it is difficult to define exactly what products
are imitations. The problems started in 1869 when the
Frenchman Hyppolitte Mauries [sic, Hippolyte Mège] was
issued a patent for margarine. Soymilk (“lait de soja,” a term
which is clearly a misnomer) is one of the clearest imitation
products; 9-10 million liters were consumed in the EEC in
1983. This is not much compared with 30,000 million liters
of cow’s milk. Tofu can be used as a substitute for meat and
fish. An estimated 5,000 tonnes are consumed yearly in the
EEC, not much, but the market seems to have a promising
future in part due to tofu’s excellent nutritional properties.
Yet it can also be used in place of milk and cheese. The
main tofu makers in France are Sojadoc and Soy (in Cerny).
Soy uses soybeans grown organically in southwest France.
Labels of 3 of Soy’s products (Croque Tofou in Leek/Ginger,
Mushroom, and Emmenthal flavors) are shown. In the USA
the tofu market is making rapid progress, growing at 15-20%
a year and having 181 producers.
Coffee whiteners are also a problem. In the USA
100,000 tonnes are made. In the UK, Carnation has 80% of
the market and is the sole producer in Belgium. In the UK
production has grown 20% a year, from 2,850 tonnes in 1978
to 6,700 tonnes in 1984. Still another problem is imitation
cheeses. In the USA in 1984 they represented more than 5%
of the total cheese market, estimated to grow to 12.5% by
1990.
Little by little soy-based imitation products are gaining
ground. Recently soyfoods producers have organized the
European Soyfoods Association to defend their interests
against unfriendly regulators. They held a conference
at Dravail on 13-14 March 1986. The association is
headquartered in Paris and Philippe Vandemoortele of Alpro

is its head. Its secretary general is Guy Coudert, director
of communication and marketing at ONIDOL, the French
national interprofessional oilseeds organization (Organisation
Nationale Interprofessionelle Oléagineux). Address: France.
465. Vegetarian Times. 1986. Imitation cheese raises
suspicions in natural foods world. Nondairy labeling
scrutinized. Oct. p. 6-7. [1 ref]
• Summary: Soyarella, an early soy cheese, claimed to be
dairy-free but it was not. Now two other imitation mozzarella
soy products, Soya Kaas and Tofu Mozzarella, have joined
Soyarella on store shelves, but both contain products derived
from milk. Casey Van Rysdam of American Natural Snacks,
the distributor of Soya Kaas, does not believe an imitation
mozzarella product can be made without calcium caseinate to
hold it together [sic, make it melt]. Bob Savar, the distributor
for Tofu Mozzarella, says it is possible to make his product
without caseinate but it doesn’t melt. Note: This is the
second earliest publication that mentions Soya Kaas. Kaas is
the Dutch word for cheese.
Part II of this article examines some labeling problems
and improprieties related to casein and caseinates.
“Nondairy” is not an FDA term. A number of states with
large dairy lobbies came up with the term, according to
Judith Riggins of the U.S. Food and Drug Administration.
These states required products made with added casein to be
differentiated from dairy products. The FDA decided not to
oppose these state laws if the ingredient statement bears the
term “milk derivative” in parentheses after the word casein.
However vegans who choose not to consume dairy products
for ethical reasons have been left feeling deceived.
466. 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.
467. Eden Foods, Inc. 1986. Edensoy recipes (Ad). East
West. Nov. p. 53-56. Also published in 1986 as a 12-page
booklet (15 x 9 cm) titled “Original Edensoy Natural Soy
Recipes.”
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• Summary: One of these four pages of color ads bears
the headline: “Edensoy–America’s first soymilk!” Another
states “Delicious, nutritious & versatile: Low sodium,
high protein, cholesterol free, lactose free, non-dairy.” The
recipes include: Creamy Edensoy “cheese” topping for pizza.
Lasagne. Edensoy salad dressings: Thousand island, poppy
seed. Mocha mousse. Edensoy hollandaise sauce–No eggs!
Corn chowder. Vegetable pot pie. Edensoy yogurt. Custard
filled applesauce cake (with amasake). Creamy white sauce.
Edensoy Italian style fettucini. Seafood Newburg. Banana
bread or muffins. Eden easy pie crust. Edensoy coconut
creme pie. Address: Clinton, Michigan 49236.
468. Vegetarian Times. 1986. Top entries in the Vegetarian
Times soyfoods recipe contest: The winners! Nov. p. 36-39.
• Summary: Some 125 recipes were submitted to the contest.
The full recipe for each of the winners is given. For main
dishes, the first prize went to Messilla Valley Tempitas (with
tempeh), the second prize to Tofu Slices with Mushrooms,
and the third prize was a tie between Kid’s Favorite Tofu
Loaf, and Tofu Manicotti with Sesame-Miso Sauce.
For desserts, the first prize went to Tofu Cheesecake, the
second prize to Cranberry-Walnut Baked Apples with MapleCustard Sauce (with soymilk), and the third prize to Creamy
Peach Rice Pudding (with tofu).
In the “Other” category, first place winner was Smoked
Tofu with Dipping, 2nd place was Bombay Chowder, and
3rd place was Tofu-Shallot Dip.
A color photo by Katherine Phelps shows the dish that
won first place in each category.
469. SoyaScan Notes. 1986. Chronology of soybeans,
soyfoods and natural foods in the United States 1986
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. Ron Ishida, an attorney with no previous
knowledge of tofu, working for Azumaya Inc. (South San
Francisco, California), rewrites the Tofu Standards without
authorization. They have already gone through 8 drafts. This
creates a crisis.
Jan. Soymage, the first casein-free soy cheese, is
introduced by Soyco Foods.
Jan. Soyfoods: The Journal of the European Soyfoods
Association (ESFA) begins publication from Paris. Philippe
Vandemoortele of Alpro is president of the association and
Guy Coudert is editor of the periodical. The association plans
to organize a soyfoods conference every 2 years. But the
journal is discontinued after 3 issues.
Jan. Tomsun Foods is reorganized, changing its name
(for the fourth time) to Tomsun Foods International. The
firm’s new chairman is Juan Metzger, founder of Dannon
Yogurt. The company produces nearly 3 million lb. of tofu a
year.
Jan. First Tofutti Shop opened in Japan by Daiei Co. Inc,

Japan’s largest retailer. Shop sells non-dairy soy-based ice
cream and related snacks.
Feb. 7. Fire destroys Island Spring tofu plant in Vashon,
Washington, with an estimated $1 million loss.
Feb. Soya Kaas, an imitation cheese containing soymilk
and casein, launched by American Natural Snacks, a
marketer. The manufacturer is Swan Gardens of Georgia.
Feb. Jofu, a tofu-based, non-dairy, nonfermented,
yogurt-like product, sweetened with fruits, launched by
Tomsun Foods International of Greenfield, Massachusetts.
The product is a hit, grossing nearly $400,000 in its first 32
weeks on the market.
Feb. Barricini Foods has its first public stock offering.
Raises $1.5 million, gross to use in marketing Tofulite and
Ice Bean soy ice creams.
Feb. Central Soya purchases Staley’s protein line,
including Mira-Tex, Procon [soy protein concentrate], and
Textured Procon brands.
Feb. ASA hires Jim Guinn as technical director of
soybean quality programs. Soybean quality is an area of
growing interest, with two parts: 1. The traditional area of
soybean condition, concerning grades, damage, foreign
material, etc. 2. The newly emerging area of soybean
composition and its relation to grades. New measurement
technologies make it likely that soybeans may soon be sold
based on their composition of oil and protein. Both effect
exports and price.
March 5. Pesticide control now tops the Environmental
Protection Agency’s list of most pressing problems,
announces The New York Times (and Soybean Digest, June/
July). Stricter pesticide laws are enacted.
March 7. Richard E. Lyng of California becomes U.S.
Secretary of Agriculture, replacing John R. Block. Policies
remain unchanged.
April 18. Wm. Shurtleff, in charge of compiling the
original tofu standards, submits a strong criticism of the
illegitimate Ishida draft in the form of a detailed chronology
of the development of the tofu standards.
April. Tofu cheesecake revolution in New York City
profiled by Whole Life. Thirteen restaurants now offer them.
May. Tofutti Love Drops (chocolate covered graham
cookie drops) launched by Tofutti Brands with much fanfare.
May. Nasoya’s new million-dollar automatic tofumaking system, imported from Sato Shoji in Japan, begins
operation.
June. Increasing consumer deception by “soy cheese”
manufacturers. Whole Life publishes “Whole Frauds in the
News: Will the Real Soy Mozzarella Please Stand Up (That
is, If There is One),” an exposé of mislabeling involving
Soyarella, Tofu Mozzarella, and Soya Kaas (though the
latter brand is not at fault). Argues that it is deceptive for
health food stores to call a product “non-dairy” if it contains
casein (milk protein), even though FDA rules allows such
a designation. In Oct. Whole Life shows that “Independent
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lab tests prove Soyarella hoax; Large quantities of casein
[19.6%] found in so-called soy cheese.” Soyarella had
previously been marketed as casein free.
July. Ralston Purina Co. starts publication of Nutrition
Overview, a newsletter focusing on soy protein and fiber.
July. Soyfoods win big in 7th Annual Natural Foods
Merchandiser merchandising awards: Gold: San-J tamari
and shoyu. Silver: Fantastic Foods’ Tofu Scrambler and Tofu
Burger, Westbrae Natural miso soups. Honorable mention:
Walker & Wilks frozen entrees, White Wave boxed tofu.
July. Vitasoy reintroduces its line of reformulated and
repackaged soymilk products, originally launched in 1984.
They contain more solids and nutrients, and are sweetened
with barley malt instead of maple syrup.
July. A Roper poll in the U.S. finds that tofu is the “most
hated” food. 35% of a sample of 2,000 adults checked it on a
list of foods said to be disliked, ahead of liver (34%), yogurt
(29%), Brussels sprouts (28%), and prunes (24%). Results
do not vary significantly by age, but tofu dislike is somewhat
less among those with higher incomes. The poll results
are very widely publicized, and are even the subject of a
question on the TV program Jeopardy (in early 1988)–and its
rerun! These findings suggest both a widespread awareness
of tofu and a split image: Some like it and others don’t.
Aug. Kikkoman’s new shoyu plant starts operation in
Chitose, Hokkaido, in northern Japan. The first product was
shipped on 30 Jan. 1987.
Sept. 9. American Soy Products Inc. plant dedicated in
Clinton, Michigan. A $10 million joint venture between Eden
Foods and four Japanese companies (Kawasho, Marusan,
Muso, Seikensha), construction on the plant began in Oct.
1985. It will make Edensoy soymilk in Tetra Brik cartons.
The first products are shipped in November.
Sept. 19. Tofu standards passed by Tofu Standards
Committee in San Francisco, after all committee members
except Shurtleff agree to start with a blank slate in drafting
new standards–thus erasing years of work by hundreds
of people. Shurtleff resigns in protest, arguing that this is
a violation due process. Shortly thereafter Barricini and
Ralston Purina also refuse to give final approval. Tofu
standards are stalled indefinitely after many years of hard
work.
Sept. 24. First International Tofu Products Expo,
Seminar, and Soyfoods Buffet, held in Munich, West
Germany. Sponsored by Bernd Lehmann International
Consultants. 100 people attend.
Oct. Supersoy brand soymilk introduced to America
by Mitoku USA. It is made by Kibun Health Foods Co. in
Japan.
Oct. Ralston Purina sells its domestic agricultural
products business, Purina Mills. Total sales for 1986 were
$5.5 billion.
Nov. Island Spring announces $6.5 million investment
from Edward Lynch Co. to finance an expansion plan.

Construction of a new 30,000 square foot factory is now
underway on Vashon Island.
Dec. 1. White Wave of Boulder, Colorado, acquires
Soyfoods Unlimited, a tempeh manufacturer of San Leandro,
California. This makes White Wave America’s largest
tempeh manufacturer.
Dec. 8. Central Soya purchases 7 of 9 Bunge processing
plants. ADM is now estimated to control 30% of U.S.
crushing capacity followed by Cargill (25%), Central Soya
(20%), and other (25%).
Dec. Tomsun Foods International nets about $3.45
million in its first public stock offering. Most of the funds
will be used for sales and marketing of Jofu, and to repay
$800,000 in debts. Total Tomsun sales in 1986 were about
$3.1 million.
Dec. Haagen-Dazs will drop Tofutti and start
distributing Barricini Tofulite, a non-dairy frozen dessert.
Dec. Brightsong Foods is named as one of the top ten
food innovators for 1986 by Food & Beverage Marketing
magazine. In fact, Brightsong is listed first!
Dec. Tofruzen Inc., a soy ice cream marketer from
Englewood, Colorado, raises $1.6 million in a public stock
offering. Sales of Tofruzen in fiscal 1986 were $91,000,
rising to $158,000 in 1987, and $213,000 in the first quarter
of 1988.
Dec. Edible Soy Products in Hudson Iowa is sold to
Solnuts of Tilburg, The Netherlands, and renamed Solnuts,
Inc. The Hudson and Tilburg plants are the only ones in the
world that dry roast soybeans to make soynuts.
Dec. More than 60,000 Italian farmers harvested
nearly 25,000 hectares (61,700 acres) of soybeans this year.
Italy is now Europe’s largest soybean producing country,
followed by France. Five years ago, Italy produced virtually
no soybeans. The Ferruzzi Group is the leading promoter,
helped by hefty subsidies from the EEC.
1986 New Trends:
So Called Tofu Cheeses. Eight new soy cheeses were
launched during 1986, many with the term “Tofu” in the
product name. Many have been shrouded in mystery,
with the names of the manufacturer and ingredients often
not disclosed. There has been much consumer deception,
mislabeling, and several attempts to conceal the fact that they
usually contain casein, the protein in cow’s milk.
Soy Yogurts and Yogurt-Style Products. The leader in
this exciting new category is Jofu from Tomsun Foods. The
two basic types are fermented soymilk products (e.g. Cream
of the Bean, Soy-O), and non-fermented tofu-fruit blends
(e.g. Jofu).
Move to Manufacturing Soymilk in America. The
rising cost of soymilk imports is making them unprofitable.
Domestic production, which obviates shipping U.S. soybeans
to Japan, then shipping the beans and water back, will have
major, beneficial long-term Edensoy, Ah Soy, and Westbrae
Malteds. Still imported are Vitasoy (from Hong Kong,
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whose exchange rate is tied to the dollar) and Sunsoy (from
Belgium).
The declining value of the dollar against the yen starting
in late 1985 led to a steady rise in soymilk prices. But the
combination of domestic production and larger size packages
(see below) has led to a drop in soymilk prices during 1986.
For example, Edensoy, selling for 6 times the price of dairy
milk per unit volume in early 1984, was selling for only 3.5
to 4.1 times as much in late 1986, a drop of about 37%.
Soymilk Switches to Tetra Brik Cartons and Liters or
Quarts. Edensoy, Westsoy, and Ah Soy have all switched
to Tetra Brik cartons this year. Lower total manufacturing
and shipping cost is the main reason. The liter/quart size
was pioneered in the U.S. by Alpro/Vamo Foods/Sunsoy,
and followed by Edensoy, Ah Soy, and Vitasoy. These
counterparts of dairy milk in quarts suit the needs of regular
soymilk users by offering a more economical price per unit
volume plus greater convenience. Soymilk may be the first
liter-size Tetra Brik product to succeed in America.
INTSOY is doing outstanding, pioneering work with
soyfoods and soybean utilization in the Third World and
America. Research is focusing on extrusion cooking,
extruder-expeller processing for small-scale oil expression,
and fresh green soybeans. Since April 1987 the INTSOY
Newsletter has become one of the best soy-related
publications available.
Morinaga Long-life Silken Tofu becomes a major force
in the U.S. tofu market. Traditional manufacturers consider
the product a major threat to their markets. Azumaya has
hired an attorney who spends considerable time causing
troubles for Morinaga.
470. San Francisco Vegetarian Newsletter. 1986. Attention
vegans! [Advertising for soy cheeses is misleading]. Nov/
Dec. p. 1.
• Summary: “Joyce Thornton, a Vegan Member of the SF
Society, has researched the soy cheeses and discovered their
advertising to be misleading. The following is an excerpt
from a letter to her from Brightsong Foods, P.O. Box 2536,
Petaluma, California 94953-2536, (707) 778-8638.
“Casein, referred-to on the label as a ‘milk-free protein,’
is indeed derived from milk. However, it is free of all other
constituents normally found in milk (such as cholesterol and
lactose), besides the protein. Calling it a ‘milk-free protein’
was our way of explaining that fact as succinctly as possible.
In fact, the FDA considers it to be a non-dairy ingredient,
meaning that, say, Tofu-Rella or Tofutti could contain
casein and still be labelled as ‘non-dairy’... All soy cheeses
currently on the market contain casein... Sincerely, Richard
Rose, President.
“Richard Kane, (415) 388-3310 distributor of Soy
Mozzarella which was served as vegan by the Vegetarian
Society, still insists that his company used no dairy or
casein.”

Note: This is the earliest English-language document
seen (Oct. 2013) that uses the registered trademark “TofuRella” to refer to a Western-style soy cheese.
471. SoyaScan Notes. 1986. New Trend: So-called “tofu
cheeses” introduced (Overview). Dec. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: At least 8 new soy cheese products have
been launched during 1986, many with the term “Tofu” in
the product name. Many have been shrouded in mystery,
with the names of the manufacturer and ingredients often
not disclosed. There has been much consumer deception,
mislabeling, and attempts to conceal the fact that they
usually contain casein.
472. Cross, Doris. 1986. Diet recipes from Doris’ kitchen.
Published by the author, 1111 West Eskridge, Stillwater, OK
74075. 139 p. Recipe index. 22 cm.
• Summary: Two years ago the author lost 100 pounds
on Diet Center’s Reducing Diet. Since then she has been
working as a Diet Center Counselor in Stillwater. This
cookbook (which is not vegetarian) contains Mori-Nu Tofu
in more than half its recipes. Page 6 contains an endorsement
for Mori-Nu Tofu. “All of the recipes in this cookbook
were created and tested with Mori-Nu Tofu. I found it to be
fresher and lighter in taste and texture than any other tofu I
have used.” Tofu is a major ingredient in Non flour zucchini
caraway bread, Banana bread, Strawberry cheesecake, Sour
cream cake (with “5 oz. Mori-Nu Tofu”), Strawberry cake,
Banana-Almond cake, Hawaiian delight, Lemon chiffon
dessert, Sloppy Joe dip, Cinnamon apple dip, Taco chicken
dip, Yasmine’s Malaysian dip, Bacon and horseradish dip,
Pineapple and curry dip, Chopped spinach dip, Tofu spread
or dip, Tofu potato salad, Quiche, Tofu burgers, Chicken
fruit salad, Chicken dumplings, Lemon pie, Strawberry pie,
Polynesian pie, Blueberry pie, Raspberry pie, Mocha pie,
Berry pie, Summer lemon chicken salad, Tofu pancakes,
Tofu ice cream, Pimento spread, Cream of chicken soup,
Trout chowder, Eggnog. The eighth printing of this book was
April 1988.
Art Mio notes that Sibyl Fergusan, the founder of Diet
Center, had a cookbook that contained some tofu recipes.
Doris tried some of these and told Art (in her Oklahoman
southern accent) that she “had to run to the sink and spit it
out.” Address: Stillwater, Oklahoma.
473. Island Tofu Works. 1986. Market Research & Product
Development Specialists for the Soyfoods and Health Foods
Industry (Leaflet). Bar Harbor, Maine. 1 p. Front and back.
28 cm.
• Summary: “Island Tofu Works was originally founded in
1980 as a manufacturer of tofu and other related soyfoods
products. Its success in product development and production,
and the rapidly growing and changing soyfoods market, led
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to the company’s decision to take its hands-on experience,
and combine it with in-depth and ongoing market and
product research to become a market research and food
product development company that specializes in soyfoods.
“Our company’s product development experience
includes soymilks, spray-dried soymilk powders, tofu or soybased desserts, yogurts, ice creams, meat and cheese analogs,
flavored tofu products, tofu dips and dressings.” Address:
318 Main St., Bar Harbor, Maine 04609. Phone: (207) 2884969.

sprouted, including lentils, alfalfa, sunflower seeds, wheat
berries, fenugreek, radish, buckwheat, millet, common
legumes (incl. peas, soybeans, aduki), amaranth, and quinoa.
Chapter 3, titled “Recipes for simple meals with
sprouts” contains vegetarian recipes that call for the use of
soymilk (p. 44, 46-47), tofu (p. 51-52, 55, 59), miso (p. 51,
59), sesame tahini or ground sesame seeds (p. 53, 72), nondairy soy cheese (p. 60). A photo on the inside rear cover
shows the author and her husband (a professional sprouter)
gathering sprouts. Address: Lewisburg, Pennsylvania.

474. McCarty, Meredith. 1986. American macrobiotic
cuisine. Turning Point Publications, 1122 M Street, Eureka,
CA 95501-2442. 110 p. Illust. Index. 28 cm. [6 ref]
• Summary: Page 7 and Chapter 7, titled “Beans and
Soyfoods,” give basic descriptions of tempeh, miso, soy
sauce, soymilk, and tofu. Recipes include Summer’s Mixed
Vegetable Quiche (with tofu), Tofu Egg Foo Young, and
Baked Tempeh with Lemon-Mustard Sauce. Tofu recipes
elsewhere in the book include Green Goddess Dressing,
Nutty Noodle Bake, Pasta Patricio, and Sour Cream. Also
contains information on sea vegetables. Address: Eureka,
California. Phone: 707-445-2290.

478. Wakeman, Alan; Baskerville, Gordon. 1986. The vegan
cookbook: Over 200 recipes all completely free from animal
produce. London and Boston: Faber & Faber. 298 p. Index.
22 cm. [28 ref]
• Summary: The 200 recipes in this cookbook demonstrate
that a vegan diet can be rich and varied and reach the highest
culinary standards. Within each chapter (e.g. main dishes,
or soups) the recipe are listed with the quicker, cheaper, or
simpler ones first and the slower, more expensive, or more
elaborate ones last. A nutritional analysis per serving is given
with each recipe.
Soy-related recipes include: Tofu stir-fry (p. 63). Tofu
chips with walnuts and olives (p. 105). Vanilla dessert (with
soya milk, p. 147). Caramel Cream Pudding (with tofu, p.
153). Orange and Chocolate Mousse (with soya milk, p.
154). Banana tart (with soya milk, p. 157). Chocolate tart
(with soya milk, p. 158). Banana curd cake (with tofu and
soya milk, p. 160). Lemon cheesecake (with tofu and soya
milk). Rum and chocolate cheesecake (with tofu and soya
milk, p. 162). Basic plain sauce (with soya milk, p. 166).
Lemon curry sauce (with soya milk). Custard (with soya
milk, p. 175). Hot chocolate sauce (with soya milk, p. 176).
Tofu dressing (p. 181). Yoghurt salad dressing (with cultured
soymilk yogurt, p. 182). Mayonnaise with soya milk (p.
185). Tahini spread with miso (p. 192). Scrambled tofu and
herbs on toast (p. 254). Lassi (Traditional Indian sweet or
salty yoghurt drink, p. 256). Soy sprouts (p. 262).
Many recipes call for the use of soy sauce or soya milk
(especially desserts, dairylike products, or cream sauces),
and tofu is used as an ingredient in many recipes in which it
does not appear in the recipe name (e.g. Bulgur bake, p. 59;
Mushroom pie, p. 88). In all recipes, each ingredient is listed
twice in side-by-side columns: once in its Imperial (Metric)
form and once in its American form, e.g. 385 ml Vegan
Yoghurt, ½ cup.
One excellent chapter titled “The Alternative Dairy”
(p. 231-50) is designed to tempt even the most determined
cream addict. It contains descriptive sections on soya milk,
margarine, tofu, vegan yoghurt, and vegan ice-cream,
followed by recipes for: Vegan single cream. Vegan double
cream. Vegan sour cream. Vegan piping cream. Cashew
cream. Coconut cream. Vegan yoghurt (2 methods). Plain ice
cream. Banana ice-cream. Pineapple ice-cream. Chocolate

475. Rao, D.R.; Pulusani, S.R.; Chawan, C.B. 1986.
Fermented soybean milk and other fermented legume milk
products. 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. 119-134. Chap. 7. [49
ref]
• Summary: Contents: Introduction. Preparation. Nutritional
value. Other fermented legume milk products. Conclusions
and future research. Address: 1-3. Dep. of Food Science and
Animal Industries, Alabama A&M Univ., Normal, AL.
476. Satchidananda, Sri Swami. 1986. The healthy
vegetarian. Yogaville, Virginia: Integral Yoga Publications.
viii + 115 p. Foreword by Dean Ornish, M.D. No index. 22
cm. [48 ref]
• Summary: With a special section on getting started by
Sandra McLanahan and Swami Premananda Ma. Tofu
appears in this book on 14 pages (p. 67, 68, 71, 75, 77, 83,
86, 87, 89, 91, 96, 100, 108-09), tamari on 7 pages (p. 83,
87, 90-92, 93, 100), tempeh on 4 pages (p. 67, 68, 71, 109),
Soyarella on 3 pages (p. 68, 90, 101), soybeans on 2 pages
(p. 70, 71), soy sauce on 1 page (p. 71), “soy ice cream” on 1
page (p. 82), “soy cheese” on 1 page (p. 71).
477. Spivack, Ellen Sue. 1986. The Johnny Alfalfa Sprout
handbook. Johnny Alfalfa Sprout, P.O. Box 294, Lewisburg,
PA 17837. 94 p. Illust. No index. 22 cm. [17 ref]
• Summary: The section titled “Super soy sprouts” (p. 2122) describes several methods for sprouting soybeans at
home. Chapter 2 describes many different seeds that can be
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ice-cream. and Peach sorbet.
Appendixes include: 1. Notes on vegan nutrition. 2.
Seven reasons to be a vegan (health, economic, ecological,
altruistic {world hunger}, compassionate (to animals),
ethical {what right do we have to kill animals?}, spiritual). 3.
Useful addresses. 4. Selected bibliography. 5. Abbreviations
and measures. 6. Glossary of unusual ingredients: Incl.
demerara sugar (dark brown, often used raw), miso, soya
flour, soya milk, soya sauce, tofu. Address: England.
479. Product Name: Soymage (Casein-Free Non-Dairy
Cheese) [Cheddar, Mozzarella, Monterey Jack, or Jalapeno].
Manufacturer’s Name: Soyco Foods. Div. of Galaxy
Cheese Co.
Manufacturer’s Address: R.D. #3 North Gate Industrial
Park, P.O. Box 5204, New Castle, PA 16105. Phone: 800441-9419.
Date of Introduction: 1987. January.
Ingredients: Tofu, soy protein isolate, soy oil, sea salt,
citric acid, soy lecithin, guar gum, brewer’s yeast, natural
flavoring, natural coloring.
Wt/Vol., Packaging, Price: 12 oz package in plastic
wrapper secured at each end with a metal clip. Retails for
$3.99. Also in 5 lb deli loaves, or 20 lb blocks.
How Stored: Refrigerated.
Nutrition: Per 1 oz.: 85 calories, protein 3 gm,
carbohydrates 2 gm, fats 7 gm, sodium 140 gm. Plus 25% of
the U.S. RDA for calcium.
New Product–Documentation: See next page. Note: This
is the earliest known soy cheese made by Galaxy Foods.
Letter/Order from Angelo Morini, General Manager, Galaxy
Cheese Co., Rt. 18, Big Beaver Center, Beaver Falls,
Pennsylvania 15010. 1979. Dec. 7. He orders 1 copy of Tofu
& Soymilk Production.
News release. 1987. Feb. 2 p. “Soymage: A casein-free
cheese alternative.” Angelo Morini, president of Galaxy
Cheese Co., claims that this is “the first totally casein-free,
non-dairy cheese alternative. This is the answer for those
who love cheese flavor but avoid dairy products.” It comes in
four flavors and “has a wonderful, light texture; shreds and
slices beautifully.” The ingredients are listed. It is Kosher,
Pareve, and free of cholesterol and lactose. Robert H. Savar
is the exclusive broker. The company also makes a cheese
analog called Formagg, based on casein and soy oil, but
with no soy protein products. Industrial Laboratories Co.,
Denver, Colorado. 1987. Feb. 9. “Outside laboratory analysis
of Soymage.” Soymage, made by Soyco Foods, contains no
casein. Ad in Natural Foods Merchandiser. 1987. March.
p. 51. “Introducing Soymage. The World’s First Totally
Casein Free Cheese Alternative.” Cheese Market News.
1987. March 20. “Soymage cheese alternative is casein
free.” Letter from Linda D. Stephens, sales representative,
of Soyco Foods. 1987. April 17. “Soyco Foods, a division
of Galaxy Cheese Company, is introducing a new line of

cheese substitutes targeted towards the health food consumer
and those who are allergic to most dairy products such as
cheese.” For more information call toll free 1-800-441-9419.
Product Alert. 1987. April 27. “Four flavors of a new tofubased cheese alternative have recently been introduced by
Soyco Foods.” Spot in Florida Grocer (Miami). 1987. May.
Spots in Dairy Foods, Dairy Field, and Vegetarian Times, all
June 1987. Label reads: “Kosher–Pareve. 100% casein free.
The natural cheese alternative.”
Ad (full page, color) in Vegetarian Times. 1987. Oct.
p. 27. “Soymage. The Vegetarian’s ‘Cheese’ Choice. Dairy
Free.” The product is sold in chubs in mozzarella, Cheddar,
Monterey Jack, and Jalapeno flavors. Talk with Richard
Rose. 1988. Jan. 8. This is the only non-dairy casein-free soy
cheese. Richard finds it to be a very poor quality product; it
is waxy and doesn’t melt.
480. B.P.; C.R. 1987. L’irrésistible poussée des produits de
substitution: Dossier produits laitiers [The irresistible push
of substitute products: Dossier on dairy products]. Marches
Agricoles. Feb. 16. p. 14. [Fre]
• Summary: Part 1 by B.P. is titled “The debate is launched
concerning substitute dairy products.” A table lists the
following countries: Austria, Belgium, Canada, Denmark,
UK, Finland, Japan, Netherlands, Switzerland, and the USA.
Column 2 lists substitute products (such as cheese, cream,
milk, melorine). Column 3 lists the market share of these
products in 1983. And column 4 compares the price of the
substitute with the real dairy product. For example, in the
USA: imitation cream (non-dairy creamer) has 50% of the
market and is less expensive. Imitation cheese has 5% of the
market and is 30% less expensive. Flavored milklike drinks
have 15% of the market and are 25% less expensive. No
imitation products are shown to have a significant market
share in Europe.
Part II by C.R. is about CAC in Colmar, its Cacoja
subsidiary founded in Jan. 1987, and its Bioforme line of
soymilks and soymilk desserts. Address: France.
481. Product Name: Tofu Cream Chie (Non-Dairy Cream
Cheese).
Manufacturer’s Name: 21st Century Foods Inc.
Manufacturer’s Address: 30A Germania St., Jamaica
Plain, MA 02130.
Date of Introduction: 1987. February.
Wt/Vol., Packaging, Price: 8 oz retails for $1.19.
How Stored: Refrigerated.
New Product–Documentation: Posner. 1987. 21st Century
Whole Foods Cook Book. Inside rear cover. They get all
the tofu they use from Nasoya (4/87). Leaflet. 1987. “Tofu
Cream Chie. Music to the Palate.” 8 by 11 inches. Full color.
Shows many appealing uses of the product.
482. Appropriate Foods, Inc. 1987. Eat Appropriately!
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[Catalog and price list]. 292 Liberty Ave., Brooklyn, NY
11207.
• Summary: The following lines are carried and distributed:
Appropriate Foods, New York Soy Deli, The Soy
Source, Emperor’s Best, Cedar’s Mediterranean Foods,
Grainaissance (amazake and mochi), Infinity Foods
(amazake puddings), Integrity Baking Co., Jofu, Maine Coast
Sea Vegetables, Malka’s Foods (Blueberry Tofu Pie), Miso
Master, Nasoya Foods, New England Country Dairy, Ray’s
Seitan Wheat Meat, Soya Kaas, Stonyfield Farms (Yogurt),
Sunshine Burgers. Address: Brooklyn, New York.
483. Medoff, Marc. 1987. Whole frauds in the news: “Soy”
cheese update and Brightsong Tofu-Rella. Whole Life. Jan/
Feb. p. 31. [1 ref]
• Summary: A so-called “soy cheese” named organic TofuRella is made for Brightsong Foods in Petaluma. The label
(which is printed in 5½ tall) deceptively calls casein “milkfree protein” in its Mozzarella-style cheese. But casein is
milk protein. Ingredients are “Organic tofu, soy oil, casein
(milk-free protein), salt, citric acid, soy lecithin, and guar
gum.” The label states that 51% of Tofu-Rella is organic
tofu. Address: New York.
484. Product Name: Tofu Lasagna, and Tofu Pizza [Super
Veggie, Soy Cheese, or Spinoccli].
Manufacturer’s Name: San Diego Soy Dairy.
Manufacturer’s Address: 1330 Hill St., Suite B., El Cajon,
CA 92020. Phone: 619-447-8638.
Date of Introduction: 1987. February.
New Product–Documentation: Talk with Gary Stein. 1989.
Feb. 17. He recalls that these products were launched in
about Feb. 1987.
485. Savar, Robert. 1987. Company / industry news (News
release). P.O. Box 1314, Cherry Hill, NJ 08034.
• Summary: “Robert H Savar–broker for Tree Tavern Whole
Wheat Pizzas, Goldberg’s Gourmet Spicy-Hot Meatless,
Ziegler’s Apple Juice, and the Original Pizsoy–has been
appointed the exclusive broker by Soyco Foods of New
Castle, Pennsylvania, for ‘Soymage,’ a non-dairy, casein-free
cheese alternative. Introduced in January, 1987, ‘Soymage’
is said to be the world’s first natural casein-free cheese
alternative.
“For the past three years, since selling Pizza Naturally,
a company he founded in 1978, Savar has worked as an
independent sales rep. In addition to his brokering activities,
Savar has owned his own health foods store, worked as a
buyer and director of operations for two health foods store
chains, and he has worked as a sales rep for a national
vitamin company.
“In May of 1986, Savar, working with a food
technologist, helped pioneer a unique natural cheese
alternative made from 51% Tofu and is a partner in the

company which markets this product under the Soy Good
label as well as various other private labels.”
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “cheese alternative” to
refer to a Western-style soy cheese. Address: Cherry Hill,
New Jersey. Phone: (609) 354-8036.
486. Soya Newsletter (Bar Harbor, Maine). 1987. Soy-based
yogurt and yogurt-like products market growing quickly. Jan/
Feb. p. 1, 4.
• Summary: Estimates that retail sales of non-dairy yogurttype products reached approximately $1.75 million in 1986,
and predicts sales of these products will easily hit $5 million
in 1987, and will double that figure by 1988. No fewer than
7 companies have entered this rapidly evolving market.
Tomsun Foods International, Cream of the Bean, Brown
Cow West, Bud Inc., Natural Inc., and Marjon Specialty
Foods. Barricini Foods is about to enter.
Note: Dairy yogurt and cheese are the only two products
made from cow’s milk that have shown substantial growth in
the last 10 years in America.
487. Cushman, Deborah. 1987. Tofu: Soy to the world. Des
Moines Register (Iowa). March 11. 1T, 12T.
• Summary: The Register announced its first tofu recipe
contest. 84 recipes arrived. The two big categories of recipes
submitted were tofu desserts (including 7 cheesecakes) and
tofu Oriental (11 stir fries). Ellen Ross, a farmer’s wife from
Underwood, Iowa, won with “For Goodness Sake Cinnamon
Rolls” and “Tofu Sandwich.”
488. Imuda, Ikuyo. 1987. Jidai o sakidori suru tenpe ryôri.
Machi no chiisana resutoran kara [Tempeh recipes that are
ahead of their time, from Healthy Kan, a small natural foods
restaurant in Tokyo]. Daizu Geppo (Soybean Monthly News).
March. p. 39-41. [Jap]
• Summary: The restaurant is two blocks (3 minutes) from
the Ichigaya Station on the Sobu Line in Tokyo. Phone:
263-4023. Tempeh recipes include “Tempeh jiru teishoku”
(¥800). Tempeh is a tasty, nutritious soybean food from
Indonesia. The menu includes “Brown rice, soup with
fried tempeh, side dishes.” The restaurant also serves a
tofu cheesecake for ¥300. Address: Restaurant owner and
nutritionist.
489. Prepared Foods (Chicago). 1987. Non-dairy tofu
products [from Rose International]. March.
• Summary: Rose International’s tofu ingredients used in
a range of “dairy” applications: dry tofu soft-serve mix
powders (just add water), frozen tofu dessert concentrate, soy
yogurt, tofu imitation cheeses and soymilk. “Soy-O” yogurts
have been marketed under license from Rose.
490. Soyco Foods, a Division of Galaxy Cheese Co. 1987.
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Introducing Soymage: The world’s first totally casein-free
cheese alternative (Ad). Natural Foods Merchandiser.
March. p. 51.
• Summary: This full-page color ad shows four chubs of
Soymage in four different flavors. “Soymage is the answer
for the millions of people who love cheese but want to avoid
dairy products. 100% natural. Cholesterol free. Lactose free.
Casein free. Non-dairy. Low sodium. Soymage comes in
four delicious flavors: Mozzarella, Cheddar, Monterey Jack,
Jalapeno, in 12 ounce packages, 5 pound deli loaves, and 20
pound blocks. Ingredients: Tofu, soy protein isolate, soy oil,
sea salt, citric acid, soy lecithin, guar gum, brewer’s yeast,
natural flavoring, natural coloring.”
Note: This is the earliest document seen (Oct. 2013)
concerning Galaxy Foods or Soyco Foods (which makes
cheese alternatives containing soy). Address: P.O. Box 5181,
New Castle, Pennsylvania 16105. Phone: 1-800-524-0922.
491. STS–Soya Technology Systems Ltd. 1987. Membrane
filtration for soymilk products. 11 Dhoby Ghaut #11-06,
Cathay Building, Singapore 0922. 8 p. March.
• Summary: Contents: Membrane filtration. Ultrafiltration.
Reverse osmosis. Membrane structure/membrane material.
Membrane filtration in the food industry. Application of
ultrafiltration to soymilk base. Why use ultrafiltration?
Products. Concentration of soymilk. Concentration of
acidified and coagulated soymilk. Yields. Spreads. Processed
tofu/soy paneer. Soy cheese. Production processes for soy
spreads, processed tofu, and soy cheese. Processing plant
for UF processed tofu. Example of material balance for
processed tofu. Address: Singapore.
492. Delaney, Tom. 1987. Tofutti Brands: New is the word.
Adweek East (New York). April 27.
• Summary: A big new ad campaign for Lite Lite Tofutti,
using radio, magazines, and newspapers, will feature
the theme “It Tastes Like You’re Cheating.” Ketchum
Communications in New York is the agency for Tofutti
Brands’ $2 million account. The company is hoping
the introduction of Lite Lite Tofutti will accelerate the
turnaround of its flagship product, regular frozen Tofutti,
the sales of which have been declining. New products
planned are Tofutti Frutti (a 90-calorie Tofutti/fruit sorbet
frozen novelty), Tofutti Egg Watchers (egg substitutes),
Tofutti cheesecake, and perhaps Tofutti baked goods, such as
muffins, cookies, and a carrot cake. Address: Rahway, New
Jersey.
493. Aworh, O.C.; Adedeji, B.A.; Nwanekezi, E.C. 1987.
Effect of partial substitution of cow’s milk with soymilk
on yield and quality attributes of West African soft cheese
[Warankasi and klarankasi]. International J. of Food Science
& Technology 22(2):135-38. April. [16 ref]
• Summary: Warankasi, a soft unripened cheese, was made

from milk containing up to 20% soymilk. The best results
were obtained when the soymilk was made using a boiling
water grind. Cheeses containing soymilk were comparable
to controls made with whole cow’s milk in yield, nitrogen,
fat, and flavor. Cheeses containing up to 10% soymilk had
a slight brownish color, but overall acceptability was not
impaired relative to controls. Cheeses with 20% soymilk
were acceptable, although inferior to controls. Address: Dep.
of Food Technology, Univ. of Ibadan, Ibadan, Nigeria.
494. Product Name: NûTofû (Soy Cheese with Casein)
[Mozzarella, Cheddar, Jalapeno, Herbs ‘n Spices, or Swiss].
Manufacturer’s Name: Cemac Foods Corp.
Manufacturer’s Address: 90 West St., New York, NY
10006. Phone: 212-964-8740.
Date of Introduction: 1987. April.
Ingredients: Tofu, soybean oil, casein (protein), sea salt,
citric acid, soy lecithin, guar gum.
Wt/Vol., Packaging, Price: 8 oz, 5 lb. or 20 lb.
How Stored: Refrigerated.
Nutrition: Per 1 oz.: Calories 85, protein 7 gm,
carbohydrate 1 gm, sodium 230 mg, calcium 85 mg.
New Product–Documentation: See next page. Ad in
Natural Foods Merchandiser. 1987. April. p. 9. “Cholesterol
free. Lactose free. Shred it for Pizza. Slice it for Mozzarella
recipes. Good for you and your customers. The tofu products
you use like cheese.” In the ingredients listing, after the word
casein is written “(protein)” rather than the more informative
and honest “(milk protein)” Spot in Cheese Market News
(Chicago). 1987. Aug. 14. NuTofu is 51% tofu. Cemac Foods
is a manufacturer of cheeses and cheese analogs. Leaflet.
1987, Oct. “NuTofu Satisfies Your Taste for Cheese.” Made
in Philadelphia by Cemac Foods Corp., New York, NY
10006. Three flavors available (no Cheddar). Spot in Food
Engineering. 1987. Oct. Swiss is now a flavor. Ad (black and
white, 7.5 by 5.5 inches) in Natural Foods Merchandiser.
1989. April. p. 88. “Good for you and your customers. The
tofu products you use like cheese.”
495. Gluck, Peggy Isaak. 1987. Ex-kosher caterer creating an
empire based on tofu. Northern California Jewish Bulletin
(San Francisco, California). May 15.
• Summary: What’s next from the Tofutti king? Research at
headquarters is moving away from desserts, though Lite Lite
Tofutti on a stick is already on the drawing board, and into
other areas–a cheeseless cheesecake and meatless meatballs,
which will be cholesterol free and low in fat.
496. Florida Grocer (Miami, Florida). 1987. Products and
partners [Simply Natural, Inc.]. May.
• Summary: “Principals Bob Pirello and Christina Hayes
who founded Simply Natural, Inc. are shown with a variety
of new tofu-based products, including a patented “Tofu
Cheese,” fresh frozen Tofu Pastas, and miso based salad
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dressings.” The products are all non-dairy.
497. Food Trade News (Ardmore, Pennsylvania). 1987. Tofu
cheese maker is growing simply naturally. May.
• Summary: Simply Natural formally opened in October
1986. Bob Pirello, while vice president of a major
Philadelphia advertising agency, had run a natural foods
catering service and taught macrobiotic and natural foods
cooking. Christina Hayes worked for 3 years as a graphic
designed for a major Miami advertising agency and 3 years
as owner-operator in food advertising and package design.
Tofu cheese, now patented, involves an aging process. It is
now sold in many chain stores.
498. Gupta, S.K.; Patil, G.R.; Patel, A.A. 1987. Fabricated
dairy products. Indian Dairyman 39(5):199-208. May. Paper
presented at the IDA (North Zone) Seminar, Varanasi, Aug.
23-24, 1986. [23 ref]
• Summary: Contents: Introduction. Ingredients. Margarine.
Spreads (a flowchart for a spread using a soy proteinlipid concentrate is given). Imitation cheese. Coffee/tea
whiteners. Coffee complete and tea complete. Milk-like
products: Filled milk, imitation or artificial milks, protein
concentrate beverages (Miltone, developed by CFTRI and

made at Bangalore based on whole buffalo milk extended or
“toned” with groundnut (peanut) protein isolate, and Sipso,
marketed in northern India, are both sold commercially. A
soy-whey beverage with 4% protein has been developed by
the National Dairy Research Inst. at Karnal). Soya yoghurt
and lassi. Baby foods. Weaning foods. Ice cream analogues.
Miscellaneous: Mango milk powder, banana milk powder,
simulated sour cream and whipped toppings. The main
advantage of these products is low cost due to the use of
inexpensive ingredients, such as vegetable proteins and oils,
emulsifiers and stabilizers. Dried milk and caseinates are also
commonly used in these products.
Concerning weaning foods: “Recently, two low-cost
nutritious weaning food formulations were developed
at NDRI [National Dairy Research Inst.] Karnal, using
soybean, dairy byproducts and cereal combinations. A spray
dried soy-whey weaning food (SWWF) has been made (Fig.
6) from cheddar cheese whey (65 parts, on solid basis) and
blanched soybean cotyledons (35 parts). A jowar-soybeanskim milk (JSM) weaning food includes 60 parts jowar
(sorghum) flour, 30 parts soybean solids and 10 parts skim
milk solids (Fig. 7). This has been specifically formulated to
meet the need of jowar-growing areas where, incidentally,
the problem of malnourishment is more prevalent than in the
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other areas of the country. The SWWF and JSM conform
to the guidelines laid down by the Protein Advisory Group
of the United Nations. Their respective protein efficiency
ratios (PER) are 3.2 and 2.6 as compared to 2.5 for casein.
Both these formulations are commendably low-cost ones
(approximately Rs. 8.00 per kg, exclusive of packaging).
Thus these products show great promise of becoming
instrumental in combating malnutrition among children...
“An acceptable soft serve ice cream based on soybean
and buttermilk (6.8 parts soy SNF [solids nonfat]–5.2 parts
buttermilk SNF) has been developed at National Dairy
Research Institute, Karnal. This product contains 9% fat,
12% SNF and 15% sugar. Its manufacture does not require
the use of a stabilizer, thus saving on the cost of stabilizer.”
Address: National Dairy Research Inst., Karnal 132001,
India.
499. LaBell, Fran. 1987. Tofu & Tofu Products. Food
Processing (Chicago) 48(5):Ingredient Handbook insert.
May.
• Summary: Discusses tofu standards, Brightsong Foods,
Nasoya Foods, Clofine Dairy & Food Products, Soyco
Foods (Div. of Galaxy Cheese, P.O. Box 5181, New Castle,
Pennsylvania 16105), St. Peter Creamery Inc. (Div. of Oberg
Foods, 119 W. Broadway, St. Peter, Minnesota. Makes
spray dried tofu powder from soymilk coagulated by adding
calcium sulfate. Its protein level is 38% and moisture is 5%
maximum. pH is 6.7–7.0% in a 10% solution. Fat is about
18%). ADM, Ralston Purina, Rose International, Soyatech.
Soyco Foods makes Soymage, “a new cheese
alternative,” which is casein free and non-dairy. It is sold
in four flavors: Cheddar, Mozzarella, Monterey Jack,
and Jalapeno. “It has a light texture and shreds and slices
readily.” The ingredients and packaging information are
given. The company has been making a cheese substitute
named Fromage (TM), based on casein and soy oil, which
comes in about 20 flavors. Soymage was developed for
people who want a completely non-dairy cheese substitute.
Photos show: Tomsun Jofu (in the carton and in a dish
ready to eat). Nasoya creamy tofu dressing (3 flavors in
bottles). Address: Chicago, Illinois.
500. Johnson, Kirk. 1987. Hidden fats in whole foods diets.
East West. June. p. 62-68.
• Summary: A full-page table (p. 65) titled “How the
substitutes stack up” shows total fat and serving size for
the following categories: Dairy products. Substitute dairy
products. Meat. Substitute meat products. Frozen dinners.
Miscellaneous. The substitute dairy products include: Tofu
Cream Chie (21st Century). Soya Kaas (soy cheese from
American Natural Snacks). Tofutti (Tofu Time). Le Tofu
(Brightsong Foods). Ice Bean (Farm Foods). Tofu, silken
(Nasoya). Tofu, soft (Nasoya). Tofu, firm (Nasoya). Soybean
margarine (Willow Run). Soymilk (Edensoy). Soymilk

(Health Valley). Soymilk (Vitasoy).
Substitute meat products include: Fakin’ Bacon
(Tempehworks). Tofu Wieners (Yves). Tofu Pups
(Tempehworks). Vegie Burger (Bud, Inc.). Tofu Burger (Bud,
Inc.). Gardenburger (Wholesome & Hearty). Tofu Sausage
(Vegetable Protein Co.). Tempeh, 3-grain (Tempehworks).
Seitan (“wheat meat”).
Meatless frozen dinners include: Tofu Lasagna
(Legume). Meatless Pepper Steak with Kofu & Noodles
(Legume). Sweet and Sour Tofu (Legume).
Miscellaneous products include: Nasoyannaise (Nasoya
Foods). Salad dressing, Creamy Tofu (Nasoya). Miso.
501. Product Name: Soft Tofu Cheese (Non-Dairy Cream
Cheese) [Onion/Chive, or Garlic].
Manufacturer’s Name: Simply Natural, Inc.
Manufacturer’s Address: P.O. Box 295, Norma, NJ 08347.
Date of Introduction: 1987. June.
New Product–Documentation: Spot in Natural Foods
Merchandiser. 1987. June. p. 64. “Tofu Cheese.” The
product is similar to cream cheese. Ad in Natural Foods
Merchandiser. 1986. Oct. p. 18. “So Who Needs Cream
Cheese Any More? Mama Would Approve... Can be used
in place of cream cheese and ricotta cheese.” Also ad in
Vegetarian Times, Dec. 1986. p. 9. This address is given as
Simply Natural, Inc., Norma, New Jersey 08347.
Label. 1986. 4.5 inches diameter plastic lid. Green and
purplish red on white. “A Non-Dairy Cheese Substitute.
Spreads smoothly. Ideal on breads, bagels, crackers, on
sandwiches, in dips and in sauces.” Spot in Soya Newsletter.
1987. 1(4):6. New Onion/Chive or Garlic flavors.
502. Sonoma Specialty Foods. 1987. Catalog. 2317 Bluebell
Dr., Santa Rosa, CA 95401. 10 p.
• Summary: They manufacture second-generation tofu
products and market and distribute many products made
by others, including Quong Hop, Soyco (soy cheeses),
Eastern Foods, White Wave, Tofruzen, Barricini (Ice Bean),
Grainaissance Mochi, John’s Juices, etc. Address: Santa
Rosa, California.
503. Product Name: Soyco (Imitation Cheese Made with
Tofu & Casein) [Mozzarella Style, Cheddar, Monterey Jack,
Jalapeno].
Manufacturer’s Name: Soyco Foods. Div. of Galaxy
Cheese Co.
Manufacturer’s Address: R.D. #3 Northgate Industrial
Park, P.O. Box 5181, New Castle, PA 16105. Phone: 800441-9419.
Date of Introduction: 1987. June.
Ingredients: Tofu, soy oil, casein, sea salt, citric acid, soy
lecithin, guar gum.
Wt/Vol., Packaging, Price: 12 oz in plastic wrap.
How Stored: Refrigerated.
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Manufacturer’s Address: Santa Rosa, CA 95403.
Date of Introduction: 1987. July.
Ingredients: “No Cheese”: Whole wheat bread, Cheddar
and Jack soy cheese, avocado, cucumber, sprouts, eggless
mayonnaise, mustard, mild pickled peppers.
Wt/Vol., Packaging, Price: 7.5 oz, plastic wrapped.
How Stored: Refrigerated.
New Product–Documentation: Labels. 1987. 2 by 3
inches. Green on white, or black or blue on yellow.

New Product–Documentation: News release from Soyco
Foods. 1987. June. “’Soyco: A soy cheese with flavor.” 2 p.
“Soyco is made from tofu, soy oil, and casein, a dried skim
milk protein. It has 26% less calories and 29% less fats than
traditional cheeses, no cholesterol and no lactose.” Soyco
comes in 4 flavors: Cheddar, Mozzarella, Monterey Jack,
and Jalapeno. It is available in 12 ounce packages, 5-lb deli
loaves, and 20-lb blocks. Soyco Foods also makes Soymage,
a non-dairy tofu based cheese with no casein. Label. 1987,
undated. 2 by 3 inches. Brown and red on yellow. “The
natural cheese alternative. No cholesterol, no lactose,
reduced calories, reduced sodium. Contains no artificial
ingredients.” Reprinted in Soyfoods Marketing. Lafayette,
CA: Soyfoods Center. Ad in Soya Newsletter. 1988. Jan/
Feb. p. 10. “Two delicious soy cheeses from Soyco Foods.”
Soyco contains casein and tofu; Soymage is dairy free with
no tofu. Contact Albert Morini. P.O. Box 5204, New Castle,
Pennsylvania 16105.
504. Ishizuka, Waichi; Aoki, Ryochi. Assignors to Taiyo
Yushi K.K. (Yokohama, Japan). 1987. Method of producing
cheese-like emulsified food. U.S. Patent 4,678,676. July 7.
5 p. Application filed 4 Oct. 1984. Application also filed in
Japan on 4 Oct. 1983. Corresponds to Japanese Patent 83185697. [5 ref]
• Summary: Tofu (3-30%) made from deodorized soymilk
is mixed with 5-40% animal/vegetable oils or fats, 0.1-10%
of heat coagulable protein (such as egg whites), and 0.1-5%
of stabilizer (such as carrageenan, gelatin, guar gum, pectin,
locust bean gum, xanthan gum, dextrin, or starch). The
mixture is blended and deaerated, then heated for protein
gelation and sterilization. The product is an imitation cheese
(spread-type soft, semi-hard, or hard) with good body and
texture. Address: Yokohama, Japan.
505. Product Name: Homestyle Tofu Vegetarian
Sandwiches [Tofu “Garden,” Tofu “No Egg” Sub, or Tofu
“No Cheese”].
Manufacturer’s Name: Homestyle Foods (Formerly
Sonoma Specialty Foods).

506. Medoff, Marc. 1987. Whole frauds in the news:
Soyarella hunt update. Whole Life. June/July. p. 49-50.
• Summary: The author is still interested in finding out who
actually manufactured Soyarella and “perpetuated such as
large-scale fraud on the holistic health community.” Whole
life obtained very reliable information that James Harper of
Nature’s Best company of Osseo, Michigan was the “source”
of this product. “We tried to get hold of Mr. Harper, but he
wouldn’t return our calls so we filed a complaint with the
Michigan Department of Agriculture. The Department’s
Food Division accepted our complaint and agreed to look
into the matter, saying they would send state investigators
to question officials at Nature’s Best. We didn’t hear back
from them for a few months, and then we got a very strange
reply. According to a letter from a Department of Agriculture
Compliance Officer [Betty Mercer], Nature’s Best claims
they got the product from another source, and the letter
reads, ‘The inspector reports that the firm advised her they
discontinued distributing this product in April 1986. The
product was obtained from a manufacturer whom the firm
could no longer identify (apparently the current suppliers
are kept on a computer and deleted when eliminated from
their inventory).’ This defies belief. Soyarella, when it was
on the market, was one of the hottest new health food items
in the country, and was sought after from coast to coast.
Every major health food distributor in the U.S. was being
swamped with orders for the stuff. If as Nature’s Best claims,
they were just a distributor of Soyarella, then it is simply
not credible that a few months after they stopped carrying
it, they ‘forgot’ who they got it from and could not ‘look it
up.’ We have no choice but to conclude that Nature’s Best is
lying to the Michigan Department of Agriculture. Either they
are lying to protect the real manufacturer, or they are lying
to protect themselves... We have appealed directly to the
Michigan State Attorney General to reopen the investigation.
We’ll keep you posted.”
507. Medoff, Marc. 1987. It’s true, casein-free non-dairy
cheese is a reality. Whole Life. June/July. p. 55-56.
• Summary: “Until recently the entire subject of non-dairy
soy cheese substitutes has been one steeped in controversy
and mystery. Since they were introduced more than 2 years
ago, consumers have been misled, deceived, and lied to by
a host of natural foods retailers, brokers, and manufacturers.
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Much of the chaos arose out of the casein question. Soyarella
claimed it contained no casein at all, but Whole Life found
it contained up to 19.6% casein. The first casein-free
soy cheese to become widely available, Soymage, was
introduced last January by Soyco Foods. Its exclusive broker
is Robert Savar of Cherry Hill, New Jersey.”
508. Product Name: Sharon’s Finest Tofu-Rella (TofuBased Cheese Alternative with Casein) [Monterey Jack
Style, Jalapeño Jack Style, and Mild Cheddar Style].
Manufacturer’s Name: Sharon’s Finest. Div. of Rose
International (Product Developer-Marketer).
Manufacturer’s Address: P.O. Box 2687, Petaluma, CA
94953-2687. Phone: 707-778-7721.
Date of Introduction: 1987. July.
Ingredients: Mild Cheddar style: Real Tofu, soy oil,
casein*, sea salt, citric acid, lecithin, natural flavor, guar
gum, annatto seed for color. *Casein is the protein in nonfat
milk. It is free of cholesterol, lactose and rennet, and is what
allows this tofu product to be so similar to cheese.
Wt/Vol., Packaging, Price: 8 oz vacuum pack. Retails for
$2.29.
How Stored: Refrigerated. 6 months shelf life if unopened.
New Product–Documentation: Product Fact Sheet. 1987.
States that Tofu-Rella “contains 51% real tofu” but Richard
Rose (the developer) says that it contains 4 gm of spray dried
tofu and 18 gm casein. He is allergic to dairy products, so
rarely eats it. Soyfoods Center product evaluation: 1989,
Feb. 19. Delicious, and it melts just like dairy cheese.
Labels. 1988. April. 3 inches square. Red and orange,
green, or blue on white. The product name is written “TofuRella.” “Cholesterol free. Lactose free. Nothing artificial.
Use just like cheese... Made expressly for Sharon’s Finest.”
Note 1. This is one of the first labels for cheese alternatives
which explained clearly that casein comes from milk (see
ingredients listing). Note 2. There is no mention of “Rose
International” on the label.
New Labels. 1990. March 1. For Monterey Jack and
Jalapeño Jack styles. 4 inches square. Self adhesive. One
label each for front and back of package. Black and one
other color on white. Illustration of two bamboo stalks with
leaves. The front panel states: “Made with organic tofu. No
cholesterol. Low in saturated fat. 8 oz.” Back panel: “Thank
you for buying Tofu-Rella...”
Product with Label purchased at Trader Joe’s in
Concord, California. 1993. Oct. 11. 2.5 by 3 inches. Red and
blue on white. Price: $2.89/lb. The ingredients listing notes
that “Casein is protein from nonfat milk.”
Leaflet (8½ by 11 inch, black, purple, and green on tan
kenaf paper) sent by Patricia Smith from Natural Products
Expo West (Anaheim, California). 1994. March 10-13.
“Product information. Sharon’s Finest Healthy Alternatives.”
“TofuRella. The original tofu-based cheese alternative, and
still the best! Lower in fat and free of cholesterol, it comes

in 5 delicious flavors. Melts, shreds, stretches, and tastes just
like cheese.” Talk with Richard Rose, president of Sharon’s
Finest. 1994. April 21. This product was first sold under the
Sharon’s Finest brand in July 1987. The same product was
introduced in June 1986 by Brightsong Foods (the forerunner
of Sharon’s Finest) in Petaluma, California. It was in July
1987 that Sharon’s Finest was formed as a division of Rose
International. Sharon’s Finest was also a consumer brand.
This was Sharon’s Finest’s first and flagship product. By
that time Richard thought that his company would be getting
into cheeses in a big way. Rose International was phased out
in about 1989. FDA just finished reviewing all of Sharon’s
Finest’s labels and they gave Richard permission to continue
using the terminology “Cheese Alternative” instead of
“Imitation Cheese” (which the FDA would have preferred).
Richard thinks his company might have been the first to
use the term “Cheese Alternative.” Now most companies
are using this same term. FDA allows foods to be labeled
“Nondairy” even if they contain casein, caseinates, whey, or
whey protein concentrates.
509. Product Name: Tofait Yog (Tofu-Based Non-Dairy
Yogurt) [Blueberry, Raspberry, Strawberry, Cherry, or
Strawberry-Banana].
Manufacturer’s Name: Tofoods, Inc.
Manufacturer’s Address: 1827 Walden Office Square,
Schaumburg, IL 60195. Phone: 312-397-3825.
Date of Introduction: 1987. July.
New Product–Documentation: Leaflet (8½ by 11 inches,
full color). 1986. March. Reprinted in Soyfoods Marketing.
Lafayette, CA: Soyfoods Center; Lieb. 1987. Dairy Foods.
March. p. 32. “Tofoods next introduction will be Yog, a tofubased yogurt-like product that the company hopes to have
in supermarket dairy cases this spring. A naturally-cultured,
vitamin-enriched, Swiss-style product.” Lists flavors. Talk
with Walter Woodbury. 1988. Sept. 22. The company has
ceased all its tofu and soy operations. The Tofait Yog was
delicious but it never sold more than 4 cases/week in stores.
Charles Chase is no longer with the company. These were
excellent products (the Tofait ice cream and drinks) but they
were ahead of their time, as was tofu, which the Midwestern
housewife perceives as an unattractive white fatty blob in
the produce section. She doesn’t even want to try it. They
developed and in January 1987 announced with a color
poster non-dairy Tofait Sour Cream, Creme Cheese, and
Snack Dip... made with real tofu. But these never made it to
the market.
Hawthorne Mellody has been a pioneer in healthful soft
serve frozen yogurt since 1970. Recently they reformulated
it from a healthy product to one that tastes just like ice cream
and sales increased 36 fold.
510. Belsky, Gary. 1987. Tofutti trims to fatten up lean
earnings. Crain’s New York Business. Aug. 31. p. 7.
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• Summary: Tofutti brands is hoping that low-calorie Lite
Lite Tofutti will put an end to an 18-month sales slide and
help “rebuild what was once one of the hottest companies in
the capricious fad-food market... After a period of dynamic
growth fueled by consumer perceptions–false ones–that
non-dairy Tofutti was in some way healthier than ice cream,
the company began a slide that resulted in losses for 1986.”
Recently the company began to distribute a non-dairy
cheesecake in New York. Response is said to be “excellent.”
511. Product Name: Plamil Veeze (Non-Dairy Cheese
Spread) [Garlic, Plain].
Manufacturer’s Name: Plamil Foods Ltd.
Manufacturer’s Address: Plamil House, Bowles Well
Gardens, Folkestone, Kent CT19 6PQ, England. Phone:
0303 850588.
Date of Introduction: 1987. August.
Ingredients: Garlic–Aug. 1989: Water, sunflower oil, palm
kernel oil, soya protein [isolate], autolysed yeast, sea salt,
lemon juice. Flavouring: Natural garlic extract, calcium
phosphate, vitamins B-12, D-2, and B-2.
Wt/Vol., Packaging, Price: 135 gm plastic tub.
How Stored: Shelf stable; refrigerate after opening.

New Product–Documentation: Letter from Harold
Atkinson of Plamil Foods Ltd. 1987. Aug. 10. The Vegan.
1987. Winter. p. 14. “Shoparound: Lis Howlett surveys the
latest vegan products.” “Just as Plamil’s Veeze–the first
non-dairy spread of its kind–is establishing itself as a firm
favorite, Kallo Foods have launched another alternative
cheese-type spread. Called Fromsoya and available any time
now, this one is flavoured with horseradish and lemon juice.”
Simon Bailey. 1988. Natural Choice (England). Aug. 15.

with photo of Label.
CSP form filled out by Simon Bailey. 1988. Sept. 28.
Introduced in summer of 1987. Ad in The Vegan. 1988.
Summer. p. 14. For Veeze (Vegan cheese spread) and Soya
Milk in Mini-Pot size. “Plamil’s policy is to cater for vegans’
nutritional needs, selling exclusively through health-food
stores. These Plamil products provide vegans with important
calcium and essential vitamins B-2, B-12, and D-2. You may
buy them at the Living Without Cruelty Exhibitions.”
Label sent by Plamil Foods. 1989. Aug. 4 inches
diameter. Yellow, light blue, brown and black on white. “A
unique blend of vegetable oils and soya protein. Use like
cheese spread. Once open, refrigerate. 100% non dairy. No
artificial colours or flavours. Ideal for vegans and those
allergic to dairy cheese.”
512. Product Name: Tofutti “Better Than Cheesecake”
(Non-Dairy Gourmet Cheesecake) [Brownie, Blueberry,
Pineapple, Chocolate, Classic Extraordinaire, Blueberry
Dream, Chocolate Brownie.].
Manufacturer’s Name: Tofutti Brands Inc. (Marketer).
Manufacturer’s Address: 1098 Randolph Ave., Rahway,
NJ 07065. Phone: 1-800-225-0332.
Date of Introduction: 1987. August.
Ingredients: Tofu, partially hydrogenated soybean oil, corn
oil, corn syrup solids, wheat flour, sugar, carob bean gum,
mono- and di-glycerides, carrageenan, salt, natural flavor.
Wt/Vol., Packaging, Price: 3.5 lb, 9 inch diameter. Four to
a case.
How Stored: Frozen.
Nutrition: Per 2 oz. 10 servings per container: Calories 160,
protein 2 gm, carbohydrate 16 gm, fat 10 gm, sodium 110
mg.
New Product–Documentation: Crain’s New York
Business. 1987. Aug. 31. p. 7. “Recently the company began
to distribute a non-dairy cheesecake in New York.” Baking
Industry. 1987. Nov. Gives 4 flavors. Talk with Donna
Haverstock, nutritional consultant for Tofutti Brands. 1988.
Jan. 4. It is called “Better Than Cheesecake.” She read the
ingredients. Contains no dairy products or lactose. Color
leaflet. 1988. Finally! The rich, creamy, delicious taste of
cheesecake without cholesterol. “Better than Cheesecake.”
nondairy gourmet cake. Cholesterol free. Lactose free. No
butterfat. Lower in calories than premium cheesecakes.
Shows a wedge of the chocolate-brownie cheesecake being
served. It seems that the last three flavors replaced the first
four at a later date, perhaps in 1988. Also ingredients seem
different: Water, tofu, partially hydrogenated soybean oil,
corn oil, isolated soy protein, corn sweeteners, sucrose,
graham cracker, egg whites, wheat flour, corn starch, lemon
juice, guar seed gum, carob bean gum, carrageenan, yeast,
natural and artificial flavors, monoglycerides, cellulose gum.
Another color leaflet. 1988. Shows four whole cheesecakes.
Each wedge divided by vertical piece of paper. Spot in USA
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Today. Feb. 12. Lifeline: Takes the Cake. “’I’m thrilled, I’m
delighted,’ was leggy Mary Hart’s reaction to the thrilling
and delightful news that she’d been named Cheesecake
Girl for Better Than Cheesecake, a dessert made from tofu.
Tofutti is looking for other Cheesecake Girls, who win a
week’s supply of Better Than Cheesecake.” Article in The
Record (Hackensack, NJ). 1988. March 7. A 26 oz Sarah
Lee Strawberry French Cheesecake costs about $3.79, while
Tofutti’s “Better Than Cheesecake” costs $15 for a 53 oz
cake, or about twice as much per ounce.
Bergen Jewish News (Pararmus, New Jersey). 1988.
June 23. Article entitled, “To the rescue come new Tofutti
products, kosher & parve”. The crowning achievement
of current food technology is undoubtedly “Better Than
Cheesecake.” Spot in Food & Beverage Marketing. 1988.
June. With photo. Leaflet (single sided, color) sent by David
Mintz. 1996. April. “Tofutti. ‘Better than Cheesecake.”
513. Grose, Thomas. 1987. The Great Frozen Pizza War.
Citizen (Key West, Florida). Sept. 27.
• Summary: Frozen pizzas are a $1,300 million a year
industry. The issue: whether Congress should require
manufacturers of frozen meat pizzas containing imitation
cheese to clearly label their products as such. Current USDA
regulations require labeling only on the side panel ingredient
list. The U.S. dairy industry claims few consumers know the
frozen pizzas they buy contain artificial cheese. The pizza
manufacturers argue that cheese analogs (made from soy oil,
casein [a milk protein] and stabilizers) are less expensive,
better for you, and identical in taste and texture. Consumer
groups side with the pizza manufacturers.
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “artificial cheese” to refer
to a Western-style soy cheese.
514. Dagnoli, Judann. 1987. Tofutti spreads reach into
Canada, Australia. Finland is next target. Advertising Age.
Oct. 19.
• Summary: According to Steven Kass, chief financial
officer, Zabbar Pty Ltd. is the Tofutti distributor in
Australia, and Aur-Mark Holdings is the master developer
and distributor in Canada. Canada has high per capita
consumption of ice cream. New products include Tofutti
Frutti (frozen dessert on a stick), Better than Cheesecake
(cheeseless cheesecake), and Egg Watchers. They are
trying to expand into areas besides dessert. The northeast is
Tofutti’s strongest market both because of its high per capita
consumption of ice cream and its high percentage of Jewish
population who keep kosher. In the U.S. Ketchum/Hicks
& Greist, New York, handles Tofutti Brands’ estimated $3
million ad budget. Kass said that the drop in 1986 sales was
due mainly to increasing competition in the crowded frozen
novelty category. Address: Chicago, Illinois.

515. Pirello, Robert J. 1987. Process for preparing a tofu
cheese and product. U.S. Patent 4,701,332. Oct. 20. 4 p.
Application filed 15 Nov. 1985. [8 ref]
• Summary: A tofu brick is coated with a mellow white miso
and aged to produce a smooth and compact texture after
which the miso is scraped from the brick and the brick is
soaked in fresh water to remove the salt. The brick is then
whipped until a creamy texture is achieved. Address: 932
Pine St., Philadelphia, Pennsylvania 19107.
516. Product Name: New Tofu Link Specials (Meatless Hot
Dogs with Soy Cheese).
Manufacturer’s Name: Light Foods Inc.
Manufacturer’s Address: St. Louis, MO 63303.
Date of Introduction: 1987. October.
Ingredients: Water, real Tofu, isolated soy protein, nonhydrogenated vegetable oil, cheddar style soy cheese (fresh
soy milk, soy oil, calcium caseinate, fresh tofu, natural
flavor, salt, lecithin. citric acid, guar gum, annatto (natural
color)), rice syrup, natural spices, salt, beet powder, tamari
(natural soy sauce), barley flour, locust bean gum, natural
flavors, onion powder, garlic powder, natural spice oils.
New Product–Documentation: Poster. 1986. Sept. “Tofu
‘n Cheese Links. Made with Real Tofu and cholesterol free
soy cheese. No cholesterol, no MSG, no sugar, no meat.”
Poster. 1987, undated. “Higher Still... With natural imitation
soy cheddar cheese.” Talk with Bob Davis. 1988. March
26. These feature soy cheese, sort of like Oscar Meyer’s
meat counterpart. Talk with Lauraine Davis. 1988. Aug. 28.
These are made with Richard Rose’s soy cheese. Leaflet.
1988. April. 8½ by 11 inches. Black on light blue. “On the
rise... Now you want a link with no animal ingredients, nonhydrogenated oil, less fat, maybe a rice syrup sweetener
instead of honey, and an even better flavor. Introducing the
New Tofu Light Links, and New Tofu Light Link Specials,
with natural imitation soy cheddar cheese.” Leaflet. 1988.
April. 8½ by 11 inches. Blue and red on beige. “Higher
still...” Gives ingredients for New Tofu Light Links, and
New Tofu Light Link Specials.
517. Medoff, Marc. 1987. New soy cheese best yet to hit
market. Whole Life. Sept/Oct. p. 79-80, 82.
• Summary: Sharon’s Finest brand FREE, a new non-dairy
cheese made for Rose International, contains no casein.
“They’ve managed to create a soy cheese that is about as
close to real dairy cheese as any we’ve seen to date... Indeed
its similarity to real cheese is startling.” A U.S. patent is
pending on the product’s formulation and process. The
product’s cheese-like qualities result from the interaction of
ingredients, rather than from any one in particular. It contains
70% organic tofu, far more than any other soy cheese on the
market. It will be marketed as tofu that is like cheese, rather
than as a soy cheese per se. Also the Tofu-Rella labeling has
been improved.
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Galaxy Cheese Co. now makes Le Creame Formagg (a
cream cheese substitute) and Le Creame Formagg Cake (a
cheeseless cheesecake), but these cholesterol-free products
contain no soy protein; The butterfat is removed from dried
skim milk protein and replaced with partially hydrogenated
soy oil. They are said to contain 35% less calories than real
cheesecake, 70% less saturated fat, and 6 times as much
calcium.
And “guess who else is about to jump into the market.
It’s that tofu rapist himself, Tofutti king David Mintz. That’s
right. Whole Life has obtained a letter signed by Mintz... that
states his company is planning to come out with a line of
casein-free soy and tofu cheeses in the not-too-distant future.
Based on Mintz’s track record of manufacturing fraudulently
labeled junk food and trying to pass it off as healthy fare,
we expect no better from his newest venture. We hope we’re
wrong but we’ve yet to see one product put out by Mintz that
we’d feed to a dog, let alone a human being.” Shows labels
for Free and Tofu-Rella.
518. Morinaga Nutritional Foods, Inc. 1987. Mori-Nu Tofu.
The “miracle food” in a miracle package (Leaflet). Los
Angeles, California. 2 p. Jan. [2 ref]
• Summary: Contains a large table comparing the amino
acid composition (g/100 g amino acid for 18 amino acids)
for Mori-Nu Tofu (soft and firm), whole chicken eggs, whole
cow milk, beef, tuna, and white bread. Also contains recipes
for Strawberry Pudding Fluff (using gelatin) and Honey
Lemon Un-Cheesecake. Address: 5800 South Eastern Ave.,
Suite 270, Los Angeles, California 90040.
519. Product Name: Old Chicago Deep Dish Pizza-Lite
(Made with Soya Kaas Soy Cheese and Whole Wheat).
Manufacturer’s Name: Old Chicago Foods.
Manufacturer’s Address: P.O. Box 690, Petaluma, CA
94953. Phone: 707-762-6194.
Date of Introduction: 1987. October.
Ingredients: Sprouted wheat, organic whole wheat flour,
mozzarella style soy cheese, mushrooms, olives, bell
peppers, olive oil, tomatoes, corn oil, honey, salt, yeast,
spices.
Wt/Vol., Packaging, Price: 6.5 oz individually wrapped
pizza, boxed 12 to a case.
How Stored: Frozen.
New Product–Documentation: Leaflet. 1987. Red on grey.
Talk with Andy Berliner. 1988. March 7. This is one in a line
of their Whole-Wheat Deep Dish pizzas, sold at health food
stores. It was launched in Oct. 1987. Recently sprout wheat
(in the crust) has become the main ingredient, and the soy
concentrate (the last ingredient in the original formulation)
has been dropped. They originally used Soya Kaas, but may
soon use another brand. Spot in Whole Foods. 1988. Aug. p.
59. Still made with Soya Kaas.
Soya International. 1990. April/June. p. 23. Lists newer

version of the same product. Retails for $2.30. Address is
now P.O. Box 449, Petaluma, California 94953. Contact:
Lorraine Ottens.
520. 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
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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
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.
521. 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).
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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
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.
522. 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.
523. Product Name: Soft Soyalite (Non-Dairy Cream
Cheese) [Garlic, Herb, Onion/Chive, or Plain]. Formerly
named Soft Tofu Cheese.
Manufacturer’s Name: Simply Natural, Inc.
Manufacturer’s Address: P.O. Box 295, Norma, NJ 08347.
Date of Introduction: 1987. October.
Ingredients: All: Organic tofu, organic miso. Herb: Italian
seasoning (Oregano, basil, savory, thyme, rosemary).
Wt/Vol., Packaging, Price: 8 oz plastic tub.
How Stored: Refrigerated.
Nutrition: Per ounce: Calories 43, sodium 167 mg, fat 2.3

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 216
gm, carbohydrates 1.6 gm, protein 3.8 gm.
New Product–Documentation: Leaflet. 1987. Oct. Shows
label. “A non-dairy cheese substitute.” Label. 1987. 4
inches diameter. Green and purplish red on white “Simply
Natural Gourmet Soy Foods Soft Soyalite. Plain. A NonDairy Cheese Substitute. Only 43 calories an ounce!”
Brochure. 1987. Oct. “Discover the New Simply Natural and
Rediscover Natural Cuisine.” Introduces Soyalite (formerly
Soft Tofu Cheese), Pasta Lite (formerly Tofu Pasta), and
Miso Dressing. Explains why the names were changed and
shows labels. Red on white. 4 pages. Leaflet. 1988. “We’re
back... And better than ever! Better price. Better shelf life.
Better packaging. Better flavors. Super summer discount thru
31 Aug. 1988.” Ad in Vegetarian Times. 1988. May. p. 58.
“Everything Your Heart Desires.”
Product Alert. 1988. May 23. “After extensive research
and market surveys, Simply Natural, Inc. of Norma, NJ,
has decided to rename and reformulate its Soft Tofu Cheese
product. It is hoped the new name, Soyalite, will end the
confusion behind the old product name–is it cheese, tofu or
a combination. Soyalite has approximately half the calories,
43 per ounce, of soft dairy cheeses. Packaged in an 8 oz tub,
this spread and/or dip has been reformulated so it has a more
‘velvety’, smoother texture. Four varieties are available,
Plain and Herb are reformulations of the original tofu cheese
product while Onion/Chive and Garlic are new additions to
the line.”
524. Product Name: Pasta Lite (Non-Dairy Fresh Frozen
Pasta Stuffed with Soft Tofu Cheese) [Ravioli, Tortellini, or
Stuffed Shells]. Formerly Antonio’s Simply Natural Tofu
Pasta.
Manufacturer’s Name: Simply Natural, Inc.
Manufacturer’s Address: P.O. Box 295, Norma, NJ 08347.
Date of Introduction: 1987. October.
Ingredients: 100% whole durum wheat, tofu, Plain
Soyalite, parsley, basil.
Wt/Vol., Packaging, Price: 12 oz multi-colored sealed
plastic bags.
How Stored: Frozen.
Nutrition: Ravioli: per 2 oz: Calories 139, sodium 3 mg, fat
1.8 gm, protein 7 gm, carbohydrates 22 gm. Note: Tortellini
contains 150 calories and Shells 77 calories per 2 oz.
New Product–Documentation: Leaflet. 1987. Oct. Shows
Labels. “Simply Natural. Gourmet Soy Foods.” Ad in
Vegetarian Times. 1988. May. p. 58. “Everything Your Heart
Desires.”
525. Soyco Foods. 1987. Soymage: The vegetarian’s
“cheese” choice. Dairy free (Ad). Vegetarian Times. Oct. p.
27.
• Summary: This full-page color ad shows a plate of
Soymage cubes, with lettuce and broccoli, on a plate atop a
red table cloth. On both sides are chubs of different flavors

Soymage. “Instead of cheese, choose Soymage, the world’s
first totally casein-free cheese alternative. No cholesterol.
No lactose. No dairy or artificial ingredients. Soymage is
available in: Mozzarella. Cheddar. Monterey Jack. Jalapeno.
No casein. 100% natural. Lower in sodium than cheese.”
Address: R.D. #3 North Gate Industrial Park, P.O. Box 5204,
New Castle, Pennsylvania 16105.
526. Blair, Betty J. 1987. Tofu. In casseroles, chili, and
desserts, this amiable food fits into all tastes. Detroit News.
Nov. 4. p. 1E, 2E. [1 ref]
• Summary: Dorothy Hwang, owner of Michigan Soy
Products in Royal Oak, has a doctorate in chemistry from
the University of Kansas and was a research associate in
chemistry for 14 years at Wayne State University. She
opened her tofu business 5 years ago. Since then sales have
tripled; she now makes 2,000 lb/week of tofu. She uses some
of this to make tofu burgers, salads, and a frozen manicotti
entree. She is marketing a tofu coconut pudding, which she
may soon make herself. She also takes special orders for tofu
cheesecake, cakes with tofu frosting, and tofu cream pies,
including pumpkin.
527. Goldbeck, Nikki; Goldbeck, David. 1987. The
Goldbeck’s guide to good food. New York, NY: New
American Library. xi + 563 p. Illust. Index. 24 cm.
• Summary: The all-new version of their Supermarket
Handbook, which originally sold 850,000 copies. Chapter
12 (p. 143-51), titled “Soyfoods: World Class Protein,”
discusses tofu, frozen tofu, tempeh, soy flour and grits, hightech soy (soy concentrates and isolates), textured soy protein
products. There is also considerable information on soyfoods
in other chapters throughout the book: Soy flour (p. 79). Soy
nuts (p. 159, 163). Soy milk (p. 184-85). Soy yogurt (p. 19091, 195). Soy cheese (212, 217-18). Soy protein concentrates
or isolates (p. 233, 451, 483, 527). Soy oil (p. 144, 264, 288,
292-93). Meatless burgers and soy sausages (p. 394). Soy ice
cream (p. 452-53, 455). Soy sauce (510-11, 515). Miso (p.
511-12, 515). Worcestershire sauce (p. 512).
The section titled “Soy Yogurt” gives a nutritional
analysis of cultured Soygurt, made by Cream of the Bean;
per 8 oz. it contains 255 calories, 6.7 gm protein, 45.2 gm
carbohydrates, 5.3 gm fat, no cholesterol, 20 mg sodium, and
7% of the US RDA for calcium. The text reads: “Those who
must avoid milk will be interested in nondairy soy yogurt. A
new arrival in natural food stores, this yogurt is made from
soymilk and bacterial cultures. Gelatin is added to some
brands to maintain the typical yogurt consistency. There is
no need, however, for the quality to be compromised by the
addition of high fructose corn syrup, isolated soy protein,
salt, and several thickening agents, as has been done in at
least one brand we have encountered.”
The section titled “Soy Cheese” states: “Cheese based
on soy milk has recently added a new category of cheese
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products to the market. In terms of calories, protein, and
overall fat content soy cheese competes quite favorably
with animal cheeses... It is both lactose- and cholesterol-free
and the sodium content is about average for cheese. Note,
however, that soy cheese is held together with vegetable
gums and will contain either the milk derivative calcium
caseinate (in which case it is not dairy free) or isolated soy
protein.” Page 218 gives a nutritional analysis of Soya Kaas
(soy cheese). Per 1 oz. it contains 78 calories, 6.7 gm protein,
5.6 gm fat, no cholesterol, and 168 mg sodium. Address:
R.D. 1, Box 495, Woodstock, New York 12498 914-6798561.
528. Product Name: “Old Fashioned” Tofutti Rugalach
(Non-Dairy Bite-Sized Cinnamon-Raisin Pastry Rolls).
Manufacturer’s Name: Tofutti Brands Inc. (Marketer).
Manufacturer’s Address: 1098 Randolph Ave., Rahway,
NJ 07065. Phone: 800-225-0332.
Date of Introduction: 1987. November.
Wt/Vol., Packaging, Price: $19.95 plus shipping for over
1 lb.
How Stored: Frozen.
New Product–Documentation: Joan Michel. 1987. New
York Jewish Week. Nov. 20. “Traditional Jewish touches
add zest to Thanksgiving banquet.” Pronounced RUG-uhluh, this is a fantastic bite-size dessert. “These cholesterolfree, lactose free, butterfat-free wonders are sensational
melt-in-your mouth pastry rolls, a perfect finale for this
Thanksgiving meal.” Brian Winzeworth. 1987. Canarsie
Courier (Brooklyn, NY). Nov. 19. “Quest for the perfect
dessert.” “Soy beans also constitute an important ingredient
in Rugelach, a new kind of mini-sandwich...” Made with the
company’s newly developed tofu cream cheese, it is pareve
and contains no dairy products. Long Island Jewish World.
Nov. 26. Spelled “rugalach.”
529. Keith L. Lippert Assocs. 1987. Tofutti Brands Inc.
to open second New York City shop and acquire Teaneck
franchise (News release). 136 East 57th St., New York, NY
10022. 1 p. Dec. 9.
• Summary: The company announced today that it is
planning to open its second company-owned store to be
located on the Upper East Side of New York City, and that it
has bought back its only franchise shop, located in Teaneck,
New Jersey. No reason for this buy-back is given.
Tofutti products, including those non-frozen dessert
related (i.e. cheeseless cheese cake, eggless eggs,
creamless cream cheese, etc.) are sold in grocery stores and
supermarkets, retail shops, restaurants, and in Tofutti shops.
Address: New York.
530. Rose, Richard. 1987. The U.S. soyfoods industry and
market: Where we are and where we’re going (Interview).
Conducted by William Shurtleff of Soyfoods Center, Dec.

29. 4 p. transcript.
• Summary: Major developments: The growth and marketing
of Jofu, inability of soy yogurts to take hold, continued
domestic growth in production of soymilk, decline of
Tofutti, increase and proliferation of soy cheeses, increased
legitimization of soyfoods in the mass market. The future:
Growth in use of aseptic tofu like Morinaga’s, increased use
and recommendation of soyfoods in special diets, use of tofu
in new products such as baked goods, Big Foods getting into
soyfoods, more use of tofu in foodservice. Then discussion
of what he would do if he was hired by a major American
food company and given a $50 million budget and a research
staff. Address: President, Rose International, P.O. Box 2687,
Petaluma, California 94953-2687. Phone: 707-778-7721.
531. SoyaScan Notes. 1987. Chronology of soybeans,
soyfoods and natural foods in the United States 1987
(Continued) (Overview). Dec. 31. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: Continued. 1987 New Trends:
Rapid Rise in the Number of New Products in America.
During 1987 more than 735 new soyfood products were
launched worldwide, including at least 380 in the USA.
Many of the most successful products are all-American
and fun to eat: Ice creams, burgers, hot dogs, salad
dressings, chocolate bars. This is part of the larger trend
of the Americanization of soyfoods. Most of the growth
has been in the traditional low-tech sector, including tofu,
tempeh, soymilk, miso, soy sauce, soynuts, plus modern
dairylike products such as soy ice creams, soy yogurts, and
soy cheeses, all developed by the soyfoods movement. A
growing percentage of these products are second generation
products, which could also be called convenience prepared
or value added products.
Growth of Consumer Awareness of Soyfoods in
America. Ten years ago, perhaps 1% of Americans had heard
of tofu, soymilk, tempeh, or miso. Today, probably 50% of
Americans are aware of these foods. In 1987, for example,
the Soyfoods Assoc. clipping service received a total of
1,587 clips on soyfoods. That is 132 articles a month, way up
from 5 years ago.
Increasingly Positive Image of Soyfoods in the Western
World. Generally speaking, from about 1945 through the
1960s, soy had a negative image in foods. The became
neutral during the early 1970s. During the late 1970s and
early 1980s, with the rise of the soyfoods movement and
the growing sophistication of modern soy protein products
(isolates, concentrates) soyfoods gradually developed
a positive image. The Gallup Poll of 1977 was an early
indicator of this. By the mid-1980s tofu had become a “hot
ingredient.” Companies deliberately added it to a product (or
at least to the label) to help sell the product. Yet the Roper
poll of late 1986, which found tofu to be America’s most
hated food, may indicate a tarnishing of this image.
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Growing Interest of Larger Food Companies in
Soyfoods. One indication of this trend is that Soya
Newsletter, targeted at these companies and selling for $96/
year, has over 900 paid subscribers.
Continued Decline of Red Meat. This year consumption
of poultry in America passed that of beef for the first time
in history. Beef had been king for 3 decades. Before that,
pork was king. A pound of chicken has one-fourth as much
saturated fat as beef and takes much less grain, water, and
energy to produce.
INTSOY Becomes a Major Force Worldwide
Developing and Promoting Soyfoods. Working with
other international (IITA, AVRDC) and national soybean
programs, and doing pioneering research on fresh green
soybeans, extrusion cooking, and use of expellers for smallscale oil expression etc., INTSOY has become as effective in
its new role (since 1985) of focusing on soybean utilization
as it was before that when its major emphasis was on variety
development and production.
The Competitive Position of the U.S. Soybean Industry
is Slipping. Farmers in Brazil and Argentina can now
produce soybeans at much lower cost than their American
counterparts. This plus extensive subsidies have led to a
dramatic drop in U.S. exports of soybeans and products since
their peak in 1981. A major part of the problem is linked to
the Latin American debt crisis, which surfaced in the early
1980s and forced debtor nations to export at all costs. This
debt crisis (especially by Brazil, Argentina, Mexico, and
Venezuela) is now being called the most serious problem
facing U.S. agriculture.
Soybean Research Increasingly Shifts from Production
to Utilization. Traditionally research focused on increasing
production and yields. New efforts are designed to develop
new markets instead of larger surpluses.
Big Increase in Breeding Soybeans for Food Uses. This
is part of a larger trend toward value added products and
toward finding new market niches for American soybeans,
especially for foods in Japan.
Revival of Interest in Industrial Uses of Soybeans.
The main interest is in new ways to use soy oil, of which
there is a large surplus that depresses soybean prices.
Promising applications include soy oil for printing inks,
dust suppressants, and diesel fuels. The largest interest
in industrial uses occurred during 1932-42, when the
Chemurgic movement and Henry Ford sought to find
industrial uses for all farm crops. Hence, there is a rebirth of
interest in Henry Ford’s work with soy.
Major Growth of Interest in Soybeans and Soyfoods
in Africa. Excellent work by IITA in Nigeria and various
national soybean programs (as in Egypt, Zimbabwe, and
Zambia) have allowed this relatively new crop to reach
the takeoff stage. Decreasing per capita food supplies and
growing understanding of the nutritional benefits of soyfoods
are sparking new interest.

Continued Rise of Soybean Production in Europe. The
largest producer, Italy, which produced almost no soybeans
as recently as 1983, harvested a record 1.3 million tons in
1987. France is second largest. All production is heavily
subsidized.
Omega-3 Fatty Acids Hit the Headlines. Soy oil is a rich
vegetable source of these fatty acids which are thought to
have a beneficial effect on the cardiovascular system.
Nutritional Spotlight Increasingly Shifted onto Fats,
Away from Proteins. During the past few years fats (and
especially cholesterol and saturated fats) have come to
be seen as the leading problem nutrient, the bad guy, in
the American diet. There is a new respect for complex
carbohydrates (especially whole grains), which used to be
called “starches” and were considered fattening.
New, More Complex View of Oils and Fats Becomes
Popular. High cholesterol levels are considered more
dangerous than ever, but equally important are the various
cholesterol-carrying proteins in the blood. Two kinds (low
and very low density lipoproteins) promote cholesterol
deposits in the blood, while high density lipoproteins (HDLs)
cleanse the blood vessels of fatty deposits. Moreover,
saturated fats are considered at least as much of a problem as
cholesterol.
So-Called Antinutritional Factors in Soybeans are
Increasingly Seen as Having Benefits as Well. Trypsin has
been shown to help prevent cancer. Saponins help reduce
serum cholesterol. Isoflavones have antioxidant activity that
may suppress breast cancer. This indicates that we may need
a new term to categorize these substances that offer both
benefits and disadvantages.
The Link Between Diet and Health Continues to Grow
Stronger, among both scientists and the general public.
Interest in Exercise and Health Still Strong. Several
years ago some experts saw this trend waning, but it now
seems to be rebounding. For example, there were 21,244
finishers in the New York Marathon (including 3,689
women). Compare this with 12,512 finishers (1,621 women)
in 1980 and 55 finishers (no women) in 1970.
Books on Tofu. Since 1974, at least 60 books on tofu
(having the term “tofu” in the title) have been published in
North America and Europe. Peak publication years were
1981 and 1982. By language, 46 of the books were in
English, 7 in French, 4 in German, and 1 each in Italian,
Portuguese, and Swedish.
Inactivity of the Soyfoods Association of America
now becoming a major constraint on growth of soyfoods
in the USA, at a time when interest is at an all-time high.
Leadership is needed.
Rise of Canola (Rapeseed) Oil. It looks as if soy oil may
have another serious competitor (in addition to palm oil) in
future years. Canola contains less saturated fat than any other
popular vegetable oil. Only 6%, versus 9% for safflower
oil and 15% for soy oil. Lard has 41%, palm oil 51%, and
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butterfat 66%.
532. Product Name: Tofutti Better Than Cream Cheese:
Imitation Cream Cheese (Non-Dairy) [French Onion, Plain,
Herbs & Chives].
Manufacturer’s Name: Tofutti Brands Inc. (Marketer).
Manufacturer’s Address: 1098 Randolph Ave., Rahway,
NJ 07065.
Date of Introduction: 1987. December.
Ingredients: Water, partially hydrogenated soybean oil,
tofu, isolated soy protein, corn oil, corn sweeteners, salt,
guar seed gum, carob bean gum, mono and diglycerides,
carrageenan, natural flavor, potassium sorbate (added as a
preservative).
Wt/Vol., Packaging, Price: 8 oz plastic tub. Retails for
$2.39 (3/95, California).
How Stored: Refrigerated.
Nutrition: Per 1 oz. 8 servings per container: Calories 80,
protein 1 gm, carbohydrate 1 gm, fat 8 gm, sodium 200 mg,
cholesterol 0 mg.
New Product–Documentation: News Release. 1987. Dec.
9. Tofutti products include a “creamless cream cheese.” For

more info contact P.R. person Debbie Klein in New York.
212-489-6900. Or John Gage at Tofutti Brands. Leaflet.
1988. Has 20% fewer calories than cream cheese and no
cholesterol. Spot in Food Processing Newsletter. 1988.
June 13. Spot in Jewish Press. 1989. March 9. “New Tofutti
Brands.”
Spot in Vegetarian Times. 1992. Aug. p. 83. The product,
found in a bagel shop in Brookline, Massachusetts, comes in
three flavors. For more information, call 908-272-2400.
Leaflet (color, 8½ by 11 inches) sent by Tofutti Brands.
1993. March 29. Shows the package and label for 2 flavors,
and gives complete details about the product, including
ingredients.
Product (Herbs & Chives) with Label purchased at
Open Sesame in Lafayette, California. 1995. March 11. 4½
inches diameter. Green, gold, and red on white. “No dairy.
No cholesterol. No lactose. No butterfat.” Soyfoods Center
product evaluation: Flavor: Excellent. Texture: Too dry and
crumbly, hard to use as a spread or dip. Price: Expensive, at
$2.39 for 8 oz.
Product (French Onion) with Label purchased at Noah’s
New York Bagels in Lafayette, California. 1995. Aug. 24. 4½
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535. Shurtleff, William; Aoyagi, Akiko. 1987. Soymilk
industry and market: Updates from 1984 to 1987. Lafayette,
California: Soyfoods Center. 17 + 59 p. Index. 28 cm. [165
ref]
• Summary: This 1987 update to the Soyfood Center’s twovolume 1984 Soymilk Industry and Market has two parts: (1)
Year in Reviewing, describing key events and trends each
year from 1984 to 1986. (2) A bibliography of soymilk from
January 1987 to late 1987, based on records in the SoyaScan
database; at the end is a 10-page index. Address: Soyfoods
Center, P.O. Box 234, Lafayette, California 94549.

inches diameter. Orange, red, and brown on white. “No dairy.
No cholesterol. No lactose. No butterfat.” Soyfoods Center
product evaluation: Flavor: Excellent. Texture: Excellent.
Price: Expensive, at $2.95 for 8 oz. Natural-food detractors
of this product note that it is not hard to make a product like
this taste good if you are willing to use hydrogenated oils
plus mono- and di-glycerides.
533. Editors of Sunset Books and Sunset Magazine. 1987.
Light desserts: 175 fresh ways to end a meal. Menlo Park,
California: Lane Publishing Co. 96 p. Illust. Index. 28 cm.
• Summary: See recipes for Tofu Banana-Pineapple
Cheesecake (p. 15), and Vanilla Tofulato (ice cream made
with 1 lb soft tofu, 1½ cups buttermilk, and 1/3 cup whipping
cream, p. 71; includes 10 additional flavorings: Nondairy
vanilla, banana, ginger or ginger-banana, malt or maltbanana, chocolate malt, carob, chilly chile, hazelnut praline,
fresh berry). Subtitle on cover: 175 fresh ways to end a meal.
Address: Menlo Park, California.
534. Pallavicini, C.; Trentin, G. 1987. Partial characterization
of the coprecipitate obtained from cheese whey-soy protein
mixtures treated with papain. Lebensmittel-Wissenschaft +
Technologie (Zurich) 20(2):74-77. [5 ref. Eng]
• Summary: The composition of the coprecipitate formed by
papain in a mixture of cheese whey and soy protein isolate
was investigated by polyacrylamide gel electrophoresis
(PAGE), gel filtration, and sodium dodecyl sulphate PAGE
(SDS-PAGE). The coprecipitate showed improved solubility
between pH 2-6 compared with the original soy isolate.
Address: Instituto di Ind. Agrarie, Via Amendola 165, 70126
Bari, Italy.

536. International Vegetarian Handbook. 1987--. Serial/
periodical. Altrincham, Cheshire, England: Vegetarian
Society of the United Kingdom. Undated. *
• Summary: Continues: International Vegetarian Health
Food Handbook. The 16th edition is 1987; editors are Fiona
McPhail and Clare Moore and it is distributed by Thorsons
Publishing Group Ltd. Contents of the 1987 edition: Preface.
The Vegetarian Society (formed in 1969). Sections. Branches
and groups: VSUK branches, VSUK affiliated groups,
independent groups. IVU (International Vegetarian Union,
est. 1908). Part I: Restaurants and accommodation (including
outside caterers, travel advice, and international restaurants
and accommodations). Part II: Consumer information:
Shoppers’ guide, introduction & key, some areas of caution,
taking the plunge, E numbers, food additives, alcoholic
drinks, vegetarian cheeses, cruelty free cosmetics &
toiletries, natural beauty shops. Part III: General information:
General facilities, hospitals, schools, homes for elderly
vegetarians, training (cordon vert diploma), useful addresses,
advertisers’ index.
Ulrich’s International Periodicals Directory 199091 states that the title is now “Vegetarian Handbook.” It
began publication in 1956 and is biennial (published every
2 years) by the Vegetarian Society, Parkdale, Dunham Rd.,
Altrincham, Cheshire, WA14 4QG, England. Phone: 061928-0793. Circulation: 35,000. Former titles: International
Vegetarian Health Food Handbook, Vegetarian Handbook,
and Food Reformer’s Yearbook. Description: Comprehensive
list of where to eat, stay, and products available. Address:
Altrincham, Cheshire, England.
537. H.J.G. Inc. 1987? Price list. Baltimore, Maryland. 1 p.
Undated.
• Summary: Sprucetree Baking Co. makes five lines of
products: Breads (14 varieties, including Sesame Soy “High”
Pro in 1 lb and 2 lb sizes), pastries (6 types incl. babka),
cookies (sweet rice, oatmeal, and carob), pies and tarts (incl.
“tofu-blueberry pie” and “tofu-blueberry tart”), and rolls and
sandwiches (incl. samburger sandwich).
Also listed are Erika’s Choice Products.
Note 1. H.J.G. stands for “Howard G. Grundland,” who
assures the quality of all products sold. Note 2. A label for
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Rice Bread, sent separately by Howard (Oct. 1994) shows
the ingredients were organic whole wheat flour, filtered
water, organic brown rice, organic sweet brown rice, and
sea salt. Address: 4200 Mortimer Ave., Baltimore, Maryland
21215. Phone: (301) 358-8040.
538. Rose, Richard. 1988. The U.S. soyfoods industry and
market today and tomorrow (Interview). Conducted by
William Shurtleff of Soyfoods Center, Jan. 6. 4 p.
• Summary: “President of Rose International in Petaluma,
California (and formerly of Brightsong Light Foods),
Richard Rose began making tofu and soymilk products in
1978. His forte is product development and marketing, which
is the focus of his present company. He has been responsible
for the development of over 75 commercial soyfood
products.
“Shurtleff: What do you see a the most important events
and trends in the soyfoods market during 1987?
“Rose: First, the growth and marketing of Jofu, then
the subsequent apparent leveling off or decline of sales
or profits, although I am not sure of that. One source says
that they have more demand for the product than they can
handle. My understanding is that they were going to do a
natural food Jofu and introduce it at the Natural Foods Expo
at Philadelphia in October. Apparently it never happened;
Tomsun didn’t even have a booth at the Expo.
“That ties into the inability that I see of soy yogurts
to take hold in both the mass market and the natural
foods market. I think there are good reasons for that. The
difference between ice creams and non-dairy frozen desserts
is substantial. There’s a large benefit for the consumer of
non-dairy products. But that same range of difference does
not exist between dairy and non-dairy yogurts. In fact, dairy
yogurt is seen as a healthful food, low in cholesterol, fat, and
often calories. So there is not as much benefit from eating the
non-dairy product.
“Second, the continued domestication of production
of aseptic soymilks by Westbrae, Great Eastern Sun, and
Vitasoy.
“Third, the decline of sales and fortunes of Tofutti,
linked to the decline in sales of non-dairy soy frozen desserts
in general. I think Bob Tepper leaving Farm Foods was
important. He’d been with them for a long time and has had
a lot to do with the great progress they have made over the
past eight years. That is quite a story. Farm Foods did things
right and they had good luck as well. I’m really happy for
them.
“Fourth, the increase and proliferation of soy cheeses.
Last year Cemac and Galaxy got into the market in a big
way. Soymage was the first truly non-dairy soy-based cheese
containing no casein. I think what is more significant is
large companies that have no other interest in soyfoods or
natural foods are entering the industry. Galaxy went public
in about August of 1987. I think their stock started at 5 and

last I saw it was 1O.25. They are very good at hype. They
are to cheeses what Tofutti is to ice cream. I was watching
some late night show on TV and their spokesperson Don
King came out and began hyping Galaxy products (he had
samples with him) against the insistence of the host! These
larger companies see a new market and they go after it. But
they really have no interest in or history with natural food
or soyfoods. Its a problem for the industry and a potentially
dangerous trend. If people are going to make money in this
industry we need to make sure they do it fairly, without
consumer deception, etc.
“Fifth, the increased legitimization of soyfoods in the
mass market and in general. There is definitely growing
interest. A few years tofu was snickered upon whereas
now it’s more likely to stimulate enquiry and interest.
That probably has a lot to do with Tofutti and tofu being
recognized for special diets. Likewise, a similar growth of
interest in soyfoods internationally, especially in Europe and
Australia.
“Shurtleff: What do you think when you read that in a
poll of the most hated foods in the USA, tofu was at the top
of the list.
“Rose: I suspect they are right. I think that 95% of the
Caucasian population does not buy tofu even occasionally.
“Shurtleff: Which products launched during 1987 did
you feel were the best quality?
“Rose: The Barat Bar is very good. In fact, I buy those,
even though they are so darned expensive. You don’t get a
sugar rush, there is no dairy, and they taste good.
“The ToChip, those corn chips, were good but I don’t
think much has happened with it.
“There are more salad dressings out and they are getting
better, and have better shelf life and packaging. Golden Soy
and Nasoya come to mind first.
“Of the soy cheeses, I think they are all about the same
in quality. I frankly consider them all a wash. I think the
Soyco and the Cemac product are slightly better than the
Soya Kaas. They all have casein. Our product FREE has no
casein.
“Shurtleff: What major changes have taken place in our
industry and market during the past ten years?
“Rose: I think we have begun to develop our own
individual identity, separate from the earlier Asian influence.
That includes American equipment, American products,
supplies, and suppliers. Instead of silken tofu, doufu-gan, and
age, we have developed non-dairy frozen desserts, puddings,
and salads. There is a great breadth of uniquely American
products. In fact, an Americanization of all aspects of the
industry.
“Development of domestic processing equipment, such
as Bean Machines has done, is an important trend.
“Shurtleff: What predictions would you make for the
future.
“Rose: Growth in the use of aseptic tofu by consumers.
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Morinaga has a U.S. patent on the process of making tofu
aseptically.
“More and better U.S. equipment, and the development
of better processing methods.
“The use and recommendation of soyfoods in special
diets by traditional groups like the AMA, dietitians, and
perhaps even the government. I think eventually soyfoods
(other than TVP) will be able to be used in government
programs, such as school lunch programs. But that may take
a while.
“I still see a breadth and depth of new products. In
breadth, I think we’ll see it in baked goods (brownies,
cookies, muffins, breads) and confections (candies). Also
refinement of current products. Many of the products that
have been out for a while aren’t that great; they still need
more improvement. But because they have been around for
a while, people are less likely to improve them. But I think
we will see, because of competition, improvement in current
products. New products will tend to be more fully developed.
“Big Food will be getting into soyfoods more, probably
to use tofu’s functionality. For example, replacing ricotta
with tofu for nutrition and cost reasons. But up until now, I
think its been too weird for them, and they are not sure how
it relates to them and their mission. They are conservative
and slow by nature. The market for tofu (not including
second generation products) in 1987 is probably only $7090 million, which is still pretty small. They would probably
want to see it 4-6 times that size before they make a big
move. They are reluctant to do ‘missionary marketing.’
Then there is the perishability aspect of the product. I think
Big Food will enter the industry with a product where
perishability is less of a problem.
“At some point I think it will make a lot of sense
to give tofu a national marketing identity, with regional
manufacturers getting together and marketing the same brand
and jointly funding national marketing efforts. The dairy
companies do that with co-ops and with regional licensing,
such as for making Popsicles or bottling soft drinks.
“I also think we’ll see an influx of new types of people
into the industry, bringing with them sharp new ideas.
Technical people and marketing people. Perhaps some great
new processes or patents. Marketing ideas and product
development.
“I think we’ll see a lot more use of soyfoods, such
as tofu, in foodservice applications. That is really a great,
untapped, fertile ground for soyfoods. The problem is, most
of the people just don’t know what to do with it.
“Shurtleff: Imagine that you have just been hired by
a major American food company and given a $50 million
budget and a research staff. They ask you to develop and
market a line of at least three products. What would you do?
“Rose; I would probably do a line of salad dressings, a
line of creamy soups, and a line of frozen entrees (such as
lasagna), each using tofu and having no cholesterol. The tofu

curds would replace ricotta or cheese. I might also do a line
of baked goods (such as brownies and muffins), using tofu
to replace eggs and milk. I’d also look seriously at a line of
cholesterol-free foodservice items, something they could
pop into a steam table or microwave and serve without any
other preparations. Perhaps some nouvelle cuisine, or an
Italian or Mexican dish, or a tofu-based imitation cheese or
tofu sour cream or cream cheese. Anything that could replace
a product that is currently high in fats and cholesterol so
that the tofu product provided a clear alternative.” Address:
President, Rose International, P.O. Box 2687, Petaluma,
California 94953-2687. Phone: 707-778-7721.
539. Kharrazi, Nourollah M. 1988. Yogurt food product
resembling cheese. U.S. Patent 4,719,113. Jan. 12. 4 p.
Application filed 27 May 1986. [4 ref]
• Summary: An aqueous mixture of (for example, to make
a Cheddar-type product) dehydrated yogurt powder (20%),
casein (15%), tofu (10.5%), vegetable fat (10%), nonfat
dry milk (10%), and whey (8%) is heated to about 180ºF,
cooled, mixed with a viscous mixture of yogurt, then
partially dehydrated to obtain a solid, firm mass. The product
is not fermented. Address: P.O. Box 3336, Santa Barbara,
California 93130.
540. Barrett, Mariclare. 1988. Substitutes: Cooking without
dairy products and eggs. Vegetarian Times. Jan. p. 40.
• Summary: Topics include: Replacing milk, yogurt, cheese,
butter, sour cream, and eggs.
541. Product Name: Solar Taco Fiesta, Solar Burrito Fiesta,
or Solar Burger [Jalapeno or Lite / Spicy Mexican] (With
TofuRella Soy Cheese).
Manufacturer’s Name: Rademacher–Worley Farms of
Sonoma County.
Manufacturer’s Address: 7800 Old Redwood Highway,
Cotati, CA 94928. Phone: 707-792-2208.
Date of Introduction: 1988. January.
Ingredients: Incl. soy cheese.
New Product–Documentation: See next page. Talk with
Peter Worley, sales manager at R.W. Farms. 1988. Feb. 15.
Test marketing was from mid- to late 1987. Real sales began
Jan. 1988. They buy the soy cheese from broker Richard
Rose. Company owners are Rademacher & Peter Worley.
They feel TofuRella is the best soy cheese, but it does
contain casein.
Leaflet (8½ by 11, black and white). Undated. Solar
Tacos and Solar Burritos are 100% natural and vegetarian.
The burritos are made with organic sprouted tortillas. They
are now available in four flavors: Colorado, Fiesta, Verde,
and Lite. The Fiesta and the Lite are both made with “100%
cholesterol-free soy cheese.” The company is now at P.O.
Box 5184, Santa Rosa, California 95401-5184. Phone: 707792-2208.
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542. Golbitz, Peter. 1988. Soy cheese market: From
nonexistence to boom in three years. Popular new products
offer health benefits over traditional counterparts. Soya
Newsletter (Bar Harbor, Maine). Jan/Feb. p. 1, 6-7, 10, 12.
[1 ref]
• Summary: Born under a bad sign: The category was
created in early 1985 when the first supposedly “non-dairy”
cheese appeared. Marketed as Soyarella, and distributed
by Neshaminy Valley Natural Foods of Huntingdon Valley,
Pennsylvania, the product label read; soy milk, water, soy
oil, vegetable gum, vegetable renin, and salt. The label also
stated that the product was “non-dairy”. However, there was
immediate suspicion from different parts of the industry
as to what Soyarella really contained. Even with all the
controversy surrounding the product, Soyarella was a big hit,
but it disappeared from the market early in 1986.
The hard cheeses: The first product to hit the stores
after Soyarella was Soya Kaas–Mozzarella Style, marketed
by American Natural Snacks, St. Augustine, Florida, a
subsidiary of Tree of Life. It was first released during the
spring of 1986 in seven pound blocks. Casey Van Rysdam,
president of American Natural Snacks admits that his
company is certainly the market leader now. Galaxy Cheese
had already been marketing a line of reduced cholesterol,
substitute cheese products under the Formagg name since
1977. A Galaxy subsidiary, Soyco Foods, came out with
Soyco, a soy/casein blend cheese and Soymage, a casein-free
product. NuTofu, made by Cemac Foods, came out in late
1986. American Chef released their soy/casein blend cheese
under the Soy Joy label in 1987.
The soft ones: Soyalite is a soft tofu cheese made by
Simply Natural of Norma, New Jersey. Better Than Cream
Cheese is produced by Tofutti Brands, Rahway, NJ. Tofutti
Brands will have this cheese available by mid-March, in
plain, salmon, onion, and vegetable flavors. Better Than
Cream Cheese is now being used as an ingredient in Tofutti
Brands’ Better Than Cheesecake and rugalach pastries.
The product will also be used as a stuffing in a line of
pasta products scheduled for release later this year. As an
ingredient, Pizsoy and Old Chicago are soy-based mozzarella
products which fit nicely as ingredients for frozen pizzas.
Light Foods of St. Louis, Missouri, released New Tofu Links
Special–with “natural imitation” cheddar soy cheese stuffed
inside.
Health benefits of soy-based cheese products include
the lack of cholesterol and lactose. Soy-based cheeses are
just one part of a larger category of products–substitute and
imitation cheese products–and between 1982 and 1985,
shipments of these products grew by one third in dollar
value to $325 million, according to the U.S. Commerce
Department. Frost & Sullivan, in a recent study, stated that
both substitute and imitation cheeses held a 5% market share
in 1982, and projected that the category would grow to 15%

of the cheese market by 1987. According to New York-based
Selling Areas Marketing, Inc. (SAMI) and Frost & Sullivan,
retail sales of natural and process cheese totalled over $4,500
million during 1985 and is one of the stars of the dairy
industry with sales increases of over 5% a year projected for
the future. Address: P.O. Box 84, Bar Harbor, Maine 04609.
Phone: 207-288-4969.
543. Harris, Bill. 1988. Popeye was right. Vegetarian Journal
(Baltimore, Maryland) 7(1/2):13-20. Jan/Feb. [8 ref]
• Summary: “Animal foods are commonly portrayed as
brimming with valuable nutrients, but when analyzed by
the nutrient/calorie ration (the nutrient density concept
expounded by Keith Akers in his Vegetarian Sourcebook),
rather than by nutrient/weight ratio the brim disappears.
Animal foods do have advantages if you’re a caveman.
They’re calorie dense and they don’t take up much space.”
Page 17 lists the top 50 foods containing calcium. In
the left columns they are listed by the calcium/weight ratio.
Of the top 12 foods, seven are types of cheese, #2 is sesame
seeds, and #8 is blackstrap molasses. #16 is low-fat soy flour.
In the right column, the top 50 are listed by calcium/calorie
ratio. The top ten foods are: 1. Cabbage. 2. Turnip greens
(cooked-raw). 3. Mustard greens (cooked & drained). 4.
Collards. 5. Parsley. 6. Kale. 7. Dandelion greens (cooked).
8. Endive or curly escarole. 10. Lettuce. 14. Broccoli. 15.
Spinach. Note: Tofu (curded with calcium sulfate) was
apparently not tested. Address: M.D.
544. McGowan, Christina. 1988. An analysis of the market
for soya-based products. Dublin, Ireland: Centre for
Marketing Studies, University College Dublin. 37 p. Feb. 28.
Unpublished typescript. 30 cm.
• Summary: This is the earliest survey seen of the soyfoods
market in Ireland. It is full of interesting statistics. The
summary states that the market for soya-based products in
the Dublin area is miniscule [minuscule]. These products
account for only 1-5% of total health food sales. Annual sales
of such products are roughly £200,000–£240,000 according
to Kelkin, Ireland’s leading wholesaler. However if general
trends in the health food industry can be relied on, there will
be a steady increase in demand for soya products. The two
main types of consumers are those suffering from lactose
intolerance, and vegetarians. The most popular product is
soya milk due to increased publicity and frequent references
by doctors. Possible new products would be soy cheese, ice
cream, or yogurt. A total of 23 retailers were interviewed and
only 23 stock soya products.
A survey was conducted on 103 respondents outside
health food stores. Of those who had tasted soya-based
products (only 15% of the total): 71% buy for health reasons.
81% buy in health stores. 94% buy for themselves.
51% of the respondents became aware of soya products
through word of mouth, 23% through in-store displays, and
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23% through magazines/print. The most popular product
quoted by respondents was soya milk (62.5% indicated
they purchased it). Approximately 50% said they bought
soy-based desserts, 20.2% bought tofu, 11.5% purchased
soy cheese, 5.4% purchased tempeh, and 2.7% bought soy
yogurts.
Companies involved with soya are Sunrise (under
license here), Spiral Foods of Cork (Tempeh), and Irish
Sea Greens (Tempeh). Some people are making tofu
in the Swords area and an Asian man was making tofu
locally. Wholesalers that handle soya foods are Wholefood
Wholesale (import 20 tonnes a year of soya milk worth
£15,000 [Irish pounds] wholesale value), LifeForce (import
£30,000 to £40,000 of soya milk), Paragon Distributors
(imports 3-4 tons of soya foods worth £10,000), Perrans
(sells £12,000 worth of soya milk per year), and Kelkin
Naturproducts (sells £150,000/year of soya milk and £50,000
desserts/year). Address: Dublin, Ireland.
545. Morinaga Nutritional Foods, Inc. 1988. Lessons in tofu
(Ad). Vegetarian Times. Feb. p. 7.
• Summary: This striking full-page color ad (see next page)
contains the following sections: Not all tofu are created
equal. Eat everything your heart desires. Mori-Nu makes
delicious fun. Strawberry Pudding Fluff (recipe, which
includes tofu, strawberries, etc. plus 1 envelope unflavored
gelatin). Join the Mori-Nu Health for Life Club. Look for
Mori-Nu’s miracle package. At the bottom of the ad is the
slogan: “Always tastes just made.” Small color photos show:
Tofu spaghetti sauce over pasta on a white plate. A tall
stemmed glass of pink Strawberry Pudding Fluff. A stack of
pancakes that contain tofu. The cover of Mori-Nu Healthy
Times newsletter. A slice of tofu cheesecake. Two packages
of Mori-Nu Tofu (firm and soft).
Note: This is Morinaga’s first color ad for tofu in the
USA. It is also their first full-page color ad.
This ad also appeared in Vegetarian Times (April p. 11),
East West (Feb., March p. 54), Delicious, Bestways (Feb. p.
23, March p. 25, April p. 42, May p. 15), New Age Journal
(March/April p. 11), etc. Address: 5800 South Eastern Ave.,
Suite 270, Los Angeles, California 90040. Phone: 213-7284325.
546. Carnie, Laura. 1988. Keep calories, fat and cholesterol
low with tofu entrees. Chronicle (Spokane, Washington).
March 1. Also in Spokesman Review.
• Summary: Tofu recipes: Tofu Ratatouille (adapted from
“The Harrowsmith Cookbook, volume 3”); Tofu-Tamale Pie
(from “Weight Watchers Favorite Recipes”); Tofu Croutons
(adapted from Ceil Dyer’s “Slim Wok Cookery”); Tofu
Banana-Pineapple Cheesecake (adapted from “Sunset Light
Desserts”); Vanilla Tofulato. Rodale’s Best Recipes 1988
from Rodale Press Books also provides many good recipes.
Address: Washington.

547. Chollet, Laurence. 1988. Magic beans: Soy foods
multiplying. Record (Hackensack, New Jersey). March 7. p.
B-3, B-4.
• Summary: This story is based on a news release from
Soyfoods Center showing the number of new soyfoods
products introduced each year. According to Bill Shurtleff,
who compiled the report: “In 1976, 78 new products were
introduced; last year, 330 products were introduced, making
it by far the biggest year for soy food products,...”
Bonnie Liebman, director of nutrition for the Center for
Science in the Public Interest, says that “all fats have been
implicated in breast and colon cancer.” Soy foods are free of
cholesterol and generally low in saturated fats, but they are
often high in unsaturated fats.
“Soy foods tend to be a little more expensive than their
meat and dairy counterparts”–whether hot dogs, entrees, ice
cream, or cheesecake. Mentions: Tofu Entrees from Legume,
Inc, Lite Lite Tofutti, Tofutti’s Better than Cheesecake. A
large photo shows packages of Tomsun Tofu, Jofu, Ice Bean,
Legume Classic Lasagne, and five Worthington meatless
products: Luncheon Slices, Prosage Links, Vegetarian Pie,
Wham (meatless ham), and Meatless Chicken.
548. Product Name: [Yasoya {Soy Isolate-Based Cheese
with Casein} (Natural, With Cereals, Four Seasons
Vegetables of Spring)].
Foreign Name: Yasoya {Sojaproduct mit Milcheiweiss /
Produit de Soja aux Protéines de Lait} (Nature, Mit Getreide/
Aux Céréales, 4 Jahreszeiten Fruehlingsgemuese/4 Saisons
Légumes de Printemps).
Manufacturer’s Name: Baer Weichkaeserei AG.
Manufacturer’s Address: Bahnhofstrasse, CH-6403
Kuessnacht am Rigi, Switzerland. Phone: 041-81-4444. Fax
041-81-4426.
Date of Introduction: 1988. March.
Ingredients: Natural: Soy proteins [isolates], Swiss coldpressed soy oil, milk proteins [casein], sea salt.
Wt/Vol., Packaging, Price: 250 gm: 2 cups in a paper
sleeve. Retails for 3.70 French francs (7/90).
How Stored: Refrigerated.
New Product–Documentation: Letter from Thomas Karas.
1989. April 21. This is a Swiss product similar to tofu but
made from soy isolates and casein by Baer, the largest soft
cheese (Camembert) producer in Switzerland. This is no
problem for tofu because the product does not contain “tofu”
in the name and it retails for 15 Swiss francs, which is much
more than the most expensive organic tofu in Germany.
Baer. 1989. [Experiences with Soy Products in
Switzerland]. The product was successfully launched in
March 1988.
Talk with Conrad Seewer of Galactina. 1990. May 17.
Baer is a soft cheese company in Kuessnacht that makes a
tofu-like product from soy protein isolates with 2-3% casein
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soy products. They never sell Migros or Co-op
products.
Labels (3 flavors) sent by Verena Krieger.
1990. July 5. 9 by 5.5 inches. Light background
with classy colorful flecks. The package is unique
in form, shaped like an igloo. “With recipes.” On
the back of each sleeve (made from recyclable
paper) is information about how the product is
made, storage, and packaging. In each packet is a
small brochure, 5 by 7.75 inches, with recipes and
preparation instructions. Ingredients for the Cereal
flavor: Natural Yasoya, corn, carrots, buckwheat,
wheat, rye, spices. Ingredients for the 4 Seasons
flavor: Natural Yasoya, horseradish, spinach,
carrots, corn, pumpkin seeds, leek, garlic, lovage,
spices. Verena adds that Baer now makes about
5,000 kg/week of Yasoya.

added. It is sold in supermarkets. Co-op also now carries
Baer’s Yasoya. It is different in consistency from the isolate
tofu made for Co-op by PLL, and it is marketed completely
differently and is not private labeled for Co-op.
Talk with Peter Speck. 1990. May 23. This company
has one bland product and 3 spiced products. Each has
dairy protein added, and some have spices and organically
grown cereals and vegetables. Its more like a soft tofu
than like yogurt. You can fry it. They had a tremendous
amount of money for advertising and marketing. Peter heard
4 million Swiss francs, but that figure may be too high.
Baer introduced this product because the market for dairy
products in Switzerland was not growing. It is sold at Co-op
supermarkets, dairy shops, and many other types of stores
(except Migros) all over Switzerland. Note: Dairy shops
(Molkerei) are retail outlets that sell mostly milk and cheese,
but since turnover is slow they usually also sell bread,
vegetables, canned goods, etc. plus Galactina and Yasoya

549. Best, Daniel. 1988. Low-cholesterol foods
present healthy opportunities [Galaxy Cheese Co.].
Prepared Foods 157(3):124-26. March.
• Summary: Founded in 1974, Galaxy Cheese
Company (New Castle, Pennsylvania) really began
developing its cheese substitute technology in
1968 when Angelo Morini [Galaxy Cheese Co.
President], then a marketing executive at Pillsbury,
began devoting his spare time toward developing
the Formagg technology. Formagg products
contain no cholesterol or lactose, are lower in
sodium and calories than conventional cheeses,
derive less than 30% of their calories from fat, and
have a saturated/unsaturated fat profile designed
for conformance to American Heart Assoc.
guidelines. A sister product line of cheese analogs,
called Soymage, is manufactured without casein.
Galaxy Cheese posted over $14 million in sales in
1987.
It is important to distinguish between dairy ingredients
and products such as caseinates and whey protein
concentrates. Also discusses tofu-based salad dressings and
ice cream substitutes.
Simplesse, a fat substitute recently released by the
NutraSweet Co. [owned by Monsanto], uses finely ground
protein micro-particles from milk or egg whites to simulate
fatty mouthfeels. It will be a competitor to soy oil.
550. Nasoya Foods, Ltd. 1988. What do you think of when
you hear the word “tofu”? (Color videotape). 23 Jytek Drive,
Leominster, MA 01453. 6 minutes. Produced by Midgaard
Audio-Video, 230 Adams St., Newton, Massachusetts 02158,
at a cost of $5,000. Released March 1989.
• Summary: Introduces Nasoya Foods Ltd. and its tofu
products. 1. Starts by showing typical people on the street
telling what they think of when they hear the word “tofu.”
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Gives an overview of the market. “U.S. tofu manufacturing
has grown to become a $60 million industry. Domestic tofu
sales have tripled since 1978... Nasoya’s customer list now
includes some of the largest chains in the United States (Stop
and Shop, Safeway, Purity).”
2. What is tofu? It can be used in stir fries, tofu quiche,
tofu cheesecake, salads, etc. A table compares tofu, Cheddar
cheese, and hamburger for their protein, cholesterol, and fat
content.
3. What is tofu made from? President John Paino
describes the process while the film shows each step at the
modern, automated Nasoya plant. The cakes are cooled in
water then pasteurized, which doubles their shelf life. The
22,000 square foot plant contains more than $1 million
in specialized tofu making equipment. The company was
founded in 1978. Each of its products is shown, then the
quality control lab.
4. How do you serve tofu? Consumers describe their
favorite ways and why they like it. Nasoya is a company
built on a philosophy: “To provide the best quality,
natural soyfoods to people in order to promote health and
happiness.”
Talk with John Paino. 1990. Jan. 23. This video was
made by an extremely talented black filmmaker named
Roberto Mighty. He is a friend of John’s and made the film at
a price lower than the $6-$7,000 that it would typically have
cost. Address: Leominster, Massachusetts. Phone: 508-5370713.
551. Taste (Kikkoman, Japan). 1988. New frontiers in
Hokkaido [Kikkoman’s new shoyu plant in Chitose]. 2(1):8.
March.
• Summary: The Kikkoman’s third, and newest, domestic
soy sauce factory is in Hokkaido. The new plant was finished
in early 1987, over half a century after the construction of
the second Takasago plant near Osaka. Just as Kikkoman’s
first plant near Noda City was located amid wheat and
soybean fields, the choice of this plant near Chitose was
partly influenced by the ready supplies of wheat nearby.
(The soybeans are imported from the U.S.) The factory is
27,300-square meters with four stories. Only fifty employees
are on hand to man two large control rooms. They have
also applied high technology to microorganisms used in
the fermentation. The Chitose plant was singled out for a
national award by the Nihon Keizai Shinbun last October.
Kikkoman, one of Japan’s leaders in biotechnology,
demonstrated the results of its latest research on bioreactors,
designed to reduce the time needed to produce soy sauce.
Other companies promoted the versatility of their soybeanrelated food products, such as cheese-flavored tofu and tofu
ice cream.
552. Product Name: NuTofu (Soy Cheese with Casein)
[Monterey Jack].

Manufacturer’s Name: Cemac Foods Corp.
Manufacturer’s Address: 90 West St., New York, NY
10006. Phone: 212-964-8740.
Date of Introduction: 1988. April.
Ingredients: Tofu, soybean oil, casein (protein), sea salt,
citric acid, soy lecithin, guar gum.
Wt/Vol., Packaging, Price: 8 oz, 5 lb. or 20 lb.
How Stored: Refrigerated.
New Product–Documentation: Soya Newsletter. 1988.
March/April. p. 8. “Made from 100% organic soymilk and
natural ingredients.”
Product with Label purchased in California. 1989.
June. 5 by 3¼ inches. Green, red, blue, and white on yellow.
“Cholesterol free. Lactose free. 100% natural. Organic.”
553. Product Name: Söderåsens Fromsoya: The Non-dairy
Alternative to Cheese Spread [Horseradish, Dill, Garlic &
Herb, or Onion].
Manufacturer’s Name: Kallo Foods Ltd. (MarketerDistributor). Made in Sweden by Söderåsens Mjolkprodukter
AB.
Manufacturer’s Address: Sunbury-on-Thames, Middlesex,
TW16 7JZ, England.
Date of Introduction: 1988. April.
Ingredients: Water, soyaoil, soya protein, horseradish, sea
salt, lemon juice, preservative: Potassium sorbate.
Wt/Vol., Packaging, Price: 95 gm. Retails for £1.38 (1993,
UK).
How Stored: Refrigerated.
Nutrition: Per 100 gm.: Energy 393 kcal (calories)/1620
kj, protein 7.9 gm, carbohydrate 2.0 gm, fat 39 gm including
polyunsaturated fatty acids 20 gm, saturated fatty acids 6 gm.
New Product–Documentation: The Vegan. 1987. Winter
[December]. p. 14. “Shoparound: Lis Howlett surveys the
latest vegan products.” “Just as Plamil’s Veeze–the first
non-dairy spread of its kind–is establishing itself as a firm
favorite, Kallo Foods have launched another alternative
cheese-type spread. Called Fromsoya and available any time
now, this one is flavoured with horseradish and lemon juice.”
Label received 1989. Aug. 3¼ inches square.
Paperboard. Green, light orange, black, red, pink, blue and
yellow on white. “A blend of Soya oil and Soya protein with
Horseradish and Lemon juice. Keep refrigerated.”
SoyaFoods (ASA, Europe). 1990. 1(1):3. This is a
blend of soya oil and soya protein in various flavors. Leaflet
published in English by Kallo. 1990. April. “Soederasens
Fromsoya.” 6 panels. High in polyunsaturates. Low in
saturates. Low in cholesterol. “The beauty of Fromsoya is
its versatility. Use it as an alternative for dairy products such
as full fat soft cheese, cheddar, milk, cream or yoghurt in so
many dishes–it not only cuts down on unwanted saturated
fat, but it’s packed with protein too.
“Try Fromsoya in your everyday family cooking for
tasty and nutritious snacks and dishes such as Baked Onions,
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Pasta with Rich Tomato Sauce, pizza-type Provençal Toasts,
and for vegetable, egg or fish dishes. For those who avoid
dairy products and miss the luxury of a white or cream sauce,
Fromsoya ‘Alternative’ White Sauce is just delicious.
“Fromsoya is tasty grilled on toast or French bread,
whisked into creamy soups and sauces or in salad dressings.
Mix it with your favourite ingredients to spread on
crispbreads or open sandwiches, or as a filling for jacket
potatoes, pitta bread or vol-au-vents...
“Fromsoya contains Isolated Soya Protein–the purest,
most nutritious form of soya protein available for food
products.”
Talk with Ted Nordquist of Aros. 1990. Nov. 23. This
product, made from a mixture of soy protein isolates, flavors,
and stabilizers, resembles a soft cheese spread.
Note: Located 15 miles west southwest of London; part
of Greater London. Middlesex, a former county in southeast
England, has been part of Greater London since 1965.
Label sent by David Greenslade. 1994. Oct. Fromsoya
with Garlic, Parsley & Onion. “The milk-free alternative to
soft cheese. A blend of soya oil and soya protein.” 90 gm. A
color photo on the square label (3¼ inches on a side) shows
3 round crackers, one spread with Fromsoya.
554. LaBell, Fran. 1988. Tofu technology yields whole
egg substitute, dairy replacers: Cheesecakes are low-fat,
cholesterol-free. Food Processing (Chicago) 49(4):68-69.
April.
• Summary: An in-depth look at Tofutti Brands’ two new
products: Egg Watchers Whole Egg Substitute, and Better
than Cream Cheese.
Heart disease is estimated to affect 63 million
Americans, according to the American Heart Association.

Egg Watchers Whole Egg Substitute–”The whole egg
substitute is sold as a frozen liquid in paperboard, gable-top
cartons. About two days are required to defrost the frozen
cartons under refrigeration, and refrigerated shelf life is one
week.”
“In an omelet, the whole egg substitute is practically
indistinguishable from a natural whole egg omelet. It has the
same texture and appearance as an egg omelet...”
Egg whites make up a large proportion of the whole
egg substitute’s composition–about 95%. It is fortified
with vitamins and minerals to make it close to or the same
nutrient content as eggs.
Better Than Cream Cheese–”Cream cheese replacer
looks like cream cheese, tastes like cream cheese, and
functions like cream cheese.” Products are supplied in 30-lb
blocks.
“The Cream cheese replacer has 85 calories per oz,
while cream cheese has 105. It contains 2 grams of protein
per oz, and cream cheese has 3. It has 8 grams of fat and 56
mg of sodium per oz, while cream cheese has 11 g fat and
85 g sodium. Of greatest significance is that it contains no
cholesterol compared to a normal 34 mg/oz in natural cream
cheese.” Address: Chicago, Illinois.
555. Product Name: New Tofu Light Links (Meatless Hot
Dogs). Renamed in 1988 Vegan Tofu Light Links.
Manufacturer’s Name: Light Foods Inc.
Manufacturer’s Address: 613 C Broadmoor, St. Louis,
MO 63017. Phone: 314-878-8915.
Date of Introduction: 1988. April.
Ingredients: Water, Real Tofu, isolated soy protein, nonhydrogenated vegetable oil, rice syrup, natural spices, salt,
beet powder, tamari (natural soy sauce), barley flour, locust
bean gum, natural flavors, onion powder, garlic powder,
natural spice oils.
New Product–Documentation: Poster. 1987. March. “Tofu
Light Links. Now with absolutely no animal products. Made
with Real Tofu and non hydrogenated vegetable oil.” Note:
This name was later changed to New Tofu Light Links
than Vegan Tofu Light Links. Leaflet. 1987. Contains no
animal ingredients. Uses non-hydrogenated vegetable oil.
Sweetened with rice syrup. Talk with Bob Davis, president
of Light Foods. 1988. March 26. These tofu hot dogs are not
yet out. Unlike the original Light Links, they will contain
no egg whites. Talk with Lauraine Davis. 1988. Aug. 28.
This new product was launched in April 1988. They still
have the original Light Links containing egg whites. These
will eventually be labeled Vegan Tofu Light Links. Leaflet.
1988. April. 8½ by 11 inches. Black on light blue. “On the
rise... Now you want a link with no animal ingredients, nonhydrogenated oil, less fat, maybe a rice syrup sweetener
instead of honey, and an even better flavor. Introducing the
New Tofu Light Links, and New Tofu Light Link Specials,
with natural imitation soy cheddar cheese.” Leaflet. 1988.
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April. 8½ by 11 inches. Blue and red on beige. “Higher
still...” Gives ingredients for New Tofu Light Links, and
New Tofu Light Link Specials.
556. Shurtleff, William; Aoyagi, Akiko. comps. 1988.
Bibliography of soy ice creams, yogurts, and cheeses, from
1911 to 1988: With 845+ references. Lafayette, California:
Soyfoods Center. 110 p. Subject and country index. Partially
annotated. Printed April. 28 cm. [851 ref]
• Summary: Contains three separate bibliographies, each
indexed: Soy ice creams has 640 references from 1918 to
1988. Soy yogurts has 128 references from 1911 to 1988.
Western-style soy cheeses has 83 references from 1911 to
1988. This is the most comprehensive bibliography on each
of these subjects. Also contains a detailed description of all
known commercial products. Most of the current references
contain a summary. Details of how to make best use of
these bibliographies is presented. A subject index by record
numbers also follows each section of these bibliographies.
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549. Phone: 415-283-2991.
557. Soya Newsletter (Bar Harbor, Maine). 1988. Soyfoods
Pavilion major attraction at NFE ‘88 West. March/April. p.
10.
• Summary: At the recent Natural Foods Expo ‘88 West,
sponsored by Natural Foods Merchandiser, and held at the
Anaheim Convention Center, Anaheim, California, April
8-10, the major food attractions were all in one place–the
Soyfoods Pavilion.
This year’s participants were Galaxy Cheese/Soyco,
Golden Soy Foods, Book Publishing, Farm Foods, Legume,
Morinaga Nutritional Foods, Tempehworks, Vitasoy USA,
and Westbrae Natural Foods. Steve Meyers of Farm Foods
remarked, “this is the major eating area of the show.” Steve
Meyers, Farm Foods/Barricini at 800/431-5030.
558. Product Name: Soyco Mozzarella Style Shreds,
Cheddar Style Shreds, or American Style Slices (With
Casein).
Manufacturer’s Name: Soyco Foods. Div. of Galaxy
Cheese Co.
Manufacturer’s Address: P.O. Box 5181, New Castle, PA
16105. Phone: 800-441-9419.
Date of Introduction: 1988. April.
Ingredients: Tofu, soy oil, casein, sea salt, citric acid, soy
lecithin, guar gum, natural flavors, natural colors.
Wt/Vol., Packaging, Price: 4 oz packs.
How Stored: Refrigerated.
New Product–Documentation: Ad in Whole Foods. 1988.
April. p. 73. “New Soyco Shreds & Slices. Soyco is the allnatural cheese alternative that has great taste without the
risks. No cholesterol. No lactose. No butterfat. No artificial
ingredients.” Poster. 1988. April. Black on purple. “Soyco

shreds & slices.”
Leaflet obtained 1988. April. Black on purple.
559. Wollner, Joel. 1988. Soy-based cheeses–Concerns for
the consumer. Can a traditional product be patented. Soya
Newsletter (Bar Harbor, Maine). March/April. p. 2.
• Summary: In this letter to the editor, the writer is
concerned about two issues raised in the article titled “Soy
Cheese Market” (Soya Newsletter, Jan/Feb. 1988). He
wonders to what extent the present success of soy cheese
in the natural foods marketplace is based on consumers’
lack of awareness that casein is a dairy product. His own
informal survey, conducted shortly after Soya Kaas was
first introduced and already finding widespread acceptance,
found very few consumers who knew that casein is derived
from milk. “In fact, over 90% thought Soya Kaas was strictly
vegetarian, containing no milk-derived ingredients.”
He is also shocked that Simply Natural has patented
a product (named Soyalite) made by fermenting fresh tofu
in miso and discovered by accident. This process “is well
known and practiced by thousands of people all over the
United States, and has been since the late 1970’s. I first
learned of ‘miso-pickled tofu’ (as we called it) in 1978, while
manager at Erewhon Natural Foods retail store in Boston
[Massachusetts]. One of our employees had learned the
process while studying with Noburo Muramoto, a teacher of
Oriental food-crafting in Escondido, California. Her misopickled tofu was a big hit among the Erewhon staff, and we
began selling it ready-to-eat in the store and published the
recipe in our weekly consumer newsletter. Soon after, misopickled tofu became a favorite dish among Boston’s diverse
natural foods community, and found a place in the menus of
local natural foods restaurants.” Address: Director, Mitoku
USA Inc., New York.
560. Pirello, Christina Hayes. 1988. Brief history of Simply
Natural, Inc. (Interview). SoyaScan Notes. May 11 and June
6. Conducted by William Shurtleff of Soyfoods Center.
• Summary: In December 1984 Robert Pirello started Simply
Natural, a natural foods vegetarian catering company. In
1984 Christina had sold her design company in Florida and
moved to Philadelphia, where she worked as a freelance
designer. Her mother had died recently and she had been
diagnosed as having cancer. She was a vegetarian when she
met Robert, a macro, who introduced her to the macrobiotic
diet. Christina joined Robert’s company while recovering
from cancer. She left the advertising field completely to
concentrate on getting well and running Simply Natural.
One of the catering company’s first products was tofu
cheese, made by wrapping a firm cake of tofu in cheesecloth,
embedding it in sweet white miso, and allowing it to ferment
at a controlled temperature for several days. This product
was made using the traditional Japanese process for Tofu
no Misozuké (Tofu Pickled in Miso), which they learned
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from The Book of Tofu (page 110) by Shurtleff and Aoyagi.
These firm little bricks, served as a cheese with crackers,
became their showcase item. (Note: A similar product, called
Tofurin, had been developed by Nov. 1983 by Manna in the
Netherlands). But they also made many other tofu dishes
such as various types of stuffed agé (tofu pouches), tofu dips,
quiches, stuffed loaves, pates. You name it, they did it. They
purchased their tofu from a company named Fresh Tofu in
Easton, Pennsylvania.
In December 1984 a group for whom they were
planning to cater a Christmas party requested a non-dairy
cream cheese dip. Robert tried pureeing their tofu cheese
in a blender and discovered a revolutionary new product–A
non-dairy tofu-based cream cheese. To this they could add
flavors, such as garlic powder, onions & chives, or herbs.
This soft tofu cheese, served as a non-dairy party dip,
became their second showcase product. In the spring of
1985, Cynthia Schwartz, a friend who owned Center Foods,
a leading natural/health food store in Philadelphia, asked if
she could try to sell their soft tofu cheese. Bearing the label
Simply Natural Soft Tofu Cheese, their first commercial
product sold very well. Soon they were selling it in several
stores, delivering it out of the back of the car. Within 4
months, they had distributors in Pennsylvania competing
with one another to sell the product. Finally in October 1985
they signed an 6-months exclusive distribution agreement
with Jerry Schwartz and Earthy Organics, a Delaware Valley
natural foods distributor. Sales grew rapidly and by year’s
end other major East Coast distributors were clamoring for
the product. Jerry kindly let go of his exclusive and Soft
Tofu Cheese was soon being carried by Cornucopia (Rhode
Island, from Dec. 1985), Stow Mills (Vermont, Dec. 1985),
and Tree of Life (Florida, Jan. 1986). In January 1986 Jerry
Schwartz introduced them to their first West Coast Broker,
Roberta Fleischer, of California. Distribution began there in
March. Now sales began to skyrocket. Robert and Christina
soon realized that they were in the wrong business. In May
1986 they dropped the catering business and transformed it
into a tofu product development and marketing company.
But problems also began to grow. As the warm weather of
spring came, the Soft Tofu Cheese, made by people with a
limited knowledge of microbiology and plant sanitation and
now sold throughout the East Coast, began to spoil. Sales
plummeted. By hiring food specialists took and obtaining
help from Dr. H.L. Wang of the USDA Northern Regional
Research Center at Peoria, Illinois, they were able, largely by
trial and error to finally get the problem under control.
In August 1986 they moved from their plant in
Philadelphia into a larger facility in Norma, New Jersey.
The plant’s owner, Bill Schroeder, wanted to buy into their
company. So they incorporated, he let them use the plant
rent free, and he invested a little capital, which they used
the funds to pay off past debts incurred because of the
spoilage problems. The next challenge was to develop and

manufacture a line of second-generation tofu products using
their Soft Tofu Cheese. Continuing to buy their tofu from
Fresh Tofu, they launched Antonio’s Simply Natural Tofu
Pasta (Oct. 1986, fresh pasta products stuffed with their Soft
Tofu Cheese) and a line of Creamy Miso Dressings (Dec.
1986, made with the sweet white miso in which the tofu had
been ripened). In October 1986 they started advertising the
new line in Vegetarian Times. In October 1987 they were
granted a patent on the process for their Soft Tofu Cheese,
and in April 1988 a second patent on the end product. Also
in October they repositioned and repackaged their product
line to cross over into mainstream markets. Soft Tofu
Cheese was renamed Soft Soyalite and Antonio’s Pasta was
renamed Pasta Lite. Christina and Robert were married on 31
December 1987.
In mid-1988 Nasoya Foods in Leominster,
Massachusetts, began tests on making and pasteurizing
Simply Natural’s Soft Soyalite. In early 1987 they had
discussed the possibility of a merger with Nasoya, but
they were not as interested in this as Nasoya was, in part
because Nasoya could not solve key pasteurization and
product flow problems. They are now negotiating their
first real outside financing with Leo Blank, who would like
to buy Bill Schroeder’s stock, and give them substantial
capital. They will soon be closing their plant in Norma, New
Jersey. Christina and Robert will be out of manufacturing,
able to focus their full attention on marketing and product
development. Their pasta products are now made at Mays
Landing, south New Jersey and their miso dressings by
Alpha-Pak in San Pedro, California (using both Cold
Mountain Miso and miso recycled from the Soyalite). The
future looks very bright.
Richard Rose. 1988. May 13. Adds: He was told by
Wally Rogers and Tim Huang that in the late 1970s The Soy
Plant in Ann Arbor, Michigan, developed a “Tofu Cream
Cheese,” similar to Simply Natural’s original firm Tofu
Cheese (unblended, in a block) and sold it in their deli. A guy
from West Virginia showed them how to make it. Christina
confirms this: A tall, thin bearded man [not Steve Fiering]
tasted their Soyalite at Anaheim in April 1988. He said that
he or someone he knew had sold a similar product in a firm
brick form. But he was never able to develop a good flavor
and the product never sold well [See 1988 interview with
Steve Fiering]. July 28 update: Nasoya appears to have
solved the pasteurization and hot-pack problem. Christina
enjoys working with Nasoya, a company with very similar
principles and beliefs about food.
Update: 1998 Sept. 20. Christina Pirello now has a
cooking and food show on PBS-TV. Her latest book is
titled “Cooking the Whole Foods Way.” Address: P.O. Box
295 (Evelyn & Gershel Aves.), Norma, New Jersey 08347.
Phone: 609-691-5866.
561. Rose, Richard. 1988. History of the last years of
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Brightsong Light Foods (Interview). SoyaScan Notes. May
13. Conducted by William Shurtleff of Soyfoods Center.
• Summary: In June 1980, Richard and Sharon Rose bought
Brightsong Tofu from David Patton. A few months later they
changed the changed name to Redwood Valley Soyfoods
Unlimited
In June 1982 they changed it back to Brightsong Light
Foods, when they left Redwood Valley. The tofu was always
called Brightsong Tofu.
In 1984 a wealthy Hong Kong industrialist (bottling
industry) in his ‘70s named John Tung, after seeing an article
praising Brightsong in Venture magazine, decided to buy
into the company. He invested first $333,000, then finally
$500,000, buying 80% of the company. The first funds
arrived on 31 Dec. 1984. Richard Rose decided to develop a
number of new products but to focus his efforts on Le Tofu,
a tofu-based non-dairy frozen dessert. Brightsong would
manufacture the tofu.
In the fall of 1985 the company dropped its flying
bird logo in favor of a bolder blue and orange triangle
and shortened its name from Brightsong Light Foods to
Brightsong Foods. At the same time it launched its tofu
vacuum packed in a red and orange box. During the next
year Brightsong received unprecedented media coverage
from a barrage of news releases that Richard Rose developed
and sent out, some over PR Newswire. This and the many
new and innovate products being developed led Food
& Beverage Marketing magazine (Dec. 1986) to place
Brightsong at the top of its list of the ten leading food
innovators of 1986. But as time went on, money flowed out
fast. The company got behind on its product development
schedule and the non-dairy frozen dessert market changed
and soon essentially disappeared. Some of the money went
into equipment (assets), but most went into advertising/
marketing and product development, especially for Le Tofu.
A major problem was that in the original agreement a U.S.
partner of Tung’s, who was a Bay Area CPA, was supposed
to help Brightsong with finance and accounting expertise;
he never did. Midway thru the process, Rose realized and
proposed to Tung that he should stop being a manufacturer
and focus all of his efforts on product development and
marketing. Tung, an industrialist, disagreed. In late 1986 Mr.
Tung died. After discussing the matter with the heirs, it was
decided in early 1987 that Rose should liquidate everything
and send them the cash. By this time he was pretty tired and
frustrated anyway.
On 1 June 1987 Brightsong Foods ceased to exist. The
Roses resigned, turned the company over to a liquidator
to sell off the rest of the equipment, and started a new
company named Rose International. They got nothing
from the liquidation, and also lost wages and their initial
capital investment. Left with virtually nothing, they got
unemployment benefits for a while and started brokering
NuTofu (a non-dairy soy cheese made by Cemac Foods

Corp. of New York, for which they earned $6,200 in
commissions–that have never been paid). Rose sued NuTofu. Times were hard. Rose International was to be a
product development and marketing company. Their main
brand was Sharon’s Finest. In 1987 Richard applied to be
director of the Soyfoods Association of America, but was not
accepted. The future looks good. Address: President, Rose
International, P.O. Box 2687, Petaluma, California 949532687. Phone: 707-778-7721.
562. Food Industry Newsletter (Fairfax, Virginia). 1988.
Tofutti reports quarterly gain after 7 losses; expands into
non-dessert products. May 30.
• Summary: After 7 straight quarterly losses, the company
is reporting a modest net profit of $32,000 on sales of $2.41
million in 1st quarter of 1988 fiscal year. Troubles began
in September 1986 when Haagen-Dazs scrapped its master
distribution contract with high-flying Tofutti which had gone
public in 1983 and hit peak earnings and sales in 1985. It
didn’t help that by 1986 competition had come into the tofu
frozen dessert market (mainly from Tofulite, distributed
by Haagen Dazs!). It has taken since then to rebuild a
distribution network that now includes most major metro
markets. Cost-cutting was also part of earnings turnaround;
staff at Rahway, New Jersey headquarters reduced from 45
to 21. Meanwhile its once-ambitious nationwide franchising
program of Tofutti shops has been scrapped, along with
dreams of overseas expansion.
Despite its distribution and financial woes last year,
Tofutti kept coming out with new frozen products, including
low-calorie Lite Lite Tofutti which gave the company an
entree in supermarkets when they badly needed it. They also
introduced Tofutti Frutti, its first frozen product on a stick,
with less enthusiastic results. To avoid competing solely in
crowded and expensive frozen dessert cases, Tofutti has now
developed other non-dairy, non-dessert, soya-based products,
introducing them first into institutional and foodservice
markets because it’s cheaper to get in and it is a good testing
ground.
Leading the way is Egg Watchers. Better Than
Cheesecake and Better Than Cream Cheese are both lactosefree and cholesterol free. All 3 products should be in retail
by summer. Tofutti is betting that the current spotlight
on cholesterol will help sell these products. A revitalized
frozen yogurt segment may turn out to be Tofutti’s main
competition this summer.
563. Product Name: Tofu Cream Pie (Tofu Cheesecake)
[Blueberry, Cherry], and Tofu Pumpkin Pie.
Manufacturer’s Name: Ambrosia Soy Co.
Manufacturer’s Address: 199 Saltonstall Parkway, East
Haven, CT 06512. Phone: 203-467-8821.
Date of Introduction: 1988. June.
Wt/Vol., Packaging, Price: 8 oz.
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How Stored: Frozen.
New Product–Documentation: Talk with Liz Appel.
1989. Nov. 9. She now makes mostly Tofu Pumpkin Pie at
Thanksgiving and Christmas. They are very popular. They
make the graham crackers for the crust. They sell around
New England and also through Stow Mills. They used to
make blueberry and cherry, and she may re-start cherry
seasonally in February only. They seem to sell better if made
seasonally.
564. Golbitz, Peter. 1988. “Prince Mintz of Tofu”: Interview
with David Mintz. Soya Newsletter (Bar Harbor, Maine).
May/June. p. 4-6.
• Summary: On December 8, 1983, Tofu Time, Inc. became
a publicly held company and raised $2.875 million by
successfully selling 500,000 shares of its stock. During the
next year, Tofutti’s sales increased over seven-fold to $2.4
million. During 1985, the company’s sales increased sevenfold one more time to an astounding $17.1 million with a
profit of $2 million, making it the fastest growing soyfoods
company in the history of America. For the next two years
the company saw a slowdown in total sales as revenues
dropped to $11.8 million in 1986, and then to $7.7 million in
1987. To bolster sales and return the company to profitability,
Tofutti Brands has continued to expand its line of nondairy
frozen desserts with new flavors and novelty items and a new
lower calorie version of Tofutti, Lite Lite Tofutti.
The company has also recently launched four new lines
of tofu-based and cholesterol-free products: Better Than
Cheesecake, Tofu Tortellini, Egg Watchers, and, Better
Than Cream Cheese. During the first quarter of fiscal 1988,
Tofutti Brands reported that sales for the period were $2.414
million, up 11% from the comparable quarter last year, and
that its net income was $32,000 compared to a net loss of
$19,000 for the same period last year. Mintz comments on
his products, “We don’t call them substitutes, we call them
replacements. What I think is even bigger than ‘low calorie’
now is the concern about cholesterol.”
It has been said by many that Tofutti has probably
contributed more to tofu’s awareness by the masses than any
other single food product in the modern history of soyfoods.
Mintz says, “We’re not just a one line company. Today we
have at least 2 dozen projects on the fire. There has been a
lot of talk about companies growing too rapidly and how
that can hurt a company. If there is excessively rapid growth,
it isn’t healthy for anything. You can’t deal with it. This is
where we had gotten a little bit shook up initially. We are
growing, but we’re growing at a rate that we can handle.”
Address: Soyatech, Bar Harbor, Maine.
565. Product Name: Pareve Sour Cream.
Manufacturer’s Name: Lakewood Specialty Food Center.
Manufacturer’s Address: 25270 Greenfield, Oak Park, MI
48237. Phone: 313-967-2021.

Date of Introduction: 1988. June.
Ingredients: Incl. water, soy flour, soy oil.
Wt/Vol., Packaging, Price: 5 gallon tub or 1 lb plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Joan Michel. 1988. New
York Jewish Week. June 24. “The Kosher gourmet.” A new
soybean-based sour cream is presently available only to
wholesalers, but by August will be distributed by Mehadrin.
Talk with Marty Lerner, owner. 1988. Dec. 29. He is the
marketer. He developed the product by modifying a dairy
sour cream, then launched it at the Kosher Food Show in
June.
566. 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 1981
German edition of The Book of Tofu. Contains 300 recipes.
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
567. Soya Newsletter (Bar Harbor, Maine). 1988. Tofu
acceptability among college students. May/June. p. 3.
• Summary: A study on the acceptability of tofu among
college students was done in 1986 by the department of
Animal Science/Food and Nutrition, Southern Illinois
University, Carbondale, Illinois, under the direction of Helen
L. Ashraf, Ph.D. and D. Luczycki, M.S. Seventy-five college
students, with an average age of 23, were randomly selected
to participate twice a week for six weeks and evaluate on
a scale of one to seven, sixteen recipes prepared with tofu
in different food categories. They determined what factors
influenced the acceptability of tofu, such as: (a) food
category, (b) appearance, (c) methods of preparation used,
(d) serving style, (e) amount of tofu in the dish, and, (f)
students previous experience with eating tofu.
The most important factor in determining the acceptance
of tofu in a food product was the familiarity of the recipe.
The recipes which received the highest scores were those
that people were familiar with, such as coconut cream pie
and carob pudding. The amount of tofu in the recipe did
not influence the acceptance. Dr. Helen Ashraf plans to do
studies with tofu and preschoolers and the elderly in the near
future. For more detailed information contact: Dr. Helen
Ashraf, Southern University of Illinois, Carbondale, IL
62901 or call 618-536-2157.
568. Product Name: CheSoya (Soy Cheese with Sodium
Caseinate) [Cheddar, Mozzarella, or Jalapeño].
Manufacturer’s Name: Stow Mills (Distributor).
Manufacturer’s Address: P.O. Box 816, Brattleboro, VT
05301.

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 234
Date of Introduction: 1988. June.
Ingredients: Incl. organic tofu, soy oil, calcium caseinate,
natural flavor, sea salt, citric acid, lecithin, guar gum, natural
coloring.
Wt/Vol., Packaging, Price: 10 oz.
New Product–Documentation: Soya Newsletter. 1988.
May/June. p. 8. These cheese alternatives are free of
cholesterol and lactose, and are 100% natural.
569. Paino, John. 1988. Recent developments at Nasoya:
Simply Natural and Tomsun (Interview). SoyaScan Notes.
July 19. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The proposed merger with Simply Natural
is stalled, and it is not clear how it will end up. The main
problem seems to be that Nasoya has been unable to work
out the technical details of the process for making Simply
Natural’s soft tofu cheese. Nasoya supplies them with some
fresh and spray dried tofu, off and on, but they also buy from
a local supplier. He has been supplying them with tofu for
1½ to 2 years. The new vegi-dips are being test marketed
locally, and will be formally launched in Sept. or Oct.
nationwide.
Nasoya made an offer to Tomsun at the creditors
committee and Tomsun did not accept it. Tomsun chose to go
with Panda Foods instead, probably because they wanted to
stay independent. Tomsun uses silken tofu in their Jofu and
Panda may be making that tofu for them. Panda also makes
their regular tofu, which competes with Nasoya. Nasoya’s
sales recently have gone way up as they pick up customers
that Tomsun may have difficulty keeping in stock during
the transition. This may be only a temporary increase. But
Azumaya is now actively promoting their tofu in the area. It
is not clear what will happen with Tomsun. A main question
is where Tomsun will get additional financing. Jofu was
the demise of Tomsun. They tried to grow too fast, and the
product was not really ready. Nasoya tofu is built on quality,
made from well water and organically grown soybeans.
Azumaya does not emphasize quality in this way. Address:
Nasoya Foods, Leominster, Massachusetts.
570. Bubny, Paul. 1988. Venerable soybean sprouts new
uses. Health Foods Business 34(7):72, 74, 76, 108. July.
• Summary: Lonnie Stromnes, national sales manager of
White Wave Soyfoods in Boulder, Colorado, reports that
White Wave recently “upscaled” the packaging on its tempeh
products; the new graphics depict tempeh in use, so that
customers do not have to bring a thorough knowledge of
the food into the store with them. Mitoku-USA, based in
Albany, New York, imports some 20 varieties of miso. At
least one manufacturer, the Asheville, North Carolina-based
Great Eastern Sun, saw its miso sales increase by 20% last
year. Bruce Sturgeon, the company’s vice president, said
Great Eastern Sun’s volume on miso alone was $400,000 in
1987. Shoyu and tamari are frequently aimed at the gourmet

market as well as the natural foods / specialty foods market.
Owner Dale Kamibayshi of Alfalfa’s Market in Boulder,
Colorado said, “I think many people are still intimidated by
(soyfood’s) preparation.” To help overcome the intimidation
factor, Alfalfa’s has scheduled a soyfood tasting fair for July
16; the first such fair which the store has devoted to soy.
Gary Barat, chairman of Legume, Inc. said, “I see the
natural foods and gourmet markets coming together,” said
Barat. “And the smart marketers are realizing that.” People
who shop specialty stores have both eyes turned toward
quality. Soy companies are increasingly making use of
organically grown soybeans. There is also a trend toward
using specific soybeans for specific products, a sign of a
maturing industry. The trend is more prevalent in the U.S.
than in Far East Asia. Westbrae, for example, uses Vinton
beans for its Westsoy soy beverage. As the currency in Japan
remains strong against the dollar, you’re going to see more
and more (soy) products produced in America. Also there
will be greater growth in so-called “second-generation” soy
products–dairy analogs with soymilk, soy cheese, soy ice
cream and soy yogurt. Address: Associate Editor.
571. Lieb, Mary Ellen. 1988. Is Tofutti back on track?
Company hopes to pick up more steam with new product
rollouts. Dairy Foods 89(7):28. July.
• Summary: David Mintz of Tofutti Brands, Inc. predicts,
“Better Than Cheesecake will revolutionize the dessert
industry. It is an answer for those who must avoid
cholesterol, but who still desire the great taste and premium
quality.” Tofutti Brands’ cholesterol-free cheesecake
alternative does taste very much like the real thing. Better
Than Cheesecake comes in a 20-ounce size for supermarket
retailers and in a 3.5-pound size for foodservice operators.
Tofutti Brands’ short history has been marked by dramatic
ups and downs. Mintz established the company in 1981
under the name Tofu Time and took it public in 1983. Tofutti
frozen dessert was a quick hit, and the company’s sales shot
up from $2 million in 1984 to $17 million in 1985.
By the next year, however, sales had plummeted to
$12 million, and they continued downward to $7.7 million
in 1987. Several factors contributed to Tofutti’s nosedive.
Increasing competition in the frozen dessert category was
one. Mintz’s decision to terminate a master distributor
agreement with the Haagen-Dazs Co. was another. This
spring, however, Tofutti Brands completed its first profitable
quarter in the past seven. Perhaps much of the company’s
resurgence can be attributed to its new distribution network.
Thirty-five distributors have been added in the past year, and
Tofutti has made a comeback in supermarket freezer cases.
The company also has reduced Tofutti’s suggested retail
price by about 20% to an average of $2.09, which makes it
more competitive with superpremium ice cream.
Tofutti Brands can’t yet afford the expense of consumer
advertising. For now, the company is concentrating its
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marketing efforts on the grocery trade, offering retailers
quarterly promotions. Tofutti also relies heavily upon in-store
sampling to introduce consumers to its tofu-based treats.
572. Morinaga Nutritional Foods Inc. 1988. Mori-Nu’s tofu
magic (Color videotape). 5800 South Eastern Ave., Suite
270, Los Angeles, California 90040. 30 minutes. VHS. July.
Price: $9.95.
• Summary: Step by step advice on cooking with Mori-Nu
Tofu. Julia Weinberg and Jonelle Goddard show how to
prepare 6 recipes using “the miracle food of our modern
times.” As each recipe is introduced, the ingredients and
instructions are shown in clear white letters against an blue
background, accompanied by music. The emphasis is on
recipes that are healthful, quick and easy to prepare, stylish
and colorful, and free of or low in cholesterol and calories.
The recipes are: (1) Honey Lemon Un-Cheesecake
(dairy free) contains no cholesterol and only 260 calories
per slice versus 460 for a typical dairy-based cheesecake.
Topped with a little Mori-Nu Tofu whipped from a pastry
tube, Jonelle concludes: “That is wonderful. You’ve got to
try it.” (2) Thick & Creamy Tarragon Salad Dressing. Free
of cholesterol and low in calories, it is made with fresh
herbs. Place in the fridge for 1 hour to let the herbs and
flavors blend. After a description of Mori-Nu Tofu itself,
the varieties, packaging, and shelf life we have... (3) Herb
Pinwheel Quiche. It uses less eggs and cheese (Swiss and
Parmesan) than a regular quiche, replacing them with MoriNu Tofu, yet with no sacrifice in taste. After baking for 35
minutes, it is decorates with sliced veggies and rebaked for
10 minutes. (4) Eggless Egg Salad. With no cholesterol and
turmeric for color, it is rolled up in a chapati with lettuce
and tomato. (5) Creamy Banana Date Shake. Dairy- and
cholesterol free, it uses 1 package of soft Mori-Nu Tofu with
1 cup apple juice, 4 dates, and a ripe medium banana–all
whipped together. (6) Crunchy Peanut Butter Pops. Tofu,
peanut butter, honey, etc. are blended and poured into ice
cube trays or popsicle molds. Dip in graham cracker crumbs
or chopped peanuts. Kids love ‘em.
The cooks conclude that they have barely scratched
surface of the possibilities. One could also make pastas,
enchiladas, blintzes, burgers, ice creams, etc. The recipes are
given in Julia’s new Mori-Nu cookbook titled Tofu Magic.
Viewers are also invited to join the Health for Life Club, to
receive 6 issues of the newsletter per year, with 6 series of
recipes and coupons.
The executive producer of the video is Morinaga.
Director: John B. Carter. Writer/Director: Michael Bockman.
Beautifully done! Address: Los Angeles, California. Phone:
213-728-4325.
573. Spence, Cathie Slater. 1988. Tennessee’s ghost
farm: A personal odyssey back to a pioneering alternative
community. East West. July. p. 46-53.

• Summary: The best report seen to date of changes at The
Farm following “the changeover” in the Farm’s economy
in 1983 away from a communal form. The change required
that everyone pay their way. A $200,000 debt was paid off
and the land was owned free and clear but less than a third
of the population stayed thru the changeover. Many who
had invested a decade of their lives left with nothing–but
bitterness, feeling betrayed. Stephen Gaskin feels betrayed
and angry. Roberta Kachinsky is preparing to market her tofu
cheesecake nationally. Address: Cambridge, Massachusetts.
574. Pirello, Robert J. 1988. Tofu cheese product and
process of preparation. U.S. Patent 4,765,995. Aug. 23. 4 p.
Application filed 16 Sept. 1987. [9 ref]
• Summary: Soybean curd is manufactured from a firm,
relatively non-porous tofu brick by coating the brick with
a thin mellow white miso coating, fermenting the coated
brick, removing the miso, steaming, and whipping. The
low-fat, low-cholesterol end product has a soft, creamy,
water-separation resistant, spreadable texture. Address: 620
Christian St., Apt. 2C, Philadelphia, Pennsylvania 19147.
575. Rosenberger, Keith. 1988. Re: Method used to make
raw slightly-fermented soy “cheese” from soy sprouts by
Ann Wigmore and Viktoras Kulvinskas. Letter to William
Shurtleff at Soyfoods Center, Oct. 17. 2 p.
Address: 157 North Fourth St., Souderton, Pennsylvania
18964.
576. Rosenberger, Keith. 1988. Re: Thank you for
convincing us not to eat raw soybean sprouts or the raw
cheese made from them. Letter to William Shurtleff at
Soyfoods Center, Nov. 8. 2 p. [16 ref]
• Summary: “Dear Bill: Your most kind response to my
earlier inquiry about the edibility of raw sprouted soybeans
vs. trypsin-inhibitor was greatly appreciated; I was impressed
and honored to have at last encountered the bastion of
authority on such matters. As a consequence of your
recommendations, we have made immediate changes in our
method of preparing soy for eating: we have stopped making
the fermented raw sprouted-soybean ‘cheese’ and now
steam-heat the 3-day sprouted soybeans about ten minutes.
“The result has been, to our joy, no abdominal
discomfort nor flatus and a far more palatable food. The
misunderstanding which initiated this improper preparation
occurred, in our case, about ten years ago, although it is still
ignorantly perpetrated by some sources. (Note the enclosed
letter from Hippocrates Health Institute which was received
here about the same time as your letter.) The enclosed
material forms the crux of this misunderstanding, but some
background may be additionally helpful.
“About ten years ago I spent a month with Viktoras
Kulvinskas at his health rejuvenation residence in
Connecticut. The food was entirely raw vegetarian and,
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although no soy of any kind was ever served, the dietary
literature both of Kulvinskas and Ann Wigmore–whose
Hippocrates Health Institute in Boston we visited, dined at,
and received literature from–very openly mentioned the raw
soy-sprout ‘cheese’ in protein recipes. Strongly attracted as
we were to a raw, vegetarian, enzyme-rich diet, we overrode
doubt, discomfort, and distaste with innocent devotion and
have consumed this raw soy-sprout ‘cheese’ as our main
protein source for about ten years.
“At some point I purchased the Add a Few Sprouts book
(by Martha Oliver, 1975, Keats Publ. Co., New Canaan,
Connecticut) and thence began greater doubts concerning
the digestibility of raw soy sprouts. Other less-specific
literature was also found supporting the heat-treatment of soy
sprouts and Kulvinskas-Wigmore remained the only source
advocating the raw approach.
“As you requested, I have enclosed pertinent pages from
the Martha Oliver book and the most specific Kulvinskas
book in which he ‘validates’ the digestibility of raw soy
sprouts. Rather than photostat many pages for single footnote
entries, I have consolidated and re-typed the bibliographical
references on which both authors base their claims so that
you may, if you wish, research these for their validity. It
would be interesting to learn what you do discover regarding
these references, particularly Kulvinskas’ claims.
“Three simple questions remain in our minds concerning
this new preparation of soy sprouts:
“(1) What is the actual quantity of steamed soy sprouts
that would, in your estimation, be sufficient to provide an
ample amount of protein at one meal?
“(2) The soy sprouts sit in a pot, on a steaming basket,
above the boiling water. Would this water still leech out any
nutrients, and, what might the effect of a ten-minute steamheating be on the nutrients in the soy sprouts, which ones are
affected, how much, how to minimize?
“(3) We heat-process the soy sprouts in large quantities,
then-freeze them. Would freezing affect their nutrient quality
in any way?
“We cannot tell you how grateful we are to have
followed your advice on the preparation of this staple in our
diet. We live in the Pennsylvania-Dutch soybean-rich area
and have long felt that somehow something we were doing
was not completely correct. This has been dramatically
changed, and so have our lives because of it.
“May your good and necessary work of dissemination
of the value of soy foods continue and enrich many in this
world. Thank you again.
With sincerest best wishes,...”
Note: A full page of carefully typed bibliographic
records is attached. We added a number of these to our
SoyaScan database, then obtained the documents and
summarized them in the database.
A letter (typed with signature on letterhead) from Anna
Maria Gahns, Health Administrator, of the Hippocrates

Health Institute, is also attached. It begins: “Dear Keith,
Through the sprouting and soaking the inhibitor is broken
down yet in recent years we have shed the use of soyabeans
due to their indigestion [when raw] to most people.”
The Institute is located at 1443 Palmdale Court, West
Palm Beach, Florida 33411. Phone: (305 or 407) 471-8876.
Thanks Keith! Address: 157 North Fourth St., Souderton,
Pennsylvania 18964.
577. Stromnes, Lonnie. 1988. White Wave to launch soy
cheeses, meat analogs. Will hold private offering (Interview).
SoyaScan Notes. Nov. 9. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: The line of soy cheeses, introduced last week
at the Baltimore Natural Foods Expo but without labels,
are called Soy A Melt, in Monterey Jack, Mozzarella,
and Jalapeno flavors. Made by one of the three large
manufacturers (not by Soya Kaas), they contain casein. By
April 1989 White Wave plans to have a line of tofu-based
meat analogs (hot dogs, sliced bologna, and sausages), and
later in 1989 a soy yogurt. Roughly $300-400,000 is coming
into the company from a private offering soon. White Wave
does some private labeling other than ice cream.
At the Baltimore show, Soya Kaas and Soyco each
launched a cream cheese and sour cream. Address: San
Leandro, California.
578. Keith L. Lippert Assocs. 1988. Tofutti Brands Inc.
announces third quarter and nine month results (News
release). 136 East 57th St., New York, NY 10022. 2 p. Nov.
15.
• Summary: Net sales for the quarter (13 weeks) ended
1 Oct. 1988 increased 39% to $2,520,000 over the same
quarter last year, but there was a net loss on these sales
of $171,000 compared with $336,000 the same quarter
last year. The company attributed the increased sales to
improved distribution of hard pack Tofutti and the expanded
introduction of Better Than Cheesecake and Egg Watchers.
Address: New York. Phone: 212-838-3777.
579. McIntyre, Richard. 1988. Brief early history of Swan
Gardens, Inc. (Interview). SoyaScan Notes. Nov. 23.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Swan Gardens started making tofu in January
1976. [But note that in 1981 the McIntyres reported that the
company started making tofu in 1978]. The company was
originally an organic vegetable truck farm in St. Ignatius,
a small town in the Swan Valley outside of Missoula, in
western Montana. Richard’s wife, Jocelyn, was the one who
originally learned to make the tofu at a time when very few
Caucasian Americans knew how to do so. She had talked
to various people, read books, and generally learned from
necessity since she had a medical condition that doctors
didn’t know how to treat. Richard learned how to make tofu
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from Jocelyn.
The company’s first product was tofu. Later [by 1979]
they introduced tofu cheesecakes, and had two locations
in Montana. From the beginning to the present Jocelyn has
been actively involved in the company. She is presently Vice
President in charge of Research and Development. From
Montana, the company moved to Florida and there they
discovered that another company with a similar name (Swan
Foods) had been an early tofu maker but had gone out of
business with many bad debts. From Florida the company
moved to Georgia, settling in Decatur, a suburb of Atlanta.
During December 1985 and Jan. 1986 Swan Gardens
launched Soya Kaas, a soy and casein based meltable cheese.
They developed and manufacture the product in Georgia.
Shortly after the product was launched they established Soya
Kaas, Inc. as a subsidiary of Swan Gardens Inc. Address:
6029 La Grange Blvd., Atlanta, Georgia 30336. Phone: 404346-1712.

alternatives.” The two new cheese alternatives will be
introduced to health food stores nationwide in the next
few weeks. The Parmesan style products have 35% fewer
calories and 40% less fat than conventional Parmesan. Soya
Newsletter. 1988. Sept/Dec.
Leaflet sent by Patricia Smith from Natural Products
Expo East. 1992. Sept. 11-13. Lite ‘n’ Less Grated Parmesan
comes in 3.5 oz shakers. The company is now at 2441
Viscount Row, Orlando, Florida 32809.

580. Krizmanic, Judy. 1988. Natural foods forecast.
Vegetarian Times. Nov. p. 32-33, 36-39.
• Summary: Organics: Organic products will soon become
the fastest growing category in natural foods. Even
progressive mainstream supermarkets will add organic
produce to their inventory or, if they can afford it, will test
for pesticide levels on produce that may not be organic.
The California and Nevada-based Raley’s Superstore chain
already has done both.
Legume’s Gary Barat has plans to expand his selection
of tofu chocolate with a chocolate-covered rice cake (made
with Lundberg Farms rice cakes). “Plans are brewing for tofu
chocolate chips, fudge sauce, and just about any chocolate
product imaginable... Dairy-Free Replacements of Dairy
Classics... Expect egg replacers, tofu cheesecake and tofu
cream cheese,” and, hopefully, tofu sour cream.
“Soymilk. Within this next year, look for soymilk in
your supermarket’s dairy case... Imagine a soymilk creation:
a creamy, malty drink–made from a mixture of soymilk and
amasake.”

583. Bower, Joe. 1988. A new hunger for health: Marketers
scout out strategies to satisfy consumers’ new taste for
nutrition. Dairy Foods 89(13):49, 52, 54. Dec.
• Summary: “And Galaxy Cheese Co., New Castle,
Pennsylvania, has pitched its Formagg cheese substitute with
a variety of marketing gimmicks, such as free cholesterol
testings, soy-based product cookbooks, and posters
comparing its products’ low caloric content with other
products’.” A photo shows the Galaxy products. Address:
Hartford, Connecticut.

581. Product Name: Soft Cream Cheese Style Soyco, and
Soyco Parmesan Style (With Casein) [Shreds, or Grated in
Shaker Canister].
Manufacturer’s Name: Soyco Foods. Div. of Galaxy
Cheese Co.
Manufacturer’s Address: P.O. Box 5181 or 5204, New
Castle, PA 16105. Phone: 800-441-9419 or 412-656-1102.
Date of Introduction: 1988. November.
Ingredients: Incl. tofu, casein, and soy oil.
Wt/Vol., Packaging, Price: 1. 8 oz tub retails for $2.49. 2.
3.5 oz shaker retails for $2.34.
How Stored: Refrigerated.
New Product–Documentation: Spot in Cheese Market
News. 1988. Nov. 11. “Soyco foods offers new cheese

582. Soyco Foods. 1988. Put the “Punch” back in your dairy
sales with the 1-2 combination from Soyco Foods (Ad).
Whole Foods. Nov. p. 59.
• Summary: This is a full-page color ad for Soyco cheese
alternative (with casein) and Soymage (without casein).
Large photos show both lines of products. Address: R.D.
#3, Northgate Industrial Park, P.O. Box 5204, New Castle,
Pennsylvania 16105. Phone: 800-441-9419.

584. 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.
585. Product Name: Soya Kaas Cream Cheese Style
(Spreadable–With Casein) [Plain, Garlic & Herb, or Garden
Vegetable].
Manufacturer’s Name: Soya Kaas, Inc. A subsidiary of
Swan Gardens, Inc. Distributed by American Natural Snacks.
Manufacturer’s Address: Manufacturer: 218 Laredo Dr.,
Decatur, Georgia 30030. Distributor: P.O. Box 1067, St.
Augustine, FL 32085. Phone: 904-825-2057.
Date of Introduction: 1988. December.
Ingredients: Garden vegetable (July 1992): Silken tofu
(purified water, organically* grown soybeans, calcium
sulphate–a natural earth mineral), soy oil, caseinate,
vegetables (non-sulfited green onion, red pepper, carrot,
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Ad (5.5 by 8 inches, black and white) in Natural Foods
Merchandiser. 1989. Jan. p. 22. “Garden vegetable cream
cheese style Soya Kaas. No cholesterol, lactose free, low
in sodium. Delicious as a sandwich spread, stuffed in
vegetables, in soups and sauces, and more. Try it on bagels,
rice cakes, and snack crackers. You’ll love its rich, creamy
flavor.” Note: The latter flavor may have been launched in
1990.
Products (Garden Vegetable, and Garlic & Herb) with
Labels purchased at Fresh Fields, Rockville Pike, Maryland.
1992. July 20. 4.5 inch diameter, 1.75 inch high tub. Red,
green, and yellow on white. Illustration of silhouette of
windmill with low trees nearby. “No cholesterol. Lactose
free. Made with fresh, organic silken tofu. Naturally
delicious.”
Photocopy of Labels for Garlic & Herb, and Plain,
sent by Casey Van Rysdam, President of American Natural
Snacks. 1994. April 27. The ingredients for the Plain flavor
now read: “Tofu (organic* soy milk, calcium sulfate),
soy oil, caseinate (a milk protein), lactic acid, citric acid,
vegetable gums (carob, carrageenan), lecithin, natural
flavors, sea salt. * Organic ingredients are grown and
processed in accordance with the California Organic Foods
Act of 1990.”
586. Andersen, O.; Bojgaard, S.E. Assignors to PasilacDanish Turnkey Dairies A/S. 1988. A cheese-like product,
and process of its preparation, and the use thereof. European
Patent Application 261,586 A2. [Eng]*
• Summary: A cheeselike product which is sliceable and
grateable, is produced by ultrafiltration of a high-protein
vegetable milk, soymilk being preferred. It is claimed that
the alpha-galactoside and trypsin inhibitor content of the
cheese-like products are small. Address: DK-8100 Aarhus C,
Denmark.

celery), onion powder, celery seed, parsley, vegetable gums,
lecithin, salt, natural flavor. * = In accordance with Sec.
26569.11 of the California Health & Safety Code.
Wt/Vol., Packaging, Price: 8 oz plastic tub. Retails for
$3.55 (7/92, Maryland).
How Stored: Refrigerated.
Nutrition: Garden Vegetable: Per 1 oz. Calories 90, protein
3 gm, carbohydrate 1 gm, fat 8 gm, sodium 60 mg.
New Product–Documentation: Ad (half-page, color) in
Natural Foods Merchandiser. 1988. Dec. p. 40. “Spreadable
Cream Cheese Style Soya Kaas... Made with fresh organic
silken tofu (not powders or isolates).”

587. Beddows, C.G. 1988. The old fashioned way with soya.
Food Science & Technology Today 2(1):12-15. [6 ref]*
• Summary: The following soybean products are described
briefly: soymilk, bean curd, tofu, tempeh, natto, sufu, miso,
shoyu, and yuba. Protein yields are given for a range of plant
crops versus milk and beef, e.g. soybeans 3500 kg/ha/annum
versus 75 kg/ha/annum for beef. Recipes are included for
miso cream cheese dip and deep fried tofu and miso soup.
The marked rise in consumption of soybean products in
the USA in recent years is noted. Address: Dep. of Applied
Sciences, Leeds Polytechnic, Leeds LS1 3HE, England.
588. Product Name: SoyaCheese [Plain, or Smoky].
Manufacturer’s Name: Green Dragon Animal Free Foods.
Manufacturer’s Address: Hafod Fadog, Aber Rd.,
Llanfairfechan, Gwynedd, Wales. Phone: 0248 680267.
Date of Introduction: 1988.
Ingredients: Probably made with soy protein isolates.
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New Product–Documentation: Letter from Simon Bailey.
1988. Oct. 10. Owners: Nick Lyde and Haydn Jones,
partners. Believes all products made from soy protein
isolates.
Letter from Haydn Jones. 1995. Sept. 5. “Potted history
of Green Dragon Animal Free Foods and Bute Island Foods
Ltd.” Which see. SoyaCheese was introduced in 1988.
589. Kueppers, C. 1988. Camembertkaeseaehnliches Produkt
aus Soyabohnenmilch [Camembert cheese-like product made
from soymilk]. German Federal Republic Patent Application
37 30 384 A1. [Ger]*
• Summary: Soymilk containing 6% solids is inoculated
with suitable starters, treated with a coagulant, and allowed
to separate into curds and whey. The curds are salted and
ripened. The resulting product has similar texture and
sensory characteristics to conventional Camembert cheese
made from cow’s milk. Address: Duisburg, West Germany.
590. Hinman, Bobbie; Snyder, Millie. 1988. More lean and
luscious: Volume II in the lean and luscious series. Prima
Publishing & Communications, P.O. Box 1260, Rocklin,
CA 95677. 461 p. Illust. by Vonnie Crist. Two forewords by
medical doctors. Index. 22 cm.
• Summary: “By popular demand! Over 400 additional
recipes for today’s low-fat, low-cholesterol, high-fiber
lifestyle. Easy to prepare and delicious. Each recipe includes
at-a-glance nutritional breakdown.” The original Lean and
Luscious, with over 400 recipes, is said to be “one of the
best-selling low-calorie, low-fat cookbooks ever.” Though
many recipes call for the use of red meat, poultry, fish,
seafood, eggs, and dairy products, the spiral-bound book
also has an entire chapter featuring tofu (p. 217-36) with
per-serving calorie counts and the content of protein, fat,
carbohydrate, sodium, and cholesterol in each recipe. It
including the following: Hints for tofu. Tofu macaroni and
cheese (200 calories/serving). Chili con tofu (180 calories).
Tofu double cheese patties (263 calories). Sweet and spicy
tofu and vegetables (198 calories). Tofu-tuna Florentine.
Oriental rice patties with sweet and sour sauce. Tofu and
spinach casserole. Tofu-broccoli patties. Italian tofu squares.
Tofu creole. Tofu ‘stuffing.” Tofu raisin and rice patties.
Tofu stuffed potatoes. Tofu cinnamon cheese pudding. Tofu
raspberry mousse. Tropical tofu fritters.
At “Hints for Tofu, the authors begin: “Tofu. The name
sounds strange, almost mysterious. Many people have seen
tofu in supermarkets or health food stores, but are afraid to
try it because they don’t know what to do with it. Following
are some interesting facts about this unusual food, along
with some cooking hints that will help you to discover the
wonderful versatility of tofu.” They proceed to describe its
many benefits.
Tofu is also featured in four desserts: Tofu chocolate
spice brownies (p. 386). Best carrot cake (p. 387). Miracle

lemon tofu pie (p. 399). Tofu almond creme pie (p. 400).
The book also contains 4 soybean recipes: Soybean and
spinach bake (p. 211). Soybean croquettes (p. 212). Tendermoist bean cake (p. 389). “Beanana” creme pie (p. 401).
591. Wood, Rebecca T. 1988. The whole foods encyclopedia:
A shopper’s guide. New York, NY: Prentice Hall Press
(Simon & Schuster). xv + 218 p. Foreword by Michio Kushi.
Illust. 28 cm. [200* ref]
• Summary: This book is mistitled. It should be titled
“Rebecca Wood’s Macrobiotic Views on Natural Foods.”
The parts on quinoa, teff, amaranth, and many “macrobiotic
foods” provide good information. There is extensive
information on soyfoods, all from a macrobiotic viewpoint,
but with many errors or undocumented controversial
assertions never seen before in the literature, such as the
following: “Cold Tofu. Foods that are cooling, like tofu,
tend to reduce the fire in the lower organs. This explains
why tofu was eaten by Buddhist monks to abate their sexual
desires. This is not a prescription against tofu. Well-cooked
tofu is less cooling. For optimum health, we need a balance
of warming as well as cooling foods. However, if you are
feeling cold, or if it is a cold day, or if you have strenuous
activities planned, then you may opt for salmon over tofu.”
Foods discussed are: Cheese (imitation soy), ice
cream and frozen desserts (soy or tofu ice cream), miso,
natto, nigari, soybeans (black, yellow, and “just harvested
green soy”), soy flour, soy protein isolate, soy milk, soy
nut (“Those oversalted, beggarly little crunches found in
everything from trail mix to salads are soynuts,...”), soy
oil, soy sauce (“Also known as Shoyu and Tamari), and soy
yogurt, tempeh, tofu, and TVP (texturized vegetable protein
{textured soy flour}).
Note: This is the earliest English-language document
seen (Feb. 2005) that contains the term “cooling food.”
Address: P.O. Box 30, Crestone, Colorado 81131. Phone:
303 (or 719) -256-4939.
592. Tofutti Brands Inc. 1989. New trademarks: Better than
sour cream. Official Gazette Trademarks (Washington, DC).
Jan. 24.
• Summary: Filed P.R. 8-27-1987. For nondairy sour cream
substitute (U.S. Cl. 46). First use 8-6-1987. In commerce
8-6-1987. Note: This product was launched in late 1991
under the name “Sour Supreme.”
Note: This is the earliest English-language document
seen (Oct. 2013) that contains the term “sour cream
substitute.” Address: Rahway, New Jersey.
593. Pirello, Robert; Pirello, Christina. 1989. New
developments at Robert Werz’s Appropriate Foods and
at Simply Natural (Interview). SoyaScan Notes. Jan. 25.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Robert Werz closed Appropriate Foods (he did
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not sell it) within the last year and got a divorce from Shelly
at about the same time. He owed a lot of money to many
people, and left most of the bills unpaid. He remarried to
Christie Pagget and they now have a child. He is presently
in semi-hiding. Note: The company was out of business by
Nov. 1988.
Simply Natural is having problems with partners/
investors, but the situation looks pretty good. The company’s
big mistake was going with these two partners in 1985,
about 18 months after the business started. They own 50%
of the company’s stock. Now they want out, and they want
a lot of money to let Robert and Christina keep the company
name Simply Natural, on which the company obtained
a primary trademark (using a big Philadelphia law firm)
about 8 months ago. If the 2 investors get out and Robert
and Christina let go of the company name, it will cost the
investors about $70,000, which is not a lot for them since
one of them is worth about $40 million. This is because they
co-signed a bank note for that amount with Christina and she
has not assets.
The Soft Tofu Cheese is off the market, but all other
products are still on. The cheese may be co-packed by Swan
Gardens in Georgia. Robert and Christina have started a new
company named Cyntina Natural Snacks Inc. Its first line
(no soy) is Asteroids: “The Natural Snack That’s Out of This
World.” Asteroids are round and come in 4 flavors. They are
based on nut butters, granola, and rice syrup. Address: P.O.
Box 295, Norma, New Jersey.
594. Product Name: [Tofu Cream Pies {Tofu
Cheesecakes}].
Manufacturer’s Name: Jerusalem Tofu.
Manufacturer’s Address: Moshav Orah, Jerusalem 90880,
Israel. Phone: 02-413-809.
Date of Introduction: 1989. January.
New Product–Documentation: Talk with Susan Ergas.
1989. May 1. She started making these in early 1989.
595. Product Name: Soy A Melt (Soy Cheese With Casein)
[Cheddar style, Monterey Jack style, Mozzarella style,
Jalapeno Jack style, Shredded Mozzarella style].
Manufacturer’s Name: White Wave, Inc.
Manufacturer’s Address: 1990 North 57th Court, Boulder,
CO 80301. Phone: 303-443-3470.
Date of Introduction: 1989. January.
Ingredients: Tofu, soy oil, casein (non-fat dairy protein),
sea salt, citric acid, lecithin, natural flavor, guar gum, annatto
(vegetable color).
Wt/Vol., Packaging, Price: 8 oz vacuum pack retails for
$2.89. Or 6 lb foodservice loaves.
How Stored: Refrigerated.
Nutrition: Per 1 oz.: Calories 80, protein 8 gm,
carbohydrates 1 gm, fat 4 gm, sodium 120 mg, cholesterol 0.
New Product–Documentation: Talk with Lon Stromnes.

1988. Nov. 9. The line of soy cheeses, introduced last week
at the Baltimore Natural Foods Expo but without labels,
are called Soy A Melt, in Monterey Jack, Mozzarella,
and Jalapeno flavors. Made by one of the three large
manufacturers (not by Soya Kaas), they contain casein.
White Wave News. 1989. Vol. 2, No. 1. Shows Label.
“Soycheese. No Cholesterol. Imitation Cheese.” Note: These
cheeses are identical to TofuRella, and are private labeled for
White Wave by Rose International. Spot in Natural Foods
Merchandiser. 1989. April. p. 54. Leaflet. 1989. April. Profit
from new Soy a Melt Cheese in Five Delicious Varieties.
Cholesterol & lactose free. Low fat. High protein. All
natural, no preservatives.
New (6/91) Label sent by Lon Stromnes. 1991. July
30. The product name is now written “soy-a melt.” 4 inches
square. Self adhesive. The Mozzarella is white and pink on
dark green. Organic tofu is now used. Soyfoods Center taste
test. 1990. April 25. Very nice, melted on crackers.
Note: These cheeses are made at a cheese plant on the
East Coast of the USA. White Wave still pays Richard Rose
(now doing business as Sharon’s Finest) a commission, but
the rate has been substantially reduced “because the contract
ran down and some new things developed.”
Leaflet (black and white, glossy, single sided, 28 cm)
sent by White Wave. 1993. June 22. “Grate stuff. The
moos is out. Now your customers can say cheese without
cholesterol or lactose. Cheddar Style. Mozzarella Style.
Jalapeno Jack Style, Monterey Jack Style. Garlic Herb Style.
All natural. Made from organically-grown soybeans. Try our
guaranteed sales program.” The “White Wave Soyfoods”
logo is in the upper right corner. A large photo of the Soy-A
Melt: Cheddar Flavored Soy Product label is in the lower
half of the leaflet.
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Leaflet (black and white, single sided, 28 cm) sent by
White Wave. 1993. June 22. “Cholesterol Free Pizza. Why
lose 10-15% of our sales because of the failure to meet the
needs of customers who are either vegetarian or concerned
about cholesterol. A local pizzeria in Boulder makes 30%
of its sales with White Wave Soy A Melt cheese. Just
substitute White Wave Soy A Melt cheese for traditional
cheese. Soy A Melt cheese is completely cholesterol-free and
99.98% lactose-free. It offers the taste and texture of dairy
cheese without the cholesterol... For further information or
assistance please contact Chef Leonardo [Laudisio], White
Way Soy Products. (303) 443-3470. Fax (303) 443-3952.
Leaflet (black and white, single sided, 28 cm) sent
by White Wave. 1993. June 22. “White Wave Soya A
Melt fact sheet.” “Highlights: Over 99.98% lactose free.
No cholesterol. Low fat. Made from organically-grown
soybeans. High protein. High calcium.” Nutritional
information per 1 oz serving.” For 5 flavors of Soy A Melt, 2
flavors of Fat Free, and 2 flavors of Soy Singles. Ingredients
for these same 9 SKUs; the top two ingredients in each are
organic tofu and casein.
Talk with Richard Rose of Sharon’s Finest. 1996. March
5. White Wave no longer buys cheese from Richard, and
Richard is suing White Wave for breach of contract. Instead,
White Wave now buys Soya Kaas and repackages it.
596. Goldstein, Eddie. 1989. Dairene, Pureblend, and
non-dairy products (Interview). SoyaScan Notes. Feb. 27.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Eddie, now age 63, comes from California. In

the late 1940s he was making a product in Chicago and St.
Louis called Sta-Wip. It was sold to bakeries for blending
with whipped cream in cake and pie toppings. He knew Bob
Rich and Mel Morris in California when they entered the
field.
His company Dairene started making soymilk in 1966
in Miami, Florida. Called Dairene: Imitation Vitamin D
Milk, it sold for about 60-70% the price of cow’s milk.
Pureblend was the stabilizer in Dairene. Pureblend was
shipped to plants, which used it to make Dairene. His
soymilk has no soy or beany flavor or aroma. It tastes the
same as cow’s milk. He believed that in the future there
would be a tremendous shortage of milk. The U.S. has been
importing milk since 1972. At the same time he launched
the products Dairene TAC (Top-a-Cake), Dairene Sour
Cream (widely used for years by Howard Johnson in their
cheesecakes), and Dairene Coffee Cream (sold for $0.32/
qt vs. $0.80 for the dairy-based product). In 1968 he added
Dairene Cream Cheese, and in 1972 Dairene Ice Cream.
They used to “smear” the labels to pass labeling laws. The
products were initially sold only to the institutional market,
to approximately 8,000 hotels, bakeries, restaurants, coffee
shops, cruise ships, etc. They were promoted primarily on
the basis of their low price. He was not after the kosher
market, and in fact some of his products were not kosher
because of the high fees required by rabbis for certification.
Dairene was never bothered as long as its products were
only sold to institutions. But when they decided to go after
the retail market in the early 1970s? they ran into a host of
problems from the dairy industry.

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 242
The subtitle “Imitation” was removed from the label in
the early 1970s after Dec. 1972 when a Circuit Court judge
ruled that Dairene was a food producer, not subject to the
state of Florida’s dairy regulations. He could also sell his
products to retail outlets. This victory came only after 7½
years of legal battles in Florida against the dairy lobby and
the dairy division of the state department of agriculture. In
1983, after another favorable court ruling, the non-daily
milk name was changed to Dairene Vegetable Vitamin D
Milk. Likewise with Dairene Vegetable Ice Cream, Dairene
Vegetable Muzarel (or Cheddar) Cheese, sour cream,
yogurt, or soft-serve frozen yogurt (95% overrun). As of
1989 the company made 27 non-dairy soy-based products,
and was involved with aseptic packaging. A half gallon of
his soymilk now retails for $1.39 in Florida, and he gives
both the wholesaler and the storekeeper a 20% margin (The
“five necessities” in grocery stores, milk, bread, butter/
margarine, coffee, sugar are sold for a 12% markup, in part
because the high volume.) Ingredients included isolated
soy protein, defatted soybean meal, vegetable oil; he blends
and compounds to make both dry and liquid products. All
of his products are non-dairy. He has spent a small fortune
on lawyer’s fees over the years. Now his products are the
only non-dairy ones, including filled milk, that can be sold
in the dairy case in Florida. He can manufacture in any state
and ship across state lines. He does not have a company
history other than a collection of past articles and other
documents. He wanted to feed the masses nationwide. The
hardest product to develop was the milk; it can compete head
to head with dairy milk. “Our milk is a delicious product.”
He uses no dairy flavoring and unlike Bob Rich, no coconut
fats. Yet Rich Products’ products are used in hospital diets.
Dairene went public in March 1988 but has not yet sold
stock or otherwise raised funds. The parent company is
Dairene International. He is CEO. Dairene Inc. is its fully
owned subsidiary. Farm Maid Inc. (formerly at 1624 N.W.
82nd Ave., Miami, FL 33126) licenses rights to produce
the products under the Dairene name overseas. They are
active in Spain, Ecuador, Mexico, Argentina and products
are made in some of these places. They don’t have a lot of
money, so things are moving slowly. Their main work in
the USA is senior citizen feeding programs and America
aseptic packaging in 8 oz. containers shipped UPS as
Dairene: Vegetable Vitamin D Milk (soy is not mentioned).
The packaging is made by International Paper, the makers
of Pure-Pak cartons; he thinks the cartons and machine are
much better that Tetra Pak. The price is about the same. He
has shut down his plant 2 years ago in Florida, so all Dairene
is now made only in Indiana. His Miami market is basically
a half gallon market. His pull date is 30 days from the date
of manufacture in a half-gallon Pure-Pak. The product goes
rancid before it goes sour. Address: 801 41st St. #210, Miami
Beach, Florida 33140. Phone: 305-534-5630.

597. Natural Foods Merchandiser. 1989. Soy inspirations:
With plenty of new products on the horizon, retailers should
begin to plan now for a sizzling Soyfoods Month in April.
Feb. p. 12-13.
• Summary: Sales of soyfoods (tofu, soymilk, soy sauce,
miso, other such as entrees, cheese, ice creams, meat
analogs, etc.) are estimated to be $638 million for 1987
and $682 million for 1988, and projected at $754 million
for 1990. Discusses Corporate Culinary Carnival soyfoods
promotions by Judy Brown, and a soyfoods cooking contest
by Mike Shields of Food For Thought in Long Island, New
York. Winners received their weight in tofu. The unique idea
made it into the pages of USA Today. Among the 30 entrants,
winners were selected in 3 categories: entree, dessert, and
beverage.
598. Packaged Facts. Subsidiary of FIND/SVP. 1989. The
Oriental foods market. 625 Avenue of the Americas, New
York, NY 10011. 225 p. Feb. [1 ref]
• Summary: Contents (main divisions): I. Introduction. II.
The overall market, including a brief history in America. The
market leaders, in descending order, are La Choy, Stouffer,
Chun King, Nissin, Kikkoman, Budget Gourmet, JFC. III.
The frozen segment. IV. The canned/packaged segment:
Sauce sales now over $100 million and soy sauce nearly
3/4 of all sauce sales. V. The tofu segment (detailed below).
VI. The dry soup segment: Nissin number one. Appendix:
Company profiles: BCI Holdings Corp., Nestlé S.A., Nissin
Foods Co., Kikkoman International (in American since
1956). ConAgra, Sanwa Foods, Others (Kraft, Benihana, JFC
International).
Section V is “The Tofu Segment” (p. 153-178).
Contents: I. The products: Brief history. A protein staple in
the Orient. The Miracle food. Tofu high in protein. Calcium
content can be high. How it is made. Raw tofu the most
common form. Other forms found in specialty stores. How
tofu is used.
II. The market: Tofu sales reach $71 million in 1988
(Gives dollar volume in millions from 1984 [$57] to 1988
[$71]. Source: Packaged Facts). III. Factors in future growth:
Popularity of Oriental cuisine. Tofu adopted by dieters
and health conscious. Consumers attracted by low price.
Dinners and entrees being introduced. Tofu helpers (Betty
Crocker’s Oriental Classics Dinners [General Mills] call for
the addition of tofu, chicken, or meat). Tofu substitutes are
proliferating (value-added tofu based ice creams, puddings,
burgers, cheese, hot dogs, salad dressings, etc.). Interest
by corporate giants (Pillsbury and Carnation). Tofu used in
U.S. National School Lunch Program (it is estimated that
50 million lb of soy proteins are used each year in school
lunches). IV. Projected sales: $119 million market by 1995
(7-8% dollar increase annually). V. Market composition:
Raw tofu over half of sales. Supermarkets account for 60%
of sales. V. The Marketers: Field narrowed to 150 or fewer
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marketers. Four major marketers (Hinoichi, Azumaya,
Morinaga, Nasoya; produce 100,000+ weekly). The
second echelon (Northern Soy, Quong Hop, White Wave,
Island Spring; produce 15,000–30,000 lb/week). VI. The
competitive situation: Precise market shares unavailable.
Hinoichi, Azumaya, Nasoya, and Morinaga lead. Tomsun,
failing with Jofu [tofu yogurt], files for Chapter 11. Watch
out for Kikkoman. VII. Advertising and promotion:
No measurable expenditures (except by Tofutti). VIII.
Packaging: Plastic and foil. IX. Distribution and retail:
Distribution. 60% of raw tofu sold in supermarkets. Pricing
includes higher margins. Assortment. Most tofu shelved
with produce. Pricing data at the retail level: In its Key Price
Book, Marketing Services Corporation publishes detailed
information on tofu products sold in California supermarkets.
This includes data on package sizes, case sizes, competitive
pricing, margins, and promotional discounts. Figures for
Kikkoman Kinugoshi, and two textures of Morinaga were
compiled on 1 Feb. 1989. X. The consumer: Size of user
base unknown. Roper poll reveals a dislike of tofu. Those
most likely to use. Address: New York. Phone: 212-6454500.
599. Rose, Richard. 1989. Tofu-Rella, NuTofu, and Cemac:
Soy cheeses in America (Interview). SoyaScan Notes. Feb.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: When Rose International’s Tofu-Rella was
launched, it tended to displace Cemac’s NuTofu, which had
previously been the lowest-priced soy cheese. Tofu-Rella
is now the lowest priced brand of tofu-based cheese. The
market has segmented by price into low price (Tofu-Rella),
medium price, and high price (Soya Kaas). Tofu-Rella sells
for about half the price of Soya Kaas.
Cemac is a division of Trugman-Nash which imports
and exports at least $20 million a year of casein, dry
milk, whey, and the other such powders. They had a plant
in Philadelphia that made imitation cheeses and was
operating at only a fraction of their capacity. Just as they
were considering closing it, Bob Savar went to them and
convinced them to make a tofu-based cheese. They did it
mainly to keep from having to close the plant. Savar worked
as a broker for them. Richard Rose started to serve as a
broker for Cemac in June 1987 and continued until Jan.
1988. Both Rose and Savar stopped working as brokers when
they felt they were not being paid properly. Address: P.O.
Box 5020, Santa Rosa, California, 95402-5020. Phone: 707576-7050.
600. Storup, Bernard. 1989. Re: The soyfoods and tofu
markets in Europe and France. Letter to William Shurtleff
at Soyfoods Center, March 3. 2 p. Typed, with signature on
letterhead. [Eng]
• Summary: “The coming competition in the soyfoods
market in Europe will be quite different from what happened

in the U.S. There will soon be no room for small companies.
The competition in the complex market with its high
population density leads most food industry companies to
have a necessary minimum critical size, and this will be more
true than ever starting in 1992 with the complete opening
of national boundaries within the EEC. From now on we
should not see the opening of small-scale tofu manufacturers
in Europe–at least not viable ones that are larger than
community scale.
In France, the soyfoods market should evolve rapidly
in two main directions in terms of products. In nearly all
cases, tofu will be used as an ingredient, and not presented as
plain tofu or soya. One major new area is dairylike products
(“produits apparentés laitiers” in French). Most big dairy
companies are now working on soy-based yogurts. The
first major company to put such a product (Sojasun, major
launch in Oct. 1988) in supermarkets is Laiterie Triballat
(rue Julien Neveu, 35530 Noyal-sur-Vilaine, France. Phone:
99.00.51.01). They are mainly cheese makers and have
nationwide distribution. They also own Bonneterre S.A., the
leader in France for fresh products on the health food market.
Triballat plans to sell about 40 million x 100 gm yogurt cups
(4,000 tonnes) the first year, for a total sales of about 70
million French francs (FF). The product is relatively good
but rather sugary. Last October, Triballat had a national TV
ad campaign to launch its products for 2 weeks on our 5
networks, costing about 10 million FF; another will appear in
the spring. Within a year, 1 or 2 other major dairy companies
should be on the market with similar products.
But actually the market will be much bigger for “mixed
cheeses” (made from a mixture of cow’s milk and soymilk).
Most major cheese makers are working on such products,
but nothing should be launched before at least 1 year. We
already tasted “mixed cheeses”; its hard to tell any difference
from regular cheese. The interest for dairy companies lies in
a different set of facts. It will be increasingly difficult and
expensive in the coming years to find cow’s milk in Europe,
especially after the EEC programs cutting milk production to
reduce milk and butter surpluses. The only growing cheese
market is for low-fat cheese (growing at least 20% a year).
There is also the difference in price between cow’s milk
and soymilk. And there is such competition for cheese that
a good part of the production does not generate adequate
profit. So everybody is looking for a market niche, and they
know there is money to be made by the first new products on
the market in each new niche.
Major players in the soyfoods industry in France are
Sojadoc in Albi (Started Dec. 1981; Make tofu and soymilk),
Cacoja in Issenheim (an affiliate of Coopérative Agricole de
Colmar, or CAC; Started April 1986; Make soymilk and soy
desserts), Sojalpe (Started 1986 or 1987, but bought out in
early 1988 by a large agricultural cooperative, Coopérative
Agricole Silos de Valence; This co-op created a company
named Innoval at the end of 1987; Make tofu and yoghurt-
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like Innovy). Address: Founder and Owner, Société Soy, 1
rue du Crêt de la Perdrix, 42400 Saint-Chamond, France.
Phone: 77.31.23.66.
601. Lechevestrier, Yvon. 1989. Triballat lance le dessert au
soja: L’industrie peut aider l’agriculture [Triballat launches
soya dessert: Industry can aid agriculture]. Tribune de
l’Ouest (La). March 17. [Fre]
• Summary: The new product, Sojasun, is sold in a small pot
like yogurt or fresh cheese (fromage frais) under the Rians
brand. A photo shows Jean Clanchin and co-workers at Nyal
tasting the dessert. “Amidst 550,000 tonnes of yogurts and
other desserts in small pots consumed by the French in 1987,
a new product is trying to conquer a place: Soja Sun.” Local
soybean farmers near Rennes are also happy. Clanchin, age
50, and the man behind this product, has been director of this
dairy company since 1964. He hopes to sell 40 million little
pots a year. “Its a big challenge for Jean Clanchin and his
450 employees. He keeps smiling. In 1964 he started with 37
people/employees. If we had not moved ahead, we wouldn’t
be here any longer.
“The Triballat dairies are two sister companies, which
are named after Hubert Triballat, who directs the unit at
Rians in the department (like a county) of Cher, while his
brother-in-law, Jean Clanchin, is at the head of the dairy at
Noyal-sur-Vilaine. The combination employs 1,400 people
(including those employed by affiliates) and has an annual
turnover of about 1,200 million French francs.”
Note: This private company is actually run by both Mr.
and Mrs. Clanchin. She is a smart, aggressive, cost-conscious
businesswoman who has played a key role in the company’s
success. Address: France.
602. Akwarius Almere. 1989. Akwarius prijs en bestelboek:
Natuurvoedingsprodukten, Januari-Februari-Maart [Catalog
and price list: Natural food products, January-March]. P.O.
Box 50070, 1305 AL Almere, The Netherlands. 77 p. [Dut]
• Summary: For details, see entry for the April-June 1989
catalog. Address: Almere, Netherlands. Phone: 03240-20800.
603. Colbin, Annemarie. 1989. The natural gourmet:
Delicious recipes for healthy, balanced eating. New York,
NY: Ballantine Books. x + 325 p. March. Illust. by Laura
Hartman Maestro. Index. 24 cm. [16 ref]
• Summary: Pat McNees of The Washington Post has called
Annemarie “The Julia Child of natural foods cooking.” Her
photo, in color, graces the cover. The book incorporates “The
Five Phases of Food” theory from China, based on a book by
John W. (Jack) Garvey (1983), as an aid to meal balancing.
Below each recipe name is given the major phase and minor
phase that it represents. Soybeans, tofu, tempeh (as well as
brown or white rice and mochi) are metal (declining state),
while black soybeans are water (maximum rest before
growth).

Page 27 notes: “You will not find any recipes in this
book with whole soybeans; I find their taste too unpleasant,
and tend to believe some research that indicates they may
contain oxalates and other elements that prevent nutrient
absorption. Soybean products such as miso, shoyu (the
natural soy sauce made with wheat), tamari (a wheat-free
natural soy sauce), tofu, and tempeh, on the other hand, are
delicious; tofu and tempeh are good protein sources when
combined with the grains. You will also find the condiments
miso and shoyu or tamari used in many of the recipes.”
Soy-related recipes include: Black and white aioli dip
(with tofu, p. 49; Note: “Aioli” is derived from the French
words for “garlic” + “oil.” Aioli sauce is made from crushed
garlic, egg yolks, olive oil, and lemon juice). Tofu and
spinach turnovers (Spanakopitas, p. 66-67). Bean-of-the
Orient miso soup (p. 74-75). Shoyu consommé with enoki
mushrooms (p. 77). Collard miso soup (p. 78-79). Carrotbeet soup with tofu sour cream (p. 83-84). Tofu sour cream
(p. 84-85). Baked [kidney] beans with miso and apple butter
(p. 136). Vegetable-tofu sauté (p. 154-55). Tofu mushroom
stroganoff with bulgur (p. 155). Tofu sour cream (p. 156).
Broccoli-tofu quiche with wild mushrooms (p. 157-58).
Open herbed tofu sandwiches (p. 158-59). Tempeh with
shallots and white wine (p. 160-61). Tempeh in sweet and
sour sauce (p. 161-62). Tempeh with creamy horseradish
sauce (p. 163). Stir-fried bak choy with marinated tofu (p.
169-71). Green peppers with miso (p. 182-83). Spinachnori rolls with tofu and wild mushrooms (p. 186-87). Green
salad with miso-coriander dressing (p. 203). Red and white
cabbage salad with miso-onion dressing (p. 208). Radishwatercress salad with soy-sesame dressing (p. 209; with ½
tablespoon black sesame seeds and ¼ cup toasted sesame
oil). Salad of wilted collard greens with yellow peppers and
white miso dressing (p. 210). Spiced glazed pears with tofu
cream (p. 271-72). White miso and orange dressing (p. 285).
Note: This is not a vegetarian cookbook. There is a
chapter of fish recipes, and other recipes for the use of
alcoholic beverages/seasonings (wine, mirin). Address:
Founder and director, Natural Gourmet Cookery School /
Inst. for Food and Health, 365 West End Ave., New York
City, NY 10024.
604. Soyco Foods. 1989. Soyco–Great cheese taste anytime
(Ad). Bestways. March. p. 26.
• Summary: On the top half of this full-page color ad,
a photo shows a plate of vegetable nachos made with
Soyco. On the bottom half, a color photo shows all the
many products in the line. They feature: “No cholesterol.
No lactose. No preservatives. All natural. Wide variety of
flavors/styles. Soyco comes in a variety of great tasting
flavors including new Grated Parmesan and Cream Cheese...
plus many styles of shreds and singles.”
605. Stube, Christine. 1989. A better way to advertise:
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Dairy processors discover the effectiveness of touting their
products against the next guy’s. Dairy Foods. March. p. 33,
37.
• Summary: Comparison advertising (“my product is better
than yours”) is the preferred method for Soyco Foods, maker
of Soymage natural cheese alternative. “Soyco developed
its ‘sour-cream-style’ Soymage and its ‘soft-cream-cheesestyle’ Soyco for the health-conscious who have stopped
eating dairy products, says Al Morini, vice president of sales.
Although the Soyco products are 100% dairy-free (made
with tofu, soy protein isolate and soy oil) they are compared
directly with dairy products... Morini stresses that Soyco
does not cannibalize dairy sales. ‘We’re not here to replace
the dairy business. We’re picking up the consumers who
stopped eating dairy foods... Our research shows that one in
every six people has a [health] problem with dairy products,’
he adds.”
606. Wood, Rebecca. 1989. Soy cheese: A new bean surprise.
Bestways. March. p. 27.
• Summary: Notes that “Soy cheese does contain casein
which is the protein component from non-fat milk.” Includes
a recipe for Vegetable Nachos (with soy cheese) courtesy of
American Natural Snacks.
607. Keith L. Lippert Assocs. 1989. Tofutti Brands Inc.
announces fourth quarter and fiscal year end results (News
release). 136 East 57th St., New York, NY 10022. 3 p. April
3.
• Summary: Net sales for the fifty-two week period ended
December 31, 1988 were $9,493,000, an increase of 23%
as compared to $7,706,000 for the fifty-three weeks ended
January 2, 1988. The Company reported a net loss of
$652,000, or ($0.12) per share, compared to a net loss of
$2,560,000, or ($0.38) per share, in the previous fiscal year,
and an operating loss of $1,384,156 for the fiscal year before
that. The increase in sales during fiscal 1988 was attributed
to the introduction of new products, the expansion of the
company’s national distribution network, and the reduction
of operating costs by 27%. The company markets Tofutti
is hard pack pints, Tofutti Cuties, Tofutti Frutti, Better than
Cheesecake, and Egg Watchers. Address: New York. Phone:
212-838-3777.
608. Griffin, Jasmine. 1989. Grammy Award winners launch
new business venture in Orlando. Times (Orlando, Florida).
April 12.
• Summary: “Grammy Award winners William Guest and
Edward Patten unveiled a new frozen dessert. NJOY, a
non-dairy alternative to ice cream, is the premiere product
of American Tofu, a Michigan-based company. Guest and
Patten of Gladys Knight and the Pips, along with Aubrey
Bell of Minneapolis, Minnesota, are principal owners.
“The surprisingly good-tasting treat will be available in

five flavors; vanilla, chocolate, berry, banana/strawberry, and
peanut butter/chocolate fudge... Borden’s Dairy Division will
be handling the production and distribution of NJOY locally.
“The average ice cream lover will be hard-pressed to
distinguish NJOY from quality ice cream. The tofu-based
dessert is lactose-free, cholesterol-free, low in sodium, and
vitamin enriched.
“NJOY was created out of a personal need, said Aubrey
Bell, product developer and one of the founders of American
Tofu. ‘I can’t tolerate milk or milk products.’...
“With the help of the Stroh’s Brewery, American Tofu
test-marketed NJOY in the Detroit area...
“After gauging the success of the ice cream, American
Tofu will introduce other non-dairy desserts including cheese
cake, yogurt and pies. A soft-serve version of NJOY is
already available at the Orlando International Airport...
“American Tofu is preparing to establish offices in the
Orlando area within a matter of weeks.”
609. Rose, Richard. 1989. Re: Personal observations on
soyfoods at Natural Foods Expo in Anaheim, California.
Letter to William Shurtleff at Soyfoods Center, April 19. 1 p.
Typed, with signature on letterhead.
• Summary: “Nothing was especially noteworthy this year.
Mandarin Soyfoods and Turtle Island had booths for the first
time and were moderately well-received. Luke Lukoskie of
Island Spring shared a booth with Kathryn Bennett and her
Mexican food. White Wave had 2 booths and an expanded
product line, including dressings, hot dogs, and cheese.
“Did you know that Yves tofu hot dogs are being served
this year at Candlestick Park! Health Valley is the U.S.
distributor of the hot dogs.
“Golden Soy Foods, Nasoya, Quong Hop and Sonoma
Specialty Foods had no booth this year. Tomsun Foods
shared a booth with their Los Angeles distributor. Jofu is
back, but still needs improvement.
“Soymage sour cream was shown. It has no casein
but does have soy protein isolates along with tofu. It was
mediocre. However, Soya Kaas cream cheese with casein
was absolutely awful, with poor flavor and mouthfeel.
Cholesterol and organic was very big at the show. The
Soyfoods Pavilion was indistinguishable, with only a banner
up high at one end. Within the ‘pavilion’ was The Book
Publishing Co. and Kashi (no soy), and about 1 or 2 other
non-soy exhibitors.
“Gordon Bennett said the SAA board hired a part-time
secretary to handle its affairs. She has an office next door
to Golbitz. SAA will have more money this year and more
programs. Ask the new secretary for a copy of the minutes.”
Address: President, Rose International, P.O. Box 2687,
Petaluma, California 94953-2687. Phone: 707-778-7721.
610. Baer, S. 1989. Erfahrungen mit Sojaprodukten in der
Schweitz [Experiences with soy products in Switzerland].
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Deutsche Milchwirtschaft. April. p. 114-15. [Ger]
• Summary: This article is about fresh soy products in
Switzerland. In 1985 Migros and Coop entered a market
which had previously seemed very limited, occupied only
by small, counterculture tofu shops. In 1986 tofu was
successfully launched under the Weight Watchers trademark.
During that year tofu got extensive coverage in the Swiss
press and many new second-generation products were
launched. Many people tried tofu products for the first time,
and a tofu boom resulted in a bright outlook. Address: Baer
Weichkaeserei AG, Bahnhofstrasse, CH-6403 Kuessnacht,
Switzerland. Phone: 041-81-4444.
611. 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.
612. Rose, Richard. 1989. White Wave is now a hot company
(Interview). SoyaScan Notes. April. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: White Wave’s meatless hot dogs are made at a
meat packing plant that specializes in sausages in Denver,
Colorado. White Wave make Rose’s cottage salad and Rose
makes White Wave’s Soy A Melt (a soy cheese that melts).
The San Francisco Giants are now selling a veggie hot
dog–probably made by Yves of Canada. Address: P.O. Box
5020, Santa Rosa, California, 95402-5020. Phone: 707-5767050.
613. Product Name: Rosewood Farms Tofu-Rella (Soy
Cheese with Casein) [Monterey Jack Style].

Manufacturer’s Name: Rosewood Products Inc.
Manufacturer’s Address: 738 Airport Blvd., Suite 6, Ann
Arbor, MI 48108. Phone: 313-665-2222.
Date of Introduction: 1989. April.
Ingredients: 51% real tofu, soy oil, casein*, sea salt, citric
acid, lecithin, natural flavor, guar gum.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Refrigerated.
New Product–Documentation: Photocopy of Label. 1989.
April. “The cheese alternative. No cholesterol. All natural.
*Casein is the protein in nonfat milk. It is free of cholesterol
and rennet and is what allows this product to be so similar to
cheese.”
614. Soyco Foods. 1989. Soyco: The soy cheese with great
taste (Leaflet). New Castle, Pennsylvania. 3 panels each side.
Each panel: 22 x 9 cm.
• Summary: Describes the product (it contains no cholesterol
or lactose), its ingredients, and flavors. Five color photos
show dishes prepared with the product. Compares nutritional
composition with American processed cheese. Soyco has 70
calories, 8 gm or protein and 140 mg of sodium per ounce
compared with 12, 6 and 410 respectively for processed
cheese. Address: P.O. Box 5204, New Castle, Pennsylvania
16105. Phone: 800-441-9419 or 412-656-1102.
615. Demos, Steve. 1989. New developments at White
Wave, Inc. (Interview). SoyaScan Notes. May 13. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: White Wave has just purchased a meat packing
house with 23,000 square feet of processing space, fully
refrigerated and built for food production, on 2.2 acres on the
eastern outskirts of Boulder, on 61st Street, 7 blocks from
their present plant. They are paying only $600,000 for the
plant plus land; the land alone is valued at $500,000. They
will take possession on May 15 and the deal is expected to
close in June. They will retain their current 10,000 square
foot plant for making ice cream and some new products. So
they will be manufacturing in 2 places. Most offices will be
at the new facility. In July, they will install an automated
tofu system. During Steve’s last 2 trips to Japan he has put it
together, mainly from Kawanishi Shoko, which is acting as
the broker but with a Masuko cooker and processing system
(which do not have a heavy dependence on electronics)
and Takai roller extractors. The high cost of Japanese yen
prevents importation of a turnkey Japanese plant. Within
the last 3 months White Wave built its own conveyorized
pasteurizer and is now pasteurizing tofu sent long distance.
White Wave’s sales for 1988 were up close to 30% over
1987. After-tax profits were down a little due to extensive
product development and expansion. On May 15 White
Wave will close on a 504 limited placement equity stock
offering for $500,000, which will be used solely for new
product introduction and development. The banks loaned an
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additional $500,000 for equipment and also financed the land
and building ($600,000).
The company’s new soy cheeses (private labeled
TofuRella) are well accepted but have had quality control
problems; the shelf life is not good. They are made by
another company. White Wave’s many new products and the
upcoming Meatless Healthy Franks and Links are deluging
buyers. White Wave products are also being distributed by
Wildwood in California. Steve believes Wildwood will come
to a point fairly soon where they will have to choose between
being a distributor and a multi-product manufacturer. Its too
complex and expensive to try to do both.
White Wave is doing well but the stress is enormous
on everyone. Their business strategy is to focus on the mass
market in their area, with saturation of in-store demos.
They will go through the King Soopers warehouse, with no
slotting allowance. He will not pay those. “Its cheaper to get
your product pulled onto the market by consumer demand
from a big PR campaign, than to pay slotting allowances.
I have an ethical problem paying $10,000 per facing of
slotting allowances. If the product doesn’t move within 60
days you’ve lost all that money.” Address: White Wave,
Boulder, Colorado.
616. Product Name: Tempeh Lasagna, and Herbal Garden
Tofu (With 6 Herbs & Spices in the Curds).
Manufacturer’s Name: San Diego Soy Dairy.
Manufacturer’s Address: 1330 Hill St., Suite B., El Cajon,
CA 92020. Phone: 619-447-8638.
Date of Introduction: 1989. May.
New Product–Documentation: Talk with Gary Stein. 1989.
Feb. 17. He expects that these products will be launched
in about Aug. 1989. Talk with Gary Stein. 1989. Oct. 25.
Tempeh Lasagna was introduced in May, 1989. It contains
Pizsoy soy cheese ($1.60/lb). He also distributes the cheese.
He also does a private labelled version for Heart & Soul, as
well as own label. Herbal Tofu is expected out by the end of
November, 1989. He will soon be putting out an iced herbal
tea (non-soy).
617. Shurtleff, William; Aoyagi, Akiko. comps. 1989.
Bibliography of soy ice cream, yogurt, and cheese: 1,071
references from 1910 to 1989. Lafayette, California:
Soyfoods Center. 209 p. Subject/geographical index. Author/
company index. Extensively annotated. Printed May 11. 28
cm. [1071 ref]
• Summary: This is the most comprehensive bibliography
ever published on each of these three soyfoods. It is also the
single most current and useful source of information on these
subjects available today, since 81% of all references (and
most of the current ones) contain a summary/abstract.
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 these subjects and
related products from their earliest beginnings to the present,
worldwide.
The book contains three separate bibliographies: Soy ice
cream has 766 references from 1918 to 1989. Soy yogurt has
190 references from 1910 to 1989. Western-style soy cheese
has 115 references from 1911 to 1989. Each bibliography has
a complete subject/geographical index, an author/company
index, and a bibliometric analysis of its composition (by
language, document type, year, leading countries, states, and
related subjects). Suggestions on how to use the book and its
indexes are also included.
In addition, the book gives details on 269 commercial
products (194 soy ice creams, 40 soy yogurts, and 35 soy
cheeses), 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.
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549. Phone: 415-283-2991.
618. Tofutti Brands Inc. 1989. Tofutti Brands Inc. announces
management reorganization (News release). 1098 Randolph
Ave., Rahway, NJ 07065. 2 p. June 27.
• Summary: “Francis I. Mullin, III, President and Chief
Operating Officer, is leaving the Company effective August
1, 1989 to pursue other business interests. Mr. Mullin will
remain a member of the Company’s Board of Directors.
David Mintz, the Company’s Chairman and Chief Executive
Officer, will assume the roles of President and Chief
Operating Officer.”
“Tofutti products, including recently introduced ‘Better
than Cheesecake’ and ‘Egg Watchers,’ are sold in grocery
stores, supermarkets and retail stores.” Address: Rahway,
New Jersey.
619. Akwarius Almere. 1989. Akwarius prijs en bestelboek:
Natuurvoedingsprodukten [Catalog and price list. AprilJune]. P.O. Box 50070, 1305 AL Almere, The Netherlands.
77 p. [Dut]
• Summary: Akwarius is a larger importer and distributor
of natural food products. They have worked in this field
since 1971, and have a strong interest in macrobiotic and
anthroposophical foods. Contents (p. 2). Philosophy and
function (p. 3). Beverages (p. 7): Sojamelk naturel and
Bonsoy, Provamel Sojadrink (4 flavors in 500 ml and 4
flavors in 1 liter sizes), Provamel Soja dessert (puddings; 5

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 248
flavors in 525 gm and 1 flavor in 1050 gm).
Manna sweeteners (p. 12): Amasake drink in 350 and
700 gm sizes, and rice koji. Note that Akwarius imports and
distributes large line of Manna-brand macrobiotic products
from Muso in Japan. Manna vegetable protein products (p.
21): Dried tofu (non-organic). Bonsoy soymilk, Seitan, and
three types of dried wheat gluten (fu). Manna Soy Sauces
(Sojasausen, p. 21): shoyu (B = biological or organically
grown, and NB = not biological, i.e. non-organic), and tamari
(non-organic).
Witte Wonder (p. 22): Seitan, Tofu Spread (in paprika,
garlic, celery, dill, mushroom, and pepper flavors, 220 gm
sizes, all organic), Tofu in Sauces (peanut, curry-pineapple,
and tomato flavors, 340 gm, organic), Tofunaise (plain
and lemon flavors), Tofu Dressing (Italian, garden herbs,
Mexican, and plain flavors).
Yakso (p. 23): Seitan, Tempeh Spreads (in Indonesian
poesta and doeloe flavors), Temmo (round tempeh burger,
deep fried then marinated, ¼ inch thick, sold 5 in a glass jar),
Soyaroma (tempeh spread like butter), Sweet Indonesianstyle soy sauce (Ketjap manis), Tofu Spreads (cream cheese
consistency, in salsa, dill, green, shallot, and pommodore
[apple?] flavors), Tofu Mayonnaise (Sojanaise), Smoked
tofu (paprika, mushroom, and celery flavors in 170 gm wide
mouth glass jars).
Akwarius soybeans and soybean meal/flour (p. 27-28,
35, organic). Manna Pasta (p. 28): Soya macaroni. Manna
black soybeans from Hokkaido (p. 35; 350 gm, nonorganic). Manna Tekka Condiment (p. 44), Manna soynuts
(Sojanootjes, p. 45, 3 flavors). Lima soyadrink (p. 47).
Manna Miso (Sojapasta; p. 48): Brown rice miso
(organic and non-organic), young rice miso (non-organic),
barley miso (organic and non-organic), natto miso (nonorganic), soybean miso (non-organic), instant miso soup
(with and without fish, non-organic), instant miso soup with
tofu. Manna sea vegetables (p. 49).
Note 1. This is the earliest Dutch-language document
seen that mentions soynuts, which it calls Sojanootjes.
Note 2. This is the earliest Dutch-language document
seen (Sept. 2013) that mentions soy cream cheese. Address:
Almere, Netherlands. Phone: 03240-20800.
620. Product Name: Pizsoy Soy Cheese (With Casein)
[Cheddar-Style, Mozzarella-Style].
Manufacturer’s Name: Robert H. Savar & Associates
(Marketer).
Manufacturer’s Address: P.O. Box 1314, Cherry Hill, NJ
08034. Phone: 609-983-2560.
Date of Introduction: 1989. June.
Ingredients: Tofu, non-hydrogenated soy oil, casein (a
natural derivative of non-fat milk), sea salt, citric acid,
natural flavor, soy lecithin, guar gum, natural color.
Wt/Vol., Packaging, Price: 8 oz bags or 5 lb blocks.
How Stored: Refrigerated.

New Product–Documentation: Soya Newsletter. 1989.
May/June. p. 8. The product is free of cholesterol and
lactose.
621. Product Name: Trader Joe’s Soy Cheese Pizza with
Organic Whole Wheat Crust.
Manufacturer’s Name: Trader Joe’s (Product DeveloperDistributor).
Manufacturer’s Address: 538 Mission St., South Pasadena,
CA 91030. Phone: 818-441-1177.
Date of Introduction: 1989. September.
New Product–Documentation: Talk with Richard
Baltierra, head of the Fresh Program at Trader Joe’s. 1989.
Aug. 23. This product is scheduled to be introduced in Sept.
1989.
622. Product Name: Ambrosia: Soy Yogurt [Plain,
Blueberry, Raspberry, Strawberry].
Manufacturer’s Name: Ambrosia Soy Co.
Manufacturer’s Address: 199 Saltonstall Parkway, East
Haven, CT 06512. Phone: 203-467-8821.
Date of Introduction: 1989. October.
Ingredients: Incl. soymilk, spray-dried tofu, fruits,
stabilizer.
New Product–Documentation: Talk with Liz Appel. 1989.
Nov. 9. This product was introduced 1 month ago. The name
is now Ambrosia, with “Soy Yogurt” as a subtitle in smaller
letters. But she may have to change the name because there
is a company in the area named Ambrosia Yogurt that makes
soft-serve frozen yogurt. The product is extremely popular,
they can’t keep up with demand. Sales have doubled in
several weeks. Present flavors are plain, blueberry, raspberry,
and strawberry; they will probably introduce an apricotmango in 1-2 months. It is a kosher cultured soymilk, but is
not Pareve. There really is no such thing as a Pareve culture,
despite what Cream of the Bean says. To prepare: Put fruit
on the bottom of the cup, run in the soymilk-yogurt mixture,
seal, incubate until set. They plan to use a stabilizer since
they do not add any soy [milk] powder. In July she was flown
to Milwaukee, Wisconsin, by Aurotech, a culture company
in nearby Menomonee Falls that owned half of Cream of the
Bean. They wined and dined her, put her up in a hotel, made
yogurt for her, wanted her to make soy yogurt with them
and they wanted ownership in return for their expertise, but
after a lot of investigation, she feels they do not have the
expertise they claim to because their product itself was never
very good. They kept going over the numbers, and wanted to
put in the product she disagreed with. So she decided not to
work with them. Their game is to look for little companies
that need capital or expertise, and offer to show them how
to make a good product in exchange for part ownership.
The soy yogurt is a very hard product to make, but they are
getting better. She does not see her product as competing
with Jofu, which is a non-cultured product with added tofu
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powder. Hers is marketed as a lactose-free yogurt, and most
people don’t realize that Jofu is a non-dairy yogurt. She
prefers to sell to health food stores rather than supermarkets.
She has been in Waldbaum’s Foodmart, a major supermarket
chain, since Feb. 1989 and its tough, with much lower
profits. Her aim for the company is to be a full-fledged soy
dairy, with 5-6 trucks, and making sour cream, non-dairy
creamer, etc. “When people think of soy, they think of us.
We’ll have a whole new look and set of labels in several
months.” She is now looking for capital to get a new facility.
She has been in touch with Woody Yeh.
Talk with Richard McKelvey, who formerly worked
with Tomsun and Jofu. 1990. Dec. 11. “Ambrosia Soy is
terrible. Its really a very low grade product. It doesn’t even
touch what Jofu offered.”
623. Demos, Steve. 1989. White Wave’s strategy for
marketing soyfoods in America as cholesterol-free protein
foods (Interview). SoyaScan Notes. Nov. 1. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: “White Wave welcomes the movement of tofu,
a potentially hazardous food, out of the produce case. I think
we are positioned and prepared as well as we possibly could
be for this kind of change. This is what we’ve been waiting
for! Years ago, White Wave designed its boxed, vacuumpacked tofu with a 60 day shelf life to sell in the dairy case.
The disruption of an existing habit pattern opens up to
opportunities for innovative companies.” Demos does not
see, even in the short term, any major loss of sales. At least
2/3 of White Wave’s tofu is already out of the produce case
and into either the dairy case or temperature controlled cases.
He feels the best place to sell tofu is next to yogurt, ideally
between yogurt and the deli meats in the dairy/deli case.
White Wave conceives of itself as selling a new category of
foods, “cholesterol free protein foods.” This category should
be well defined unto itself. Eventually Demos would like
to see this heart/smart concept evolve into the “soyfoods
section.” Since signs identifying sections are generally not
allowed in supermarket cases, the section/category might
be partitioned off with plastic dividers at each end, like the
Pillsbury Doughboy category. King Soopers has already
pioneered this idea, starting in about 1983, putting tofu
between the yogurt and the milk (with no plastic dividers),
on the basis of the demographics, then building the concept
by adding other soyfoods and soymilk. But tempeh, a slow
mover, is now in the frozen foods case, and the meatlike
products (such as hot dogs) are next to Armour in the deli
meats.
Safeway seems to have made a top level decision to
aggressively promote soyfoods. This year they called White
Wave and said, “We don’t know what you make, but give us
everything. Then in August, in their two largest new classy
“Safeway Marketplaces” in Boulder (and maybe in a few
newer or college-oriented stores in Denver), entirely on

their own initiative, they installed temperature controlled
end-aisle cases at the end of the produce section facing the
cash registers. The location is very prominent–an impulse
location. Each case has the word “Tofu” in large letters
on it. Many different types of soyfoods (and nothing but
soyfoods) are sold in these cases–tofu, tofu dressings, tofu
hot dogs, soy cheeses, Stir Fruity (soy-based yogurt), etc.
All White Wave soyfood products in these 2 stores are sold
in the Tofu case. Demos feels that “Tofu” this is the best
title for the case. Also the “Approved by Healthmark” with
the Healthmark logo on each display case identifies these as
healthy foods. Only foods that are low in cholesterol, fat, and
sodium get the Healthmark. Each case, constructed like an
open dairy case, 5 feet wide by 6 feet high, has a temperature
range of about 35-40º. Demos would definitely prefer to have
his products sold in these cases rather than any other location
in the store. White Wave’s main strategy is to “identify a
category,” and to group foods in that category together.
Again, the current category definition is cholesterol-free
protein foods, but the long term goal is to have the category
defined as “soyfoods.” It is too early to say how the new
isolated cases are affecting sales, but preliminary signs all
look very positive.
White Wave started pasteurizing its tofu in Dec.
1988. Since then they have not had a single complaint of
spoilage or sourness. Pasteurization does effect the tofu
texture, making it firmer, but it also makes tofu much more
profitable. White Wave makes both a 16 ounce vacuum
packed and a 10-ounce single serve water-pack tofu. He
prefers the vacuum pack and has worked the bugs out of
his Tiromat so that it is no longer a significant source of
problems. Tree of Life on the East Coast sells un-boxed
vacuum-packed White Wave tofu very successfully, but
Demos strongly prefers to box it. He has a whole new tofu
plant at his new facility with automatic cooking and curding,
conveyorized press tables and pasteurization.
Concerning the competition: Demos compliments
Morinaga on a brilliant strategy. The net result is to help
in the Americanization of tofu by identifying it clearly as
a protein food and therefore forcing it out of the produce
case. The irony is that when the dust settles, Mori-Nu Tofu
may be the only brand left in what becomes an outdated,
foreign location–with the oriental vegetables instead of
with the protein foods. Azumaya and Hinode are rooted
in the produce distribution network. Getting kicked out of
the produce section will be very hard on them and their
reaction will probably be to fight it rather than use it to their
advantage. Address: President, White Wave Inc., 1990 North
57th Court, Boulder, Colorado 80301. Phone: 303-443-3485.
624. Product Name: Soydance Pizza.
Manufacturer’s Name: Amberwave Foods.
Manufacturer’s Address: 201 Ann St., Oakmont, PA
15139.
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Date of Introduction: 1989. November.
Ingredients: Divided into Crust, Sauce, and Topping.
Topping ingredients: Tofu made from organic soybeans,
water, casein, soybean oil, unrefined corn and sesame oils,
yeast cultures, sea salt, citric acid, beta carotene, spices.
New Product–Documentation: Leaflet (8½ by 11 inch,
front and back, typewritten) sent by Richard Rose from
Natural Products Expo East. 1989. Sept. “We’ve finally
developed the best Lactose Free, Cholesterol Free, whole
wheat pizza–with our own Tofu Mozzarella! We make it all.”
Spot in Whole Foods. 1989. Nov. p. 84. Based on
the recipe for Graindance Pizza, it is topped with tofu
mozzarella, organic tofu, unrefined oil blends, and spices.
625. Bennett, Kathryn O. 1989. Col. Sanchez traditional
foods cookbook. Col. Sanchez Foods, P.O. Box 5015, Santa
Monica, CA 90405. 124 p. Index. 24 x 23 cm.
• Summary: Contains numerous tofu recipes: Patti’s blended
tofu salad dressing (p. 47). Tofu bran muffins #1 and #2
(p. 76-77). Meat loaf (with tofu, p. 97). Curried tofu (p.
98). Judy Tarbet’s buckwheat tofu burgers (p. 100). Tofu
cheesecake cookies (p. 107). Rice pudding (with tofu, p.
108). Tofu nut cookies (p. 109). Soy whipped cream (p. 110).
Tofu cheesecake (p. 115).
Kathryn Bennett was born in Texas and raised in New
Mexico. While in New Mexico, she developed a deep
interest in the Indian people. She obtained a Naturopathic
degree and is involved in wholistic counseling. She has
operated a natural food business in Los Angeles for the past
10 years. Address: Santa Monica, California. Phone: 213204-1137.
626. Product Name: [Amisoya Soya Tondella {Firm NonDairy Cheeses} (Natural, Black Pepper, Small Red Peppers,
Aromatic Herbs, Mushroom, Truffle, or Mustard)].
Foreign Name: Amisoya Soya Tondella (Nature, Al Pepe
Nero, Al Peperoncino Rosso, Alle Erbe Aromatiche, con
Funghi, Ai Tartufi, Alla Senape).
Manufacturer’s Name: Medical Soy S.p.A.
Manufacturer’s Address: Via Matteotti 55, 20068
Peschiera Borromeo (Milan), Italy. Phone: 02.547.54.56.
Date of Introduction: 1989. November.
Ingredients: Con “Funghi” (Mushroom): Ultrafiltrated soy
tofu, water, milk protein, boletus mushrooms (funghi porcini)
2%, corrector of acidity, citric acid, salt, natural aromas.
Wt/Vol., Packaging, Price: 400 gm round cylinders.
How Stored: Refrigerated.
Nutrition: At least 380 calories per 100 gm.
New Product–Documentation: Talk with then letter (fax)
from Xavier Karis in Italy. 1990. June 13 and 18. Medical
Soy makes two types of non-dairy cheese. Soya Tondella is
a firm type of cheese, which you can cut, while Soya Filante
is softer and can also be used on pizza. Mr. Bolleti is the
contact person. Their fax number is 02-553-00-754. The

company that distributes Medical Soy products is named La
Moderna Distribuzione in Bergamo, Italy. Fax: 035-231-876.
Medical Soy leaflet. 1990. “Linea Amisoya: L’alt(r)
a Gastronomia. Prodotti a base di soya del tutto privi
grassi animali. Prodotti di Soya freschi. Nutrirsi meglio per
rimanere giovani” [The Amisoya Line: The high/alternative
gastronomy. Soyfoods containing no animal fats. Fresh soy
products. Eat better to stay young]. Lists seven flavors. “Use
like your daily regular cheese.”
Label sent by Xavier Karis. 1990. June 27. 3.5
inch diameter. Orange, black, white, and red on brown.
Illustration shows orange and yellow soybeans (which
look like peaches) on a blackish-green small plant. “Food
preparation based on soy protein (51% of the total protein).”
Made in the establishment of Ponte Buggianese (PT), Via del
Porrione, 84, Milan.
627. Product Name: [Amisoya Soya Filante {Soft NonDairy Cheeses} (With Tomato, Salmon, Anchovies, Olives,
Capers, Walnuts, Natural)].
Foreign Name: Amisoya Soya Filante (Al Pomodoro, con
Salmone, Alle Acciughe, Alle Olive, Ai Capperi, Alle Noci,
Nature).
Manufacturer’s Name: Medical Soy S.p.A.
Manufacturer’s Address: Via Matteotti 55, 20068
Peschiera Borromeo (Milan), Italy. Phone: 02.547.54.56.
Date of Introduction: 1989. November.
Ingredients: Salmon: Ultrafiltrated soy tofu, water, milk
protein, smoked salmon 5%, corrector of acidity (correctore
di acidità), citric acid, salt.
Wt/Vol., Packaging, Price: 400 gm rectangular plastic tubs.
How Stored: Refrigerated.
Nutrition: At least 380 calories per 100 gm.
New Product–Documentation: Talk with then letter (fax)
from Xavier Karis in Italy. 1990. June 13 and 18. Medical
Soy makes two types of non-dairy cheese. Soya Tondella is
a firm type of cheese, which you can cut, while Soya Filante
is softer and can also be used on pizza. Mr. Bolleti is the
contact person. Their fax number is 02-553-00-754. The
company that distributes Medical Soy products is named La
Moderna Distribuzione in Bergamo, Italy. Fax: 035-231-876.
Medical Soy leaflet. 1990. “Linea Amisoya: L’alt(r)
a Gastronomia. Prodotti a base di soya del tutto privi
grassi animali. Prodotti di Soya freschi. Nutrirsi meglio per
rimanere giovani” [The Amisoya Line: The high/alternative
gastronomy. Soyfoods containing no animal fats. Fresh soy
products. Eat better to stay young]. Lists seven flavors. “Use
like Mozzarella or cheese for pizza.”
Label sent by Xavier Karis. 1990. June 27. 3.5 inch
diameter. Orange, black, white, and red on salmon pink.
Illustration shows orange and yellow soybeans (which
look like peaches) on a blackish-green small plant. “Food
preparation based on soy protein (51% of the total protein).”
Made in the establishment of Ponte Buggianese (PT), Via del
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Porrione, 84, Milan.
628. Product Name: Really... it’s not Cream Cheese.
NuTofu (With Casein) [Plain, or Garlic ‘n Herbs].
Manufacturer’s Name: Cemac Foods Corp.
Manufacturer’s Address: Philadelphia, PA 19124. Phone:
215-288-7440.
Date of Introduction: 1989. December.
Ingredients: Plain: Organic tofu, calcium caseinate ([milk]
protein), canola oil, natural flavors, sea salt, citric acid,
vegetable gum, lecithin.
Wt/Vol., Packaging, Price: 9 oz (225 gm) rectangular
plastic tub. Retails for $2.55 (3/90).
How Stored: Refrigerated.
Nutrition: Per 1 oz.: Calories 50, protein 4 gm,
carbohydrate 1 gm, fat 4 gm, calcium 65 mg, sodium 45 mg,
cholesterol 0 mg, lactose 0 mg.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1990. Jan. p. 58. “NuTofu: The product you
use like cheese. New soft spreads. Made with organic tofu
and canola oil. Really... its not cream cheese! It’s the cream
cheese alternative. Low in saturated fat. Cholesterol free.
Low in sodium. Lactose free. Low calorie. 100% natural.”
Product with Label purchased 1989. March. Lid label.
4 by 2.5 inches. A color photo shows alpine snow-capped
mountains. “It’s the cream cheese alternative.” Side sleeve.
Has the same photo. “Cholesterol free. 100% natural.
Lactose free. Low sodium. Low in saturated fat. Low calorie.
Made with organic tofu and canola oil. Bottom: Medical
authorities now recommend reducing cholesterol levels
and limiting saturated fat to lower the risk of heart disease.
NuTofu is free of cholesterol, free of lactose, low in sodium,
and low in saturated fat because we use pure, premium
Canola oil.” UPC indicia.
A product packaged in almost the same way bears the
product name “NuTofu Really... it’s not cheddar cheese!”
And the text reads, “It’s the cheddar alternative.”
Soyfoods Center product evaluations. 1990. March 8. (1)
Pretty good. It is considerably firmer than dairy cream cheese
and a little less white (more beige) in color. The lower fat
content makes it taste less rich and creamy. The description
of calcium caseinate as “protein” rather than “milk protein”
in the ingredient listing seems misleading or deceptive. (2)
Claire Wickens: “Standing alone it is disappointing. On or
with things (especially salty crackers, but not celery) I think
it is a great alternative.”
629. Product Name: Really... it’s not Cheddar Cheese.
NuTofu: Its the Cheddar Alternative (With Casein).
Manufacturer’s Name: Cemac Foods Corp.
Manufacturer’s Address: Philadelphia, PA 19124. Phone:
215-288-7440.
Date of Introduction: 1989. December.
Ingredients: Organic tofu, calcium caseinate ([milk]

protein), canola oil, natural flavors, sea salt, citric acid,
vegetable gum, lecithin, annatto.
Wt/Vol., Packaging, Price: 9 oz (225 gm) rectangular
plastic tub. Retails for $2.55 (3/90, California).
How Stored: Refrigerated.
Nutrition: Per 1 oz.: Calories 50, protein 4 gm,
carbohydrate 1 gm, fat 4 gm, calcium 65 mg, sodium 45 mg,
cholesterol 0 mg, lactose 0 mg.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1990. Jan. p. 58. “NuTofu: The product you
use like cheese. New soft spreads. Made with organic tofu
and canola oil. Low in saturated fat. Cholesterol free. Low in
sodium. Lactose free. Low calorie. 100% natural.”
Product with Label purchased 1989. March. Lid label.
4 by 2.5 inches. A color photo shows alpine snow-capped
mountains. Side sleeve. Has the same photo. “Cheddar
spread alternative. Cholesterol free. 100% natural. Lactose
free. Low sodium. Low in saturated fat. Low calorie. Made
with organic tofu and canola oil. Bottom: Medical authorities
now recommend reducing cholesterol levels and limiting
saturated fat to lower the risk of heart disease. NuTofu is
free of cholesterol, free of lactose, low in sodium, and low
in saturated fat because we use pure, premium Canola oil.”
UPC indicia.
A product packaged in almost the same way bears the
product name “Really... it’s not cream cheese!” And the text
reads, “NuTofu: It’s the cream cheese alternative.” Soyfoods
Center taste test. 1990. Feb. Nice.
630. Soya Newsletter (Bar Harbor, Maine). 1989. ‘Soymilk
cheese’ to be sold in Japan. Sept/Dec. p. 13.
• Summary: “Nisshin Biodeveloping Research Laboratory,
a subsidiary of Nisshin Confectionery Company of Japan,
has announced plans to sell a ‘soymilk cheese’ made from
soymilk. The product will be similar in appearance to
margarine and will be sold through department stores.”
631. Soya Newsletter (Bar Harbor, Maine). 1989. Ambrosia
Soy to expand production. Sept/Dec. p. 12.
• Summary: “Ambrosia Soy Company, East Haven,
Connecticut, has announced they have contracted with a
Connecticut pizza company to private label, whole wheat soy
cheese pizzas. Production began July 20 with two varieties
of Sicilian style pizza in regular and deluxe. A vegan style is
also planned... A chain of six New York City croissant stores
are being provided with Ambrosia’s cookie dough for instore
bake-up... Appel also reported that SweetSoy (Ambrosia’s
soymilk) is now available in 23 Waldbaums supermarkets, up
from the initial 6 stores, and several other independent stores
in the New York City area. Look for a new package design
soon.”
632. Product Name: Scheese Spread [Cheddar].
Manufacturer’s Name: Green Dragon Animal Free Foods.
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Renamed Bute Island Foods in Dec. 1992.
Manufacturer’s Address: Hafod Fadog, Aber Rd.,
Llanfairfechan, Gwynedd, Wales. Phone: 0248 680267.
Date of Introduction: 1989.
New Product–Documentation: Letter from Haydn Jones.
1995. Sept. 15. Cheddar Scheese Spread was introduced in
1990. A color photo shows a line of four Scheese products in
small jars atop a wooden stump with dry soybeans, tomatoes,
and apples.
633. Product Name: Soymage Sour Cream Style (CaseinFree Non-Dairy Sour Cream). Renamed Soymage Sour
Cream Alternative by Nov. 1995.
Manufacturer’s Name: Soyco Foods. Div. of Galaxy
Cheese Co.
Manufacturer’s Address: R.D. #3 North Gate Industrial
Park, P.O. Box 5204, New Castle, PA 16105.
Date of Introduction: 1989.
New Product–Documentation: Dairy Foods. 1989. March.
p. 33. Note: It is not clear whether or not this product is the
same as regular Soymage. Talk with Whole Foods Market
on Telegraph Ave. in Berkeley. 1995. Nov. 3. They sell
Soymage Sour Cream Alternative; $1.99 for 8 oz.
634. Product Name: Scheese (Dairy Free Hard Soya
Cheese) [Cheddar Style, Cheshire Style, Cheddar with
Chives].
Manufacturer’s Name: Green Dragon Animal Free Foods.
Renamed Bute Island Foods in Dec. 1992.
Manufacturer’s Address: Hafod Fadog, Aber Rd.,
Llanfairfechan, Gwynedd, Wales. Phone: 0248 680267.
Date of Introduction: 1989. January.
Ingredients: Water, soya solids, palm stearine, cider
vinegar, natural and nature identical flavouring (vegetable
and mineral origin), sea salt, natural colouring, beta carotene.
(100% dairy free).
Wt/Vol., Packaging, Price: 227 gm cylinder in plastic bag.
How Stored: Refrigerated.
New Product–Documentation: Label for Cheshire Style
Scheese sent by Leah Leneman of Scotland, purchased at
Real Foods. 1992. July. 5 by 2 inches. Green, brown, and

dark green on beige. Logo, with an illustration of a dragon,
reads: Green Dragon–Animal free foods. “A soya based
solid food.” Note 1. This product contains no casein. Note 2.
Leah thinks this product was introduced by about 1991. This
company was making soy cheeses by Oct. 1988. Those were
probably made from soy protein isolates.
Talk with Richard Rose of Sharon’s Finest. 1993. April
9. Richard has a sample of the product with a label. It is sold
in the shape of a “hockey puck” 3.5 inches in diameter and
1.12 inches thick. No price is listed. The sample was sent by
Haydn Jones, who is said to have been formerly associated
with Cauldron Foods Ltd. in Bristol. Note 3. Haydn says he
was never associated with Cauldron Foods. Note 4. Bute is
a small island in the Furth of Clyde off the southwest coast
of Scotland, directly west of Glasgow, about 16 miles long
and 2-5 miles wide. The chief town is Rothesay. The island is
part of Scotland.
Talk with Casey Van Rysdam of American Natural
Snacks. 1994. April 26. On 7 Aug. 1993 he received a fax of
the label of this product from an agent in the UK. He reads
the ingredients. “Scheese should be kept refrigerated in its
bag or a suitable airtight container. This will prevent the
product from drying out. Scheese can be grated, sliced, and
cooked.”
Label sent by Leah Leneman. 1994. May 1. 5 by 2
inches. Blue, yellow, and green on beige. Below the product
name is written: “a soya based solid food.” The 227 gm
product retails for £1.89 at Real Foods in the UK.
Packet of materials and Label (Cheddar Style) sent by
Haydn Jones of Bute Island Foods. 1994. June. “Bute Island
Foods: Manufacturers of non animal food products.” The
company is now located at 15 Columshill Street, Rothesay,
Isle of Bute, PA20 0DN, UK. One brochure shows that
Scheese used to be sold in 8 flavors: Cheddar, Hickory
Cheddar, Stilton, Gouda, Cheddar & Chives, Cheshire,
Edam, and Mozzarella.
Letter from Haydn Jones. 1995. Sept. 15. The following
flavors of Scheese were introduced in 1989: Cheddar Style,
Cheshire Style, Cheddar with Chives.
635. Kadam, S.S.; Adsule, R.N.; Salunkhe, D.K. 1989.
Utilization. In: D.K.
Salunkhe and S.S. Kadam,
eds. 1989. CRC Handbook
of World Food Legumes:
Nutritional Chemistry,
Processing Technology,
and Utilization. Vol. III.
Boca Raton, Florida: CRC
Press, Inc. 323 p. See p.
271-310. [188 ref]
• Summary: Contents:
Introduction. Whole
beans: Whole beans as a
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food, milk and milk products (incl. soymilk, tofu, kori-tofu,
soyogurt, tairu [fermented soymilk in Malaysia], fermented
soy cheese), microorganisms, nutritive value, fermented soy
cheese, beverage, yogurt, other products, fermented foods,
microorganisms, physicochemical changes, nutritional
composition and quality, toxicological aspects, preparation,
microorganisms, chemical composition, nutritional value.
Cotyledons: Traditional products, soups, fermented foods,
confectionery products. Flours: Composite flours (incl. soy
flour), papad, pasta, traditional products.
Note: According to the author’s definition: “A papad is
a thin, wafer-like product, usually circular in shape, rolled
from a legume-based dough and other farinaceous materials,
with added salt, spices, and condiments. In India it is either
toasted or deep-fat fried to a crispness which produces a
crackle when papad is eaten. Papads are also known as
“appalam” in south India... Black gram flour is the most
indispensable constituent of papad dough because of the
mucilaginous substance it contains.” Address: 1-2. Dep. of
Biochemistry, Mahatma Phule Agricultural Univ., Rahuri,
Maharashtra, India; 3. Dep. of Nutrition and Food Sciences,
Utah State Univ., Logan, Utah.
636. 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
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
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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.
637. Rakosky, Joseph, Jr. 1989. Protein additives in
foodservice preparations. New York, NY: Van Nostrand
Reinhold. An AVI Book. xiv + 258 p. Illust. Index. 24 cm.
[187 ref]
• Summary: Contents: 1. Protein additives: Use and
regulations. 2. Proteins, amino acids, and derivatives.
3. Nutritional considerations. 4. Functional properties
and economics. 5. Bakery products. 6. Pasta products. 7.
Processed meats. 8. Dairy-type applications: Introduction,
regulatory aspects (filled milk, casein and caseinates), dairy
products: modified and/or simulated, beverages (filled milk,
soymilk, soymilk preparations), coffee whiteners, whipped
toppings, frozen desserts, cheese analogs, tofu. 9. Dietary
and miscellaneous uses. This book discusses both animal and
vegetable proteins. Among the vegetable proteins, it focuses
mostly on modern soy protein products–soy flour, soy
protein isolates, concentrates, textured soy protein products–
and gluten, however information is also given on tofu (p.
187, 211, 225-27) and soymilk (p. 187, 192-95), especially in
chapter 8, “Dairy-type applications.”
Concerning regulation of casein and caseinates, p. 190
notes: “Almost all casein produced until the later 1940s was
for industrial application, such as glue and paper coating
(Reed 1974). Most persons accepted casein as an industrial
product rather than an edible dairy product; it was generally
considered a chemical derivative. Later, as Reed (1974)
pointed out, improved processing and developments changed
this. Today, an estimated 60 to 70 percent of the casein
produced is for edible use in the form of casein or caseinates.
“Since caseinates were designated chemical products,
formulations using caseinates were considered nondairyhence, the appearance of ‘non-dairy creamers’ and ‘nondairy toppings.’ Many feel that this is misleading because
many people want to know whether a milk protein is present
for religious and/or medical reasons. Present FDA policy
still allows the use of caseinate in nondairy creamers, but
they recommend that the ingredient statement show, in
parentheses, that the caseinate is derived from milk (Sheeler/
Sheeles 1985, personal communication).”
Concerning whipped toppings (p. 200-203): “Whipped
toppings are formulated to simulate whipped dairy cream.
Their widespread use in foodservice began when certain
benefits were realized: convenience, eye appeal, stable

structure, good shelf life, wide acceptance, and low cost.
There is also an appeal for those people who prefer nondairy
products for one reason or another.
“The typical topping formulation is composed of fat,
protein, sugar, sweetener, stabilizer, emulsifier, buffering
salts, and, in some cases, artificial color and flavor. The
formulation is very much like the formulation for a coffee
whitener except that toppings have more fat. There are also
minor differences in proportions of the other ingredients.
As with coffee whiteners, each ingredient has a specific
requirement placed on it.” The requirements for each
ingredient are then discussed in detail. Concerning protein:
“Protein serves two emulsification functions in toppings:
as an emulsifier of fat and as an emulsifier of air. As with
coffee whiteners, protein also contributes to body and taste.
Any number of protein products can be used. In the early
days of development, the two most used protein products
were caseinates and nonfat dry milk (NFDM).” NFDM was
generally found to give the best results. However since soy
processors “learned how to obtain more desirable products
for this use, they are now more competitive with dairyderived additives. This is especially so as the price of dairy
products rises. or this reason, more functional nondairy
protein products are being produced and utilized in dairy
simulated products.” Address: Food Industry Consultant, J.
Rakosky Services, Morton Grove, Illinois.
638. Product Name: [Presto Tofu Cheese].
Foreign Name: Presto Tofu Fromage.
Manufacturer’s Name: Lima Foods.
Manufacturer’s Address: Edgar Gevaertdreef 10, B-9830
Sint-Martens-Latem, Belgium.
Date of Introduction: 1989?
Wt/Vol., Packaging, Price: 2 x 75 gm.
New Product–Documentation: Lima catalogue and price
list. 1989.
639. Product Name: Free (Dairy-Free Tofu-Based Cheese
Alternative) [Jalapeno Jack, Garlic Jack, Cheddar, or Spice].
Manufacturer’s Name: Sharon’s Finest. Div. of Rose
International (Product Developer-Marketer).
Manufacturer’s Address: P.O. Box 2687, Petaluma, CA
94953-2687. Phone: 707-778-7721.
Date of Introduction: 1989?
Ingredients: Organic tofu, soy oil, tapioca, irish moss,
nutritional yeast, agar-agar, guar gum, sea salt, miso, carob
bean gum, kuzu, aloe vera, lecithin, citric acid.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
Nutrition: Per 1 oz.: Calories 90, protein 2 gm,
carbohydrate 6 gm, fat 6 gm, sodium 110 mg, calcium 95
mg.
New Product–Documentation: Letter from Richard
Rose. 1987. Sept. 17. This product should be on the market
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by Oct. 1987. A U.S. patent is pending. Spot in Food
Processing. 1987. Oct. Contains added vitamin B-12. For
additional information contact Sharon’s Finest Div. of Rose
International, Petaluma, California. This product is FREE of
casein. It “tastes, looks, and melts like real cheese.” Spot in
Food Distributors Magazine. 1987. Oct.
Medoff. 1987. Whole Life. Sept/Oct. p. 79, 82. “New
Soy Cheese Best Yet to Hit Market.” Sharon’s Finest
brand FREE, a new non-dairy cheese made from Rose
International, contains no casein. “They’ve managed to
create a soy cheese that is about as close to real dairy cheese
as any we’ve seen to date... Indeed its similarity to real
cheese is startling.” A U.S. patent is pending on the product’s
formulation and process. The product’s cheese-like qualities
result from the interaction of ingredients, rather than from
any one in particular. It contains 70% organic tofu, far more
than any other soy cheese on the market. It will be marketed
as tofu that is like cheese, rather than a soy cheese per se.
Article includes Label. “The first Tofu that melts and tastes
like real Cheese!”
Spot in Health Foods Business. 1987. Dec. “Rose
International has introduced a tofu cheese and nog.” The
cheese, named Free, “tastes, looks, and melts like real
cheese.” Contact “Rose International, P.O. Box 2687,
Petaluma, CA 94953-2687.”
Talk with Richard Rose. 1988 Feb. 15, and 1990 March
1. This product has not yet been put on the market. It is hard
to find a company to make an unconventional soy cheese.
But he is working and it will eventually be launched.
Talk with Sharon Rose of Sharon’s Finest. 1992. Feb.
10. This product is still in limbo, on the back burner. They
have developed a good formula, but Richard is still working
on minor improvements.
Letter (fax) from Richard Rose. 1994. April 21. This
product was never sold commercially, and Richard was never
wholly satisfied with it. It was the precursor to VeganRella
[first sold commercially in April 1994] “Plus Kraft beat us
to the name, legally.” It was the precursor to VeganRella.
“Although far better than Soymage [the only casein-free soy
cheese sold at the time], we felt it should, could, and would
be even better with more work.”
Note: This cheese, under this name, was never sold
commercially.
640. Product Name: Amy’s Macaroni and Soy Cheese.
Manufacturer’s Name: Amy’s Kitchen Inc.
Manufacturer’s Address: P.O. Box 449, Petaluma, CA
94953. Phone: 707-762-6194.
Date of Introduction: 1990. January.
New Product–Documentation: Leaflet obtained at World
Vegetarian Day in San Francisco. 1990. Oct. 6. “Organically
grown wheat pasta in a smooth sauce made from soy cheese.
Lactose free. No cholesterol.” Lorraine at the booth says this
product was introduced in Jan. 1990. Amy is the daughter of

one of the company’s founders. “When our daughter Amy
was born in 1987 we discovered that there wasn’t always
time to prepare the nourishing vegetarian food we liked
to eat. Realizing that there must be others like ourselves,
we set up Amy’s Kitchen to produce high quality, great
tasting, frozen vegetarian meals made with pure and organic
ingredients.”
641. Product Name: Redwood TofûCheese (With Casein)
[Garlic & Parsley, Mexican Pepper (Jalapeno), Mild Red
Cheddar, Mild White Cheddar, Mozzarella].
Manufacturer’s Name: Redwood Company (The). Div. of
J.R.J. Trading Co. (Importer-Marketer-Distributor). Made in
America.
Manufacturer’s Address: P.O. Box 1298, London N20
0YT, England. Or: 243 The Broadway, Muswell Hill,
London, N10, England. Phone: 01-444 7717.
Date of Introduction: 1990. January.
Ingredients: Mild Cheddar: Tofu (Soya curd), soya oil,
casein (non fat milk protein), sea salt, citric acid, emulsifier–
lecithin, natural flavour, thickener–guar gum, colour–annatto
seed.
Wt/Vol., Packaging, Price: 227 gm (8 oz) blocks, vacuum
packed. Retails for £1.39 per 8 oz (2/90).
How Stored: Refrigerated.
Nutrition: Per 100 gm.: Calories 290, protein 28 gm,
carbohydrate 4 gm, fat 18 gm, cholesterol 0 mg, sodium 0.6
gm, calcium 0.494 gm.
New Product–Documentation: Article published about
Feb. 1990. Source unknown. “TofuCheese is launched in
UK.” “The first ever range of tofu cheeses to be available
in the UK has been launched by The Redwood Company, a
division of JRJ Trading.
“These healthy cholesterol-free alternatives to dairy
cheeses are produced by America’s leading manufacturer.
They are low in calories (only 282 per 100 gm) and are
suitable for those on a vegetarian diet.
Mozzarella is available only in bulk packs.
Talk with exporter, who wishes to remain anonymous.
1990. July 12. The product is now exported, refrigerated,
from America.
Label sent by David Greenslade. 1990. July 13. 2.5
inches square. Red, blue, and black on white. “The nutritious
low saturate alternative to Mozzarella cheese. A blend of tofu
(soya curd), soya oil, and non fat milk protein. Vegetarian.
No animal fats. Low in saturates. Lactose free. Rich in
calcium.”
Spot in SoyaFoods. 1991. Spring. p. 4. “Tofu Cheese.”
This product is imported to the UK by J.R.J. Trading Co.,
P.O. Box 1298, London N20 OYT, England. Phone: (071)
368 9664. “Tofu Cheese is manufactured by the Redwood
Company in the U.S. and is now distributed exclusively by
The J.R.J. Trading Company in the UK. An alternative to
standard dairy cheese, Tofu Cheese is based on tofu with
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added soya oil and casein powder. It claims to be very low in
saturated fats and high in calcium with 30% less calories and
15% less sodium than standard cheddar cheese. It is lactose
and cholesterol free and comes in 227 gm packs. There are 4
flavours...”
Talk with Richard Rose. 1992. May 5. This product is no
longer being sold in Europe. The people who were marketing
it were Sicilian.

Luke does not think Pacific Foods could be selling
enough soyfoods to pay their bills and interest. Luke’s
debt payments may be their biggest source of income! He
thinks there is a very strong likelihood that Pacific Foods
soyfoods venture will fail and they will then sell their STS/
DTD system on the open market at a low price. Luke would
be interested in buying back his equipment at $0.10 on the
dollar. Address: P.O. Box 747, Vashon, Washington 98070.

642. Lukoskie, Luke. 1990. Thoughts on Pacific Foods of
Oregon and their soymilk (Interview). SoyaScan Notes. Feb.
17. Conducted by William Shurtleff of Soyfoods Center.
• Summary: One of ELCO’s companies is called Pacific
Foods of Oregon, which owns the soyfoods plant and
warehouse in Tualatin, Oregon. The equipment in that
company came from the Island Spring breakup. Naturally
Northwest was a label that was owned by a company named
Sunny Jim in Seattle, which was purchased by ELCO. It
has folded. The “Naturally Northwest” brand was going to
be on the label of the Sunny Jim line for the natural foods
industry. I was then absorbed as the label for the natural
foods industry by Pacific Foods of Oregon. They recently
have tended to blend the name and call it Pacific Foods /
Naturally Northwest. He has heard that there is a soymilk
with a Pacific Foods brand. They do have a 1-quart plain
soymilk that is sold in the Pacific Northwest, distributed
by NutriSource. It is sold in most natural food stores, and
it tastes good. But they “practically gave it away to get
distribution. And it appeared that sales quickly leveled off.”
Luke has reports indicating that they are trying to
sell their concentrated soybase to small tofu makers. The
tofu made from the base was found to have a poor flavor.
They have tried to sell their soybase to various friends of
Luke’s who make second generation soyfoods around the
USA. Their sales people talk as if they are just an arm of
Island Spring with 15 years of history. Not only do they
misrepresent themselves, they are not being successful in
selling to small companies. “There aren’t really many big
people to approach who are interested.” Luke has heard that
Pacific Foods has a soy cheese product (with casein) out but
he hasn’t seen it. They have also announced (at least to a tofu
maker in Takoma) that they are planning to launch an organic
tofu product in 6 months. It will probably not be aseptically
packaged.
Earlier joint efforts to sell tofu to 20 major food
corporations (including to Gerber for use in baby foods)
were not successful. There was little interest and the demand
was too small. These companies would rather talk to ADM
or Ralston Purina. Alfa-Laval has an “Achilles” aseptic
packaging system that allows packaging in pallet-size
containers.
There was a rented ultrafiltration unit at Pacific Foods of
Oregon, but Luke does not know if they have ever hooked it
up.

643. AGE-Bulletin (Zurich, Switzerland). 1990. Missbrauchte
Sojabohne [The misused soybean]. Feb. p. 8-11. [Ger]
• Summary: AGE stands for Aktion gesuender essen (Action
for Healthy Eating). Discusses many good food uses,
including tofu (made by Tofurei Engel). Is critical of Yasoja,
an unfermented soy cheese made by Baer using soy protein
isolates.
644. Product Name: Sharon’s Finest Tofu-Rella (TofuBased Cheese Alternative with Casein) [Mozzarella Style,
Garlic-Herb Style, and Cheddar Style].
Manufacturer’s Name: Sharon’s Finest. Div. of Rose
International (Product Developer-Marketer).
Manufacturer’s Address: P.O. Box 5020, Santa Rosa, CA
95402-5020. Phone: 707-576-7050.
Date of Introduction: 1990. February.
Ingredients: Garlic-Herb style: Organic tofu (water,
organically-grown soybeans+, calcium sulfate coagulant),
soy oil, casein*, salt, garlic, citric acid, herbs, lecithin,
natural flavor, guar gum. *Casein is the protein found in
nonfat milk. It is a high-quality protein free of cholesterol
and rennet, and is what allows this tofu product to be so
similar to cheese. + Organic in accordance with Cal. H&S
Code 26569.11. Diabetic exchange: 1 medium-fat meat.
Conforms to the reducing and maintenance diet. Contains
0.02% lactose.
Wt/Vol., Packaging, Price: 8 oz blocks, plastic wrapped.
How Stored: Refrigerated or frozen.
Nutrition: Per 1 oz.: Calories 80, protein 8 gm,
carbohydrates 1 gm, fat 5 gm, sodium 170 mg, calcium 140
mg, cholesterol 0 mg.
New Product–Documentation: Labels sent by Sharon’s
Finest. 1990. March 1. 4 inches square. Self adhesive. One
label each for front and back of package. Black and one other
color on white. Illustration of two bamboo stalks with leaves.
The feeling of the label is one of elegant simplicity. The
front panel states: “Made with organic tofu. No cholesterol.
Low in saturated fat.” The back panel reads: “Thank you for
buying Tofu-Rella, the delicious natural cheese alternative!
Years ago I developed Tofu-Rella for my friends who wanted
to cut down on calories, saturated fat, and cholesterol to
improve their health and well-being, but still missed eating
cheese.
“Since it’s made for my friends, I use only the finest
ingredients available, including Organic Tofu, and back it
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with a satisfaction guarantee [see below]. Also, we happily
contribute 5% of the profits from Tofu-Rella to groups
committed to saving the world’s rainforests. So every
purchase you make brings us all a step closer to healing our
planet.
“I’m sure you will find Tofu-Rella great in any recipe
calling for cheese. If you have any questions, I invite you to
call or write me. We want to know what you think! If you
want free recipes and health information, please send a #10
SASE.” Warmly Yours, Sharon.”
“Your satisfaction is guaranteed! If for any reason you
are dissatisfied with Tofu-Rella, please send us the plastic
package and a note explaining the problem. We’ll gladly
refund your money.”
A table shows that compared with Cheddar cheese, TofuRella contains only 71% as many calories, 56% as much fat,
13% as much saturated fat, and no cholesterol compared to
30 mg per ounce.
Talk with Richard Rose. 1990. March 1. The first
of these new products was introduced in Feb. 1990. The
product still uses spray-dried tofu, but now it is made from
organically grown soybeans. It is ironic that Richard Rose is
allergic to casein and so is unable to taste his most successful
soy product.
645. Shurtleff, William; Aoyagi, Akiko. comps. 1990.
Marketing soyfoods–Labels, ads, posters, and other graphics:
Soy yogurts and soy cheeses. Lafayette, California: Soyfoods
Center. 25 leaves. 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 1982 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.
646. Product Name: Soyco America Style Singles, or Swiss
Style Singles.
Manufacturer’s Name: Soyco Foods. Div. of Galaxy
Cheese Co.
Manufacturer’s Address: P.O. Box 5181, New Castle, PA
16105. Phone: 800-441-9419.
Date of Introduction: 1990. February.
Wt/Vol., Packaging, Price: 8 single slices, 6 oz.
How Stored: Refrigerated.
Nutrition: Per 3/4 oz slice: Calories 60, protein 5 gm,
carbohydrates < 1 gm, fats 4 gm, sodium 210 mg.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1990. Feb. p. 64. Ad shows Labels. America
Style is Orange, green, and black on white. Swiss Style
is Blue, green, and black on white. “No cholesterol. No
preservatives. 100% natural.”
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647. Soyco Foods. 1990. Introducing Soyco Slices: The
number 1 brand introduces the number 1 seller in the cheese
category (Ad). Natural Foods Merchandiser. Feb. p. 64.
• Summary: Photos in this full-page color ad show a
head-on view of Soyco American Style Singles and
Swiss Style Singles, with two halves of a grilled cheese
sandwich. “Finally–singles. Soyco Foods, the leader in
soy cheese technology, announces the introduction of the
only individually wrapped slice available to the health food
industry.” New Soyco Singles are made with organic tofu,
individually wrapped slices, featuring new labeling. Address:
P.O. Box 5181, New Castle, Pennsylvania 16105. Phone:
800-441-9419.
648. Battle Creek Enquirer (Michigan). 1990. Who really
invented peanut butter? March 29. *
• Summary: Diane Dickey of the Kellogg Company says:
“Dr. John Harvey Kellogg developed several foods between
1895 and 1905. One of the foods invented in 1895 was
peanut butter–that’s what the records show. A product
similar to peanut butter shows a Kellogg patent dating back
to February 16, 1887. Nuttose was a canned ‘nut butter’
developed by Kellogg. It had a consistency similar to brick
cheese and served as a meat substitute.
“According to Kellogg Company archives, Dr. Kellogg
and his brother, W.K. Kellogg, bought 10 pounds of peanuts,
roasted them in the oven, put the nuts in a pillow case to
remove the hulls, weeded out the husks and then put the
remaining material through grain rollers.
“W.K. Kellogg, the business manager of the Sanitarium,
opened Sanitas Nut Company and supplied food like peanut
butter to the Sanitarium and local grocery stores. But after a
while, John Kellogg changed the formula decided to steamboil the peanuts instead.”
649. Diamond, Marilyn. 1990. The American vegetarian
cookbook: From the Fit for Life kitchen. New York, NY:
Warner Books. xx + 422 p. Index. 29 x 22 cm. [74* ref]
• Summary: This is a beautifully presented vegan cookbook,
with many creative and delicious recipes. Soy-related recipes
and entries include: Description of unpasteurized misos (p.
42). Soy products (p. 43; see also How to replace animal
products, p. 93). Red miso tea (p. 71).
Chapter 6, titled “How to replace animal products” (p.
93-119), is devoted largely to soyfoods, especially tofu.
At one time the Diamonds were not fans of tofu, but now
Marilyn hails it as an “extraordinarily healthful” food. She
uses it in what she calls “’stedda” foods–such as tofu salad
“instead of” chicken salad. In this chapter you will find:
Nondairy milk and cream: Soymilk (p. 94-95; the author
finds nut and seed milks, almond and sesame, to be more
flavorful). Enriched almonnaise (non-dairy mayonnaise
with almonds and soymilk, p. 98). Instead of meat (p. 100):
Exactly what is tofu? Culinary utopia: A dream come true.

Buying and storing tofu. Wrapping tofu. Freezing tofu.
Marinating tofu. Mixing tofu with other foods. How to
proceed. “Stedda” sour cream. “Stedda” sour cream and
onion dip. Cottage tofu or “stedda” feta. “Stedda” ricotta.
Tofu “cheese” and olive spread. “Stedda” eggs: Rancheros
(with tofu, p. 107). Scramblers (with tofu). Scrambled tofu
(another way). Scramblers with fresh shiitake mushrooms.
“Stedda Matzo brie (with soymilk and tofu). Burgers and
other sandwiches (p. 110): “Stedda” egg salad (with tofu).
Happy “chicken” burgers (with tofu). “Stedda” fish fillets
(with tofu). “Stedda” meat marinades (* = with low-sodium
soy sauce): All-purpose marinade I*. “Chicken” flavoring*.
“Beefy” marinade*. Sweet and sour*. “Stedda” chicken
fillets (with tofu). Mixed grill platter (with tofu). Kebobs!
(with tofu). Tofu meunière. Lemon “stedda” chicken (with
tofu). “Stedda” Chinese chicken salad.
“Sour cream” garlic dressing (with tofu, p. 128).
“Cheesy” dijon dressing (with tofu, p. 130). French green
salad with cottage tofu (p. 141). “Stedda” beef salad (with
tofu, p. 155). “Stedda” mozzarella salad (with tofu, p. 159).
Tofu salad (p. 169). “I used to love a fried egg” sandwich
(with tofu, p. 181). Spicy tofu tacos (p. 186). Seasonings for
soups (miso, p. 189). Basic cream soup (with light miso, p.
191). Miso soup with ginger and green vegetables (p. 193).
Easy miso soup with vegetables and tofu (p. 194). Asparagus
with tofu (p. 222-23). Vegetable lasagna with tofu ricotta
(p. 278). Meatless bolognese spaghetti sauce (with frozen
tofu, p. 280). Dairy-free “cheese” sauce for any pasta (with
soymilk and light miso, p. 282). Tamale pie (with tofu, p.
311). Mushroom-leek crepes (with miso, p. 316). Winter
squash blintzes (with tofu, p. 317). Spinach quiche (with
tofu and light miso, p. 317). Asparagus quiche (with tofu and
light miso, p. 318). Country pot pie (with tofu). Spanokopita
with “stedda” ricotta (with tofu, p. 320). Superb vegetable
sushi (with tofu, p. 322). Baking ingredients (soy flour, p.
331, and soymilk, p. 333-34). Carrot-cake cookies (with soy
flour, p. 346). “Cheesecake” bars (with tofu, p. 346). Easy
banana bread (with tofu, p. 348). “Cheese” strudel (with
tofu, p. 349). Mocha parfait (with tofu, p. 350). Baked Indian
pudding (with soymilk, p. 350). Applesauce cake (with tofu,
p. 352). “Chocolate” carrot cake (with tofu, p. 353). Holiday
pumpkin pie (with tofu, p. 355).
Talk with Marilyn Diamond. 1991. Sept. 18. The book
is in its 9th printing now and the publisher just allowed her
to do a revision, correcting typos and improving recipes.
The publisher is not even planning the paperback edition
yet because the hardcover edition is selling so well. They
now have a 10-year contract with Doubleday (with a 10year option to renew), and she and Harvey are working on
a book together titled “How to Save Your Husband’s Life
While Saving Your Own.” It stresses the need to re-affirm the
female energies, which are the earth energies. The Diamonds
have established a foundation to support the environment
and ecological projects. This last year they contributed funds
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from it to support tree planting through the National Arbor
Day Foundation. Address: Bradenton, Florida 34209.
650. 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.
651. Product Name: Frieda of California Soft Tofu:
Frommage de Soya.
Manufacturer’s Name: Frieda’s Finest / Produce
Specialties Inc. Made in Los Angeles by House Foods &

Yamauchi, Inc.
Manufacturer’s Address: P.O. Box 58488, Los Angeles,
CA 90058. Phone: 213-627-2981.
Date of Introduction: 1990. April.
Ingredients: Soybeans, water, calcium sulfate, and glucono
lactone.
Wt/Vol., Packaging, Price: 14 oz (396 gm) packed in water
in molded plastic tray with heat-sealed, peel-off plastic film
lid.
How Stored: Refrigerated.
New Product–Documentation: Talk with Frieda Caplan.
1990. April 17. This product was launched this week. It is
private labeled for her. Grand Union, a chain on the East
Coast that carried Nasoya’s tofu, came to her and asked her
to please add a soft tofu (not silken).
Label sent by Frieda. 1990. April 21. Copyrighted with
date. 4.5 by 5.25 inches. Light purple, dark purple, green,
black, and white on clear film. “Delicious recipes, serving
ideas, and free recipe offer on reverse side of this label.
Fresh! Soups. Baked. Dressings. Drinks. Tofu (soybean
curd) is a delicate custard-like product with a soft texture,
similar to ricotta cheese. It is an excellent source of protein
that’s low in fat and cholesterol-free. And it’s less than 20
calories per ounce! Use tofu instead of meat, fish or cheese.
Keep refrigerated; change water daily and keep covered.
UPC indicia. On Reverse side: Recipe is for Tofu-strawberry
mousse. Dear customer: For other specialty recipes, send me
a self-addressed, stamped envelope naming the store where
you purchased this Soft Tofu. Frieda Caplan, Founder.” “To
store soft tofu, change water daily; keep covered. Refrigerate
up to two weeks, or freeze. Thaw completely to use; tofu
takes on a firmer texture when frozen. Quick and easy
ideas: * Add soft tofu to smoothies, shakes, and juice-based
drinks. * Puree soft tofu for dressings, sauces, and creamed
soups. * Blend soft tofu into tuna or chicken salad in place
of mayonnaise. * Try soft tofu in pudding, cheesecake, or
custard.”
652. Product Name: So Good Cheshor Cheese Style
(Casein Free).
Manufacturer’s Name: Haldane Foods.
Manufacturer’s Address: 25 Hayhill, Sileby Road, Barrow
upon Soar, Leicestershire LE12 8LD, England. Phone:
050981-6611.
Date of Introduction: 1990. April.
Wt/Vol., Packaging, Price: 250 gm.
New Product–Documentation: SoyaFoods (ASA, Europe).
1990. 1(1):3.
Haldane Foods Group. 1990. “Twenty-one Today.
Twenty-new and exciting products launched at Helfex
alone.” At least 12 of these are soyfood products. “Free from
all animal products and no casein.”
653. Product Name: Kallo Vegetarian Singles (Non-Dairy
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Cheese Slices).
Manufacturer’s Name: Kallo Foods Ltd.
Manufacturer’s Address: 129 Groveley Rd., Sunbury-onThames, Middlesex, TW16 7JZ, England. Phone: 081-8908324.
Date of Introduction: 1990. April.
New Product–Documentation: SoyaFoods (ASA, Europe).
1990. 1(1):3. Helfex leaflet. 1990. April. “Vegetarian cheese
‘singles’ launched by Kallo Foods.” “The first vegetarian
cheese food slices are now available from Kallo. Each pack
contains 10 individually wrapped slices. Approved by the
Vegetarian Society the product contains no preservatives,
colours or emulsifying salts. Lower in saturated fat, rich in
calcium and ideal for family packed lunches, and vegetarian
cheeseburgers!”
654. Product Name: [Soy Cream, Soy Cottage Cheese].
Foreign Name: Crema de Soya, Requesón.
Manufacturer’s Name: Productos Alimenticios Soyavyn.
Manufacturer’s Address: Planta Soyavyn, 2a Calle
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
Date of Introduction: 1990. April.
Nutrition: Per 100 gm.: Protein 9.7 gm, fat 5.6 gm,
minerals 0.4 gm, carbohydrate 3.1 gm.
New Product–Documentation: Letter and Label sent by
Kris Duville of Productos Alimenticios Soyavyn. 1992. June
2. These two products were introduced in May 1990. These
fresh dairy analogs are prepared from soymilk coagulated
with calcium chloride. They are prepared from soymilk curds
mixed with milk, vegetable oil, and other ingredients.
Letter from Chris Duville. 1992. Dec. 13. Crema de
Soya and Requesón are sold in white blank pouches, only
identified by a small label giving the name and maker
(Soyavyn). The volume is too small to order specially printed
labels.
655. Product Name: Ken & Robert’s Veggie Pockets {With
Tofu-Rella Soy Cheese} [Greek Style (with Spinach &
Cheese), Pizza Style, Tex-Mex Style].
Manufacturer’s Name: Imagine Foods, Inc. (Marketer/
Distributor).
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1990. May.
Ingredients: Greek: Crust: Organic whole wheat flour,
organic wheat flour, water, expeller pressed oleic safflower
oil, brown rice syrup, yeast, sea salt. Filling: Spinach, tofu
mozzarella & jack (tofu, non-hydrogenated soy oil, casein
[a natural derivative of non-fat milk], sea salt, citric acid,
natural flavors, soy lecithin, guar gum, natural color),
onions, mushrooms, rice starch, garlic, herbs, spices, sea salt.
Organically grown and processed in accordance with section
26569.11 of the California Health and Safety Code. Reg.

Penna. Dept. Agr.
Wt/Vol., Packaging, Price: 5 oz (141 gm) in plastic bag.
Retails for $1.89 (7/92, California).
How Stored: Frozen.
New Product–Documentation: See next 2 pages. Talk
with Robert Nissenbaum. 1990. March 14. This new line of
products was launched in Oct. 1989 at the East Coast Natural
Foods Expo (NFM) show, and will be available in stores in
April or May 1990. Tofu-Rella has a good price. The product
resembles frozen “Hot Pockets.” It is totally enclosed dough
shaped like a jelly doughnut, a hold-in-your hand quick
meal. Talk with Robert Nissenbaum. 1990. June 21. The
product was in the stores in May.
Ad in Vegetarian Times. 1990. July. p. 5. “Pockets
for people with their hands full.” “Ken & Robert’s Veggie
Pockets present a new alternative for health conscious
people in a hurry. Each pocket is a delicious handful of the
best fast food on the market, with tasty fillings like tofu
mozzarella, tangy tomato sauce, organic pinto beans, spinach
and seasonings. Ken and Robert don’t compromise when it
comes to quality. Baked, not fried, Ken & Robert’s Veggie
Pockets contain no cholesterol and they’re lactose free. Just
three minutes in a microwave or thirty in a conventional
oven unlocks the flavor of these steaming, nutritious
pockets packed with taste.” The Pizza Pocket contains tofu
mozzarella and the Greek Pocket contains tofu mozzarella
and tofu jack cheese.
Leaflet received 1990. July. “Truly amazing. Pockets for
people with their hands full.”
Product (Greek Style) with Label purchased at Open
Sesame in Lafayette, California. 1992. July. 8 by 3.75
inches. Orange, green, black, white, and tan on blue. “Truly
amazing. A delicious baked organic wheat crust. Filled with
spinach and Tofu Mozzarella. Pockets for people with their
hands full. No cholesterol. Lactose free. Ken & Robert’s
Veggie Pockets are the most delicious mouthful of fast food
going.” Other varieties in 1991 include Indian.
Labels for Pizza Style and Tex-Mex Style sent by Robert
Nissenbaum of Imagine Foods. 1990. July 5.
656. Lindner, Anders. 1990. Re: Dairylike products made
from soymilk in Europe. Retail outlets for soymilk in
Europe, country by country. Letter (fax) to William Shurtleff
at Soyfoods Center, June 19. 1 p. Handwritten. [Eng]
• Summary: The following figures are my guesstimates:
I would estimate that no more than 15% of the soymilk
made in Europe is then made into dairylike products, not
including tofu. Of the soymilk made into dairylike products,
roughly 60% is made into ice creams, 20% into non-frozen
desserts (incl. puddings, and custards), 15% into yogurts, and
5% into non-dairy cheeses.
Of all the soymilk soy in Europe as a beverage, I would
estimate that 50% is sold at health food stores, 40% at
supermarket chains, multiples, and general food stores, and
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10% at Asian retail stores.
A wild guess as to the percentage of soymilk sold at
Supermarkets–Health food stores–Asian stores in each
country would look something like this: United Kingdom,
West Germany, France, Belgium, the Netherlands, and
Switzerland would all be 40%–50%–10%.
Italy, Scandinavia, Spain, and Others would all be 10%–
80%–10%.
Austria would be 30%–60%–10%. Address: P.O. Box
19002, S-250 09 Helsingborg, Sweden. Phone: 42-92776.
657. SoyaScan Notes. 1990. Anderson Clayton Co. acquired
by Kraft (Overview). June 29. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: In 1987, Anderson Clayton Foods was acquired
by Kraft. The buy-sell agreement was signed on about 1
June 1987 and the Anderson Clayton employees officially
became employees of Kraft on 1 Nov. 1987. The research
center was moved to Memphis, Tennessee (Phone: 901-7662100). Ralph Sand, who did research on soy-based cheeses,
is retired and now lives in Plano, Texas (Phone: 214-4240050).
658. Johnson, Dick. 1990. Early work with imitation cheeses
and tofu at Anderson Clayton Foods in Texas (Interview).
SoyaScan Notes. June 30. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: In Oct. 1972 Dick was hired by Ralph Sand to
work at Anderson Clayton Foods on a developing imitation
cheeses. The original goal was to make an imitation cheese
without any dairy products. He and Ralph spent a number
of years trying to put together a formula for a product that
would melt and could be sliced, like a Kraft America cheese.
Natural American or cheddar cheese contains about 37%
water, 25% protein, 32% fat, and 2% carbohydrate. They
used soy protein isolates to replace casein (milk protein),
slightly hydrogenated vegetable fats to replace butterfat, lowDE (30-40, low sweetness value) dextrose compounds from
corn syrup to replace lactose as the carbohydrate source,
carrageenan and alginates as part of the setting agent, and
imitation cheese flavors from various flavor houses. It was
believed that eventually there would not be enough casein to
supply world demand.
They were never able to develop an acceptable truly
no-dairy commercial cheese with no casein. The company’s
first imitation cheese, launched in 1973, contained no soy.
It used imported casein and its main benefit was lower cost.
It did not require a long storage period (typically 6 months)
to age the cheese, which reduced the cost. Later they used
both soy protein isolates and casein, plus lactose, to make a
commercial imitation cheese that was sold, along with the
company’s other imitation cheeses, under the “Unique Loaf”
line and brand. Only the American flavor was produced, no
mozzarella, though lots of research was done on mozzarella.

It was sliced but the individual slices were not wrapped.
One of the features was that the slices would not stick to one
another, even if warm. It was launched in about 1982-83 and
may still be on the market. The product was manufactured at
Humboldt, Tennessee, about 70 miles outside of Memphis.
The main market was restaurants, which used it in grilled
cheese sandwiches and hamburgers. The product sold well,
about 20,000 lb/week. The company was still making it when
he left in 1986.
He and Ralph Sand made a little bit of tofu and there
was some interest by Anderson Clayton in about 1975-77.
They experimented with using calcium compounds to make
tofu firmer. The broader research had to do with making
cheeses with soy protein. Tofu was considered by some as
a kind of cheese, so they did a little work to see what that
cheese was like.
Anderson Clayton Co., which was originally a cotton
broker, was the umbrella for a number of divisions, one
of which was Anderson Clayton Foods. They also had an
insurance division. Address: Cross Lake, Minnesota. Phone:
218-692-2775.
659. Sand, Ralph. 1990. Early work with tofu and imitation
cheeses at Anderson Clayton Foods in Texas (Interview).
SoyaScan Notes. June 30. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: In 1972 Ralph started to work as a researcher
for Anderson Clayton Foods at the William Clayton Research
Center in Richardson, Texas (just northwest of Dallas).
Shortly thereafter he hired an assistant, Dick Johnson (who
now lives in Cross Lake, Minnesota). Ralph worked on
imitation cheeses for about 12 years. In 1973 Anderson
Clayton introduced a casein-based Mozzarella-flavored
imitation cheese under the Unique Loaf brand. It was made
at the company plant in Humboldt, Tennessee, which made
only imitation cheeses. Some of these products are still on
the market. These were the first successful imitation cheeses
in the USA.
The goal of Ralph’s research was to develop imitation
American (process) and mozzarella cheeses (with some
interest in imitating a cultured cheese such as Cheddar)
that used soy protein isolates instead of casein. There were
various problems: 1. Casein tends to develop a barn-like odor
when it stands around a while. 2. Getting a true cheese flavor
from a flavor house, or by hydrolysis of natural cheeses tends
to get a very strong cheese flavor. 3. Casein contains a little
cholesterol bound to it, so a casein-based cheese cannot be
advertised as cholesterol free. 4. Casein has to be imported.
The best quality comes mainly from Ireland, Australia, or
New Zealand, where more milk is produced than consumed.
Casein from the USA would be too expensive. Soy protein is
widely made domestically.
Their research showed that the casein (protein) in
dairy cheese does not actually melt; the fat melts but the
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protein dissolves in the water contained in the cheese. The
main problem with soy-based casein-free cheeses was that
they could not be made to melt. There was some success
in making a cheese that combined soy protein with casein;
this product was marketed. They found that a mixture of
polyphosphates (especially tripolyphosphates) was very
helpful in making soy proteins dissolve in cheeses. Soy
protein is extremely difficult to work with in cheeses,
especially because it lacks the solubility characteristics of
casein. Enzymes (rennin and Mucor miehei [a bacterial
enzyme that works line rennin]) were applied to the soy
proteins with some success.
Marvin Thompson and Dorothy Brower at the Eastern
Regional Research Lab. in Philadelphia, Pennsylvania, did
considerable work trying to substitute soy protein for casein
in cheeses, then fermenting it. They had a modicum of
success.
In about 1975-76 Anderson Clayton got interested in
producing tofu as a consumer retail product, either in the
USA, Mexico, or Brazil. They already sold margarine and
salad dressings. This tofu work was independent of the
cheese research. Ralph’s group of 3-4 researchers made
an engineering study of tofu, studying the protein and oil
recoveries, doing nutritional and cost analyses, etc. The
director of research at the time was Mr. Harold Keesee (who
now lives in the Dallas area). The person who keeps in touch
with all former Anderson Clayton employees is Jess Covey
(phone: 214-423-5517). On 6 Jan. 1977 Ralph attended a
lecture on tofu given by William Shurtleff in Dallas, Texas.
Afterwards they discussed the subject. After about a year of
research, the tofu project fizzled out; the company probably
figured there was not enough money to be made in tofu.
One of the company’s junior directors, A.H. Tony Chen
(who now lives at 4113 Midnight Dr., Plano, TX 75093),
was pushing soy protein in tofu or a product like tofu for
sale in China. He formed a company, hired a number of exAnderson Clayton employees, and they were making the
product in Texas. He was having great success until some
economic problem in China put a damper on his work.
Ralph was taken away from research on imitation
cheeses in about 1984 to do other research. He was replaced
by a person named Pete. Dick Johnson continued in the
cheese work until about 1987. In about 1984 an imitation
cheese containing some soy protein was introduced
commercially. Note: Dick Johnson recalls that Tony Chen
exported lots of food manufacturing equipment (made by
other U.S. companies) to China but he was not aware that
Tony did any work with foods. He is now a consultant in
Plano, Texas. Address: 182 Moonlight Dr., Plano, TX 75094.
Phone: 214-423-0050.
660. Product Name: Soydance Soycheese [Mozzarella,
Dill, Toasted Sesame, Garlic, Cheddar, or Jalapeño].
Manufacturer’s Name: Amberwave Foods.

Manufacturer’s Address: 201 Ann Street, Oakmont, PA
15139. Phone: 412-828-3040.
Date of Introduction: 1990. June.
Ingredients: Organic tofu, blend of unrefined oils, fresh
herbs, spices.
Wt/Vol., Packaging, Price: 8 oz package. Retails for $2.25.
How Stored: Refrigerated.
New Product–Documentation: Soya International. 1990.
April/June. p. 24. Contact: Tom Mulvey.
661. 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.
662. Product Name: Soypreme Pizza [Soy Cheese, or
Garden Patch with Soy Cheese].
Manufacturer’s Name: Cedarlane Foods.
Manufacturer’s Address: 1864 E. 22nd Street, Los
Angeles, CA 90058. Phone: 213-745-4255.
Date of Introduction: 1990. June.
Ingredients: Soy Cheese: Tofu mozzarella (organic tofu,
soy oil, casein, sea salt, citric acid, natural flavor, soy
lecithin, guar gum). Crust: 100% organic whole wheat flour,
filtered water, vital wheat gluten, soy oil, olive oil, honey, sea
salt, fresh yeast. Sauce: Tomatoes, olive oil, garlic, sea salt,
herbs, spices.
Wt/Vol., Packaging, Price: Soy Cheese: 11 or 17 oz
package. Garden Patch: 13 oz package.
New Product–Documentation: Soya International. 1990.
April/June. p. 23. Contact: Terry Mayo. Ingredients for the
Garden Patch: Same as above, plus bell peppers, red onion,
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mushrooms.
Whole Foods. 1992. Feb. p. 70. These two pizzas with
soy cheese are vegetarian, lactose free, cholesterol, and
partially organic.
663. Product Name: Soypreme Stuff’N’Spuds [Cheddar
Cheese Style or Sour Cream Style].
Manufacturer’s Name: Cedarlane Foods.
Manufacturer’s Address: 1864 E. 22nd Street, Los
Angeles, CA 90058. Phone: 213-745-4255.
Date of Introduction: 1990. June.
Ingredients: Cheddar Cheese Style: Organic russet potato,
tofu cheddar cheese (soymilk, organic soybeans, soy oil,
calcium caseinate, tofu, natural flavor, salt, lecithin, natural
vegetable gum, annatto), soymilk, corn oil, sea salt, chives,
pepper.
New Product–Documentation: Soya International. 1990.
April/June. p. 23. Contact: Terry Mayo. Ingredients for the
Garden Patch: Same as above, plus bell peppers, red onion,
mushrooms.
664. Golbitz, Peter. 1990. Lite soyfoods making their way
to market: Shape of things to come? Soya International (Bar
Harbor, Maine). April/June. p. 16-17.
• Summary: New low-fat soyfood products include Westsoy
Lite (made by Westbrae Natural Foods, and containing
only 1% fat and 18% of calories from fat), fat-free versions
of Soyco cheese (made by Galaxy Cheese Co. in Cheddar
Chunk and Mozzarella Chunk styles), Lean Links (made by
Lightlife Foods and containing only 12% of calories from

fat). Address: Soyatech, Bar Harbor, Maine.
665. Health Food Business (England). 1990. Dairy-free
cheese from the states. June. p. 30.
• Summary: Galaxy Cheese Company of America has
appointed Brewhurst as its sole UK distributor, and
Brewhurst has introduced two ranges of dairy-free cheeses.
The first range is Soyco, which contains tofu, soy oil, and
casein, “a dried skim milk protein,” and is sold in 12 oz
packs in 4 varieties: Cheddar, Edam, Continental, and
Mozzarella. Grated Parmesan is also available in a 3½ oz
pack. The second range from Galaxy is Soymage, which is
claimed to be the world’s first casein free cheese alternative.
It is also sold in 12 oz packs in the same four varieties as
Soyco.
666. Product Name: Egg Rolls [Vegetarian, Pizza Tofu, or
Spinach Tofu].
Manufacturer’s Name: Health Is Wealth, Inc.
Manufacturer’s Address: Sykes Lane, Williamstown, NJ
08094. Phone: 609-228-1150.
Date of Introduction: 1990. June.
Ingredients: Tofu Pizza: Stone-ground whole wheat flour,
tomatoes, mozzarella cheese alternative (organic tofu, canola
oil, casein, sea salt, citric acid, soy lecithin, guar gum), olive
oil, soybean oil, natural spices.
Wt/Vol., Packaging, Price: 3 egg rolls per 9 oz package.
Retails for $2.49 (7/90).
How Stored: Frozen.
New Product–Documentation: Soya International. 1990.
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April/June. p. 22. The only soy ingredient in the Vegetarian
Egg Rolls is soy sauce. Spinach Tofu ingredients are the
same as Pizza Tofu but with spinach instead of tomatoes.
Contact: Robert Giacoboni.
Ad (color) in Natural Foods Merchandiser. 1990. Nov.
p. 22. “The great taste of cheese without the cheese.” Shows
3 types of Egg Rolls, 2 of which bear the word “tofu”
prominently atop the front panel. “Health is Wealth has
replaced the cheese in our ever popular egg rolls with tofu
mozzarella.”
Product (Egg Rolls [Pizza Tofu]) with Label purchased
at Open Sesame in Lafayette, California. 1992. Feb. 13. 5 by
4.75 by 1.75 inches. Paperboard box. Red, white, and blue
on black. Color photo of the prepared sticks. “The great taste
of tomatoes & cheese without the cheese! Handrolled with
Tofu Mozzarella, tomatoes, & stone-ground whole wheat.
All natural. Cholesterol free. No MSG. No preservatives.
Lactose free. Made with the cheese NûTofû alternative.” 3
egg rolls (9 oz.) retail for $3.99. The phone number is now
609-728-1998.
Soyfoods Center Product Evaluation. 1992. Feb. 13.
Package design: Excellent, however the text on the front
panel of the Spinach Tofu Egg Rolls that states “The great
taste of spinach and cheese without the cheese!” seems
deceptive, since the cheese in this product is made from
cow’s milk. The ingredients listing is likewise deceptive
since it lists “casein (protein)” rather than “casein (milk
protein).” Flavor: We liked the Spinach Tofu Eggs Rolls
best–by far.
667. Product Name: Mozzarella Sticks [Veggie Tofu, Pizza
Tofu, or Spinach Tofu].
Manufacturer’s Name: Health Is Wealth, Inc.
Manufacturer’s Address: Sykes Lane, Williamstown, NJ
08094. Phone: 609-228-1150.
Date of Introduction: 1990. June.
Ingredients: Batter (for all 3 products): Corn flour, sea
salt, spices. Breading (for all 3 products): Stone-ground
whole wheat flour, yeast, wheat gluten, sea salt. Pizza Tofu:
Mozzarella cheese alternative (organic tofu, canola oil,
casein, sea salt, citric acid, soy lecithin, guar gum), stoneground whole wheat flour, potato flour, vegetable gum, sea
salt, natural honey, onion powder, garlic powder, tomato
powder, natural spices, paprika.
Wt/Vol., Packaging, Price: 8 oz package. Retails for $2.49
(7/90).
New Product–Documentation: Soya International. 1990.
April/June. p. 22. Veggie Tofu ingredients are: Broccoli,
carrots, mozzarella cheese alternative (organic tofu, canola
oil, casein, sea salt, citric acid, soy lecithin, guar gum),
stone-ground whole wheat flour, potato flour, vegetable gum,
natural flavor, pepper, onion powder, garlic powder, celery
seed, tomato powder, lemon oil. Spinach Tofu ingredients
are the same as Pizza Tofu but with spinach and lemon oil

added. Contact: Robert Giacoboni.
Ad (color) in Natural Foods Merchandiser. 1990. Nov. p.
22. “The great taste of cheese without the cheese.” Shows 3
types of Mozzarella Sticks, all of which bear the word “tofu”
prominently atop the front panel. “Health is Wealth has
replaced the cheese in our ever popular egg rolls with tofu
mozzarella.”
Product (Mozzarella Sticks [Pizza Tofu]) with Label
purchased at Open Sesame in Lafayette, California. 1992.
Feb. 13. 5 by 4.75 by 1.75 inches. Paperboard box. Red,
white, and blue on black. Color photo of the prepared sticks.
“The great taste of cheese without the cheese. Made with
Tofu Mozzarella breaded with stone-ground whole wheat.
Cholesterol free. Lactose free. Made with the cheese NûTofû
alternative.” 8 oz. retails for $3.69. The phone number is
now 609-728-1998.
668. International Wheat Gluten Association. 1990. Product
application bulletins (Leaflets). 4510 West 89 St., Prairie
Village, Kansas 66207. 1-2 p. each. June. 28 cm.
• Summary: The International Wheat Gluten Association
publishes many product application bulletins which give
basic information, specific formulas and procedures for
the use of vital wheat gluten in the following products:
Multigrain bread (use 4.0–5.0% by weight of dry VWG).
Batters for coated foods (3.0%). Breakfast cereals. Sausages
and other meat products (3.2%). Seafood analogs (such as
surimi crab analog, 2.0%). Imitation cheeses (with sodium
caseinate, 5.75–6.30%). Flour tortillas (2.50%). Pizza
(1.0–2.0%). High protein pasta (1.6%). Flour mills. Bran
bread (2.0%). Bread with low slice weight and high specific
volume (30.0%). Brown soft rolls (2.0%). Kaiser (hard)
rolls (2.0%). “Salad” rolls (4.0%). Hamburger buns (2.0%).
French bread (2.0%). Protein increased bread (5.0%). Wheat
bread with bran (3.0%). Whole wheat bread from flaked
wheat (10%). Wholemeal fibre increased bread (6.0%).
Vienna bread (2.0%).
They also publish one bulletin on wheat gluten in
aquaculture diets (5-10%). Address: Prairie Village, Kansas.
Phone: (913) 341-1155.
669. Product Name: Vegie Kaas (Non-Dairy Spread)
[Regular, or Smoked].
Manufacturer’s Name: Soya Kaas, Inc. A subsidiary of
Swan Gardens, Inc. Distributed by American Natural Snacks.
Manufacturer’s Address: Manufacturer: 6029 Lagrange
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St.
Augustine, FL 32085. Phone: 904-825-2057.
Date of Introduction: 1990. June.
Ingredients: Regular: Tofu (Organic* soy milk, calcium
sulfate), natural flavors, tapioca, lactic acid, carob bean gum,
xanthan gum, sea salt, annatto (natural color).
Wt/Vol., Packaging, Price: 8 oz plastic tub.
How Stored: Refrigerated.
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New Product–Documentation: Talk with Richard Rose.
1994. April 25. Vegie Kaas is made without casein. It is more
like a dip or spread than a cream cheese. Talk with Vicki
at American Natural Snacks. 1994. April 26. She checked
the company’s records which show that this product was
introduced in June 1990.
Leaflet (see next page) sent by Casey Van Rysdam of
ANS. 1994. April 27. “Soya Kaas.” “No cholesterol. Lactose
free. Made with fresh organic soy milk and tofu.” Product
with Label sent by Casey Van Rysdam of Soya Kaas. 1994.
May 15. 4.75 inches diameter by 1.75 inches high. Red and
green on beige. “100% dairy free. Alternative to cheese. No
cholesterol. Lactose free. No milk protein. No oil added.
Made with organic soybeans. Keep refrigerated.” Soyfoods
Center taste test. 1994. May 17. Nice flavor, texture, and
color. Good as a dip for crackers or a filling for celery.
670. Michael, Brenger. 1990. The tofu market in Italy
(Interview). SoyaScan Notes. July 18. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Mr. Demontis, head of Fonte della Vita, knows
the Italian tofu market better than Michael Brenger, since
Brenger is tofu production manager. But Brenger speaks
English better than Mr. Demontis. There are five tofu
manufacturers in Italy. The largest is La Fonte della Vita
(in Trinita, near Cuneo, about 50 miles south of Turin),
which makes about 2,500 kg/week of tofu. Second largest is
probably Terra e Pane (Chinzena? near Ravenna [actually S.
Arcangelo di Romagna near Forlì]; they also make soymilk,
tofu spreads, and seitan), followed by Soyalab near Firenze
(Florence; they are about ¼ to 1/5 the size of Fonte Della
Vita), Arc-en-Ciel srl (a cooperative at Loc. Molino 4, 10070
Ceres, 20 km from Torino/Turin; they make more seitan than
tofu), and Sunsoy Food (Bologna; very local and small).
Total production of the five is estimated at 5,000 kg/week of
tofu, or about 250,000 kg/year. All these companies make
tofu from whole soybeans and sell the tofu at natural and
health food stores. Recently Parma Soia and Medical Soy
started selling soy products, including some tofu products,
but they sell to the mainstream market through supermarkets
rather than to the alternative market. Their tofu products
use tofu only as an ingredient; they do not sell tofu as such.
They make a vegetable cheese and add about 20% tofu.
He does not know from whom they buy their tofu. The
first tofu maker in Italy was Gilberto Bianchini of Centro
Macrobiotico Tofu (Via Cuoco 9, 47037 Rimini, Italy), but
he stopped in about 1986 and moved to Belgium. Ferro
Ledvinka at Fondazione Est-Ouest only makes tofu for their
own macrobiotic restaurant; they buy some of their tofu
from Fonte della Vita and Soyalab, and they also do health
counseling. Address: Production Manager, La Fonte Della
Vita, Via Monviso 18, 12049 Trinita (Cuneo), Italy. Phone:
(0172) 66 397.

671. Gerner, Bob. 1990. Best-selling soyfoods at Berkeley
Natural Grocery Co. in Berkeley, California (Interview).
SoyaScan Notes. July 28. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: By far the best selling soyfood product type
at Bob’s store is soymilk, accounting for 50-65% of total
soyfoods sales. The best selling brands, in descending order
of sales volume, are Vitasoy (about 40% of soymilk sales,
and rising; his store promotes it more in part because he sees
sales reps longer and in part because the Vanilla Vitasoy is
his favorite soymilk product), Edensoy (30-35% and falling;
it used to be the best seller), Westsoy and Westbrae Malteds
(20% and rising), Pacific Soy (from Tree of Life), and Other
(Wildwood Yosoy, Quong Hop, Soy Moo, AhSoy, 5%).
The next best selling soyfood type is tofu (accounting
for about 20% of total soyfoods sales, and rising), followed
by soy sauce & tamari (10%, stable), soy cheeses (4%,
rising), tempeh (2%, falling), soy ice cream (1%, stable or
falling), and miso (1%, falling).
Total per capita purchases of soyfoods have risen
steadily since the mid-1970s. There have been no plateaus or
declines.
Bob dislikes (but understands) the way soymilk
manufacturers discount their products, basically forcing him
to buy very large quantities–typically 60 cases at a time. This
policy favors large retailers, ties up a lot of his capital upfront, and takes up a lot of space in his warehouse. So 95%
of the time he buys Vitasoy and Edensoy soymilk when they
are on sale at discount prices, then he sells these at discount/
sale prices–a practice that he does not like since it seems to
contradict the idea of a “sale.” Customers won’t buy soymilk
any more at “regular” prices. Bob would rather buy what he
needs from week to week, then sell all products at a regular
price most of the time, then have promotions once in a while.
Vitasoy has played a lot of games with distributors to try to
get them to buy more at one time, and Bob has heard that this
is hurting the distributors and that they don’t like it. They
can’t make money selling at an 8% margin, which they often
must do. Edensoy’s discount is constant whereas Vitasoy
has on and off discounts–which makes buying harder for
Bob. Westbrae/Vestro has a more typical discount policy and
Bob sells Westbrae products at a regular price most of the
time. Address: Owner, Berkeley Natural Grocery Co., 1336
Gilman St., Berkeley, California 94706. Phone: 415-5262456.
672. Rose, Richard. 1990. Universal Foods Corp. in
Milwaukee, Wisconsin, considering lawsuits against other
makers of imitation cheeses (Interview). SoyaScan Notes.
July 30. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Universal Foods Corp. has patents on the
process for making imitation cheeses. Richard has heard
that they are either suing or threatening litigation against
big companies for patent infringement. They want to be
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paid royalties by companies that they believe have infringed
on their patent rights. Uni-Chef is one of Universal’s main
brands. Richard is not very worried since he is so small.
He thinks Universal will go after the big makers, such as
Dorman-Roth in New York and Sargento.
Note: Universal is located at 433 East Michigan St.,
414-271-6755. Address: President, Sharon’s Finest, 9709 St.
Helena Rd., Santa Rosa, California 95404-9623. Phone: 707963-8628.
673. Fleming, Diana J. ed. 1990. Country Life vegetarian
cookbook: Delicious recipes from the kitchen of the Country
Life vegetarian restaurants. Family Health Publications,
13062 Musgrove Highway, Sunfield, MI 48890. 190 p.
Index. 23 cm.
• Summary: This book contains the most popular vegan
recipes from Country Life vegetarian restaurants. In 1966
the first Country Life Restaurant opened its doors in Grand
Rapids, Michigan. Today the 15 Country Life Restaurants,
though all independently owned and staffed by Seventh-day
Adventists, “share a common commitment to serve delicious,
wholesome, 100 percent vegetarian food. They are also
dedicated to furnishing educational programs, to ministering
to the needs of the community, and to providing a relaxed,
Christian atmosphere as a refuge for customers from the
stresses of the work-a-day world.” A list of the addresses and
phone numbers of the 15 County Life restaurants (10 in the
USA, 3 in Europe, and 2 in East Asia) is given on page 4.
“Soy or nut milk” is called for in many recipes
throughout this book. Soy-related recipes include: Soy-oat
waffles or pancakes (p. 20). Carob-banana tofu topping (p.
25). Tofu-pineapple “cottage cheese” (p. 28). Soy raisin
puffs (with cooked whole soybeans, p. 35). Fluffy soy-corn
muffins (p. 36). Scrambled tofu (p. 38). Chipped tofu (p.
39). Tofu cheese rarebit (p. 40). Tofu potato latkes (p. 41).
Soy whipped cream (#1-#3, p. 60-61). Tofu whipped cream
(p. 61). Tofu orange whipped cream. Tofu cheesecake (p.
66). Carob tofu cheesecake. Tofu loaf (p. 73). Kidney bean
and tofu pie (p. 83). Pasty (filled with frozen tofu, p. 84).
Soybean creole (p. 88). Tofu balls (p. 93). Lasagne (with
crumbled tofu, p. 94). Stuffed shells (with tofu, and soy
mayonnaise or soy sour cream). Eggplant Parmesan (with
tofu). Tofu cacciatore (p. 96).
Stir fry vegetables (with tofu, p. 103). Tofu foo young
(p. 105). Oriental medley (with tofu, p. 106). Walnut
cheese spread (with tofu, p. 108). Gluten and broth.
Teriyaki sauce (with soy sauce, p. 111). BBQ sauce (p.
112). Tofu “egg” salad (p. 118). Thousand island dressing
(with soy mayonnaise, p. 120). Olive dressing (with soy
base, or Soyagen, p. 121). Soy mayonnaise (#1 with soy
milk, #2 with soy base, #3 with Soyagen, p. 123-24). Tofu
mayonnaise (p. 125). Aioli or garlic mayonnaise #1 (with soy
milk). Soy sour cream (p. 126). Soy margarine (#1 and #2).
Tofu cottage cheese. Tofu tomato stars (p. 135). Sour cream

potatoes (with soy sour cream or mayonnaise, p. 139). Tofu
gumbo soup (p. 146).
Soy milk (#1 from soy beans, #2 from soy base, p.
149). Soy base (from soy flour, p. 150). Basic nut milk (with
cashews, walnuts, filberts, or Brazil nuts, and honey or dates,
p. 151). Cashew-pear milk (p. 152). Half and half (with
cashews and almonds). Almond milk supreme... plus many
other nut and fruit milks.
One innovative ingredient in many recipes is “Lecithinoil slicker: This is a replacement for products such as Pam,
a food release spray. Pour 6 parts oil, not olive, peanut or
sunflower, into a jar with 1 part liquid lecithin. Cover tightly
and shake well. Keep at room temperature. Do not use
lecithin granules. Measure oil first then use the same utensil
to measure lecithin to help prevent sticking of lecithin on
utensil.”
At the end of the book are several very interesting
chapters: “The protein myth: When too much of a good thing
is a bad thing,” by M.G. Hardinge and W.C. Andress. One
very interesting table (taken largely from G. Bunge 1902)
shows that the longer it takes for a baby animal to double its
birth weight, the lower the protein content of the mother’s
milk. Humans, with 1.4% protein in the milk, take 180 days
(the longest). Cats, with 9.5% protein in the milk, take only
7 days (the shortest). A second chapter is titled “Dietary fat–
good or bad?,” by Bernell E. Baldwin. Address: Michigan.
674. Shurtleff, William; Aoyagi, Akiko. 1990. Soy ice cream,
yogurt, and cheese in Europe: Publications, commercial
products, and history from 1910 to 1990. Lafayette,
California: Soyfoods Center. 137 p. Subject/geographical
indexes. Author/company indexes. July 17. 28 cm. [236 ref]
• Summary: This is the most comprehensive source of
information ever published on each of these three soyfoods
in Europe. It is also the single most current and useful source
of information on these foods available today, since 80%
of all references (and most of the current ones) contain a
summary/abstract.
One of more than 40 such books 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 these subjects and
related products from their earliest beginnings to the present,
worldwide.
The book contains three separate bibliographies: Soy
ice cream has 98 references from 1934 to 1990, plus details
on 28 commercial products. Soy yogurt has 90 references
from 1910 to 1990, plus details on 26 commercial products.
Western-style soy cheese has 28 references from 1911 to
1990, plus details on 14 commercial products.
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Listings for on commercial products include 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.).
Each section has a complete subject/geographical index,
and an author/company index. Suggestions on how to use the
book and its indexes are also included. Address: Soyfoods
Center, P.O. Box 234, Lafayette, California 94549. Phone:
415-283-2991.
675. Product Name: Heart & Soul Tofu Lasagna, and Tofu
Enchilada [California, or Mexicali].
Manufacturer’s Name: Gourmet Naturally (Manufacturer).
Common Objective Co. (Marketer-Distributor).
Manufacturer’s Address: 1. 5890 Black Welder St., Culver
City, CA 90232; 2. P.O. Box 261, Hermosa Beach, CA
90254. Phone: 213-373-5826.
Date of Introduction: 1990. September.
New Product–Documentation: Talk with Andrew
Harrison, President, Heart & Soul, Common Objective Inc.
1991. Nov. 27. These were Heart & Soul’s first soy products,
introduced in March 1989. The first two products contained
tofu, and the Mexicali Enchilada contained soy cheese. None
of these are on the market any longer.
676. Product Name: Munchees (With Soy Cheese)
[Spinach Tofu, Pizza Tofu, or Veggie].
Manufacturer’s Name: Health Is Wealth, Inc.
Manufacturer’s Address: Sykes Lane, Williamstown, NJ
08094. Phone: 609-728-1998.
Date of Introduction: 1990. September.
Ingredients: Spinach Tofu (1/92): Stone-ground whole
wheat flour, spinach, organic tofu, canola oil, casein
(protein), sea salt, citric acid, soy lecithin, guar gum, olive
oil, soybean oil, natural spices.
Wt/Vol., Packaging, Price: 6 oz paperboard box contains
11-13 Spinach Tofu Munchees. Retails for $2.39 (1/92,
Lafayette, California).
How Stored: Frozen.
New Product–Documentation: Ad (color) in Natural Foods
Merchandiser. 1990. Nov. p. 22. “The great taste of cheese
without the cheese.” Shows 3 labels of Munchees, 2 of
which bear the word “tofu” prominently atop the front panel.
“Health is Wealth has replaced the cheese in our ever popular
egg rolls with tofu mozzarella. Also new are our exciting
pizza, veggie, and spinach munchees. Munchees contain the
same egg roll fillings but in an individual, bite size, stone
ground whole wheat pocket.”
Product with Label (Spinach Tofu Munchees) purchased
at Open Sesame in Lafayette, California. 1992. Feb. 13. 5 by
4.75 by 1.75 inches. Paperboard box. White, green, and blue

on black. Color photo of the prepared munchees which look
like 1½-inch square deep-fried pillows stuffed with spinach
and cheese. “The great taste of spinach & cheese without the
cheese. 11-13 Egg Rolls wrapped in a stone-ground whole
wheat pocket. Cholesterol free. No preservatives. Lactose
free. Made with the cheese NûTofû alternative.” The phone
number is now 609-728-1998.
Soyfoods Center Product Evaluation. 1992. Feb. 13.
Package design: Excellent, however the text on the front
panel of the Spinach Tofu Munchees that states “The great
taste of spinach & cheese without the cheese.” seems
deceptive, since the cheese in this product is made from
cow’s milk. The ingredients listing is likewise deceptive
since it lists “casein (protein)” rather than “casein (milk
protein).” A previous ingredient listing which broke out the
“soy cheese” and listed its ingredients seemed clearer and
more standard. Flavor: We liked the Spinach Tofu Munchees
best–by far.
677. Ornish, Dean. 1990. Dr. Dean Ornish’s program for
reversing heart disease: The only system scientifically proven
to reverse heart disease without drugs or surgery. New York,
NY: Random House. xxxi + 638 p. Sept. Index and recipe
index. 17 cm. [288* ref]
• Summary: This is a landmark, pioneering book–indeed a
classic. In addition to carefully documented information on
how to reverse heart disease, it offers 100 pages of vegan
recipes, including a 21-day menu. It focuses on a low-fat,
low-cholesterol diet, regular moderate exercise, stopping
smoking, stress management through meditation and yoga,
and (ideally) a support group.
Contents: Author’s note. Foreword. Introduction–Heart
and soul. Part one: Opening your heart. Part two: The
opening your heart program. Part three: Opening your heart
recipes. Introduction to the recipes by Shirley Elizabeth
Brown, M.D., and Martha Rose Shulman. Twenty-one
days of menus. The recipes. Epilogue. Appendix: Nutrient
analysis of common foods. Selected references.
In the chapter titled “Introduction to the recipes” a long
section on “Soybean products” gives basic information about
the following: Whole soybeans, soy flour, soy milk (“It is
much higher in fat, lower in vitamin B-12, and lower in
calcium than nonfat cow’s milk.”), soy sauce, tamari, miso,
soy cheeses, tempeh, textured vegetable protein (TVP),
isolated soy protein, and tofu (“Tofu is a miracle food; it is
very easy to digest, very high in protein, low in calories and
fat, economical, and extremely versatile”).
In the chapter titled “Recipes” is a long section on “Tofu
Dishes,” which begins with a good introduction: “Tofu is one
of the most versatile foods.” “Tofu is very high in protein
and the perfect substitute for cheese and eggs.” Eleven
recipes follow: Tofu cheese with fresh herbs. Marinated tofu.
Scrambled tofu and vegetables. Lydia’s Mexican casserole.
Tofu stew with miso. Sweet and sour wok-cooked vegetables
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with tofu. Chinese eggplant and tofu. Steamed fresh
vegetables and tofu with soba noodles (and Misoyaki sauce).
Stuffed manicotti (with Marinara sauce).
At the start of each chapter are great quotations. The
288 selected references, listed chapter by chapter at the
back, are a valuable addition. As early as 1972 Dr. Ornish
was learning meditation and yoga techniques from Swami
Satchidananda; these evolved into the stress management
program described in chapters 7-9. In 1975 he first became
interested in conducting research on heart disease, when
he was a medical student at Baylor College of Medicine in
Houston, Texas. In 1977 he had the privilege of studying
with Dr. Michael DeBakey, assisting in the operating room
when he performed bypass surgery. Though his surgical
skill was amazing, Ornish began to see the “limitations
of technological approaches that literally and figuratively
bypassed the underlying causes of the problem. It was the
difference between temporizing and healing.” Most bypass
patients “would go home and continue to do the same things
that led to the problem in the first place. They would smoke,
eat a high-fat, high-cholesterol diet, manage stress poorly,
and lead sedentary lives.”
For details on this book and its significance, see
MacNeil/Lehrer Newshour. 1990. Dec. Address: M.D.,
Preventive Medicine Research Inst., Sausalito, California
33658. Phone: 415-332-2525.
678. Product Name: Rice Chunks [Mozzarella].
Manufacturer’s Name: Soyco Foods. Div. of Galaxy
Cheese Co.
Manufacturer’s Address: P.O. Box 5181, New Castle, PA
16105. Phone: 800-441-9419 or 412-656-1102.
Date of Introduction: 1990. September.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Talk with Angelo Morini,
founder and president of Galaxy Foods. 1997. July 1. In
March 1996 Galaxy Foods introduced the world’s first
rice-based cheese alternatives at Anaheim. However, the
company started making a similar product in Sept. 1990 ago
under the Soyco Foods brand; it was called Rice Chunks
(only in Mozzarella flavor), and they were marketed and
sold commercially in a very, very small area in the Pittsburg
market for testing purposes. “That was shortly before our
disastrous fire. The product was developed under a very, very
secret-type test basis and sold in only a couple of stores–just
to get consumer acceptance parameters. When we’re coming
out with something new, we don’t like to tip our hand. We
made blocks of a rice-based cheese. They were chunked
(approximately 8 ounces), then hand wrapped and hand
labeled.” The source of the rice milk to make the cheese is
confidential. These Rice Chunks did okay, actually very well.
The fire delayed the product 6 years–and destroyed all proof
that it ever existed.

679. Rose, Richard. 1990. New developments at Rose
International (Interview). SoyaScan Notes. Oct. 31.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The company’s revenues for 1990 are projected
to be $1.2 million, up from $550,000 in 1989. For 1991 they
should probably be $2.2 to $2.3 million. The company is free
of debt and growing very fast. By far the best selling product
is Soyarella. Richard would like to have someone else, such
as Richard McKelvey of LightLife, take over Soya Clips, the
soyfoods clipping service. Richard is too busy, but he feels
the service is very important. Address: President, Sharon’s
Finest, 9709 St. Helena Rd., Santa Rosa, California 954049623. Phone: 707-963-8628.
680. Product Name: NuTofu Señor Picante Nacho Sauce
(With Casein) [Hot, or Mild].
Manufacturer’s Name: Cemac Foods Corp.
Manufacturer’s Address: 1821 East Sedgley Ave.,
Philadelphia, PA 19124. Phone: 215-288-7440.
Date of Introduction: 1990. October.
Ingredients: Organic tofu, canola oil, natural flavors,
tomatoes, bell peppers, calcium caseinate, carrageenan gum,
sea salt, spices, lecithin, annatto color.
Wt/Vol., Packaging, Price: 9 oz round tub.
How Stored: Refrigerated.
New Product–Documentation: Leaflet obtained at World
Vegetarian Day in San Francisco. 1990. Oct. 6. Shows label
and ingredients. Copyright 1990. Illustration of a chili pepper
with a sombrero on. “All natural. Low sodium. Cholesterol
free. Low fat. Lactose free.”
Ad (½ page, black-and-white) in Whole Foods. 1991.
June. p. 18. “Now you can snack to your heart’s content!
Señor Picante Nacho Sauce (Hot or Mild). Made with
organic tofu and canola oil.” A large round Label (3.75
inches diameter) is shown. The label is copyright 1990.
681. Golbitz, Peter. 1990. Trip report to Mexico City,
Mexico, September 18-24, 1990 [for American Soybean
Assoc. conference on soymilk and soy-based cheese
products]. Soyatech, Inc., P.O. Box 84, Bar Harbor, ME
04609. 9 p. Oct. 8.
• Summary: Mr. Golbitz presented a paper titled “Soya and
its Utilization in Cheese and Cheese-like Products” at the
symposium in Mexico City. Interested people and companies
include: Carlos Tejeda of Alimentos S.A. in Guatemala
(which now makes textured soy flour, and a cereal-soy blend
resembling Incaparina), Elena Dominguez of the Dominican
Republic, Miguel Ruiz Puente of PROLESA in Mexico,
Nestlé (which is now successfully marketing Bonus, a
powdered 50:50 cow’s milk:soymilk blend; their soymilk
plant is in Veracruz). Dairy interests perceive soy products as
potential competition and a threat to their industry, but there
is no longer enough cow’s milk to go around and the price of
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nonfat dry milk is rapidly increasing. Politicians are afraid
of gradually adding soymilk to cow’s milk and other dairy
products for fear of accusations of adulteration. Address: Bar
Harbor, Maine. Phone: 207-288-4969.
682. Ashland Soy Works–Soy Deli. 1990. November. New
soyfoods restaurant or deli. 225 Water St., Ashland, OR
97520.
• Summary: Menu brought by Claire Wickens. 1991. Oct.
14. “Its just a few steps to delicious gourmet tofu.” “The Soy
Deli serves lunches, dinners, snacks, and desserts. Take out
or eat in. Burritos, lasagna, chili, salads, tofu burgers, eggless
salad sandwiches, deep fried tofu, hot tofu loaf sandwiches.
Our cheesecakes are famous: fruit topping, chocolate peanut
butter, double chocolate mousse. No meat, eggs, or dairy.
Extra lite lunch specialties: Eggless salad, Malibu salad.
Fresh pyramid juices, coffee and tea. Ready to eat–try our
packaged tofu products: Oregon baked tofu. Curry baked
tofu. BBQ baked tofu. Tofu (meatless) loaf. Sunny eggless
salad. Fortune bread, and the famous Tofu burger.” On the
back of the menu are three tofu recipes: Tofu stroganoff.
Tofu-spinach balls. Creamy poppy dressing.
Talk with James Muhs. 1991. Oct. 14. Ashland Soy
Works moved to 225 Water St. in Aug. 1990, and they
opened the Soy Deli in Nov. 1990. Address: Ashland,
Oregon. Phone: 503-482-1865.
683. Product Name: Lite Slice Cheesecake (With Casein).
Manufacturer’s Name: Soyco Foods. Div. of Galaxy
Cheese Co.
Manufacturer’s Address: R.D. #3 Northgate Industrial
Park, P.O. Box 5204, New Castle, PA 16105. Phone: 800441-9419.
Date of Introduction: 1990. November.
Ingredients: Soy milk (water, organic tofu), soybean oil,
casein, egg whites, unbleached wheat flour, fructose, tapioca,
sea salt, citric acid, natural flavor, soy lecithin, natural
vegetable guar gum.
Wt/Vol., Packaging, Price: 18 oz.
How Stored: Frozen or refrigerated.
Nutrition: Per 3 oz.: Calories 170, protein 4 gm,
carbohydrates 14 gm, fat 10 gm (polyunsaturated 1 gm,
monounsaturated 7 gm, saturated 2 gm), cholesterol 0 mg,
sodium 150 mg.
New Product–Documentation: See next page. Leaflet.
1990. Nov. Poorly typed on purple letterhead. “75% less
calories. Cholesterol free. Butterfat free. Lactose free.”
Ad in Natural Foods Merchandiser. 1991. Jan. p. 26-27.
“New blossoms in the Soyco garden.” Shows color photo
of label. Front panel states: “75% less calories than regular
cheesecake. Cholesterol free. Butterfat free. Lactose free.”
Color insert ad in Natural Foods Merchandiser. 1991.
July. Between p. 40 and p. 41. The front shows a whole
cheesecake and a slice, surrounded by fruit and berries.

“All natural. 35% less calories than regular cheesecake.
Cholesterol free. Lactose free. 75% less saturated fat.
Butterfat free.” The back gives nutritional information and
ingredients, and calls this a “guilt free cheesecake.” Note:
How can tofu be used to make soymilk? Only if its spraydried tofu.
684. Cederquist, Natalie; Levin, James. 1990. A vegetarians
ecstasy: A healthy gourmet celebration of over 250 no
cholesterol, no dairy, lowfat recipes devoted to long life and
good taste. Glo, Inc., 2406 Fifth Ave., San Diego, CA 92101.
332 p. Dec. Illust. by Natalie Cederquist. Index. 28 cm. [13
ref]
• Summary: In this is innovative vegan cookbook, each
recipe occupies 1 page and is accompanied by an illustration
(line drawing). The glossary of ingredients mentions liquid
aminos, miso, seitan, seaweeds, tamari, tempeh, and tofu.
Page 28 is devoted to singing the praises of soy products.
“Dairyless and eggless: With optimum health in mind, I have
chosen to use soy products and egg replacer rather than dairy
and eggs. Dairy is mucus forming, it contains cholesterol, fat
and hormones, in addition to the pesticides and antibiotics
used in the farming and dairy industry.
“Soy and seed cheeses, soy yogurts, soy cream cheese,
soy sour cream, soy and rice based ice creams are delicious
non-dairy products in the natural markets for you to try
which are cholesterol free and low in fat.”
The book contains 28 recipes for tofu, and 12 for
tempeh. Other interesting recipes are: Sprouted soy salad
(with 3 cups soy sprouts steamed for 3 minutes, p. 76).
Orange miso dressing (p. 99). Miso soup (p. 162). Miso
sesame rice (p. 206). Aduki bean and brown rice pot (p.
212). Féjoada (with soy sausages, p. 213). Mushroom seitan
in wine sauce with wild rice (p. 241). Seitan sauté (p. 267).
Amazake carob pudding (p. 290). Address: 2. M.D., San
Diego, California. Phone: 1-800-854-2587.
685. 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,
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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.
686. 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.
687. Product Name: Hickory Smoked Style Soya Kaas
(Cheese Substitute).
Manufacturer’s Name: Soya Kaas, Inc. A subsidiary of
Swan Gardens, Inc. Distributed by American Natural Snacks.
Manufacturer’s Address: Manufacturer: 6029 Lagrange
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St.
Augustine, FL 32085. Phone: 904-825-2057.
Date of Introduction: 1990. December.
Ingredients: Incl. organic silken tofu, soymilk, crunchy soy
bits with a smoked flavor.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Refrigerated.
New Product–Documentation: Soya International. 1990.
July/Sept. p. 4.
688. SoyaFoods (ASA, Europe). 1990. Dutch vegetable
cheese. 1(2):8. Autumn/Winter.
• Summary: “The Dutch Vegetarian Society and the
Department of Foodstuffs Technology at the University
of Wageningen in the Netherlands are looking for funds
to support a project on developing a completely vegetable
cheese. Such a product would be attractive to various groups
of consumers, for example vegetarians and vegans who
represent about 6% of the population and also those who
are allergic to dairy products. At the request of the Dutch
Vegetarian Society, the University of Wageningen has
undertaken a study in order to determine the possibilities
of developing a completely vegetable cheese... Both
organisations involved are looking for support from
producers who want to participate in the project.”
689. Product Name: Lalita’s Vegetarian Lasagna.
Manufacturer’s Name: Surrey International.
Manufacturer’s Address: North Arlington, New Jersey.
Date of Introduction: 1990. December.
Ingredients: Organic whole wheat pasta, spinach,
mushrooms, pureed vegetable, textured vegetable protein.
Topped with soy cheese and marinara sauce.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Frozen.
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New Product–Documentation: Soya International. 1990.
July/Sept. p. 4.
690. Product Name: Scheese (Dairy Free Hard Soya
Cheese) [Hickory Cheddar, Stilton, Gouda, Edam].
Manufacturer’s Name: Green Dragon Animal Free Foods.
Renamed Bute Island Foods in Dec. 1992.
Manufacturer’s Address: Hafod Fadog, Aber Rd.,
Llanfairfechan, Gwynedd, Wales. Phone: 0248 680267.
Date of Introduction: 1990. January.
Ingredients: Water, soya solids, palm stearine, cider
vinegar, natural and nature identical flavouring (vegetable
and mineral origin), sea salt, natural colouring, beta carotene.
(100% dairy free).
Wt/Vol., Packaging, Price: 227 gm cylinder in plastic bag.
How Stored: Refrigerated.
New Product–Documentation: Talk with Richard Rose
of Sharon’s Finest. 1993. April 9. Richard has a sample of
the product with a label. It is sold in the shape of a “hockey
puck” 3.5 inches in diameter and 1.12 inches thick. No price
is listed. The sample was sent by Haydn Jones, who is said
to have been formerly associated with Cauldron Foods Ltd.
in Bristol. Note 1. Haydn says he was never associated with
Cauldron Foods. Note 2. Bute is a small island in the Furth
of Clyde off the southwest coast of Scotland, directly west of
Glasgow, about 16 miles long and 2-5 miles wide. The chief
town is Rothesay. The island is part of Scotland.
Talk with Casey Van Rysdam of American Natural
Snacks. 1994. April 26. On 7 Aug. 1993 he received a fax of
the label of this product from an agent in the UK. He reads
the ingredients. “Scheese should be kept refrigerated in its
bag or a suitable airtight container. This will prevent the
product from drying out. Scheese can be grated, sliced, and
cooked.”
Label sent by Leah Leneman. 1994. May 1. 5 by 2
inches. Blue, yellow, and green on beige. Below the product
name is written: “a soya based solid food.” The 227 gm
product retails for £1.89 at Real Foods in the UK.
Packet of materials and Label (Cheddar Style) sent by
Haydn Jones of Bute Island Foods. 1994. June. The company
is now located at 15 Columshill Street, Rothesay, Isle of
Bute, PA20 0DN, UK. One brochure shows that Scheese
used to be sold in 8 flavors: Cheddar, Hickory Cheddar,
Stilton, Gouda, Cheddar & Chives, Cheshire, Edam, and
Mozzarella.
Letter from Haydn Jones. 1995. Sept. 15. The following
flavors of Scheese were introduced in 1990: Hickory
Cheddar, Stilton, Gouda, Edam.
691. Product Name: Scheese (Dairy Free Hard Soya
Cheese) [Mozzarella].
Manufacturer’s Name: Green Dragon Animal Free Foods.
Renamed Bute Island Foods in Dec. 1992.
Manufacturer’s Address: Hafod Fadog, Aber Rd.,

Llanfairfechan, Gwynedd, Wales. Phone: 0248 680267.
Date of Introduction: 1990. January.
How Stored: Refrigerated.
New Product–Documentation: Packet of materials
and Label (Cheddar Style) sent by Haydn Jones of Bute
Island Foods. 1994. June. The company is now located at
15 Columshill Street, Rothesay, Isle of Bute, PA20 0DN,
UK. One brochure shows that Scheese used to be sold in 8
flavors: Cheddar, Hickory Cheddar, Stilton, Gouda, Cheddar
& Chives, Cheshire, Edam, and Mozzarella.
Letter (fax) from Haydn Jones of Bute Island Foods
Ltd., “Manufacturers of Non Animal Food Products,” 15
Columshill St. 1995. Aug. 6. “We are planning to do some
small scale [soya bean] cultivation in a coolish British of
Scottish climate.”
Letter from Haydn Jones. 1995. Sept. 15. Mozzarella
Scheese was introduced in 1991.
692. Medical Soy S.p.A. 1990. Medical Soy: l’alta
gastronomia senza colesterolo [Medical Soy: The high
gastronomy without cholesterol (Poster)]. Via Matteotti 55,
20068 Peschiera Borromeo (Milan), Italy. 1 p. 24 x 33 cm.
[Ita]
• Summary: On the front of the poster, two subtitles read:
“A revolution in gastronomy which will leave a sign to
future generations is presented at a fair in Milan. More than
100 foods in all, and all resembling traditional foods such
as yogurt, cheeses, and salami, yet all free of animal fats.”
All will be available from 15 Nov. 1989. Photos show:
(1) a cylindrical head of cheese on a cheese board with a
wedge cut out to show the inside. A knife, glass of wine,
and bouquet of flowers are nearby; (2) A large cooler case,
about 7 feet long and 4 feet high is packed with nothing but
Amisoya fresh products, including milks, cheeses, yogurts,
and soy protein-meat blends. At the top two identical signs,
shaped like cartoon captions, read: “Amisoya, a new large
line of foods”; (3) A woman standing in front of a portion of
the case selecting and buying some of the items.
On the back of the poster is a large color close-up photo
of each of the fresh soy products (Prodotti di Soya freschi).
Above it is the caption: The Amisoya line: The alternate/high
gastronomy. Products based on soya and all free of animal
fats. Below it are listed 4 product lines and the individual
flavors in each line: Tondelle firm non-dairy cheeses (7
flavors), Filante soft cheeses (7 flavors), Soy beverages (6
flavors), and Soy yogurts (7 flavors). The caption at the
bottom in big bold letters reads: “Better nutrition for staying
young.”
Talk with Xavier Karis in Italy. 1990. June 25. This
poster was published by Medical Soy to try to attract retailers
and wholesalers for their products. It was distributed at
CIBUS, the biggest food fair in Italy, held annually in Parma,
on 6-9 May 1990. Address: Peschiera Borromeo (Milan),
Italy. Phone: 02/547-5456.
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693. Morningstar, Amadea; Desai, Urmila. 1990. The
ayurvedic cookbook: A personalized guide to good nutrition
and health. Santa Fe, New Mexico: Lotus Press. 351 p.
Foreword by Yogi Amrit Desai. Introduction by Dr. David
Frawley. Illust. by Amadea Morningstar. Index. 23 cm. [40
ref]
• Summary: This is a lacto-ovo vegetarian cookbook
based on Ayurvedic principles. Contents: Part I: General
Information. History of Ayurveda. Nutrition from an
Ayurvedic perspective. Discovering your constitution.
Attributes and nutritional needs of each constitution. How
to imbalance your constitution. Understanding Ayurvedic
nutrition: Taste. Digestion. Food combining and preparation.
Balancing Agni. The digestive organs. The chakras and
dietary change. Eating with the seasons. Getting ready to
cook. Planning balanced meals easily. Menus: Tridoshic,
Vata, Pitta, Kapha. Part II: Recipes. Part III: Appendices. 1.
Most frequently asked questions and answers. 2. Enlarged
food guidelines for basic constitutional types (many
soyfoods are included). 3. Some basic information about
nutrients. 4. Glossary of English and Sanskrit terms. 5. Food
name equivalents in Latin, Sanskrit, Hindi. 6. Bibliography.
About the authors (autobiographical).
The three Vatas (tridosha, three doshas, constitutional
or body types) are Vata (pure air, head/wisdom), Pitta (pure
fire, action), and Kapha (pure water, love/heart). Tridoshic
foods or herbs are suited to all 3 constitutions; these include
ghee, basmati rice, and asparagus. Concerning soya: “Many
Vatas handle certain well-spiced soy products well, like tofu
or liquid soy milk. Some do not. Let your gut be your guide.
Dairy is very calming to Vata, especially when it is warm”
(p. 14).
“Pittas are often attracted to high-protein foods, and do
seem to need a little more protein than other constitutions.
Goat milk, cow milk, egg white souffles, tofu, tempeh,
and the aforementioned cottage cheese are all effective in
balancing Pitta. Most beans–with the exception of heating
lentils–are excellent” (p. 16).
Anything which stimulates elimination tends to relieve
Kapha (barley and beans being classic examples). Aduki
beans are especially good, as are black turtle beans, though
the latter are more difficult to digest. Soy beans and soy
products are recommended less frequently. Over half of
tofu’s calories come from fat, surprisingly, while only 4% of
black beans’ do. Still, soy products like soy milk tend to be
less Kapha-enhancing than dairy products” (p. 19).
“Examples of oily food include ghee, vegetable oils,
animal fats, soybeans, many vegetables and citrus. Dry
foods include corn, buckwheat, rye, millet, most beans and
dark leafy greens, to list a few. These latter foods will need
moistening of some sort to be more easily digested by most
people” (p. 28).
In the menu section, under each constitutional type

(dosha, such as Vata), recommended menus are given
by season for each meal. For example, soy-related foods
included in Vata menus are: Summer: None. Fall: Dinner–
Miso tofu, Amasake. Winter: None. Quick day: Breakfast–
soymilk. Beverage–Amasake. Weekend day: Nothing. On the
road (when travelling): Dinner’ Chinese vegetables and rice
(with tofu, if well tolerated).
Each recipe in the recipe section tells which constitution
type it suits, how long it takes to prepare, in what seasons it
is most healing, and how many it serves. For example,–Vata
means that it calms Vata, + Vata means that it aggravates
or increases Vata, and 0 Vata means that it is neutral for
Vata. For brevity, we will give only Vata examples in the
following. Soy-related recipes: About tofu (p. 102): Tofu
and liquid soy milk tend to be cool and heavy, yet oilier
than most other bean products. This oily lubricating quality
helps their digestion, as does the pre-processing they have
undergone as legumes... Eaten in excess, they will increase
Kapha. Warming preparation, in the form of heat or warming
spices such as ginger, tamari, cumin, turmeric, cinnamon
or mustard seeds, aid their healthy breakdown in the
system. Beans can be idiosyncratic in effect though; if your
experience doesn’t match the descriptions given here, trust
your direct experience first. Some people have a hard time
digesting tofu in almost any form; an allergy to soy may be
present. It was popular in the sixties and seventies to serve
tofu cold, cubed and plain at health food-type salad bars.
This is about the most difficult way to try to consume an
already chilling food. Try tofu marinated, spiced and cooked,
then make up your mind about its digestibility for you.”
Miso tofu (p. 102,–Vata). Tofu mushrooms (p. 104,–
Vata). Tofu pesto (p. 104,–Vata). Sauteed tofu and vegetables
(p. 105,–Vata, but mildly + Vata with frozen tofu). East
Indian lima beans (with tofu, p. 114). Spicy rice and yogurt
(with soy milk, p. 131,–Vata; “Made with soy milk, which
is lighter and cooler than yogurt, it is suitable for Pitta and
Kapha as well”). Vegetable barley soup (with tofu, p. 188, 0
Vata).
About oils (p. 202-03): “Ghee is the highly preferred
fat in Ayurveda, being light, easy to digest and potentiating
to many of the foods with which it is served.” Sunflower
oil is the next best choice, being agreeable to all doshas.
“Sesame oil is specifically recommended when a warming
effect is needed. It grounds Vata... The vast majority of
oils are warming and heavy in quality, including...” soy
oil. “Margarine is cold and difficult to digest and not often
recommended by Ayurvedic physicians.”
About condiments: Salt, tamari, miso, and pickled
ginger all heat up a meal and stimulate agni (fire). A
detailed discussion is given of the medicinal function of sea
vegetables in Ayurveda (p. 216-17).
About soy milk: Liquid soy milk can be a good
alternative to cow’s milk, if you are sensitive to the latter. It
is also less Kaphagenic (imbalancing to Kapha) than cow’s
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milk, when properly prepared. Lighter than cow’s milk in its
effect on the body, it cooks up easily in recipes. Like most
high protein foods it promotes building, not cleansing. It is
best used in restorative and maintenance programs. It can
be warmed with cinnamon, cardamom, nutmeg or ginger
and black pepper. Some Vatas do not tolerate it well. Dried
soy milk powder and soy protein powder are much more
difficult to digest than the whole liquid soy milks. Only the
most stalwart Pitta is likely to be able to consume them
without gas, as they are cold, heavy and dry. Whole soybeans
and tempeh are often gas-producing as well. For adequate
digestion they require much cooking and spicing, good agni,
and a Pitta constitution. Hot soy milk (p. 264).
Scrambled tofu (p. 281,–Vata).
In appendix II (p. 293). The following legumes, in
moderation, calm Vata: Aduki beans, soy cheese, soy
milk (liquid), tofu, black lentils, mung beans, red lentils,
and tepery beans. But these aggravate Vata: Soy beans,
soy flour, soy powder, tempeh, garbanzos and most other
beans. Among beverages, icy cold drinks and many others
aggravate Vata. Beverages that calm Vata are soy milk (well
spiced and hot), miso broth, many herb teas. Tofu is calming
to Pitta and mildly aggravating to Kapha. Cool in action,
some Vatas tolerate it well, others do not.
Aduki beans are mentioned on p. 19, 106, 109, 116, 124,
293, 306. Address: 1. Faculty member, The Ayurvedic Inst.,
Albuquerque, New Mexico; 2. Wife of Yogi Amrit Desai,
member of Kripalu Center for Yoga and Health, Lenox,
Massachusetts.
694. Sharon’s Finest. 1990. Cholesterol-free zone (Leaflet).
Santa Rosa, California. 1 p. Front and back. 28 cm.
• Summary: The front of this full-color glossy leaflet (see
next page) is filled with a photo of packages of 5 different
flavors of TofuRella against a black background.
The rear, printed with green soy ink on white paper,
is titled “The Rainforest cheese alternative.” The company
donates at least 5% of its profits to groups protecting
the Rainforests in Central America, Brazil, and Canada.
TofuRella is “the oldest name in tofu cheese.” The tofu is
made from organic soybeans. Address: Box 5020, Santa
Rosa, California 95402-5020. Phone: 707-576-7050.
695. Sunrise Markets Inc. 1990. Tofu cookbook: 60 quick &
easy recipes. Vancouver, BC, Canada: Sunrise Markets Inc.
80 p. No index. 22 cm.
• Summary: Contents: Sunrise Markets Inc. What is tofu?
Sunrise tofu (Extra Firm {green label}, moderately firm
{yellow/red label}, soft {blue label}, tofu dessert {pink
label}). Cooking hints. Recipes–Soups. Salads. Dressings
and dips. Entrees. Desserts. Nutritional breakdown of
Sunrise Tofu. Other Sunrise products (Sunrise soya drinks
{non-dairy in sweetened, unsweetened, vanilla/almond,
and chocolate flavors}, Tofu-Rella {Tofu-based cheese in 5

flavors}, Mori-Nu Tofu, Sunrise Tofu Puffs {deep fried} and
Dried Flavour Tofu, Tofreezi {non-dairy tofu-based frozen
dessert in seven flavors}, Casa Del Norte Chili and Canadian
Chef Beans & Tofu Wieners). Glossary. Substitutions and
equivalents. Feedback.
A color photo on the front cover shows 8 different tofu
dishes. On the rear cover are color photos of Sunrise’s four
tofu products. Address: 729 Powell St., Vancouver, BC V6A
1H5. Phone: 253-2326.
696. Wagner, Lindsay; Spade, Ariane. 1990. The high road
to health: A vegetarian cookbook. New York, NY: Simon &
Schuster / Prentice Hall Press. xv + 288 p. Foreword by E.
Lee Rice. Index. 24 cm. [54 ref]
• Summary: Lindsay Wagner, whose lovely color photo
appears on the cover, first achieved widespread television
in the early 1970s as “The Bionic Woman.” Recently she
starred in the Academy-Award winning film The Paper
Chase. This vegan cookbook uses no meat, dairy products,
or eggs. A section titled “Raising the Dairy Question” (p.
13) discusses problems with milk and concludes: “A terrific
substitute for milk products comes from that little marvel, the
soy bean. Soy milk has the look and consistency of milk, and
some brands even taste like it. Try some on your breakfast
cereal, top your pies with our creamless Whipped Cream,
spread your sandwiches with eggless Mayo Spread and enjoy
Huevos-less Rancheros for brunch. You’ll never look at
another carton of milk.”
Chapter 4, “About the ingredients,” includes discussions
of Braggs Aminos, cold-pressed oil, kuzu, lecithin, miso,
mochi, nori, soy milk, soy sauce, tempeh, tofu. Soy-related
recipes include: Huevo-less rancheros (with tofu and soy
milk, p. 65). Vegetarian “salami” (with firm tofu, p. 8283). Mayo spread II (with soy milk, p. 88). Ginger tamari
dressing (p. 131). Creamy oil substitute (with soy milk, p.
134). Tofu sour cream (p. 134). Eden cheesy sauce (with soy
milk, p. 136).
Chapter 10 (p. 141-59) is titled “Entrées for the meat
lover”; most of the recipes are based on soyfoods: Marinated
tempeh (p. 141). Marinated tofu. Barbecued tofu or tempeh.
Tempeh marinade. Teriyaki tofu. Polynesian tofu. Tofu
piquant. Tofu ribs. Grilled tofu with summer vegetables.
Japanese eggplant and tofu Romano. Pecan herb loaf (with
tofu and soy flour). Easy tofu burgers. Easy easy burgers
(with Marinated tempeh or tofu). New Age Italian sausage
I (with Marinated tempeh and Marinated tofu). New Age
Italian sausage II (with Marinated tofu). Spicy tempeh stir
fry. Tofu cacciatore.
Lasagna with zucchini and mushrooms (in Light sauce
with soy milk, p. 166). Manicotti stuffed with zucchini and
tofu cheese (p. 175). Tacos (with Marinated tofu and tempeh,
p. 187). Eggplant al forno (with tofu, p. 213). Bananastrawberry tofu pudding (p. 231). Italian cheesecake (with
tofu, p. 243). Coconut-mocha cream frosting (with soy milk,
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p. 260). Tofu fruit sauce (p. 261). Mock whipped cream
(with soy milk, p. 262).
An interesting last chapter titled “Afterword: Meat–We
can live without it! Here’s why” discusses the role of an
“animal-based diet” on destruction of the environment.
Address: 1. California; 2. Woodland Hills, California.
697. Product Name: Freeze-Dried Tofu-Rella (Tofu-Based
Cheese Analog with Casein) [Mozzarella Style, Garlic-Herb
Style, and Cheddar Style].
Manufacturer’s Name: Rose International.
Manufacturer’s Address: P.O. Box 5020, Santa Rosa, CA
95402. Phone: 707-576-7050.
Date of Introduction: 1990?
Ingredients: Garlic-Herb style: Organic tofu (water,
organically-grown soybeans+, calcium sulfate coagulant),
soy oil, casein*, salt, garlic, citric acid, herbs, lecithin,
natural flavor, guar gum. *Casein is the protein found in
nonfat milk. It is a high-quality protein free of cholesterol
and rennet, and is what allows this tofu product to be so
similar to cheese. + Organic in accordance with Cal. H&S
Code 26569.11. Diabetic exchange: 1 medium-fat meat.
Conforms to the reducing and maintenance diet. Contains
0.02% lactose.
Wt/Vol., Packaging, Price: Bulk.
How Stored: Shelf stable.
Nutrition: Per 1 oz.: Calories 80, protein 8 gm,
carbohydrates 1 gm, fat 5 gm, sodium 170 mg, calcium 140
mg, cholesterol 0 mg.
New Product–Documentation: Talk with Richard Rose
of Rose International. 1990. July 12. This product has been
available for the past 2 months, but none has yet been sold. It
will be sold only to food processors/manufacturers who want
to use it on nacho chips, cheddar-flavored popcorn, dry pasta,
etc. to make them cholesterol free. It comes in the same
flavors as Tofu-Rella.
698. Product Name: The Original Rice Crust Pizza [Soy
Cheese Variety with Casein] (on a Brown Rice Crust).
Manufacturer’s Name: Original Rice Crust Pizza Co.
(The).
Manufacturer’s Address: 1608-A West 5th St., Chico, CA
95928. Phone: 916-345-2446.
Date of Introduction: 1991. January.
Ingredients: Crust: Brown rice, water. Soy cheese: tofu
(made from organic soybeans), water, casein, unrefined
canola oil, unrefined sesame seed oil, virgin olive oil, sea
salt, and beta carotene.
New Product–Documentation: See next page. Leaflet
received 1991. April. “The Original Rice Crust Pizza:
Soy Cheese Style.” Wheat free. Lactose free. Yeast free.
Cholesterol free. A unique, creative company... by the
combined efforts of Graindance Pizza and SnackCracks, Inc.
(Chico, California, and Oakmont, Pennsylvania).

Olivia Wu. 1992. Herald-Arlington Heights (Chicago,
Illinois–Rolling Meadows Ed.). Sept. 10. Food section. p.
1-2. “If it’s not junk, can it taste good?
Talk with Richard Rose of Sharon’s Finest. 1992. Dec.
16. He thinks this product is made by The Original Rice
Crust Pizza Co. in Chico, California. Contact Gayle Kennedy
at 916-345-2446.
Talk with Gayle Kennedy, co-owner and daughter of
Robert Kennedy, former owner of Chico-San Inc. 1992.
Dec. 16. Her company is a partnership with Amberwave/
Graindance. This pizza was introduced in Jan. 1991, and the
same cheese has been used on it since day one. This cheese
is made by Amberwave in Oakmont, Pennsylvania, and
contains the ingredients shown above. This cheese is not
sold as a consumer product by itself, only as soy cheese on
pizzas. Amberwave makes a pizza named Soydance, which
uses soy cheese on a wheat crust. Gayle is now hoping to
buy out Amberwave’s interest in her pizza company. She is
not sure if, after that, she will use the soy cheese made by
Amberwave, but she is committed to using some brand of
soy cheese. Her company also makes a rice crust pizza with
an Italian dairy cheese; she sells 10 soy cheese pizzas to
every 2 dairy cheese pizzas.
699. Product Name: Fat-Free Soyco (Cheese Alternative
with Tofu and Casein) [Mozzarella Style, Cheddar Style, or
Jalapeño Monterey Jack].
Manufacturer’s Name: Soyco Foods. Div. of Galaxy
Cheese Co.
Manufacturer’s Address: P.O. Box 5181, New Castle, PA
16105. Phone: 800-441-9419 or 412-656-1102.
Date of Introduction: 1991. January.
Ingredients: Soy milk (water, organic tofu), casein, sea
salt, tapioca, citric acid, natural flavor, soy lecithin, natural
vegetable guar gum, beta carotene (vitamin A coloring).
Wt/Vol., Packaging, Price: 8 oz. Retails for $3.09 (5/91,
California).
How Stored: Refrigerated.
Nutrition: Per 1 oz.: Calories 40, protein 8 gm,
carbohydrate 8 gm, fat 0 gm, cholesterol 0 mg, sodium 250
mg.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1991. Jan. p. 26-27. “New blossoms in the
Soyco garden.” Shows color photo of label. Front panel
states: “No cholesterol. No preservatives. 100% natural.”
Soyco Foods has been “an innovator in the creation and
development of cheese alternatives since 1968.” These
products are free of lactose.
Label sent by Claire Wickens from Berkeley. 1991.
May 20. 4.5 by 1.75 inches. Red, pink, green, black, and
white. “No cholesterol. No preservatives. 100% natural.”
Questions: How can the product be “fat free” if it is made
from tofu? Answer: The FDA allows a product that contains
less than ½ gm of fat per serving to be called “fat free.” An
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expert in soy cheese thinks the product is probably legal for
this reason. Why would one make soymilk out of tofu and
water? Answer: Soy cheeses are not this company’s main
business. They represent only about 8% of Galaxy’s total
business. Thus the product may be labeled strangely largely
out of ignorance. Six phone calls to the company from
Soyfoods Center in June 1991 and a request for answers to
these questions elicited no response.
700. Product Name: Soymage (Casein-Free Non-Dairy
Cheese Alternative) [Pizza Flavored, Garlic & Onion].
Manufacturer’s Name: Soyco Foods. Div. of Galaxy
Cheese Co.
Manufacturer’s Address: P.O. Box 5181, New Castle, PA
16105. Phone: 800-441-9419 or 412-656-1102.
Date of Introduction: 1991. January.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1991. Jan. p. 26-27. “New blossoms in the
Soyco garden.” Shows color photo of label. “Dairy-free.
Finally, a great-tasting 100% dairy-free cheese alternative
available in two new and improved flavors–pizza and garlic
and onion. Soymage has no cholesterol, no lactose. It is
reduced in sodium, fats, and calories. (Also available in
Mozzarella, Cheddar, and Jalapeño).” This is an extension of
the line introduced in Jan. 1987.
701. Product Name: Special Delivery Organic Pizza (With
Soya Kaas).
Manufacturer’s Name: Tree of Life (Distributor).
Manufacturer’s Address: 1750 Tree Blvd., St. Augustine,
FL 32086. Phone: 904-829-3483.
Date of Introduction: 1991. January.
Ingredients: Crust: Organic high protein whole wheat
flour, water, organic rice syrup, yeast, sea salt. Pizza sauce:
Organic tomato puree, organic rice syrup, organic extra
virgin olive oil, organic unbleached wheat flour, organic
dates, sea salt, organic spices. Topping: Mozzarella style
Soya Kaas (Organic soy beans, filtered water, soy oil,
calcium caseinate, tofu, salt, lecithin, citric acid, guar),
organic spices.
Wt/Vol., Packaging, Price: 16 oz paperboard box. Retails
for $4.99 (2/99 at Open Sesame, California).
How Stored: Frozen.
Nutrition: 1/6 pizza (2.67 oz): Calories 175, protein 9
gm, carbohydrates 26 gm, fat 4 gm (monounsaturates 2.5,
polyunsaturates 0.5, saturates 1.0) cholesterol 0 mg, sodium
333 mg.
New Product–Documentation: See next page. Spot in
Health Foods Business. 1991. Jan. p. 71. Shows a black and
white photo of the box. Also available in organic cheese
flavor. Product with Label purchased at Open Sesame in
Lafayette, California. 1991. Feb. 16. 11.75 by 11.75 by 1

inch. Paperboard box. Red, yellow, blue, and white. Color
photo of pizza with 1 slice cut out. “Organic pizza delivered
right to your table. Crispy crust made from organic high
protein whole wheat flour. Thick, rich sauce made from
organically grown tomatoes and organic extra virgin olive
oil. Topped with pure Soya Kaas, the delicious, nutritious
alternative to cheese. The first frozen pizza that tastes as
good as fresh. Soya Kaas. Lactose-free. No cholesterol...
And Soya Kaas is the perfect all-natural cheese alternative
for those who prefer a dairy substitute. It contains no
cholesterol, is lactose-free and yet has the taste and texture of
real cheese.”
Soyfoods Center product evaluation: The label text
is deceptive, since Soya Kaas contains calcium caseinate,
which is derived from cow’s milk and which allows Soya
Kaas to melt. If you follow the “tip” of thawing before
cooking, the product is very complicated and messy to
prepare. Upon thawing, the product and box become soggy.
We could find no frozen pizza sold in a supermarket that
suggested thawing before heating. The instructions advise:
“Bake directly on oven rack until Soya Kaas melts,” but
when it melts it drips onto the oven and is hard to clean off.
The crust is very thin; our first try it turned out hard and
crunchy, almost like a whole wheat cracker. The pizza is
quite dry; Nothing special but not bad. It retails for about
69% more than a typical supermarket frozen cheese pizza
($0.31/oz vs. $0.18/oz).
Ad in Natural Foods Merchandiser. 1991. Dec. p. 22.
“The first and still the only organic pizza.”
702. Ackerman, Gretchen. 1991. Soybean power? Chef
Willemse swears by the ‘little beans.’ Brave? Try some
of these soybean recipes. Press & Guide Newspapers
(Dearborn, Michigan). Feb. 14. p. 1-B, 3B.
• Summary: Dearbornite and former chef to auto magnate
Henry Ford, “Jan Willemse consumes soybeans daily–in
soups, sandwiches and dessert. He swears by the little bean
and attributes his longevity–now 90 years old and still
working five days a week–to the soybean...
“Referring to Ford, he added, ‘Don’t anyone say
anything against the great pioneer, who was before his time
in the field of nutrition. The old gentleman was a great
man.’ He began working for the Fords as a pastry chef at the
Dearborn Inn and experimented with soybeans for Ford in
his Soybean Laboratory. Willemse’s task was similar to that
of George Washington Carver, Ford’s southern friend and
peanut fancier. ‘Many people believed us to be a little crazy,’
said Willemse. ‘But I was in the right place at the right time
and it has always been a good relationship...
“Willemse said his greatest achievement came in 1934.
With Ford the financier and Dr. Edsel Ruddiman, a food
chemist, Willemse brought soybeans to the Chicago World’s
Fair. The dinner menu at Ford’s Century of Progress exhibit
included soybean croquettes, soybean relish, soybean
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biscuits, soybean butter and even soybean coffee.”
Recipes are given for: Mrs. Ford’s mom’s favorite
chocolate cookies. Henry Ford’s honey soy bean ice box
cookies. Soy cheesecake. Chocolate chip soy cookies. Tofu
cookie sandwich. A large photo shows Chef Jan in the Fair
Lane pantry with his Honey soy ice box cookies, an historic
delicacy and favorite of Henry Ford.
703. Sharon’s Finest. 1991. The Rainforest cheese
alternative: TofuRella (Ad). Natural Foods Merchandiser.
April.
• Summary: Sharon’s Finest donates at least 5% of its profits
to groups protecting the Rainforests in Central America,
Brazil, and Canada. Address: Box 5020, Santa Rosa,
California 95402-5020. Phone: 707-576-7050.
704. Product Name: Trader Joe’s Tofu Ravioli Marco Polo.
Manufacturer’s Name: Trader Joe’s (Product DeveloperDistributor).
Manufacturer’s Address: 538 Mission St., South Pasadena,
CA 91030. Phone: 818-441-1177.
Date of Introduction: 1991. April.
Wt/Vol., Packaging, Price: 12 oz container retails for $2.59
(4/91).
New Product–Documentation: Trader Joe’s Fearless Flyer.
1991. April. p. 15. “New! Tofu Ravioli with soy cheese–No
cholesterol, low in fat.” “Since the cheese you’d usually
find in this kind of an entrée has been replaced with tofu and
Mozzarella-style soy cheese, much of the fat and cholesterol
have been reduced. But not the flavor.” The product “has
plenty of flavor from the herbs and spices in the ravioli
and from a fresh marinara sauce with Italian seasonings.”
It contains no preservatives, artificial colors, or artificial
flavors.
705. Tofutti Brands Inc. 1991. Tofutti. 1990 annual report. 50
Jackson Dr., Cranford, NJ 07016. 19 p. 28 cm.
• Summary: Sales in 1990 (year ended Dec. 29) were $5.442
million, down from $7.918 million the year before. Net
income was -$37,000 (loss) in 1990 vs. -$1,299,000 in 1989.
“We are continuing our attempt to distance the Company
from its competition by directing our efforts on our unique
specialty product position in milk free, cholesterol free,
low fat, healthy food products. The Company is developing
a new ‘all natural’, sugar free, non-dairy frozen dessert
sweetened only with fruit juice, which is designed strictly
for the growing health food retail market, and which will be
marketed under the ‘Land of the Free’ trademark. Marketing
new products to this specialty end of the business is much
less costly than through conventional supermarkets and
entails less risk.”
The Tofutti product line now includes: Premium
Tofutti, Lite Lite Tofutti, Tofutti Frutti (stick novelties),
Tofutti Cuties (bite size dessert sandwiches), Egg Watchers

(replacement for whole eggs), and Better than Cream
Cheese.
David Mintz, Chairman of the Board and CEO owns
50.1% of the company’s stock. His salary in 1990 was
$100,000. Rick W. Malloy, executive vice-president of
frozen desserts, is paid $100,000 per year. Steven Kass, chief
financial officer, secretary and treasurer, is paid $70,000.
Reuben Rapoport has been director of Production and
Product Development since Jan. 1984 and a Director of the
company since July 1983. Address: Cranford, New Jersey.
706. Rose, Richard. 1991. Fire at Soyco Foods, Div. of
Galaxy Cheese Co. (Interview). SoyaScan Notes. July 1 and
16. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Richard has just learned that the Galaxy Cheese
Co. plant in New Castle, Pennsylvania, burned to the ground
on Saturday, June 29. Soyco and Soymage will be off the
market for a while. Soy cheeses, with sales of about $6
million a year, represent only about 8% of Galaxy’s total
business. It is hard to tell if they were making money on
the soy part of the business since they issue a consolidated
financial statement. Galaxy’s non-soy Formagg line of
reduced cholesterol cheese substitute products, launched in
1977 and sold in supermarkets, represented about 70% of
the company’s total sales of about $20-21 million. Recently
business has been down a bit, and the company went from
$500,000 a year profit to $500,000 a year loss, in part
because of a strike last year that was resolved basically in
Galaxy’s favor. The NLRB ruled that the workers had no
wish to unionize. The company only lost several hundred
thousand dollars on the entire incident. Richard has studied
their 10K annual reports, 10Q quarterly reports, and 8K
report of extraordinary events, which includes details of
their insurance coverage. They carry business interruption
insurance. These show clearly that the company was in
financial trouble. Shortly after the fire, a local newspaper
reported that there are suspicions of arson; the insurance
company is now conducting an investigation which should
be completed by late July. Galaxy’s lenders have suspended
all credit/payments, so they have little cash except for bank
reserves and receivables. This will make it hard for them
to keep their products on the market unless contract packer
suppliers will give them credit and customers will prepay.
They will be in a cash crunch until the insurance company
pays–if they do. Richard’s sales have risen and he has picked
up some new distributors. Free and a new non-fat soy cheese
are coming together. Richard’s packer, located 20 miles north
of Galaxy, sent Richard the local newspaper stories. Angelo
Morini said on TV that he thought the Teamsters (located
nearby) caused the fire. The business is run by the Morini
family, who are Italian Americans.
Update 1992 Jan. 14. Soyco, whose soy cheese was
made by Galaxy, had large inventories in a warehouse that
did not burn, so it is only now that retailers are starting to go
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out of stock. There are rumors that
the company will rebuild its plant
in Florida.
Update 1992 June. According
to one industry observer, some
evidence suggests that arson
may have caused this fire;
traces of rocket- or jet fuel were
found in the ruins. Address:
Rose International, Santa Rosa,
California 95404. Phone: 707-5767050.
707. Better Homes and Gardens.
1991. When you say cheese, try
soy cheese. 69(7):130-31. July.
• Summary: All “soy cheeses are
cholesterol free, and some are
lactose free. The varieties available
in most supermarkets include
mozzarella, Swiss, cheddar,
provolone, Monterey Jack, and
cream cheese. Expect to pay 10
to 20 percent more for soy cheese
than dairy cheese. To order soy
cheese by mail, call Soyco Foods
at 800/441-9419 for product
information.
“Cooking suggestions: We
sampled a variety of soy cheeses
and cooked with them in our Test
Kitchen. Here are some things we discovered that will help
you make the most of them:
“Generally, soy cheese products have a mild cheese
flavor, a slight rubbery texture (more like a processed cheese
than an aged cheddar), and melting qualities similar, but
not identical, to dairy cheese. Most are tan in color. Some
products water out during cooking. You can slice or shred
soy cheese.
“People seem to like soy cheeses best in highly seasoned
food mixtures. Pizza, lasagna, macaroni and cheese, and
sandwiches that ‘disguise’ the soy cheese flavor and color
received the highest votes in our taste testing.”
“Expect different melting. Most soy cheese
manufacturers admit that they haven’t duplicated the melting
and stretching qualities of dairy cheese.”
Contains a recipe for Soy Cheese Lasagna. A nutritional
comparison of 1 ounce each of Soy Cheddar and Dairy
Cheddar shows that the Soy Cheddar has only 69% as many
calories, 56% as much fat, 17% as much saturated fat, no
cholesterol versus 30 mg of cholesterol, and 100% as much
calcium (204 mg).
708. Product Name: Shredded Soya Kaas (Cheese

Substitute) [Mozzarella Style, Mild American Style].
Manufacturer’s Name: Soya Kaas, Inc. A subsidiary of
Swan Gardens, Inc. Distributed by American Natural Snacks.
Manufacturer’s Address: Manufacturer: 6029 Lagrange
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St.
Augustine, FL 32085. Phone: 904-825-2057.
Date of Introduction: 1991. July.
Ingredients: Incl. organic silken tofu, soymilk.
Wt/Vol., Packaging, Price: 8 oz resealable, reusable pouch.
How Stored: Refrigerated.
New Product–Documentation: Ad (5 by 5 inches, black
and white, drawing) in Natural Foods Merchandiser. 1991.
July. p. 18. “No cholesterol. Lactose free. All natural.
Made with fresh organic tofu and soymilk (not powders &
isolates).” Illustrations of a windmill silhouette, a slice of
pizza, and two tacos.
709. Spaid, Elizabeth Levitan. 1991. Give me a burger–
Hold the meat: A widening variety of dishes enliven the
plant-based diets of today’s vegetarians. Christian Science
Monitor. Aug. 1. p. 14.
• Summary: Vegetarian diets are no longer bland or
uninteresting (if they ever were). Today’s vegetarians enjoy a
rich variety of flavors, and sound nutrition. A new generation
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of vegetarian adults are raising their kids on healthy
vegetarian or vegan diets. They also know more about
nutrition. And a much wider variety of vegetarian foods and
cookbooks are easily available. Almost every supermarket
now carries tofu, frozen meat alternatives, all kinds of
fruits and vegetables, breakfast cereals, etc. There are now
alternatives to almost every meat, dairy, or egg product–from
tofu dogs to soy cheese, from eggless mayonnaise to fake
bacon made of tempeh–not to mention soy milk and soy ice
cream. In short, there are a great many more things to eat in
the plant kingdom than in the animal kingdom.
“Many people wince when they hear the word
‘vegetarian,’ thinking tofu (a cheese-like food made from
soybeans) and salad are the staples of such a diet.” But
vegetarians know this is a myth.
For many people discovering the rich, varied, and
delicious flavors is a big discovery, a real and happy surprise.
When many people decide to “go green” they also decide
to give up meat, which is so destructive to the environment.
Others believe it is ethically wrong to kill and eat animals.
Still others believe that a vegetarian diet is more healthful.
Tofu can be used in a remarkable number of ways,
and made to blend in so one doesn’t even know its tofu.
Delicious sauces can be made out of “silken tofu and miso,”
and people think they are eating some type of rich cream
sauce.
710. Sarkar, Bidvut. 1991. Breakfast in style, dine at dhabas.
Times of India (The) (Bombay). Aug. 11. p. 12.
• Summary: “Relief from excise duty granted to several
breakfast items in this year’s budget will make the day’s first
meal less costly and more nutritious.”
“Soya-based, protein-rich tofu, yoghurt and cheese put
up in unit containers are set to escape the tax net, too.”
Note: Imagine, “tofu” made it into India’s 1991 budget!
711. McSweeney, Daniel. 1991. Consumer survey 1991.
Whole Foods. Aug. p. 34-36, 39, 41.
• Summary: This survey was conducted at 18 natural foods
stores throughout the USA. Product purchases. Percentage
of respondents who purchased a type of product at a natural
foods during the past 12 months: Cheese substitute 28%,
meat 34%, miso 34%, sea vegetables 33%, soy milk 51%,
soy sauce 36%, tamari 52%, tempeh 33%, tofu 57%, yogurt
(dairy) 64%.
712. Pickarski, Ron. 1991. Friendly foods: Gourmet
vegetarian cuisine. Berkeley, California: Ten Speed Press.
277 p. Illust. Index. 23 cm. [23 ref]
• Summary: This is a stylish vegan cookbook, with a
wealth of sophisticated and delectable soyfoods recipes.
The author recommends only high-quality ingredients.
Brother Ron grew up in Michigan and during high school
spent time in the restaurant business flipping hamburgers.

Later he became a Franciscan monk (OFM). A look at his
own health revealed the need to change his diet. So Brother
Ron changed to a natural vegetarian diet and experienced
weight loss and renewed energy. Now he considers himself
a food missionary–helping people transform their lives
through food. Friendly foods are “foods that are friendly to
our bodies, our pocket books, our busy schedules, and our
environment.”
In the section on dairy-like products, the author
recommends soy milk and some “tofu ice creams.” He
recommends use of soy cheeses sparingly since they are high
in fats (especially the softer types). He considers nondairy
creamers to be a less healthful than their dairy counterparts,
since they are high in saturated fats and artificial additives.
“Typically, nondairy creamers contain corn syrup solids,
partially hydrogenated vegetable oil (including coconut
oil, cottonseed oil, palm oil, or palm kernel oil), sodium
caseinate, sodium phosphates, mono- and diglycerides,
sodium silico aluminate, and artificial color. I do not consider
this type of product to be an example of a high-quality food.”
Soy-related recipes include: Marinated vegetables with
marinated tofu (p. 41). Shish kebabs (with marinated tofu, p.
42). Marinated tofu with scallions (p. 43). Gefilte tofu with
horseradish and charoset sauce (p. 49-50). Zucchini bisque
(with tofu, p. 66). Tofu wakame salad (p. 82). Tofu cottage
cheese (p. 89). Vegan sour cream (with soy milk, p. 90). Soy
mayonnaise (with tofu, p. 90). Silken tofu mayonnaise (p.
91). Lemon cream dressing (with tofu, p. 92). Oil-less miso
dressing (with soy milk and white miso, p. 96).
In the chapter on entrees, there are detailed descriptions
of tofu, tempeh, and seitan. Soysage (with cooked soybeans
and soymilk, p. 105). “Meatballs” (with cooked soybeans,
p. 107). American loaf (with silken tofu, p. 112-13). Tofu
spinach pie (p. 120). Auberge Hanfield pie (with silken tofu,
p. 121). Russian vegetable pie (with silken tofu and tofu
cottage or ricotta cheese, p. 122). Greek moussaka (with tofu
topping, p. 128-9). Sweet and sour tempeh (p. 133). Southern
fried tofu (p. 134). Tofu Swiss steak (p. 135). Tempeh stew
(p. 136). Thanksgiving day tofu (p. 137). Tofu Jamaican run
down stew (p. 138). Tofu paneer (p. 139). Seitan (p. 14043). Seitan à la Normandie (p. 144). New England boiled
dinner (with tofu or seitan, p. 145). Seitan Parmesan (with
vegan cheese made with tofu, p. 147-48). San Francisco stirfry (with seitan or tofu, p. 151). Berner platte (with protein
accompaniments made with tofu and Soysage, p. 155-56).
Vegan Béarnaise sauce (with silken tofu, p. 161). Miso sauce
(p. 164-65). Tahini lemon sauce (with silken tofu, p. 165).
Steamed kale with lemon miso sauce (p. 176).
In the dessert section, there is mention to tofu chocolate
as an alternative to chocolate. Carob cake (with tofu
chocolate, p. 217). Chocolate cream couscous cake (with
filling made with silken tofu, p. 220). Silken tofu chocolate
“cheesecake” (p. 221). Key lime shamrock torte (with silken
tofu, p. 222). Raspberry sabayon sauce (with silken tofu,
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p. 232). Tofu chocolate “buttercream” icing (p. 234). Tofu
chocolate ganache (p. 234-35). Mocha grain coffee (with
any grain coffee substitute, cocoa, brown rice syrup, and soy
milk, p. 238). Christmas soy nog (with soy milk and lecithin
granules, p. 238).
The last section of the book, titled “The Culinary
Olympics,” gives recipes that Brother Ron prepared while
competing in these Olympics, starting in 1978. These
Olympics are held every four years at Frankfurt, Germany,
by the International Cooks Society. The American Culinary
Federation is the U.S. organization that promotes the
competition. “In 1978 I won a gold medal in the national
competition, which qualified me to compete in the 1980
Culinary Olympics. In 1980 I founded the American natural
foods team and, with this team, international competition
to gain widespread competition for vegetarian cuisine. In
that year, I became the first professional vegetarian chef
to compete in the Olympics and win a medal for totally
vegetarian foods. I also competed in 1984 and 1988... My
team won bronze and silver medals in all three years that we
entered the competition.” Soy-related recipes dominate this
section, and include: Baked tofu pâtés (spinach, tarragon,
or carrot, p. 241-42; won a bronze medal in 1984). Tofu and
sea vegetable quenelles (beet, spinach, or carrot, p. 24345; won a silver medal in 1988). New York cima roll (with
tofu, p. 248-49; won a silver medal in 1988). Tofu seitan
Wellington (p. 250-51; won a bronze medal in 1984). Vegan
London broil (with seitan, miso, and tamari, p. 251-52; won
a bronze medal in 1984). Southern blackened tempeh with
tomato-apricot-ginger coulis (p. 253-54; won a silver medal
in 1988). Carrot cream in squash shell (with soy milk and
tofu, p. 255-56; won a silver medal in 1988). Chocolate
squash confection (with Tofu Chocolate Ganache, p. 259-60;
won a silver medal in 1988). Address: O.F.M., St. Anthony’s
Shrine.
713. Product Name: [Emarin Cheese (With Soy Oil and
Dairy Milk Protein)].
Foreign Name: Emarin.
Manufacturer’s Name: Miyoshi Yushi (K.K.).
Manufacturer’s Address: Horikiri 4-66-1, Katsushika-ku,
Tokyo-to, Japan. Phone: 03-3634-7141.
Date of Introduction: 1991. September.
New Product–Documentation: Article in Toyo Shinpo
(Soyfoods News). 1991. Sept. 1. p. 9. “Daizu umare no
chiizu. Miyoshi Yushi no ‘Emarin’” [A cheese made from
soybeans. Emarin is made by Miyoshi Oil Mill]. This is not a
typical soy cheese; rather it is a fermented filled cheese made
with soy oil and dairy milk protein. A photo shows the front
of the package.
714. 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
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.

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 288

715. Whole Foods. 1991. Fire destroys Soyco facility. Sept.
p. 26.
• Summary: “New Castle, Pennsylvania–A fire of
undetermined origin caused the complete loss of facilities at
the Soyco Foods/Galaxy Cheese headquarters on June 29.
Damages were placed at $20 million.”
716. Rose, Richard. 1991. Highlights of the NFM Natural
Foods Expo at Baltimore, Maryland (Interview). SoyaScan
Notes. Oct. 11. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Sojasun, a soy yogurt made in France [by
Triballat], was the best new product at this year’s autumn
show in Baltimore, held the first week in September. The
flavor and texture were superb. Their agent in the USA
is looking for an American company to manufacture the
product and do a joint venture.
Nichii Co. of America had a huge exhibit, perhaps 4
booths, for their MicroSoy Flakes. Neither Richard nor
anyone he has talked to can understand what Nichii is doing,
or why anyone would want to buy their product. Yet many
people are happy to be working with them since they seem to
have a lot of money and they pay promptly. Perhaps they can
see something that those who have been in the U.S. tofu and
soymilk industry for many years cannot yet see.
Richard’s fat-free version of TofuRella (named Heart’s
D’Lite) will be out by Nov. 1, and the individually wrapped
slices by Dec. 1. A 100% casein-free cheese alternative and a
soft cream-cheese type product are also in the works.
On Sept. 15 Sharon broker her leg in a freak
rambunctious dog vs. owner accident. She is on involuntary
sabbatical.
In about May 1991 Richard moved his business out of
his home at 9709 St. Helena Rd., Santa Rosa, CA 954049623 into larger quarters at 616 Davis St., Santa Rosa,
California. Address: P.O. Box 5020 (616 Davis St.), Santa
Rosa, California 95402-5020. Phone: 707-963-8628.
717. Hinman, Bobbie; Snyder, Millie. 1991. Lean and
luscious and meatless. Prima Publishing, P.O. Box 1260,
Rocklin, CA 95677. xv + 463 p. Foreword by Benjamin
Caballero, MD, PhD, Director, Center for Human Nutrition,
The Johns Hopkins University. Illust. by Vonnie Crist. Index.
22 cm.
• Summary: This is the third book by the producers of the
best-selling Lean and Luscious series of meatless cookbooks.
Each of the recipes is simple and straightforward, and
accompanied by a nutritional analysis. The book’s main
theme is: Eat less fat and more fiber.
The section titled “Cooking legumes” (p. 144) states that
after soaking whole soy beans overnight and then draining,
they should be cooked for 2 to 3 hours.
The index contains 24 entries for tofu and 2 entries for

miso. Tempeh and TVP (textured vegetable protein) are
not mentioned. Address: 1. Pioneer in the field of low-fat
cooking; 2. Helper of people with weight control problems.
718. Product Name: Ken & Robert’s Veggie Pockets (With
Soy Cheese) [Oriental Style, Indian Style].
Manufacturer’s Name: Imagine Foods, Inc. (Marketer/
Distributor).
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1991. October.
How Stored: Frozen.
New Product–Documentation: Ad (full-page, color) in
Vegetarian Times. 1991. Nov. p. 10. Shows five flavors of
Veggie pockets, including new Indian Style and Oriental
Style. Baked in an organic wheat crust. Ready after 2
minutes in the microwave or 25 minutes in a convection
oven. “The most delicious fast food going.”
719. Product Name: Soho Soft {Non-Dairy Fermented
Cheese made from Cashew Nuts and Soyamilk} [Garlic, or
Herb].
Manufacturer’s Name: PDF Co. Ltd.
Manufacturer’s Address: Llanfaelog, Anglesey, Wales,
UK.
Date of Introduction: 1991. October.
Ingredients: Incl. cashew nuts, soyamilk, sea salt, live
cultures.
Wt/Vol., Packaging, Price: 125 gm tubs.
How Stored: Refrigerated.
Nutrition: Per 100 gm.: Energy 294 kcal (calories), protein
10 gm, carbohydrate 13 gm, fibre 3 gm, vegetable fat 24 gm,
cholesterol 0 gm.
New Product–Documentation: Spot in SoyaFoods (ASA,
Europe). 1991. 2(2):7. “Cheese from soyamilk and cashew
nuts.” The non-dairy cheese or savoury cashew spread is
called Soho Soft because it was originally developed in a
flat behind Piccadilly Circus in London. It is now made in a
small town on Anglesey, a remote island in northwest Wales,
using a conventional cheese making process. A hard variety
is also planned.
720. SoyaFoods (ASA, Europe). 1991. Profile on Amrit
Protein Foods. 2(2):5. Autumn.
• Summary: A brief description of the company, its history,
and present activities. A photo shows a package of Golden
Glow natural soymilk. “The company also has plans to
introduce other soya milk-based products, such as soya milk
powder, tofu, soya cheese, soya yogurt and desserts, into the
Indian market.”
721. Bloyd-Peshkin, Sharon. 1991. Just soy moo. Vegetarian
Times. Nov. p. 20.
• Summary: Every Canadian province has a law prohibiting
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the manufacture and sale of imitation dairy products, such
as soy cheeses, ice creams, milk, etc. “The only exceptions
to these laws are margarine, nondairy coffee whiteners,
nondairy dessert toppings and infant formula, all of which
may be sold.”
“Two rationales are behind these laws, which have
been on the books as long as 50 years. First, imitation dairy
products are considered nutritionally inferior to their dairy
counterparts, and fool consumers into thinking they are
getting the nutritional benefits of dairy products when they
are not... And second, imitation dairy products compete with
real dairy products, harming the financial well-being of dairy
farmers and processors.”
722. Natural Foods Merchandiser. 1991. List of rennet-free
cheeses now available. Nov. p. 6.
• Summary: The Vegetarian Resource Group (a non-profit
educational organization at P.O. Box 1463, Baltimore,
Maryland 21203) has compiled a list of cheeses that are
made without animal rennet. Most cheeses sold in the
USA contain animal rennet, however some are made with
microbial rennet derived from vegetable sources. Send $2 for
the list.
723. Packaged Facts. Subsidiary of FIND/SVP. 1991. The
Oriental foods market. 581 6th Ave., New York, NY 10011.
Nov. *
• Summary: “The Oriental Foods Market cover the $1 billion
retail market for prepared Oriental foods, which is broken
down into four categories–canned / packaged,... frozen, dry
soups, and tofu.
Tofu is discussed briefly on page 16, and in depth on
pages 180-205. Soy sauce is discussed in numerous places
(incl. p. 54-57, Kikkoman, La Choy, Chun King, p. 102).
Talk with David Weiss, president of Packaged Facts.
1991. Nov. 26. This is an update of the Feb. 1989 edition
of this company’s market study of the same title. It was
“completely rewritten by a different author, Linda Linton.”
They have added new statistics and even went back and
changed some sales figures from the previous report. He does
not know how the author gathered statistics on U.S. tofu
production and sales, but he knows that she did not contact
individual companies, one by one. “That is a very difficult
way to get the information because (1) you don’t know if
you’re getting the right information and (2) there may be
something you are missing. We don’t use SIC codes. Our
figures are undoubtedly guesstimates. A little of it came from
the Public Relations Dept. of Nielsen Marketing Research;
they don’t cover it all but they are good on packaged goods.
A little also came from SAMI. There is nobody measuring
the tofu market. This study only covers tofu sold as tofu, not
including second-generation products. Some figures may
have come from a tofu association, if there is one. Most of
our reports are written from secondary published data. We

just compile the figures. We are planning to do a report on
the whole soy market–not just tofu.” Address: New York.
Phone: 212-627-3228.
724. Product Name: Soy-a Melt: Fat Free (Soy Cheese
With Casein) [Cheddar style, Mozzarella style].
Manufacturer’s Name: White Wave, Inc.
Manufacturer’s Address: 1990 North 57th Court, Boulder,
CO 80301. Phone: 303-443-3470.
Date of Introduction: 1991. November.
How Stored: Refrigerated.
New Product–Documentation: Postcard (color) sent by
White Wave. 1991. Nov. “Grate savings.” “Soy-a melt–fat
free. Cheddar flavored soy product. Ask your distributor for
November savings.”
725. Kamata, Yoshiro; Ohta, Kazutaka; Tamauchi, Fumio;
Yamada, Minoru. 1991. Cheese analogs from soybeans or
soymilk-curd by limited proteolysis. Nippon Shokuhin Kogyo
Gakkaishi (J. of the Japanese Society of Food Science and
Technology) 38(12):1143-48. *
• Summary: Using bromelain, cheese analogs can be
prepared from soybean curd.
Note: Bromelain is a proteolytic enzyme extracted
from the pineapple plant or from other plants of the family,
Bromeliaceae.
726. Product Name: Tofutti Sour Supreme: Better Than
Sour Cream (Non-Dairy Sour Cream).
Manufacturer’s Name: Tofutti Brands Inc. (Marketer).
Manufacturer’s Address: 50 Jackson Dr. (P.O. Box 786),
Cranford, NJ 07016. Phone: 201-272-2400.
Date of Introduction: 1991. December.
Ingredients: 12 oz. consumer pack: Water, partially
hydrogenated soy bean oil, tofu, corn oil, isolated soy
protein, fructose, guar seed gum, carob bean gum, salt, mono
and diglycerides, carrageenan, natural flavors, potassium
sorbate (added as preservative). The 30 lb foodservice
product lists non-dairy cultures as the last ingredient.
Wt/Vol., Packaging, Price: 30 lb block or 12 oz plastic tub.
How Stored: Refrigerated, 120 day shelf life.
Nutrition: Per 1 oz.: Calories 50, protein 1 gm,
carbohydrate 1 gm, fat 5 gm (unsaturated 3 gm, saturated 2
gm), cholesterol 0 mg, sodium 120 mg, lactose 0 mg.
New Product–Documentation: Tofutti Brands Annual
Report. 1992. April. Sour Supreme, a non-dairy sour cream,
was introduced at the end of 1991 and is currently being sold
in bulk packages to the food service industry, food service
distributors, and bakers. It is similar in taste and texture to
traditional sour cream but is free of milk and butterfat, and
contains no cholesterol.
Ad in Natural Foods Merchandiser. 1992. December.
Soyfoods 2000 (Special supplement insert, p. 9). Mentions
Sour Supreme.
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Talk with Tofutti Brands, Inc. 1992. Dec. 1. The
foodservice version of this product in 30-lb blocks was
introduced in the first quarter of 1992 [actually late 1991].
The consumer product was launched in Sept. 1992. Tofu is
used as an ingredient in both.
Tofutti brand Sour Supreme fact sheets. 1992. Lists
nutritional information and ingredients. “Excellent for these
applications: Baking, cooking, whipping, frostings, mixes,
etc... Ideal for bakeries, restaurants, caterers, commissaries,
food manufacturers, etc.”
Leaflet (color, 8½ by 11 inches) sent by Tofutti Brands.
1993. March 29. Shows the product package and label
(which is red and green on white), and gives complete details
about the product, including ingredients.
Leaflet (black and red on white, 8½ by 11 inches) sent
by Tofutti Brands. 1993. “Living dairy free.” Compares
Tofutti Better than Cream Cheese and Tofutti Sour Cream
with popular brands based on dairy products in terms of
nutrients, cholesterol, lactose free, dairy free, kosher / parve,
and recyclable / reusable package.
One sample of this product with Label generously sent
refrigerated by David Mintz via FedEx priority overnight.

1996. June 4. 4.5 inches diameter, 2¼ inches deep. Plastic
tub. “Lactose free. No milk. Butterfat free.” Soyfoods Center
product evaluation. 1996. June 30. Excellent flavor, texture,
color and package design.
727. Ontario Soybean Growers’ Marketing Board. 1991.
Tofu: The miracle food of the 90s. Box 1199, Chatham, ONT
N7M 5L8, Canada. 22 p. 23 x 10 cm.
• Summary: This attractive and upbeat full-color booklet
begins with an introduction and nutritional information,
followed by 9 tofu recipes. Accompanying each recipe is
a full-page color photo and a nutritional analysis. The tofu
recipes: Two bean tofu chili. Jalapeno-cheddar corn muffins.
Tofu vegetable pizza. Spicy tofu with green vegetables and
noodles. Hot and sour soup. Chocolate orange sauce for
angel food cake. Low-fat tofu cheesecake. Tofu antipasto.
Fruity tofu cooker [smoothie].
Talk with Fred Brandenburg of the Ontario Soybean
Growers’ Marketing Board. 1994. Oct. 20. This is the single
most popular publication ever issued by OSGMB. More than
100,000 have been printed since 1991. Address: Chatham,
ONT, Canada. Phone: 519-352-7730.
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soy cheese, soy milk, and tofu.
728. Product Name: Pizza (Rice Crust) with Soy Cheese.
Manufacturer’s Name: Original Rice Crust Pizza Co.
Manufacturer’s Address: 1608-A West 5th St., Chico, CA
95928. Phone: 916-345-2446.
Date of Introduction: 1991.
Ingredients: Crust: Brown rice, water. Soy cheese.
New Product–Documentation: Talk with Gayle Kennedy,
owner. 1997. April 10. The company name was changed in
1995 to Nature’s Highlights from the Original Rice Crust
Pizza Co. (which started in 1991). The rice crust pizza with
soy cheese was introduced in 1991. A product with a low-fat
soy cheese was launched in 1997.
729. Rucker, Chris; Hoffman, Jan. 1991. The Seventh-day
diet: How the “healthiest people in America” live better,
longer, slimmer–and how you can too. New York, NY:
Random House. 232 p. Foreword by John Scharffenberg,
M.D. Index. 24 cm. [46 ref]
• Summary: This book introduces the Seventh-day Adventist
low-fat vegetarian diet and health principles without their
religious underpinnings but with many quotations to the
writings of Ellen G. White, an Adventist pioneer. For
example, concerning what is now called atherosclerosis, she
wrote in 1896: “Both the blood and the fat of animals are
consumed as a luxury. But... these should not be eaten. Why?
Because their use would make a diseased current of blood in
the human system.
Adventists, whether vegetarian or not, are less likely
to get cancers of the breast, ovaries, bladder, prostate
and pancreas than the rest of the U.S. population. Male
Adventists live an average of 8.9 years longer than nonAdventists, and women 7.5 years longer. And the differences
between vegetarian and nonvegetarian Adventists provide
some of the best evidence of the health advantages of a
vegetarian diet. For example, studies show that whereas
nonvegetarian male Adventists get only 56% as much heart
disease as the U.S. average, vegetarian Adventists who eat
eggs and dairy products get only 39%; and those who avoid
all animal products 12%.
Page 105 notes that a major study involving more than
25,000 Adventist adults over a period of 20 years indicated
that an Adventist woman aged 25 will, on average, live
to age 88, which 9 years longer than her non-Adventist
counterpart, and an Adventist man aged 25 will, on average,
live to age 84, which is 12 years longer than his nonAdventist counterpart. Moreover, “It appears that the earlier
one embraces the complete Adventist life-style, the greater
quality of life and longevity once can expect.”
In a section titled “Guide to creating your own meatless
roast” (p. 116-17), tofu, shredded soy cheese, and soy flour
are listed as protein sources. Soy-related recipes include:
Pesto tofu manicotti (p. 121). In the “Natural Foods
Shopping Guide” (p. 207) descriptions are given of Soyagen,

730. Product Name: Heart’s D’Lite (Fat-Free Cheese
Alternative with Casein) [Monterey Jack Style, Cheddar,
Jalapeno, Mozzarella, Garlic-Herb].
Manufacturer’s Name: Sharon’s Finest (Product
Developer-Marketer).
Manufacturer’s Address: P.O. Box 5020, Santa Rosa, CA
95402-5020. Phone: 707-576-7050.
Date of Introduction: 1992. January.
Ingredients: Monterey Jack: Organic tofu, casein [protein
from nonfat milk], tapioca starch, salt, natural flavor, guar
gum, citric acid.
Wt/Vol., Packaging, Price: 8 oz vacuum pack. Retails for
$2.99 (7/92, Maryland).
How Stored: Refrigerated.
Nutrition: Per 1 oz.: Calories 45, protein 8 gm,
carbohydrates 3 gm, fat less than 1 gm, cholesterol 0 mg,
sodium 170 mg, calcium 140 mg.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1992. Feb. p. 19. “Melts and tastes like cheese
but without the fat! From the makers of TofuRella, in the
same great flavors. Call us at (707) 576-7050.”
Talk with Sharon Rose. 1992 Feb. 10. They started
shipping this product to fill up the pipelines in Nov. and
Dec. 1991, but it was probably first on the shelves in Jan.
1992. The term “Sharon’s Finest” does not appear on the
front panel, but the back panel reads: “Heart’s D’Lite is
made for Sharon’s Finest.” Over the past 8-12 months,
they have gradually been changing the company name to
Sharon’s Finest from Rose International, but the change
has not yet become official. All of their business cards and
printed product brochures have “Sharon’s Finest” and the
corresponding logo on them, not Rose International.
Product with Label purchased at Fresh Fields, Rockville
Pike, Maryland. 1992. July. 20. Label is 3.5 inches square.
Red, blue, and purple on white. Illustration of a red heart
outlined in blue on a blue-lined sky. Front panel: “Fatfree cheese alternative.” Back panel: “Fat-free. Low in
calories. Cholesterol-free. Dear Friends. Heart’s D’Lite is
a revolutionary new product! While it tastes and melts like
cheese, it has virtually none of the fat and cholesterol, and
it is far lower in calories, too! I developed Heart’s D’Lite
for my friends who were cutting down on fatty foods for
health reasons but still missed eating cheese... Warmly Yours,
Sharon. Diabetic exchange: 1 low-fat meat. Contains <
0.02% lactose. This label uses recycled paper and non-toxic
ink and glue.” A table compares Heart’s D’Lite with Cheddar
and Monterey Jack cheeses, per 1 oz. Calories: 45, 113, 106.
Fat (gm): <1, 9, 8. Cholesterol: 0, 30, 30.
731. Product Name: TofuRella Slices (Cheese Alternative
with Casein) [Cheddar, Mozzarella].
Manufacturer’s Name: Sharon’s Finest (Product
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Developer-Marketer).
Manufacturer’s Address: P.O. Box 2687, Petaluma, CA
94953-2687.
Date of Introduction: 1992. January.
Ingredients: March 1994: Organic tofu (water, organic
soybeans, calcium sulfate), casein, soy oil, sodium phosphate
(natural earth mineral), salt, cultures, natural flavor,
vegetable gums, citric acid.
How Stored: Shelf stable.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1992. Feb. p. 19. “Individually wrapped slices
of TofuRella, the Rainforest Cheese Alternative. Greattasting, cholesterol-free cheese, perfect for lunches. Fax us at
(707) 545-7116.”
Talk with Sharon Rose. 1992 Feb. 10. They started
shipping this product to fill up the pipelines in Nov. and Dec.
1991, but it was probably first on the shelves in Jan. 1992.
The term “Sharon’s Finest” does not appear on the front
panel.
Leaflet (8½ by 11 inch, black, purple, and green on tan
kenaf paper) sent by Patricia Smith from Natural Products
Expo West (Anaheim, California). 1994. March 10-13.
“Product information. Sharon’s Finest Healthy Alternatives.”
“Tofu-Rella Slices. The original tofu cheese alternative, in
individually-wrapped Slices. Convenient and delicious. Two
great flavors.”
732. Sharon’s Finest. 1992. Individually-wrapped slices.
Cholesterol-free cheese alternative (Leaflet). Santa Rosa,
California. 1 p. Front and back. 28 cm.
• Summary: See next page. The front of this full-color glossy
leaflet is filled with a photo of two packages of TofuRella
slices, with the wrapped slices in the foreground, against a
black background.
The rear, printed with green soy ink on white paper,
is titled “The Rainforest cheese alternative.” The company
donates at least 5% of its profits to groups protecting
the Rainforests in Central America, Brazil, and Canada.
TofuRella is “the oldest name in tofu cheese.” The tofu is
made from organic soybeans. Address: Box 5020, Santa
Rosa, California 95402-5020. Phone: 707-576-7050.
733. Whitehouse, David; Whitehouse, Harvey. 1992. Delsoy
Products, Whitehouse Products, C.J. Christoff & Sons,
Chadalee Farms, and Rex Diamond (Interview). SoyaScan
Notes. Feb. 4. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Dave’s father, Harvey Whitehouse, and Bob
Smith were partners in Delsoy Products. Since Bob Smith
was connected with Henry Ford, he was the one to attract
the media attention and get the interviews. Neither Dave nor
Bob know where the company’s early files are now kept.
The Detroit News Times and Detroit Free Press may have
run articles on the company. The dairy industry disliked

Delsoy, so dairy magazines probably didn’t run any articles.
Eric R. Swanson brought in Bob Smith (who was working
for Henry Ford) for his chemical knowledge. Then in Nov.
1944 Swanson brought in Harvey Whitehouse (who had been
production manager at two large dairies in Detroit–Belrose
Creamery then Rosebud Creamery) as production manager
for the soy milk. David entered the company in about 1961.
They have heard that at one point, when Herbert
Marshall Taylor was still with Delsoy Products, Bob Rich
wanted to get a franchise to manufacture Delsoy Topping.
He never got it, but he was able to get a very similar formula
from Rex Diamond who was working at Ford’s Carver
Laboratory. Rich Products was the first to freeze a soy-based
whipped topping. In about 1960, when Bob Smith began to
talk about retiring, Harvey went to freezing Presto Whip,
then Delsoy Topping so that he could store these products
frozen and ship them nationwide–but they were never
advertised as frozen. Most of the sales of Delsoy Topping
were to bakers and restaurants–not to consumers.
At some point prior to 1961 the name of their frozen
product, Delsoy Topping, was changed to Delwhip Topping,
and a new product named Delwhip Topping Base was
introduced; it was a concentrate to which one had to add
water to reconstitute it. The name of Presto Whip remained
unchanged.
Harvey brought out Bob Smith in 1963, and a month
or so thereafter David became president of the company.
Shortly after the buyout, the company name was changed
from Delsoy Products to Whitehouse Products. The brand
and logo then became Whitehouse and product names were
changed. Delwhip Topping became Whitehouse Whipped
Topping, Delwhip Topping Base became Whitehouse
Whipped Topping Base, and Presto Whip became
Whitehouse Presto Whip. All continued to be made with soy
protein.
At about the same time, the company began to private
label their products for other companies under other brands.
They continued to sell the products under their own brands
as well. The company continued to make the two soy-based
whipped toppings then in the late 1960s they developed an
imitation sour cream; it contained no soy protein but it did
contain vegetable oil. They bought the formulation from
another company. About the same time they also developed
a soy-based non-dairy creamer named Whitehouse Coffee
Fresh.
Christoff/Chadalee Farms purchased Whitehouse
Products in about 1983. At that time David was president
of the company and Harvey was in the process of retiring.
Again the product names were changed to Chadalee Farms
Whipped Topping and Chadalee Farms Whipped Topping
Base. They are now finishing a phaseout of those products,
largely because they do not have any other frozen products.
David is now the national accounts manager for Chadalee
Farms, Inc.
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Rex Diamond was never employed full time for
Delsoy Products. In the early days he worked at the
company for a day or two now and then in the plant doing
soybean extraction–not as a consultant, but as a friend
of Bob Smith’s. Then Rex pulled a fast one. He left, set
up his own company named Vegetable Products Corp. in
Saline, Michigan (located inside Henry Fords’ old soybean
extraction plant there), and began to make a soy-based
whipped topping named Wonder Whip (non-pressurized in a
cone-shaped container), which was designed to be whipped
with an egg beater. But he did not know how to run a food
plant. One day Bob Smith was visiting one of his chain
store accounts when the buyer told Bob that Rex Diamond
was telling all the distributors that Delsoy Products had
quit making their topping–so that Rex could take over the
accounts. Diamond had so many problems with the quality of
his product that his company never got off the ground, and in
less than a year went out of business. He tried to sell his used
equipment to Delsoy.
In the late 1940s and early 1950s Diamond worked
for American Maize Co. in Chicago. The company wanted
him to develop a dried dairy-free whipped topping. He was
granted several patents, then American Maize dropped the
project. So Diamond approached Delsoy, asking if they
would like to go in with him on a joint venture; after past bad
experiences, they declined.
Then in Nov. 1952 Bob Rich of Rich Products hired Rex
Diamond and there Diamond was successful in developing
a product named Coffee Rich. Bob Rich and Rex Diamond
set up a separate corporation named Coffee Rich Inc. just
to manufacture and sell the Coffee Rich; it did very well
financially. Diamond was in the process of building a large
home in Buffalo, New York, but then he was unexpectedly
fired by Bob Rich. One of the contingencies of the stock
agreement between Rich and Diamond was that if either
person was terminated or left the company, he had to sell his
stock back to the corporation. Diamond felt he had been fired
because the company (and Diamond) had made so much
money; Rich had to fire Diamond to get control of the stock.
Diamond, who had signed a bad contract, was very upset.
The same thing happened to the sales manager for Coffee
Rich. Again Diamond approached Delsoy Products, asking if
he could manufacture toppings in their plant, but again they
declined. Meanwhile Diamond returned to his home town
in Detroit, and went to an attorney. The attorney settled with
Rich Products for a much smaller sum than Diamond hoped
to get. Within a year or two of his termination from Rich
Products, Diamond committed suicide in Detroit.
Concerning Mitchell Foods: An East-Coast chemist
named Frank S. Mitchell had worked for Rich Products. He
left and started his own whipped topping company. Rich
Products filed a lawsuit against Mitchell, and Mitchell lost
in Sept. 1964 in New York [Civil Action No. 9597 in U.S.
District Court for the Western District of New York. Trial

14-18 Dec. 1964.] The company was small and the product
never became important. Address: 1100 Hillcrest Dr.,
Dearborn, Michigan 48124. Phone: 313-562-0242.
734. Rose, Richard. 1992. Name changes and new
developments at Rose International (Interview). SoyaScan
Notes. Feb. 11. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: His company’s official name is Rose Enterprises
Ltd. But they also have a dba (doing business as, or fictitious
name) Sharon’s Finest, on file with the county clerk. They
also have a dba for TofuRella. Richard feels that it is not
necessary to have the company name on a food product
label, as long as you have a dba. For the last 8-12 months
they have used “Sharon’s Finest” as their main “company
name” on product labels, business cards, etc.
Follow-up talk. 1992. May 5. Richard feels that June
1989 would be the best date for us to use as the date when
his company name changed from Rose International to
Sharon’s Finest. The company’s mailing label now reads:
Sharon’s Finest, 616 Davis St., P.O. Box 5020, Santa Rosa,
California 95402-5020. Address: President, Rose Enterprises,
Santa Rosa, California 95404-9623. Phone: 707-576-7050.
735. 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,
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
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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.
736. Product Name: Fromage de Soy (Soy Cheese with
Casein).
Manufacturer’s Name: Nutrition Specialties International,
Inc.
Manufacturer’s Address: Riverside, California. Phone:
(909) 781-4401.
Date of Introduction: 1992. February.
Ingredients: Soy base (organic soybeans, filtered water),
canola oil, casein, sea salt, calcium phosphate, sodium
phosphate, natural non-dairy flavors, citric acid, carrageenan.
Wt/Vol., Packaging, Price: 8 oz. or 5 lb.
How Stored: Refrigerated.
New Product–Documentation: Anders Lindner. 1992.
Spring. SoyaFoods (ASA, Europe). 3(2):6-7. “Soyafoods
at Natural Products Expo West.” The 12th annual Natural
Products Expo West took place at the Anaheim Convention
Center, from 10 to 13 April 1992. Interesting new products
include: Fromage de Soy (soya cheese alternative in 6
flavors) from Nutrition Specialties International Inc./
Ltd., headed by Mr. Patrick E. Cochran. Profits go to the
International Nutrition Research Foundation Inc., a Seventhday Adventist organization promoting a rational, healthy,
dietary and life-style.
Note: This product was renamed Soy Gourmet in early
1993.
737. Product Name: Soy A Melt Slices: American Soy
Singles (Soy Cheese With Casein).
Manufacturer’s Name: White Wave, Inc.

Manufacturer’s Address: 1990 North 57th Court, Boulder,
CO 80301. Phone: 303-443-3470.
Date of Introduction: 1992. February.
Wt/Vol., Packaging, Price: 6 oz vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Front panel of Label sent
by Lon Stromnes. 1992. Feb. 26. 3¼ inches square. Self
adhesive. White and light blue on dark blue. Front panel:
“Made with organic soybeans. Contains no cholesterol.
99.98% lactose free.”
738. Rose, Richard. 1992. Re: Tree of Life purchases Soya
Kaas, Inc. Letter to William Shurtleff at Soyfoods Center,
March 27. 1 p. Typed, with signature on letterhead.
• Summary: The company was purchased from Richard
McIntyre. Rose does not know what Richard McIntyre
is doing now or will do in the future. American Natural
Snacks (ANS, a wholly owned subsidiary of Tree of Life)
was McIntyre’s only customer; they had an exclusive
arrangement. Address: President, Rose Enterprises, P.O. Box
5020 (616 Davis St.), Santa Rosa, California 95402-5020.
Phone: 707-576-7050.
739. Soyco Foods. Div. of Galaxy Cheese Co. 1992. We’re
back in business! (Ad). 2441 Viscount Row, Orlando, FL
32809.
• Summary: A fire completely destroyed their manufacturing
facility in New Castle, Pennsylvania in June 1991. “We
have now relocated our plant and sales offices in Orlando,
Florida. With 75,000 square feet of space... we are once
again providing Soyco and Soymage, the cheese and dairyfree alternatives for those health minded individuals who
avoid high fat cheeses and cheeses made with dairy products.
Try our new Soyco line, Lite ‘n’ Less, with only 3 grams of
fat, new and improved.” Address: Orlando, Florida. Phone:
1-800-441-9419.
740. Product Name: Soyco Lite ‘n’ Less (Cheese
Alternative) [Singles: Swiss, American]. Renamed Lite &
Less Veggy Singles by Nov. 1995.
Manufacturer’s Name: Soyco Foods. Div. of Galaxy
Cheese Co.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-441-9419.
Date of Introduction: 1992. March.
Wt/Vol., Packaging, Price: 6 oz. for 8 singles.
How Stored: Refrigerated.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1992. March. p. 19. “We’re back in business!”
A color photo shows the two labels. The front panel of each
states: “Lactose free. Cholesterol free. Cheese alternative.
1/3 less calories.”
Product Alert. 1992. June 15. “Soyco Cheese
Alternatives are now on the market under the Lite ‘n’ Less
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name. Grated Parmesan comes in a 3.5 oz. shaker dispenser,
while Swiss and American Singles are sold in 6 oz. wrappers
containing 8 slices. Package copy for these products states,
‘Lactose free–cholesterol free–1/3 less calories–keep
refrigerated.’ The Grated Parmesan is said to be made with
100% natural ingredients. Soyco, a division of Galaxy Foods
Company, located in Orlando, Florida, is the manufacturer.”
741. Health Foods Business. 1992. Galaxy Foods relocates
in Orlando, Florida. April. p. 97.
• Summary: Galaxy makes a variety of health foods,
including the Formagg and Soyco brands.
742. Hurley, Jayne; Schmidt, Stephen. 1992. Low-fat cheese:
Whey to go. Nutrition Action Healthletter. April. p. 10-11.
• Summary: Soy cheeses are made by NûTofû, Soya Kaas,
Soyco, and White Wave. Though the contain much less
saturated fat and no cholesterol, they do not necessarily
contain much less total fat. “Most use small amounts of
casein, a milk protein, to help them melt.” The soy cheese
that is lowest in both calories (45) and fat (O gm) per ounce
is White Wave Fat-Free Soya Melt, followed by Soya
Kaas Cheddar Style (79 calories, 5 gm of fat), and Soyco
American Singles (80 calories, 5 gm of fat).
Concerning the soy cheeses: “’Nauseating’ was one
of the kindest things our tasters had to say. Singled out for
particular abuse was Soya Kaas, although samples of each of
the soy cheeses ended up in the garbage.”
743. Product Name: Tofu Sour Cream, and Tofu Based
Dressings [2 Flavors].
Manufacturer’s Name: Tofu Palace Products.
Manufacturer’s Address: 2075 Madison St., Eugene, OR
97405. Phone: 503-345-4407.
Date of Introduction: 1992. April.
How Stored: Refrigerated.
New Product–Documentation: Talk with Toby Alves.
1992. April 14. The main product her company makes is
Toby’s Tofu Paté. She has on the market 4 tofu pates, which
are like a flavored tofu salad. She also makes a Tofu Sour
Cream, and 2 tofu-based salad dressings. They also make a
seasoning mix for tofu. She is presently renting 2 warehouse
spots in Eugene and buying all her tofu from Surata, on
average about 2,000 to 2,500 lb/week at $0.73/lb. She is
thinking of starting a tofu plant for making her own tofu to
save money and get a longer shelf life.
Note: This is the earliest commercial soy product seen
named “Tofu Sour Cream.”
744. Tofutti Brands Inc. 1992. Tofutti. 1991 annual report. 50
Jackson Dr., Cranford, NJ 07016. 18 p. 28 cm.
• Summary: Sales in 1991 (year ended Dec. 28) were $4.393
million, down from $5.442 million the year before. Net
income was -$17,000 (loss) in 1991 vs. -$37,000 in 1990.

Working capital increased by $120,000 over the previous
fiscal year.
The company’s improved operating results in 1991
were adversely affected by a one-time charge of $141,000
to cover the long-term costs of a legal settlement. In 1989
Tofutti Brands had been sued by N.E.M.P. Corporation
which sought $750,000 in damages for breach of contract,
conspiracy, and interference with contract in connection with
alleged commissions due under a distributor agreement with
Haagen-Dazs Inc. A settlement was negotiated out of court
on 1 May 1991. The company agreed to pay N.E.M.P. $2,000
per month for a period of 10 years.
The Tofutti product line now includes: Premium
Tofutti (7 flavors), Lite Lite Tofutti (90 calories per serving;
flavors include Neapolitan, Deep Chocolate Fudge, Swiss
Mocha Coffee, and Special Strawberry), Tofutti Frutti
(stick novelties having only 55 calories per bar), Land
of the Free (“a nondairy, cholesterol free fat-free frozen
dessert sweetened only with fruit juice. Available in two
flavors, Vanilla Apple Orchard and Three Berry, it is being
distributed to health food stores”), Tofutti Cuties (bite size
dessert sandwiches), Egg Watchers (replacement for whole
eggs), and Better than Cream Cheese, and Sour Supreme
(nondairy sour cream sold to the food service industry).
David Mintz, age 60, Chairman of the Board and CEO
owns 49.6% of the company’s stock (prior to this time he
has always owned more than 50%). His salary in 1991 was
$125,000, an increase of $25,000 over the previous year.
Rick W. Malloy, executive vice-president of frozen desserts,
is paid $100,000 per year. Steven Kass, chief financial
officer, secretary and treasurer, is paid $85,000. Reuben
Rapoport, age 61, has been director of Production and
Product Development since Jan. 1984 and a Director of the
company since July 1983. Address: Cranford, New Jersey.
Phone: 201-272-2400.
745. 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
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“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.
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).
746. Sandler, Matthew; Sandler, Helen. 1992. Early work
with natural foods in Boston. Plans to launch a soymilk
product named Luppy (Interview). SoyaScan Notes. May 24.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Matthew’s brother, Richard Sandler, arrived
in the Boston area on 1 Jan. 1968. Matt drove him to 29
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University Ave. knowing nothing about macrobiotics except
that he ate with Richard once at the Paradox restaurant in
New York City. Those were the early days. Nahum Stiskin
and Richard Sandler, were already in Boston when Matt
arrived in about late 1968. Matt moved to Japan in about
1969; Nahum Stiskin was living in Kyoto, Japan (where he
arrived in May 1969), when Matt arrived. Steve Helfer (a
student of macrobiotics) had arrived in Japan before Matt.
After a while, Matt brought Helen to Japan so they could
get married–which they did in about 1971, at the Jewish
Community Center. Matt had known Helen when they were
in Boston; they lived together a macrobiotic study house.
Helen and a lot of other Americans studying
macrobiotics in Japan took cooking classes, taught in
Japanese, from Lima Ohsawa in Tokyo at Tokyo C.I. (Centre
Ignoramus). Matt and Helen left Japan in about 1971-72,
returning first to New York, and then to Boston in about
1973. He finally left Boston in 1984.
While in Boston, Matt started a bakery named
Matthew’s All Natural, located in Woburn, just outside of
Boston. It’s first products were sweets such as carrot cakes.
The discovery of barley malt, a complex carbohydrate
sweetener, was a major breakthrough for the company. Helen
Sandler developed a line of English Muffins sweetened with
barley malt, and then a line of whole-grain breads which
were introduced in 1979. The company soon became quite
large and successful, and it is still in operation. The bakery
did not use soy in any form in its products.
Evan Root started the original Sanae. Matt’s brother,
Richard Sandler, who arrived in Boston before Matt, started
The Seventh Inn (also called Big Sanae). He rented the space
and made it into a restaurant with his own hands; his partner
was Warren Durbin (originally a film editor from California
who came to Boston to study macrobiotics and who now
lives in Vermont). Richard is now a photographer living in
Greenwich Village (Phone: 212-777-7138).
Barry Creighton invested a lot of money in his Cable
Springs Bakery; it was a good idea, but ahead of its time,
so it wasn’t that successful. When it went bankrupt, Kathy
Bellicchi took it over. Helen Sandler (who had her own
company) then shared the bakery with Kathy, and baked
cakes there starting in about 1975. Helen does not remember
any commercial soy products in Boston, except the Tofu
Cheesecake sold at Sanae (it was a Sanae special) and
1 or 2 other restaurants in the late 1970s. Matt liked the
Tofu Cheesecake; Helen didn’t. Matt recalls that the Tofu
Cheesecake was sold, pre-sliced, at a number of retail stores,
including Erewhon. He thinks it was sold in the first tier of
products that Erewhon sold out of the cooler. He thinks it
was made by an underground business that made only this
product. Helen experimented with “Tofu Cream,” made
by mixing tofu, vanilla, and maple syrup–but it was never
commercialized since it had such a short shelf life and the
retail stores had no refrigeration.

Another excellent product in Boston was Tan Pups,
made by Nik Amartseff and his wife. It was a natural
meatless hot dog made of seitan, deep-fried on a stick. Nik
was one of the most creative food product developers in
Boston at the time. He also developed the formulations for
most or all of the Erewhon cereals, granolas, and snacks,
as well as their labels and packaging. “He was a real fertile
mind.”
Matt is planning to launch a soy dessert named Luppy
(in 2 flavors), within the next 6 months. The product will
be aseptically packaged in tubs. His company is named
Luppy Foods. He remembers Luppy soymilk from Japan
as a soymilk sweetened with brown sugar and sold in little
bottles.
When Yuko Okada first brought soymilk to the USA,
he started by trying to make a deal with Knudsen. That
didn’t work out and for some reason he had a problem with
Eden Foods in Michigan at the beginning. So Yuko called
Matt, who at that time was still owner of Matthew’s All
Natural bakery, and asked Matt if he wanted to distribute
the soymilk product over his route which extended from
Maine to Philadelphia. Matt also distributed foods frozen
and refrigerated as far west as Denver. The product Yuko was
offering was quite similar to the Luppy soymilk Matt had
enjoyed in Japan. Before Matt could say yes, Yuko had made
a deal with Eden Foods to import.
Update on Matt’s soymilk dessert. 1992. July 15. It will
be a pudding-type product, the soymilk will be supplied by
American Soy Products in Michigan, and it should be on
the market by about Nov. 1992. Address: P.O. Box 10277,
Aspen, Colorado 81612. Phone: 802-869-2010.
747. Sandler, Richard. 1992. Recollections of early tofu
and tofu cheesecakes in Boston and New York (Interview).
SoyaScan Notes. May 26. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Richard does not recall a tofu cheesecake being
sold commercially in Boston. He first saw tofu made by
Lenny Jacobs; Lenny also experimented with making a tofu
pie, but did not ever sell it commercially. Barry Creighton
made a pie with tofu. The first tofu pie Richard ever saw
was made by Danny Mount at The Caldron restaurant in
New York City. Before working at The Caldron, Danny had
worked at the Good Karma Cafe in San Francisco (as did
Donny Crocker from Tassajara). For a longer interview with
Richard Sandler on this subject, see SoyaScan Notes, Sept.
1997. Address: Greenwich Village, New York. Phone: 212777-7138.
748. Lindner, Anders. 1992. Soyafoods at Natural Products
Expo West. SoyaFoods (ASA, Europe) 3(2):6-7. Spring.
• Summary: “The 12th annual Natural Products Expo
West took place at the Anaheim Convention Center, from
10 to 13 April 1992. Some 900 exhibitors and 40 seminars
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with expert speakers attracted 12,000 visitors... Some 35
companies exhibited soya foods in Anaheim.”
Interesting new products include: Edamame (frozen
green soybean in the pod) from Miyako Oriental Foods.
Fromage de Soy (cheese alternative in 6 flavors) from
Nutrition Specialties International Ltd. (headed by Mr.
Patrick E. Cochran; profits go to the International Nutrition
Research Foundation Inc., a Seventh-day Adventist
organization promoting a rational, healthy, dietary and lifestyle), Shedd’s Willow Run soya margarine from Van den
Bergh Foods (Mic-Ellen Associates Ltd.). The Vitasoy–
Nasoya Group had a large stand at the show headed by
Yvonne Lo and John Paino. White Wave Soyfoods Inc. and
the SoyFoods Association of America sponsored a lecture
titled “Vegetarianism and Soyfoods” by Michael Klaper,
M.D. The Association represents about 30 companies within
the soyfoods industry. Address: Director, Lactasoy Agency,
Helsingborg, Sweden.
749. SoyaFoods (ASA, Europe). 1992. Helfex ‘92. 3(2):4.
Spring.
• Summary: “The International Health Food Exhibition,
Helfex ‘92, was held at Wembley, London on 26 and 27
April. Over 160 companies concerned with health, diet,
fitness and nutrition exhibited and several new soya products
were launched.
“The Haldane Foods Group displayed their new range
including a new Light Soya Milk, a new Soya Creem, a
vegetarian cheese spread, burger and sausage mixes, and 6
new varieties of tinned products. JRJ Trading (The Redwood
Company) had an interesting and tasty range of tempehbased products including dips, spreads, patés and vegetarian
rashers. Soya milks and desserts from Granovita, Haldane,
Sojasun (Triballat), Vitasoy were also on display. Berrydales’
No Cream Ices, made from fresh organic tofu and soya milk,
introduced their new 4-pack which will allow consumers
to purchase four different ices in one pack. Plamil Foods
launched a new non-dairy chocolate bar, Martello and
Marigold Health Food, manufacturers of canned braised tofu
and other delicacies, also had a stand.”
750. Whole Foods. 1992. Source book 1992. 15(5):33-294.
May. Illust. Index. 28 cm.
• Summary: Contents: How to use this book (p. 8).
Wholesalers/distributors alphabetical listing. Wholesalers/
distributors geographical listing. Brokers. Publishers.
Associations. Consultants/service companies.
Product directories: A listing of manufacturers/
importers/growers by products: Foods (p. 77-111–soy-related
categories include: Beans/bean products, cheese substitutes,
coffee substitutes, cultures, miso, soy products, soy sauce,
soymilk, tamari, tempeh, tofu, tofu entrees), vitamins and
supplements, herbs, cosmetics/personal care, miscellaneous
products. Brand names. Product index. Manufacturers/

importers/growers alphabetical listing.
Note: The listings related to soy products are full of
errors. Address: South Plainfield, New Jersey.
751. McGlasson, Linda. 1992. Soyfoods in the next century:
Feeding the world one bean at a time. Health Foods Business
38(6):30-34, 36. June. [1 ref]
• Summary: A table gives estimated retail sales of soyfoods
in the USA in 1990, in descending order of sales (million
dollars): soy sauce $395.5, tofu $94.1, second generation
products (such as dips, dressings, entrees, non-dairy desserts,
cheeses, yogurts, and imitation meat products) $81.6,
soymilk (not including infant formulas made with isolated
soy proteins) $60.0, miso $44.5, soynuts $9.7, tempeh $7.5.
Total $657 million. Source: Soyatech in Bar Harbor, Maine.
The two fastest growing segments are soymilk (increasing
at 20% a year) and second generation products (15-20% a
year). “Soyfood sales are expected to grow steadily through
the next decade as health and environmental concerns
become increasingly important factors in food purchasing
decisions... an estimated 33 to 50% of all adults are reducing
their intake of meat, yet they still have the craving.
Protein Technologies International of St. Louis,
Missouri, is developing a line of structured proteins, which
are look-alike meat components. There are versions that look
and feel like ground beef, crab meat, and chicken.
Angelo Morini, founder of Galaxy Foods, began trying
substitutes for the real cheese he was using in his pizza
business. He left the pizza business in 1968 and began
making soy cheese full-time. The company began slowly by
selling to food service customers, then they started marketing
the cheese nationally in 1984. In 1985 Galaxy started in the
health food industry with a new line, Soyco. Following a fire,
the company has relocated in a new 55,000 square foot stateof-the-art manufacturing facility in Orlando, Florida. They
are now producing soy cheese products and are scheduled to
launch 30 new items this year.
One sidebar, titled “Quickie Dictionary of Soyfoods,”
defines tofu, miso, tempeh, soymilk, and shoyu. Another
says “Soyfoods Take Spotlight in New Infomercial.” The
infomercial is based on Dr. Michael Klaper’s education
seminars for doctors and other health professionals titled
“Let Food Be Your Medicine.” Klaper (a noted physician,
author, environmentalist and nutritionist [and vegan]) is cofounder and director of the Institute for the Advancement of
Nutrition Education and Research. The tentative title for the
new infomercial is “The Nutrition for the 90s, a Transition
to Health.” It will begin airing in July on cable TV. Radio’s
Top 40’s Countdown host Casey Kasem will emcee the show
with Dr. Klaper. The show will feature top scientists and
doctors, plus testimonial interviews with many celebrities
and famous athletes. Address: Managing editor.
752. SoyaScan Notes. 1992. The remarkable food-related
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creativity that took place in Boston from the late 1960s until
the late 1970s, especially within the macrobiotic community
(Overview). July 13. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: A flowering of original food product
development took place in Boston during this period.
There were a number of reasons for this (1) The meeting of
two food cultures, Japanese and American, together with
new ideas related to diet and health, as embodied in the
macrobiotic teachings of Michio and Aveline Kushi. Just as
the meeting of two ocean currents leads to a region at the
boundary of great biological activity and development, so
does the meeting of two cultures. Young Americans were
introduced to a host of new basic foods which they quickly
began to use and process in new ways. These included miso,
tofu, seitan, amazake, umeboshi salt plums, sea vegetables,
rice syrup, rice cakes, azuki beans, mochi, and many more.
To cite but four examples: (A) Seitan: Japanese had
used seitan as a salty condiment or seasoning. By late
1972 Americans had transformed it into a succulent meat
substitute. (B) Tofu: It had never occurred to Japanese to put
tofu in a blender. By the mid-1970s Americans in Boston
were combining it with a sweetener to make delectable
dairyless tofu cheesecakes and cream pies, or to make lowfat, cholesterol-free salad dressings, dips, and spreads. (C)
Amazake: Japanese serve this as a hot beverage like tea,
most in teahouses; The only flavoring used is gingerroot.
Americans transformed it into delectable ice creams (free of
dairy products and sugar), or thick, sweet drinks resembling
milk shakes sold refrigerated in plastic bottles. Americans
also used amazake as an all-purpose natural sweetener in
place of sugar, honey, or maple syrup. They also learned
to make a rice milk resembling amazake using commercial
purified enzymes instead of koji; at this point, the line
separating amazake and rice syrup became somewhat
blurred. (D) Rice Syrup: Japanese use amé or mizuamé,
made from koji, as the basis for taffy-like candies or, in very
limited ways, as a sweetener. Americans soon began to make
rice syrup using commercial enzymes instead of koji and to
use it as an all-purpose natural sweetener in place of sugar,
honey, or maple syrup.
(2) The closely-knit, almost communal nature of the
macrobiotic community in Boston, was one in which many
people, mostly young people (including many women), were
working closely together with a common vision. New ideas
were shared more than guarded or patented. Joel Wollner
notes that it was almost like the art community in Paris
during the impressionist era of the late 1800s.
(3) The Erewhon retail store (opened in April 1966)
provided a ready testing ground for new local products.
Many got their start in one or more of these stores. The
Erewhon Trading Co. (which started importing Japanese
natural and macrobiotic foods in Aug. 1968), and which
began wholesaling and distributing in the spring of 1969,

greatly helped to expand the market for good products.
(4) The community was fortunate to have a number of
exceptionally talented entrepreneurs in the food business,
including Paul Hawken, Bruce Macdonald, Roger Hillyard,
Bill Tara, and many others. Many of these individuals later
left the area to start their own food companies.
(5) It was during this period that the natural foods,
macrobiotic foods, organic foods, and vegetarian movements
(all closely related, and often based on similar philosophical,
ethical, and spiritual values) began to grow in the United
States, in part in reaction to the overly-processed, overly
chemicalized, unhealthful foods produced by big food
companies, and the highly-chemicalized food growing
techniques used by American farmers–and in part because of
the leadership and inspiration of the community in Boston.
753. Wollner, Joel; Wollner, Wendy. 1992. Early tofu
cheesecakes in Boston (Interview). SoyaScan Notes. July 13.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Both Joel and Wendy remember a tofu
cheesecake made by Sprucetree Bakery and another served
at The Seventh Inn. Joel’s favorite tofu cheesecake was
made at the Last Chance Cafe in Cambridge, Massachusetts,
by Eduardo Jimenez (pronounced HIM-eh-nez). He used
to age it so that the flavors would marry. It was available
by 1979. Before that, Marcea (pronounced mar-SEE-uh)
Newman, used to make delicious tofu cheesecakes. In the
early 1970s she was living with Murray Snyder. She used
to be a freelance caterer. Whenever a cake was needed for
a birthday, wedding, or party, Marcea would be the one
to bake it. At the time, she was experimenting with these
recipes, including cheesecakes, for her cookbook The sweet
life: Marcea Newman’s natural-food dessert book, which
was published in 1974. Thus her cheesecakes were sold
commercially, but not in stores. Joel is quite sure Marcea
(her last name is now Weber) is still in Australia. Address:
Joel Wollner / Genesis, P.O. Box 1343, Clifton Park, New
York 12065. Phone: 518-371-7014. Fax: 518-373-8337.
754. Esaki-Smith, Anna. 1992. Fighters. Success 39(6):2234. Aug.
• Summary: Eleven entrepreneurs are being honored in
Success magazine’s 7th Annual Salute to Great Comebacks.
Real success lies on the far side of failure. Failure is like
slow death. One of the Comebacks is Angelo Morini who
says, “When someone smacks you down, its who you are
that’s on the line.”
Morini was pulling out of his company’s parking lot one
day when someone shot a bullet through the windshield of
his car. He had already been the victim of bomb threats. Two
of his children had died, and his wife was filing for divorce.
He believed that someone, probably from the Teamsters
union, was trying to kill or intimidate him. Little did he
imagine in the beginning that making healthy foods could be
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so dangerous,
All three of his children had been born with heart
disease. This gave him the idea for a company that made
cholesterol-free cheese for people with hear trouble. But
soon after he founded Galaxy Foods Corp in New Castle,
Pennsylvania, he began to receive threats. Thugs from the
Cleveland [Ohio] mafia threatened to kill him and his family
unless he gave them a cut of his gross income.
This wasn’t the first time he had heard from the mafia.
His grandfather, Mario, had come to America from Italy in
1910 to work on the railroads, then start a grocery store in
Ellwood City, Pennsylvania. At that time, the Black Hand
was sending thugs from Youngstown to work protection
rackets on small businesses. Then, as now, they wanted 10%
of the gross. Mario refused. He and some friends barricaded
themselves in the store and, for weeks, had a daily shootout.
Eventually the local police killed one of the mobsters and
the attacks subsided. Moroni continued his pursuit of the
American dream.
Angelo Morini was able to hold off the Cleveland mob
until an FBI crackdown gave him some breathing room.
But as soon as the mob was gone, the Teamsters moved
in; they were worse. They wanted to unionize Galaxy and
threatened to bomb the plant if Morini didn’t cooperate. He
hired a bodyguard. During the crisis, two of his children
died; the third, age 2, underwent open-heart surgery. His wife
succeeded in getting a divorce. But when Galaxy workers
voted against the Teamster’s, Morini hoped they would stop
bothering him. Instead, last year, Galaxy’s factory and offices
were burned to the ground in a fire the authorities labeled
suspicious. Damages were estimated at $20 million. Traces
of rocket fuel were found in the wreckage.
And the threats continued. Morini, now alone with
one ailing child and no business, was terrified. But he was
determined not to give up. He would rebuild his business no
matter what!
Two days after the fire, he and twenty employees
decided to leave the place where they had lived so long, and
move to Orlando, Florida, to escape the union. Every one of
the company’s executives made the move to Orlando. Morini
worked non-stop to get his company back on its feet. Now
things are going well. Galaxy grossed $29 million in 1991
and Morini projects revenues of $40 million this year.
Note 1. From the date of the fire on 29 June 1991 until
about one year later (mid-June 1992) when Galaxy resumed
production in Florida, Morini contracted with outside
manufacturers to produce his cheeses. Galaxy aggressively
negotiated for and ultimately was paid approximately $11.1
million in property and business interruption proceeds from
its insurance company. With this insurance money, Galaxy
has been able to create a state-of-the-art food manufacturing
plant in Orlando.
Note 2. Several industry observers with whom Soyfoods
Center has talked believe that this fire was arson, designed to

get the company out of a bind. (1) The State of Pennsylvania
fire marshal (investigator) ruled that the fire was caused by
arson; the arsonist was never caught. (2) The company was
unprofitable at the time of the fire, and was located in a old,
fairly run-down building with outdated equipment in New
Castle, Pennsylvania. (3) Galaxy was having major local
labor problems. The labor union (United Food Commercial
Workers–UFCW) had its headquarters almost next door to
the Galaxy plant, and they were trying hard to organize the
company’s workers. A move to a right-to-work state with
lower labor costs (such as Florida) would have been strongly
to the company’s advantage. (4) There is some evidence that
the Morini family was involved in at least one previous arson
case, where one of their businesses burned to the ground and
they got insurance money to go do something else (grocery
store burned in the late 1960s?). (5) Why would the Mafia
burn down the building? It makes no sense, for that is sure to
drive the company out of the area, in effecting eliminating a
potential source of revenue. The Mafia typically tries to scare
or intimidate people; they beat somebody up or do small acts
of terrorism, like breaking things, or burning someone’s car.
755. Health Foods Business. 1992. Helping local rainforest.
Aug. p. 63.
• Summary: “Sharon’s Finest contributed $2,600 to the
Sierra Club of Western Canada to help save the temperate
Rainforests on Vancouver Island. The donation was made
available through the 5% titheing policy from the Canadian
sales of TofuRella. Sharon’s donated $1,700 last year. On
hand to receive the check from Sharon’s Finest president
Richard Rose was Lindsay Brown of the Sierra Club.” A
photo shows Richard Rose (with long hair) presenting the
check to Lindsay Brown.
756. Krizmanic, Judy. 1992. Savvy new soyfoods.
Vegetarian Times. Aug. p. 82-83.
• Summary: Highlights, with color photos, Living Lightly
non-dairy soy ice cream from Turtle Mountain, Toffle
(eggless tofu waffle) from Dae Han, Tofutti Better than
Cream Cheese, Westsoy Lite Non Dairy Creamer, Pita Melts
from Health in Wealth, Meatless Tofu Steaks from White
Wave, Ken & Robert’s Veggie Pockets.
“Soy much to learn. Want to learn more about soy? Send
a self-addressed, stamped, business envelope to the Soyfoods
Center...”
757. McSweeney, Daniel. 1992. 10th Annual Whole Foods
Consumer Survey: Getting to know your customers. A profile
of an aging and affluent consumer emerges from the survey.
Whole Foods. Aug. p. 32-34, 36, 38, 43-44.
• Summary: A table titled “Food purchases” (p. 43) shows
the percentage of respondents who purchased a type of
product at a natural foods during the past 12 months, in
descending order of popularity (also shows percentages for
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1991 and 1990): Tofu 52%. Soy milk 42%. Tamari 38%. Soy
sauce 29%. Miso 28%. Tempeh 25%. Cheese substitute 19%.
Sea vegetables 17%. Note: The sample size is not given.
758. Product Name: Heart’s D’Lite Freeze Dried Powder
(Fat-Free Cheese Alternative with Casein) [Cheddar,
Monterey Jack, Jalapeno Jack, Mozzarella, Garlic-Herb].
Manufacturer’s Name: Sharon’s Finest (Product
Developer-Marketer).
Manufacturer’s Address: P.O. Box 5020, Santa Rosa, CA
95402-5020. Phone: 707-576-7050.
Date of Introduction: 1992. August.
Ingredients: Tofu, casein (milk protein), tapioca starch, salt,
natural flavor, guar gum, citric acid.
Wt/Vol., Packaging, Price: 2 x 30 lb poly bags in
corrugated shipping container.
How Stored: Refrigerated.
Nutrition: Per 1 oz.: Calories 88, protein 16 gm,
carbohydrates 6 gm, fat less than 1 gm, cholesterol 0 mg,
sodium 332 mg, calcium 273 mg.
New Product–Documentation: Leaflet sent by Patricia
Smith from Natural Products Expo East. 1992. Dated Aug.
21. “Product Information.” Gives detailed specifications
on this “Freeze dried powdered Heart’s D’Lite Cheese
Alternative.”
759. Sonoma Business (Sonoma, California). 1992. City
watch–Santa Rosa: With this kind of help, they’ll soon
develop tofu-based ribs. Aug. p. 24.
• Summary: “Sharon’s Finest, a developer and merchandiser
of tofu cheese alternatives, has just been adopted. The Davis
Street company was the Service Corps of Retired Executives’
top pick this year for its Adopt an Emerging Business
Program. Some 55 companies had applied.
“Sponsors say the five-year-old company, which
claims 700 percent growth over the past three years, best
exemplified entrepreneurial achievement, potential for
growth and community contributions. As the official adoptee,
the company is expected to continue expanding as it benefits
from a year’s worth of guidance from Armstrong Image
Group, Moss Adams, National Bank of the Redwoods and
Bronson, Bronson & McKinnon.
“Founded in 1987, Sharon’s Finest markets a variety
of low-calorie, low-fat, cholesterol-free cheese products
made from organically-grown tofu. They include TofuRella,
Cottage Salad and Heart’s D’Lite, a fat-free version of
TofuRella. The cheese alternatives are similar in taste to
regular cheese, says Richard Rose, president. ‘When it’s
melted, many people prefer it to the real thing,’ he says. ‘It
melts smoother.’
“Rose says his interest in dairy-free alternatives was
sparked by his discovery in 1980 that he was allergic to dairy
products. ‘Being I was a vegetarian, that didn’t leave me a lot
to eat,’ he says.

“To replace the cheese and yogurts he loved, Richard
Rose and his former wife, Sharon, started experimenting
with recipes. Their trials produced nearly 80 new soy- and
tofu-based items including a chocolate mousse, ice creams
and yogurts. In 1980 they opened a tofu business, ran it for
seven years, and then founded Sharon’s Finest...
“The company’s product lines will soon expand.
Several of its vegetable-based dairy alternatives are due to
hit the shelves this year. Unlike the company’s tofu dairy
alternatives, which contain some milk protein, the new
products are 100 percent nondairy.”
A photo shows packages of TofuRella and Heart’s
D’Lite. Talk with Richard Rose. 1993. April 9. Richard now
owns 100% of Sharon’s Finest. He bought out Sharon’s
share after they were divorced in 1991-92. She worked at
the company until Nov. 1992. She is now planning to start a
health resort in Arizona. His cheese is packed by a company
run by old Italians.
760. Wu, Olivia. 1992. If it’s not junk, can it taste good? A
panel of kids judges the ‘Best of Processed Foods.’ HeraldArlington Heights (Chicago, Illinois–Rolling Meadows Ed.).
Sept. 10. Food section. p. 1-2.
• Summary: Center for Science in the Public Interest (CSPI)
has recently released a list titled “Best of the Processed
Foods.” All foods should contain no more than 30% of
calories from fat, 10% of calories from saturated fat, etc.
CSPI is a non-profit, consumer-advocacy group based in
Washington, DC, best known for its efforts to reduce junk
food advertising on Saturday morning TV. Soyfoods that
were tasted included (1) Pizza: 1. Rice-Crust Soy Cheese.
2. Soypreme French Bread Garden Patch or WholeWheat
Cheese Style. 3. Special Delivery Soya Kaas. 4. Tree Tavern
Pizsoy. Tofu wieners: The kids did not like most of the tofu
wieners.
Of all the many products tested, 3 of the top 5 ratings
went to foods containing soy: 1. Rice-Crust Soy Cheese.
2. Special Delivery Soya Kaas. 5. Health Valley Beans &
Wieners.
761. Petka, Tom. 1992. The casein industry and market
(Interview). SoyaScan Notes. Sept. 14. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Casein became classified as a chemical and a
non-dairy product in about 1948-49 by the Federal Trade
Commission, at about the same time that price supports
for dairy products began. At that time it was used almost
exclusively for industrial applications (such as adhesives
and sizings) rather than in foods. Today about 80% of
the casein in America is used for foods–mainly imitation
cheeses, whip toppings, and other imitation dairy products,
plus medical and nutritional products prescribed by doctors.
The remaining 20% is used for industrial purposes–mainly
adhesives and sizings.
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There are presently no companies in America that make
casein; government price supports for milk price it out of the
world market. The last U.S. manufacturer, Land O’Lakes,
stopped in the 1970s. All casein used today in America is
imported, mainly from New Zealand, Ireland, France and the
Netherlands.
Note: If this outdated and misleading classification of
casein as a non-dairy product could be changed, it would
open up a huge market for soy protein products (isolates,
soymilk, tofu), primarily in foods and beverages. Address:
American Casein Co., 109 Elbow Lane, Burlington, New
Jersey 08016. Phone: 609-387-3130.
762. Product Name: Amy’s Vegetable Lasagna (With Tofu
& Soy Cheese).
Manufacturer’s Name: Amy’s Kitchen Inc.
Manufacturer’s Address: P.O. Box 449, Petaluma, CA
94953. Phone: 707-762-6194.
Date of Introduction: 1992. September.
Ingredients: *Organic cooked lasagna pasta (*organic
whole wheat durum flour, *organic wheat flour, water),
*organic tomato puree, *organic zucchini, *organic tofu,
*organic spinach, filtered water, Mozzarella style soy cheese
(fresh soy milk made from organic soy beans and filtered
water, soy oil, caseinate, fresh tofu, salt, soy lecithin, natural
flavor, natural vegetable gums), onions, *organic carrots,
olive oil, sea salt, garlic, spices. * = Organically grown/
processed in accordance with the California Organic Foods
Act of 1990.
Wt/Vol., Packaging, Price: 9.5 oz (269 gm) in paperboard
box. Retails for $3.85.

How Stored: Frozen.
New Product–Documentation: Spot in Health Foods
Business. 1992. Sept. p. 88. “Italian Meal.” A black-andwhite photo shows the front of the package, which says: “No
cholesterol. Lactose free. With tofu & soy cheese. Organic
vegetables and pasta.
Ad in Vegetarian Times. 1993. Jan. p. 20. “Something
for everyone at Amy’s.” New ethnic favorites include “Tofu
Vegetable Lasagna: Made with organic vegetables and tofu
in a flavorful organic tomato sauce layered between organic
pasta.”
Product with Label purchased at Berkeley Natural
Grocery Co. 1994. June 23. 6.5 by 5 by 1.5 inch paperboard
box. Red, green, blue, yellow, and white. A color photo
shows the lasagna on a white dish with a sprig of basil at one
side. “No cholesterol. Lactose free. Organic vegetables, pasta
& tofu. Microwave or regular oven.”
2010 March 26. Same product purchased at Diablo
Foods in Lafayette, California. 9.5 oz. Retails for $5.89.
Round logo (white on green) in lower right of front panel.
“No GMOs. No bioengineered ingredients.” “Contains milk
protein” (in the Mozzarella style soy cheese, in the form of
casein–a milk-derived protein).
763. Berrydales Special Diet News (Barrydales Ltd.,
London). 1992. Holland & Barrett & tofu cheese. Sept. p. 5.
[1 ref]
• Summary: On 17 Sept. 1991 a child named Suraj Jalota,
who suffered from a violent reaction to dairy products, ate
a misleadingly labelled tofu cheese and died. The cheese
contained casein, a dairy protein, but the front panel of
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the label stated “no animal fats,” which could, and was,
mistakenly interpreted to mean “no animal products.”
According to a letter from Mr. M.D. Rose of Holland &
Barrett, the retail store at which the product was purchased,
before the child died, Holland & Barrett had already taken
steps to delist this tofu cheese following complaints made by
some of the store’s vegan customers. They were ready to relist a casein-free variety.
Talk with Richard Rose of Sharon’s Finest. 1993. Feb.
9. This soy cheese product was made by JRJ Trading. The
owners of JRJ told him that the grandmother of the child who
died, while taking care of him, gave him some of the cheese
and then left him for several minutes. When she returned,
the boy was unconscious and blue. JRJ’s understanding,
based on an autopsy, is that the child “aspirated” the cheese,
choked on it, and suffocated to death–rather than dying from
the casein in the cheese. This is why JRJ was not prosecuted.
Even though the company’s name was never mentioned, the
incident devastated both the product and the company. Who
would want to buy a food that kills children? Address: 5
Lawn Road, London NW3 2XS, England. Phone: 071-7222866. Fax 071-722-7685.
764. Product Name: Ken & Robert’s Veggie Burger (With
Soybeans and Soy Cheese).
Manufacturer’s Name: Imagine Foods, Inc. (Marketer/
Distributor).
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1992. September.
Ingredients: Filtered water, organic soybeans, mushrooms,
brown rice, bulghur wheat, soy cheese (filtered water,
organic soybeans, calcium caseinate [nonfat milk protein
derivative], canola oil, sea salt, citric acid, natural flavors,
carrageenan), onions, rolled oats, sea salt, corn starch, rice
starch, yam root starch, herbs, spices.
Wt/Vol., Packaging, Price: 10 oz (284 gm) paperboard
box.
How Stored: Frozen.
Nutrition: Per 71 gm patty: Calories 130, calories from
fat 10, total fat 1 gm (2% daily value; saturated fat 0 gm),
cholesterol 0 mg, sodium 260 mg (11%), potassium 330 mg
(9%), total carbohydrate 26 gm (dietary fiber 3 gm [12%],
sugars 1 gm), protein 5 gm. Vitamin A 0%, calcium 10%,
thiamin 6%, niacin 8%, vitamin C 2%, iron 6%, riboflavin
4%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation: See next 2 pages. Ad (8
by 11 inches, color) in Natural Foods Merchandiser. 1992.
Sept. p. 4. “Freedom of Assembly.” A color photo shows
an expanded blowup of the burger with all its trimmings
between buns. “Freedom from cholesterol, freedom from
saturated fat. And freedom from a boring diet... This
healthful assemblage of whole grains, vegetables, soy cheese
and seasonings is a truly amazing low-fat meal.”

Product with Label purchased at Diablo Natural Foods
in Lafayette, California. 1995. Package is copyrighted 1993.
Box is 7 by 6 by 1.37 inches high. Red, green, and yellow on
white. Front panel is filled with a huge photo of a burger with
buns and all the trimmings. “Truly Amazing. Cholesterol free
and low in fat. A delicious meatless burger.” Back panel: “A
delicious cholesterol free, low fat burger made without meat
or eggs.”
765. Soyco Foods. Div. of Galaxy Cheese Co. 1992. Natural
Products Expo East–September 11-13. Soyco, Soymage, Lite
‘n’ Less (Leaflet). Orlando, Florida. 1 p. each.
• Summary: The first leaflet shows 8 products being sold
at the show at 10-15% discounts. The second leaflet shows
all products now made by Soyco Foods. All are lactose free
and cholesterol free. Chubs (8 oz): Mozzarella (regular or
fat-free), Cheddar (regular or fat-free), Jalapeno (regular and
fat-free), Monterey Jack.
IWS slices (6 oz, individually wrapped): Pimento,
mozzarella, yellow American, Swiss American.
Shreds (4 oz): Mozzarella (regular or fat-free), Cheddar
(regular or fat-free), Salad Topper.
Parmesan: Grated style regular (3.5 oz), fat-free (5 lb or
25 lb).
Cream cheese (8 oz): Plain, strawberry, garden
vegetable, keylime. Plain fat-free cream cheese (10 lb).
Sour cream (8 oz): Plain.
Loaf (5 lb): Mozzarella, cheddar, Monterey Jack,
jalapeno.
Sauces (8 oz): Mild cheddar, aged cheddar, nacho,
jalapeno, chili con queso.
Desserts: Liteslice cheesecake (18 oz). Liteslice wedges
(3.5 oz).
Soymage (100% dairy free–no casein): Chubs (8
oz): Mozzarella, cheddar, pizza, garlic & onion, jalapeno.
Soymage sour cream: Plain (8 oz or 32 lb). Address: 2441
Viscount Row, Orlando, Florida 32809. Phone: 1-800-4419419.
766. Product Name: Soymage Grated Parmesan Cheese
Alternative (100% Dairy Free–Casein Free). Renamed Vegan
Parmesan by March 2000.
Manufacturer’s Name: Soyco Foods. Div. of Galaxy
Cheese Co.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 1-800-441-9419.
Date of Introduction: 1992. September.
Ingredients: Soy beverage (filtered water, organic tofu),
textured vegetable protein, rice starch, canola oil, sea salt,
citric acid, calcium phosphate, natural flavors, riboflavin.
Wt/Vol., Packaging, Price: Bottle.
New Product–Documentation: See 3rd page below.
Soymage Natural Products Expo East–September 11-13.
Soyco, Soymage, Lite ‘n’ Less (Leaflet). “Parmesan: Grated
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style regular (3.5 oz), fat-free (5 lb or 25 lb).
Spot in Vegetarian Times. 1995. March. p. 14. “Cheese
to please vegans.” Shows a color photo of the bottle and
front panel of the label.
Talk with technical representative from Galaxy. 1995.
July 31. They buy organic tofu powder from a company
in Minnesota, then mix it with filtered water to make “soy
beverage.”
Leaflet (8½ by 11 inch, color) sent by Patricia Smith
from Natural Products Expo West. 1997. March. “His cousin
[Lite & Less Grated Parmesan cheese alternative] says he’s
going to be a huge success!” On the rear are Nutrition Facts
and ingredients. Plus: “Parve. 100% dairy free. Casein free.
Cholesterol free. Lactose free. Low fat.” “Try our other
100% non-dairy Soymage products: Sour Cream, Mozzarella
and Cheddar Chubs. Available from your distributor.
Leaflet (8½ by 11 inch, color) sent by Patricia Smith
from Natural Products Expo West. 2000. March. “Build
your healthy cheese section with Soyco Foods: The Dairy
Free Vegan Alternative.” A color photo shows a jar of Vegan
Parmesan. On the rear, the ingredients are given.
767. Product Name: Sun Savory Sour (Non-Dairy Sour
Cream/Mayonnaise Alternative), Zesty Jalapeño, Creamy
Onion Dill, and Pimento Cheez.
Manufacturer’s Name: Sun Savory Foods Inc.
Manufacturer’s Address: 990 Fairview Lake Rd., Newton,
NJ 07860. Phone: 201-579-5533.
Date of Introduction: 1992. September.
Ingredients: Soy flour, premium soy beans, soybean oil,
corn oil, filtered water, lemon juice, vinegar, onion, garlic,
vegetable gum, sea salt, rice syrup, sorbic acid (naturally
occurring).
Wt/Vol., Packaging, Price: 8 oz. Retails for $2.25.
How Stored: Refrigerated.
New Product–Documentation: Leaflet sent by Patricia
Smith from Natural Products Expo East. 1992. Sept. 11-13.
Baltimore, Maryland. The ingredients for each product are
listed.
Spot in Health Foods Business. 1992. Dec. p. 59. “NonDairy Dips” The new flavors are Sun Savoury Sour (sour
cream alternative), Creamy Onion Dill, Pimento Cheez, and
Zesty Jalapeno.
Spot in Vegetarian Times. June 1993. “Dip it in.”
Shows the three products listed above. “These rich-tasting,
soy-based dips could easily pass for their sour cream
counterparts.” Talk with Cheeseworks (Phone: 1-800-9621220). 1993. June 28. Sun Savory no longer makes these
products. They had a dispute with their landlord over a well.
Their main business is being a natural foods bakery.
768. Whole Foods. 1992. Deals & displays: Sharon’s Finest.
Sept. p. 96.
• Summary: During [Natural Products] Expo East receive

15% off on the entire line of TofuRella Slices and Heart’s
D’Lite. P.O. Box 1368, Santa Rosa, CA 95402. A black-andwhite photo shows about 12 products in these two lines.
769. Product Name: Vegetarian Bean and Soy Cheese
Tostada.
Manufacturer’s Name: Snack Cracks.
Manufacturer’s Address: 1608-A West 5th St., Chico, CA
95928. Phone: 916-345-2446.
Date of Introduction: 1992. October.
Ingredients: Crust: Brown rice, water. Soy cheese.
New Product–Documentation: Talk with Gayle Kennedy,
owner and daughter of Robert Kennedy, former owner of
Chico-San Inc. 1992. Dec. 16. This product was launched
2 months ago. The cheese used on this product is a real
soy cheese made by Galaxy–it is not one of their imitation
cheeses.
770. Product Name: Soymilk Powder (Regular, or Reduced
Fat), Tofu Powder (Regular, or Reduced Fat), Soy/Whey
Blend, Textured Soy Flour, Soy Flour (9% fat).
Manufacturer’s Name: DMV USA. Div. of DMV, Inc.
Manufacturer’s Address: 2340 Enterprise Ave., P.O. Box
1628, La Crosse, WI 54602-1628. Phone: 1-800-359-2345.
Date of Introduction: 1992. November.
Ingredients: Soy flour.
New Product–Documentation: Ad in ‘92 Soya Bluebook,
p. 52. “Quality ingredients from soya. Chemical-free process.
Kosher / Parve & organic available.” Talk with Craig
Albrecht, Technical Sales Manager at DMV USA. 1993.
March 19. This company buys soy flour and makes all the
above products from it. The line was introduced in the fall
of 1992, before Craig arrived at the DMV. DMV is a Dutchowned dairy cooperative with $4,000 to $5,000 million in
sales worldwide. They have had a presence in the USA for
about 3 years. DMV USA imports various caseinates and
whip toppings, and also makes various dairy products such
as nonfat dry milk, buttermilk, whole milk, whey, whey
protein concentrate, cheese, imitation cheese, etc. They sell
these products to foodservice organizations and the food
industry. The soy products are still a minor part of their total
business, but growing. Ed Pedrick came from Clofine to
work for DMV.
Ad (full-page, black-and-white) in Soya Bluebook.
1993. Oct. “Soymilk Powder & Tofu Powder.”
771. Diamond, Florence Barbier. 1992. The life and work of
Holton W. “Rex” Diamond. Part II. Work at Ford Motor Co.
and Delsoy Products Inc., 1942-1946 (Interview). SoyaScan
Notes. Dec. 3. Conducted by William Shurtleff of Soyfoods
Center. Followed by confirmation from a brief chronology of
his life and 20 pounds of documents sent by Mrs. Diamond.
• Summary: Continued: In about 1942, through Wayne State
University, Rex Diamond obtained a position in the research
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department of the Ford Motor Company, in the synthetic
rubber development department, supervising a project group
on butadiene synthesis. More specifically, his work was at
Greenfield Village on “dum-dum,” a silencing material for
cars. When the entire synthetic rubber research program at
Ford was abandoned, in about June 1943, he was transferred
to the George Washington Carver Laboratory.
He worked under Robert A. “Bob” Smith (the chief
chemist and his boss) on soybean milk, cheese, ice cream
and tofu, and developed a whipped topping (his first) based
on soymilk. Of these products, the found the whipped
topping (which was later commercialized by 3 different
companies) to be by far the most interesting.
Rex continued to work at the Carver Laboratory
throughout World War II–his first research concerned
chlorophyll. On 9 May 1945 Diamond and Smith applied
(as assignors to the Ford Motor Co.) for a U.S. patent (No.
2,476,358) titled “Soluble compound of chlorophyll and
synthesis thereof.” The patent was issued on 19 July 1949.
One day in 1945 a man named Herbert Marshall Taylor
came into the Carver Laboratory with a soybean product
that would whip–but it wasn’t very good and you could not
rely upon it to whip every time or to whip the same way.
Florence is not sure where Mr. Taylor got this product.
[Note: Compare this version of events concerning Mr. Taylor
and soy-based whip topping with that told by Robert A.
Smith in May 1979.] Several days later, Rex analyzed the
product and went to work on developing an improved and
reliable whipped topping. He recorded the results of his work
[starting on 24 March 1945] in his notebooks, which are now
at the Henry Ford Museum at Dearborn. Prior to this time,
nobody at the Carver Lab. had done research on a whipped
topping. Rex discovered at some point, while working at the
Carver Lab., that mono- and diglycerides played a critical
role in whip toppings. Taylor was using a typical “bakery
shortening” as a key ingredient in his whipped topping. It
contained mono- and diglycerides, but their amounts were
not carefully controlled, since these levels were not critical
in typical baking applications. Later (on 12 June 1955) in a
paper titled “Vegetable Fat Whips for Bakery and Household
Use,” presented to the Institute for Food Technologists,
he stated: “The use of special vegetable shortening, which
contain not only hydrogenated vegetable oil but also one or
more surface active materials quite common in the topping
business. It is well to remember in this connection that
most of these shortenings are made for some other use, they
may introduce variations in the properties of the topping
emulsions. A shortening containing mono- and diglycerides
may be controlled within tolerances which are adequate for
its use in baked goods but not for its use in toppings.” Rex
felt he had solved Taylor’s problem and made an important
discovery related to non-dairy whipped toppings.
Florence has the impression that Mr. Taylor was a very
outgoing person who inadvertently sometimes got into

trouble; he did not have bad intentions, but was sometimes
misguided. He was a big spender when he had the money;
later he felt he had been cheated by Delsoy Products and
the owners of Delsoy felt they had been cheated by him.
Florence also recalls that Rex, not Bob Smith, did most
of the research and development work on the soy-based
whipped topping at the Carver Lab.
A photo shows the 12-member staff of the Carver
Laboratory in 1945, including Rex Diamond, Clem
Glotzhober, and Florence Barbier. Bob Smith was absent. A
caption notes that here “Diamond did the [sic, his] first work
in developing a whipped topping.”
A W-2 form shows that during 1945 Holton W. Diamond
(who lived at 1648 May Ave., Dearborn, Michigan) was
employed by “Russell-Taylor Inc., 1951 E. Ferry Ave.,
Detroit 11, Michigan.” [Note: Diamond was working on their
whip topping]. His wages totaled $552.13 in 1945. A 1946
form shows he was paid wages $68.25 by Russell-Taylor in
the first quarter of 1946.
At about the time World War II was over (Aug. 1945),
Florence Barbier, a graduate of Stephens College (Columbia,
Missouri) was transferred from the Rouge Chemical
Laboratory (where she had worked during the war) to the
Carver Laboratory. There she first met Rex–who interviewed
her for the job. She ran analyses on the soymilk that they
made there frequently, worked on the development of a
fermented soymilk cheese (which was never very good),
and made some tofu. Soymilk was made at the Carver Lab.
in 100 gallon batches approximately 2 to 3 times a week.
Alberta Hardy (who now lives in Lansing, Michigan) was
one of the people who helped make the soymilk. Some of
this soymilk was given to any woman in the Dearborn area
(not just Ford employees) who could not tolerate cow’s milk
and who wanted to stop by and pick some up free of charge.
It was also sent to the Henry Ford Hospital and to Henry
Ford’s Greenfield Village Schools where it was served free
of charge at recess each morning and afternoon. It was also
served to the students for their noon meal at the Clinton Inn
in Greenfield Village. Florence recalls soymilk being served
in this way when she was a high school student there in the
mid-1930s. The soymilk was poured from a large metal
container into glasses, which were placed in the hallways at
recess times for anyone who wanted it. “Henry Ford wanted
all the experimental work done at the Carver Lab. to be of
benefit to the public. Even the inventions were to be made
available to anyone who wanted them.” Florence’s father,
A. Roy Barbier, had worked for Henry Ford as advertising
manager for the Ford Motor Co. from 1924 to the autumn
of 1941. Barbier worked closely with Edsel Ford and
considered him an intelligent and very competent person–in
fact one of the finest people he ever met. But Edsel was
overshadowed by his famous father, Henry Ford. Barbier
thought Edsel never received the credit he so richly deserved.
On 21 Feb. 1946 Rex Diamond applied (alone, and not
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as an assignor to the Ford Motor Co.) for a U.S. patent (No.
2,487,698) titled “Topping for salads, desserts, and similar
products.” The patent was issued on 8 Nov. 1949. The allvegetable topping called for the use of about 1.5% soy bean
protein, 25-35% hydrogenated soybean oil, etc.
Prior to the formation of Vegetable Products
Corporation, Rex made many trips to try to procure a source
of shortening (still in short supply after the war) to be used in
the manufacture of the whipped topping he planned to make.
On 28 Feb. 1946, on a flight to New York City, he wrote to
Florence that on the plane he enjoyed “an apricot cobbler
topped with what I am almost sure was Delsoy Topping”–a
non-dairy whipped topping introduced in late 1943 and made
by Bob Smith. (Note: Bob Smith left the Ford Motor Co. in
Aug. 1945 to work full time with Delsoy Products.) While
Rex was still employed at the Carver Laboratory, he did
some part time evening and weekend work as a consultant
for Delsoy Products, conducting experiments to try to
improve Delsoy. On 13 June 1946, before he left Ford, he
obtained a written release from Mr. E.C. McRae, of the Ford
Motor Co. patent dept. stating: “Inasmuch as the Ford Motor
Company is not in any way interested in the manufacture
of soybean food products, we have no objection to your
patenting any ideas you may have along this line.” Again,
Diamond was planning for his whipped topping.
In Aug. 1946 Rex started thinking seriously about
and developing a business plan and finding sources of raw
materials for starting a “soy bean dairy” to make whip
topping, soy ice cream, soy cheese, and chocolate malted.
With the help of attorney Arthur M. Smith, he wrote Mr.
Adrian Joyce [of The Glidden Co.] on 16 Aug. 1946 to
see if Joyce had any interest in his ideas and inventions.
Continued. Address: 1112 Pawnee Trail #2, Georgetown,
Kentucky 40324. Phone: 502-863-5055.
772. 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
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.
773. Product Name: Seed Cheese (Made from Sprouted
Sunflower Seeds–Non-Dairy).
Manufacturer’s Name: Neem Tree (The).
Manufacturer’s Address: Los Angeles.
Date of Introduction: 1992. December.
Ingredients: Incl. sunflower seeds.
Wt/Vol., Packaging, Price: 6 oz. tub.
How Stored: Refrigerated.
New Product–Documentation: Talk with Jiji at Clearway
in Santa Cruz, California. 1993. Aug. 19. This company
was started by Gabriella and Fabia Onori, who developed
and launched this live, raw food. They have since returned
to Argentina. The food is sold in the form of a paté. Jiji is
thinking of having the food made at Clearway. Sai Baba of
Shrdi sits under a neem tree and this picture is on the label.
774. Product Name: Soya Kaas (Hard Cheese Alternative
Containing Casein) [Garlic & Herb].
Manufacturer’s Name: Swan Gardens, Inc. Distributed by
American Natural Snacks.
Manufacturer’s Address: Manufacturer: 6029 Lagrange
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St.
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Augustine, FL 32085. Phone: 904-824-8181.
Date of Introduction: 1992. December.
Wt/Vol., Packaging, Price: 12 oz vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Letter (fax) from Casey
Van Rysdam, President, American Natural Snacks. 1994.
May 6. This product was first sold in Dec. 1992. It is a hard
cheese alternative.
775. Product Name: Almond Cheeze (Cheeselike Product
with Casein) [Cheddar Style, Mozzarella Style, or Garlic and
Herb].
Manufacturer’s Name: Wholesome & Hearty Foods
(Product Developer-Marketer).
Manufacturer’s Address: 1416 S.E. 8th St., Portland, OR
97214. Phone: 503-238-0109.
Date of Introduction: 1992. December.
Ingredients: Garlic & Herb: White Almond Beverage
(water, brown rice syrup, almonds, lecithin, barley malt,
natural vanilla flavor, sodium citrate, sea salt, carrageenan),
casein [a milk protein], canola oil, salt, sodium and calcium
phosphates, citric acid, natural flavoring, garlic & herb,
carrageenan, vitamin A.
How Stored: Refrigerated.
Nutrition: Per 1 oz.: Calories 45, protein 7 gm,
carbohydrates 2 gm, fat (monounsaturated) 1 gm, cholesterol
0 mg, sodium 230 mg potassium 20 mg. 23% calories from
fat.
New Product–Documentation: Statesman Journal (Salem,
Oregon). 1992. Nov. 11. “Almonds are used in non-dairy
cheese.” The product, which also contains casein and
carrageenan, “is a boon for dieters and people who can’t eat
dairy products. Unlike tofu cheese, it melts [sic], and the
Cheddar-flavor cheese actually tastes a lot like Americanstyle cheese. The garlic and herb cheese is nowhere near as
convincing.
Product Alert. 1992. Dec. 21. Almond Cheeze is a lowfat cheese that comes in 3 flavors.
Talk with industry observer. 1993. Jan. 28. This
product and AlmondRella (marketed by Sharon’s Finest
in California) were both debuted at the same time, at the
Natural Products Expo East in Baltimore, Maryland, in the
fall of 1992, but they were developed independently. This
product was first shipped in about Dec. 1992. There are
many irregularities in the label, which implies the product
is completely dairy free, the term “Cheeze” is illegal, the
label says “soy free” but the product contains soy lecithin.
The garlic and herb flavor contains 2 sweeteners and vanilla
flavor. The product contains a very small amount of almonds.
Photocopy of Label. 1992. Feb. 12. 4.25 inches square.
“Soy free. Lactose free. No cholesterol. Made with Non
Dairy White Almond Beverage.” RDI (Reference Daily
Intake) figures are given.

776. Atlas, Nava. 1992. Soups for all seasons: Bountiful
vegetarian soups. New Paltz, NY: Adam Enterprises. 128 p.
Illust. by Nava Atlas. Index. 21 x 18 cm.
• Summary: The witty literary aphorisms, quotations (with
sources), and marvelous whimsical drawings that have
become the author’s trademark appear throughout this
vegetarian cookbook. The recipes are arranged by season.
The last chapter, accompaniments (p. 107-24) includes bread,
muffins, biscuits, scones, croutons, and dumplings.
Soy related: Soymilk is given as an alternative in every
recipe that calls for milk or low-fat milk (see p. 20, 28, 31,
34, 92, 123). Likewise, soy cheese is given as an alternative
that calls for dairy cheese (see p. 16, 32, 114). “Natural
soy sauce” is used to season many recipes (see p. 14, 80,
82, 119). Simple miso broth (with kombu and diced tofu
{bean curd}, p. 13). Dashi with miso and vegetables (p. 13).
Miso soup with winter vegetables (with wakame {Japanese
sea vegetable}, shiitake mushrooms, etc., p. 62). Chinese
cabbage and bean curd soup (with “½ pound tofu {bean
curd}, cut into ½-inch dice,” p. 80). Miso spinach soup with
baby corn (with “¼ pound block tofu, cut into ½-inch dice,”
p. 81). Address: Author and illustrator, New Paltz, New York.
777. Cox, Peter. 1992. Why you don’t need meat. Revised
ed. London: Bloomsbury Publishing Ltd. [ix] + 278 p.
Foreword by Linda McCartney. Illust. Index. 24 cm. [373*
ref]
• Summary: A convincing argument against meat after the
advent of Mad Cow Disease in the UK.
Contents: Acknowledgements. Foreword by Linda
McCartney. 1. Everything you’re not supposed to know. 2.
Apocalypse cow! 3. Pigtales. 4. The A to Z of good health.
5. Greener cuisine. 6. Everything you really need to know. 7.
The composition of vegetarian foods.
Table of food groups for a vegan diet (p. 171), designed
by Dr. Michael Klaper; the section on Legumes in this
table mentions “Soy products (milk, tofu, tempeh, Textured
Vegetable Protein, etc.). Recipes include: Scrambled tofu
(with “1 x 297 gm {10½ oz} carton tofu, drained,” p. 189).
Tempeh marinade (p. 190). Tofu marinade (p. 191-92).
In Chapter 6, the subsection on beans states that they
“are a marvelous source of protein, fibre, iron, the B vitamins
and, when sprouted, vitamin C... beans can either look like
beans or they can be transformed into one of the many
delicious and nutritious bean products which supply the food
value but not the same beany experience. Among these are
soya milk, tofu, TVP (textured vegetable protein), tempeh,
soya yogurt and ice cream, marinated tofu and soya cheeses
of every description.
“Second, beans can be a musical vegetable if you don’t
follow the three golden rules of cooking them:” (1) Let
them soak overnight in water. (2) “Don’t cook beans in the
soaking water, and never cook them without rinsing them.”
(3) Don’t under-cook beans. They should be soft enough to
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squash against the roof of your mouth using normal pressure
from your tongue. Address: First Chief Executive of the
Vegetarian Society of the UK, England.
778. Gordon, Jonathan Fraser. 1992. Improved lactic
fermentation of soymilk for the preparation of soya bean
curd. PhD thesis, University of Strathclyde, Dep. of
Chemical and Process Engineering. 205 p. [92 ref]
• Summary: The purpose of this work was to establish
whether soymilk could be successfully fermented by lactic
acid bacteria to prepare tofu. This could lead to improved
storage characteristics similar to hard, dairy cheeses.
Traditional tofu is very susceptible to bacterial spoilage.
“This makes it unsuitable for use in many underdeveloped
countries where it could provide a valuable protein source if
it were more stable.”
Soymilk has been shown to be a poor fermentation
medium for lactic acid bacteria. Heat treatment between 80100ºC has been shown to limit its potential for supporting the
growth of lactic acid bacteria–due to the formation of toxic,
volatile sulphides.
A solution to this problem was found by germinating
the soybeans prior to soymilk preparation. Germination
for 72 hours in a specially designed box reduced the
total sugar content of the soymilk to less than 60% of
that found in ungerminated soymilk (i.e., that made from
ungerminated soybeans). Despite this, acid production and
growth of Lactobacillus fermenti was greatly enhanced in
the germinated soymilk. “The main reason for the enhanced
growth and lactic acid production appeared to be because
germination increased the concentration of amino nitrogen in
the germinated soymilk.” Nitrogen limitation appears to be
the main factor causing inhibition of growth of L. fermenti
in ungerminated soymilk, but the toxic sulphides then act to
cause further inhibition. Germination was shown to increase
the concentrations of vitamin C and the B vitamins in
soymilk, but it did not decrease trypsin inhibitor activity in
the soybeans.
“A firmly pressed tofu was prepared from 72 hour
germinated, fermented soymilk and kept for 6 weeks at
10ºC. It displayed none of the spoilage that would have
characterized conventional tofu. It had the consistency of
rubbery Edam cheese and a pleasant, slightly beany, acidic
flavor.” Address: Scotland.
779. Leneman, Leah. 1992. The tofu cookbook.
Hammersmith, London, England: Thorsons–An imprint of
HarperCollins Publishers. 127 p. Illust. Index. 24 cm.
• Summary: “These no-meat, no-dairy, cruelty-free recipes
foster health and a healthy environment by replacing meat
and dairy products in traditional recipes with tofu... and soy
milk. From bouillabaisse and guacamole to lasagna, curries,
and ice cream, here are delicious new takes on your favorite
international recipes.” The copyright page notes: “Many of

these recipes previously appeared in The International Tofu
Cookery Book and Soya Foods Cookery.
Contents: Introduction. Types of tofu. Other soya (soy)
foods: Soya milk, soya yogurt, soya mayonnaise, bean
curd sticks or sheets, tempeh, soy sauce, miso, soya cheese
(such as Veeze). Notes on recipes. Making tofu at home. 1.
Soups and dips. Note: Ingredients for every recipe are given
in both Imperial/Metric and American units. 2. Salads. 3.
British- and American-style dishes. 4. Mexican-style dishes.
5. Mediterranean-style dishes. 6. Indian-style dishes. 7.
Chinese- and other Far Eastern-style dishes. 8. Desserts.
Recipe reference chart (for quick and easy recipes, recipes
suitable for a single portion, and recipes for a dinner party).
Note: Webster’s Dictionary defines bouillabaisse
(pronounced bu-yuh-BAYZ, a term derived from the French
and first used in 1855) as a highly seasoned fish stew made
with at least two kinds of fish. See also: Potpourri. Address:
19 Leamington Terrace, Edinburgh EH10 4JP, Scotland.
780. Margen, Sheldon. 1992. The wellness encyclopedia
of food and nutrition: How to buy, store, and prepare every
variety of fresh food. New Nork, NY: Rebus. 512 p. Illust.
Index. 26 x 21 cm.
• Summary: Soy-related information appears on the
following pages: Soybeans, illustrated and described (p. 60).
Sprouts, including soybean and adzuki bean sprouts (p. 15860). “Soybean sprouts contain small quantities of toxins that
can be harmful, if eaten in large quantities” [uncooked, see
p. 356]. Legumes (p. 348-58), incl. soybeans, “soy nuts,” soy
milk. Legumes are “by far the best plant source of protein...”
Per half 3½ ounces (½ cup cooked) soybeans contain more
calories, fat, protein, iron, and calcium than any other of the
15 legumes listed (p. 351). How to avoid the gas problem.
Tofu, miso, and tempeh (p. 357, sidebar). Non-dairy frozen
desserts (made from tofu, p. 461). Soy cheese (p. 469).
Soybean oil and margarine (p. 497-98).
Concerning vitamin K, see p. 16, 27, 30. The RDA for
adults is 45-80 mcg. The body stores this fat-soluble vitamin
for a relatively long time. Without this vitamin, blood would
fail to clot. Preliminary studies suggest it also plays a role
in maintaining strong bones in the elderly. Bacteria in the
body’s intestines manufacture about 80% of the vitamin K
we need, and the rest comes from the diet. Deficiencies are
almost unknown, and they are usually caused by an inability
to absorb the vitamin, rather than an inadequate intake.
Sources: Cabbage, cauliflower, spinach and other leafy
vegetables, cereals, soybean oil and other vegetable oils.
Address: School of Public Health, Berkeley, California.
781. Santos, D.T. 1992. Soybean cultivation in the
Philippines. In: Increasing Soybean Production in Asia:
Proceedings of a Workshop. 1992. Bogor, Indonesia: CGPRT
Centre. 187 p. See p. 137-50. Held 21-24 Aug. 1990 at
Phitsanulok, Thailand.
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• Summary: Contents: Introduction. Development of the
soybean industry: Nestlé Philippines’ soybean operations
(Nestlé soya farm, commercial soy production, soy loan
and buy-back scheme, soy sourcing beyond Tupi, growth
requirements and adaptability of soybean, soybean cropping
systems), crop research and development, extension
programme. Appendix 1: Soybeans–maize monocropping
(crop rotation). Appendix 2: Maize–soybeans–crop
rotation (three consecutive maize followed by soybeans).
Appendix 3: Maize–soybeans intercropping (6 rows corn
-4 rows soybeans). Appendix 4: Wet season 1988–soybean
researchers at Nestle soya farm Tupi South Cotabato.
“Soybean, first cultivated in China during the eleventh
century BC, was introduced into trading regions of the
Philippines in the fifteenth century AD. Its cultivation
and use spread throughout the Philippines and then the
western hemisphere in the nineteenth century. Soybean... is
considered by scientists and economists to be a major food
source for the future. Although currently produced in small
quantities, both traditional and new soybean products such
as soya cheese, soybean curd, and miso, and Nestle’s Twin,
Vita, Soyex and Ceresoy, are popular with Filipinos.
“Development of the soybean industry: Soybean
production in the Philippines has developed in response to
an increasing demand. Varietal selection and development
commenced in the early 1930s. In the 1970s, the Philippines
Council for Agriculture and Resources Research and
Development (PCARRD), in cooperation with the University
of the Philippines at Los Baños and the Department of
Agriculture, introduced the National Soybean Production
Programme (NSPP) which promoted development of, and
self sufficiency in, soybean... Under the programme, soybean
planting was established throughout the country. A large
soybean extraction plant with a 50 ton daily capacity was
built by the Philippines Asia Food Industries Corporation
in the early 1980s to produce the livestock industry’s
requirements of soybean oil and meal as well as soy-based
food products.
“However, the combined impact of limited raw
materials, the 1984 recession and some external political
pressures led to the closure in 1986 of the factory and the
NSPP. Individual initiatives among former participants
allowed research and development activities to continue.
“PCARRD is currently engaged in a comprehensive
nutrition-based programme covering soy production, postharvesting processing, marketing, product utilization and
development of improved varieties. This programme is
funded by the International Research and Development
Center of Canada.”
“Nestlé Philippines’ soybean operations: During the last
ten years, Nestlé Philippines has developed new soy-based
products with the assistance of Nestlé Switzerland. These
include Vita Choco Drink, Twin, Ceresoy and Soyex.
“Nestlé Philippines, through Nestlé Soya Farm,

continues to identify promising soy varieties and to generate
the appropriate production and post-harvesting processing
techniques to ensure its factory receives high quality raw
materials.
“Nestlé soya farm: This six hectare soy research and
demonstration farm in Tupi, South Cotabato has three main
functions: production, crop research, and development and
extension.” Address: Nestlé Philippines, Inc., Agricultural
Services Dep., 335 Gil Puyat Ave., Makati, Metro Manila,
Philippines.
782. Sharon’s Finest. 1992. Fat-free and cholesterol-free
cheese alternatives (Leaflet). Santa Rosa, California. 1 p.
Front and back. 28 cm.
• Summary: The front of this full-color glossy leaflet is filled
with a photo that shows 5 packages of Heart’s D’Lite and 6
packages of Tofu Rella on a cutting board.
The rear, printed with green soy ink on white paper,
is titled “The Rainforest cheese alternative.” The company
donates at least 5% of its profits to groups protecting
the Rainforests in Central America, Brazil, and Canada.
TofuRella is “the oldest name in tofu cheese.” The tofu is
made from organic soybeans. Address: Box 5020, Santa
Rosa, California 95402-5020. Phone: 707-576-7050.
783. White Wave, Inc. 1993. White Wave mission statement,
company overview, and list of products currently sold (News
release). 1990 N. 57th Court, Boulder, CO 80301. 2 p. Jan.
• Summary: “White Wave’s mission is to creatively lead the
full integration of low technology soyfoods into the average
American diet. Our interest is in promoting the use of foods
we consider the world better off with, rather than without.”
“White Wave employs approximately 60 people
and projects sales of over $4 million for 1992. Under the
guidance of founder and president Steve Demos, White
Wave has grown more than 20% annually for the last 5 years
and was named the 1992 Small Business Manufacturer of the
Year by the Boulder County Chamber of Commerce.”
White Wave has six product lines: Tofu (7 products),
tempeh (8), marinated tempeh (4), Dairyless soy yogurt (8),
prepared foods–heat and serve (7), and Soya A Melt soy
cheese (5 flavors plus 2 flavors of soy singles). Address:
Boulder, Colorado. Phone: 303-443-3470.
784. Sharon’s Finest. 1993. Sharon’s Finest donates $6,000
to Rainforest Action Network (News release). Santa Rosa,
California. Feb. 19.
• Summary: Sharon’s Finest donates 5% of its profits to
groups working to protect the world’s Rainforests. Richard
Rose, President, says he thinks of it as a self-imposed ‘Green
tax.’ “To date, Sharon’s Finest has donated $10,400 to such
groups in the US and Canada. and over $74,000 in product to
the Second Harvest Food Bank.”
“Sharon’s Finest originated TofuRella, the first tofu-
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based cheese alternative, in 1987... This month marks the
debut of Better Burger and Better than Meat, two new
meatless and fat-free alternatives to ground beef.” Address:
Box 5020, Santa Rosa, California 95402-5020. Phone: 707576-7050.
785. Product Name: Soy Gourmet (Soy Cheese with
Casein) [Cheddar, Mozzarella, Chili Pepper, or Herbs &
Garlic]. Previously named Fromage de Soy (Feb. 1992).
Manufacturer’s Name: Nutrition Specialties International,
Inc.
Manufacturer’s Address: 1660 Chicago Ave., Suite P-11,
Riverside, CA 92507. Phone: (909) 781-4401.
Date of Introduction: 1993. February.
Ingredients: Soy base (organic soybeans, filtered water),
canola oil, casein, sea salt, calcium phosphate, sodium
phosphate, natural non-dairy flavors, citric acid, carrageenan.
Wt/Vol., Packaging, Price: 8 oz. or 5 lb.
How Stored: Refrigerated.
Nutrition: Per 1 oz.: Calories 50, protein 5 gm,
carbohydrates 5 gm, fat 1 gm, cholesterol 0 mg, sodium 198
mg, potassium 15 mg, calcium 170 mg.
New Product–Documentation: Two-page leaflet from
Natural Products Expo West. 1993. Feb. “New update
effective January 1993.” The company’s president, Patrick
Cochran, has over 23 years experience in the specialty foods
industry. Note: According to one industry observer, this
product is made by Phil Leisac & Sons of Portland, Oregon.
Leaflet (8½ by 11 inch, brown and black on beige)
sent by Patricia Smith from Natural Products Expo West
(Anaheim, California). 1994. March 10-13. “Soy Gourmet.
Simply the best! The gourmet quality non-dairy cheese
alternative made from organically grown soybeans... Less
than one ounce of fat per serving.” “We do not use spraydried or modified tofu products as many of our competitors
do.” The company address has changed to Suite P-13 from
Suite P-11. The ingredients have also changed–more casein
is used than canola oil: Soy base (organic soybeans, filtered
water), casein [dairy milk protein], canola oil, sea salt,
calcium phosphate, sodium phosphate, natural non-dairy
flavors, citric acid, carrageenan. A new size is 20 lb. Note:
This brochure claims that the product is non-dairy even
though it uses casein as a major ingredient.
Talk with Patrick Cochran, owner of NSI. 1994. April
19. This product line was launched in March 1993 at the
Natural Products Expo West in Anaheim. It no longer
claims to be non-dairy. It is sold refrigerated. Patrick was
formerly with Loma Linda Foods. This is still the company’s
only product line. The source of the company’s soymilk is
confidential.
Talk with Kevin Cross of Stonecrest Natural Foods.
1998. Nov. 13. Kevin now owns this Soy Gourmet product
line. He bought the company–a small L.A. firm that just
didn’t have the finances to get the product going. They

were about to go under, so Kevin’s company basically just
bought the inventory and the label/brand. They had it in
some supermarkets in the Los Angeles area. It has always
been sold mostly in the Los Angeles area, in Ralph’s, Whole
Foods, Wild Oats, Pavilions, etc., and at Andronico’s in
northern California. It has an upscale-looking label with gold
foil around it. He plans to introduce a “Rice Gourmet” line of
cheese alternatives next month.
786. Product Name: AlmondRella (Cheese Alternative
made with Organic Almonds and Casein) [California
Cheddar Style, Mozzarella Style, Garlic-Herb Jack].
Manufacturer’s Name: Sharon’s Finest (Product
Developer-Marketer).
Manufacturer’s Address: Box 5020, Santa Rosa, CA
95402-5020. Phone: 707-576-7050.
Date of Introduction: 1993. February.
Ingredients: California Cheddar Style, March 1994:
Organic AlmondMilk (water, certified organically-almonds),
casein*, sea salt, citric acid, natural flavor, guar gum. *
Casein is the protein found in non-fat milk. It is a highquality protein, free of cholesterol and rennet and is what
allows the product to be so similar to cheese. Organic in
accordance with Calif. Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1993. Feb. p. 45. “The real, organic, lowfat, soy-free, cholesterol-free, cheesy taste, melt and
stretch cheese alternative.” “Sharon’s Finest introduces
AlmondRella, the first almond-based alternative to soy
and dairy cheeses... In fact it has 83% less fat than cheddar
cheese. AlmondRella is from the makers of the first tofu
cheese alternative: TofuRella. And as always, we donate
5% of our profits to groups protecting the Rainforests.” An
illustration shows the label.
Leaflet sent by Richard Rose. 1993. Feb. “All the taste
of cheese with a fraction of the fat.” A photo shows three
packaged of different flavors of AlmondRella near a sliced
pizza.
Talk with Richard Rose of Sharon’s Finest. 1993. Feb.
9. AlmondRella was introduced and orders were taken at the
Natural Products Expo East in Baltimore, Maryland, in the
fall of 1992. Almond Cheeze was introduced by Wholesome
and Hearty Foods at the same time, but Richard developed
this product independently from Almond Cheese. In a search
of the literature, including the patent literature, Richard could
find no previous product of this kind. He talked with the head
of R&D at Blue Diamond, Dr. Sam Cunningham, an elderly
man who has been involved with almonds all his life, and he
had never heard of such a product. Richard now has patents
pending on a whole line of related products that are made
from almonds and casein free. He will have samples of the
casein-free products at the Anaheim Natural Products Expo
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this month. Richard did not release his AlmondRella product
until the new FDA labeling law was released; he started
shipping in Feb. 1993, whereas Wholesome & Hearty started
shipping Almond Cheese in Dec. 1992. Richard sees nothing
wrong (technically) with the statement in his ad: “Sharon’s
Finest introduces AlmondRella, the first almond-based
alternative to soy and dairy cheeses.”
Leaflet (8½ by 11 inch, black, purple, and green on tan
kenaf paper) sent by Patricia Smith from Natural Products
Expo West (Anaheim, California). 1994. March 10-13.
“Product information. Sharon’s Finest Healthy Alternatives.”
“AlmondRella. The first soy-free cheese alternative. Lower
in fat. Free of cholesterol and lactose, it comes in 3 delicious
flavors. Melts, shreds, stretches, and tastes like cheese.”
Letter (fax) and photocopy of labels for 3 flavors sent
by Judy Bowhall of Sharon’s Finest in response to enquiry.
1994. April 20. This product was introduced in Feb. 1993
but all 3 flavors were first sold in July 1993. Front panel of
label states: “Low fat. No oil added. No cholesterol. Made
with organic almonds. Soy-free.” On the back panel is a
Comparison Guide comparing 1 oz of AlmondRella with 1
oz of regular Cheddar and Mozzarella cheeses. Calories: 50,
113, and 80. Fat (gm): 0, 9, 6. Saturated fat (gm): 0.15, 6.1,
3.7. Cholesterol (mg): 0, 3, 22.
787. Product Name: Burritos with Soy Cheese.
Manufacturer’s Name: Tina & Holly’s Tamales.
Manufacturer’s Address: 6302 Federal Blvd., Suite B, San
Diego, CA 92114. Phone: (619) 287-1733.
Date of Introduction: 1993. February.
New Product–Documentation: Leaflet (color, 2-sided) sent
by Patricia Smith from Natural Products Expo West. 1992.
Feb.
788. Sharon’s Finest. 1993. AlmondRella: All the taste
of cheese with a fraction of the fat (Leaflet). Santa Rosa,
California. 1 p. Front and back. 28 cm.
• Summary: This full-color glossy leaflet states: “Introducing
AlmondRella, the first cheese alternative made from
almonds. From the makers of TofuRella, the first tofu cheese
alternative. AlmondRella tastes, melts, and stretches just like
cheese.”
The rear is filled with information, however the
ingredients are not given. This product contains casein (a
milk protein), which is what causes it to melt. It is dated: 10
Feb. 1993.
A large photo on the top half of the leaflet, shows three
flavors of AlmondRella (Mozzarella Style, Garlic-Herb Jack,
and California Cheddar Style) around a small, sliced pizza.
Address: Box 5020, Santa Rosa, California 95402-5020.
Phone: 707-576-7050.
789. Sharon’s Finest. 1993. Zero-Fat Rella: Zero fat, 100%
delicious (Leaflet). Santa Rosa, California. 1 p. Front and

back. 28 cm.
• Summary: This full-color glossy leaflet states: “Introducing
Zero-Fat Rella, the heart-healthy cheese alternative! Made
from real, wholesome ingredients, Zero-Fat Rella tastes,
melts, and stretches just like cheese.”
The rear is filled with information, however the
ingredients are not given. This product contains casein (a
milk protein), which is what causes it to melt. It is dated: 10
Feb. 1993.
A large photo on the top half of the leaflet, shows three
flavors of Zero-Fat Rella (Mozzarella Style, Jalapeno Jack,
and California Cheddar Style) around a small, sliced pizza.
“Formerly Heart’s D’Lite (TM).”
Note: A Zero-Fat Rella product fact sheet, dated 16
March 1993, lists the ingredients as: “Organic tofu, casein
(protein from nonfat milk), tapioca starch, salt, citric acid,
beta carotene (Vitamin A for color), natural flavor, guar
gum.” Address: Box 5020, Santa Rosa, California 954025020. Phone: 707-576-7050.
790. Malloy, Rick. 1993. Update on Tofutti Brands, Inc.
(Interview). SoyaScan Notes. March 30. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Today Tofutti Brands finalized a very important
deal with Haagen-Dazs. The latter will distribute Tofutti
products in the Metropolitan New York area, Washington
DC, Virginia, Maryland, Delaware, and part of Connecticut.
These areas represent Tofutti’s major market. This is not a
nationwide distribution agreement, however if the products
do well there is the understanding that the area of distribution
may expand. This is a big plus for Tofutti Brands. Rick is
not sure why Haagen Dazs decided to start carrying Tofutti
products again.
Tofutti Brands now has two main product categories: (1)
Non dairy frozen desserts: Land of the Free (pints), Premium
Tofutti (pints), Lite Lite Tofutti Free (pints), Tofutti Cuties
(snack size sandwiches), and Soft Serve Mix; (2) Non-dairy
food products: Egg Watchers (egg replacer), Better Than
Cream Cheese (3 flavors), and Sour Supreme (non-dairy sour
cream). Of these two categories, non-dairy frozen desserts
have by far the largest sales, and within that line the regular
Tofutti (also called Premium Tofutti or Tofutti Supreme;
200 calories per 4 oz.; not low fat) is by far the best seller.
Americans say they want low-fat products, but in fact they
eat mainly high-fat frozen desserts. The new NLEA labeling
regulations will not require name changes for any of these
products. Address: Executive Vice President, Tofutti Brands
Inc., 50 Jackson Dr., Cranford, New Jersey 07016. Phone:
(908) 272-2400.
791. Product Name: Ken & Robert’s Veggie Pockets (With
Soya Kaas Soy Cheese) [Broccoli and Cheddar Style, or BarB-Que Style].
Manufacturer’s Name: Imagine Foods, Inc. (Marketer/
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Distributor).
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1993. March.
How Stored: Frozen.
New Product–Documentation: Letter from Robert
Nissenbaum, president of Imagine Foods. 1993. Dec. 8. This
product was launched in March 1993.
792. Meyer, Edwin W. 1993. Development of the world’s
first food-grade soy protein concentrate, Dr. Sidney Circle,
and textured soy flour (Interview). SoyaScan Notes. April 7.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The first two commercial food-grade soy
protein concentrates were Promax and Promosoy. Promax
was developed by Lou Sair at Griffith Laboratories.
Promosoy was developed mainly by Sidney Circle, first
noncommercially at the Glidden Co., where it was called
Protein 70, since it contained 70% protein on a moisture free
basis, and then commercially at Central Soya. Promax and
Promosoy were made by different processes. Promax was
made by the acidulated water leach process (also called water
leach or aqueous acid leach), whereas Promosoy was made
by the aqueous alcohol leach process (also called aqueous
ethanol leach), which takes out the low molecular weight
materials. The latter process, which is only used for making
concentrates, was developed at the Northern Regional
Research Laboratory by Dr. Allan K. Smith’s group after
Dr. Circle left the group. Today, virtually all concentrates
are still made by one of these two processes. To the best of
Ed’s knowledge, Promax was on the market 6-12 months
before Promosoy. Sid Circle was head of all protein research
at Glidden and at Central Soya during the 1950s. Promosoy
was introduced on a small commercial basis in about 196061; it was first made at a large pilot plant on Laramie Avenue
in Chicago, then by 1962-63 at a real food plant at Gibson
City, Illinois.
Glidden’s uncommercialized concentrate was always
called either Protein-70 or Pro-70. That name may have also
been used by Circle at Central Soya until shortly before it
was commercialized as Promosoy. Circle was at Central
Soya at the time the product was commercialized. At the
time, Ed was director of Research at Central Soya and Circle
was Assistant Director of Research in charge of all research
on proteins.
Circle left Central Soya in 1967 to go to Anderson
Clayton Foods in Richardson, Texas, where he was Director
of Protein Research from 1967-75. Anderson Clayton
recruited Dr. Circle with a very attractive offer because they
wanted to get into the soy protein business; they wanted a
casein replacer to make imitation cheese, but the latter never
worked out largely because they could never figure out how
to make soy protein melt. Kraft tried to do the same thing. In
1972 Dr. Ralph Sand went to work at Anderson Clayton on

the same imitation cheese project.
But there was another reason Circle left Central Soya.
Ed had hired a very brilliant and rather independent young
protein chemist, Nicholas Catsimpoolas. “If you knew
Sidney, you had to be with him for a while to love him. He
was a guy who would take your report and dot the i’s, cross
the t’s, and that kind of stuff. He and Nicholas did not get
along too well.” So Circle (who is no longer living) left of
his own volition.
Concerning textured soy protein concentrate: William
Atkinson at ADM had developed a good process for
texturing soy flour, so Central Soya decided to try texturing
their soy protein concentrate, Promosoy. This research was
done under Ed’s direction because in 1968, Central Soya
changed the laboratory over to corporate research and Ed
became director of protein research; prior to that he had
been director of all research reporting to a vice president
of the Chemurgy Division. L.D. Williams now became
director of all research, and he reported to Dr. Windsor
W. Cravens, a vice president. Promosoy was successfully
texturized using a Wenger extrusion cooker and the resulting
product, Response, was launched in 1975. Response went
on to become one of Central Soya’s two most important soy
protein products–the other being textured soy flour. Ed does
not feel that textured soy flour will gradually loose ground
to and be replaced by textured soy protein concentrates–
because of economic factors. The main market for textured
soy flour now is as an extender for ground beef; it is also
used in chicken products and pizza toppings. It is most
widely used in places where you have to eat what you are
served–such as school lunch programs and the military. It is
not used in retail products.
ADM also makes a textured soy protein concentrate
named Arcon T. It is used in their veggie burgers, which Ed
has seen promoted on TV.
Ed talked with Walter Wolf recently and he verified
that Danny Chajuss was at the NRRL in Peoria, working in
Allen Smith’s group on soy protein concentrates, for about
3-4 months. Address: 1701 N. Sayre Ave., Chicago, Illinois
60635. Phone: 312-637-0936.
793. SoyaScan Notes. 1993. NLEA requirements for
nondairy products (Overview). April 28. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: NLEA is the FDA’s Nutrition, Labeling and
Education Act of 1990. This act unfortunately does not
make it illegal to characterize on the label as “nondairy” a
product which contains casein or caseinate. But it does deal
with this problem as follows (21 CFR Ch. 1(4-1-93 Edition),
p. 21). 101.4 (d) “When foods characterized on the label
as ‘nondairy’ contain a caseinate ingredient, the caseinate
ingredient shall be followed by a parenthetical statement
identifying its source. For example, if the manufacturer
uses the term ‘nondairy’ on a creamer that contains sodium
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caseinate, it shall include a parenthetical term such as
‘milk derivative’ after the listing of sodium caseinate in the
ingredient list.”
794. Product Name: Fat Free NuTofu [Mozzarella,
Cheddar, and Monterey Jack].
Manufacturer’s Name: Cemac Foods Corp.
Manufacturer’s Address: 1821 East Sedgley Ave.,
Philadelphia, PA 19124. Phone: 215-288-7440.
Date of Introduction: 1993. April.
Ingredients: Incl. organic tofu.
New Product–Documentation: Spot in Natural Foods
Merchandiser. 1993. April. p. 48. These fat free cheeses are
said to contain 51% organic tofu with 50% less saturated fat
than some alternatives.
795. 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].
796. Leneman, Leah. 1993. 365 plus one vegan recipes:
Delicious meals and ideas for every day of the year.
Hammersmith, London, England: Thorsons–An imprint of
HarperCollins Publishers. 144 p. April. Index. 24 cm.
• Summary: Chapter 1 of this book, titled “The Vegan
Dairy,” gives recipes for homemade soya milk, mock cream
(from soya milk), soya flour cheese, yogurt cheese (from
soya yogurt). There are also recipes for cashew or almond
milk, cashew cream, and cashew cottage cheese.
Chapter 11 (p. 85-100), titled “Tofu and other Soya
Foods,” contains a long introduction plus the following

recipes: Home-made tofu. Tofu and onions. Sweet and
sour tofu and vegetables. Sea-flavored crisp tofu slices.
Mushroom stroganoff. Tofu kebabs. Tofu casserole. Warming
winter stew (with tofu). Korean-style kebabs (with tofu and
miso). Tofu and green pea bhajia. Tofu ‘scrambled eggs.’
Scrambled tofu and mushrooms. Tofu piperade. Spicy tofu
scramble with red pepper and tomato. Tofu knishes. Tofu
and pea curry. Tofu burgers. Swiss steak (with frozen tofu).
Savoury tofu ‘mince’ (with frozen tofu). Crispy fried seaflavoured frozen tofu. Tofu goulash. Smoked tofu stew.
Smoked tofu, courgette and sweetcorn risotto. Smokey duvec
(with smoked tofu). Pease pudding and smoked tofu bake.
Smoked tofu pasties. Steamed savoury smoked tofu pudding.
Smoked tofu charlotte. Lek and smoked tofu au gratin.
Smoked tofu and mashed potato cakes. Tempeh croquettes
with mushroom sauce. Tempeh hash with potatoes.
Indonesian-style tempeh. Tempeh stroganoff. Japanese-style
tempeh kabobs. Tempeh burgers. Tempeh chilli. Mock ‘ham’
(with dried bean milk sheets [yuba]). Mock ‘chicken’ (with
yuba). Mock chicken cooked Indonesian style.
Chapter 13 is entirely about sea vegetables, and a
number of the recipes contain tofu, tempeh, miso, or soya
milk. A number of other recipes throughout the book also use
soyfoods as an ingredient. Address: 19 Leamington Terrace,
Edinburgh EH10 4JP, Scotland.
797. Tofutti Brands Inc. 1993. Tofutti. 1992 annual report. 50
Jackson Dr., Cranford, NJ 07016. 16 p. 28 cm.
• Summary: Sales in 1992 (year ended Dec. 28) were $4.034
million, down from $4.393 million the year before. Net
income was $56,000 compared with -$17,000 (loss) the year
before. “In 1992 the company realized its first net income
in 7 years.” Working capital increased by $60,000 over the
previous fiscal year. And the company reduced its notes
payable by $300,000 to 100,000 in 1992.
The company’s core business is non-dairy frozen
desserts. In 1992 the company introduced “Sour Supreme,”
a non-dairy sour cream. “Consistent with our plans to
direct the Company beyond its core business, a concerted
effort was also made toward the growing Natural Foods
Industry, with specially formulated brands [Land of the Free]
designated exclusively for the health food industry.
“The company has recently signed an exclusive
distribution agreement with the Haagen-Dazs Company.
The agreement, which takes effect April 1, 1993, provides
that Haagen-Dazs will distribute Tofutti’s non-dairy frozen
desserts throughout its East Coast distribution network of
supermarkets, grocery stores, delis and dessert shops in New
York, New Jersey, Maryland, Delaware, Virginia, the District
of Columbia [Washington, DC], and Connecticut. HaagenDazs will distribute bulk packages of Tofutti’s non-dairy
frozen dessert to food service outlets in the same vicinities
as well. This increased exposure will greatly benefit our
Company.”
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David Mintz’s salary is $125,000. Address: Cranford,
New Jersey. Phone: 201-272-2400.
798. Product Name: Natural Touch Nine Bean Loaf.
Manufacturer’s Name: Worthington Foods, Inc.
Manufacturer’s Address: 900 Proprietors Rd.,
Worthington, OH 43085. Phone: (614) 885-9511.
Date of Introduction: 1993. April.
Ingredients: Beans and barley (blackeye, green & yellow
split peas, pink, great northerns, pearled barley, kidney, red,
pinto, and turtle blacks), brown rice, tomatoes, onion, corn
oil, carrot, corn, egg whites, cheddar cheese alternative
(organic tofu, canola oil, calcium caseinate (protein), sea
salt, citric acid, natural cheddar cheese flavor, soy lecithin,
guar gum, annatto), jalapeno cheese alternative (organic tofu,
canola oil, calcium caseinate (protein), jalapeno peppers,
sea salt, citric acid, soy lecithin, guar gum), celery, defatted
wheat germ, ripe olives, soy lecithin, Italian & cheese
seasoning (tomato, natural flavor, Parmesan cheese, Romano
cheese, corn starch, onion, spices, garlic, paprika extract,
salt, lactic acid), green & red bell peppers, yeast.
How Stored: Frozen.
New Product–Documentation: Label sent by Trudy
Cravens of Worthington Foods. 1993. July 1. “Made with a
variety of 9 beans, organic tofu cheese, tomatoes, & brown
rice.”
799. Product Name: Natural Touch Garden Grain Pattie
(With Soy Cheese).
Manufacturer’s Name: Worthington Foods, Inc.
Manufacturer’s Address: 900 Proprietors Rd.,
Worthington, OH 43085. Phone: (614) 885-9511.
Date of Introduction: 1993. April.
Ingredients: Mushrooms, onion, brown rice, rolled oats,
bulgur, cottage cheese (grade A pasteurized cultured skim
milk, milk, salt, guar gum, locust bean gum, carrageenan,
natural flavors), mozzarella cheese alternative (organic tofu,
canola oil, calcium caseinate (protein), sea salt, citric acid,
soy lecithin, guar gum), corn oil, walnuts, cheddar cheese
alternative (organic tofu, canola oil, calcium caseinate
(protein), sea salt, citric acid, natural cheddar cheese flavor,
soy lecithin, guar gum, annatto), egg whites, corn starch, soy
lecithin, onion powder, calcium caseinate, sea salt, spices,
garlic powder, celery extract.
Wt/Vol., Packaging, Price: 9 oz. (4 patties in a paperboard
box).
How Stored: Frozen.
New Product–Documentation: Label sent by Trudy
Cravens of Worthington Foods. 1993. July 1.
800. 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.
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801. Weiner, Michael. 1993. New developments with Amano
and Yamashita (Interview). SoyaScan Notes. June 18.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Michael works as a consultant for Peter Joe
of Sunrise Market Ltd. and with Amano Foods. He used
to consult with Mandarin Enterprises in British Columbia.
Now his main work is as a broker, representing various
U.S. companies such as Vitasoy, Knudsen, Santa Cruz, etc.
Amano still makes all of Westbrae’s organic miso. Amano
is trying to construct a 60,000 square foot plant. They had a
joint venture with Yamashita but it fell apart. Now Yamashita
is constructing their own 60,000 square foot soy sauce plant
in Oregon. The ground breaking will take place in a couple
of weeks. Michael does not feel that this will be much of a
threat to Amano, which plans to sell a lot of Amano products
in supermarkets. The market is big and growing rapidly.
Soyfoods now are given large amounts of shelf space (8-16
linear feet) in the produce section of all supermarkets in
western Canada (British Columbia, Alberta, and Manitoba).
A major reason for this is that Mandarin and Sunrise have
an excellent relationship with the people in charge of the
produce section in western Canadian supermarkets. Initially
Michael helped to establish some of these relationships;
these companies got a few facings for their tofu. Then
Mandarin added their tofu burgers. Then Sunrise added Yves
Wieners and soy cheese. The products sold, which is proof
that exposure will work. Michael was involved in trying to
make the same thing happen in Ontario with the Loblaws
chain, and in Quebec, but they were never allowed to give
the program a try–not even in 1-2 stores.
Safeway supermarkets are so sold on soyfoods that they
have developed special open-front, vertical, refrigerated
“Tofu Products” cases that are placed adjacent to the produce
case, but have a lower temperature. They are quite large and
contain everything from soy drinks to tofu, soy cheese to
meatless hot dogs. Soyfoods are very widely available on
Vancouver Island.
Sunrise and Michael jointly import Mori-Nu tofu into
Canada from Japan. Also Sunrise distributes some juice
products for which Michael is the broker. Mori-Nu does not
sell well in supermarkets because it’s retail price is too high.
Address: President, New Age Marketing, P.O. Box 39590,
White Rock, BC, V4A 9P3, Canada. Phone: 604-538-0127.
802. Macrae, R.; Robinson, R.; Sadler, M. 1993.
Encyclopedia of Food Science, Food Technology and
Nutrition. London: Academic Press Ltd. Illust. Index. 29 cm.
• Summary: A section titled “Soya Cheeses” by C.W.
Hesseltine has the following contents: Introduction.
Importance worldwide. Sufu (Chinese cheese): Introduction,
preparation of curd, fermentation of curd, processing and
aging, microorganisms, composition, enzymes involved,
culinary use and preservation. Tofu: Introduction, process

for making tofu, soya bean varieties and tofu consumption,
microbiological safety of tofu, hydration, coagulation
conditions, types and use of tofu. Other soya bean cheeselike products.
803. Messina, Mark. 1993. Are you ready for the age of the
soybean? Mori-Nu Healthy Life (Los Angeles) 5(2):1. 2nd
quarter.
• Summary: “The food that has been at the center of the
Chinese diet for the past 20 centuries is taking the United
States by storm. Over the past decade more that 2,000 new
soyfoods have entered the market. The soyfoods industry
is big and growing. Chances are, many of you are already
familiar with some of these products, which range from tofu
to soymilk to pizza topped with mozzarella-like soy cheese.
“But soyfoods aren’t just hot–they’re healthy! Consider
the following:” Discusses recent scientific studies showing
the health benefits of soy. And getting all of these health
benefits is easy.
Note: This 6-page issue (each page 8½ by 11 inches)
also contains: (1) Editor’s column, by Susan Buchér. (2)
Soy research updates. (3) “The exercise diet,” by Holly
Rudin-Braschi, M.A. Get fresh: Examples of healthy fresh
vegetables. (4-5) Recipes and coupons. (6) Reader’s forum
(letters from readers). Order form for Mori-Nu Tofu or books
or videos. Application for membership in the “Health for
Life” club, which gets you: 4 issues of Healthy Life. MoriNu recipes. 12 Mori-Nu Tofu 15¢-off coupons. Address:
PhD.
804. 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.
805. Gemperlein, Joyce. 1993. Tofu–No bones about it:
Health and environmental benefits make that bland soybean
product a big seller. Mercury News (San Jose, California).
Sept. 15. [2 ref]
• Summary: Ken Nozaki’s San Jose Tofu Co. produces more
than 500 blocks of fresh tofu a day–That’s protein that hasn’t
been killed, plucked, scaled, boned, skinned, or tenderized.
Five photos show how the tofu is made. This shop has been
in operation since 1947. Nozaki, age 66, took over the shop
from his uncle in 1951–at a time when the merits of tofu
were generally only known to people of Asian descent.
“But that has changed. By virtue of the hippie culture of the
1960s, the influx of immigrants in the last decades, and now
the health and environmental movements, tofu is edging
into mainstream cooking in the United States. Nonsense,
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you say. It is bland, yucky. It will never come close to
replacing America’s protein darling, beef. Probably not, but
the increasing emphasis on cross-cultural cooking and on
lowering cholesterol and fat in our diets has food processors
introducing tofu hot dogs, tofu burgers, tofu cheese and even
tofu ice cream into supermarkets that cater to the general
public.”
William Shurtleff discusses tofu’s growth of popularity
in America.
Source: Knight-Ridder/Tribune News Service, 20 Sept.
1993. Title: America’s love affair with tofu getting stronger
all the time. Address: Staff writer, California.
806. Product Name: Cedarlane Organic Fettucini Alfredo.
Manufacturer’s Name: Cedarlane Foods.
Manufacturer’s Address: 1864 E. 22nd Street, Los
Angeles, CA 90058. Phone: 213-745-4255.
Date of Introduction: 1993. September.
Ingredients: Incl. Soy Parmesan, soy Romano, and soy
cream cheese over organic fettucini noodles.
Wt/Vol., Packaging, Price: 9 oz package.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1993. Sept. p. 78. “Hold the cheese please!
Lactose free.” “What is Fettucini Alfredo without the
richness of cream, butter, and cheese? And lots of cholesterol
and butterfat? Well, now you can hold your cheese and eat
it too! Our Fettucini Alfredo is made with soy Parmesan,
soy romano and soy cream cheese (all made from organic
tofu) blended into a rich sauce and poured over our
delicious Fettucini noodles. Great taste, lactose free and no
cholesterol.”
Spot in Health Foods Business. 1993. Sept. p. 84.
807. SoyaCow Newsletter (Ottawa, Canada). 1993. $20
billion soymilk market potential worldwide. 2(3):1. July/
Sept.
• Summary: In Canada alone the potential for soymilk sales
is over $400 million. In Canada, the per capita consumption
of fluid dairy milk (not including ice cream, yogurt, cheese,
etc.) is about 100 litres a year. Since 5 million Canadians
have lactose intolerance (according to McNeil Consumer
Products, Guelph, Ontario), these people could potentially
be consuming soymilk at the same rate that others consume
dairy milk, amounting to 500 million litres worth about
$400 million. This translates into a $4 billion potential in the
USA, and conservatively $10 billion worldwide. Soymilk
consumption in the form of non-dairy desserts, yogurt, and
cheese could easily double this estimate.
“Why then is the current annual consumption of soymilk
a meager 0.13 litre, or 0.65 litre for the lactose tolerant
population?
“The answer to this question is related to the quality
and cost of the soymilk available currently in the market.”
The soymilk sold in Canada by Eden Foods, Vitasoy, and

Westbrae is expensive–$2.00 to $3.00 per litre compared
with $1.25 for fresh dairy milk.
808. White Wave, Inc. 1993. White Wave soyfoods food
service product list (Leaflet). Boulder, Colorado. 1 p. Single
sided. 28 cm.
• Summary: Lists six categories of products: (1) Tofu:
Vacuum pack organic hard style tofu (2/5# pouches).
Meatless tofu steaks (2/4# pouches).
(2) Dairyless Soy Yogurt: Lemon kiwi (6/2# tubs).
Organic plain quarts (6/2# tubs).
(3) Soy A Melt Soy Cheese: Cheddar style (4/7.25#
loaves). Mozzarella style (4/7.25# loaves). Monterey jack
style (4/7.25# loaves). Garlic herb style (4/7.25# loaves).
(4) Meat Substitutes: Meatless healthy franks (10#
cases). Meatless healthy bologna (10# cases). Vegetarian
sloppy joe (19# buckets). Traditionally seasoned seitan (2/6#
pouches). Diced traditionally seasoned seitan (2/6# pouches).
(5) Veggie burgers: Tempeh burger (60/3 oz. cases).
Teriyaki tempeh burger (60/3 oz. cases). Veggie life burger
(48/3.5 oz. cases). Lemon broil tempeh (90/2 oz. cases).
Tempeh cutlet (60/3 oz. cases).
(6) Tempeh: Original soy tempeh (20/8 oz. packs).
Address: 1990 North 57th Court, Boulder, Colorado 80301.
Phone: 303-443-3470.
809. White Wave, Inc. 1993. White Wave soyfoods retail
product list (Leaflet). Boulder, Colorado. 1 p. Single sided.
28 cm.
• Summary: Lists six categories of products. * = Also
available in food service pack: (1) Tofu: Reduced fat organic
tofu. Organic tofu*. Snack’n savory tofu. Meatless tofu
steaks*. Spicy szechuan stir fry. Tofu in garlic sauce stir fry.
(2) Dairyless Soy Yogurt: Raspberry. Strawberry.
Blueberry. Peach. Apricot mango. Lemon kiwi*. Vanilla.
Organic plain quarts*.
(3) Soy A Melt Soy Cheese: Cheddar style*. Mozzarella
style*. Monterey jack style*. Garlic herb style*. Mixed
variety case. Fat free cheddar style. Fat free Mozzarella
style. American soy singles. Mozzarella soy singles. (4)
Meat Substitutes: Meatless healthy franks*. Jumbo meatless
healthy franks*. Meatless healthy links. Meatless healthy
bologna*. Meatless healthy bacon. Vegetarian sloppy joe*.
Vegetarian chili. Tempeh barbecue. Traditionally seasoned
seitan*.
(5) Veggie burgers: Tempeh burger*. Teriyaki tempeh
burger.* Veggie life burger*. Lemon broil tempeh*. Tempeh
cutlet*.
(6) Tempeh: Original soy tempeh*. Soy rice tempeh.
5-grain tempeh. Wild rice tempeh. Address: 1990 North 57th
Court, Boulder, Colorado 80301. Phone: 303-443-3470.
810. Sharon’s Finest. 1993. Sharon’s Finest ranked 281 on
Inc. 500 (News release). P.O. Box 5020, Santa Rosa, CA
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95402-5020. 1 p. Oct. 18.
• Summary: “Sharon’s Finest of Santa Rosa, California,
has been ranked as number 281 of the country’s 500 fastestgrowing private firms. The latest issue of Inc. Magazine
contains the 1993 Inc. 500, the twelfth annual emerging
small business version of the Fortune 500.
“Sharon’s Finest, started in 1987, had revenues of
$247,000 in 1988 and $2,594,000 in 1992, for a growth rate
of 950%. The firm develops and markets unique healthy
alternatives to cheese and meat, under the brands TofuRella,
Zero-FatRella, AlmondRella, VeganRella, and Better Than
Meat [made with pea protein].
“’Our sales growth has paralleled the explosive growth
of fat-free and healthy foods in general,’ said Richard Rose,
founder and President of Sharon’s Finest. ‘We laid the
foundation by developing delicious and healthy foods just as
millions of consumers realized the importance of a healthier
diet. Because our products taste just like cheese or meat, but
are fat- and cholesterol-free, consumers have little reason
not to change their diet for the better.’” Address: Santa Rosa,
California. Phone: 707-756-7050.
811. Product Name: Farm Foods Fat Free Pizsoy [Original/
Cheese Style, Garden Style, Vegetarian Pepperoni].
Manufacturer’s Name: Farm Foods. Div. of Barricini
Foods Inc.
Manufacturer’s Address: 49 Old Bloomfield Ave.,
Mountain Lakes, NJ 07046. Phone: 201-334-0101.
Date of Introduction: 1993. October.
Ingredients: Garden Style: Organic stone-ground whole
wheat flour, tomatoes, non-fat tofu mozzarella (organic
soybeans, calcium caseinate [derived from non-fat milk],
corn and rice starch, sea salt, citric acid, natural flavor, soy
lecithin, vegetable gum), bell peppers, mushrooms, fresh
yeast barley malt, garlic powder, herbs and spices.
New Product–Documentation: Spot in Health Food
Business. 1993. Nov. p. 10. “Farm Foods acquires Original
Pizsoy.”
Leaflet (black on orange) distributed at Natural Products
Expo East in Baltimore, Maryland. 1993. Oct. “Farm Foods.
Come taste the world’s best pizza. Fat Free Pizsoy. The
naturally delicious alternative to cheese pizza.”
Two leaflets (8½ by 11 inch, black-and-white) sent by
Patricia Smith from Natural Products Expo West (Anaheim,
California). 1994. March 10-13. “Fat Free Pizsoy Nutritional
Facts.” Gives the ingredients and nutritional information on
the 3 types of Pizsoy. What used to be called “Origina;” is
now called “Cheese Style.”
812. Soyfoods Association of America; American Soybean
Association. 1993. Good news about soyfoods. San
Francisco, California. 16 p. 19 cm.
• Summary: This attractive booklet, containing 6 color
photos, introduces soyfoods. Produced jointly by the

Soyfoods Association of America and the American Soybean
Association, it represents a first in cooperation between
these two organizations. Contents: Soyfoods–A healthy
choice: Soyfoods lower blood cholesterol, and fight cancer.
Adding soyfoods to your menu: It’s easy! The soyfoods
family: Soybeans and edamame or fresh green soybeans, soy
flour, texturized soy protein (TSP), soymilk, tofu, tempeh,
miso, meat analogs, soy oil (a brief description is given of
each). Soy recipes: Miso soup. Tofu chocolate cream pie.
Creamsicle spritzer (with soymilk). Banana pancakes (with
soy flour, soymilk, and soy oil). Sloppy joes with texturized
soy protein. Barbecued tempeh. Nutritional value: Gives the
composition of tofu (soft, silken, firm), meat analogs, soy
oil, miso, texturized soy protein, tempeh, soymilk (regular
or lite), and soy flour (full fat or defatted). Address: 1. One
Sutter St., Suite 300, San Francisco, California 94104; 2.
American Soybean Assoc., 540 Maryville Centre Drive,
Suite 390, St. Louis, Missouri 63141-9200. Phone: 1. (415)
393-9697; 2. 1-800-Talk-Soy.
813. Product Name: Vegetable & Brown Rice Pot Pie
(With Almond Cheeze).
Manufacturer’s Name: Whole Foods Marketing / North
American Recipe (Marketer).
Manufacturer’s Address: 415 South Topanga Canyon
Blvd., Topanga, CA 90290. Phone: 310-455-1154.
Date of Introduction: 1993. October.
Ingredients: Filling: Broccoli florets, cooked brown rice,
carrots, small white beans, dark red kidney beans, water,
Almond Cheese (water, casein, brown rice syrup, canola
oil, almonds, sodium phosphate, calcium phosphate, sea
salt, citric acid, sodium citrate, lecithin, barley malt, natural
flavors, carrageenan, beta carotene), garbanzo beans, Italian
green beans, diced red peppers, salt, onion powder, garlic
powder, fine ground pepper, lemon juice, parsley, whole
wheat flour, natural flavors. Crust: Organically-grown 100%
whole wheat flour, canola oil, water, salt, rosemary.
Wt/Vol., Packaging, Price: 8 oz box.
New Product–Documentation: Leaflet distributed at
Natural Products Expo East in Baltimore, Maryland. 1993.
Oct. “One third the fat inside and a pinch of rosemary on
top.”
814. Drosihn, Bernd. 1993. Re: New developments with
soyfoods in Germany. Letter to William Shurtleff at
Soyfoods Center, Nov. 29. 2 p. Typed, with signature on
letterhead.
• Summary: Viana has done a lot of work to improve the
design of its labels and packaging. In Germany the soyfoods
market is not growing at present, but neither is there a big
recession. Germany’s biggest soyfoods manufacturer, DEVAU-GE, stopped production of tofu in early 1993 and now
buys its tofu products from Heuschen-Schrouff B.V. in the
Netherlands. That should make Heuschen-Schrouff one of
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the largest tofu manufacturers in the world. DE-VAU-GE
plans to stop soymilk production in early 1994.
Some newer, small soyfoods manufacturers have
recently started in Germany: Tofuhaus Eisenreich
(Steinmetzstrasse 4, 93049 Regensburg, Germany. Owner:
Mrs. Eisenreich. Phone: 0941/27 01 27), and Topas GmbH
(Bollbergsr. 41, 72116 Moessingen [near Tuebingen],
Germany. Owner: Klaus Gaiser. Phone: 07473/25515). Our
old friend Klaus Gaiser, once the largest tofu manufacturer in
Germany, is trying to make a comeback.
The market for soyfoods in Eastern Europe is
developing very quickly. Bernd has had contact with a
Polish company named Polsoja. Yesterday a person from
Slovenia visited Viana. He wants to make tempeh there and
he told Bernd that there are some soyfoods manufacturers
in the former Yugoslavia. In Slovenia, which is relatively
untouched by the war, there is one existing tofu company and
more than 30 natural food stores.
Albert Hess (owner of Das Tofuhaus in Lautersheim)
and Bernd are in the process of founding a new company,
named Sojarella, which will start to make and sell soy
cheeses in early 1994. The address will be the same as
Viana. They have developed a method for making soy cheese
products that contain no casein. Address: Founder and
president, Viana Naturkost GmbH, Willi Graf Str. 88, 33881
Euskirchen-Kuchenheim, Germany. Phone: 02251-56076.
815. Coward, Lori; Barnes, N.C.; Setchell, K.D.R.; Barnes,
S. 1993. Genistein, daidzein and their beta-glycoside
conjugates: Antitumor isoflavones in soybean foods from
American and Asian diets. J. of Agricultural and Food
Chemistry 41(11):1961-67. Nov. [31 ref]
• Summary: This is a very important article. Isoflavones
were first extracted with alcohol (80% aqueous methanol)
and then the fat was removed from the extract with hexane
solvent. Details of the isolation process are given. The results
showed that most Asian and American soy products, with
the exception of soy sauce, alcohol-extracted soy protein
concentrate, and soy protein isolate, have total isoflavone
concentrations similar to those in whole soybeans. Asian
fermented soyfoods contain mainly isoflavone aglucones,
whereas in nonfermented soyfoods of both Asian and
American origin isoflavones are present mainly as betaglycoside conjugates. The estimated daily intake of these
isoflavones by Asians is similar on a body weight basis to the
isoflavones in soy-containing diets which inhibit mammary
tumorigenesis in animal models of breast cancer. Therefore,
it is possible that dietary isoflavones are an important factor
accounting for the lower incidence and mortality from breast
cancer in Asian women.
“The concept of reducing cancer risk by
chemoprevention has become an important aspect of current
cancer research. It has been suggested that two so-called
phytoestrogens, lignans and isoflavones, may play a role in

the prevention of estrogen-dependent breast cancer and colon
cancer.
Three tables show the isoflavone concentrations in
various types of soyfoods. For each food, the content of the
following is given: Conjugated genistin, conjugated daidzin,
genistein aglucone, daidzein aglucone, total isoflavones, D/G
ratio, percentage of genistein aglucones, and percentage of
daidzein aglucones. After each food listed below we will
show the total concentration “as is” and then (if given) on a
dry weight basis.
Table 1 shows isoflavone concentrations (in mg per
gram) in basic nonfermented Asian soyfoods: Soymilk
(0.252 / 3.256), Tree of Life tofu (0.417 / 2.031), Mori-Nu
tofu (0.494 / 3.827), soy flour (1.338), soy powder (1.748),
and soy nuts (2.363).
Table 2 shows isoflavone concentrations (in mg per
gram) in fermented Asian soyfoods: Tempeh (0.430 / 1.130),
miso (0.920 / 1.379), rice miso (0.404 / 0.721), barley miso
(0.721 / 1.195), Shiromiso soup mix (0.708), Akamiso soup
mix (0.882).
Table 3 shows isoflavone concentrations (in mg per
gram) in other soyfoods: Soy sauce (0.023 / 0.090), soy
cheese (0.050 / 0.105), Tofutti soy ice cream (0.032 / 0.092),
Ice Bean soy ice cream (0.117 / 0.360).
Although flavonoids are found in many plants,
vegetables, and flowers, isoflavones such as genistein and
daidzein are found in just a few botanical families. This is
because of the limited distribution of the enzyme chalcone
isomerase largely to tropical legumes. Partly for this reason,
isoflavones are a very minor part of American or British
diets. Address: Depts. of Pharmacology and Biochemistry
and Comprehensive Cancer Center, Univ. of Alabama
at Birmingham, Birmingham, Alabama 35294, Mass
Spectrometry Lab., Children’s Hospital Medical Center,
Cincinnati, Ohio 45229.
816. Health Food Business. 1993. Farm Foods acquires
Original Pizsoy. Nov. p. 10.
• Summary: In the summer of 1993, Farm Foods was
purchased by 21st Century Foods, a holding company. The
new corporation has also purchased The Original Pizsoy
company, Kinneret [Kineret] Foods (a kosher frozen
food company), and California Slim (makers of meal
replacements). “Pizsoy, formerly owned by Tree Tavern, has
been folded into Farm Foods. It is available in three fat-free
varieties: Garden Style, Original, and Vegetarian Pepperoni.
Pizsoy is an all natural pizza using soy cheese. Farm Foods
also produces Organic Pita Classics and Ice Bean nondairy
frozen desserts. Farm Foods was formerly owned by
Barricini Foods.”
For details, see interview with Steven Meyers 13 Dec.
1993.
817. Mangels, Reed. 1993. Vegetarian Journal’s guide to
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cheese alternatives and non-dairy yogurt. Vegetarian Journal
(Baltimore, Maryland). Nov/Dec. p. 25-27.
• Summary: The cheeses are called cheese alternatives
because many of them contain casein or calcium caseinate.
Casein is a protein derived from cow’s milk. It is added
to most cheese alternatives to make them stretchy when
melted. Though most cheese alternatives are not acceptable
to vegans, two products on the market appear to be free of
casein: Soymage and Soymage Cheddar, made by Galaxy
Foods. One brand of cream cheese alternative (Tofutti Better
Than Cream Cheese) also contains no casein. “It is hard to
tell just whom these cheese alternatives were developed for.”
The main market seems to be consumers who want to avoid
cholesterol and lactose. A table shows the following three
types of products, each with the number of calories, and
amount of fat and sodium per serving. Those followed by an
asterisk contain no casein.
Mozzarella-style (1 ounce): Almond Rella, Lite’n’ Free,
Lite’n’ Less, Soya Kaas, Soymage*, White Wave Soya A
Melt, White Wave Fat Free, Cow’s Milk Mozzarella, Part
Skim Cow’s Milk Mozzarella.
American/Cheddar-Style (1 ounce): Lite’n’ Free
Cheddar, Lite’n’ Less American, Nu Tofu Low Sodium
Cheddar, Nu Tofu Cheddar, Soya Kaas Mild American
Cheddar, Soymage Cheddar*, White Wave Cheddar Soya
A Melt, White Wave Fat Free Cheddar, Zero-Fat Rella
California Cheddar, Cow’s Milk Cheddar, Low Fat Cow’s
Milk American.
Cream Cheese (2 tablespoons): Lite’n’ Less, Nu Tofu,
Tofutti Better Than Cream Cheese*, Cow’s Milk Cream
Cheese, Low Fat Cow’s Milk Cream Cheese.
The only non-dairy yogurt found in Baltimore,
Maryland, was White Wave’s Dairyless Soy Yogurt. It is
available in raspberry, strawberry, blueberry, peach, vanilla,
lemon-kiwi, and apricot-mango flavors and is available plain
in quarts. All the flavored dairyless soy yogurts are similar in
fat content to low-fat yogurt. The plain soy yogurt is closer
to regular yogurt in fat content. The soy yogurts are not very
goos sources of calcium (only 40 mg per 6-ounce serving). “I
think their taste is quite acceptable.”
As this magazine goes to press, Sharon’s Finest (of
Santa Rosa, California), after 7 years of research, has just
released a new vegan cheese named Vegan Rella. “We had
an opportunity to taste the cheese and found it to be a big
improvement over Soymage.” Vegan Rella contains organic
Brazil-nut milk, tapioca, rice, oats, canola oil, Irish moss,
garlic, spices, basil, sun-dried tomatoes, citric acid, and salt.
It is available in hard cheese form (in Mexican and Italian
flavors) and in cream cheese form (in either plain, or onion
and dill flavor). Address: PhD, R.D.
818. Wheatley, Georgia. 1993. An American vegetarian
resource directory: Some signposts on the journey towards
a healthier, more ethically and environmentally balanced

lifestyle. Ferguson, Missouri: WheatSong Press. 94 p. Nov.
Index. 22 cm.
• Summary: Contents: 1. Audio/Visual resources: Audio,
video, tape producers/distributors. 2. Cookbooks (248
citations). 3. Electronic resources: Internet sources (America
Online, Compuserve, Public Dialup Internet Access List
compiled by Peter Kaminski), vegetarian sources accessible
from the Internet (rec.food.veg, fat-free, veggie {send
email to the Internet address listserv@gibbs.oit.unc.edu},
granola, world guide to vegetarianism, AR-Talk, AR-News),
other electronic vegetarian sources (Genie, Prodigy). 4.
Family and children’s resources: Audio, activities, books,
cookbooks, periodicals, video. 5. Mail order products. 6.
Organizations and groups: National, local organizations
listed alphabetically by state and city, starting your own
group. 7. Periodicals, journals, and newsletters. 8. Publishers/
distributors. 9. Radio/television resources: Radio, television.
10. Resource books. 11. Travel resources.
Note 1. This is the earliest document seen (July 2007)
that mentions the Internet in connection with soyfoods or
vegetarianism. Note 2. A new edition was published in Aug.
1996. Address: P.O. Box 35009, Ferguson, Missouri 63135.
Phone: (314) 524-0894.
819. Meyers, Steven. 1993. Recent changes at Farm Foods,
21st Century Foods, Barricini Foods, and Kineret Acquisition
Corp. (Interview). SoyaScan Notes. Dec. 13. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: The many complex changes that have taken
place recently with Farm Foods are very positive, and they
give the company the working capital they need to enhance
existing products and expand their product line. Farm
Foods used to be a brand of Barricini Foods. During the
past 2 months, Barricini, a publicly owned corporation, has
changed hands. The assets of Barricini were purchased by
a company named 21st Century Food Products, which was
recently renamed Kineret Acquisitions Corp.
At one time Barricini was a large company with candy
stores across the USA, especially on the East Coast. But
now all those stores are basically gone. Daniel Lloyd knows
the history best, but for a very rough history, Barricini
was originally started by the two Barricini sisters in about
the 1920s. At one point Barricini was purchased by the
Southland Corporation, which owns 7-11 stores. Southland
increased the number of Barricini candy stores to over 400.
Then corporate decisions were made at Southland in about
the 1960s and the number of stores began to decrease.
Southland then sold Barricini, and the company went in
and out bankruptcy once or twice. Then the name Barricini
and the rights to make the candy were purchased from the
bankruptcy court by a group of investors in the early 1980s.
Shortly thereafter, when Tofutti (soy ice cream) started
to become very popular and widely known, this group
of investors and Farm Foods (which was still located on
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The Farm in Summertown, Tennessee, and was looking
for investment money) got together through two venture
capitalists (Herman Fialkov and Vincent McKiernin of
Barricini) who knew someone who was living on The Farm.
Originally Barricini asked Farm Foods to make Tofulite (i.e.,
Tofutti II). Then when Barricini realized that Farm Foods
also knew how to distribute and market it, the two companies
merged in a 50:50 merger. Shortly thereafter they raised
some money in a private placement, and about 6 months
after that the company went public in about 1985. That
structure remained unchanged until recently. Barricini Foods
stopped producing Tofulite in about 1991 but continued to
make Ice Bean. Tofulite sold well in mainstream food stores
(Haagen-Dazs distributed the product starting in about 1986)
but it was not profitable because of stores required slotting
allowances and expected a level of advertising in mainstream
stores support that was out of proportion to the product’s
sales. The advent of no-fat ice cream and frozen yogurt
put additional pressure on the category of non-dairy frozen
desserts. So Barricini realized that there was room for only
one product in the category, and that was Tofutti, whose sales
were several times as large as Tofulite’s. So Barricini stopped
making Tofulite.
Since that time Barricini has been looking for a new
infusion of capital; they had many good ideas but no money
to carry them out, and they had had to downsize the company
which put quite a strain on their cash flow. Also Ice Bean
needed new packaging and a lite version as well. They met
a man named Irwin Simon who was a vice-president of
marketing at Haagen-Dazs (where Barricini first met him)
and then a vice-president of marketing at Slimfast. Irwin had
a vision of trying to put together companies with good brand
names who were niche marketers of food products. Barricini
introduced him to the natural foods industry and the more he
saw the more he liked it. It fit with his ideals and business
concepts, and it is an increasingly dynamic and viable
industry with a growing number of big companies moving in.
For example Kraft may buy Health Valley.
On 23 August 1993 the big change took place. Irwin
Simon created 21st Century Foods (he later renamed it
Kineret Acquisition Corporation). He wanted to purchased
a number of companies which now comprise three divisions
of Kineret: Farm Foods (the natural foods division, which
makes Ice Bean, the Organic Pita Classics products, Pizsoy
products, etc.), Kineret Foods (pronounced kuh-NAIR-ut, the
kosher frozen food company), and California Slim (which
sells diet and weight loss products). Irwin had acquired
all the companies but Slimfast, and that purchase was
contingent upon a public stock offering which took place in
late November 1993. The offering raised between $3 and $4
million, which was the full amount they wanted. Some of the
money goes to acquire the different brands and companies
and some goes for working capital. Daniel Lloyd is now
a vice president and general manager of Farm Foods, and

Steven is vice president of operations.
Farm Foods’ product mix has changed greatly this year
and they are planning on expanding quite a bit during 1994.
In early 1994 Farm Foods plans to launch Ice Bean Lite and
there will be a new line of low-fat, low-calorie frozen entrees
using soy. Address: Vice President of Operations, Farm
Foods, Div. of Kineret Acquisition Corp., 49 Old Bloomfield
Ave., Suite, Mountain Lakes, New Jersey 07046. Phone:
201-334-0101.
820. Demos, Steve. 1993. New developments at White Wave
(Interview). SoyaScan Notes. Dec. 19. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: White Wave is about to rent the Boulder Theater
for a town party in May 1994 to show the people of Boulder
what the company is doing. “We’re renaming Boulder ‘Tofu
Town.’”
Steve recommends that Shurtleff go to Whole Foods
Market’s store in Berkeley, California, where there is now a
White Wave Vegetarian Cuisine Center. They have a “shelf
set” developed as the first prototype for the United States.
The set is fully integrated into the store’s dairy case; it is not
a stand-alone unit. In Berkeley, the set is placed in between
amazake and tortillas. There may or may not be dividers
on both sides. It contains about 46 facings of White Wave
products in an organized fashion, in groups such as meat
alternatives, dairy alternatives, cheese alternatives, tofu,
tempeh, etc. The term “Vegetarian Cuisine,” which does not
contain the word “soyfoods” or the word “protein,” opens
the products to a broader category and it elevates the foods to
a higher level than just basic proteins. White Wave has had
a dozen cartoon characters made up for the set; they deliver
the basic information on soyfoods and ecology, soyfoods and
cancer, soyfoods and heart disease, etc. There are individual
3 by 5 inch info-cards printed on both sides. Sources of more
information are given on each card. White Wave installed
their first sets during the first week in November in the 3
Whole Foods stores in the Bay Area–Berkeley, Palo Alto,
and Mill Valley. Berkeley is the best of the three. During the
first month, the lowest increase in sales was 160% and the
highest was 1,000%.
“We are calling this ‘category management’ or ‘category
shelf management.’ This is what Walmart is. This is the
science of merchandising and marketing. Its a whole new
game–and so exciting. We spent a year taking photos of
natural and health food stores around the United States, and
we realized that there was no organizational schematic to
the evolution which has taken place as products evolved
from tofu to tempeh to soymilk, to second generation soy
products, and now a new generation of vegetable protein
products in which various proteins are blended/extended–e.g.
wheat protein and soy protein, or products resembling milk
or ice cream (like Rice Dream) made from rice.
White Wave will soon be coming out with a new line
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of gluten-based luncheon slices; another company will
make some of these products. White Wave may perhaps buy
another company.
“Concerning our new shelf set, we’re going into natural
and health food stores and saying ‘We occupy 18 square
feet (or that many cubic inches). Our turn rate is X, our
profitability factor is Y, and our average sale price is Z.
Here’s our product mix and her’s what we’re doing.’ You’ll
see national ads on this in February.
“We’ll be ready to go into supermarket chains when they
call us and say ‘We want your products and you don’t have
to pay slotting fees.’ We will not pay slotting fees. You invest
in either a pull or a push. I am against the push mentality.
When the chains call you, it means that the market is ready
for your products. If you push in, you run the risk of being
premature. Legume is a good example of that.
Steve has visited a number of Safeway stores in
California and he feels Safeway is very interested in his
products and shelf set. Each set costs about $500-$700
per store in time and hardware and logo–not including the
food products. So Steve must proceed slowly and carefully
in getting into supermarkets. He will probably start with
supermarkets in college or university towns. From there
he will gather statistics on sales and profitability. He will
move very slowly, starting with stores in markets with the
right demographics, first down the West Coast, then across
the Sun Belt, then over to the East Coast and up. Steve will
probably have 3 sizes of sets. The smallest set will contain
only the fastest moving items. Steve can get into the dairy
case of a supermarket only if he can prove that he can deliver
more profit per unit of shelf space. They will take a 30-35%
margin, and he hopes to do $60,000 in sales per store per
year.
Right now the company is shut down and they are
installing all new equipment. The equipment is made by a
variety of manufacturers (some from Takai, some American,
some German), and it will have a capacity of 1 ton/hour of
tofu. They have just installed what is probably the largest
curding carousel in the United States. They made tofu
on Dec. 16-17 to test the equipment, and Steve is very
optimistic that the learning curve will be short. “Wataru
Takai is arriving in Boulder today. Tomorrow all the big-time
pasteurization and spiral chilling equipment will be installed.
I’ve never seen a soyfoods company that uses this type of
equipment. We also have fancy packing machines, a lot of
vacuum packing and water packing machines.
“Sales of White Wave’s basic seitan, sold in a tub, are
increasing rapidly. We are already selling thousands of
pounds a week.”
White Wave is now right in the middle of their wastewater nightmare. Fortunately the city of Boulder has given
us the okay for our new construction and equipment. The
plant will be done by the middle of January. The last phase
is the solar employee lounge out front. The city has beaten

up on us for the last year on environmental issues. Only Pat
Calhoun’s persistence got us through it by wearing out the
city’s bureaucracy. One day they threw their hands up and
gave us all the permits.
“We are at a critical mass point as of 1 Jan. 1994.
We have a new factory (high-output and very sanitary),
a new production system, and a new marketing scheme
and schematic in place based on reproducible, verifiable
numbers. We are ready for takeoff. I’m very excited. We’re
all dressed up for the party. I now have what we were
dreaming about 15 years ago.”
Note: In the opinion of Soyfoods Center, White Wave
is currently, and has been for at least the past 5 years, the
most innovative soyfoods company in America. Address:
President, White Wave Inc., 1990 North 57th Court, Boulder,
Colorado 80301. Phone: 303-443-3470.
821. Product Name: Fat-Free Soya Kaas (Cheese
Alternative Containing Casein) [Mozzarella Style, Jalapeño
Mexi-Kaas, or Mild American Cheddar Style].
Manufacturer’s Name: Swan Gardens, Inc. Distributed by
American Natural Snacks.
Manufacturer’s Address: Manufacturer: 6029 Lagrange
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St.
Augustine, FL 32085. Phone: 904-824-8181.
Date of Introduction: 1993. December.
Ingredients: Mozzarella Style: Tofu (organic* soy milk,
calcium sulfate); caseinate, milk protein; corn starch**;
natural flavors; sea salt; lecithin; lactic acid; cellulose,
carrageenan, and guar gums. * Organic ingredients are
grown and processed in accordance with the California
Organic Foods Act of 1990. ** Modified by simply dividing/
fractionating; not chemically altered.
Wt/Vol., Packaging, Price: 12 oz vacuum pack retails for
$3.89 (6/86), or 7 lb deli block.
How Stored: Refrigerated.
Nutrition: Per 1 oz.: Calories 78, protein 6.7 gm, fat 5.6
gm, carbohydrates 1.8 gm, sodium 168 mg.
New Product–Documentation: Labels for all 3 products
sent by Casey Van Rysdam, President, American Natural
Snacks. 1993 (Copyright). Red and green, or red and blue, on
white. 4.5 by 3.5 inches. “No cholesterol. Lactose free. Keep
refrigerated. May be frozen.” The three flavors of Fat-Free
were first sold in Dec. 1993.
Letter from Atlanta Kashruth Commission. 1993. Dec.
12. Soya Kaas products are produced under the Orthodox
Rabbinical Supervision of the Atlanta Kashruth Commission.
The plant in which these products are made is located at
6029 Lagrange Blvd., Atlanta, Georgia 30336.
Leaflet (8½ by 11 inches). Undated. “Why Soya Kaas?
Introducing Fat-Free!” In 3 flavors.
822. Product Name: [MagiSoy (Soy Cheese)].
Foreign Name: MagiSoy.
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Manufacturer’s Name: Les Aliments Tarasoy Ltée
(Tarasoy Foods Ltd.).
Manufacturer’s Address: 3455 Local D rue Isabelle,
Brossard, QUE J4Y 2R2, Canada. Phone: 514-659-6586.
Date of Introduction: 1993.
How Stored: Refrigerated.
New Product–Documentation: Talk with Helen Wan,
sales manager. 1995. May 26. This soy cheese product was
launched in 1993. They make it in house and it melts.
823. American Natural Snacks. 1993. Soya Kaas cookbook
(Leaflet). St. Augustine, Florida. 3 panels each side. Each
panel: 22 x 9 cm.
• Summary: Contains 9 recipes developed especially for
Soya Kaas. One panel discusses: What makes Soya Kaas
natural? Cholesterol. Lactose. Saturated fat. Caseinate (states
clearly that Soya Kaas contains caseinate, which is pure milk
protein). One panel compares the nutritional composition
of Soya Kaas (hard cheese and cream cheese spreads) with
various all-dairy cheeses (cream cheese, natural cheddar,
natural mozzarella, processed American). Address: P.O. Box
1067, St. Augustine, Florida 32085-1067.
824. Saks, Anne; Stone, Faith. 1993. The Shoshoni
cookbook: vegetarian recipes from the Shoshoni Yoga Spa.
Summertown, Tennessee: The Book Publishing Co. 208 p.
Illust. Index. 24 x 21 cm.
• Summary: This is a vegan cookbook written by the cooks
of the Shoshoni Yoga Retreat, founded in 1987 and situated
in Rollinsville above Boulder, Colorado, on 110 acres of
colorful high country in the Rockies. This book is dedicated
to their teacher, Swami Shambhavananda Yogi. “The magic
ingredient put into every dish is Shakti or Divine Energy.
Food is treated as God, because it contains the essence of
life, a conscious energy that nourishes the same energy in
you. It is not a native American cookbook. A color photo on
the back cover shows Anne Saks and Faith Stone. “In 1975,
Faith stone and Swami Shambhavananda opened Rudi’s
Restaurant in Boulder to serve tasty, fresh, wholesome foods
prepared with grace and love. Today Rudi’s is a Boulder
landmark.
The book begins with a glossary which includes: Miso.
Nutritional yeast. Quinoa. Rice milk. Sesame oil. Silken tofu.
Soymilk (“A non-dairy alternative to milk”). Tahini. Tamari.
Tempeh. Tofu.
Soy-related recipes: Scrambled tofu (with “1 pound firm
tofu,” p. 28). Hot ‘n sour miso soup (with “½ pound firm
tofu, cubed” and “3-4 tablespoons red miso,” p. 52). Tibetan
barley soup (with “2 tablespoons red miso,” p. 56). Tempeh
almond salad (with “1 pound tempeh, thawed if frozen, cut in
½-inch cubes” and “¼ cup tamari” and “½ pound soft tofu”
p. 74). Ginger-tamari sauce (p. 79). Cooling soy yogurt raita
(with “2 cups soy yogurt,” p. 90). Tamari-orange dressing (p.
104).

The chapter on “Healthful alternatives” (p. 105-110)
offers meat alternatives, many of them based on tofu–”the
most versatile food on the planet.” Baked marinated tofu
(with “1 pound firm tofu, sliced ¼ inch thick,” p. 106). Tofu
feta. Tofu ricotta. Tofu sour cream. Soy yogurt (soymilk
fermented with plain yogurt).
Entrees (p. 110-145). Empress tofu. Mandarin tofu.
Royal tofu roulade. Tempeh tandoori. Tofu lasagne. Tofu in a
pocket.
Baklava (with “½ pound soy margarine,” p. 190). Fresh
strawberry tofu pie (p. 196). Address: Rollinsville, Colorado.
825. Food Business (Chicago, Illinois). 1994. Small
companies, big dreams: Virtual tofu–Sharon’s Finest, Santa
Rosa, California. Feb. 7.
• Summary: Sharon’s finest began in 1987 by making and
selling a low-fat tofu called TofuRella. One year later, sales
were $247,000. By 1992, sales reached $2.6 million for a
growth rate of 950 percent. A photo shows packs of ZeroFatRella.
826. Product Name: Mello Bros. (Cheese Alternative)
[Garlic & Herb].
Manufacturer’s Name: Rock Island Foods (MarketerDistributor).
Manufacturer’s Address: 38 Hamilton Dr., Ignacio, CA
94949. Phone: 415-883-2375.
Date of Introduction: 1994. February.
Wt/Vol., Packaging, Price: 8 oz block retails for $2.39
(4/94, Berkeley, California).
How Stored: Refrigerated.
New Product–Documentation: Talk with Pierre at
Berkeley Natural Grocery Co. in El Cerrito, California. 1994.
April 27. This is a relatively new product. The name of the
manufacturer or distributor does not appear on the product.
Talk with Richard Rose of Sharon’s Finest. 1994. April 27.
This product is distributed by Rock Island Foods. It was
introduced in Feb. 1994. They take a low margin so it sells
for a low price.
827. Product Name: WMR4 (lactose free, all vegetable,
nutritional powder product) and NutriBev (Dry Soy-Based
Milk Alternative).
Manufacturer’s Name: Archer Daniels Midland Co.
Manufacturer’s Address: 4666 Faries Parkway, Box 1470,
Decatur, IL 62525. Phone: 800-637-5850.
Date of Introduction: 1994. March.
Ingredients: WMR4: Corn syrup solids, isolated soy
protein, partially hydrogenated soybean oil, sugar, tricalcium
phosphate, maltodextrin, sodium hexametaphosphate,
salt, artificial flavors, mono and diglycerides, sodium
stearoyl lactylate, magnesium sulfate, vitamin C (ascorbic
acid), vitamin A (palmitate), iron (ferric orthophosphate),
vitamin D, zinc oxide, calcium pantothenate, vitamin
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B-2 (riboflavin), niacinamide, vitamin B-6 (pyridoxine
hydrochloride), vitamin B-12, vitamin B-1 (thiamine
mononitrate), folic acid.
Wt/Vol., Packaging, Price: 25 kg or 144 gm.
How Stored: Shelf stable.
New Product–Documentation: Kahn, E.J., Jr. 1987.
“Profiles: The absolute beginning” [Dwayne Orville Andreas
and ADM]. New Yorker 62:41-68. Feb. 16. See p. 41. A soybased milk substitute called Nutri-Bev is a food supplement
for Third World children. Nutri-Bev isn’t sold. It comes in
six flavors and its given away. ADM has been doing research
on it for 25 years, and now they are improving it even more
with fructose, which is thought to improve its mouth feel. It
costs only 1/10th as much as cow’s milk and its nutritionally
better. After all, says Dwayne Andreas, “’some millions
of people can’t tolerate cows’ milk. We’ve been frustrated
every time we’ve tried to push this product. Do you realize
that for a mere twenty-five billion dollars you could give
a quart of this drink every day of the year to five hundred
million people, and–presto!–you’d have the end of hunger?
And there are enough soybeans in United States government
storage right now to do the job. This is the most exciting
long-range product we have. It’s to milk what margarine
turned out to be to butter. I draw some comfort from
reminding myself that it took margarine twenty-five years to
get off the ground.’”
ADM annual report. 1994. p. 14. NutriBev is a new
milk alternative made largely from soy protein isolates and
concentrates; it has the same nutritional value as milk but can
be produced free of lactose.
Talk with Phil Fass, product manager. 1994. Oct. 4 and
14. WMR4 was launched in March 1994; it is one and the
same with NutriBev. WMR4 was not a stand-alone product
before the NutriBev program was conceived. At present,
there is no product on the market with a NutriBev label.
Some people are looking at test marketing various products.
WMR4 has been sold commercially to make a milklike
product that has no name in Third World feeding programs.
So NutriBev is still a concept that is waiting to happen. The
registered trademark for NutriBev has no hyphen.
Brochure titled “Nutri-Bev & WMR4 as Presented by
ADM,” sent by Phil Fass of ADM. 1994. Oct. 10. WMR4
[whole milk replacer] is a lactose free, all vegetable,
nutritional powder product. It is a free-flowing white powder
that has been specially processed to dissolve very quickly
in water. Using water at 45ºC (warm) will facilitate mixing.
The resulting product has the appearance and mouthfeel of
normal whole milk. WMR4 can generally be substituted on
a one for one basis for whole milk liquid or powder. Mix
130 gm WMR4 powder with 900 gm water to make 1 liter
of finished product. It contains protein, fat, carbohydrates,
calories, minerals, and vitamins equal to whole milk. It
contains no lactose or cholesterol, making it a healthy
alternative beverage. WMR4 can be used to make milklike

products, hot chocolate drink, frozen desserts, yogurt, soft
cheese (Ricotta, Quark, Queso Fresco, Farmers Cheese, etc.)
The Nutri-Bev Program is an exciting marketing
program specifically developed for foreign countries
interested in marketing a liquid, soy-based, flavored
children’s drink. ADM will license the Nutri-Bev label for a
nominal fee [or an organization can use its own brand name
and label]. ADM supplies the base product, WMR4, in a
powdered, stable form. The base will be used in conjunction
with a sweetener, flavor, and stabilizer to make a finished
liquid product. Technical assistance will be supplied by
ADM as needed. WMR4 does not contain any dairy fat and
therefore will not develop the rancid off-flavors which are
commonly associated with products containing dairy fat
(whole milk powder). It has much better flavor stability than
whole milk powder; the latter declines very rapidly at 50ºC.
Technical Data. 1994. Jan/Feb. Gives nutritional
analyses of Nutri-Bev drink and Chocolate drink. Gives
formulas for using WMR4 to make: Frozen dessert. Fudge
chocolate pudding. Cooked custard. Cultured yogurt (Swissstyle with fruit on top, or fruit on bottom).
Spot in Soyafoods (ASA, Europe). 1995. Spring. p.
4. “ADM launches lactose free and low cholesterol whole
milk replacer.” WMR4 is available in the UK from ADM
Ingredients Ltd., Church Manorway, Erith [on the River
Thames just east of London], Kent DA8 1DL, England.
Phone: +44 1322 443000.
Dixie Diner’s Club Official Newsletter and Catalog.
1996. Jan. Vol. 2, issue 1, p. 3. “NutriBev Soy Beverage:
Delicious and satisfying–a drink that is soy-based and offers
all the goodness of a quart of whole milk without cholesterol
and lactose... and 30% of your daily calcium in a prepared
cup.” The 5 oz package (makes about 1 quart of liquid soy
beverage) sells for $1.98 plus at least $4.99 postage. 12
packages are $1.79 each. A color photo shows the package.
The name of the manufacturer is not given.
828. Product Name: Farm Foods Pizsoy Pockets [Broccoli
& Cheddar, Garden Pizza, Veggie Chicken BBQ, Veggie
Pepperoni, Spinach & Mushroom].
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 49 Old Bloomfield Ave.,
Mountain Lakes, NJ 07046. Phone: 201-334-0101.
Date of Introduction: 1994. March.
Ingredients: Broccoli & Cheddar: Outer crust: Organic
whole wheat flour, organic wheat flour, water, canola oil,
honey, olive oil, salt, yeast, vanilla extract. Filling: Fat-free
soy cheddar (organic tofu, calcium caseinate [derived from
non-fat milk], corn and rice starch, sea salt, citric acid,
natural flavor, soy lecithin, vegetable gum, annatto), onions,
rice starch, water, nutritional yeast, corn oil, salt, garlic
powder, spices.
New Product–Documentation: Leaflet (8½ by 11 inch,
black-and-white) sent by Patricia Smith from Natural
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Products Expo West (Anaheim, California). 1994. March
10-13. “Pizsoy Pockets: 5 Great Recipes.” Each contains
a tasty blend of organic grains, tofu, and vegetables. They
are completely lactose and cholesterol free. The outer crust
ingredients are the same for all varieties.
829. Product Name: Lite ‘n’ Less Healthy Pasta Dinners
[Macaroni ‘n Cheese, Penne Pasta Alfredo, Penne Pasta
Primavera, Caesars Italian Garden Vegetable Pasta].
Manufacturer’s Name: Soyco Foods. Div. of Galaxy
Cheese Co.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-441-9419.
Date of Introduction: 1994. March.
Ingredients: Macaroni ‘n Cheese: Macaroni: Durum
semolina, soy beverage (filtered water, organic tofu*),
unhydrogenated liquid canola oil, corn starch, rice syrup
solids, natural flavors, casein, calcium phosphate, potassium
phosphate, sea salt, citric and/or lactic acids (organic
acidulants).
Wt/Vol., Packaging, Price: 12 oz plastic bag.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1992. March. p. 19. “We’re back in business!”
A color photo shows the two labels. The front panel of each
states: “Lactose free. Cholesterol free. Cheese alternative.
1/3 less calories.”
Leaflet (8½ by 11 inch, color) sent by Patricia Smith
from Natural Products Expo West (Anaheim, California).
1994. March 10-13. “Soyco Foods cooks up another first:
Healthy pasta dinners.” The front shows Lite & Less
Macaroni ‘n Cheese alternative. The back lists ingredients
and nutritional information.
830. Product Name: Burritos (With Soy Cheese) [7 Grain
& Lentil, or 10 Bean].
Manufacturer’s Name: T&H Fine Foods, Inc.
Manufacturer’s Address: 6491 Weathers Place, Suite B,
San Diego, CA 92121-2958. Phone: (619) 453-6931.
Date of Introduction: 1994. March.
Ingredients: Incl. whole wheat chapati tortilla, green chilis,
soy cheese.
Wt/Vol., Packaging, Price: 6 oz.
New Product–Documentation: Leaflet (8½ by 11 inch,
black-and-white) sent by Patricia Smith from Natural
Products Expo West (Anaheim, California). 1994. March 1013. “T&H Natural Mexican Foods.” The burritos are made
with soy cheese rather than dairy cheese. Tina and Holly
Grieve have been in the Mexican food business for over 15
years. The products contain no lard.
831. Product Name: Sita’s Organic Soy Burrito, Chile ‘n
Soy Cheese Tamale, Chorizo Tamale.
Manufacturer’s Name: Three Sisters Natural & Organic.
Manufacturer’s Address: 3139 Roosevelt St., Carlsbad,

CA 92008. Phone: 619-729-2528.
Date of Introduction: 1994. March.
Ingredients: Soy Burrito: Organic sprouted pinto beans,
organic brown rice, filtered water, organic soy cheese,
organic tomatoes, organic onions, garlic, spices, sea salt.
Wt/Vol., Packaging, Price: Burrito–7 oz. Cheese Tamale–4
oz. Chorizo Tamale–4 oz.
New Product–Documentation: Leaflet (8½ by 11 inch,
color) sent by Patricia Smith from Natural Products Expo
West (Anaheim, California). 1994. March 10-13. “Organic
Sita’s Burritos & Tamales.” “The only Mexican food
available with sprouted beans.” The front shows the label of
each product; the back shows the ingredients.
832. LaBarr, Connie. 1994. The Nebraska Soybean
Program’s work with soybeans, edamamé, and other
soyfoods (Interview). SoyaScan Notes. April 11. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: In early 1994 Connie and several other people
developed a very original and creative 6-panel leaflet
titled “What is Edamamé” for food writers and Nebraska
consumers. The Nebraska Soybean Program is now giving
away edamamé [green vegetable soybeans] to many people
in the state. Dr. Jim Specht, a soybean breeder in the
Department of Agronomy at the University of Nebraska (309
Keim Hall), has developed a soybean variety in which all of
the pods grow on the stem–and none grow on the branches.
This will make it easier to harvest and process the plants
for edamamé. The plants are now being grown in Nebraska,
and the seed supply is being expanded for commercial
production. Dave Lang, at the University of Nebraska’s
Food Processing Center, is involved with the marketing of
this new product; he sees Japan as the primary market for
the product. Based on what she has heard and seen, Connie
feels that there is also a large market here in America. Jim
Weyer (pronounced WEER), the director of the Nebraska
Soybean Program, is a very forward thinking person.
Both he and Connie think there is a big potential market
for soyfoods in Nebraska, so they presented a proposal to
the United Soybean Board (USB) to market soyfoods (in
addition to soy oil) in America. But USB and the American
Soybean Association (ASA) don’t seem to see that as a
valuable market–so the Nebraska proposal was not approved.
Nevertheless, the Nebraska program will being doing things
to market soyfoods, with focus on things like genistein in
cancer prevention and the ability of soy protein to reduce the
risk of heart disease. In talking to consumers, Connie finds
many people who are interested in soyfoods recipes. She has
served tofu cheesecakes and soy cheese to some groups with
excellent results.
Besides Nebraska, Minnesota is also doing some
work with edamamé. A company there named Minnesota
Edamame is selling edamamé to Japan; the pods which do
not have the desired number of beans are shelled, frozen, and
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marketed as “Sweet Beans.” The response has been good.
Growers in some other states may be growing edamamé
under contract with the Japanese.
Note: The Nebraska Soybean Program is the primary
contractor for the Nebraska Soybean Board. Address:
Director, Consumer Information, Nebraska Soybean
Program, 301 Centennial Mall South, Box 95144, Lincoln,
Nebraska 68509. Phone: 1-800-852-2326.
833. Rose, Richard. 1994. The cheese alternatives industry
and market in America. Part I (Interview). SoyaScan Notes.
April 25. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Note: We define cheese alternatives as those
which contain a major protein source (such as soy protein or
nut protein) in addition to or in place of dairy protein.
Milestones (arrived at jointly by Soyfoods Center
and Richard Rose): The soy cheese and cheese alternative
category in America started with Soyarella, which was
introduced in March 1985. Though expensive, the product
was a runaway success, in part because the label claimed
(incorrectly) that it contained no casein or other dairy
products. Its success alerted other soyfoods companies to the
potential of soy cheese. The first major soy cheese to hit the
market was Soya Kaas, introduced in Jan. 1986 by Richard
McIntyre of Swan Gardens Inc. In June 1986 Mozzarella
Style Tofu-Rella was introduced by Richard and Sharon
Rose of Brightsong Foods; they had become interested in
the category because of Soyarella (not Soya Kaas). The
company later became Sharon’s Finest and the product was
renamed TofuRella. In Oct. 1986 Original Pizsoy (a wholewheat pizza topped with soy cheese) was introduced by
Tree Tavern Products; It was the first product in which soy
cheese was used as an ingredient. In Jan. 1987 Soymage was
introduced by Soyco Foods, a Division of Galaxy Cheese
Co.; This was Soyco’s first soy cheese product and the first
soy cheese that contained no casein. In April 1987 NuTofu
was introduced by Cemac Foods Corp. This was Cemac’s
first soy cheese product. In April 1988 Soyco shreds and
slices were introduced–the first soy cheese shreds and slices.
In Jan. 1991 Fat-Free Soyco was introduced–the first fat-free
soy cheese. In Dec. 1992 Almond Cheese was introduced by
Wholesome & Hearty Foods–the first major non-soy cheese
alternative. In April 1994 VeganRella (made from Brazil
nuts) was introduced by Sharon’s Finest–a true non-dairy
non-soy cheese with excellent flavor.
In the cheese alternatives market, about 98-99% of
the products contain casein (milk protein, which makes
the cheeses melt) and only 1-2% are truly non-dairy (free
of casein). About 95% are hard cheeses and 5% are soft
cheeses, mainly cream cheeses, About 95% are soy cheeses
and 5% are nut cheeses without soy.
Big American food companies make basically two
types of imitation cheeses. The first is a filled cheese in

which vegetable oil is used to replace butterfat. The product
is positioned as inexpensive rather than low-cholesterol.
Roughly 98% of these products are sold to food processors,
foodservice organizations, and restaurants, and only 2%
to consumers. The market size is about $500 million. The
second is fat-free dairy cheese (the butterfat is replaced by
non-fat ingredients such as gums), such as FREE made by
Kraft or Healthy Choice from ConAgra. Both are widely sold
in supermarkets to the tune of $50 million to $100 million.
The size of the natural foods cheese alternatives
market in the USA is about $15 million/year at wholesale
and $25 million/year at retail; this is the equivalent of
about 5 million lb/year. The largest manufacturers (Mfg.)
and primary marketers (Mar.; they buy a private labeled
cheese from a manufacturer who must sell exclusively to
them) are: 1. Soya Kaas, Mfg., $6 million/year wholesale.
2. Sharon’s Finest, Mar., $3 million/year wholesale. Their
source is confidential. 3. Cemac / NuTofu, Mfg., $2 million/
year wholesale. 4. Galaxy / Soyco Foods, Mfg., $2 million/
year wholesale. 5. Phil Leisac & Sons of Portland, Oregon,
Mfg. They are owned by or involved with Pacific Foods of
Oregon, and make Almond Cheeze for Wholesome & Hearty
of Oregon and Soy Gourmet for Patrick Cochran of Nutrition
Specialties International, Inc. of Riverside, California.
The major secondary marketers of soy cheeses as such
(they must buy from one of the above companies) are:
White Wave and Rosewood Farms. Companies that make
important foods that use soy cheese as an ingredient in
foods are: Imagine Foods (Ken & Robert’s Veggie Pockets),
Farm Foods (Pizsoy and Pizsoy Pockets), Cedarlane Foods,
Amy’s Kitchen Inc. (Pot Pies), Rademacher–Worley Farms
of Sonoma County (Solar Tacos). The main types of foods
in which soy cheese are used as an ingredient are pizzas,
pockets, and other. Since soy cheeses and other cheese
alternatives are a major part of the natural foods market, any
company that develops a product containing cheese must
seriously consider using a cheese alternative, which contains
little or no cholesterol or lactose, and usually less fat and
calories.
The cheese alternatives market is has grown at the
rate of about 20% a year for the past 3 years, but now it is
starting to level off.
Most people who buy cheese alternatives (estimated
60% of the total) are those who prefer not to eat dairy
products and mistakenly believe that these products are
non-dairy products. This the market is based on consumer
misunderstanding and deception. Labels promote
“Cholesterol free and lactose free” because they don’t
want to say “dairy free.” Yet only an estimated 20% of the
products are purchased primarily because they are free of
cholesterol, and lower in fat, saturated fat and calories.
Another 20% are purchased for other reasons (such as lactose
free). Of the buyers, an estimated 20% are vegans, 60%
are vegetarians, and 20% other. As for outlets, an estimated
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75% are sold at natural- and health food stores and 25% at
supermarkets. Sharon’s Finest sells their cheese alternatives
at every Trader Joe’s, and at many Lucky, Vaughns, and
Ralphs supermarkets in the Los Angeles area. Most of
the other manufacturers also sell in some supermarket
chains, especially in their geographical region. Wildwood
Natural Foods sells NuTofu at each of their sets in Safeway
supermarkets in California. Continued. Address: President,
Sharon’s Finest, P.O. Box 5020 (616 Davis St.), Santa Rosa,
California 95402-5020. Phone: 707-576-7050.
834. Rose, Richard. 1994. The cheese alternatives industry
and market in America. Part II (Interview). SoyaScan Notes.
April 25. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Cheese alternatives retail for about 1.5 to 2
times as much as their regular dairy cheese counterparts–
but the price difference is decreasing. Soya Kaas retails for
about $4.90 for 12 oz ($6.53/lb) in California. TofuRella
cheddar retails for $2.75 for 8 oz. ($5.50/lb). Dairy cheddar
retails for about $2.50–$3.20 a lb. The cheese alternatives
are more expensive because relatively small quantities are
sold, the market is small, and their ingredients are more
expensive. Richard’s non-soy cheeses with casein (such
as AlmondRella) are about 10% to 20% more expensive
than his soy cheeses with casein (such as TofuRella). The
difference is small in part because Sharon’s Finest takes a
smaller markup on AlmondRella; soybeans are, of course,
much less expensive than almonds. Richard’s non-soy noncasein cheese (VeganRella) is more expensive (10-50%)
than AlmondRella, again because of the economies of scale.
Casein now costs about $1.60/lb.
The biggest company that makes powdered tofu (the
main soy ingredient in many soy cheeses) is DMV USA
(basically a cheese company owned by Danes) in La Crosse,
Wisconsin (Agronico does the spray drying for DMV; Ed
Pedrick brought know-how and maybe technology from
Clofine), followed by Clofine in Linwood, New Jersey.
Pedrick now works for some company in Iowa–maybe
Devansoy (formerly Solait International, before that Miller
Farms Food Co.). Richard does not think that St. Peter’s
Creamery presently sells to this market. Richard thinks that
these companies curd the soymilk before they spray-dry it.
Sharon’s Finest is growing nicely. They are in the INC.
500 this year with annual sales of about $3 million a year.
Last year’s sales did not increase much over the previous
year, but this year Richard predicts a 50% sales increase,
based on predicted large sales of VeganRella–in both hard
cheese and cream cheese consistencies. Richard believes
that VeganRella will outsell his TofuRella in 2 years, and
become America’s leading brand of cheese alternative in 2
years–including Soya Kaas. All kinds of people, including
kids, really like VeganRella. The company’s best-selling
product is TofuRella (all flavors), followed by slices, then

Zero-FatRella. All of Wholesome & Hearty’s non-soy
business (Almond Cheeze and White Almond Beverage)
only accounted for $700,000 in sales last year.
Concerning the outlook and forecast for the cheese
alternatives market in the USA, Richard sees the market
maturing, with steady upward (but slower) growth of about
10% a year, and moving more toward truly non-dairy
products that contain no casein. There is presently little or
no room for new companies to enter the category, prices
will start to drop, marginal or “me too” products (like Soy
Gourmet) will not survive, and more consolidation (within
1-2 years Galaxy will not be selling to the natural foods
market; now most of their products sell only because retailers
want their Soymage and Parmesan).
Cheese alternatives have been slower to catch on in
Europe than in America, even though per-capita cheese
consumption is higher in Europe, because European retailers
and consumers have not been deluded into thinking that a
product can contain casein and still be dairy free. If they
want to sell a cheese-like product that contains casein,
they would be likely to sell a rennetless vegetarian cheese.
Sharon’s Finest used to sell its products to a distributor in
the UK [The Redwood Company], but Richard found that
retailers and consumers said “It has casein. Why bother?”
The company that Sharon’s Finest sold to in the UK was
implicated in the death of an Indian boy who (Richard heard)
died of suffocation when left alone by his grandmother
eating soy cheese (he was not allergic to the casein in the
product). There was no trial. Richard sees a big potential
market for his VeganRella in Europe. Richard thinks he
can make a better, cost competitive product from Brazil
nuts than from soybeans. Soy causes some flatulence
problems. Richard donates a portion of the profits from sales
of VeganRella to Earthsave, which both a vegan and an
environmental organization. On the back of the VeganRella
is an Earthsave logo and Earthsave is supporting the product.
Talk with Richard Rose. 1997. March 16. The truly nondairy cheese alternatives which contain no casein (such as
Vegan-Rella and Soymage) have not caught on in America;
they are more popular in Europe. Vegan-Rella is now
Sharon’s Finest slowest selling cheese alternative.
Note: This is the earliest document seen (Oct. 2013) that
gives an overview of the cheese alternatives industry and
market. Address: President, Sharon’s Finest, P.O. Box 5020
(616 Davis St.), Santa Rosa, California 95402-5020. Phone:
707-576-7050.
835. Van Rysdam, Casey. 1994. New developments with
Soya Kaas and cheese alternatives (Interview). SoyaScan
Notes. April 26. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Soya Kaas, Inc., which was owned by Richard
McIntyre and his wife, no longer exists. Previously it
only existed on a piece of paper from the viewpoint of
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trademark registration. Soya Kaas, the cheese alternative, is
now manufactured by a company named Swan Gardens in
Atlanta, Georgia. “In February 1992, when the McIntyres
decided to sell their business, American Natural Snacks
(ANS) worked with them to structure an agreement that
met the needs of both parties. We were both pleased with
the result and it was a true ‘win-win.’” Richard is no longer
affiliated with Swan Gardens, but he continues to have a
very good relationship with the company. ANS had been the
exclusive national marketing and distributing company for
the brand. So when Richard decided he wanted to leave the
company, ANS was the logical choice to buy it (though they
did not buy the building, which they still rent from Richard).
From the standpoint of the trade and of consumers nothing
really changed after the sale. The invoicing, the shipping,
etc. remained the same. Swan Gardens is now an operating
division and wholly owned subsidiary of ANS, and ANS is
a wholly owned subsidiary of Tree of Life. Tree of Life is a
publicly owned company because its parent company [Royal
Wessanen, NV, The Netherlands] is publicly owned.
“Richard is an incredibly bright and innovative person.
He is one of those rare people who can see a new idea, grab
it, identify it, and make it a commercial reality. He had
already visualized and developed his own soy cheese, Soya
Kaas, and taken it past the laboratory stage when Soyarella
was introduced. He did not get the idea from Soyarella. He
both an excellent entrepreneur and a good manager and
businessman. He built Swan Gardens into a strong, wellmanaged business.”
ANS has two basic activities: Food manufacturing and
contract packaging of bulk foods for sister companies that
are distribution divisions (everything from rebottling of oils
and Japanese shoyu and tamari to bulk trail mixes). They
are a national manufacturer and marketer of confections,
with lines like Carafection, Cocofection, Chocofection,
Chatfields, products like carob and chocolate chips that are
malt-sweetened and dairy free, alkaline-free cocoa powder.
They sell these products nationally to both Tree of Life and
to Tree’s competitors. They have 5-6 national brands and
about 50 products (SKUs), and Soya Kaas is one of the
major brands.
Within the Soya Kaas family are the core items (12),
bulk in 7-lb loaves, 2 shredded items, 3 cream cheeses, 2
Veggie Kaas spreads (without casein, but they have never
promoted it as “dairy free”). A new item will be Soya Kaas
slices; most sliced cheeses are extruded, not sliced, and they
are made on equipment that is extremely expensive–whether
or not the slices are individually wrapped.
One of the challenges Casey’s business has been
marketing Soya Kaas fairly and honestly with respect to
the milk protein issue, without detracting from its potential.
The current labels always state clearly that the product
contains casein which is a milk protein, and it does not say
“Dairy Free” (which would be legal). Yet neither does it say

“Warning! A cow died for this product” [which is, of course,
not true]. His company has consumer flyers that tell the story
of caseinate, explaining what it is, where it comes from,
and why it is used in Soya Kaas products. Casey agrees that
many people who consume cheese alternatives that contain
casein think (mistakenly) that they are truly non-dairy
products.
Casey wonders whether the soy oil used in many cheese
alternatives is hydrogenated or unhydrogenated. He works
very hard and it costs him more money to be sure that the
oil in Soya Kaas is not hydrogenated. Consumers want
unhydrogenated oil since they believe it is safer.
Follow-up letter (fax) of 6 May 1994 in response to
enquiry. Over the last two years, as packaging ran out
and they reordered or redesigned labels, they stated in the
ingredients listing that casein is a milk protein. In July 1989
the Soya Kaas plant moved to its present location at 6029
Lagrange Blvd. in Atlanta. It had previously been at 218
Laredo Dr., Decatur, Georgia 30330. Address: President,
American Natural Snacks, P.O. Box 1067, St. Augustine,
Florida 32085-0410. Phone: 904-825-2057.
836. SoyaScan Notes. 1994. Prices of cheese alternatives and
dairy cheeses in California, April 1994 (Overview). April 27.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: At Berkeley Natural Grocery Co., a large
natural food store at 1336 Gilman St. in Berkeley, California,
cheese alternatives retail for the following prices: Soya
Kaas–Mozzarella $4.75 for 12 oz (the equivalent of $6.33/
lb), Soy-A-Melt–Monterey Jack or Cheddar (from White
Wave) $2.49 for 8 oz ($4.98/lb), Soyco Lite ‘n Free–
Jalapeno $2.89 for 8 oz ($5.78/lb), Mello Bros.–Garlic &
Herb (Ignacio, California) $2.39 for 8 oz ($4.78/lb). The
average price of these four cheese alternatives is $5.46/lb;
the average price of all except Soya Kaas (which is much
more expensive than the others) is $5.18/lb.
At Safeway supermarket (whose in-house brand
is Lucerne) in Lafayette, California, popular cheeses
randomly sliced in approximately 8 oz. sizes retail for the
following prices per pound: Lucerne–Monterey Jack $3.39/
lb, Lucerne–Sharp Natural Cheddar $3.89/lb, Tillamook–
Monterey Jack $3.72/lb, and Precious–Mozzarella $3.49/lb.
The average price of these four popular cheeses is $3.62/lb.
A specialty cheese, Lifetime Fat Free, is $5.58/lb.
By comparison, the four cheese alternatives ($5.46/
lb) sold at a natural food store are 50.8% more expensive
than four of America’s most popular cheeses sold at a
supermarket. But they are about the same price as a specialty
cheese sold at a supermarket.
837. Product Name: VeganRella (Cheese Alternative–NonDairy, Non-Soy): [Mexican, or Italian].
Manufacturer’s Name: Sharon’s Finest (Product
Developer-Marketer).

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 334
Manufacturer’s Address: P.O. Box 5020, Santa Rosa, CA
95402-5020. Phone: 707-576-7050.
Date of Introduction: 1994. April.
Ingredients: Organic Brazil-nut milk (water, certified
organic Brazil nuts), tapioca, rice, oats, canola oil, Irish
moss, yeast, garlic, spices, basil, sun-dried tomatoes, citric
acid, salt.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Reed Mangels. 1993.
Vegetarian Journal. Nov/Dec. p. 26. “Vegetarian Journal’s
guide to cheese alternatives and non-dairy yogurt.” As this
magazine goes to press, Sharon’s Finest (of Santa Rosa,
California), after 7 years of research, has just released a new
vegan cheese named Vegan Rella. “We had an opportunity
to taste the cheese and found it to be a big improvement over
Soymage” [Made by Galaxy]. Vegan Rella contains organic
Brazil-nut milk, tapioca, rice, oats, canola oil, Irish moss,
garlic, spices, basil, sun-dried tomatoes, citric acid, and salt.
It is available in hard cheese form (in Mexican and Italian
flavors) and in cream cheese form (in either plain, or onion
and dill flavor).
Leaflet distributed at Natural Products Expo East in
Baltimore, Maryland. 1993. Oct. “Product Information:
Vegan Rella” “VeganRella is the breakthrough 100% nondairy cheese alternative. Firm when cold, it melts easily
when heated, and stretches and tastes like cheese. A special
process uses organic brazil nuts from the Amazon to make
the cheese-like base.” Product features: Low in fat (all from
canola oil). “Free of soy, dairy and cholesterol. 5% of profits
go to Rain Forest protection groups ($13,400 so far), and
EarthSave Foundation. Our purchase of Brazil Nuts helps
indigenous workers in the Amazon Rain Forest.”
VeganRella “Fact sheet.” Dated 1993. July 22. Contents
of this single-sided leaflet (28 cm): Introduction. The
concept. Product features. Products. In the list of ingredients,
casein is not mentioned.
Leaflet (8½ by 11 inch, black, purple, and green on tan
kenaf paper) sent by Patricia Smith from Natural Products
Expo West (Anaheim, California). 1994. March 10-13.
“Product information. Sharon’s Finest Healthy Alternatives.”
“VeganRella: The first 100% non-dairy alternative to cheese
that melts, tastes, and shreds great. Lower in fat and free
of cholesterol and lactose. Uses certified organic Brazil
nuts from the Rain Forest to replace all dairy products.
Delicious cream cheese varieties also.” Ingredients: “Organic
Rainforest Nectar (water, FVO-certified organic Brazil Nuts),
tapioca, rice, oats, irish moss, yeast, spices, citric acid, salt.
Letter (fax) from Judy Bowhall of Sharon’s Finest
in response to enquiry. 1994. April 20. This product was
introduced in Sept. 1993 but the first two flavors (Mexican
and Italian) were not sold until April 1994.
Talk with Bob Davis of Washington. 1994. May 7.
He developed the VeganRella line of products. He has just

finalized a nori-ginger flavor of VeganRella. This will be the
third international flavor after Mexican and Italian.
Talk with Richard Rose, President of Sharon’s Finest.
1995. April 3. The hard cheese form of VeganRella outsells
the soft tub form by about two or three to one.
Ad (½-page color, vertical) in Vegetarian Times. 1999.
April. p. 69. “Vegan Rella, Not Milk? Nope, and not casein
either.” On the other half of the page (vertical) is an ad for
“The Original HempNut hulled Hempseed.” A photo shows
the can
838. Product Name: Zero-FatRella (Tofu-Based Cheese
Alternative with Casein) [California Cheddar Style,
Mozzarella Style, Jalapeño Jack].
Manufacturer’s Name: Sharon’s Finest (Product
Developer-Marketer).
Manufacturer’s Address: P.O. Box 5020, Santa Rosa, CA
95402-5020. Phone: 707-576-7050.
Date of Introduction: 1994. April.
Ingredients: California Cheddar Style, March 1994:
Organic tofu, casein*, tapioca starch, salt, citric acid, betacarotene (vitamin A), natural flavor, guar gum. * Casein is
the protein found in non-fat milk. It is a high-quality protein,
free of cholesterol, and is what allows the product to be so
similar to cheese. Organic in accordance with Calif. Organic
Foods Act of 1990.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: This product was formerly
named Heart’s D’Lite, introduced in Jan. 1992 by Sharon’s
Finest.
Leaflet (8½ by 11 inch, black, purple, and green on tan
kenaf paper) sent by Patricia Smith from Natural Products
Expo West (Anaheim, California). 1994. March 10-13.
“Product information. Sharon’s Finest Healthy Alternatives.”
“Zero-FatRella. The original tofu cheese alternative in a
fat-free version. Also free of cholesterol and lactose, comes
in 3 delicious flavors. Melts, shreds, and stretches just like
cheese. Best served melted.”
Letter (fax) and photocopies of labels for 3 flavors sent
by Judy Bowhall of Sharon’s Finest in response to enquiry.
1994. April 20. This product (formerly Heart’s D’Lite) was
introduced in Feb. 1993 but all 3 flavors were first sold in
July 1993. The front panel states: “No cholesterol. Melts
and tastes like cheese.” On the back panel is a Comparison
Guide comparing 1 oz of Zero-FatRella with 1 oz of regular
Cheddar and Mozzarella cheeses. Calories: 45, 113, and 80.
Fat (gm): 0, 9, 6. Saturated fat (gm): 0, 6.1, 3.7. Cholesterol
(mg): 0, 3, 22.
839. Product Name: [Melt: Fresh Tofu That Melts,
Tofutissimo: Fresh Tofu That Spreads, Tofutissimo with
Mountain Herbs (Soft Tofu Cheeses)].
Foreign Name: Melt: schmelzender frisch Tofu,
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Tofutissimo: streichfaehiger frisch Tofu, Tofutissimo mit
Bergkraeutern.
Manufacturer’s Name: Sojarella, Hess und Drosihn GbR.
Manufacturer’s Address: Willi Graf Str. 88, 53881
Euskirchen-Kuchenheim, Germany. Phone: 02251-56076
OF.
Date of Introduction: 1994. April.
Ingredients: Melt: Tofu, water, soybeans*, vegetable oil,
carob bean gum, guar gum, spices, yeast extract, sea salt. * =
Organically grown (aus kontrolliert biologischem Anbau).
Wt/Vol., Packaging, Price: 220 gm.
How Stored: Refrigerated.
New Product–Documentation: Letter from Bernd Drosihn.
1993. Nov. 29. Albert Hess (owner of Das Tofuhaus in
Lautersheim) and Bernd are in the process of founding a new
company, named Sojarella, which will start to make and sell
soy cheeses in early 1994. The address will be the same as
Viana. They have developed a method for making soy cheese
products that contain no casein.
Leaflet (color) from Bio-Fach natural/organic foods
trade show in Frankfurt, Germany. 1994. March. Sojarella:
The idea that makes tofu melt! Enjoy the healthy melt of
Sojarella.” “Both types of Tofutissimo make delicious
spreads for breads. Sprinkled with fresh dill and diced leeks
or creatively combined with marmalade for tart-tongue
enjoyment! Tofutissimo also makes a wonderful base for all
types of dressings and sauces.” A melt [Schmelz] alternative
based purely on plants. Sojarella products have no casein,
no cholesterol, little saturated fats, and obviously no animal
ingredients.” The ingredients for Tofutissimo are: Tofu
(water, organic soybeans*), sunflowerseed oil*, lemon juice,
spices, sea salt.
Letter (fax) and photocopies of labels sent by Bernd
Drosihn of Sojarella. 1994. April 22. The name of the new
company is Sojarella, Hess und Drosihn. Their three soy
cheese products were first sold commercially on 1 April
1994. Bernd knows of no other soy cheeses made in Europe.
It is too early to tell how his soy cheeses are selling.
840. Tofutti Brands Inc. 1994. Tofutti. 1993 annual report. 50
Jackson Dr., Cranford, NJ 07016. 18 p. 28 cm.
• Summary: The company’s profitability and working
capital increased for the second consecutive year. Sales in
1993 (year ended 1 Jan. 1994) were $4.114 million, up from
$4.034 million the year before. Net income before taxes was
$78,000 compared with $56,000 the year before.
During 1993 the company introduced a unique lowfat, non-dairy frozen dessert named “Better Than Yogurt.”
Featuring an active non-dairy acidophilus culture, it is
a replacement for the company’s Lite Lite line, and it
complements the company’s Tofutti Supreme and its Tofu
Frutti (fat free and sweetened with fruit juice). Each of the
company’s current products are described on page 3. On 1
May 1991 the company and its former commission agent,

NEMP Corporation, settled a lawsuit which was commended
in 1989. The company has agreed to pay NEMP $2,000 per
month for a period of 10 years.
As of 15 March 1994 there were approximately 1,281
known holders of the company’s stock. Address: Cranford,
New Jersey. Phone: 201-272-2400.
841. Davis, Bob. 1994. Future plans (Interview). SoyaScan
Notes. May 7. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Bob finds his present work, developing new
products for Sharon’s Finest of California, to be a lot of
fun. One of his goals is to help in developing a fast foods
restaurant system, working with someone else (such as
Richard Rose) who would take care of the business aspects.
Bob would like to work on the steering committee, and do
the product development and concept work. The nucleus of
three alternative food organizations that he is working with
in Vancouver, BC, Canada, is very strong. Sunrise Markets
makes the best firm tofu he has tasted anywhere, and the
company has a lot of “firepower.” Then they have Yves, plus
the plant that he set up with the alternative cheese program;
they plan to start making Sharon’s Finest cream cheese
alternatives in about 2 weeks. So he has a complete line of
soyfoods including meat- and dairy alternatives. He would
like to organize these companies so they become suppliers
to a turnkey fast food operation. Address: 3812 E. Goldfinch
Lane, Clinton, Washington 98236. Phone: 206-341-1259.
842. Sanz, Cynthia; Fisher, Luchina. 1994. Cookin’ for
Oprah: Chef Rosie Daley has her boss’s seal of approval–and
the fastest selling cookbook in history. People. May 16. p.
84-88, 91. Cover story.
• Summary: The text on the cover of this very popular
magazine reads: “Oprah’s diet guru: Chef Rosie Daley
helped TV’s weight loss champ shed 72 lbs...”
On page 91 is a recipe for “Chocolate Tofu Cake,”
which Rosie explains is her version of “chocolate
cheesecake” with none of the guilt. She has replaced all of
the typical cream cheese with 8 oz of firm tofu, so that the
finished product, which serves 12, has only 3.9 gm of fat and
92 calories per serving.
Rosie’s book, the fastest-selling hardcover volume in
history, is titled In the Kitchen with Rosie: Oprah’s Favorite
Recipes (Knopf, May 1994).
Note: Oprah Winfrey is one of America’s best known
TV celebrities, famous–in part–for her lifelong struggle to
control her weight, and for her Oprah Winfrey Show. On 28
April 1994 she devoted her entire show to Rosie’s low-fat,
low-calorie, low-sugar, low-salt meals and declared “Rosie
changed my life.” Her chef, Rosie, demonstrated, step by
step, exactly how to make her Chocolate Tofu Cake. She
and Oprah talked about it as she worked. Then a finished
cheesecake magically appeared; Oprah held it up and said
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how much she liked it (“It tastes sinful”) and how low in
calories it was. Then one of the women in the audience stood
up and said that she had made this tofu cheesecake recipe
from Rosie’s book, and that she loved it too.
843. Daley, Rosie. 1994. In the kitchen with Rosie: Oprah’s
favorite recipes. New York, NY: Alfred A. Knopf. xii + 130
p. Illust. Index. 20 x 19 cm.
• Summary: Note: Oprah is Oprah Winfrey, one of America’s
best known TV celebrities, famous–in part–for her lifelong
struggle to control her weight, and for her Oprah Winfrey
Show.
Contains 50 recipes that are low in fat, sugar, and salt.
On pages 114-15 is Rosie’s recipe for Chocolate Tofu Cake.
The author says: “My version of chocolate cheesecake
provides all of the treat with none of the guilt. I replace the
typical bulk ration of cream cheese with tofu...” Other soyrelated recipes: Cauliflower puree with peas (and brown rice
miso, p. 20). Several recipes contain reduced-sodium soy
sauce (p. 25, 33, 54, 88, 92, 102). Address: Chicago, Illinois.
844. Melina, Vesanto; Davis, Brenda; Harrison, Victoria.
1994. Becoming vegetarian: A complete guide to adopting a
healthy vegetarian diet. Toronto, Canada: Macmillan Canada.
x + 262 p. Foreword by Louise Lambert-Lagacé. Index. 26
cm. [20 ref]
• Summary: An excellent vegan sourcebook and cookbook
by three registered dietitians. For the Contents and details,
see the 1995 revised American edition.
Talk with Vesanto Melina. 1996. July 22. This book
has presently sold about 25,000 copies in Canada alone.
A revised U.S. edition was published in Nov. 1995 by The
Book Publishing Co. in Summertown, Tennessee. Address:
Canada.
845. Kevin, Kitty. 1994. Tofu comes of age: Breaking out
of the health food store and onto supermarket shelves. Food
Processing (Chicago). June. p. 81-82.
• Summary: Peter Golbitz, president of Soyatech, estimates
that tofu has become an “estimated 4.3 million pound
ingredient business.” Steve Demos of White Wave expects
that in about 2 years tofu will be used by a number of major
food processors in meatless entrees. Jerry Maynard, president
of Nasoya Foods, suggests the breakthrough might be even
sooner. The tofu industry has faced three major problems:
(1) Making a more sanitary product, with less bacteria and a
longer shelf life. (2) Finding creative ways to use a product
with an unfamiliar texture. White Wave has transformed
fresh tofu into meatless tofu steak. (3) Turning tofu’s bland
taste into an advantage. Demos believes that Americanizing
tofu by adding it to mainstream American dishes will
increase its appeal. It is also excellent when added to Italian,
Mexican, and Asian dishes.
Photos show: White Wave’s meatless tofu steak. Labels

of four of Sharon’s Finest’s Tofu-Rella cheese alternatives.
Address: Assoc. Editor.
846. Morinaga Nutritional Foods, Inc. 1994. “Chocolat Pie,
Fantastique!” The Mori-Nu Lite Tofu chocolate dream pie–
Only 1 g fat (Ad). Vegetarian Times. June. p. 65.
• Summary: This full-page color ad shows a large tofu
chocolate creme pie covered with sliced bananas. Above
it on a wooden table is a pack of Mori-Nu Lite Silken
Tofu (Firm) on a wooden table surrounded by bananas and
almonds. There is a recipe for the pie and a coupon for any
of 5 types of Mori-Nu Tofu. Address: 2050 W. 190th St.,
Suite 110, Torrance, California 90504. Phone: 310-787-0200.
847. Sousa, António Saraiva de. 1994. Re: Making
cheese with cow’s milk enriched with soymilk protein at
Universidade Eduardo Mondlane in Mozambique. Letter to
William Shurtleff at Soyfoods Center, June. 1 p.
• Summary: For the last several years, his department
has been conducting research on soyfood products. They
have achieved some results, mainly in the field of soymilk
production. They are presently concentrating their efforts on
making dairy products enriched with soymilk or the protein
from soymilk. They are look for more information. Address:
Prof. Dr., Eng., Dep. of Chemical Engineering, Faculty of
Engineering, Universidade Eduardo Mondlane, C.P. 257,
Maputo, Mozambique. Phone: 427 851.
848. Product Name: Soya Kaas Slices (Cheese Alternative
Containing Casein) [Mozzarella Style, Mild American
Cheddar Style]. Renamed Soya Kaas Singles by Nov. 1997
When Individually Wrapped.
Manufacturer’s Name: Swan Gardens, Inc. Distributed by
American Natural Snacks.
Manufacturer’s Address: Manufacturer: 6029 Lagrange
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St.
Augustine, FL 32085. Phone: 904-824-8181.
Date of Introduction: 1994. June.
Ingredients: Tofu (organic* soy milk, calcium sulfate),
caseinate (a milk protein), non-hydrogenated soy oil, sea salt,
lactic acid, natural flavor, lecithin, cellulose gel, guar gum. *
= Organically grown and processed in accordance with the
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 6 oz (170 gm) resealable
vacuum pack.
How Stored: Refrigerated.
Nutrition: Per 21 gm slice: Calories 50, calories from fat
27, total fat 3 gm (5% daily value; saturated fat ½ gm),
cholesterol 0 mg, sodium 180 mg (8%), total carbohydrate ½
gm (<1%), protein 6 gm. Percent daily values are based on a
2,000 calorie diet.
New Product–Documentation: Letter (fax) from Casey
Van Rysdam, President, American Natural Snacks, in
response to inquiry. 1994. May 6. This product is scheduled
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in “12 individually wrapped slices per
package.” A new flavor of wrapped slices
is Soya Kaas Jalapeño Mexi-Kaas.
849. Health Foods Business. 1994.
Subway introduces all veggie sub. July.
p. 50.
• Summary: Subway Sandwiches on
Boulder, Colorado, together with White
Wave, Inc. introduced its All Vegetarian
Turkey Sub in April. The new sandwich
is made with White Wave’s 100% fat-free
and cholesterol-free meatless “turkey”
slices and White Wave’s American-style
soy cheese.

for introduction in June 1994.
Product with Label sent by Casey Van Rysdam. 1994.
May. Copyright 1994. Eight individual slices are packed in
a resealable Ziploc bag, but are not individually wrapped to
minimize packaging. Each package has a self-adhesive label
on the front and back. 3 by 3.5 inches. Red, green, and white.
Front panel: “No cholesterol. Lactose free. Low in saturated
fat. Soya Kaas sliced Mozzarella style. 8 individual slices in
a resealable package. A natural cheese alternative made with
organic tofu. No hydrogenated oils. Best if used by 10 11
94.”
Ad (¼-page, black and white) in Natural Foods
Merchandiser. 1997. Nov. p. 10. “Soya Kaas Singles. New!”
“9 convenient individually wrapped slices per package.
American Cheddar Style. American White Style.”
Ad in Natural Foods Merchandiser. 1999. Dec. 10.
“Our Soy (tofu) is organic ensuring it is 100% GMO free.
Available in: Regular and Fat Free including Mozzarella,
Cheddar and Jalapeño; Cream Cheese, Vegi-Kaas (vegan),
Grated Parmesan, and Slices.”
Leaflet (black-and-white, single sided, 8½ by 11 inches)
sent by Patricia Smith from NFM Natural Products Expo
(Anaheim). 2000. Sept. Soya Kaas singles are now available

850. Simms, Kelly. 1994. Re: Soy’s bad
rap (Letter to the editor). Vegetarian
Times. July. p. 8.
• Summary: The writer explains that
she is a day-care provider who recently
signed up to participate in a childcare
food program which is funded by the
USDA and the Michigan Dept. of
Education. The program is designed to
reimburse day-care providers for serving
healthful meals and snacks to children.
“To ensure that the meals are
healthful, guidelines are designed to
require a provider to pattern the food
components of a meal after the Food
Guide Pyramid. Providers are also given a long list of
unacceptable foods, which supposedly meet no nutritional
need.” The provider will not be reimbursed for the meals
if they include an unacceptable foods. This list includes
tofu, imitation milk (like soy beverages and infant formula,
except in the case of allergies), and dairy substitutes (like soy
cheese).
“Any program that allows the breading on a corn dog
to count as a grain component but considers tofu to have no
nutritional value at all is suspect. This food program really
misses the mark, and I do feel slighted that as a provider, I
cannot with a clear conscience participate in it. Give them a
tofu covered stick for me.” Address: Lansing, Michigan.
851. Soyafoods (ASA, Europe). 1994. U.S. soyfoods
consumption predicted to grow. 5(2):3. Summer.
• Summary: A U.S. study titled An economic analysis of
the use of soybeans as human food predicts that domestic
increases in consumption of soyfoods could use an additional
100 to 240 million bushels of soybeans each year. The study
was conducted for the North Central Soybean Research
Program by researchers at Agricultural Education and
Consulting in Savoy, Illinois (Phone: 217-352-1190).
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The study found that the following food categories
which have the greatest potential to use soya as an ingredient
(listed in descending order of projected use levels): (1) Flour
products–bread, bakery products, pasta, and pizza dough. 2.
Meat products–ground beef and processed meats. 3. Dairy
products–liquid milk replacements, processed cheeses
and yogurt. 4. Snack foods–crisps, extruded snacks, snack
nuts and meat snacks. 5. Soyfoods–tofu, soymilk, tempeh,
soy sauce, and miso. 6. Fresh vegetables–green vegetable
soybeans.
However there will be tradeoffs. For example, increased
use of soya to make meatlike products will ultimately lead
to less need for soybean meal to feed livestock animals. But
overall, the researchers believe that net crop income, at least
for the North Central Region of the United States, will rise
from nearly 8% to over 30%.
852. Tofutti Brands. 1994. Tofutti. Dairy-free: Living
healthy. 100% dairy free. 100% great taste (Ad). Natural
Foods Merchandiser. July. p. 48.
• Summary: Photos in this quarter-page black-and-white ad
show the following packaged products: Tofutti Cuties, Better
Than Yogurt (soy-based frozen yogurt), Tofutti Frutti, Butter
Pecan Tofutti (non-dairy ice cream). Tofutti egg watchers.
Tofutti Sour Supreme: Better than Sour Cream (12 oz tub).
Better than Cream Cheese.
Contains absolutely no lactose, butterfat, milk, whey,
or casein. Cholesterol free. Soy based. Kosher and Pareve.
Address: 50 Jackson Drive, Cranford, New Jersey 07016.
Phone: (908) 272-2400.
853. Fellman, Louis. 1994. History of pioneering work with
tofu cheesecake, Sprucetree Baking Co., and Soy Delites.
Part I (Interview). SoyaScan Notes. Aug. 19. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Louis played a major role in developing
America’s first commercial tofu cheesecakes–which were
named Tofu Cream Pies and were delicious. The product was
originally developed by Sprucetree Baking Co. in Maryland.
From the outset, it was sold with two different toppings:
Blueberry and strawberry. Louis was not with Sprucetree
when the product was launched in about 1976 by Howard
Grundland, who started and owned Sprucetree on Belair
Road in Overlea, a suburb of Baltimore, Maryland. Several
people helped Howard start the bakery, including Murray
Snyder and Norman Zweigel. Louis does not know who first
had the idea for the tofu pies and who developed the first
recipe.
Louis started working at Sprucetree right after the first
East Coast Macrobiotic Summer Camp in about August
or September 1977. [Note: In Oct. 1973 Sprucetree began
operations on Belair Road in Overlea.] Sprucetree was
making the tofu pies when Louis arrived in 1977 but it was
only one of about 30 baked goods (including bread, cookies,

other desserts, etc.) that they sold. Louis left Sprucetree
twice. The first time was 6-8 months after he first arrived; he
was lured back to New York City by Jim Guido, who used
to own two East-West restaurants in the city. Louis worked
there as a baker, and made tofu pies (which he now called
“Tofu Cheesecakes”) for the restaurant. He made many tofu
cheesecakes and improved on the original recipe. John and
Yoko Lennon used to come in to the restaurant (on 74th
Street and Columbus Ave.) almost daily and enjoy Louis’
tofu cheesecakes. The restaurant was crowded every night
and was one of the hot, chic places to eat on the Upper West
Side. Louis hired Alan Hoffman to be his assistant at the
East-West restaurant. Alan later became the baker at Souen.
In about June 1978, after about 6 months in New
York City, Louis returned to Sprucetree. He helped finance
Sprucetree’s move across town from Belair Road to 4105
Aquarium Place at Reisterstown Road in Baltimore. The
company continued to make its tofu pies and other baked
goods. In late summer of 1980 Louis found a new job as
production manager at Erewhon Natural Foods. So he
moved to Boston, Massachusetts, and soon hired Alan
Hoffman (a baker at the Souen restaurant, who baked tofu
cheesecakes using Louis’ recipe) to be his assistant. Within
18 months he was married, with a child on the way, and
Erewhon had declared bankruptcy. Next he worked briefly
for Great Eastern Sun in North Carolina. Louis and his
family moved to New Jersey where his mother was living.
There he took jobs to make money, such as selling cars. At
this time Tofutti was becoming famous; Louis (now living
at 436 Jefferson Ave., Staten Island, New York) considered
opening a tofu shop that made fresh tofu in New York City.
He and Alan Hoffman even looked at some locations for the
tofu company. While waiting for customers to come into
the car showroom, he planned a company to make tofu pies
which would be profitable and widely distributed. He found
some friends who had a food shop in northern New Jersey
with an oven and mixing machines. In 1983 Sprucetree
stopped making tofu pies/cheesecakes. Continued. Address:
Abraham’s Natural Foods, P.O. Box 4201, Long Branch,
New Jersey 07740. Phone: 908-229-5799.
854. Fellman, Louis. 1994. History of pioneering work with
tofu cheesecake, Sprucetree Baking Co., and Soy Delites.
Part II (Interview). SoyaScan Notes. Aug. 19. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: So in about January 1985 Louis started a
company named Soy Delites, Inc. that made nothing but tofu
pies. Several friends invested money. “I did what a lot of
people do. I took every credit card and maxed it out to the
limit, then got on my knees and prayed every night. We went
through some trials and tribulations like many companies
do.” At first he sold only whole pies, but then he realized he
needed to sell packaged, individual serving. Eventually he
found a company that made little wedge-shaped containers
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for pie slices. Louis moved his business into a bagel bakery
in Matawan, near where he was living. Then Louis started
baking the pies in little round 6-ounce tins with a little plastic
lid on each. With a nice label and the new size, the product
started selling well. He also made 6-inch pies for people who
wanted something bigger. Fillings included banana-almond,
carob-coconut, and mint carob chip. Toppings included
strawberry, blueberry, raspberry. Richard Worth, who started
Sorrel Ridge, made very thick batches of his preserves in
3-gallon containers as toppings for his tofu pies. When
Richard left the company, it became very difficult to get a
good topping that Louis did not have to cook.
Neshaminy Valley distributed the product from the
outset, and a Boston distributor back-hauled the tofu pies to
Boston, Massachusetts, where they sold well at Bread-andCircus. But Louis couldn’t get his products into supermarkets
or mass market stores. He was making a very modest living,
but the satisfaction was there. Eventually Louis bought his
own shop for Soy Delites at 568 Broadway, Long Branch,
New Jersey. Then he started distributing Mediterranean
foods (hummus, tabbouleh) made by another company.
In about 1988 Mark Brancato, who had a concession
at the Delacorte Theater–free Shakespeare in the Park,
approached Louis and they worked together to develop
improved Mediterranean foods. Louis made these foods
and first sold them to Mark in the summer of 1988. Then he
took some samples to some of his customers. “They loved
them. They didn’t want the brand I was distributing any
more.” The demand kept increasing. Meanwhile, Louis was
having problems getting delivery of tofu from Nasoya. So he
started buying his tofu from Jeff Connerton of Fresh Tofu in
Easton, Pennsylvania. The quality was inconsistent. Finally
he looked at the who situation and realized that the tofu pies
were not carrying their own weight. So he let them die. Louis
made his last tofu pie in about 1988-89.
The tofu cheesecakes sold well, but there were several
problems in making them profitable. First their production
required a great deal of labor and therefore were not as
profitable as Louis had hoped they would be. Second, the
packaging was difficult because each pie was so delicate.
He sold them refrigerated, but some stores kept them in the
freezer, which hardly changed the quality at all. They were
distributed by several distributors–but not by enough of
them.
What are they keys to selling tofu cheesecakes
profitably? (1) Find a good source of high quality, reasonably
priced tofu, ideally one that has kosher certification. Find
an acceptable sweetener. Maple syrup makes by far the
most delicious tofu cheese, but it is too expensive. So Louis
used honey, which he detests, both in terms of flavor and
philosophy. Rice syrup is not sweet enough. Rice syrup,
brand-named Rice Nectar, is now very readily available on
the East Coast, made by T&A Gourmet. Perhaps a mixture of
maple syrup and Rice Nectar would make a good sweetener.

(2) Use the proper mixer and blade to make the tofu filling
very smooth; Louis used a Stefan model made in Germany,
not a Hobart VCM. (3) Develop good packaging for the
product. (4) Get good distribution for the product, which
hinges very much on the packaging, freshness, and shelf life.
In 1992 Louis changed the name of his company
to Abraham’s Natural Foods, whose main products are
Mediterranean-style foods like hummus, tabbouleh, baba
ganouj, etc. The market for these latter types of foods was
much larger than the market for tofu pies. For a while he
made both the tofu pies and the Mediterranean-style foods.
Louis’ partner from Sprucetree, Howard Grundland, went
out of business (he was divorced, and moved), so Louis took
over the production of Howard’s Sweet Rice Cookies (made
with a flour from mochi/glutinous rice). The original recipe,
which is macrobiotic, came from Aveline Kushi or Murray
Snyder. But the tofu pies were not as profitable as Louis
had hoped they would be. So the demand for the hummus
and other products basically squeezed out the tofu pies. The
Bridge (in Middletown, Connecticut) is now a distributor of
Louis’ products. Few companies can survive on one product:
The companies that make Tabasco Sauce, Pepsi, and CocaCola are exceptions.
Louis still pays Howard a small royalty on the
Sprucetree Sweet Rice Cookies–which are still selling very
well. As of Aug. 1994 Howard Grundland can be reached at
410-239-9791. Murray Snyder (phone: 212-308-3818) is in
Manhattan, New York, running a macrobiotic center where
he does teaching and consulting. Mark Medoff was planning
to go to law school. Louis has been out of the organized
macrobiotic scene for years. Address: Abraham’s Natural
Foods, P.O. Box 4201, Long Branch, New Jersey 07740.
Phone: 908-229-5799.
855. Product Name: VeganRella (100% Non-Dairy Cream
Cheese Alternative–Non-Soy): [Plain, or Onion & Dill].
Manufacturer’s Name: Sharon’s Finest (Product
Developer-Marketer).
Manufacturer’s Address: P.O. Box 5020, Santa Rosa, CA
95402-5020. Phone: 707-576-7050.
Date of Introduction: 1994. August.
Ingredients: Rainforest Nectar (water, certified organic
Brazil Nuts from the Rain Forest), canola oil, tapioca, rice,
oats, onion, yeast, salt, dill, citric acid.
Wt/Vol., Packaging, Price: 8 oz plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Reed Mangels. 1993.
Vegetarian Journal. Nov/Dec. p. 26. “Vegetarian Journal’s
guide to cheese alternatives and non-dairy yogurt.” As this
magazine goes to press, Sharon’s Finest (of Santa Rosa,
California), after 7 years of research, has just released a new
vegan cheese named Vegan Rella. “We had an opportunity
to taste the cheese and found it to be a big improvement over
Soymage” [made by Galaxy Foods]. Vegan Rella contains
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organic Brazil-nut milk, tapioca, rice, oats, canola oil, Irish
moss, garlic, spices, basil, sun-dried tomatoes, citric acid,
and salt. It is available in hard cheese form (in Mexican and
Italian flavors) and in cream cheese form (in either plain, or
onion and dill flavor).
Letter (fax) and prototype of two labels sent by Judy
Bowhall of Sharon’s Finest in response to enquiry. 1994.
April 20. The company expects to sell a VeganRella Cream
Cheese Alternative (in Plain and Onion & Dill flavors) in
June 1994.
Talk with Richard Rose. 1994. April 21. He trademarked
the term “Rainforest Nectar” in part to get around the
questionable term “Brazil Nut Milk,” and in part because in
the future his company might have a whole line of Rainforest
Nectar products. Its the same kind of concept as using
Nutrasweet to refer to aspartame.
Call from Richard Rose. 1994. Sept. VeganRella Cream
Cheese is now on the market.
Leaflet sent by Patricia Smith from Natural Products
Expo West at Anaheim, California. 1995. March. “Free
recipes! Using delicious cheese alternatives from the
Sharon’s Finest ‘Land of Rella’! TofuRella, HempRella,
VeganRella, Zero-FatRella, and AlmondRella.” Contains 8
recipes. For more information call 1-800 NJOY NOW. Our
internet address is richrose@nbn.com.
Product with Label purchased at Open Sesame in
Lafayette, California. 1995. March 11. It retails for $3.59 for
8 oz. The tub is printed purple and green on white. Soyfoods
Center product evaluation. Taste: Poor. Consistency: Poor,
like custard. Price: Too expensive. Moreover, there was a
patch of mold growing on the surface of the product.
856. Grundland, Howard. 1994. Sprucetree Baking Co.
and tofu creme pies (Interview). SoyaScan Notes. Sept. 11.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Sprucetree conceptually originated in about
1970 or 1971 in Boston, Massachusetts, where Howard was
lived in Michael and Gretchen Swain’s macrobiotic study
house for 3 years (1970-1973). Howard and his roommate,
Gary Gaiser, used to visit Crane’s Call, a bakery then owned
by David and Loretta Kailin. Crane’s Call made a fantastic
rice bread in loaves–which was naturally leavened (no added
yeast), using brown rice and sweet [glutinous] brown rice as
a sourdough starter. David and Loretta inspired Sprucetree,
which later made a similar bread.
In 1972 Howard traveled down the East Coast from
Boston to Key West, including Baltimore (Maryland)
and Philadelphia (Pennsylvania). He remembers meeting
Murray Snyder in Baltimore a day or two before Murray left
for Brazil to study and teach macrobiotics. After Howard
returned to Boston, Stanford Lessans, whom he had met
in Baltimore, offered to back him in a bakery. Howard had
no previous commercial baking or business experience.
In mid- to late 1972 David and Loretta had sold Crane’s

Call to Howard Goldman and the name was changed to the
Queensberry Street Bakery. Howard Grundland now began
studying baking with Howard Goldman there. Howard
bought a small grain mill and began milling flour at the
Swain house. With David’s and the Goldman brothers
allowing him to use their bakery on the weekends, Howard
began making a small amount rice bread in late 1972 or early
1973. There was no sense that Howard was a competitor;
he sold some bread to Erewhon–as did Queensberry. Early
in the summer of 1973 Howard packed up his Volkswagen
bus and moved to Baltimore to start his bakery. He lived in a
macrobiotic study house run by Miles and Susan Kierson on
Park Heights Avenue in Pikesville (in northwest Baltimore)
and again met Murray Snyder. Sprucetree Baking Co. started
in 1973, and was initially located in the kitchen of the
macrobiotic study house. Howard held another job during
the day and would bake rice bread 2-3 evenings a week. He
would deliver his bread from Baltimore to Washington, DC.
In about Sept. 1973 Stanford Lessans bought him a regular
commercial “sugar bakery” at 6657 Belair Road in Overlea,
a suburb in northeast Baltimore. The company opened its
doors in Oct. 1973. During the first year, Howard had no
paid employees, but from the first day he was assisted by
Michael Hare (volunteer) and about 10 other people who
were members of the local macrobiotic and “new-age”
communities, including Jeffrey Bergen and Murray Snyder
(who was also organizing the East West Foundation). Their
first product was rice bread. He has an old label which shows
that the ingredients were: Organic whole wheat flour, filtered
water, organic brown rice, organic sweet brown rice, and sea
salt. Note that it contained no added sweetener. His second
product was raisin strudel.
Howard is not certain how the recipe for tofu pie [which
resembled a cheesecake] originated. He thinks that “Murray
Snyder whipped out his old California recipes, and among
his recipes was the recipe for tofu pie.” Howard does not
where in California Murray got this recipe. Murray can be
reached in New York City at 212-308-3818. Howard would
guess that the tofu pie was launched in about 1974 or early
1975 (about 18 months after the bakery started on Belair
Road), and definitely when the bakery was located on Belair
Road bakery. By the time the company moved across town
to 4105 Aquarium Place at Reisterstown Road, Baltimore,
in 1976 or 1977, they no longer made them using a blender.
Howard is quite sure that Louis Fellman began to work for
Sprucetree when the company was still on Belair Road.
[Louis is certain he began to work for Sprucetree in August
1977]. Howard has an article dated 24 Jan. 1980 telling
about the company, located at Aquarium Place, and founded
in 1973. He also has an undated article titled “Sprucetree
Baking Co.: They do things naturally,” by Mike Lipske
from about 1974 (the article says he was age 25) published
in the Baltimore Sun. The tofu pies are not mentioned
but Sprucetree had just purchased a cookie machine, and
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Laurelbrook Foods in Bel Air, Maryland was located nearby.
Sprucetree was the first company that Howard knows
of that made this kind of product; many companies later
copied the product. The product was originally named either
Blueberry Tofu Pie or Tofu Blueberry Pie. At times the
made either blueberry or strawberry, but the strawberry was
usually too costly. “Michio Kushi would shake his head; he
couldn’t believe that we were blaspheming tofu to such a
degree. Aveline Kushi used to eat our tofu pies frequently.”
Howard does not remember whether tahini and lemon juice
were part of the original recipe–but he thinks they were.
The tofu pie was not a major income earner for Sprucetree.
Breads and cookies made most of the money. “My concept
of Sprucetree was to have everything that you could want at
a bakery presented in a natural foods form, and as close as
possible to macrobiotic quality. We made eclairs (with tahini,
apple juice, lemon juice and vanilla filling–no eggs) and
doughnuts. We developed many creative, unique products.”
They also made an apple-tahini pie, seasonal strawberry
and pumpkin pies, and a fruitcake for Christmas–all pretty
much “macrobiotically correct.” The tofu pies were always
sweetened only with maple syrup (never with honey), which
was expensive, though labor costs were not high. But they
were priced to be sell at a profit. Sprucetree made both
8-inch diameter pies (which had the filling on a Grahamcracker type crust made of 2 types of whole-wheat flour,
barley malt syrup, safflower oil, and a little salt) and a 3-inch
tart (with no crust in a little pie tin), sold refrigerated. The
filling was mixed in a 60-quart Hobart VCM, poured into a
gallon measuring cup, then poured into the tins. After being
baked and cooled, the blueberry topping was put on. The
big pies were packaged in pie boxes with a clear window;
the individual tarts were initially overwrapped with Saran
wrap, later packed in a sealed package. They sold the whole
pie, mostly to stores, which generally sliced them and sold
them by the slice, either at a juice bar or re-wrapped and
refrigerated. Some people would buy whole pies.
The tofu pies were the only product in which Sprucetree
used tofu, but they did use soy flour in a 7-grain bread, and
they made a sesame-soy bread (based on whole wheat with
soy flour, and sesame seeds on top).
By the mid-1980s the natural baking industry had
become very competitive. The trend was toward both better
quality products and less concern about quality (such as
more use of white flour and yeast). Matthew’s was becoming
very popular and affecting his sales. The company was
forced out of its location at Aquarium Place in about 1985-86
and had to move to a shell at 4200 Mortimer Ave. Sprucetree
finally went out of business in about Feb. or March of 1988.
Address: P.O. Box 13, Hampstead, Maryland 21074. Phone:
410-239-9791.
857. Bollinger, Brad. 1994. Tofu cheese and rock ‘n’ roll.
Press Democrat (Santa Rosa, California). Sept. 18.

• Summary: About Richard Rose and Sharon’s Finest, which
now has sales of $3 million. A photo from Inc. magazine
shows Rose with long hair, a guitar, and his line of cheese
alternatives.
858. Snyder, Murray. 1994. Tofu cheesecake, Marcea
Newman Weber, and macrobiotics (Interview). SoyaScan
Notes. Sept. 19. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Murray remembers that Sprucetree Baking
Co. made a tofu cheesecake, but he does recall being the
source of the recipe. He was the originator of the Sweet Rice
Cookie–which Sprucetree also made. When Murray thinks
of that cheesecake, he thinks of Marcea Newman (who was
married to Dan Weber in December 1982 in Australia, so her
name is now Marcea Weber. She and Dan and her children
live in Faulconbridge, NSW, Australia). Marcea is a native
of New York, but in about 1969-1970 she went to California
to study macrobiotics (perhaps with Herman or Cornellia
Aihara); she ended up at a macrobiotic study house in San
Francisco run by Nan and Dave Schleiger. Murray first met
Marcea in California, then she returned to New York.
Murray arrived in Boston on Valentine’s day in Feb.
1971. He stayed there studying macrobiotics until Oct. 1972.
A little later in 1971 Marcea Newman moved to Boston
from New York. He and Marcea got their own apartment and
lived together in Boston during 1971 and 1972. At this time
Marcea was baking (very carefully testing and converting old
family recipes to macrobiotics; her mother was an excellent
baker) and she taught Murray how to bake. At the time
she did not sell her baked goods. It was from some recipes
that she gave Murray that he evolved into the Sweet Rice
Cookie, the Babka, etc. Using recipes given or taught to him
by Marcea, Murray rented out the kitchen in the Erewhon
warehouse and started to do some baking.
In 1974 Marcea’s pioneering book titled The sweet
life: Marcea Newman’s natural-food dessert book was
published. It contains a recipe for “Cheesecake Tofu Pie” (p.
37), as well as many other innovative desserts and dairylike
products that use tofu as a major ingredient. “Marcea was
the person who developed the Tofu Cheesecake that Souen,
a macrobiotic restaurant in New York City, eventually
made and sold. She was very friendly with them and she
lived nearby in New York. She also knew the people at The
Caldron restaurant.”
Murray still has a book of large-scale recipes for baked
goods that he made at Erewhon from 1971 and later gave
to Howard Grundland. It contains recipes for Sweet rice
cookies, Dried fruit square, Babka peanut square, Chestnut
bar, Kanten cake, Apple crunch, Apple-tahini juice pie, Rice
bread. There are no tofu recipes in that book.
Murray can think of only two ways that he could have
been the source of the recipe for tofu pie [cheesecake] made
by Sprucetree starting in 1975 or 1976: (1) He suggested that

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 342
Howard Grundland use the recipe in Marcea Newman’s book
The Sweet Life; (2) He brought Howard a tofu cheesecake
made in New York City by either The Caldron or Souen;
(3) He could have learned the recipe from his ex-wife, Pam.
Note: For more on America’s first tofu cheesecake see letter
from Marcea Newman Weber, Oct. 1994.
People that Murray remembers living in Boston during
1971 and 1972 were Michael Rosoff, Lenny Jacobs, Jim
Ledbetter, Eric Utne and his brother (Tom?), Phil Levy,
Paul Hawken, Bruce Gardner, Tom Hatch, and Matt Chait.
Matt Chait used the Erewhon kitchen before Murray began
baking there. Matt developed the Ricycle, which were bikes
with food trays that went out to the colleges. Tony Harnett
also worked in that kitchen; he went on to do Bread and
Circus. Matt and Murray created Macrojacks–the original
caramelized popcorn with barley malt, raisins, and peanuts
“which is now made by 2-3 other companies and sold
all over the place.” In late 1971 or early 1972 they had
purchased their heat sealer, boxes, and labels, and they
began to make and sell Macrojacks–fairly large quantities.
They were all ready to make this into a big business, but
circumstances prevented that from happening.
Murray was in Brazil from Oct. 1972 to April 1973.
He returned to Baltimore, Maryland, and in 1973-75 he
probably made trips up to New York. When he thinks of
early tofu desserts, he thinks of the cheesecakes made at
Souen (in New York City; it was started and owned by
Yama, a Japanese man) and The Caldron (in New York City;
it was originally owned by a man named Marty Schloss,
plus his wife, Glory, and mother [Seena], who were a good
friend of Marcea’s). The Caldron had an extensive baking
operation, and they may have made a tofu cheesecake even
before Souen. Whenever Murray went to New York he
would always go to The Caldron to see what innovative new
products they had, and he would always bring a number
of items back to Baltimore for people to taste test. Marcea
would probably remember if The Caldron was known for
making a cheesecake, and when and where they got the idea
and recipe.
Murray agrees that a remarkably large percentage of
macrobiotic students and teachers in the early days were
Jewish. He would guess that in 1971-72 roughly 30-35% of
the macrobiotic students in Boston were Jewish. “One reason
is that many Jewish people of that era were seekers. They
were looking for answers; they wanted to know what life
was all about and how they could help society. There were
unexplained things that were not being talked about in their
religion, culture, schools, etc. Historically, there is a strong
thread of humanistic ideals within the Jewish culture.
The macrobiotic movement, as he used to know it, is
presently very stagnant. Many old problems have never been
resolved. Not everybody wanted to follow a strict, Japanese
model–and rightly so. “But I think more people are eating
what we would consider to be macrobiotic-type food and

loosely following what we consider to be a macrobiotic diet.
There is definitely a lot of literature and books being sold
under the guise of macrobiotic education. Somewhere down
the line, macrobiotics may even become invisible because
the basic tenets are going to be integrated a lot of educational
and wholistic teachings.” Murray is a macrobiotic counselor
and teacher, but he is “trying to offer a much broader, more
flexible, more embracing way to present macrobiotics
without creating a dogma.”
Note: Call from Howard Grundland. 1998. Aug. 31.
Murray Snyder died recently of throat cancer. Address:
Macrobiotic Holistic Health Care, 157 East 61st St., 5th
Floor, New York, NY 10021. Phone: 212-308-3818.
859. Brokaw, Leslie; Whitford, David. 1994. Then and now:
Sure, these CEOs still substitute imagination, know-how, and
effort for capital. Sometimes. Inc. Sept. p. 68-70, 76-77.
• Summary: One of the people featured is Richard Rose of
Sharon’s Finest in Santa Rosa, California. A full-page photo
facing the first page shows Rose (now), looking happy, with
long hair standing, in a field of tall grasses, with an electric
guitar on his knee, holding products from his company’s
line of cheese alternatives–including TofuRella. On his tanktop shirt is written “The Pink Flamingos.” He calls himself
a “counterculture businessperson” and “the longest-haired
M.B.A. in Santa Rosa.” Like others who had to start with
little capital, he practiced bootstrapping. Rose did what
was necessary to earn the confidence of the business world.
Now that his company is a success, he can relax more. Last
summer he toured as guest guitarist for a band named the
Pink Flamingos.
A chart (p. 76-77) shows that Sharon’s Finest, founded
in 1987 by Richard and Sharon Rose, currently has $3
million in revenues and makes 12% profit. Rose received
no salary for the first year. His pressing start-up need was
business savvy. To get it, he was picked by the Service Core
of Retired Executives (SCORE) to take part in its Adoptan-Emerging-Business program. Through this, he received
a year’s worth of almost free guidance from local experts in
marketing, finance, and management. His shameless ploy
was stuffing suggesting boxes. Whenever the Roses found
a natural food store that didn’t carry their products, they’d
slip one or more notes into the suggesting box, clamoring for
TofuRella. Friends were encouraged to do the same.
860. Product Name: HempRella (Cheese Alternative With
Casein) [Jamaica Jack style]. Renamed HempNut Cheddar
Cheese Alternative by Dec. 2000.
Manufacturer’s Name: Sharon’s Finest.
Manufacturer’s Address: Sharon’s Finest, P.O. Box 5020
(616 Davis St.), Santa Rosa, California 95402-5020. Phone:
707-576-7050.
Date of Introduction: 1994. September.
Ingredients: “Hemp Nectar” (water, hemp seeds), casein
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(milk protein), canola oil, natural flavor, garlic, spices, citric
acid, guar gum, salt, parsley.
Wt/Vol., Packaging, Price: 8 oz.
Nutrition: Per 1 oz (28 gm): Calories 70, calories from
fat 27, total fat 3 gm (5% daily value; saturated fat 0 gm),
cholesterol 0 mg, sodium 170 mg (7%), total carbohydrate
1 gm (dietary fiber 0.2 gm), protein 7 gm. Calcium 10, iron
2%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation: See next page. Talk with
(call from) Richard Rose, CEO of Sharon’s Finest. 1994.
Sept. 1. Richard conceived of and has developed a new line
of HempRella non-dairy cheeses. This is his first product
that contains hemp. There is no trace of THC (the bioactive/
psychedelic substance in marijuana) in the product; he had
it tested by the U.S. government. 5% of the profits from sale
of the product will go to N.O.R.M.L., a long-established
national organization working to make the commercial use
of hemp legal and popular. Richard believes that it should be
legal to use marijuana for medical reasons.
Label sent by Richard Rose. 1994. Sept. 6. At the
center of the label is the silhouette of a large marijuana leaf.
Down the left side is written in large letters: “Barely legal.
Melts great! Low fat. Use like cheese.” Across the bottom:
“Healthy Cheese Alternative.” Across the top of the back
panel: “Drug free. No cholesterol. Now ‘Nature’s most
useful plant’ is even more so... We’ll donate at least 5% of
the profits from HempRella to N.O.R.M.L., a group working
to change laws which prohibit the legitimate use of Hemp.
For 10,000 years cloth, rope, medicine, and paper were made
from Hemp. It was the patriotic plant for Americans to grow
in World War II... even the Declaration of Independence was
written on it.”
Talk with Richard Rose. 1994. Sept. 14. HempRella was
formally launched at the Natural Products Show on the East
Coast this week. It should be in stores by late September.
It was mentioned in USA Today, but a number of large
distributors (such as Tree of Life) decided not to carry it
because they felt it was too controversial.
Leaflet sent by Patricia Smith from Natural Products
Expo West at Anaheim, California. 1995. March. “Hemp
Food: As legal as Coca-Cola, as American as apple pie.” A
good overview of the value of hemp as a crop. HempRella
cheese alternative contains 5% milled hemp seeds.
Details (magazine). 1995. April. Contains an article
about HempRella and Richard Rose. This non-dairy cheese
is “Made from sterilized hempseed to satisfy the DEA.”
861. Sharon’s Finest. 1994. Hemp food: As legal as CocaCola, as American as apple pie (Leaflet). Santa Rosa,
California. 3 panels each side. Each panel: 22 x 10 cm.
• Summary: This leaflet, handed out at the Natural Products
Expo West at Anaheim, California (March 1995) gives
a good overview of the value of hemp as a crop. The
cover states: “Nature’s most useful plant is also the most

understood. Learn the facts! Hemp is rope, not dope.”
Contents: What is hemp? What are hemp foods? Why is
hemp still illegal?
“Hemp is Cannabis sativa, but a different strain than
marijuana. Hemp has been cultivated for thousands of years
in temperate climates, marijuana in tropical climates... Hemp
produces virtually no T.H.C. (the drug that produces the
‘high’), marijuana produces a lot.
“Hemp fiber has been used for 9,000 years, first
cultivated in China. Its fiber is used for rope, canvas,
clothing, and paper. It is considered the best raw material for
these commodities, easy to work with and strong. (In fact the
word “canvas” is derived from “cannabis.”)
America’s founding fathers grew hemp with great
enthusiasm. “Even the Declaration of Independence was
written on hemp paper, and the first U.S. flags were made of
hemp.” In 1937 Congress passed the “Marijuana Tax Act.”
“At the time authorities did not know how to determine the
difference between marijuana and drug-free hemp, so that
banned both. But today testing kits are easily and cheaply
used by all police departments, making spot testing simple.
Plus the two plants differ obviously on inspection.”
“’Hemp for Victory’ was a World War II campaign to
get U.S. farmers to grow hemp for use in the war effort.
The U.S. Department of Agriculture [USDA] even made an
instructional film for farmers growing hemp.”
“In June 1994 President Clinton signed Executive
Order 12919 promoting ‘strategic commodities,’ including
hemp... Hemp can be controlled by requiring permits for its
cultivation and classifying it by T.H.C. content, as is now
done in Europe. If the plant material contains less than, say,
1.5% T.H.C. then it is legal hemp.” Address: P.O. Box 5020
(616 Davis St.), Santa Rosa, California 95402-5020. Phone:
707-576-7050.
862. Weber, Marcea Newman. 1994. Re: History of early
work with tofu and tofu cheesecakes in America. Letter to
William Shurtleff at Soyfoods Center, Oct. 4–in reply to
inquiry. 3 p. Typed, with signature.
• Summary: Marcea was first introduced to tofu in New
York City in the late 1960s or early 1970s. She was living on
West 72nd St, and was baking cakes, cookies, and slices for
some of the health food shops and restaurants in New York
City. “One day I happened to venture across a tofu factory
that was located in a shop front on Amsterdam Avenue
between 74th and 75th St. in Manhattan. [Note: This was
K. Tanaka & Co., 326 Amsterdam Ave. Owner: Mr. Eisuke
Murakami.] I went in to get a closer look at what they were
doing and asked if I could stay and watch. They asked me
to come back the next day as they were finishing their work
for the day. So the next day I arrived there not knowing what
on earth was in store for me, but the feeling to seek out this
procedure was quite clear inside of me. They gave me some
black rubber boots to wear as there was water everywhere
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and invited me in to watch the whole operation. It was very
primitive according to today’s standards. Everything was
done by hand, from the grinding to the cooking and pressing,
nevertheless I went through the whole tofu operation from
start to finish. Being my first experience watching tofu being
made, I didn’t know anything else to compare it to.
“Then as I inspected it more closely, I began to think
of cheese and as I was not eating dairy foods any longer
perhaps the desire to eat some cheese affected the way I
perceived it and so I took some home and thought I would
like to experiment with it. I started to bake a ‘cheesecake’
with it although at the time I was just putting together
ingredients. You see I had never baked a cheesecake in my
life and for that matter most of what I did I did without
having to experiment at all. The first time I put different
ingredients together something delicious came out of the
oven.
“The cheesecake worked and from then on I started to
experiment with different flavours and toppings and then
started to ask some of the natural food restaurants of they
wanted to buy some ‘Tofu Cheesecake’ or ‘Tofu Cream Pie’
(I don’t really remember which name I preferred). I don’t
really know where the inspiration came from and what it
was all about. I was, after all, baking for some of the health
food stores already, making things like O’george bars, which
were peanut and raisin and honey bars, and selling them
and cookies and other slices as well on a pushcart which I
operated on the weekends.”
What was the inspiration that led Marcea to develop
so many remarkable tofu recipes in The Sweet Life (1974)?
“I feel that my mother’s influence had a great deal to do
with it, although she did not bake cheesecakes, but I feel
that the recipes kept coming through me, and I don’t really
understand how except I felt like a medium at times who
was doing it without thought. My mother was a very good
baker, although most of her baking took the form of honey
cakes, cookies, and apple pies. I did spend many long hours
watching her bake many kinds of delicious Jewish pastries
and helped her lick the bowl clean.
“I began supplying fruit cakes to Souen [a restaurant at
2444 Broadway, between 90th and 91st Street, in New York
City] when they first opened and as I knew the owners they
asked me to help in the sweets department. In 1971, as soon
as I perfected the ‘Tofu Cheesecake’ or ‘Tofu Cream Pie’ I
began to sell it at the restaurant. As far as I know, this was
the first product of its type sold in the U.S. I lived on West
72nd Street, near the restaurant, and I did spend lots of time
there developing recipes and helping out.” Note that Marcea
developed this tofu cheesecake three years before her book
The Sweet Life was published.
“The Cauldron [sic, Caldron] (a restaurant started
by Marty and Glory Schloss and his mother) also had a
[non-dairy] cheesecake, which I think had tofu as a major
ingredient and which was slightly different than mine. I

remember trying to figure out how they made theirs but
of course it was a trade secret. I’m not sure when their
cheesecake was introduced. I remember seeing it either after
I developed mine, or at about the same time.” Marcea also
sold her tofu cheesecakes at Erewhon. She was not aware
that Kathy Bellicchi ever made a tofu cheesecake. She does
not remember the names of the first owners of Souen.
Marcea moved to Boston, Massachusetts, in about mid1971. Other people in Boston at the time were Bill Tara, Paul
Hawken, Dora Hawken, Murray Snyder, Daniel Weber, and
Rebecca Wood.
Marcea and Daniel Weber met in Boston in about 1972,
and both studied macrobiotics. They left Boston in 1974 to
live in England because Daniel wanted to study acupuncture
there. Address: 56 St. Georges Cres., Faulconbridge 2776
NSW, Australia.
863. Product Name: Snack Cracks Tostada [Soy Cheese &
Vegetarian Beans].
Manufacturer’s Name: Original Rice Crust Pizza Co.
Renamed Nature’s Highlights in 1995 (Product DeveloperMarketer).
Manufacturer’s Address: 1604 West 5th St., P.O. Box
3526, Chico, CA 95927. Phone: 1-800-313-6454.
Date of Introduction: 1994. October.
Wt/Vol., Packaging, Price: 13.0 oz.
How Stored: Frozen.
New Product–Documentation: Leaflet (8½ by 11 inch,
black on white photocopy) sent by Patricia Smith from
Natural Products Expo East (Baltimore, Maryland) 1996.
Oct. “New & Great–Italian and Mexican food. New rice
based products.” Crust made of rice. The “Soy Cheese &
Vegetarian Beans” is free of lactose, cholesterol, gluten, and
yeast.
Talk with Gayle Kennedy, owner. 1997. April 10. The
company name was changed in 1995 to Nature’s Highlights
from the Original Rice Crust Pizza Co. (which started in
1991). The soy cheese tostada was introduced in 1994 under
the Snack Cracks brand. The crust is made of rice, as is the
crust of all their products.
864. Morinaga Nutritional Foods, Inc. 1994. The word is out:
Tofu is in (Ad). Vegetarian Times. Nov. p. 79.
• Summary: This full-page color ad shows: (1) A carton
of Mori-Nu Silken Tofu (Firm) on a wooden cutting
board surrounded by cubes of white tofu, green vegetable
soybeans, and whole dry soybeans; (2) Cartons of the five
types of Mori-Nu Tofu; (3) A tofu-chocolate creme pie
topped with sliced bananas.
Five paragraphs compare the conventional wisdom
about tofu with the “Word on the street,” which is about
Mori-Nu Tofu. Examples of the conventional wisdom:
“Tofu is a strange, spongy substance found only in exotic
Asian dishes.” “All tofu is made by hand, cut into blocks
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and floated in unappetizing plastic tubs filled with water.”
“Tofu need to be refrigerated, spoils quickly and should be
eaten right away.” “Tofu is high in fat.” “Tofu is a food of the
past.”
This ad also appeared in the Feb. 1995 issue (p. 51)
of this magazine. Address: 2050 W. 190th St., Suite 110,
Torrance, California 90504. Phone: 310-787-0200.
865. Soyafoods (ASA, Europe). 1994. Sunrise Health Foods.
5(3):5. Autumn.
• Summary: Soya Health Foods Ltd. is located at Unit
4, Guiness Road, Trafford Park, Manchester M17 1AU,
England. Phone: +44 61 872 0549. Under the Sunrise brand
the company has a range of soya products including natural
and flavored soya drinks, vegetarian burgers, non-dairy
products such as Ice Dream (a non-dairy frozen dessert in 6
flavors), Ice Yoghert (a non-dairy frozen dessert in 2 flavors),
and Carob Ices. Their spray dried soymilk powder made
from pure soymilk is a suitable ingredient for use in nondairy cheeses, tofu, yogurts, frozen desserts, etc.
866. Soyfoods Association of America. 1994. Get the soy
edge (Ad). Vegetarian Times. Nov. p. 71-74.
• Summary: This 4-page advertorial, with 17 color photos, is
sponsored by the following organizations: ADM, DevanSoy
Farms, Inc., Eden Foods, Inc., Lightlife Foods, Lumen
Food Corp., Morinaga Nutritional Foods Inc., Soyfoods
Association of America, Tofutti Brands Inc., Worthington
Foods.
“Did you know you can fit soy into your diet without
giving up your favorite foods? Try soy burgers, soy ice
cream, soy yogurt, soy hot dogs, soy flour, soy cream cheese,
soy sausage, soy chili, soy frozen juice bars, soy margarine,
soy milk, soy tacos, soy sour cream, soy sloppy joes, soy
‘chicken’ patties...” Address: Palo Alto, California. Phone:
415-327-1444.
867. Tofutti Brands, Inc. 1994. You don’t have to take the
pill... To enjoy Tofutti* products. *Non dairy foods that do
not require taking the enzyme pill for lactose intolerance
(Ad). Vegetarian Times. Nov. p. 101.
• Summary: This colorful full-page color ad (see next
page) shows the following Tofutti products: Tofutti Frutti
(non dairy frozen dessert; Three Berry, Apricot Mango,
Vanilla Apple Orchard), Tofutti Cuties (non dairy ice cream
sandwiches; Vanilla, or Chocolate), Tofutti Better Than
Yogurt (soy-based frozen yogurt), Tofutti Sour Supreme
(Better Than Sour Cream), Tofutti Better Than Cream
Cheese (Plain), Tofutti (nondairy frozen dessert; Vanilla
Fudge, Butter Pecan).
“100% dairy free. 100% great taste. Contains absolutely
no lactose, butterfat, milk, whey, casein. Cholesterol free.
Soy based. Kosher and parve. No animal derivatives.”
Address: 50 Jackson Drive, Cranford, New Jersey 07016.

Phone: (908) 272-2400.
868. Behling, Ann. 1994. Put soybeans on that pizza, please.
Soybean Digest. Dec. p. 32h.
• Summary: Suzanne Nielsen, a food scientist at Purdue
University, is studying the cause of the beany flavor in
soybeans and how to get rid of it. It is know that the
lipoxygenase enzyme, which breaks down the oil within
the soybean and creates off-flavors, has three forms: L1,
L2, and L3. Soybeans were bred lacking one or more of
these 3 forms, then Nielsen made soymilk from the various
soybeans. Taste panels found that soymilk made from
soybeans lacking both the L2 and L3 forms tasted best.
These soybeans were then used to make soy protein isolate.
A cheese made with this L2-L3-less isolate was compared
with a cheese made with milk casein and a cheese made
from a typical commercial soy protein isolate. Nielsen’s
taste panel ranked the casein cheese as being best, closely
followed by the cheese made with the L2-L3-less isolate; the
cheese made with the conventional isolate finished last.
Soy isolate made from this new soybean variety could
be used as a partial replacement for rennet casein in pizza
cheese.
869. Oser, Marie. 1994. Luscious low-fat desserts. Montrose,
Pennsylvania: Chariot Publishing, Inc. 124 p. Foreword by
Scott W. Sanders, PhD. 21 cm. [18 ref]
• Summary: The many recipes in this vegan cookbook are
low in fat (only 3 grams of fat per recipe), use no dairy
products or eggs, and contain no cholesterol. Twenty-five
attractive full-page color photos show the prepared recipes.
The glossary of ingredients contains entries for the following
soy ingredients:
“Lite silken tofu–a reduced-fat form of silken tofu. It is
sold in aseptic packages in large supermarkets and natural
food stores. Lite silken tofu has 75% less fat than regular
silken tofu and does not sacrifice flavor or texture.”
“Silken Tofu–a smooth-textured, custard-like tofu
that is sold in aseptic packages and is available in most
supermarkets and natural food stores. Like regular tofu
it is made from soybeans. Silken tofu is an effective egg
substitute when used in ¼ cup tofu to one egg proportions. It
is also available in soft, firm and extra firm consistencies. I
prefer the extra firm consistency.”
“Soy buttermilk–a good substitute for dairy buttermilk
in baked goods. It is made by adding 2 tablespoons of lemon
juice to 1 cup of soy milk.”
“Soy milk lite–a reduced fat soy milk that is 1% fat. It is
available in large supermarkets and natural food stores.” Soy
milk lite was first introduced in the USA in March 1990 as
WestSoy Lite. Also in 1990 it was introduced in Australia as
Sanitarium So Good Lite.
The glossary also defines “Rice milk” as “a delicious
non-dairy beverage with a mildly sweet flavor that can be
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used in place of dairy milk and soy milk. The Rice Dream
(R) brand is available in both original (plain) or vanilla
flavors and contains 1% fat and no cholesterol.”
It also defines the following sweeteners: Barley malt
syrup, brown rice syrup, date sugar, FruitSource (made
from grapes and grains), maple syrup, Mystic Lake fruit
sweetener, natural applesauce, and Sucanat (granulated
organic sugar cane juice).
At the listing for “Tofu” in the index, we are asked to
“see lite silken tofu,”–which is used in 33 dessert recipes–
including the following (listed alphabetically): Almond
streusel cake. Apricot almond custard Austrian apple torte.
Banana cream pie. Blueberry custard pie. Chocolate dream
pie. Chocolate truffles. Classic pumpkin pie. Lemon yellow
icing. Peaches ‘n cream parfait. Raspberry banana mousse.
Strawberry Nice Cream (creamy frozen dessert like ice
cream).
In the introduction to the chapter on cakes, the author
says: “One way I achieve a rich cake without eggs or dairy
is to use lite silken tofu. Its creamy, custard-like consistency
is perfect for replacing the eggs and milk found in traditional
cakes. And its low-fat profile will keep you coming back for
seconds.
A small color photo on the rear cover shows Marie Oser,
who has been a vegetarian since 1971. She left a career in
TV advertising to pursue her interest in food and nutrition.
Note: The words “low-fat” are hyphenated on the cover
but not on the title page. Address: Agoura Hills, California
91391. Phone: 818-707-7353.
870. Stepaniak, Joanne. 1994. The uncheese cookbook:
Creating amazing dairy-free cheese substitutes and classic
“uncheese” dishes. Summertown, Tennessee: The Book
Publishing Co. 192 p. Index. 21 x 18 cm. [16 ref]
• Summary: This is an excellent, very creative cookbook
with a poor index, developed especially for people who,
due to choice or chance, have eliminated cheese from their
diet. The recipes are well designed to satisfy any compelling
cheese fantasies you may have.
Contents: Introduction. Cheezes, spreads & dips.
Soups and chowders. Fondues & rarebits. Sauces. pestos &
dressings. Pizzas, polentas & breads. Quiches, casseroles &
entrées. Sweets. Glossary. Mail order suppliers of natural
foods.
Tofu is used as a major ingredient throughout this
cookbook. For example: Muenster cheese (p. 23). Chunky
Roquefort dip & dressing (p. 24). Tofu cottage cheese (p.
27). Tofu ricotta (p. 27). Betta feta (p. 28). Brie (p. 31).
Liptauer käse (p. 32). Boursin cheese (p. 33). Tofu cream
cheeze–rich or light (p. 34-35). Kefir cheeze (p. 36).
Garbanatto (p. 39). Hot Parmesan artichoke dip (p. 41).
Pecan cheese (p. 42). Egg-free (vegan) mayonnaise (p.
89). Tofu sour cream (p. 90). Calzones (p. 100-10). Tofu
tetrazzini (p. 122) Tofu devonshires (p. 140). Mattar paneer

(p. 146). Tofu cheezecakes & cream pies (ten varieties, p.
164-74). Tofu whipped topping (p. 172).
Many other recipes also call for “low-fat, dairy-free
(vegan) milk” which is defined (p. 183) as “a generic term
which refers to any creamy beverage such as soymilk, nut
milk, or rice milk that is produced from non-animal products.
Interesting products in the glossary (p. 180-184) include:
Agar, barley malt syrup, brown rice syrup, liquid aminos,
mirin, miso, seitan, tahini, tamari, tempeh, toasted sesame
oil, tofu, umeboshi plum paste, vegan milk, yeast–nutritional
(Saccharomyces cerevisiae).
871. Davis, Bob. 1995. New developments at Sharon’s Finest
and with his work (Interview). SoyaScan Notes. Jan. 17.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Richard Rose’s flagship line of soy-based
cheese alternatives from Sharon’s Finest (Santa Rosa,
California) has been off the market for the last 3 months.
This happened because Richard changed manufacturers,
from Savoldi Cheese Co. in Pennsylvania, to Whitehall
in Wisconsin. (Note: Savoldi was located near the Galaxy
Cheese Co. plant in New Castle, Pennsylvania.) Richard’s
cash flow is now zero. Bob feels the products from the new
manufacturer are not as good as those they were meant to
replace. HempRella is made in Vancouver, BC.
Bob is now off the payroll and looking for work. He
must stay in his present location, where his two children
attend a Waldorf school. He would like to earn $65,000 per
year, as he has been for the past two years; for the 5-6 years
before that he was earning $55,000 per year.
Talk with Richard Rose. 1995. Feb. 22. A big dairy
milk co-operative bought the company that was making
and packing cheese alternatives for Sharon’s Finest. They
didn’t want to continue making these cheese alternatives, and
they didn’t give Richard any advance notice that they were
stopping production of his products, so he had to scramble to
find a new manufacturer. Now all is back to normal.
VeganRella did not sell as well as expected. It is still on
the market but the product taught Richard that people don’t
really care if cheese alternatives contain casein. Address:
3812 E. Goldfinch Lane, Clinton, Washington 98236. Phone:
206-341-1259.
872. Product Name: Fungle’s Veggie Franks n’ Beans (Fat
Free); Veggie & Bean Burritos; Spaghetti & Veggie Balls.
Manufacturer’s Name: Fungle’s Fun Foods.
Manufacturer’s Address: 16830 Ventura Blvd., Suite 326,
Encino, CA 91436. Phone: 1-800-386-4537. 310-374-6893.
Date of Introduction: 1995. January.
Wt/Vol., Packaging, Price: 8 oz plastic tub.
How Stored: Frozen.
New Product–Documentation: Spot in Record Review
(Abbotsford, Wisconsin). 1995, Jan. 25. Spot in Vegetarian
Times. 1995. March. p. 14. “Frozen, fast and fun.” The

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 349
company makes 3 frozen vegetarian entrees in the line
“Fungle’s All Natural Meals for Kids.”: Veggie Franks ‘n
Beans (which have soy franks, made by Yves), Veggie &
Bean Burritos (contain soy cheese and soy oil), and Spaghetti
& Veggieballs (contained soy veggie balls; it came as a
sheet from Yves and they turned it into a ball). A color photo
shows each package.
Talk with the company. 1995. July 31. They have just
shut down production. A lot of vegetarians enjoy their
products, but they don’t have enough sales to survive. They
don’t know what they will do next.
873. Product Name: [Cultured Soy Cream Cheese].
Foreign Name: Queso Crema.
Manufacturer’s Name: Instituto de Investigaciones Para la
Industria Alimenticia (IIIA–Food Industry Research Institute
(FIRI)).
Manufacturer’s Address: Carretera al Guatao KM 3.5, La
Lisa, Ciudad de Habana, Cuba.
Date of Introduction: 1995. January.
Ingredients: Water, whole soybeans, lactic culture.
New Product–Documentation: Garcia Uriarte, Alvaro;
Ortega, Alberto. 1996. “Recent history of soyfoods in Cuba.”
Part IV (Interview). SoyaScan Notes. Jan. 9. Conducted by
William Shurtleff of Soyfoods Center. In January 1995 a
cultured/fermented spreadable soy cream cheese was first
made commercially in Cuba at the dairy plant in the province
of Villa Clara. Resembling Cuba’s traditional queso crema
but containing no animal products, it is used as a spread
on bread or crackers, in salad dressings, served as a dessert
topped with marmalade or jam, or mixed with canned meat
to make a pâté.
Note. This is the earliest Spanish-language document
seen (Sept. 2013) that mentions soy cream cheese, which it
calls Queso Crema.
874. Lorente, Carol Wiley. 1995. Recipe redux. Silky,
smooth and sensible: A low-fat vegan cheesecake that won’t
weigh you down. Vegetarian Times. Jan. p. 22, 24.
• Summary: Contains a recipe for Lemon Tofu ‘Cheesecake’
made with 1 lb firm silken tofu. A standard cheesecake,
adapted from the Joy of Cooking, weighs in at more than
300 calories and 15 gm of fat per slice, compared with only
about 200 calories and 3 gm of fat for a slice of this tofu
cheesecake. Address: VT Food Editor.
875. Product Name: [Medley of Tofu Spreads].
Foreign Name: Streichkonzert.
Manufacturer’s Name: Topas GmbH (Product DeveloperMarketer).
Manufacturer’s Address: Bollbergstr. 41, 72116 Öschingen
[near Tuebingen], Germany. Phone: 07473/25515. Fax:
07473/8320.
Date of Introduction: 1995. January.

Ingredients: Incl. seitan.
Wt/Vol., Packaging, Price: 150 gm package.
How Stored: Refrigerated.
New Product–Documentation: Letter (fax) from Klaus
Gaiser, founder of Topas. 1996. Sept. 21. This is a “concert”
of 3 kinds of tofu-spreads, and the only product of his which
survived the difficult year of 1995. The product consists of
two very sausage-like spreads and one cheese-like spread; 50
grams of each of the three, all in one package. Nowadays it is
quite a successful product.
876. Wildwood Natural Foods. 1995. Price list–January 9,
1995. Fairfax, California. 5 p.
• Summary: Wildwood’s own product lines include:
Sandwiches (7 products, incl. burritos and sushi), salads
(17), tofu and tofu products (13), soymilk (2), hot dogs (1),
tempeh (4).
Wildwood also distributes products made by other
companies: Red Wood Foods (16 products), Mrs. Wiggles
Rocket Juice (12), Grainaissance (17; amazake, pudding, and
mochi), Sonoma Salsa (7), Yves Veggie Cuisine (9), Lightlife
Foods (13), Turtle Island Foods (1), NuTofu soy cheese (3),
Señor Felix’s (8), Heart & Soul (5, Trim Slices), Natures
Babies (10, baby foods). Address: 135 Bolinas Rd., Fairfax,
California 94930. Phone: (415) 459-3919.
877. Montanaro, Pamela. 1995. Revolutionary developments
with soymilk in Cuba. Part I (Interview). SoyaScan Notes.
Feb. 27. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Cuba now has at least 15 factories in operation
that make a soy yogurt drink for children. The goal is to
have 37 factories in operation by the end of 1995. Leaders
of the project believe these 37 factories will be sufficient to
provide at least 2 liters per week of soy yogurt drink to all
Cuban children ages 7 to 14. Given that the population of
Cuba is about 11 million and 23% of the population is under
the age of 15, there are roughly 1.1 million kids eligible to
receive free soymilk. So Cuba plans to be producing about
2.2 million liters of soymilk a week by the end of 1995.
Amazing!
Pam coordinates the Freedom to Travel Campaign
for Global Exchange (based in San Francisco). They had
decided to do a trip to Cuba during the first week in October,
1994, where the itinerary was focused on projects related
to sustainable development–such as organic agriculture,
alternative energy, alternative medicine, the bicycle
revolution, etc. The trip would also be a “Travel Challenge,”
since the U.S. government presently prohibits most
Americans from traveling to Cuba, and from investing in
or spending U.S. dollars in Cuba. In 1962 the U.S. imposed
an export embargo against Cuba, severely damaging the
economy. This unilateral embargo, which is still in effect,
prohibits even the export of food or medicine from the USA
to Cuba. Stiffer trade sanctions enacted by the U.S. in 1992
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made things even worse. The only other country that has
consistently voted with the USA at the United Nations in
favor of this embargo is Israel–and Israel is now operating
the largest citrus plantation in the world in Cuba, and also
benefitting greatly from investments in Cuban textiles, etc.
for export. The “Travel Challenge” is designed to expose
U.S. anti-Cuba policies and invite public debate in the USA
about their usefulness. The Soy Cubano! project is part of
a larger campaign to get food and medicine exempted from
the U.S. trade embargo against Cuba. Pam recently met with
the staff of Senator Paul Simon (Democrat from Illinois)
who is about to introduce a bill that would exempt food and
medicine from all U.S. embargoes.
While on this trip in Oct. 1994, Pam met and had a
long talk with Dr. Alberto Ortega-Jhones, who is head of
Cuba’s new soyfoods research project (Address: Instituto de
Investigaciones para la Industria Alimenticia, Carreterra al
Guatal, Km. 3½, La Lisa, Havana, Cuba. Phone: 29-9110).
Dr. Ortega is a Cuban-born national in his late 40s or early
50s; Pam found him to be “so moving, kind of like a saint in
my eyes, very sweet and modest.” One of the vice-directors
at the Cuban Food Research Institute in Havana, he was
involved for several decades in dairy food research. He
was an expert in the subject, studied all over the world, and
speaks very good English. He said that since the “Special
Period” of austerity started in 1989, production of cow’s
milk has been cut to about 20% of what it used to be. To
provide an alternative protein drink, the Cuban Ministry of
Agriculture made soyfoods a priority, and started to seriously
divert resources into the soy yogurt drink project. By May
1994 Dr. Ortega’s project developed soymilk technology and
a recipe that was efficient to produce and that Cuban children
liked. Dr. Ortega said he believed that “soy protein is the
protein of the future” and he feels the Cuban soymilk project
and its technology could serve as a model for Third World
countries.
Cuba has about 100 factories across the country that
produce dairy products. Dr. Ortega was one of the leaders
involved in setting up these plants and in launching the
program that has provided one liter of cow’s milk per day
on the ration to every Cuban child between the ages of 7 and
14. This milk went to families, not to schools, so that family
members could share the milk if desired. People 65 and over
also got a liter a day.
From Dr. Ortega, Pam learned that Cuba was developing
a number of facilities to manufacture a soymilk yogurt drink.
Each facility was located inside a former cow’s milk dairy,
and was based on converting former dairy equipment to
soymilk production. Cow’s milk is being phased out. By Oct.
1994 three soy factories were already operating in Holguin,
Santiago and Pinar del Rio. Pam visited the latter factory.
While in Cuba, she also tasted a soy-based hard cheese and a
cream cheese.
The refrigerated soy yogurt drink is packed in liter

bottles, and sent to the neighborhood grocery shop (bodega).
Cuba is on a ration system and the soy protein drink is
available on the ration, so people go to their neighborhood
bodega, present their ration card, and pick up their rations,
including the soy yogurt drink. This drink is very thick–more
like kefir or a milk shake than milk. It apparently has a low
pH, which extends its shelf life–and most people in Cuba
now have a refrigerator. After finishing the soymilk, a family
returns the bottle to the bodega for recycling.
Cuba presently imports most of the soybeans used to
make its soy yogurt drink from Canada and Brazil. Pam
learned from Chuck Haren of Plenty Foundation that, at one
point in its history, Cuba had developed a soybean variety
that was especially well suited for tropical climates at that
latitude. Plenty used to grow this variety in Dominica. By
Oct. 1994 agricultural co-ops in Cuba were starting to grow
soybeans under contract for the soy yogurt drink factories.
When Pam returned to the USA from Cuba she decided
to try to help the Cuban soymilk project. So in October
1994 she established a new company named Soy Cubano!
Company–the Cuba Soyfood Company, which would try to
raise $50,000 to help fund another soymilk plant in Cuba
by selling “honorary shares” to Americans interested in
investing in the health of Cuban children. For a description
of the company and its shares see Global Exchange 1994.
As of Feb. 1995 Soy Cubano! had raised several thousand
dollars. They have not yet sent the money to Cuba, since
they are hoping that the Cuban government will allow it to
be considered a direct business investment–thus creating the
opportunity for a test case to challenge the U.S. embargo. If
that does not materialize, the money will be used to make a
direct cash donation–which is also “trading with the enemy.”
One “Honorary Share” in Soy Cubano costs $5. Anyone
who is interested in “investing” can contact the Food and
Medicine Campaign at Global Exchange in San Francisco.
Remember, however, that doing this involves a big risk
because the penalty, if the U.S. government should choose to
arrest anyone for “trading with the enemy,” is up to 10 years
in prison and a $250,000 fine. Pam says of Soy Cubano! “It’s
been kind of a magical project. It has so many dimensions to
it and so many fine people are involved.
When Pam returned to Cuba in November 1994,
eleven soymilk factories were in operation; she goes to
Cuba roughly 5-6 times a year. Dr. Heshan Ragab, M.D.,
is working with Pam on this project. Pam has read Mark
Messina’s book, The Simple Soybean and Your Health.
She found it “incredibly enlightening,” and has purchased
several copies of it since and given them to key people,
including Dr. Ortega. Continued. Address: Coordinator of
Soy Cubano! Company, Food and Medicine Campaign, c/o
Global Exchange, 2017 Mission St. #303C, San Francisco,
California 94110. Phone: 415-255-7296 or 415-558-8682.
878. Arnold, Kathryn. 1995. The joy of soy. Delicious!
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(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.
879. White Wave, Inc. 1995. White Wave mission statement,
company overview, list of products currently sold, and
product fact sheets (News release). 1990 N. 57th Court,
Boulder, CO 80301. 12 p. Feb.
• Summary: “White Wave’s mission is to creatively lead the
full integration of healthy, natural, vegetarian foods into the
average American diet. Our interest is in promoting the use
of foods we consider the world better off with, rather than
without.”
“What do you call a man who started a company in a
bucket 17 years ago and grew it into an $8 million business?”
White Wave employs over 60 people and has the capacity to
produce 13 million pounds of tofu per year.
White Wave has nine product lines: Tofu (4 products),
baked tofu (7), tempeh (5), veggie burgers (5, four made
from tempeh), Dairyless soy yogurt (8), prepared foods–meat
substitutes (8), seitan (3), heat and serve (1), and Soya A
Melt soy cheese (6 flavors). Address: Boulder, Colorado.
Phone: 303-443-3470.
880. MacKinnon, Duff. 1995. Restrictions on mixing soy
and dairy products in Ontario province, Canada (Interview).
SoyaScan Notes. March 10. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: Under Canada’s Edible Oil Act, the blending
of most soy and dairy products is not legal, although certain
specific products, such as coffee whitener and edible oil
topping (whip topping) that were on the market when the law
was written were grandfathered and kept legal. Duff would
guess that this Act was passed in the 1950s or 1960s.
If illegal imported products are noticed on the shelves
of Canadian food stores, any person may complain to the
Canadian Ministry of Agriculture. Inspectors will investigate
the case. Address: Ontario Ministry of Agriculture and Food,
GAC RR#5, P.O. Box 1030, Guelph, ON N1H 6N1, Canada.
Phone: 519-767-3166.
881. Hayes, Keri. 1995. Feeding their own: Cubans turn to
soy as an alternative protein source. Bluebook Update (Bar

Harbor, Maine) 2(1):1, 3-4. Jan/March.
• Summary: Pam Montanaro of Global Exchange (San
Francisco, California) explains how Cubans–led by Alberto
Ortega Jhones–have turned to soy and developed a host
of delicious products, especially soymilk yogurt drink (in
five flavors), which are now being produced in factories
that formerly made dairy products. These factories are also
manufacturing hard cheese from soymilk, soymilk cream
cheese, and soymilk ice cream.
Some of the soybeans used to make these soyfoods are
now being grown in Cuba; however most are imported from
Canada and Brazil.
The USA, which has a trade embargo against Cuba, also
holds embargoes against Iraq, North Korea, Libya, Serbia,
and Montenegro. However the “Cuban embargo is the only
one, at this time, that denies the right to trade for food and
medicine.” A photo shows two men at work in one of the
dairy factories that has been converted to include a soyfoods
processing section.
882. Smith, Paul. 1995. The life and work of F.G. Roberts,
naturopath, and Australia’s first soyfoods pioneer. Part II.
Early years in Australia, 1927-1932. Bayswater, Victoria,
Australia. 6 p. March. Unpublished manuscript. Handwritten.
Updated by several interviews with and letters to William
Shurtleff in March 1995.
• Summary: Continued: In early 1927, after his clinic
in Hobart was well established, F.G. Roberts traveled to
Melbourne (in Victoria, southern Australia), where he
became licensed in 1929 and established his first mainland
clinic at Latrobe Street and commenced his well-known
lectures. Initially his wife kept the clinic and rest home
going in Hobart, then she and the children joined him in
Melbourne in late 1927, when the family took up residence
in Mordialloc, later moving their house and clinic to 232 St.
Kilda Road.
In Nov. 1928 F.G. Roberts and his wife, Gladys,
from their headquarters in Melbourne, began publishing a
magazine titled Nature’s Path to Health (NPH). The first
issue was volume 5, number 5–raising many questions about
previous volumes and issues. They continued publishing
NPH until 1951-52. Gladys was a major contributor, serving
as editor, publisher and even writer of articles when her
husband was away. In later years, Gladys was assisted by
her sister, Muriel Ackerman. The magazine became Roberts’
main vehicle for announcing his lecture and travel plans,
advertising his products, and disseminating his ideas about
health, naturopathy, and diet.
In 1929 Roberts established the Australian College of
Naturopathy and began offering lectures and study courses,
including some in chiropractic; he used his home as the
organization’s first headquarters. Soon more space was
required, so the Roberts family moved to 428-430 St. Kilda
Road, where they also established yet another rest home.
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During 1930, 1931, and 1932 frequent advertisements
appear in Nature’s Path to Health (Melbourne) for F.G.
Roberts interstate lecture circuit, giving dates and venues.
He established centers in Sydney and Newcastle (New South
Wales), Brisbane, Ipswich, Toowoomba (Darling Downs),
Maryborough, Bundaberg, and Rockhampton (Queensland).
After traveling this northern circuit by train, he would return
to Melbourne for several weeks to rest and attend to his
duties there, prior to traveling by car to Ballarat and Geelong
(both in southern Victoria), where he had also established
centers. Then he was away by train to Adelaide (South
Australia), and Fremantle (near Perth, Western Australia). He
loved to travel, and in all these places he lectured and treated
people. He also participated in radio (wireless) interviews
and programs. As his students became qualified, he opened
clinics and shops to give the public the goods and services
he felt they needed. During this time he closed the St. Kilda
Road Clinic and opened a new clinic at Post Office Place.
At about this time, F.G. Roberts may well have traveled
to the United States. Esmae N. Jackson (born in 1937), the
Roberts’ granddaughter, recalls vividly that he told her about
several visits (at least two) there during her years in primary
and secondary school; she does not know when his trip took
place but thinks vaguely late 1930s to mid-1940s. She recalls
her grandfather mentioning Loma Linda (which was named
College of Medical Evangelists from 1906 to 1 July 1961,
when it was renamed Loma Linda University). Paul’s father,
Ron Smith, has no recollection of F.G. Roberts going to the
USA between 1948 and 1954. If Roberts did go, there are
three good reasons for thinking he may well have visited
Benedict Lust (pronounced LOOST; rhymes with “boost”),
who was based in New York. First, Lust published (from
July 1925 to 1960) a naturopathic magazine titled Nature’s
Path (New York City). In 1930 F.G. Roberts, assisted by his
wife (Gladys), began editing and publishing a bimonthly
(later monthly) magazine titled Nature’s Path to Health. He
continued to publish it until about 1952. The magazine was
published in Melbourne and Gladys kept it going during her
husband’s travels. Some articles by Benedict Lust appeared
in the Roberts’ Australian periodical. And articles by other
writers, first published in Nature’s Path (USA) later appeared
in the Australian magazine. By Sept. 1939 Lust appears
on the magazine’s masthead as “American Contributing
Editor”–all indicating a spirit of cooperation and friendship.
Second, the Sept/Oct. 1937 issue of Nature’s Path to
Health (Australia) states (p. 14): “The Naturopathic School
of Dr. Benedict Lust conferred on F.G. Roberts, N.D., D.O.,
D.C. [doctor of naturopathy, osteopathy, and chiropractic],
of 430 St. Kilda Road, Melbourne, Australia, the Degree of
Dr. of Natural Therapeutics.” Esmae believes the honorary
doctorate arrived by mail, and that F.G.R. was enormously
proud of the honour.
Third, Dr. Lust was widely considered the world’s
leading practitioner of natural healing (naturopathy) at the

time, and it seems likely that an energetic, curious, and
dedicated man such as F.G. Roberts would have wanted
to meet him, to talk with him about their mutual interests,
and perhaps to study Lust’s organization, publications, and
healing methods. Note: A careful examination of Dr. Lust’s
magazine might mention a visit from Roberts.
During the 1930s Roberts began to import a range of
packet herbs, tablets, and other herbal remedies from Potter
and Clark in London.
In 1934-35 F.G. and Gladys Roberts established a
restaurant named the Curative Dining and Health Service,
on the 2nd floor, 300 Little Collins St., Melbourne. It was
renamed Cafe Naytura (see ad in 15 Aug. 1936 NPH). (Note:
In 1943 Sanitarium Health Food Co. {SDA} had a cafe and
natural food store at 293 Little Collins St., Melbourne).
During the 1950s it was located in the basement at this same
address and run by the Cutting family. It continued at this
address until the late 1970s, when it was purchased by Don
Newsome, a pharmacist, and moved to its current Bourke
Street Mall location. Don used his experience to establish
the Naytura Health Food Section nationwide through the
Safeway (Victoria) / Woolworths supermarket chain. The
Bourke St. store is used to evaluate products for potential
supermarket sale and the basement restaurant still carries on
the tradition of the Roberts’ 1934-35 Cafe.
In the early 1930s, F.G. Roberts became interested
in Mr. Willson’s food manufacturing business–probably
because his son, Horace, worked there. It may have been
that Roberts took over the business to keep Horace in a job.
F.G.R. never had the time or any real interest in running it.
In the Aug. 15, 1936 issue of Nature’s Path to Health we
find the first advertisement for “F.G. Roberts’ Health Food
Products, 40a Chapel St., East St. Kilda.” The same appears
in the “Directory of health aids.” He had acquired this health
food factory which had been previously named Drummond
Health Food Products. St. Kilda was a beach-side suburb
of Melbourne, Victoria, Australia. A photo of this original
red brick factory appeared in the May-June 1937 issue of
Nature’s Path to Health (p. 22); an original hangs on the
office wall at Soy Products of Australia. The factory began
to pack a variety of herbal products, and to manufacture
some new foods, all to service the needs of Roberts’ shops
and clinics. Many herbs were grown locally in Australia
to supplement the supplies imported from England. It
was during the mid-1930s that many of the products still
manufactured today by Soy Products of Australia Pty. Ltd.
under the Roberts brand name were first formulated and
developed. By the late 1930s F.G. Roberts, his teachings, and
his products were known nationwide. From 1951 onward
Potter & Clark’s herbs were replaced by herbs mixed and
packaged in Australia using some imported ingredients.
During this period the Australian College of Naturopathy
(which Roberts had founded in 1929) became more closely
affiliated with the British College and became known as the
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British and Australasian College of Naturopathy; the two
colleges were run on the same standards and principles.
The Roberts’ children had now grown up and were
taking an active interest in the business, training for and
working in key positions. The eldest son, Fred, Jr., and the
daughter, Gladys, worked in the clinics. Fred, Jr. later moved
to Brisbane and his son, Peter, carries on the family tradition,
practicing as a chiropractor. Mr. Roberts was good at treating
people and lecturing, but was less interested in managing the
food factory, a role that his youngest son, Horace Roberts,
fulfilled. Horace also managed the shop at the Post Office
Place Clinic. Horace was instrumental in transforming his
father’s ideas into formulations and products. Starting in
the mid-1930s, and continuing until the 1950s, F.G. Roberts
developed a number of health food products, which were
sold throughout Australia. They were hand-mixed and
packaged at his factory, F.G. Roberts Health Food Products,
in St. Kilda and from 1933 he was advertising them
nationwide in his magazine Nature’s Path to Health.
Several of these products contained soy flour. Prior to
1950 he launched and sold the following soy products, listed
here is the order they were first advertised in his magazine:
(1) Soy Wheat Macaroni (Aug. 1936); (2) Soy Bev (tea
or coffee substitute; Nov. 1937) was made primarily from
ground roasted soybeans and roasted milled chicory; Paul
thinks it was first introduced in about 1935-36; (3) Soy
Flakes (Dec. 1937); (4-5) Roberts’ Soy Nut Roast; Soy
Beans in Tomato (in glass, Oct. 1938; canned June 1940);
(6) Malto-Soy Drink (tea or coffee substitute; Sept. 1939);
(7) Soy Milk Compound (Sept. 1939; originally a mixture
of soy flour, malt, lactose, and nonfat dry milk [skim milk]).
This product is still made today in modified form under
the name Soy Compound; Paul thinks it was introduced
in about 1933 or 1934. It was made using defatted soy
flour imported from America; (8) Soya Choc-Malt (Jan.
1940), renamed Soya-Choc in Aug. 1946; it was the Soy
Milk Compound plus natural cocoa; Paul thinks it too was
introduced in about 1933 or 1934; (9-10) Roberts Soy Nut
Brawn, Soy Nut Cheese (May 1940); (11) Vita Elm (1948).
This early and widely advertised herbal product was being
advertised by May 1935 in Nature’s Path to Health as a
“vitalizer” that can give “Glorious Health.” Vita-Elm, which
always contained slippery elm, was based on an old English
formula that went back to the 1750s; the company still
makes the product today. Published ads from 1935, 1936,
and 1949 said it contained “the Germ of Life of Wheat, Oats,
Barley, Rye, Maize” (and slippery elm) but Paul is sure that
somewhere prior to 1948 it also contained small amounts of
soya flour. Esmae Jackson believes that the soy was added
to Vita Elm in 1937, when Roberts first became interested
in it. Continued. Address: Director/General Manager, Soy
Products of Australia Pty. Ltd., 69 Power Road, Bayswater,
VIC 3153, Australia. Phone: (03) 729-1738 or 729-3611.

883. Rose, Richard. 1995. Sharon’s Finest is moving towards
hemp products (Interview). SoyaScan Notes. April 3.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Richard first introduced the idea of using
hempseed protein in natural food products in America. His
is still the only company making such products, and demand
for them is growing rapidly. “Our business is moving toward
hemp.” He recently published a brochure titled “Hemp
Food,” that explains the many benefits of growing hemp.
Many people still do not realize that hemp is not the same as
marijuana; they are different plants.
Sharon’s Finest now makes HempRella (a non-dairy
cheese alternative containing 5% milled hemp seeds)
and Hempeh Burger (a soybean and rice tempeh burger
containing 10% whole hemp seeds). The future of Hemp
Foods lies in sprouting hemp seeds then processing them to
make milk (similar to making soymilk from the soybean),
yogurt, ice cream, tofu, cheese, meat alternatives, and the
like. Address: President, Sharon’s Finest, P.O. Box 5020 (616
Davis St.), Santa Rosa, California 95402-5020. Phone: 707576-7050.
884. Reuter (Havana). 1995. Cuba turns to soy to curb
protein shortage. Manitoba Cooperator (Winnipeg, MB,
Canada). April 13.
• Summary: Cuba’s present rationing system allows all
children under 7 years of age to receive a quart of cow’s milk
a day. Food Industry Minister Alejandro Roca reports that
Cuba, faced with severe shortages of beef and cow’s milk,
is increasing production of “protein-rich soy products such
as soy yogurt, soy ice cream, and soyburgers.” Yogurt, ice
cream, and cream cheese made from cow’s milk were widely
available until about 1990, after which there has been a steep
drop in their production. Roca said the production of yogurt
made from soy milk will reach 40,000 tons this year, up from
only 11,000 tons last year, with a goal of 100,000 tons by
1996. He also said that production of ice cream and cream
cheese made from soy milk will be increasing.
Since the mid-1980s, soybean meal has been used in
Cuba as a meat extender for the ground (minced) meat
received by Cuban families under the strict system of food
rationing. The official meat ration in Havana is 12 ounces
every 10 days. Hamburgers extended with 30% soybean
meal are sometimes available in restaurants and cafeterias.
885. García, Alvaro. 1995. Re: Soyfoods research at IIIA in
Cuba. Letter (fax) to William Shurtleff at Soyfoods Center,
April 24. 1 p. [Eng]
• Summary: “The Food Industry Research Institute (IIIA;
Instituto de Investigaciones para la Industria Alimenticia) is
the only institution working in research and development in
foods in Cuba. All areas of food technology are represented
in the IIIA. This Institute is equipped with the required
laboratories and pilot plant installations and employs 140
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research scientists. I am the director of this institution and
my own research centers on soy processing for human
consumption. I have been working in this field since 1984
and have had favorable results with the installation of 16 soy
yoghurt production lines in different areas of the country in
which we will produce about 40 million liters this year. We
are now working to produce industrial production of soy
mayonnaise and cheese.”
Alvero (pronounced AL-vay-ro) asks about ways that
IIIA could cooperate with Soyfoods Center and access the
Soyfoods Center information system.
Talk with Pam Montanaro of Global Exchange. 1995.
April 24. Alvero, who is director of the IIIA, is very sharp
and incisive; he loves to absorb new information but he does
not speak English. Alberto Ortega-Jhones, who is head of
Cuba’s new soyfood research project, is vice director of the
IIIA. He has a great heart. Pam just returned from a trip to
Cuba where the Soy Cubano project donated $3,000 to the
soy yogurt factory at Pinar del Rio (Armando Jimenez Diaz,
Director). They plan to use the money to grow soybeans
locally. Address: IIIA, Carreterra al Guatal, Km. 3½, La Lisa,
Havana, Cuba. Phone: 29-9110.
886. Tofutti Brands Inc. 1995. Tofutti. 1994 annual report. 50
Jackson Dr., Cranford, NJ 07016. 13 p. 28 cm.
• Summary: The Company’s operations were profitable
for the third consecutive year in 1994. Net sales for the 52week period ended Dec. 31, 1994 were $5,217,000, up 27%
over the previous year. The operating profit was $79,000,
down 19% from the previous year ($97,000). The past year
was one of intense product research and development. In
the spring of 1995 the company plans to introduce Tofutti
Chocolate Fudge Treats, the first dairy-free, sugar-free (using
Nutrasweet instead), fat-free fudge bar in the industry. This
premium, upscale product will be followed by Teddy Fudge,
an all-natural, low-fat, dairy-free fudge bar targeted towards
children, in a uniquely clever package.
Also in the spring, in order to capitalize on the growing
sorbet market, Tofutti will launch five great tasting, real fruit,
fat-free sorbets.
David Mintz, age 63, is still Chairman of the Board
of Directors and CEO. He owns 49.9% of the company’s
common stock. His salary in 1994 was $125,000. Rick W.
Malloy, Executive Vice President, earned $100,000 in 1994.
Address: Cranford, New Jersey. Phone: 201-272-2400.
887. Carrasquillo, Fausto. 1995. New developments with
soyfoods in Puerto Rico (Interview). SoyaScan Notes. May
15. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Two years ago Fausto sold his natural foods
distribution company named Nuevas Comidas to a regular
food distributor named Productos de Nutricion, which is
located in a suburb of San Juan (Carretera 876, Km. 4.3,
Barrio Las Cuevas, Trujillo Arto, Puerto Rico 00758). Now

they want to make tofu and soymilk, and Fausto is working
with them to make this happen. He is presently importing
tofu and soy cheese from White Wave, but the cost of
importing is expensive. Fausto would also like to grow
soybeans in Puerto Rico and sell them as green vegetable
soybeans. Address: Puerto Rico.
888. Akintayo, Issaya. 1995. Re: Introduction of soybeans to
Chad. Letter to William Shurtleff at Soyfoods Center, May
22. 3 p. Typed, with signature.
• Summary: “Joyce Lombardi sent me your correspondence
on the subject of the cultivation and utilization of soya in
Chad. The soybean was introduced to Chad in about the
year 1975. It was cultivated on an experimental basis at
the CFPA (Centre de Formation Professionelle Agricole).
Unfortunately its popularization did not last long, because
those who introduced the soybean did not show the
population the different possible uses of this miracle plant.
The only way of using soybeans that the population knows is
as dawa dawa, called “Ndi” here in Chad.
“After my arrival in Chad in 1992 the soybean was
given a second chance to succeed. In effect, having noted
the very high level of malnutrition in the country, and above
all among the infants and children, I conducted a program
of educating the population by showing them how they
could make a line of products from soya such as milk,
yogurt, cheese, cakes, biscuits, bread, pizza, patés, sojatine
(soya coffee, for which I coined the name, and which name
everyone now uses), and weaning foods based on soy flour.
“For example, roasted soybeans + maize/corn flour +
sweet potato flour gives a mixture of flours, which I called
‘Maïpaso.’ I introduced it to people via several expositions
of soy-based menus, through demonstration shops that
processed soya, and gifts of soya to hospitals to aid
malnourished infants and children.
“In terms of agronomy, I have introduced several
soybean varieties from Nigeria (IITA), Senegal, Togo, etc.
These introductions were made to identify early maturing
varieties that could be used to extend soybean cultivation
into several ecological zones within Chad. These varietal
studies are still in progress.
“In terms of education, during 1994 I educated more
than 400 people. The demands for education are great
but unfortunately we do not have the budget to realize
them. Presently the population has taken an interest in the
utilization of soya. Certain groups are taking charge of
educational materials and are asking for my help to teach
them how to make the different menus. Periodically I give
interviews which are broadcast widely via rural radio and the
written press. Copies of some articles are enclosed. At the
end of last year I wrote and had published a 40-page color
document titled ‘Soya, how to cultivate and use it’ which
also contained recipes.
“After this summary, I will try to answer your questions:
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1. There was no written documentation on soybean
cultivation and use in Chad [Tchad] before the publication of
my book at the end of last year. 2. Soybean was introduced
to Chad during the late 1970s. 3. The origin of the soybean
presently cultivated in Chad is not documented. It may have
come from Nigeria. The variety name is not known either.
4. The average yield is about 800 kg/ha. 5. The total area
cultivated is not known because nobody was working with
this crop until my arrival in this country. It is only now that
its cultivation is gaining momentum. Now everybody wants
to cultivate soybean. It became the crop of the year.”
Accompanying this letter are four excellent color photos
which show: (1) A Chadian woman pounding soybeans
using a wooden mortar and pestle. She is surrounded by
other women, all dressed in traditional colorful clothing,
and taking part in an educational workshop. The pounded
soybeans will be used to make soymilk and other soy
products. (2) A Chadian man holding a bag containing long
loaves of soy-fortified bread (baguettes). “This product is
greatly appreciated by the local population.”
(3) A Chadian mother hand-weeding a field of soybean
plants. Her baby is sleeping on her back; both are dressed
in traditional clothing. (4) A Chadian woman seated on the
porch of her home in Sarh pressing the soymilk out of a bag
of pounded soybeans mixed with water. In front of her are a
wooden mortar and pestle.
Note: This document contains the earliest date seen for
soybeans in Chad, or the cultivation of soybeans in Chad
(about 1975). The source of these soybeans is unknown.
Address: PhD, UNDP Project Advisor, Box 9, Sarh, Chad.
Phone: +235 68-12-43 Fax: (235) 68-1309.
889. Wan, Helen. 1995. Brief history of Les Aliments
Tarasoy Ltée in Brossard, Quebec (Interview). SoyaScan
Notes. May 26. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: This company was founded in Dec. 1986 by
her brothers, who are Chinese-Canadians and who own
shares–but it is not just a family business since other people
also own shares. Her brother, Billy Chin, is the president and
one of the main founders. Helen has been employed by the
company since the beginning as sales manager; she was born
in Canada, and educated in English-speaking schools, though
she also speaks French. The name of the company, Tarasoy,
is derived from the name of a person they know, to which
they added the word “soy.” The company’s first products
were introduced in the spring of 1987. These included:
SoftShakes (a soya drink in chocolate and vanilla flavors,
and in single serving sizes), Regular Tofu (Tofu Nature),
Herb Tofu (Tofu Fines Herbes), and Tofu with Dehydrated
Vegetables (Tofu au Legumes). Their tofu products are all
sold in 450 gm vacuum packs. The vacuum packaging gives
a longer shelf life. Regular (plain) tofu is now the company’s
number 2 best-selling product.

In 1988 they introduced Soyolait, a 1-liter soya drink
that is presently the company’s best-selling product and
also the best-selling fresh soymilk in Quebec. It is sold
fresh in Pure-Pak cartons, and has a remarkable 21-day
shelf life at 3ºC. The product is made and packaged entirely
at their plant. It is sweetened with barley malt extract and
sold only in Quebec, and mostly at natural food stores. It is
consumed by Caucasian-Canadians rather than by ChineseCanadians (who prefer a sugar-sweetened product). Soyolait
is less expensive than Edensoy, since the packaging is less
expensive. Many other Chinese companies in Canada make
fresh sugar-sweetened soya drinks, sold in plastic bottles.
At about the time Soyolait was launched, SoftShakes was
discontinued; It had limited appeal as a single portion
novelty drink, whereas Soyolait came in a larger carton
and was more versatile, since it could be used for cooking,
baking, etc.
In 1993 the company launched MagiSoy, a soy cheese,
that they make in-house; it melts.
In Nov. 1994 they introduced Rizoleil, a rice drink–
which is the company’s only product not made from soy.
Helen does not know whether the rice drink is made with
the traditional koji fermentation process or with enzymes.
It is sold fresh, packaged in 1-liter Pure-Pak cartons, with a
remarkable 20-day shelf life.
One of the major focuses of the company is selling
fresh products. This requires that they distribute all their
own products. They have excellent quality control. Most of
their products are sold in natural- and health food stores, and
very little in Oriental food stores. The company has about 20
employees (both Chinese- and Caucasian-Canadians), but
they keep a low profile. They have very good people in their
research and development department, which is why they
have interesting fresh products with a log shelf life.
They are always developing new products which they
plan to introduce within the next 6 months, but information
on these is confidential until the products are launched.
Helen does not have a brochure about the company or its
products. Several years ago a French-language article about
the company was published. Address: Sales Manager, Les
Aliments Tarasoy Ltée (Tarasoy Foods Ltd.), 3455 Local D
rue Isabelle, Brossard, QUE J4Y 2R2, Canada. Phone: 514659-6586.
890. New York Times Magazine. 1995. Healthy hemp
burgers: Food science. May 28. Sunday.
• Summary: The Hempeh Burger, introduced last month by
Sharon’s Finest, a California health food company, won’t
get you high and is supposed to be healthy. It “does contain
cannabis seeds but from a nonhallucinogenic part of the
plant. This kind of cannabis is known as hemp.”
“It has been illegal to grow marijuana in the USA since
the 1937 Marijuana Tax Act.” Address: Box 5020, Santa
Rosa, California 95402-5020. Phone: 707-576-7050.
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891. 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
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,
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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.
892. Packaged Facts. 1995. The meat and dairy alternatives
market (Continued–Document part II). New York, NY:
Packaged Facts. xii+ 162 + 42 + 6 p. May. 28 cm.
• Summary: Contents: Continued from p. vi. Part III:
The Marketers. Competitive situation–meat alternatives
(Worthington pioneers Seventh-day Adventist vegetarian
market, Miles Laboratories acquires Worthington–
places Morningstar Farms in mass market, tofu drives
natural foods market, soy frank marketers exploit tofu
opportunities, tempeh–another meat alternative ingredient
gains interest, wheat-based alternative seitan expands
presence, Worthington places tofu patties in natural foods
stores–changes hands again, Wholesome and Hearty
develops foodservice distribution, meatless burger market
heats up, patty competition fierce in natural foods arena,
ADM/Pillsbury alliance brings soy burgers to mass market,
Worthington fights back, category differentiates in the early
1990s, soy attacked by soy-free burger companies, meat
alternative marketers cut the fat, low-fat sausages and franks,
tightly targeted vegetarian fun foods and snacks, massmarket companies introduce ground meat analogs, natural
product companies follow suit, Wholesome and Hearty seeks
retail growth, others seek lucrative foodservice market),
competitive situation–milk substitutes (early market limited
to ethnic community, Edensoy a big hit–Vitasoy responds,
new lines introduced, competition–domestic manufacturing
and larger containers bring down soy beverage prices,
flavors and packaging distinguish early products, Westbrae
introduces first low-fat soymilk, fortification has become key
selling point, Eden’s fortified product suits strict vegetarians,
new package sizes expand market, re-closable–easy to
pour, rice beverages–line extensions grab shelf space,
Wholesome and Hearty’s almond beverage, 100% organic
products, a fresh–new market–some products shift to dairy
case, mass-market interest), competitive situation–cheese
alternatives (Seventh-day Adventists start category, first
natural foods cheese alternative, Soyarella, not dairy-free,
handful of marketers compete on price in natural foods

arena {Soya Kaas, TofuRella by Brightsong / Sharon’s
Finest, Cemac Foods, Galaxy Foods, White Wave}, new
products parallel dairy-based mass market, a move toward
lower fat and fat-free, seeking the most melt-able cheese,
Sharon’s finest finds innovative ingredients, marketers target
vegan market), competitive situation–non-dairy desserts
(Tofutti dominates, dairy-free puddings–one major player
{Imagine Foods sells a rice-based non-dairy pudding},
non-dairy yogurt has yet to catch on–but White Wave’s
Dairyless, a non-dairy soy yogurt, seems to be the only
major natural foods brand in this category), competitive
situation–prepared meals (flavored tofu and seitan expanded
into meals, Legume is early innovator, cheese alternatives in
prepared meals, other companies dive into prepared meals,
action has been in natural foods, supermarket products
have not succeeded), competitive profiles (The Archer
Daniels Midland Co.–Grand Metropolitan PLC–Pillsbury
division partnership, Amy’s Kitchen Inc., A&A Amazing
Foods Inc., Boca Burger Co.–Sun Foods, Eden Foods Inc.,
Fairmont Foods of Minnesota Inc., Fantastic Foods Inc.,
The Hain Food Group Inc., Imagine Foods Inc., Lightlife
Foods Inc., Sharon’s Finest, Tofutti Brands Inc., Vestro
Natural Foods Inc., Vitasoy–USA Inc., White Wave Inc.,
Wholesome and Hearty Foods Inc., Worthington Foods
Inc., Yves Veggie Cuisine Inc.), marketing trends (updated
packaging, burger market segmenting into natural and mass
market, Worthington–a master at working both markets,
hamburger look-alikes crossing back into natural foods,
veggie patties crossing into mass market, nostalgia–creating
brand loyalty, marketers expanding into other categories,
moving into the frozen breakfast section, retail displays,
pushing into new distribution channels), new product trends
(new–improved packaging, light and healthy, product
names emphasize healthy, fat-reversal–mass-market burgersubstitutes gaining fat, ground meat alternatives, new flavors
and varieties–many gourmet and upscale, ethnic–especially
Mexican and Southwestern, convenience, technology
produces better mimics, mixing soy with grains and other
ingredients, mainstreaming health foods, natural ingredients
preferred–organic even better, selected new product
introductions–meat and dairy alternatives–1994-March
1995–chart), advertising expenditures (most advertising
not measured, specialty magazines are preferred medium,
radio is another alternative, little consumer advertising,
Worthington outspends competition, ADM-Pillsbury spends
millions to launch Harvest Burger in 1994, Eden Foods
targets mass market, Fantastic Foods’ first major spending),
advertising positioning (good health is overlying theme,
and fat is prime concern, vegetables are a solution to a
bad diet, milk substitutes advertised to lactose-intolerant
market, highlighting a sense of the familiar, foods children
love, traditional burger images used to woo mass market,
vegetarian appeal used for meatless patties, organic is
important feature in natural foods, examples of consumer
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advertising), consumer advertising (consumer promotions
not heavily used, money-off coupons from several
companies, new lines offer more generous rebates, recipes
and books educate consumers, in-store promotions–the
White Wave Center, marketers join forces in advertorial,
sponsoring sports events–a healthy fit, 25 years of earth day,
non-profit tie-ins, Turtle Island’s recycling program, other
types of promotions, examples of consumer promotions),
trade advertising and promotions (three key trade
publications, trade ads also used as consumer ads, trade ads
scheduled to run in convention issues, trade ads announce
growing business, editorial promotions, reaching retailers,
example of trade ads). Continued.
893. Packaged Facts. 1995. The meat and dairy alternatives
market (Continued–Document part III). New York, NY:
Packaged Facts. xii + 162 + 42 + 6 p. May. 28 cm.
• Summary: Contents: Continued from p. x. Continued
Part IV: Distribution and retail. Distribution (Two distinct
channels, mass-market products–warehouse delivery used
most, natural foods products–independent distributors
used most, distributors offer wide range of services, direct
buying, several large distributors dominate health food
channel, margins for the two channels differ, brokers support
marketers’ sales efforts, marketers’ sales forces work with
brokers), at the retail level–natural foods stores (the leading
outlet–natural foods stores, soy-based products the heart
and soul of natural foods store, products sold in several
locations, stores adding refrigerator and freezer space,
margins, product price comparison, meat alternatives–table,
milk substitutes–table, cheese alternatives–table, frozen
non-dairy desserts–table, prepared meals–table, in-store
demos are top promotional activity, an increase in store
advertising, examples of retail promotions), at the retail
level–mass market (most products not in mass market, store
placement of meat alternatives varies, store-within-a-store,
increased selection and space, targeting the vegetarian
consumer, margins, warehouse clubs, Cergro pricing data).
Part V: The consumer. Consumer use–soyfoods (About 25
million U.S. adults use soyfoods, natural foods shoppers
more likely to purchase soy products, demographics of
meatless burger consumers, use by type–tofu and soy burger
use most common, other types of soyfoods used by about
2% of consumers, types of soyfoods eaten five or more
times in the past year–table), the vegetarian consumer (what
is a vegetarian, 12-22 million vegetarians and growing,
small number of strict vegans, meat restrictors–a broader
target of 77 million, who are vegetarians, demographic
characteristics of vegetarians–table), consumer attitudes
(main reason for choosing vegetarian foods, most important
reason for becoming a vegetarian–table, concern about
health higher among semi-vegetarians, most important
reason for choosing vegetarian foods–table, cholesterolfat primary health concerns, primary health concern when

becoming a vegetarian–table, grocery store shoppers more
influenced by doctor’s orders, health also key reason given
by restaurant diners, fat–salt–fiber and cholesterol top health
concerns for meatless burger consumers, environment
pollution tops list of other social concerns of vegetarians,
vegetarians considered nutrition advisors, a slow transition
to vegetarianism, attitudes about meat alternatives, room for
improvement on taste, consumers have a positive image on
soy, more interest in soymilk from natural foods shoppers).
Appendix I: Examples of consumer and trade advertising and
promotions [photocopies of ads]. Appendix II: Addresses of
selected marketers.
Scope of the report: This is a study of vegetarian foods
made to resemble meat and dairy products and sold at retail,
mostly through supermarkets and health and natural food
stores. These products include meatless burgers and luncheon
slices, soymilk and rice milk, cheese alternatives, nondairy desserts (usually non-dairy ice creams), and prepared
vegetarian meals containing meat and dairy alternatives as
major ingredients.
Products not covered: (1) Bulk and packaged tofu,
unflavored tempeh–However products such as tofu- or
tempeh burgers are covered. (2) Margarine, non-dairy
creamer, non-dairy whip toppings, and egg substitutes.
Although the first three of these categories are alternative
to dairy products, they have become well accepted in
the American diet and are not necessarily purchased by
consumers wishing to avoid dairy products. “Also, the sheer
size of these categories–each of which is many times larger
than the overall meat and dairy alternatives market–would
drastically skew the market numbers and trend information
away from the products that are the focus of this report. For
similar reasons, egg substitutes are also excluded.”
894. Packaged Facts. 1995. Retail sales of dairy alternative
products by segment: 1989-1994 (in million dollars)
(Document part). In: Packaged Facts. 1995. The Meat and
Dairy Alternatives Market. New York, NY: Packaged Facts.
162 + 42 + 6 p. See p. 18. May. 28 cm.
• Summary: Sales of milk substitutes (mostly soy and rice
milks, in million dollars) rose from $46.0 in 1989 to $72.0 in
1991 to $96.8 in 1993 and $108.4 in 1994.
Sales of cheese alternatives (in million dollars) rose
from $12.0 in 1989 to $17.3 in 1991 to $25.0 in 1993 and
$28.8 in 1994. The average annual sales growth for this
period was 19.1%.
Sales of non-dairy desserts (in million dollars) rose
from $4.0 in 1989 to $4.5 in 1991 to $5.0 in 1993 and $5.2
in 1994. The average annual sales growth for this period was
5.4%.
The combined sales of these three dairy alternative
product categories (in million dollars) rose from $62.0 in
1989 to $93.8 in 1991 to $126.8 in 1993 and $142.4 in 1994.
The average annual sales growth for this period was 18.2%.
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Concerning the accuracy of these figures, page 19
notes that sales in these markets are difficult to quantify
because a large share of retail dollar volume moves through
natural foods stores, where sales are mostly untracked, and
because various information sources define meat and dairy
alternatives products differently. Therefore these “estimates
are based on information provided by Soyatech, Inc., the
Soyfoods Center, Information Resources, Inc., the natural
foods trade, and various manufacturers.”
A table (p. 53) shows estimated market shares of major
manufacturers of milk substitute products sold through the
mass-market and natural food stores in 1994: (1) Soymilk:
Eden Foods (Edensoy) 48%. Vestro Foods (Westsoy,
Westbrae) 30%. Vitasoy 12%. Pacific Foods of Oregon 7%.
Other 3%. (2) Rice beverages: Imagine Foods (Rice Dream)
85%. Vestro Foods (Westbrae Rice) 10%. Eden Foods (Eden
Rice) 5%. (3) Potato beverages: A&A Amazing Foods
(Vegelicious) 100%. (4) Almond beverages: Wholesome &
Hearty Foods (almondMylk) 100%.
A second table (p. 54) shows estimated market shares
of major manufacturers and marketers of cheese alternatives
sold through natural food stores in 1994: Tree of Life (Soya
Kaas) 41.5%. Sharon’s Finest 20.7%. Soyco Foods (Soyco,
Soymage) 12.7%. Cemac Foods (Nu Tofu) 12.7%. Other
12.4%.
Pages 54-55 state that Tofutti commands about 80% of
the frozen non-dairy dessert segment. The remaining 20%
is controlled by Imagine Foods (frozen Rice Dream), Turtle
Mountain (Sweet Nothings and Living Rightly), and The
Hain Food Group (Farm Foods Ice Bean).
895. Soyfoods Association of America. 1995. A consumer
profile of the soyfoods shopper. San Francisco, California.
100 p. *
• Summary: Contents: Executive summary. Overview.
1. U.S. population–Awareness of soyfoods: Number of
consumers who have heard of soyfoods (most have heard of
tofu, few have heard of tempeh), demographics of soyfoodaware consumers (consumers under age 60 more aware of
soyfoods, soyfoods-aware consumers are more affluent,
greater number of Easterners but awareness is nationwide,
more likely to be married).
2. Soyfoods consumers–Demographics: Use of soyfoods
(about 26 million soyfoods consumers–15 million eat tofu,
consumers who use one kind of soy product more likely to
use another type), demographics (younger households and
baby boomers, household incomes skew higher, more than
two-thirds are college-educated, employed in white-collar
professions, women in soyfoods households less likely to be
in clerical jobs, men working full-time–some self-employed,
busy women in a variety of employment situations, one-third
of soyfoods consumers have children at home, most in the
east–proportionately more in the west, proportionately more
in pacific, live in areas of greater population density, living

the American dream, mostly home-owners).
3. Soyfoods consumers–Shopping and eating patterns:
Frequency of eating types of soyfoods (most eat soyfoods
infrequently, soy cheese used more frequently, regular users
use soyfoods–especially soymilk–a lot, consumers of one
type use other types more), where consumers buy soyfoods
(groceries/supermarkets stores of choice for tofu, natural
foods store shoppers more dedicated soyfoods consumers,
meat substitutes purchased in mass-market, other soyfoods
in natural foods stores, soymilk customers split between
grocery and natural foods, miso popular in Asian stores),
future purchase plans (more than 6 million consumers plan
to use soyfoods more, soy hot dog–cheese and frozen dessert
consumers most enthused about eating more soyfoods), the
soyfood shopper’s diet (seek low-fat/cholesterol/sodium/
sugar foods, health interests vary by types of soy products
tried), other red meat alternatives (most list fish and poultry
as red meat alternatives, vegetarian foods favored by
consumers of specific soy products).
4. Soyfoods consumers–Attitudes about soyfoods:
Attributes of soyfoods (a positive opinion of soyfoods’ health
benefits–consumers approve less of taste and ease-of-use,
soymilk and soy hot dog consumers most likely to agree that
soyfoods are healthy, few consumers have negative health
image of soyfoods, soy products users believe in soyfoods’
special nutrients, soyfoods easier to use than public thinks,
familiarity breeds affection, users of various soy products see
cost savings, those who use specific soy products–especially
tempeh–cannot find them where they shop, consumers
of various types do not feel soyfoods are a problem for
allergies), importance of organically grown (more than
one-third of soyfoods consumers seek organically grown,
attitudes about organic stronger among users of specific
products).
5. Soyfoods consumers–Sources of product information:
Where consumers first learned of soyfoods (word of mouth
is primary source, promotion works for packaged products),
why consumers first began to eat soyfoods (novelty and
health are the prime motivators, soymilk consumers more
concerned about specific health and lifestyle issues–soy
burger consumers seeking low-fat meat substitutes), why
consumers currently eat soyfoods (consumers less sure why
they currently eat soyfoods, tofu–soymilk–and soy burger
consumers more likely to have specific reasons), familiarity
with health connections (consumers unfamiliar with some
of soyfoods’ health benefits–familiar with soyfoods’ link
to cholesterol and heart disease, both users and interested
non-users aware of link to cholesterol and heart disease, core
consumers not well-informed about other health benefits),
sources of information (magazines and newspapers most
common source of health information).
6. U.S. population–Why consumers aren’t eating more
soyfoods: Who is interested in eating more types of soyfoods
(consumers would like to try new soyfoods), what would get
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consumers to eat more soyfoods (taste and lack of cooking
suggestions are barriers to use, soy hot dog consumers
seeking lower prices–soymilk shoppers seeking more
outlets–tofu consumers want recipes, rural–southern and
consumers seek lower cost–more affluent seek better taste).
7. Children and soyfoods: How often children eat
soyfoods (among soyfoods households–two-thirds of kids
age 2-12 eat these products, households with children age
2-12 eat more soy burgers–soymilk, children age 13-18 more
likely to be infrequent soyfoods consumers, households with
older children tend to choose same products as soyfoods
consumers overall), children’s attitudes about soyfoods
(children’s attitudes toward soyfoods are mixed–many
parents cannot speak for their children).
8. The tofu shopper: Ways consumers use tofu most
often (tofu use most often in stir-frys), why consumers eat
tofu (consumers say they eat tofu because it is healthy),
what influences brand choice (price–freshness and taste),
why consumers aren’t eating more tofu (tofu consumers are
looking for new ways to use tofu), demographics (most tofu
users are 30-59–those 60 and over avoid it, higher household
incomes, tofu household heads are highly educated and have
executive jobs, household size and marital status similar to
average American, concentrated in more populated areas–
East and West coasts).
9. The soymilk shopper: Ways consumers use
soymilk most often (most often used as a beverage), why
consumers use soymilk (non-specific health features and
convenience attract soymilk users), what influences brand
choice (freshness, quality, taste drive soymilk sales), why
consumers aren’t using more soymilk (cost and availability
hinder use), demographics (younger households use soymilk,
more affluent households, education and occupation, more
multiple-person households, more Westerners and those in
mid-size MSAs).
10. The soy-based meat alternatives shopper: Why
consumers use soy-based meat alternatives (because they
are healthier), what influences brand choice (taste and
price), why consumers aren’t buying/using more soy-based
meat alternatives (cost, unfamiliarity, taste and availability
hinder use, cost and availability factors are higher among
users of specific products), demographics (soy burger users
and interested non-users are younger, household income
somewhat higher among meat alternatives users, college
educated and graduates, white collar employees, two person
households for some products–soy burgers mirror U.S.
population, soy bacon use higher in East–burgers higher in
central region, variations by types of products used).
11. The soy-based dairy alternatives shopper: Why
consumers used soy-based dairy alternatives (for health
reasons), what influences brand choice (taste primarily),
why consumers aren’t buying or using more soy-based dairy
alternatives (cost an unfamiliarity hinder use), demographics
(older and more affluent, educated and professionally

employed, smaller size households–more singles, live in
moderately populated areas, more concentrated in east and
west).
12. Other soyfoods shoppers–Soy flour, tempeh, and
miso: Demographics (soy flour consumers older–miso
consumers most affluent, soy flour, tempeh and miso found
in educated households, occupation status similar to other
soyfoods shoppers, smaller households and more singles use
tempeh, more soy flour users in low-density areas, east and
west coasts for miso and tempeh).
Methodology. Questionnaire. Continued. Address:
One Sutter St., Suite 300, San Francisco, California 94104.
Phone: 510-935-9764.
896. Soyfoods Association of America. 1995. A consumer
profile of the soyfoods shopper. II. Methodology of
collecting information. San Francisco, California. 100 p. *
• Summary: This survey was conducted by Market Facts,
Inc., a market research firm based in Chicago, Illinois.
Project directors for this report were Tim Redmond
(American Soy Products) and Peter Golbitz (Soyatech, Inc.).
Fieldwork was done by Sheri Hoffenberg (Market Facts).
Analysis and Report: Sara M. Starr and Peter Starr (Starr
Track). Price: SAA members $475. Nonmembers: $975.
The survey was conducted in two parts. In the first
part a questionnaire was mailed to 20,000 people in the
Market Facts database. Of these, 17,715 people mailed back
responses, and of these 15,168 were completed and usable.
Three questions related to soyfoods: 1. Have you ever heard
of: Ten types of soyfoods are listed–Tofu, soymilk, soy
flour, tempeh, miso soup stock paste, soy burgers, soy hot
dogs, soy bacon or breakfast sausage, soy cheese, and soy
frozen desserts. The respondent is asked to check those that
he or she has heard of. 2. Which of these ten soyfoods have
you eaten 5 or more times in the past year? The same list is
repeated and the consumer is asked to check as indicated.
3. “I would eat more soyfoods if... (1) They were more
accessible where I shop for food, (2) I knew better what to
do with them, i.e. recipes, (3) I was better informed on the
health benefits; (4) I thought they tasted good; (5) They were
less expensive. Check all that apply.
Part II. From the 15,168 people who mailed back
completed and usable responses to part I, 750 people were
chosen to participate in a follow-up survey, which consisted
of a 4-page questionnaire containing in-depth questions
about consumption of and attitudes toward ten different
types of soyfoods, purchasing motivations and patterns,
and questions about children’s attitudes toward soyfoods.
The sample was divided into 3 groups. A questionnaire was
mailed to a representative sample of 626 people (anyone
who indicated they had eaten soyfoods at least 5 times in
the past year). An over-quota sample of 67 soymilk users
and 57 respondents who indicated that they were soy cheese
users. This was done in order to ensure enough completed
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questionnaires among people who used soymilk and soy
cheese. To ensure the sample quality, consumers were
again asked about their use of various kinds of soyfoods.
Consumers who responded affirmatively to using at least one
kind of soyfoods were retained in the mail survey sample.
Address: One Sutter St., Suite 300, San Francisco, California
94104. Phone: 510-935-9764.
897. Van Rysdam, Casey. 1995. New developments at the
Soya Kaas factory (Interview). SoyaScan Notes. July 26.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Soya Kaas manufacturing facility recently
moved to new address: Swan Gardens, Inc. (A Tree of Life
Company), 1220 Six Flags Road, Suite B, Austell, Georgia
30001. Phone: 404-745-0502. Fax: 404-745-0610. The new
location is about 5 miles from the former one at 6029 La
Grange Blvd., Atlanta, Georgia 30336. Richard McIntyre
had owned the former building in Atlanta, and Swan Gardens
leased it from him until about 5 months ago. The new
facility, which is also leased, occupies 25,000 square feet,
and is extremely sanitary, with ceiling panels that wash,
and separation between the wet and dry production areas,
improved air flow (so that outside air is less likely to blow
into the production area), etc.; this improves the company’s
GMP (“Good Manufacturing Practices”) significantly. As
before, Escherichia coli tests are run on every batch. The
space is used mostly for manufacturing, dry warehouse,
cooler, boiler, maintenance shop and a small amount of office
space (1,500 square feet). All administrative and sales work
continues to be done in St. Augustine, Florida. 1995 has been
a great year for sales of Soya Kaas. The new plant, formerly
a warehouse, gives plenty of room for expansion.
On all Soya Kaas labels, in the ingredients statement,
casein is listed as “caseinate (a milk protein).” Terminology
such as “non-dairy” or “dairy free” is completely avoided.
The changeover was complete by the time the new NLEA
labeling requirements went into effect. In addition, in
response to enquiries, the company sends out a little leaflet
(2-3 paragraphs) which explains that “caseinate is pure milk
protein with the lactose removed mechanically.” It gives a
milk-like stretch, etc. They send out a similar sheet on lactic
acid, which is also an ingredient in Soya Kaas. Unfortunately
a few consumers still do not understand clearly the meaning
of “a milk protein.” Address: President, American Natural
Snacks, P.O. Box 1067, St. Augustine, Florida 32085-0410.
Phone: 904-825-2057.
898. Soy Cubano! Company: Report to the Shareholders
(Global Exchange, San Francisco). 1995. Soy Cubano!
Company signs agreement with the Cuban Institute for Basic
Research in Tropical Agriculture. 1(1):1. Summer.
• Summary: “On July 6, 1995, a representative of the Soy
Cubano! Company signed a letter of intention with the
Cuban Institute for Basic Research in Tropical Agriculture

(INIFAT) to enter into a joint venture with Cuba’s soy foods
industry. This agreement is the result of months of discussion
with Cuban ministries and institutes aimed at concretizing
how best to invest Soy Cubano! capital to bring the greatest
benefit to Cuba’s children. Our initial agreement is designed
to help Cuba become self-sufficient in soybeans for domestic
food production. The first step is the production of large
quantities of soybean seed.
‘The agreement stipulates that in August 1995, the
Soy Cubano! Company will invest $6,000 in the planting
of 13.4 hectares to produce 20 tons of soybean seed for the
soy food factories in Pinar del Rio and Havana. The seed
will be harvested, dried, and stored in November 1995, and
in January 1996, Soy Cubano! and the Research Institute
will sit down to evaluate the results. In August 1996, and
additional 286 hectares will be planted to produce 400 tons
of beans and an additional 20 tons of seed. By December
1996, these beans–approximately 40% of the amount needed
in Havana and Pinar del Rio per annum, will be delivered to
their first targeted factories.
“An important aspect of our commitment as a company
is to submit proposals to, and to work with, suitable
funding/lending agencies to obtain even larger investments
towards Cuba’s self-sufficiency in soybeans. Given Cuba’s
commitment to make healthier and tastier soy food products–
soy milk, yogurt, ice cream, cheeses, margarine, mayonnaise
and meat substitutes, we have pledged to get experts in
organic soy food research and production to Cuba, and to
procure large quantities of herb and spice seed for use in soy
food recipes.”
“As of mid July, 1995, we have 200 shareholders. Our
goal is a minimum of 500 shareholders by Thanksgiving,
when we will publicly announce that we are ‘trading with the
enemy’ through a Washington, DC, press conference.”
“On the April 1995 Freedom to Travel Challenge, Soy
Cubano! shareholders delivered $3,000 to a soy food factory
in Pinar del Rio. So your dollars are already at work making
it possible for Cuban Children in Pinar del Rio to get soy
yogurt and other soy foods...”
A photo shows “Two Cuban children benefitting from
the soy yogurt drink.” Address: Cuba Food and Medicine
Campaign, c/o Global Exchange, 2017 Mission St., San
Francisco, California 94110. Phone: 415-558-8682.
899. Marine, Craig. 1995. Tofu might reduce levels of
cholesterol: Study finds benefit in bland soy protein loved by
vegans. San Francisco Examiner. Aug. 3.
• Summary: This article, based on an Associated Press report
of a study by D. James Anderson just published in the New
England Journal of Medicine, also explores local attitudes to
tofu after noting that “the notoriously bland substance may
lower cholesterol levels.
“The news was welcomed by Bay Area tofu enthusiasts
of the much-abused flavorless stuff, which even one of its
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staunchest supporters called ‘that four-letter word.’
“Miyoko Schinner, owner of the Now and Zen Bakery
on Buchanan Street–home of the tofu cream pie–uses tofu
in 15 cakes in place of eggs and other dairy products. The
author of ‘Now and Zen Epicure’–the tofu lover’s bible–
said, ‘It has no flavor of its own, but its really a miraculous
substance.’
“And chef J. Kenyon of the prestigious Greens
vegetarian restaurant in San Francisco praised tofu for its
very flavorlessness. ‘It absorbs whatever flavor is around
it, making it beautifully versatile. We use it with various
marinades, including one with tree mushrooms, which has a
really rich, heavenly flavor.”
900. Jones, Haydn. 1995. Re: Request for short history of
Green Dragon / Bute Island Foods. Letter (fax) to William
Shurtleff at Soyfoods Center, Aug. 26–in reply to inquiry. 1
p. Typed, with signature on letterhead.
• Summary: “Much belatedly, I am about to respond to
your request for short history of Green Dragon / Bute Island
Foods. I would also like to order some books from you.”
Address: Bute Island Foods Ltd., 15 Columshill Street,
Rothesay, Isle of Bute PA20 0HX, Scotland, UK. Phone:
(01700) 505117/502481.
901. Natural Foods Merchandiser. 1995. Sharon’s Finest
taps new CEO. Aug.
• Summary: Sharon’s Finest named Janet Crolius its new
CEO in July. “Richard Rose, president and former CEO,
will retain the role of president.” Crolius worked previously
with Grainaissance and was one of the founder of Rainbow
Grocery in San Francisco. A photo show Janet Crolius.
902. 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
suggestions, call 1-800-275-7679. Address: Stevens &
Associates, 4816 North Pennsylvania Street, Indianapolis,
Indiana 46205. Phone: 1-800-275-7679.
903. Jones, Haydn; Lyde, Nick. 1995. Re: Potted history of
Green Dragon Animal Free Foods and Bute Island Foods
Ltd. Letter to William Shurtleff at Soyfoods Center, Sept. 15.
3 p. Typed, with signature on letterhead.
• Summary: “1986-87–Whilst operating a small scale
organically grown market garden in Llanfairfechan on the
north coast of Wales, Nick Lyde & Haydn Jones began to
experiment with an egg free mayonnaise style dressing. This
experimentation was brought about by an earlier decision to
change our diet to exclude all animal products except fish.
Started selling Soyannaise (garlic flavored) in a couple of
local shops. The company named Green Dragon Animal Free
Foods evolved during 1986-87; its original purpose was to
make Soyannaise. A red dragon is the national symbol of
Wale, and green symbolizes plant foods.
“1988–Soyannaise is selling well at a few UK health
food wholesalers. Started experimenting with a non dairy
Soyacheese spread, flavoured with autolysed yeast. Cauldron
Foods object to the use of the word Soyannaise; apparently
they ‘own’ this name. After taking legal advice, we decided
we cannot fight this as Cauldron are owned by a much larger
company. We simply drop the word ‘soya’ and rename the
product ‘Nnaise.’ This name change probably took place in
late 1988 or early 1989.
“1989–After meeting a company that can produce real
non-dairy cheese flavours we are galvanised into researching
a real ‘hard’ non-dairy cheese. Encouraging results mean
we start to market hard Soyacheese locally. We know it
could be much better but have no money to buy expensive
equipment. We are running out of space but not out of
ideas. Nnaise is now available in 4 varieties. Soyacheese
is renamed “Scheese” spread, available in three flavours–
Cheddar, Cheshire, and Stilton. From 1989 until Feb. 1992
we manufactured Nnaise and the original non-cheesey
SoyaCheese for Marigold Healthfoods of London; the two
products were sold under their own labels, which they
supplied.
“1990–Lyde and Jones purchase a run-down building in
Rothesay, Isle of Bute, Scotland, with a view to establishing
a small manufacturing unit. Hard Scheese is spreading
slowly in 8 flavours.
“1991–All products selling well but still feel that the
Scheese range could be better given more refined ingredients
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and machinery. Work begins on the Scottish property.
“1992–Between December 1991 and March 1992 we
move to the new property, but it is way behind schedule
and as we have to vacate the property in Wales we have
no products on the market. We approach Plamil Foods (a
vegan company in Folkstone, Kent, England) and they
agree to manufacture Nnaise on our behalf. We rename the
business Bute Island Foods (December 1992) and produce
new Nnaise labels which Plamil object to because the word
‘fish’ appears on them. The factory is only just finished and
we are running out of money. We start again to produce
hard Scheese, but we have lost our place in the market.
At the same time we decided to no longer give credit to
customers under any circumstances [buyers must pay cash
in advance]. It’s like starting all over again. We sell by mail
order to shops and individual customers only. Also we drop
the Scheese spread range in order to more full develop hard
Scheese. We offer to sell Plamil the Nnaise recipe, knowhow and customer base, but the price they offer is very low
because we have been off the market for so long. Also in
1992 we purchase a small hotel (12 bedroom). The running
and renovation of this property is one of the main reasons we
have been unable to take some of our inventions further.
“1993–We complete the sale of the Nnaise recipe
to Plamil. Scheese, now our only product, becomes very
popular. We are amazed to find that nearly all previous
wholesalers and some new ones respect our ‘no credit’ terms.
We are able to purchase our first vertical cutter mixer which
improves the texture of Scheese. We successfully develop a
new Cream Scheese to replace the old spread, but we cannot
take it any further because we are so busy. We approach
Redwood Foods who import American ‘Tofucheese’ to see
if they are interested in buying our product. We meet but no
significant developments occur.
“1994–Scheese is now the most popular product of its
kind in the UK. We purchase a bigger machine and start
to employ two persons. Begin experimenting with Island
Dream (a non-dairy ice cream) but again cannot take it
further due to pressure from Scheese production. We are
now exporting Scheese to Italy, Germany & Sweden, getting
interest from Canada & Australia.
“1995–Begin exporting Scheese to Belgium, getting
more enquiries from European companies and UK dairy
cheese wholesalers, also one major supermarket chain, most
of whom back off from our non-negotiable terms of business.
We are actively looking at machinery that will radically
improve our output. Representatives from Canadian and
Australian companies are due to visit. In August 1995 we put
our small hotel up for sale so that we can again concentrate
on the food production aspect of Bute Island Foods. No
doubt we could have many more customers if we reneged
on our no-credit terms, but we refuse to buy into the debt
culture. We have never had any connection with Cauldron
Foods. We are now selling 20-30 tonnes of Scheese per year.

With the letter and history Haydn encloses 4 color slides
of the company’s products, four color photos (3 x 5 inches)
of the company’s products, a 5th (quite dark) of the scheese
factory, and 6th of their small Bute House Hotel. Also a
6-panel brochure titled “Bute House Hotel 1995,” with a map
showing its location.
Note 1. Webster’s Dictionary defines the adjective
“potted” (Chiefly British) as “briefly and superficially
summarized (a dull, pedestrian, potted history).”
Note 2. On Sept. 15 Haydn sends labels of the following
ten flavors of Scheese, apparently all now being made by
Bute Island Foods: Gouda Style, Cheshire Style, ‘Blue’
Flavour, Edam Style, Mozzarella Style, Hickory Smoked
Flavour, With Chives, and Cheddar Style. On Sept. 25 he
sends the following actual Scheese products (refrigerated air
mail): Cheshire Style, Cheddar Style, Mozzarella Style, and
Edam Style. On each label is stamped: “Best before March
1996.” Address: Bute Island Foods Ltd., 15 Columshill
Street, Rothesay, Isle of Bute PA20 0HX, Scotland, UK.
Phone: (01700) 505117/502481.
904. Bomberger, Paul. 1995. I can’t believe it’s not
ice cream: 65 percent of Tofutti production done at
Lancaster’s Kemps plant. Intelligencer Journal (Lancaster,
Pennsylvania). Sept. 25. p. 1, 8. Business Monday
supplement.
• Summary: This week Tofutti will start producing Tofutti
sorbet in six fruit flavors. Lancaster, Pennsylvania, has
played an important role in the growth of Tofutti nondairy
desserts and will play a pivotal role in the sorbet launch.
One of the first dairies to make Tofutti was Lancaster’s Penn
Dairies Inc., Now Kemps Foods Inc. Today Kemps is a U.S.
distributor and the biggest Tofutti manufacturer, responsible
for 65% of the company’s production.
“The primary ingredient in Tofutti is tofu, a soybean
curd. By mixing tofu, sweeteners and corn oils, Mintz makes
a variety of frozen Tofutti desserts, sour cream, cream cheese
and an egg replacement product.” “Discovering tofu was like
discovering America... It opened a whole new world.” The
firm’s best-seller is Premium Tofutti, available in 7 flavors in
pints and 3-gallon containers; it is served hard packed or in
soft-serve mix. A photo shows David Mintz, age 64, holding
packs of Tofutti Cuties and other Tofutti products.
905. Galaxy Foods Company. 1995. Taste the future! Try our
slices (Ad). Natural Foods Merchandiser. Sept. p. 20-21.
• Summary: In this two-page spread color ad, photos show:
(1) Three flavors of Soyco Lite & Less Veggy Singles (Swiss
Alternative, American Alternative, Mozzarella Alternative).
All three are low in fat, made with organic tofu, lactose free,
and cholesterol free; (2) Two flavors of Soymage Soy Singles
(Mozzarella Alternative, and American Alternative). Both are
100% dairy free and fat free, made with organic tofu; (3) The
Lite & Less line of about 16 products; (4) The Soymage line
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of about 8 products. All are floating against a galaxy (dark
starry night).
“New flavor, new texture, and a new name for slices that
are literally ‘Out of this world!’... No one else in the world is
producing individually wrapped slices that are 100% Dairy
Free and taste great! Soy Singles are fast becoming the next
“Rising Star” on vegan shelves and with Kosher-Pareve
buyers throughout the universe.” A coupon (introductory
slice offer) gives $2 off per case. Address: 2441 Viscount
Row, Orlando, Florida 32809.
906. Product Name: Rice Chunk [Cheddar, and Mozzarella
flavors], Rice Slice [Mozzarella and American flavors], and
Rice Parmesan (grated, in a jar).
Manufacturer’s Name: Galaxy Foods.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-441-9419.
Date of Introduction: 1995. September.
Ingredients: Incl. organic brown rice.
How Stored: Refrigerated.
New Product–Documentation: Galaxy Foods Annual
Report. 1996. A color photo (p. 5) shows these five ricebased cheese-alternative products. All five are “Soy free.”
Note: These are the earliest rice-based cheese alternatives
seen. Talk with Rebecca Barksdale in investor relations at
Galaxy Cheese Co. 1997. June 30. These products were first
introduced in March 1996 at the Natural Products Expo in
Anaheim, California.
Talk with Angelo Morini, founder and president
of Galaxy Foods. 1997. July 1. All these products were
available for sale starting about 6 months before the Anaheim
show in March 1996. He has proof of this.
907. Albertson, Ellen. 1995. Super soy: The newest miracle
food. Self. Oct. p. 148-151, 204. [1 ref]
• Summary: The subtitle continues: “Okay. One more time.
Scientists are telling us they’ve found the nutritional Holy
Grail, a simple food that prevents heart disease and cancer.
Do we believe them? Yes!”
“Soy may be so effective that it actually crosses the line
from nutritional to medicinal.”
This article begins with a summary of the meta-analysis
by Dr. James Anderson published in the New England
Journal of Medicine (3 Aug. 1995). It reported soy in the
diet can significantly lower high cholesterol.” It also notes
that: (1) “Genistein, a powerful natural chemical unique to
soy,” may stop the growth of cancer cells. (2) The natural
estrogens in soybeans may “help alleviate postmenopausal
symptoms.” In Japan, where soy is typically eaten daily,
there is no word for “hot flashes.”
Photos and definitions of various soyfood products are
given: Tempeh, soy flour, tofu, textured vegetable protein,
soy milk. A section titled “15 delicious ways to add soy to
your diet,” gives serving suggestions for these and other

soyfoods at breakfast, lunch, snack, and dinner.
A full-page table on p. 204 rates the best (B) and worst
(W) of the following, with nutritional information, taste,
texture, and comments: Hot dogs: B–Yves Veggie Cuisine
Tofu Wieners. W–Soy Boy Right Dogs. Burgers: B–Boca
Burger. W–Green Giant Harvest Burger. Sausage: Lightlife
Lean Links Italian Sausage. W–Fantastic Foods Nature’s
Sausage. Bacon: B–Yves Veggie Cuisine Canadian Veggie
Bacon. W–Lightlife Fakin’ Bacon. Luncheon Meat: B–Yves
Veggie Cuisine Deli Slices. W–Lightlife Smart Deli Thin
Slices–Roast Turkey Style. Plain soy milk: B–Westbrae
Natural WestSoy 1% fat. W–Edensoy Extra. Soy cheese:
B–Sharon’s Finest Cheddar Style TofuRella. W–Soymage
Cheddar Style Cheese Alternative. Chili: B–Midland Harvest
Chili Fixin’s. W–Fantastic Foods Vegetarian Chili. Pizza:
Nature’s Hilights Rice Crust Pizza. W–Farm Foods Pizsoy
Cheese Style. Frozen Dinners: B–Amy’s Tofu Vegetable
Lasagna. W–Hain Pure Foods Pepper Steak. Dessert:
B–Living Lightly Chocolate Almond Non Dairy Frozen
Dessert. W–White Wave Dairyless Vanilla “Yogurt.”
908. Hain Food Group, Inc. 1995. Annual report 1995.
Uniondale, New York. 17 p. Oct. 28 cm.
• Summary: The Hain Food Group was formed in May 1993
as Kineret Acquisition Corp. In December 1994 the name
was changed to The Hain Food Group, Inc. The company’s
brands include Hain, Hollywood, Kineret, Farm Foods, and
Estee. In August 1993, the Company acquired the Pizsoy
trademark for use with a soy-based pizza product line. On 19
Nov. 1993 the Company completed an initial public offering
from which it received net proceeds of approximately $2.9
million. In November 1993, the Company acquired Kineret,
a marketer of kosher frozen products. In November, 1993
the Company acquired certain net assets of Barricini Foods,
Inc., relating to frozen natural food products. The Company
operates this product line under the Farm Foods name. The
purchase price of $195,000 was paid by issuance of 60,000
shares of the Company’s common stock. On 14 April 1994
the Company acquired Hain Pure Food Co., Inc. from Pet,
Incorporated for $22.7 million. Hain, which sells natural
foods, has been in operation since 1926.
Farm Foods is a line of good-for-you, soy-based frozen
desserts, pizza, and single-serve items: Pizsoy Pizza (natural
pizza with soy cheese), Ice Bean Frozen Desserts, and Pizsoy
Pockets. In 1996 Pizsoy Pizza Bagels will be launched.
Consolidated statements for the year ended June 30.
Net sales: $58,076,000, up almost 400% from $14,963 in
1994. Gross profit: $21,856,000, up more than 420% from
$5,151,000 in 1994. Net income (profit): $2,365,000, up
from a loss of $502,000 in 1994. Net income per share and
common share equivalents: $0.28, up from a loss of $0.19 in
1994. Address: 50 Charles Lindbergh Blvd., Uniondale, New
York 11553. Phone: 516-237-6200.
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909. Imagine Foods, Inc. 1995. Pocket change (Ad).
Vegetarian Times. Oct. p. 31.
• Summary: This full-page color ad shows ten packages
of Ken & Robert’s Veggie Pockets, including three new
varieties. The “Pockets are baked in wholesome organic
wheat crusts. Each is filled with a hot and savory lactose free
vegetarian meal that’s ready in minutes.”
The seven products containing tofu or soy cheese are:
Greek Style–Savory filling of spinach and Tofu Mozzarella.
Pizza Style–Tofu Mozzarella, mushrooms, and a zesty
tomato sauce. Oriental Style–A mild Szechuan sauce
surrounds organic tofu and vegetables. Indian Style: Organic
tofu and vegetables in a mild curry sauce. Potato & Cheddar
Style (New)–Stuffed with potatoes, onions and a creamy tofu
cheddar sauce. Pot Pie Style (New)–Potatoes, onions, peas,
carrots and organic tofu. Broccoli & Cheddar Style–Tender
broccoli in a creamy tofu cheddar sauce. Address: Palo Alto,
California. Phone: 415-327-1444.
910. Product Name: Soyco Lite & Less Veggy Singles
(Cheese Alternative with Casein) [Mozzarella Alternative,
Swiss Alternative, American Alternative].
Manufacturer’s Name: Galaxy Foods.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-808-2325.
Date of Introduction: 1995. November.
Ingredients: Mozzarella: Soy beverage (filtered water,
organic tofu, isolated soy protein), casein, unhydrogenated
canola oil, natural flavors, tricalcium phosphate, potassium
phosphate (a source of calcium, potassium, and phosphorus;
naturally present in cheese), corn starch, fructose, sea salt,
citric acid, caramel color, vitamin E (antioxidant), vitamin A
palmitate.
Wt/Vol., Packaging, Price: 8 x 3/4 ounce slices in a 6 oz
pack.
How Stored: Refrigerated.
New Product–Documentation: Ad (see next page, full
page color) in NFM’s New Product Review. 1995. Winter
(Vol. 2, No. 3). p. 2. “Its a wrap!”
Leaflet (front and back, 8½ by 11 inch, color) sent by
Patricia Smith from Natural Products Expo West (Anaheim,
California). 1995. March. “Soy nutritious. Tastes delicious.”
On the rear are Nutrition Facts and ingredients for each
product.
911. Galaxy Foods. 1995. It’s a wrap! With more profits
and great cheese flavor! (Ad). NFM’s New Product Review
2(3):2. Winter (Nov.).
• Summary: This full-page color ads shows large packages
of Soyco Lite & Less Veggy Singles (Cheese Alternative)
in 3 flavors: Mozzarella Alternative, Swiss Alternative, and
American Alternative. “Coming soon! Provolone & Pepper
Jack. Galaxy Foods: Creators of today’s lifestyle foods.”
Address: 2441 Viscount Row, Orlando, Florida 32809.

Phone: 800-808-2325.
912. 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.
913. Product Name: Tofutti Better Than Cream Cheese:
Imitation Cream Cheese (Non-Dairy) [Wild Berry].
Manufacturer’s Name: Tofutti Brands Inc. (MarketerDistributor).
Manufacturer’s Address: 50 Jackson Dr., Cranford, NJ
07016. Phone: 201-272-2400.
Date of Introduction: 1995. November.
Ingredients: Water, partially hydrogenated soybean oil,
tofu, isolated soy protein, corn oil, corn sweeteners, fruit
purees, salt, guar seed gum, carob bean gum, mono and
diglycerides, carrageenan, natural flavor, potassium sorbate
(added as a preservative).
Wt/Vol., Packaging, Price: 8 oz plastic tub.
How Stored: Refrigerated.
Nutrition: Per 1 oz. 8 servings per container: Calories 80,
protein 1 gm, carbohydrate 1 gm, fat 8 gm, sodium 200 mg,
cholesterol 0 mg.
New Product–Documentation: Sample of this product with
Label generously sent refrigerated by David Mintz via FedEx
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priority overnight. 1996. June 4. 4½ inches diameter. Red,
purple, and blue on white. “No dairy. No cholesterol. No
lactose. No butterfat.” Soyfoods Center product evaluation:
Flavor: Fairly good, but unusual for cream cheese. Texture:
Excellent.
914. Huang, H.T. (Hsing-Tsung). 1995. Early history of
soybeans and soyfoods in China (Interview). SoyaScan
Notes. Dec. 28. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: The early jiang in China was made from meat
or fish. The jiang used by Confucius was almost surely
made from meat and fish. Many of the ancient books were
annotated during the Han dynasty in an attempt to explain
the meaning of certain words and passages. A very eminent
scholar in the late Han dynasty (about 100 A.D.), talking
about events in roughly 500 B.C., said that the jiang used by
Confucius was made from meat and fish.
The soybean was not an important crop in China until
the early Han, say 200 to 300 B.C. The soybean is mentioned
in the Book of Odes, which is the most ancient and most
reliable of Chinese books, not as a crop but as a plant that
people gathered from the wild. Then is are a series of books
that were traditions of the Chou dynasty; these were codified
and gathered by about 300 B.C., but in them there are not
many references to the soybean. However by the time of
the Western (Former) Han (206 B.C. to 8 A.D.) there were
references in the literature to cartloads and big urns of jiang
[Chinese-style miso]; shi (fermented black soybeans) was
also mentioned many times in the literature. Both these foods
had become commodities.
Soy is also found in the Han Tomb No. 1 at Ma-wangtui (pronounced “ma-wang-DUI”), a big archaeological find
in China. A woman ruler was buried here in about 165 B.C.
with all the 5-6 major grains, including wheat, barley, rice, 2
kinds of millet, soybean (shu), and hemp. Also found in the
tomb were several seasonings including “soy sauce (jiang),
shi (‘salted darkened beans’), and leaven (qu).”
The earliest reference to pasteurization in China
concerns pasteurization of wine, around the 11th century,
long before the Japanese were pasteurizing shoyu before
shipping it to Holland. He is not aware of any early reference
to the Chinese pasteurizing soy sauce, but he will look again.
However soy sauce is so highly salted that it does not require
pasteurization, whereas wine does. The wine was filled into
to earthenware jars with a small mouth, which was covered
with cloth or leaves, then sealed with mud.
Dr. Huang will travel to China next month (to Foochow,
capital of Fujian province) and he hopes to see some of the
existing traditional fermentation processes. Soymilk was not
an important traditional food in China, but it was becoming
important when he traveled there in the 1940s with Dr.
Joseph Needham. When they visited northern China, early
in the morning people would have a huge iron wok of hot

soymilk, which they sold for breakfast. Joseph liked the
soymilk with bits of youtiao (deep-fried bread sticks; W.-G.
yu t’iao).
One of the chapters in Dr. Huang’s book deals with
nutrition in China. The Chinese diet is said to be lacking
in calcium. It is well know that for calcium to be absorbed,
you need lactose, and the ability to tolerate lactose. Thus,
it would be surprising to find higher bioavailability of the
calcium in soymilk or tofu. Before the time of Confucius
(551-479 B.C.) the Chinese ate a lot more animal products
than they do now, but the agricultural system developed
with the emphasis on grains, less emphasis on animal
products, and no emphasis on milk–probably because of the
lactose intolerance of the Chinese people. Thus, the Chinese
never developed a dairy industry. Mongols are not as
lactose tolerant as northern Europeans, but they are heavily
dependant on animal milks as a source of food. They get
around this problem by converting animal milk into yogurt.
This fermentation converts the lactose to lactic acid, which
both solves the lactose intolerance problem and extends the
life of the product by lowering the pH.
Another interesting problem: Europeans are the only
ones who make true cheese, using rennet. The Mongolians
and all the pastoral people in Asia rely on various animal
milks, including horse’s milk to make koumiss, and they
even make a type of cheese that is sort of like cottage cheese,
coagulated by acid. Dr. Huang thinks the discovery of rennet
is one of those major, accidental discoveries that is very rare.
If you wash an animal stomach carefully before using it to
store milk, that will wash all the rennet away. Another such
major discovery is the Chinese discovery of chu or koji.
Address: 309 Yoakum Parkway #403, Alexandria, Virginia
22304.
915. Davis, Susan K. 1995. Bite into the tofu market.
Soybean Digest. Dec. p. 18j, 18l.
• Summary: Some U.S. soybean farmers (such as Peter
Yoder of London, Ohio) are earning good money by growing
food-grade soybeans for the Japanese tofu market. They pay
careful attention to harvesting and handling, reduce split,
and have no cracked beans. The beans are usually shipped
to Japan in containers just used to ship Japanese goods (such
as auto parts) to the USA. This is a very difficult market to
break into; once you do you must work hard to stay there and
build brand equity, according to Gunner [Gunnar] Lynum,
head of Strategic Marketing Development in Kankakee,
Illinois. Machinery and labor costs are much higher, and you
need special handling and/or packaging, plus extra marketing
time. Premiums of up to 50% above standard prices are
available to farmers who grow soybeans organically for the
Japanese organic tofu market, according to Yoshiko Kojima,
a consultant to the American Soybean Association.
The top ten tips for growing soybeans for tofu use are:
Grow clear hilum beans. Be sure the protein is above 45%
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on a dry weight basis. Keep the oil low (18%). Keep the
sucrose level high. Plant Vinton 81 or Beeson 80, or the
new FG1 or FG2. Don’t use artificial drying. Have uniform
large-size soybeans. Keep these soybeans identity preserved,
separate from other soybeans. Ship only soybeans with good
eye appeal. Clean the soybeans of dirt and weed stains.
Color photos show: A tofu shake with tofu cubes and sliced
strawberries. A tofu chocolate cream pie.
916. Soyco Foods Company, Inc. (Galaxy Foods). 1995.
We’re back & hotter than ever (Ad). Vegetarian Times. Dec.
p. 15.
• Summary: This full-page color ad features Soyco Lite
& Less Veggy Singles (Cheese Alternative) in Mozzarella
Alternative, Swiss Alternative, in American Alternative
flavors. Contains a 50 cent coupon plus detailed nutritional
facts. The name “Galaxy Foods” is not mentioned. Address:
2441 Viscount Row, Orlando, Florida 32809. Phone: 800808-2325.
917. Product Name: Tofutti Tortellini (Nondairy, Frozen).
Manufacturer’s Name: Tofutti Brands Inc. (Marketer).
Manufacturer’s Address: 50 Jackson Dr. (P.O. Box 786),
Cranford, NJ 07016. Phone: 201-272-2400.
Date of Introduction: 1995. December.
Ingredients: Dough mixture: Enriched extra fancy durum
flour (niacin ferrous sulfate, thiamin mononitrate, riboflavin),
water, egg whites, flour enrichment (wheat starch, ferric
orthophosphate, niacinamide talc, tricalcium phosphate).
Filling: Tofutti Better Than Cream Cheese (water, partially
hydrogenated soybean oil, tofu, isolated soy protein, corn
oil, corn sweeteners, salt, guar seed gum, mono- and
diglycerides, carrageenan, natural flavor), cracker meal
(bleached wheat flour), natural spices, salt.
Wt/Vol., Packaging, Price: 15 oz (425 gm) stand-up plastic
bag.
How Stored: Frozen.
New Product–Documentation: Tofutti Brands Inc. 1996,
May. 1995 Annual Report. p. 1-3. New products introduced
during 1995: These are bite-sized frozen pasta filled with
Tofutti Better than Cream Cheese; sold in 15 oz bags for
supermarkets and 10 lb boxes for institutions. Introduced in
Dec. 1995.
Sample bag of this product with Label generously sent
frozen by David Mintz via FedEx priority overnight. 1996.
June 4. 5.75 by 8.5 inches. Plastic bag. Red, green, black,
and white. Front panel text: “Filled with a tempting tofu
blend–’tastes better than cheese.’”
918. Product Name: Tofutti Mini Ravioli–Mini Crepelach
[Kreplach] (Nondairy, Frozen).
Manufacturer’s Name: Tofutti Brands Inc. (Marketer).
Manufacturer’s Address: 50 Jackson Dr. (P.O. Box 786),
Cranford, NJ 07016. Phone: 201-272-2400.

Date of Introduction: 1995. December.
Ingredients: Dough mixture: Enriched extra fancy durum
flour (niacin ferrous sulfate, thiamin mononitrate, riboflavin),
water, egg whites, flour enrichment (wheat starch, ferric
orthophosphate, niacinamide talc, tricalcium phosphate).
Filling: Tofutti Better Than Cream Cheese (water, partially
hydrogenated soybean oil, tofu, isolated soy protein, corn
oil, corn sweeteners, salt, guar seed gum, mono- and
diglycerides, carrageenan, natural flavor), cracker meal
(bleached wheat flour), natural spices, salt.
Wt/Vol., Packaging, Price: 15 oz (425 gm) stand-up plastic
bag.
How Stored: Frozen.
New Product–Documentation: Tofutti Brands Inc. 1996,
May. 1995 Annual Report. p. 1-3. New products introduced
during 1995: These are bite-sized frozen pasta filled with
Tofutti Better than Cream Cheese; sold in 15 oz bags for
supermarkets and 10 lb boxes for institutions. Introduced in
Dec. 1995.
Sample bag of this product with Label generously sent
frozen by David Mintz via FedEx priority overnight. 1996.
June 4. 5.75 by 8.5 inches. Plastic bag. Red, green, black,
and white. Front panel text: “Filled with a tempting tofu
blend–’tastes better than cheese.’”
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Note: Webster’s Dictionary defines kreplach
(pronounced KREP-luk and derived from the Yiddish
kreplech), a word first used in about 1892, as “square or
triangular dumplings filled with ground meat or cheese,
boiled or fried, and usually served in soup.”
919. Product Name: Scheese: A Soya Based Solid Food
(Cheese Alternative) [Gouda Style, Cheshire Style, ‘Blue’
Flavour, Edam Style, Mozzarella Style, Hickory Smoked
Flavour, With Chives, or Cheddar Style].
Manufacturer’s Name: Bute Island Foods Ltd.
Manufacturer’s Address: 15 Columshill Street, Rothesay,
Isle of Bute PA20 0DU, Scotland, UK. Phone: 0700 505117.
Date of Introduction: 1995.
Ingredients: ‘Blue’ flavour: Water, soya [protein]
concentrate, soya [protein] isolate, hydrogenated soya
bean oil, soya bean oil, cider vinegar, natural flavourings
(vegetable origin), sea salt, stabiliser (carrageenan), lactic
acid (non animal, by bacterial fermentation with glucose),
colouring: Turmeric liquid.
Wt/Vol., Packaging, Price: 227 gm. Vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: See next page. Label sent
by Haydn Jones. 1995. Sept. 15. 5 by 2 inches. Blue, yellow,
and white on beige. The Bute Island logo of a rayed sun
rising appears at left side of label. “100% dairy free. Keep
refrigerated.”
On Sept. 15 Haydn Jones sends labels of the following
flavors of Scheese, apparently all now being made by Bute
Island Foods: Gouda Style, Cheshire Style, ‘Blue’ Flavour,
Edam Style, Mozzarella Style, Hickory Smoked Flavour,
With Chives, and Cheddar Style. On Sept. 25 he sends the
following actual Scheese products (refrigerated air mail):
Cheshire Style, Cheddar Style, Mozzarella Style, and Edam
Style. On each label is stamped: “Best before March 1996.”
Each is off-white to yellowish white (the Cheddar Style is
the most yellow) in color and shaped like a hockey puck
(cylinder) about 3½ inches in diameter and 1¼ inches thick.
Note: Three flavors of Scheese were kept in the
Soyfoods Center home refrigerator for 13 months (until 22
Oct. 1996) then opened; there was no smell of spoilage from
any of the 3 products. Do they contain a preservative (in
addition to lactic acid) that is not listed on the label?
920. Cohn, Susan. 1995. Green at work: finding a business
career that works for the environment. Revised and expanded
ed. Washington, DC: Island Press. xvii + 427 p. Index by
Industry. Index by geographic location. 24 cm. [29 ref]
• Summary: Lorna Sass, a vegetarian writer, says (p. 58):
“Many people still associate vegetarian food with the
soybean loaves of the countercultural sixties, and they
haven’t had the opportunity to taste really well-prepared,
sophisticated vegetarian fare.”
Victoria Johnson-Pratt, president and founder of One

Song Enterprises, notes (p. 151) that her first catalog,
published in the spring of 1992, was “printed without
gloss and wasted space with soybean ink on 100 percent
postconsumer paper...”
Sharon’s Finest, of Santa Rosa, California (p. 347):
“Offers and distributes plant-based cheese alternative
products... Marketing materials are printed on recycled
paper with soy inks... Cheese alternatives are made from
organic soybeans (TofuRella and Zero-Fat Rella), almonds
(AlmondRella), and Brazil Nuts (VeganRella).”
921. Eidlitz, Eliezer. 1995. Is it kosher? Encyclopedia of
kosher foods, facts, and fallacies. New York and Jerusalem:
Feldheim Publishers. 234 p. Index. 23 cm.
• Summary: An excellent, comprehensive work. Contents:
Preface. Introduction. Kashrus contract. Reliable kosher
symbols. Sample of kashrus certificate. History of kosher
supervision. Kosher information agencies. Federal & State
kosher slaughter laws. Kosher laws from California State
Penal Code. Kosher laws from New York State Penal Code.
Shechita. Laws of Shechita. Treifos. Traibering (Nikurdeveining). Kashering meat–soaking & salting. Kashering
liver. Glatt kosher. Illustrations of kosher animals. The
kosher butcher shop. Halachic sources of kashrus. Sources
of forbidden foods. Some general laws of Kashrus. Passover
(Pesach). The Seder. Kitniyos & Matza Ashira. Kosher
for Pesach products. Information booklets. Products to be
cautious of for Pesach use. Oils. Eggs. Egg substitutes.
Health foods. Israeli foods. Restaurants. Food additives.
Additives functions in food ingredients. Flavoring. Food
flavor. General food products list. Products that do not
require certification. Bakeries. Beverages. Candies. Cheese.
Chewing gum. Dairy products. Fish. Multilingual guide
to common names of kosher saltwater fishes. Illustrations
of some popular kosher fish. Ice cream. Margarine.
Marshmallows & gelatin. Snacks. Vitamins. Wines &
liquors. Insects in your food. Do you know what you are
eating? Vegetable inspection. Methods for inspecting
vegetables.”
The Preface states: “Prior to the food revolution of
over 50 years ago, most food was grown or processed by
the person or family who would be eating it... What you
saw is what you got. Today, this has changed greatly with
technology. It is perfectly feasible for a strictly kosher
consumer to eat a ‘cheeseburger with milkshake’ without
doing anything wrong. The milk could be from soybeans
(pareve) the cheese could be from soybeans (pareve), the ice
cream for the milkshake could be from soybeans (pareve),
and as a matter of fact, even the bread could be made from
soybean.”
Page 9 states: “As a matter of fact, it has been estimated
that approximately one third of all shelf products in our
supermarkets are certified kosher. This makes the kosher
industry in the U.S. a 30 billion dollars a year business.
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Although only a relatively small amount of this is dedicated
strictly toward the kosher consumer (about $2 billion), the
interest in kosher food is rapidly growing. Some adhere
to kosher laws from conviction, such as Seventh-day
Adventists, Muslims, and vegetarians.”
“In the U.S. alone, there appear to be at least 5 million
people who buy products based on their being kosher.” 9.”
Soybeans appear in the index only once (p. 155);
this states that soybeans themselves do not require kosher
certification. Soy is not permitted during Passover. Address:
Rabbi, North Hollywood, California.
922. 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.,
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).
923. Garcia Uriarte, Alvaro; Ortega, Alberto. 1996. Recent
history of soyfoods in Cuba. Part I (Interview). SoyaScan
Notes. Jan. 9. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Overview: Since 1995 Cuba has become
the rising star among developing countries in the use of
soyfoods–and especially dairylike products. Cuba is the
first Third World country to realize the potential of dairylike
soy products to enhance the nutrition of the population
while dramatically reducing costs and imports of feeds
required by dairy animals. In the last 2 years, the Cubans
have constructed about 34 “soy dairies” inside of inactive
or partially inactive cow dairies. In 1995 they made 34
million liters of soy yogurt and soy yogurt drink, which
they distribute free of charge to children ages 7-14. They
are now also making delicious non-dairy soy ice cream and
spreadable soy cream cheese. In addition, almost all of the
regular ice cream made in Cuba now contains 50% soymilk.
This remarkable story was told during two long sessions,
mainly by Alvaro, with Alberto adding many key points,

in Alvaro’s office. Alvaro is director and Alberto is vicedirector of Cuba’s Food Industry Research Institute (FIRI;
In Spanish: Instituto de Investigaciones para la Industria
Alimenticia–IIIA) near Havana. Catherine Murphy translated
the first session and Dr. Gilberto Fleites translated the
second. Shurtleff took notes and asked quite a few questions,
but this was more the telling of a story than an interview. The
meeting was arranged by Pam Montanaro, director of the
Soy Cubano! program at Global Exchange, San Francisco.
She has met with Alvaro and Alberto many times before and
Soy Cubano! has helped significantly to further development
of soybeans and soyfoods in Cuba. Soy Cubano! has given
Alvaro and Alberto several of Shurtleff’s books, helped them
to exchange correspondence, and arranged for Shurtleff’s
present trip to Cuba. The atmosphere is relaxed and friendly.
Alvaro begins: “We would like to tell you the complete
story, in depth, of the development of soyfoods in Cuba from
1984 to the present. You are the first person to whom we
have ever told the story in this much detail. Please fell free
to ask questions.” Shurtleff explains that he is not interested
in commercial secrets. Alvaro laughs and says “Don’t
worry. We’ll let you know if you ask about anything that is
confidential.” Cuba hopes to export some of the proprietary
technology and processes they have developed.
This phase of Cuba’s work with soyfoods began in
early 1984, when Fidel Castro obtained a Mechanical Cow
from Brazil. Note: This relatively small-scale soymilk
production machine was developed in Sao Paulo, Brazil,
by Dr. Roberto H. Moretti (of Vanguarda Mecanica and
the Dep. of Food Technology, FEA/UNICAMP) starting in
1976 and it was patented in 1979. By Nov. 1980, according
to Dr. Moretti, 80-90 Mechanical Cows were in operation
in Brazil. Fidel has long been interested in and concerned
about food, nutrition, and malnutrition worldwide, and
especially in developing countries. It was for this reason that
he obtained a Mechanical Cow–which cost about $40,000.
After 48 hours without sleeping, Alvaro and his collaborators
finished installing the Cow at the Food Industry Research
Institute (FIRI). They began using it with much enthusiasm.
One month later when the Brazilians arrived, they were to
surprised to see it in operation, making soymilk and various
products. Ten copies of the Cow were soon made at Cuba’s
Ministry of Mechanization. But despite much research
and attempts to flavor the soymilk with various fruits, it
continued to have a strong beany flavor. Soymilk from the
Cow was first sold in 1984 at 15 outlets in Havana at nonrationed dairy products stores in the “parallel market.” It
was not well accepted by the Cuban people, who ended up
feeding it to their pets. The product was withdrawn after
1 to 2 years, but scientists at FIRI began a new project to
study soyfoods and flavor problems in greater depth. By the
beginning of the 1980s partially defatted soy flour (expressed
under pressure, but not texturized) was being used in Cuba as
an extender in ground meat at levels of 2% to 5%.
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In 1990 a series of disasters struck Cuba. Shortly after
the dissolution of the Socialist/Soviet Bloc (Warsaw Pact
alliance) in late 1989 and early 1990, Cuba suddenly lost at
least 75% of its trade, which had focused on sugar bought
by the Soviet Union through long-term agreements at prices
well above the world market price of that moment. Food
production dropped due to a severe shortages of fertilizers,
agrichemicals, gasoline, and imported feed for animals.
What Cuba now calls the Special Period was phased in.
The situation grew even worse in October 1992 when the
United States passed the Torricelli Act (also known as
the “Cuban Democracy Act”) The United States had had
an embargo on trade with Cuba since 1960, but the new
Act became essentially a blockade (a true blockade is a
military operation), in which the U.S. very effectively
pressured foreign nations and companies not to trade with
Cuba–in violation of the United Nations charter, the charter
of the Organization of American States, and virtually all
international law. The Torricelli Act made the economic
embargo on Cuba more severe than it had previously been.
It curtailed Cuba’s ability to trade with subsidiaries of
U.S.companies abroad, 90% of which was trade in food and
medicine. Thus, it effectively prevented food and medicine
from being shipped to Cuba. The only exception was
humanitarian aid. The Torricelli Act also made it illegal for
Cubans living in the USA to send dollars back to relatives
and friends in Cuba.
In response to the Special Period, FIRI began to work
first on the meat supply, by extending ground meat with
textured extruded soy flour–which was 10 to 15 times
less expensive than meat on a protein basis. Initially Cuba
imported textured soy flour from Mexico. Two extended
meat products were developed: Extended ground beef
was sold in the neighborhood meat/butcher ration shops
(carnicerias), and extended meat patties were sold at places
called Saz (a chain of popular cafeterias) on the free market.
One traditional meat product that Cubans love is
picadillo, which consists of ground meat, garlic, onion, and
lemon, and which is sold at the meat ration shops. Instead
of pure meat, FIRI now used a mixture of 70% textured soy
flour and 30% ground meat. The seasonings in this picadillo
extendido largely masked the soy flavor, but the reaction of
the Cuban people was not very good. Of course, they had
no idea of what was in the new mystery product, and how
much of it. They were used to pure meat, yet the nation was
paralyzed, so this was no longer an option. Even though food
was in short supply, there was a large excess of money, so it
was not an economic issue–the extended meat had to be sold
only at the meat ration shops if everyone was to get a fair
share.
The second extended meat product developed by FIRI,
the patties, were sold like a hamburger, between buns, with
catsup and mustard. The Ministry of Food Industry of Cuba
(MINAL) got a patty-forming machine named Koppens from

the Netherlands, and the patty-making operation was very
successful. MINAL then bought 15 more patty machines,
one for each province, and by 1990 Cuba was making
200,000 meat-soy patties a day. Continued. Address: 1. Ing.,
Director; 2. Vicedirector. Both: Food Research Inst. (Instituto
de Investigaciones para la Industria Alimenticia), Carretera
Guatao Km 3½, La Lis 19200, Havana City, Cuba. Phone:
21-6986 or 21-6742.
924. Garcia Uriarte, Alvaro; Ortega, Alberto. 1996. Recent
history of soyfoods in Cuba. Part III (Interview). SoyaScan
Notes. Jan. 9. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Continued: Returning to the Food Industry
Research Institute (FIRI), Alvaro worked with his colleagues
to construct a soymilk pilot plant in the fruit processing
building, where they already had a decanting centrifuge for
separating fruit into its juice and pulp. They left this machine
(the most expensive and important in the soymilk pilot
plant) where it was, and built the pilot plant around it–with a
capacity of 500 liters per hour. To get rid of the beany flavor,
they added very hot water (above 90ºC) to the mill while
grinding the soybeans, then they ran the hot slurry into a
horizontal chamber where they kept it at 90ºC or hotter for
2 minutes to wholly inactivate the enzymes. At this point
Alvaro drew a diagram of this stage of the process. Soon this
plant was producing good-tasting soymilk. But would the
Cuban people accept it?
Alvaro decided to make the soymilk into soy yogurt
for various reasons: (1) Soy yogurt had acidity, which was
important in enabling the product to be sweetened and
flavored; (2) Dairy yogurt was popular among the Cuban
people; and (3) FIRI had long experience making it. Dairy
yogurt has become widespread in Cuba since the revolution
thanks to a major Bulgarian aid project in the 1960s
(Bulgarians are considered the “fathers of yogurt”) and the
Cuban government’s view that it was a good way to add
protein to the diet. Dairy yogurt caught on in part because
it is served in work and school cafeterias and snack bars
together with free sugar, and it is sold in lecherías. Per capita
consumption of yogurt soared fifty-fold, from less than 0.1
kg per year in 1963 to 5 kg in 1980 (p. 112). There are two
basic types of yogurt, and both are cultured / fermented:
Stirred yogurt and set yogurt. Both types had long been made
in Cuba, adding sugar for sweetness, in 29 factories. FIRI
decided to try to develop both types using cultured soymilk
and some of the principles of Bulgarian yogurt technology.
They transported the soymilk made in the fruit building
at FIRI, to the dairy processing building, then worked with
an interdisciplinary team. FIRI has its own culture collection
of food fermentation microorganisms containing a large
variety of strains for cultured dairy products. One of FIRI’s
mandates was to supply these to Cuba’s food industry. They
tested many fermentation bacteria and arrived at several–the

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 373
names of which are top secret! One of the bacteria uses the
oligosaccharides (complex sugars) in soybeans as a source
of energy, thereby getting rid of this undesirable cause of
flatulence in humans. But the researchers ran into two basic
problems: the technology was very expensive, and the
protein yield was very low. Only 50% of the protein in the
soybeans ended up in the soymilk. The quality, however, was
good. So they asked Alfa-Laval for a firm price on a soymilk
plant that would produce 3-4 tons of soymilk per hour. The
answer? $3 to 4 million. Too much!
Each year from 1990 to 1993 the number of calories and
grams of protein, per capita, in the Cuban diet dropped as the
food problems of the Special Period grew more serious. 1993
was the worst year of all. Malnutrition began to appear, and
teams of health professionals arrived from abroad to study
the problem and try to help. Something had to be done–soon!
Necessity is the mother of invention. In Havana there
was a large dairy products complex named Complejo Lacteo
de la Habana. It used Alfa-Laval equipment and cow’s
milk to make cheese, yogurt, ice cream, butter, and (most
important) lactose and powdered whey. To produce the
lactose required two centrifuges, that had cost $500,000 new.
At the moment these two machines were standing idle due to
the lack of cow’s milk during the Special Period. So in late
1993, around these centrifuges, MINAL researchers built a
scaled-up pilot plant with a capacity of 5,000 liters per hour
of soymilk–ten times the output of the pilot plant at FIRI.
The first soymilk that came out of the enlarged pilot planted
tasted great. In January 1994 production of stirred soy yogurt
began. It was a drink with the consistency of a milk shake.
By early 1994 some 200,000 kids ages 7-13 in Havana were
receiving 1 liter per week of this soy yogurt from their local
dairy ration stores. The program was a great success. Also in
January 1994, production of Cerelac was discontinued.
While this production was going ahead in Havana, the
researchers continued work at FIRI on making a set soy
yogurt, in part because they had a long tradition of making
set dairy yogurt. But now a major problem arose. There was
only one pair of the expensive Alfa-Laval centrifuges in all
of Cuba. If the country wanted to set up similar soymilk
plants in other provinces, it would have to invest millions of
dollars to buy more centrifuges. This was clearly impossible.
The only alternative was to start all over again, to develop
Cuban technology to meet the challenge. A period of intense
thinking began.
One Sunday morning in early 1994, at his home, a key
idea came to Alvaro. He called Alberto and they worked
together with a sense of urgency to try out the idea in
Alvaro’s kitchen. It worked! Bravo. On Monday at FIRI they
began work immediately on the “new technology” (NT), a
system that did not use centrifuges. This system also worked.
With the yogurt he had produced, Alvaro had already
convinced the Minister of Food Industry of the value of the
new technology, and this minister then became a fervent

supporter of the project.
After they had developed the technology on a laboratory
scale, a period of intensive work began to develop the
prototype equipment, made in FIRI’s workshop with the
participation of researchers, mechanics, electricians, and
electronic specialists. A decisive factor in this step was the
participation of Ing. Carlos Pérez, vice-director of FIRI, in
charge of maintenance. By April 1994 they were ready to
install the first prototype NT system in a large idle dairy
products plant at Holguín (pronounced hol-GEEN) in eastern
Cuba. This plant was chosen because the workers are a very
enthusiastic group and also because it has a good workshop
and qualified, hard-working mechanics. Thus, it could make
a contribution to the successful and speedy installation of
the first plant. At this point, the whole interdisciplinary team
that had developed the technology and equipment moved
to Holguin, where they worked night and day, sometimes
20 hours nonstop, with the men and women of Holguín,
catching a little sleep when they could on the floor of the
plant. It took, on average, 14 days to install each plant and
get it running. This was possible thanks to the spirit and
selfless dedication of these local people, who were willing to
work so hard and with such great desire to help relieve the
severe food shortages. When the soymilk plant was up and
running, they tested it and the soy yogurt, made changes,
and tested again. Finally in May 1994 the first soy yogurt
for the people Cuba came off the line. Everyone tasted it and
rejoiced. Viva la revolucion! Continued. Address: 1. Ing.,
Director; 2. Vicedirector. Both: Food Research Inst. (Instituto
de Investigaciones para la Industria Alimenticia), Carretera
Guatao Km 3½, La Lis 19200, Havana City, Cuba. Phone:
21-6986 or 21-6742.
925. Garcia Uriarte, Alvaro; Ortega, Alberto. 1996. Recent
history of soyfoods in Cuba. Part IV (Interview). SoyaScan
Notes. Jan. 9. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Again and again during 1994 the Food Industry
Research Institute (FIRI) team went to dairy processing
plants in Cuba. It was a marathon effort. By the end of
1994 a remarkable 14 new soy dairies making soy yogurt
had been installed in the wings of existing dairy plants
throughout Cuba. This mammoth effort was possible through
the cooperation of the Ministry of Food Industry (MINAL)
and local enterprises and governments. The NT equipment
was built mostly by the Enterprise in Charge of Equipment
Building and Installation. Most of the plants had a capacity
of either 2,000 or 4,000 liters/hour; the smallest was 1,200
liters/hour. During 1994 the 14 plants churned out a total of
11 million liters of soy yogurt–4 million liters from the one
plant in Havana using the two large Alfa-Laval centrifuges,
and 7 million liters from the 13 other plants using the new
technology. By late 1994 about 400,000 kids ages 7-13 living
in the provincial capitals nationwide were receiving 1 liter of
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soy yogurt a week. Alvaro and his coworkers at FIRI were so
convinced of the superiority of their technology that in Nov.
1994 they eliminated the Alfa-Laval plant, replacing it the
next month with two new NT production lines.
During 1995 eight more plants were installed, bringing
the total to 22. These plants produced 33 million liters of soy
yogurt (containing 3.0 to 3.2% protein), which reached about
500,000 kids. Though there are presently about 1,200,000
kids in Cuba, most of those not living in the capitals have
access to milk from the nearby cows. Alvaro showed us
a chart listing the location of each plant, the date it began
operation, and its capacity. As of mid-January 1996 four new
plants are under construction, and 5 more are on the drawing
boards, ready to go. One of the plants under construction in
Havana will make only spreadable soy cream cheese (queso
crema), a new product developed at FIRI.
Three basic types of yogurt were made in Cuba’s many
soy dairies: 50% of the total was set soy yogurt sold in bulk
containers, which reduced packaging costs. Local people
would bring their own containers in which to take home their
portion of the yogurt. Another 25% was set soy yogurt in one
liter glass jars–which were, of course, recycled after use. The
last 25% was stirred soy yogurt, sold in one liter plastic bags
as a drink having the consistency of a milk shake.
The plan for 1996 is to produce 76 million liters of soy
yogurt–more than double the total for 1995!
In September 1994, soymilk started to be used (together
with dairy milk) in Cuban ice cream, made at the dairy plant
at Pinar del Rio. In 1995 some 12 million liters of soymilk
were used in Cuba’s ice cream, accounting for 50% of the
total milk used–the other half being cow’s milk. However
no soymilk is used in the most famous Cuban brand of
ice cream, Copelia. This is made with only fresh milk and
cream, using a traditional dairy formula and technology.
In January 1995 a cultured/fermented spreadable soy
cream cheese was first made commercially in Cuba at the
dairy plant in the province of Villa Clara. Resembling Cuba’s
traditional queso crema but containing no animal products, it
is used as a spread on bread or crackers, in salad dressings,
served as a dessert topped with marmalade or jam, or mixed
with canned meat to make a pâté.
Soybeans were first cultivated in Cuba in 1904, and
the climate and soil have always been good for growing
them. Yet although Cuban scientists have done extensive
research on soybean production over the last few decades
and developed new soybean varieties that yield well under
Cuban conditions, almost no soybeans are grown in Cuba
today, in part because of the historical emphasis on sugar.
Therefore Cuba has to import all of the 10,000 tonnes per
year of soybeans used to make soymilk and soy yogurt,
using precious foreign exchange. In the past, Cuba has also
imported roughly 300,000 tonnes of soybeans (as whole
beans or soybean meal) for animal feed. The food-grade
soybeans come mostly from Canada and Brazil. Canada’s

white-hilum soybeans are considered the best for soy yogurt.
For 45 days during 1995 no soybeans were imported into
Cuba due to the lack of hard currency (U.S. dollars). The
Soy Cubano! program of Global Exchange in San Francisco
is working to help Cuba become more self-sufficient in
soybeans. For Cuba to become self-sufficient at 1989 levels
of consumption for the 11 million inhabitants, the country
would have to grow about 500,000 tonnes of soybeans.
The development of new soyfoods products does not
stop here. The FIRI team has two big projects on tap for
1996. The first is to expand commercial production of
spreadable soy cream cheese, which will be made at existing
dairy plants in 10 provinces throughout Cuba (Santiago de
Cuba, Holguín, Bayamo, Las Tunas, Camagüey, Ciego de
Avila, Sancti Spiritus, Villa Clara, Matanzas, and Pinar del
Rio) and to finish the spreadable soy cream cheese factory
in Havana with 10 tonnes/day capacity. At each plant they
hope to make 500 to 1,000 kg/day, and a total of 5,000
tonnes in 1996; this will require an additional 10 million
liters of soymilk. The second project is to make two types
of powdered soymilk. Type 1, which is spray dried, contains
85% soymilk and 15% dairy milk, plus cocoa, sugar, salt,
and vitamin A. Type 2, which is roller dried, resembles a
traditional Nestlé product called Harina Lacteada. The
ingredients are similar to type 1 except that rice is substituted
for cocoa. Cuban researchers are very interested in learning
more about Japanese amazaké (a traditional non-alcoholic
fermented rice beverage made from koji), about the various
new enzyme-hydrolyzed rice beverages made in America,
and about ways to mix soymilk with ricemilk. Cuba plans
to make a total of 2,000 tonnes of powdered soymilk in
1996. They are also working on development of spreadable
soybean pâtés with different flavors, among them ham, and
chorizo (a paprika spiced Spanish-style pork sausage).
To summarize: In 1995 Cuba used 7,000 tonnes of
soybeans to make 47 million liters of soymilk; 1 kg of
soybeans yields about 7 kg of soymilk. Of this soymilk, 33
million liters were used for soy yogurt, 12 million liters for
soy ice cream, and 2 million liters for spreadable soy cream
cheese. In 1996 Cuba plans to use 76 million liters for soy
yogurt, 14 million liters for soy ice cream, and 10 million
liters for spreadable soy cream cheese. Total: 100 million
liters, or roughly twice as much. Continued. Address: 1. Ing.,
Director; 2. Vicedirector. Both: Food Research Inst. (Instituto
de Investigaciones para la Industria Alimenticia), Carretera
Guatao Km 3½, La Lis 19200, Havana City, Cuba. Phone:
21-6986 or 21-6742.
926. Garcia Uriarte, Alvaro; Ortega, Alberto. 1996. Recent
history of soyfoods in Cuba. Part V (Interview). SoyaScan
Notes. Jan. 9. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: At this point we were invited for lunch at a
nice hotel on the Food Industry Research Institute (FIRI)
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compound. There we were served various flavors of three
dairylike soy products developed at FIRI. Our group of
two Cubans and three Americans was invited to taste each
product and offer our comments. (1) A set soy yogurt in cups
in six flavors: Caramel, coconut, banana, orange, vanilla,
and strawberry. Caramel, the most widely distributed flavor
in Cuba, comes, of course, from Cuba’s abundant sugar
supply. The soy yogurt’s acidity is 0.4 to 0.5 (half that of
cow’s milk), and it contains 3.2% protein and 1.6% fat. By
comparison, dairy yogurt contains 3.0% protein and 3.4%
fat when made from whole milk, or 3.4% protein and 1.7%
fat when made from low-fat milk. This set soy yogurt is now
sold in all provincial capitals in Cuba.
The soy yogurt plant at Santiago de Cuba had an original
capacity of 2,000 liters/hour. The plant was briefly shut down
to double its capacity to 4,000 liters/hour. During this period,
children in Santiago de Cuba were supplied with dairy
yogurt and this caused them to complain, as they objected to
the more acid flavor.
(2) Soymilk ice cream (caramel flavored). The
ingredients are soymilk, sugar, soy oil, caramel (for flavor),
and a stabilizer. (3) Soy Cream Cheese. This is like the
traditional Cuban queso crema, with much the texture of
American Philadelphia cream cheese. Spread on crackers,
it is delicious. Our group of five tasters gave each of these
three products excellent marks for flavor, texture, and color.
Shurtleff (who has the most experience with soyfoods of
the five) noted that this is the best soy yogurt he has tasted
anywhere, one of the best soy ice creams, and the first
fermented soy cream cheese. Also served at this tasting
was queso blanco, which resembled the traditional nonfermented white cheese but made from whole buffalo’s milk.
No soymilk was added. It was served in slices about ½ inch
thick and 4 inches square, to be enjoyed on toast or crackers.
This delicious product might also be made some day from
soy.
Alvaro says in summary that his team of researchers is
proud of three major achievements: (1) Making soymilk with
no beany flavor; (2) Producing it at relatively low cost on
equipment designed and constructed in Cuba using middlelevel technology; and (3) Making soymilk with a high
protein yield (The figure for protein yield is a top secret).
What are the big lessons to be learned from Cuba’s
bold and very successful experiments with soyfoods? (1)
Cuba is the world’s first country (outside of the traditional
soy countries in East Asia) to fully grasp and realize the
potential of soyfoods, and specifically dairylike soy products.
Countries with high population densities in East Asia (such
as China, Indonesia, and Japan) have known for centuries
that it makes much more sense in terms of economics, land
use, the environment, and good health to get protein directly
from plants (specifically soybeans and cereal grains) than to
feed those plants to animals and then eat the animals. Since
the 1960s experts in the field of Third World development

and food resources have stated repeatedly that soybeans are
the protein source of the future. Not only are they the world’s
lowest cost source of high-quality protein, but they are now
known to contain a host of beneficial phytochemicals, not
found in any animal products, that appear to protect humans
from cancer, heart disease, osteoporosis, and many of the
unpleasant symptoms of menopause. Yet it took a major
crisis to prompt Cuba to make the switch. (2) Cuba switched
from dairy products to dairylike soy products largely for
economic reasons and to make the country’s food economy
more efficient. The fact that Cuba has a centrally controlled
economy probably facilitated the swift change. Yet with
rapidly growing populations and declining incomes, many
Third World countries may soon find it necessary or wise
to follow Cuba’s lead. Cuba has also become the world
leader among Third World countries in sustainable, organic
agriculture. Introducing a good food to a country under
hardship conditions can pose a threat to that food’s future.
Will the people associate it so strongly with memories of
the hard times that they want to get rid of it when good
times arrive? (3) Cuba made the transition to dairylike soy
products without constructing any new buildings, and with a
relatively modest investment in locally designed, appropriate
technology that actually revitalized flagging dairy processing
plants. (4) By approaching the challenge with “beginner’s
mind” and plenty of creativity, Cuba was able to develop
exciting new soy products especially suited to Cuban tastes
and unknown in other countries. (5) Cuba’s new soyfoods
technology and processes offer the possibility of a new
category of exports, which could earn badly-needed foreign
exchange and, perhaps more important, offer new hope in the
fight against malnutrition and hunger throughout the Third
World.
Wm. Shurtleff was given (1) A list of soymilk plants
(converted dairies) in Cuba, with the name and location of
the plant, the capacity in liters per hour (mostly 2,000 or
4,000), the date each plant started making soymilk (from
April 1994 to May 1995) and any observation (such as
“Under construction”).
(2) A graph of commercial production of soymilk (all
kinds) from 1978 to 1985 in Japan, Thailand, Hong Kong,
Korea, Taiwan, Malaysia and Singapore. Address: 1. Ing.,
Director; 2. Vicedirector. Both: Food Research Inst. (Instituto
de Investigaciones para la Industria Alimenticia), Carretera
Guatao Km 3½, La Lis 19200, Havana City, Cuba. Phone:
21-6986 or 21-6742.
927. 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
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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.
928. Feder, Barnaby J. 1996. Out of the lab, a revolution on
the farm: New genetic weapons to battle bugs and weeds.
New York Times. March 3. Section 3 (Money & Business). p.
1, 11. Sunday.
• Summary: “Biotechnology is leading to a revolution in
farming by allowing genetic characteristics to be transferred
selectively from one species to another.” A petunia gene
now protects soybean plants from Monsanto’s powerful
Roundup herbicide, allowing farmers to spray more Roundup
herbicide on “Roundup-Ready” genetically engineered
soybeans. (Note: Roundup has been used and recommended
for use on soybeans since the early 1980s). Farmers pay a
licensing fee of $5 a bag–in addition to the cost of the seeds.
Limited varieties are available from Asgrow Seed Company.
Farmers are hoping that Roundup-resistant soybeans
will reduce their reliance on costlier and more hazardous
chemicals. Under the licensing agreement, farmers must
promise not to sell or give away any seed or to save any for
planting next year. They must use Roundup herbicide (made
by Monsanto) and allow inspections by Monsanto officials.
Monsanto and Asgrow are working together closely on
the project. But many soybean farmers are worried about
planting Roundup-resistant soybeans because the European
Union has not yet agreed to allow them to be imported. Trade
negotiators and major exporters such as ADM are confident

the problem will disappear by harvest time, in part because
they have the backing of European scientific reviews.
Similar goals are being pursued using traditional
breeding technologies. Selective breeding of mutant
soybeans, for example, allowed Du Pont and scores of seed
companies to develop popular soybean lines that tolerate Du
Pont’s powerful Synchrony herbicides, much as Asgrow’s
soybeans tolerate Roundup. First marketed in 1993,
Synchrony-resistant crops could cover as many as 5 million
of acres of farmland this year.
The genetic engineering revolution began in the mid1970s when scientists discovered an easy way to make
copies of the genes, and then to move them among species.
The results of genetic engineering, known as “transgenic”
products, first showed up as niche items like Calgene
Inc.’s Flav’r Sav’r tomatoes that were designed to ripen
more slowly and thus arrive fresher at supermarkets, and a
bacterially produced version of an enzyme used in cheese
production that previously had to be extracted from a
calf’s stomach. “This spring, though, the gene-shifting
technologies will finally burst out of the nation’s laboratories
and test plots and into everyday farming of crops like corn,
soybeans, and cotton.” Now the payoff begins. Ciba-Geigy
and Mycogen have spliced a gene from the common bacteria
Bacillus thuringiensis–known at Bt–into Maximizer brand
corn seeds. The seed then produces a protein hitherto found
only in bacteria, and this protein kills the European corn
borer. Cotton seeds containing the BT gene kill bollworms
and tobacco budworm while raising crop yields 15-20%.
“Coming soon will be corn or soybeans with higher oil or
protein content to make them more valuable as animal feed,
and colored cotton that will reduce the need for chemical
dyeing.”
The spread of genetic engineering into big commodity
crops will be a major test of its potential to help feed a world
that is expected to double its population over the next 40
years. “Experts say at least half of the acreage of the nation’s
major crops will be covered with plants harboring a foreign
gene early in the next century.” Executives at Pioneer HiBred International, America’s largest seed company, think
the new developments may be as important for agriculture as
the first plow. Pioneer expects transgenic product to account
for one-third to one-half of its product lines by the year 2000.
“Other powerful new technologies are also converging on
farming, like computerized mapping of soils and yields, and
the use of satellites to precisely position planters’ sprayers
and other equipment.”
But critics fear that the nation is lurching recklessly
toward a series of giant environmental experiments that
could backfire. The hottest area of debate is insect-resistant
crops. The worry is that insects and weeds will quickly build
up resistance to the transgenic plants and pesticides used in
conjunction with them, possibly leaving farmers worse off
than before–after a short burst of productivity.
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929. Reilly, Lee. 1996. Soybean superlatives. Vegetarian
Times. March. p. 32, 34.
• Summary: A response to a reader’s question about soy
cheese and other soy byproducts. Address: Free-lance writer,
Chicago.
930. Sharon’s Finest. 1996. http://www.rella.com. Natural
Foods Merchandiser. March. p. 112.
• Summary: The title of this ad, a web site address, is in bold
lowercase red letters. The text reads: “That’s your ticket to
the Land of Rella! Useful info for retailers, links to many
resources, and much more. Great whether you are a fresh
Newbie or old-time Hacker. The complete natural foods web
site for all your needs, updated frequently. Also subscribe
to the Natural Food Trade discussion group to trade tips
and ideas with retailers and others. Email us for info.
yourfriends@rella.com.” Address: Santa Rosa, California.
931. White Wave, Inc. 1996. White Wave’s mission
statement and company overview (Leaflet). Boulder,
Colorado. 1 p. Single sided. 28 cm.
• Summary: White Wave’s mission is to creatively lead the
full integration of healthy, natural, vegetarian foods into the
average American diet.
“’Our interest is in promoting the use of foods we
consider the world better off with, rather than without.’ Steve
Demos, president of White Wave.
White Wave company overview:
“Founded in 1977 as a tofu company by President
Steve Demos, White Wave, Inc. has grown to become one
of the largest soyfoods manufacturers in the United States
and a leader in the vegetarian foods industry. White Wave’s
reputation for quality, consistency and innovation has led
its sales to grow 20% annually over the last six years.
This success has positioned Demos as an award-winning
‘entrepreneur’ and White Wave as an award-winning small
business.
“With its $1.5 million expansion in 1994, White Wave
currently has the capacity to produce 2,000 pounds of tofu
per working hour every day. That’s one-quarter million
pounds per week, and thirteen million pounds per year.
“Over the last few years, White Wave has gone
‘Beyond Tofu’ (TM) and taken a leadership position in
the development of the vegetarian cuisine market with the
introduction of its new Vegetarian Cuisine Centers (TM),
located in supermarkets and natural food stores across the
country. Not only do The Centers showcase White Wave’s
ever-growing product line, but they offer an easy way for
shoppers to learn more about their vegetarian eating and
cooking options.
“White Wave’s introduction of Silk (TM) as the first
nationally distributed, refrigerated soy beverage illustrates
White Wave’s further commitment to expanding its line with

truly innovative products. The recent introduction of a new
line of three vegetarian burgers–White Wave Prime Burger,
Chick’n Burger, and re-introduction of the classic Veggie
Life Burger, along with the 1995 acquisition of ‘Meat of
Wheat’ line of seitan products from Ivy Foods of Salt Lake
City, Utah, are the company’s latest, successful moves to
increase it’s market share in the meat alternatives category.
“White Wave produces tofu, tempeh, seitan, soy
beverages, and a wide variety of easy to prepare meat
and dairy replacement foods, including White Wave Silk,
Meatless Jumbo Franks, Tempeh Burgers, Vegetarian Fajita
Strips, Traditionally Seasoned Seitan, Vegetarian Sloppy
Joe, Soy A Melt soy cheeses, and Dairyless soy yogurts.
The primary ingredient for White Wave’s tofu and tempeh
products is soybeans. The company uses approximately 2
million pounds of soybeans per year.
“The majority of White Wave products are cholesterolfree and lactose-free, as well as certified Kosher-Parve by
Star K. White Wave is dedicated to producing wholesome,
natural foods without artificial ingredients, preservatives or
additives.
“Employing over 65 people, White Wave’s two Boulder,
Colorado plants manufacture foods for distribution in the
refrigerated and frozen sections of natural food stores and
supermarkets throughout North America.” Address: 1990
North 57th Court, Boulder, Colorado 80301. Phone: 303443-3470.
932. White Wave, Inc. 1996. White Wave products–as of
3/96: Featured in White Wave Vegetarian Cuisine Centers
(Leaflet). Boulder, Colorado. 1 p. Single sided. 28 cm.
March.
• Summary: Leaflet (8½ by 11 inch, printed black on blue)
sent by Patricia Smith from Natural Products Expo West.
1996. March. Lists all of White Wave’s products, grouped by
category, as of March 1996.
Tofu (reduced fat, hard style, soft style).
Baked tofu: “Snack’n Savory Tofu (TM)” and a line of
International Baked Tofu: “Oriental-style, Italian-Style, ThaiStyle, and Mexican Style.”
“Tempeh: Original Soy Tempeh, Soy Rice Tempeh, Five
Grain Tempeh, Wild Rice Tempeh, Sea Veggie Tempeh.
“Veggie Burgers: Prime Burger, Chick’n Burger, Veggie
Life Burger, Tempeh Burger, Teriyaki Tempeh Burger,
Lemon Broil Tempeh.
“Dairyless (TM) Soy Yogurt: Raspberry, Key Lime,
Strawberry, Lemon, Blueberry, Banana Strawberry, Peach,
Vanilla, Lemon-Kiwi, Apricot-Mango, Organic Plain in 6 oz.
and Quarts.
“Dairyless Soy Beverage: White Wave Silk.
“Sandwich Slices: Turkey-Style Sandwich Slices,
Chicken-Style Sandwich Slices, Roast Beef-Style Sandwich
Slices, Bologna-Style Sandwich Slices, Pastrami-Style
Sandwich Slices.
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“Meat Substitutes: Meatless Veggie Franks, Meatless
Jumbo Franks, Meatless Veggie Links.
“Seitan: Traditionally Seasoned Seitan, Vegetarian Fajita
Strips, Vegetarian Philly Steak Slices, “Meat of Wheat” (TM)
Chicken Style Wheat Meat, Meat of Wheat Grilled Burgers
Wheat Meat, Meat of Wheat Sausage Style Wheat Meat,
Meat of Wheat Beyond Chicken Patties, Meat of Wheat
Beyond Turkey, Meat of Wheat Beyond Roast Beef.
“Heat & Serve: Vegetarian Sloppy Joe.
Soy A Melt Soy Cheese: Cheddar Style Soy A Melt,
Fat Free Cheddar Style Soy A Melt, Mozzarella Style Soy
A Melt, Fat Free Mozzarella Style Soy A Melt, Garlic Herb
Style Soy A Melt, Monterey Jack Style Soy A Melt.”
Note 1. A new, very similar list was issued in June 1996.
“Chicken-style Seitan” had been added, and 3 Meat of Wheat
products and one flavor of Soy A Melt (Monterey Jack) had
been discontinued.
Note 2. A new, less similar list was issued in Sept. 1998–
after sales of Silk soymilk were skyrocketing. The following
had been discontinued:
“Veggie Burgers: Prime Burger, Chick’n Burger, Veggie
Life Burger, Teriyaki Tempeh Burger.
“Sandwich Slices: Roast Beef-Style Sandwich Slices,
Bologna-Style Sandwich Slices.
“Meat Substitutes (all): Meatless Veggie Franks,
Meatless Jumbo Franks, Meatless Veggie Links.
“Seitan: All 6 Wheat of Meat products were
discontinued but Vegetarian Sloppy Joe had been moved in
from the “Heat & Serve” category (which then disappeared).
Four types of tofu were added: Extra Firm Style, Tidal
Wave (firm), Hard Water Pack, Hard Vacuum Pack. Address:
1990 North 57th Court, Boulder, Colorado 80301. Phone:
303-443-3470.
933. Bloch, Hannah; Mondi, L.; Nash, J.M.; Smilgis,
M. 1996. The man’s cancer: Prostate cancer is reaching
epidemic levels in the United States. Time. April 1. p. 58-65.
*
• Summary: Both genetics and environment seem to
influence prostate cancer. Black Americans have a 37%
higher risk of contracting the disease than whites. In
countries such as China and Japan, where diets are low in
fat and high in vegetables, the incidence of prostate cancer
is extremely low. But prostate-cancer rates for first- and
second-generation Japanese are considerably higher than in
Japan. This suggests an environmental factor, probably the
change to a Western diet.
Researchers at Sloan-Kettering have found that tumors
grow more rapidly in mice fed a high-fat diet than those
on a low-fat diet. And when the mice on high-fat diets are
switched to low-fat ones, the growth of their tumors slows.
Dr. Milken, a physician in Santa Monica, California,
who works with prostate-cancer patients, serves only nonfat, vegetarian meals, prepared by a private dietitian. A

typical lunch might contain a tofu egg-sandwich (the “egg”
is actually tofu with mustard and spices), a soy-based drink,
and Egg McNothing (a fat-free crumpet with soy cheese,
vegetarian bacon, and scrambled egg whites).
“Why all the tofu and soy? Milken points to tests
showing that soy products reduce tumors in rats.”
934. Montanaro, Pamela. 1996. Attending the First National
Soybean Workshop in Cuba (Interview). SoyaScan Notes.
April 15. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Pam Montanaro, Coordinator of the Cuba
Campaign Department of Global Exchange, just returned
from 2 weeks in Cuba. She led an alternative medicine
group during the first week. While there, she attended the
First National Soybean Workshop (Primer Taller Nacional
Soya), 2-day meeting held on 11-12 April 1996 at the Food
Research Institute outside Havana. It was attended by
about 200 Cubans, and many important Cubans were there,
including Jesu Montané Oropesa, a top advisor to Fidel
Castro, and Vilma Espín, head of the Federation of Cuban
Women (Federation de Mujeres Cubanos, FMC). One of
the founders of the Cuban revolution in the 1950s, she is
married to Raul Castro (Fidel’s brother), is a chemist or
biochemist, speaks good English, and has been involved with
popularizing soybeans and soyfoods in Cuba for many years.
In the early 1960s Vilma organized a Cuban group named
“Friends of the Soybean.”
The afternoon sessions on the first day were divided
into two parts: Soybean production, and soybean utilization.
The first was open to everyone, the second was restricted
to speakers only, because of Cuba’s proprietary soymilk
and soy yogurt technology. Dr. Gilberto Fleites, a top
Cuban cancer surgeon who is also a vegetarian, gave a
presentation to both sessions on soy, diet and health, with
an excellent slide show that he has developed; he answered
many questions and received many requests for talk to other
organizations.
The conference was attended by representatives from
both agriculture and food processing from every Cuban
province. The food representatives brought samples of their
best soy yogurt and soy cream cheese. At the conference
there was a contest to see which organization had the best
soy yogurt. Las Tunas won, with a special award going to a
factory in Havana. In all, the conference was very up-beat.
Video- and audio tapes were made of most of the sessions,
and the proceedings are expected to be available in Spanish.
Pam has a Spanish language conference agenda.
At the conference, Pam learned that two other foreign
groups are apparently involved with growing soybeans in
Cuba. Vilma Espín’s women’s group (FMC) has a project
very similar to Global Exchange’s funded by Oxfam Canada
and now underway in the easternmost province of Cuba,
Santiago de Cuba (near Guantanamo Bay, the U.S. naval
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base). The project is getting its seeds from INIFAT, but there
seems to be poor communication between INIFAT and this
project, to the extent that Pam wondered if a rivalry might
have developed between them. Oxfam Canada first began
work in Cuba in Jan. 1995 and Pam helped to interest them
in work with soy. Canadians Minor Sinclair and Sheila
Katz are now involved with this soy project. A second
Cuban group is also working on this project, the National
Association for Small-Scale Agriculture (Association
Nacional de Agricultura Pequena, ANAP). They just had
their first harvest and got a good yield of about 2 tons of seed
per acre. Minor (who now lives in Havana with his wife,
Martha Thomson) in writing up a report on the project for
Pam. Pam’s combine has not yet arrived in Cuba.
An Italian NGO (non-governmental organization),
which is part of the European Union, is said to be trying to
do another soy project, and has offered to invest $1 million
in the project.
During 1996, nationwide, Cuba hopes to grow between
6,700 ha and 8,040 ha of soybeans (500 to 600 caberillas; 1
caberilla = 13.4 ha). If all goes well, this area would provide
them with about 15,000 metric tons of soybeans–enough for
all their food needs but only about 10% of their total needs
including vegetable oil and livestock feed.
Only two foreigners attended the soy conference–Pam
and a man from Mexico. Pam heard that Cuba has signed a
contract to export its soymilk manufacturing technology to
an organization in Semaya, Mexico. This would be Cuba’s
first known export of such technology. Last year Cubans
did a lot of traveling throughout Latin America looking for
customers.
Tito Nuñez’s vegetarian restaurant in the Botanical
Garden, next to a Japanese garden, is just lovely and
becoming very popular. The food is organically grown and
presented in a beautiful way. Address: Coordinator of Soy
Cubano! Company, Food and Medicine Campaign, c/o
Global Exchange, 2017 Mission St. #303C, San Francisco,
California 94110. Phone: 415-255-7296 or 415-558-8682.
935. Product Name: Pizsoy Bagels.
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 49 Old Bloomfield Ave.,
Mountain Lakes, NJ 07046. Phone: 201-334-0101.
Date of Introduction: 1996. April.
Ingredients: Broccoli & Cheddar: Outer crust: Organic
whole wheat flour, organic wheat flour, water, canola oil,
honey, olive oil, salt, yeast, vanilla extract. Filling: Fat-free
soy cheddar (organic tofu, calcium caseinate [derived from
non-fat milk], corn and rice starch, sea salt, citric acid,
natural flavor, soy lecithin, vegetable gum, annatto), onions,
rice starch, water, nutritional yeast, corn oil, salt, garlic
powder, spices.
New Product–Documentation: Spot in Natural Foods
Merchandiser New Product News. 1996. Spring. p. 6. “Farm

Foods introduces Pizsoy Bagels, combining the appeal of
pizza, the growth of bagels, and the ‘hot button’ nutrition of
soy. The frozen Pizsoy Bagels are lactose and cholesterol
free, and are made with organic whole wheat flour.” A blackand-white illustration shows the front of the package. Cream
cheese is not part (or sold with) of the product.
936. Goulart, Frances Sheridan. 1996. Oh, soy! Fit (New
York). March/April. p. 77-79.
• Summary: On the section titled “A nutritional wonder,” the
authors notes that soymilk has 15 times more iron than dairy
milk, 50% less fat, and no cholesterol. Tofu is one of the two
best sources of calcium (yogurt is the other) recommended
by the Osteoporosis Foundation for meeting adult calcium
needs (1,000 mg/daily). One 4-oz. serving of tofu provides
twice as much calcium as one cup of plain yogurt. Soybeans
provide the antioxidant vitamins A and E.
A sidebar titled “Your soy shopping list” gives brief
definitions of tofu, tempeh, miso, natto, soy milk, soy cheese,
soy sauce, and textured vegetable protein (TVP). Address:
Connecticut.
937. Husin, Adinan; Ahmad, Hasimah Hafiz. 1996. Soybean
as a consistent industrial resource. 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. 497-507. [30 ref]
• Summary: Contents: Abstract. Introduction. Processing of
soybean. Food uses of soybean. Processing of soybean oil.
Processing of protein products: Flours, protein concentrates,
protein isolates, textured protein products. Unfermented
soy products: Soy curd/tofu, soymilk, snacks. Fermented
products: Tempe, soy sauce, cheese (Commercial cheese
alternatives claim to taste, melt, and stretch like regular
cheese. Soy cheese now comes in Jalapeno Jack style,
Cheddar style, mozzarella style, Garlic-herb style, and
Monterey Jack style). Non-food uses (“Soy oils are used
in non-food applications such as in the preparation of
soaps, paints, varnishes, resins, plastics, lubricants and
agrochemicals”). Promoting the use of soybean. Conclusion.
Address: Food Technology Research Centre, MARDI, G.P.O.
Box 12301, 50774 Kuala Lumpur, Malaysia.
938. Tiamzon, Ma. Florideliz D. 1996. Institutional
mechanisms for an effective soybean technology transfer in
the Philippines. 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
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p. See p. 450-53.
• Summary: “The Soybean Development Program (SDP)
was launched by the Philippine Council for Agriculture,
Forestry and Natural Resources Research and Development
(PCARRD)–Department of Science and Technology (DOST)
in 1983 and later renamed as the Accelerated Soybean
Production and Utilization Programme (ASPUP).” The goal
of the program is to contribute to community development
and improved nutrition.
Lists ASPUP’s four main goals related to vertical
integration of soybean production and small-scale soybean
processing of soybeans for food and animal feed in six
regions of the Philippines (in Luzon and in Mindanao) where
soybean is grown.
A second list shows six strategies used by ASPUP to
attain these goals. The last strategy reads: “(6) Create new
markets and promote the use of soybean-based food products
like ice cream, soy curd [tofu], soy cheese, soya milk,
soy burgers and others as part of the daily diet.” Address:
National Program Leader, Accelerated Soybean Production
and Utilization Programme (ASPUP) and Supervising
Science Research Specialist, Crops Research Div., Philippine
Council for Agriculture, Forestry and Natural Resources
Research and Development (PCARRD), Los Baños, Laguna,
Philippines.
939. Messina, Mark; Messina, Virginia. 1996. The
dietitian’s guide to vegetarian diets: Issues and applications.
Gaithersberg, Maryland: Aspen Publishers, Inc. xi + 511 p.
Index. 24 cm. [1939 ref]
• Summary: Contents: Preface. Acknowledgments. Part
I: An overview of vegetarian diet. 1. Demographics and
definitions: History of vegetarianism, profile of vegetarians,
types of vegetarian diets. 2. Health consequences of
vegetarian diets: Differences in dietary components of
vegetarian and nonvegetarian diets, cardiovascular disease,
hypertension, cancer, diabetes, obesity, kidney disease, renal
stones, gallstones, diverticular disease, other conditions, the
dairy connection, phytochemicals, conclusion.
Part II: Vegetarian nutrition. 3. Protein: A historical
perspective on protein, protein requirements, vegetarian
diets and protein digestibility, assessing protein quality, plant
proteins and nitrogen balance, protein complementarity,
conclusion. 4. Calcium: Osteoporosis, calcium and
osteoporosis, calcium absorption and the RDA, calcium
excretion, bone health of vegetarians, meeting the calcium
RDA on plant-based diets, plant sources of calcium, other
factors that affect bone health/fracture rate, conclusion.
5. Minerals: Iron, zinc, selenium, copper, magnesium,
phosphorus, manganese, iodine, sodium, chloride, potassium,
fluoride, chromium, molybdenum. 6. Vitamins: Vitamin B12
(cobalamin), riboflavin, vitamin D, vitamin B6, vitamin B1
(thiamin), niacin, folate, biotin, pantothenic acid, vitamin
C (ascorbic acid), vitamin A, vitamin E, vitamin K. 7. Food

guides for vegetarians: A history of food guides, developing
food guides for vegetarians, vegetarian food guides,
appendix 7-A–food guides for vegetarians (food guide for
lacto-ovo vegetarians and vegans, the 1-2-3-4-5 vegetarian
food guide, American Dietetic Association’s vegetarian food
guide, the vegetarian food pyramid, the vegetarian food
pyramid, macrobiotic food guide).
Part III: Vegetarian diets throughout the life cycle. 8.
Pregnancy and lactation: Weight gain and calorie needs in
pregnancy, weight gain in pregnant vegetarians, meeting
nutrient needs of pregnancy on a vegetarian diet, mealplanning guidelines, adolescent pregnancy, potential
complications of pregnancy, common conditions of
pregnancy, vegetarians and lactation, appendix 8-A–food
guides for pregnant and breast feeding vegetarians (food
guide I, food guide II). 9. Vegetarian diets in infancy:
Growth in vegetarian infants, vegetarian diets during the
first six months of infancy, solid foods for vegetarian infants,
comparison of sample menu plans for 9-month old vegan
and omnivore infants, potential concerns in infant feeding,
macrobiotic diets in infancy, fatty acids in the diet of
vegetarian infants, conclusion. 10. Preschool and school-age
children: Growth of vegetarian children, diets of vegetarian
children, protein, fat, calcium, vitamin D, vitamin B12, iron,
zinc, guidelines for meal planning for vegetarian children,
milk in the diets of vegetarian children, counseling parents of
vegetarian children, vegetarian diets for school-age children,
school lunch, bag lunch, appendix 10-A–meal-planning
guidelines for children (other food guides). 11. Vegetarian
diets for adolescents: Growth of vegetarian adolescents,
nutrient needs of vegetarian adolescents, meal-planning
guidelines for vegetarian adolescents, eating disorders. 12.
Vegetarian diets for older people: Dietary status of older
vegetarians, nutrient needs of older vegetarians, meal
planning for older people.
Part IV: Practical applications for counseling
vegetarians. 13. Counseling vegetarian clients: Dietary
assessment, counseling clients to plan menus based on
vegetarian food guides, vegetarian diets as dietary therapy,
reducing fat in vegetarian diets, reducing food costs on
vegetarian diets. 14. Diabetes: Diet therapy for diabetes,
vegetarians and diabetes, the diabetic exchange lists,
appendix 14-A–exchange lists for meal planning. 15.
Vegetarian diets for athletes: Vegetarian diets and athletic
performance, nutrition needs of athletes, risks of amenorrhea
in female vegetarians and female vegetarian athletes. 16.
Vegetarian food preparation: Preparing grains, preparing
beans, using tofu, using textured vegetable protein, using egg
substitutes, cooking with sweeteners.
Glossary of vegetarian foods. Resources on vegetarian
diet: Vegetarian resources for dietitians, resources for
vegetarian clients, on-line services, mail-order vegetarian
foods.
Appendixes. A. Fiber, cholesterol, and macronutrient
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intakes of adult vegetarians and nonvegetarians. B. Lipid
levels in adult vegetarians and nonvegetarians. C. Blood
pressure of adult vegetarians and nonvegetarians. D.
Anthropometric data of female adult vegetarians and
nonvegetarians. E. Anthropometric data of male adult
vegetarians and nonvegetarians. F. Intake ratios of N-6 to
N-3 fatty acids on vegetarian and non-vegetarian diets.
G. Protein, calcium, phosphorus, sodium and potassium
intakes of adult vegetarians and nonvegetarians. H. Iron
intake and status of vegetarians and nonvegetarians. I.
Mineral intake of adult vegetarians and nonvegetarians.
J. Water soluble vitamin intake of adult vegetarians and
nonvegetarians. K. Fat soluble vitamin intake of adult
vegetarians and nonvegetarians. L. Fiber, cholesterol, and
macronutrient intakes of vegetarian and nonvegetarian
school-age children and teenagers. M. Water soluble
vitamin intakes of vegetarian and nonvegetarian schoolaged children and teenagers. N. Fat soluble vitamin intake
of vegetarian and nonvegetarian school-aged children and
teenagers. O. Mineral intake of vegetarian and nonvegetarian
school-aged children and teenagers. P. Fiber, cholesterol,
and macronutrient intakes of elderly vegetarians and
nonvegetarians. Q. Water soluble vitamin intake of elderly
vegetarians and nonvegetarians. R. Mineral intake of elderly
vegetarians and nonvegetarians.
The information on vitamin K is excellent and extensive
(despite one small error): Table 6-12 (p. 197) gives the
vitamin K content of selected foods. The content of soybean
oil is 77 micrograms per tablespoon (not milligrams as
stated). Other rich sources are (per ½ cup cooked): Lentils
(261 mcg), kale (179 mcg), spinach (141), broccoli (119).
The source of these statistics is: USDA Provisional table on
vitamin K content of foods. 1994. Hyattsville, Maryland:
USDA.
Index listings for individual soyfoods: Tofu: p. 38-82,
392. Tempeh: p. 391. Soymilk: p. 214-15, 284-85, 391.
Miso: p. 389. Soy cheese, soy flour, soy yogurt, soybeans,
soynuts, Take Care (fortified soy protein beverage sold in
powdered form), tamari: p. 391 (Glossary of vegetarian
foods). Address: 1. PhD; 2. MPH, RD. Both: Nutrition
Matters, Inc., 1543 Lincoln St., Port Townsend, Washington
98368. Phone: 360-379-9544.
940. Raymond, Jennifer. 1996. The peaceful palate: Fine
vegetarian cuisine. Revised ed. Calistoga, California: Heart
& Soul Publications. 159 p. Illust. Index. 28 cm. [5 ref]
• Summary: A vegan cookbook, with a substantial section
on vegan nutrition. Contains 11 tofu recipes and 1 recipe for
tempeh sandwich.
Contents: Acknowledgements. Introduction (most
Americans eat too much protein and far to much fat).
Choosing food for optimum health. Protein. Calcium. Protein
myths and facts. Putting fat in its place. Cutting the fat.
Dairy products and eggs (why each is cruel to animals; soy

and rice milks are excellent alternatives to cow’s milk; tofu
can be scrambled in place of eggs. Five good books about
factory farming. Contact information for three organizations
“working to end the horrors of factory farming”). A note
about sweeteners. Coking dried beans. Equipping your
kitchen. Stocking your pantry for healthful eating. What
to eat when you don’t eat meat. Foods which may be new
to you [glossary] (includes aseptically packaged tofu,
barley malt, low-sodium soy sauce, mirin, miso, Nayonaise
{eggless, dairyless, cholesterol-free mayonnaise}, nondairy frozen dessert, non-dairy yogurt, reduced-fat tofu,
rice milk, rice syrup, seitan, silken tofu, soy milk, Spectrum
Natural Spread {similar to soft margarine but made without
hydrogenated fats}, tempeh, textured vegetable protein
{TVP}).
“Until he extends the circle of his compassion to all
living things, man will not himself find peace”–Albert
Schweitzer.
Recipes: Breakfasts. Breads. Sandwiches. Salads &
salad dressings, etc. A portrait photo (p. 159) shows Jennifer
Raymond. “She works as a chef and nutrition specialist
with Dean Ornish, M.D. in his ‘Open your heart program,’
teaching patients how a delicious, easily prepared vegetarian
diet can reverse heart disease.” “Her first cookbook, The Best
of Jenny’s Kitchen, was published by Avon books in 1981
and was followed closely by her television series Cooking
Naturally! Jennifer lives in Calistoga, California, with her
husband Stephen Avis and their five dogs.”
The tofu and tempeh recipes are: Scrambled tofu (p. 27).
Missing egg sandwich (p. 42). Tempeh salad sandwich (p.
44). Tofu, lettuce & tomato sandwich (TLT, p. 45). Broiled
tofu (p. 48). Pasta with creamy tofu (p. 109). Lasagna (with
tofu, p. 113). Tofu burgers (p. 125). Tofu croquettes (p. 126).
Tofu pot pie (p. 127). Tofu cream frosting (p. 148). Tofu
cheesecake (p. 150).
Talk with Jennifer Raymond. 1996. May 30. The new
enlarged edition was available on 2 May 1996. There are
new recipes and with each recipe is a nutritional analysis.
The book is still available from the author, as well as
nationwide because it is distributed by The Book Publishing
Company in Summertown, Tennessee. She is now working
closely with Dr. Dean Ornish, and adds: “He is at the center
of where things are happening related to vegetarianism, diet,
and health. His work has had a more profound impact on the
way that the medical profession and people in general view
vegetarianism than that of almost any other person. It has
allowed vegetarianism to turn a really big corner.” Address:
1418 Cedar St., Calistoga, California 94515. Phone: 707942-2180.
941. Tofutti Brands Inc. 1996. Tofutti. 1995 annual report. 50
Jackson Dr., Cranford, NJ 07016. 13 p. 28 cm.
• Summary: The Company’s operations were profitable
for the fourth consecutive year in 1995. Net sales for the
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52-week period ended Dec. 30, 1995 were $5,023,000,
down 4% from the previous year. The operating profit was
$40,000, down 49.4% from the previous year ($79,000).
Net income for the year was $47,000, down 61.5% from the
previous year ($122,000). of intense product research and
development.
New products introduced during 1995: (1) Tofutti
Chocolate Fudge Treats (spring), the first dairy-free, sugarfree (using Nutrasweet instead), fat-free fudge bar in the
industry; (2) Teddy Fudge Pop, an all-natural, low-fat, dairyfree fudge bar targeted towards children; (3) Wildberry Cutie
(introduced in the summer to extend its sandwich novelty
line); (4) Six great tasting real fruit, fat-free sorbets (early
fall); (5) Chocolate enrobed novelty slices featuring Tofutti
Cutie Pie (late fall); (6) Tofutti Tortellini (Dec. 1995, tofufilled); (7) Mini Ravioli (Dec. 1995).
David Mintz, age 64, is still Chairman of the Board
of Directors and CEO. He owns 49.9% of the company’s
common stock. His salary in 1995 was $125,000. Rick W.
Malloy, Executive Vice President, earned $100,000 in 1995.
Address: Cranford, New Jersey. Phone: 201-272-2400.
942. Morales, Isabel. 1996. Queso a partir de soya: Para los
capitalinos un beneficio que conocen ya otros territorios del
país [Cheese from soya: For residents of Havana, a benefit
that other territories of the country already know]. Granma
(Havana, Cuba) About June 17. [Spa]
• Summary: This article was published in Granma, Cuba’s
national newspaper, named after the yacht, which on 2 Dec.
1956 carried Fidel Castro and 81 other revolutionaries from
Mexico to Cuba, marking the beginning of the guerilla
struggle in the Sierra Maestra mountains.
943. Rose, Richard. 1996. Sharon’s Finest’s best-selling
products (Interview). SoyaScan Notes. June 19. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: TofuRella (in cheddar flavor, with casein)
is the company’s best-selling product, followed by ZeroFatRella (Tofu-Based Cheese Alternative with Casein), then
HempRella (made with hemp seeds and casein; soy free).
There are 5 flavors of TofuRella and 2 flavors of TofuRella
slices, plus 3 flavors of Zero-FatRella.
VeganRella (which contains no casein) is also doing
very well; it is now America’s best-selling vegan cheese
alternative. Address: President, Sharon’s Finest, P.O. Box
5020 (616 Davis St.), Santa Rosa, California 95402-5020.
Phone: 707-576-7050.
944. SoyaScan FactSheet. 1996. Non-dairy products
(alternatives to dairy products), which are good tasting and
widely available (Overview). June 22. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: About 30 million Americans are lactose
intolerant. Between 4% and 6% of infants develop allergies

to the proteins in one or more foods, with cow’s milk being
the most allergenic. And many other people have moral or
philosophical objections to drinking milk (e.g. widespread
use of antibiotics, use of genetically engineered Bovine
Growth Hormone [rBGH, made by Monsanto], the suffering
of calves when forcefully removed from their mother, etc.).
Until quite recently, these people had to live without dairy
products, but now that has all changed–thanks to soyfoods,
which are widely available and usually quite delicious.
Foods marked with one asterisk (*) are sold at most
natural food stores and some health food stores and
supermarkets (look in your Yellow Pages at “Health & Diet
Food Products–Retail”). Foods marked with two asterisks are
also sold at most supermarkets.
If you use dairy alternatives regularly, you can save
money by making them yourself: See the index of The Book
of Tofu by Shurtleff & Aoyagi (Ballantine Books edition)
for carefully tested, home-scale recipes for soymilk, soy ice
cream, soy yogurt (from soymilk or from tofu), tofu, cream
cheese, sour cream, whipped cream (from tofu or soymilk),
tangy tofu cottage cheese, tofu icing, frozen-banana tofu
shake, soymilk kefir, soy mayonnaise (from tofu or soymilk),
Soymilk* is the most popular type of dairy alternative. It
is sold in many flavors, often fortified with calcium, vitamin
D, antioxidants, etc. in quarts and half gallons. It costs about
1.7 times as much as milk (so if a quart cow’s milk costs
$1.00, a quart of soymilk will cost about $1.70). Popular
brands: Edensoy, Westbrae, Westsoy, Vitasoy, So-Yum, Silk,
and Pacific Foods. For a tasty soymilk shake, try Westbrae
Malteds. Rice Dream is a delicious non-dairy rice milk and
also an ice cream; both products are made by Imagine Foods.
Many other brands of rice beverage (some of whose quality
we think is not as good) are also available.
Soy ice cream* is sold in an outrageous variety of
flavors and forms. Hard-pack pints are the most popular,
followed by soft-serve, ice cream sandwiches, etc. Popular
brands: Tofutti, Living Rightly, Sweet Nothings (fat free),
and Ice Bean. Rice Dream is a delicious rice-based non-dairy
ice cream.
Soy yogurt* is sold in typical small yogurt cups, in a
wide variety of flavors. The most popular brand is White
Wave Dairyless. Try their Lemon-Kiwi flavor! Most soy
yogurts are fermented/cultured with live cultures, but some
are like a parfait (not fermented) made by blending silken
tofu, fruits, and a sweetener.
Tofu**, the world’s most popular soyfood, is now
sold at very reasonable prices in most supermarkets across
America. It makes an excellent replacement for cheese in
many dishes where the cheese is not required to melt: Salads,
sandwiches, in Lasagna for the ricotta cheese, etc. You can
also use tofu to make your own soy yogurts and ice creams at
home.
Soy cream cheese*. These products, based on tofu, are
delicious and moderately priced. Our favorite brand is Tofutti
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Better than Cream Cheese, which comes in flavors such
as Garlic & Herb, French Onion, Herbs & Chives, Plain,
Wildberry, or Smoked Salmon. Some bagel shops (such
as Noah’s Bagels in Northern California) sell this product.
VeganRella Cream Cheese (in plain & onion & dill flavors)
uses more natural ingredients (no hydrogenated oils, or
mono- or diglycerides).
Soy sour cream*. Again, this product is based on tofu.
Our favorite brand is Tofutti Sour Supreme–Better than Sour
Cream.
Soy cheese* is our least favorite dairy alternative. Most
brands contain casein (the protein from cow’s milk), which
allows them to melt, but which also (technically) disqualifies
them from being a truly non-dairy product. A few brands are
truly non-dairy but they melt in a sort of thick puddle. Top
brands with casein: Soya Kaas, TofuRella, Zero-FatRella,
HempRella (soy free), and AlmondRella (soy free). Top
brands without casein: VeganRella (2 flavors), Soymage.
Soy-based infant formula. Available at most pharmacies
and many supermarkets, this is a carefully formulated and
regulated product designed to meet the critical needs of
infants when served as the sole source of nutrition. It is
widely fed to infants who are allergic to cow’s milk. But note
that 15% to 50% of infants with cow’s milk allergy will also
develop allergies to soy protein. Soy protein was recently
ranked 11th among foods in terms of allergenicity; animal
proteins such as milk and eggs remain the most allergenic
foods.
Whip Topping**. Sold as “non-dairy whip topping”
at most supermarkets, as far as we know, these all contain
casein or sodium caseinate from cow’s milk. Leading brands:
CoolWhip.
For more information on non-dairy products on the
World Wide Web, go to http://www.rella.com. This website
is produced by Sharon’s Finest in California.
945. Jacobi, Dana. 1996. The soy of cooking: Throw out
your old ideas about soy–These innovative recipes bring
out the delicate, sophisticated flavor of soy. Natural Health.
May/June. p. 76-81, 138-44.
• Summary: Contents: Introduction (incl. health benefits and
isoflavones). Soy, the next generation. Soymilk: Cooking
tips, how to buy. Tempeh: Cooking tips, how to buy. Fresh
green soybeans: Cooking tips, how to buy. Soy meats:
Cooking tips, how to buy. Newfangled tofu: Cooking tips,
how to buy. Recipes include: Soymilk smoothie. Thai salad
with savory tofu. Garlic tempeh croutons. Green soybeans
with pickled cabbage and ginger. Barbecued beans and
tempeh bacon or tofu franks. Chili with black soybeans.
Chocolate pote de crème.
A sidebar discusses: Powdered soymilk, soycheeses, soy
sour cream, soy yogurt, soy-based cream cheese, margarine
substitute (Spectrum Spread containing canola oil and soy
isolate). Address: Food writer, New York, NY.

946. Galaxy Foods Company. 1996. Annual report 1996.
Orlando, Florida. 26 p. 28 x 18 cm.
• Summary: Sales in 1996 were $3,950,455–down 16.8%
from 1995. Net loss was $3,282,58–not as bad as the
$5,013,578 loss in 1995.
At the top of the cover is written: “In 1972, Angelo
Morini, Galaxy founder and president, became the first in
the world to market healthy cheese (formägg).” An attached
mission statement reads: “Galaxy invented healthy cheese
products free from cholesterol, saturated fat and lactose and
introduced them to the world in 1972.”
Galaxy now has five rice-based cheese alternatives:
Rice Chunk in Cheddar and Mozzarella flavors. Rice Slice
in Mozzarella and American flavors. And Rice Parmesan
(grated, in a jar). All five are “Soy free.”
Page 5 states: “Galaxy’s numerous accomplishments
in innovation include: 1. The first dairy free individually
wrapped cheese slices. 2. The first rice based line of cheese
products. 3. The largest line of pareve kosher cheese
products. 4. The first meat free line of meat flavored deli
cuts. 5. The first individually wrapped cheese slices made
with organic tofu. 6. The largest line of lactose free cheese
and cheese related products. 7. The first complete line of
salad bar cheddar products. 8. The first complete ‘Lite
Bakery’ product line.” Photos (p. 3-5) shows all of the
company’s products. Address: 2441 Viscount Row, Orlando,
Florida 32809. Phone: 800-441-9419 or 407-855-5500.
947. Ochoa, Laurie. 1996. Team Protini. Los Angeles Times.
Sept. 26. p. H8.
• Summary: “Are toll-free hotlines, slick packaging and new
bean curd products enough to push tofu into the mainstream?
The advertising and marketing experts we talked to said
definitely not. What tofu needs, they said, is a complete
makeover.
“We decided to take the tofu challenge. First on the
agenda: Get rid of the name.” During several meetings they
considered and rejected eleven other names, including Le
Tofu, Soy Toy, Soy Bueno, Soyfu, Soy Cream, Soy Cheese,
Bean Cheese, Frosted Mini Soy, Soy Newtons, Soya Lee
Cheesecake, and Gee, I Can’t Believe It’s Not Pork. Finally
they chose an Italian name–Protini: The Other White “Meat.”
Why? We “think it captures the meatiness of tofu, with a
little Italian thrown in, because, heck, its trendy.” Then they
designed a new package with trendy lettering and colors, and
came up with some new flavors. Contains a lengthy, complex
recipe for Southwest tofu salad with salsa vinaigrette. Part of
the recipe is chili-rubbed tofu. Address: Times food editor.
948. Sheridan, Margaret. 1996. Is tofu ready for the big
leagues? Los Angeles Times. Sept. 26. p. H8, H10, H11.
• Summary: The article begins: “Tofu, the spongy off-white
soybean cake that spells B-O-R-I-N-G for so many people, is
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about to get a marketing makeover. Slick packaging, toll-free
consumer hotlines, new products, and a blitz of cookbooks
created by chefs rather than earnest vegetarian activists are
some of the strategies tofu companies plan to use to bring
tofu into the mainstream.” A number of second generation
tofu products found in supermarkets, and forthcoming
cookbooks are listed.
“But some advertising and marketing professionals say
that’s not enough.” The author talks with many such people
who dislike tofu for various reasons: “Tofu is a joke... Tofu
is a sissy. Bland, white, boring. It needs to take a stand.
Become something. And that name! Its terrible.” “Tofu goes
against the American palate... Very little in American food,
except baby food or gelatin, has that texture. Even buying
tofu is alien. What else do you buy floating in water? And
Americans love convenience. Bean curd is anything but.
It’s not an open-and-eat product.” “I buy tofu but it just sits
there, floating in my refrigerator. It makes me feel stupid
and guilty. What do you do with it? I end up tossing it out.”
Hinoichi is America’s largest tofu manufacturer. In March
1997 the company plans to move from its present 50,000
square foot plant in Los Angeles to a facility three times
that size in Garden Grove. Harry Tanikawa, Hinoichi sales
manager, notes that tofu and soy have been helped by good
research and press from the medical community. He adds:
“When you see fast-food places such as Panda Express in the
shopping malls adding more tofu items to the menu, when
you can buy a tofu hot dog at Dodger Stadium, you know
tofu has arrived.” Note: Dodger Stadium is a major league
baseball park in Los Angeles.
Worthington Foods has experienced a sales rush in meat
alternatives; the category went from nothing four years ago
to $150 million a year. The company’s best-selling items,
sold under the Morningstar Farms brand, are breakfast
patties, sausage links, garden burgers, and spicy black bean
burgers–according to Don Burke, executive vice president
of sales and marketing. The people who buy Worthington
products are “the masses, people who want to cut down a
little on meat and saturated fat. Most are aging baby boomers
who want taste, convenience, and a health benefit.”
Tofu “recipes for the mainstream” include: Red flannel
hash. Mushroom scrambler. Tofu-stuffed French toast. Tofu
slaw. Tofu citrus shake. Tofu cheesecake (p. H11).
The article ends with two sidebars: 16 “Tofu do’s and
don’ts.” Soy food: Its many looks (p. H11)–Defines different
soyfoods: Tempeh, miso, textured vegetable protein (TVP),
soy milk, soy flour, soy cheese, soy sauce, tamari. Address:
Times staff/food writer.
949. 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.
950. Spence, Paddy. 1996. SPINS (Spence Information
Services) is a new company providing information about
the natural products industry to manufacturers (Interview).
SoyaScan Notes. Oct. 11. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: SPINS started providing information in Jan.
1996. Their sources of this information are: (1) Natural
product distributors, including United Naturals but not
including Tree of Life (the biggest such distributor). These
distributors account for about 20-30% of all U.S. natural
product sales. (2) A.C. Neilson’s HomeScan Panel, with a
population designed to mirror the U.S. census.
They provide information only to manufacturers. It is
provided on a bi-monthly basis–every two months, down
to the UPC level = the individual product or item level.
This information, aggregated for the USA costs $1,500
per category. One such category is non-dairy beverages
(soymilk, rice milk, almond milk). Others include meat
substitutes, and cheese alternatives. One of their clients is
Vitasoy (USA) Inc.
Talk with Richard Rose of Sharon’s Finest. 1997.
March 16. The 6-7 distributors from which they now receive
information represent well over half of the natural foods
market. Richard uses the bar-chart information to say to
retail buyers: “Sharon’s Finest is No. 1 in unit sales, but you
carry only one of our 17 SKUs. Tofu-Rella is now the bestselling cheese alternative in terms of unit sales (but Soya
Kaas is No. 1 in dollar sales). This product is in the top ten
and you don’t even carry it.” Address: President, SPINS, San
Francisco, California. Phone: 415-284-0546.
951. Product Name: Pizza (Rice Crust) [Low-Fat Soy
Cheese Style].
Manufacturer’s Name: Nature’s Highlights (Product
Developer-Marketer).
Manufacturer’s Address: 1604 West 5th St., P.O. Box
3526, Chico, CA 95927. Phone: 1-800-313-6454.
Date of Introduction: 1996. October.
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Wt/Vol., Packaging, Price: 11.0 oz.
How Stored: Frozen.
New Product–Documentation: Leaflet (8½ by 11 inch,
black on white photocopy) sent by Patricia Smith from
Natural Products Expo East (Baltimore, Maryland) 1996.
Oct. “New & Great–Italian and Mexican food. New rice
based products.” Both of these products have a crust made of
rice. The “Soy Cheese Style” is free of lactose, cholesterol,
gluten, and yeast. The line also includes a brown rice pizza
crust.
Talk with Gayle Kennedy, owner. 1997. April 10. The
company name was changed in 1995 to Nature’s Highlights
from the Original Rice Crust Pizza Co. (which started in
1991). The low-fat soy cheese product was launched in 1996.
952. Sharon’s Finest. 1996. It’s party Time at ExpoEast (Ad).
Natural Foods Merchandiser. Oct. p. 117.
• Summary: “It’s our 10th anniversary party, and all our
retailers and other friends of Sharon’s Finest are invited.
We’ll have great food from the Land of Rella.”
“Have a Hempeh Burger or TofuRella pizza, a glass
of wine,...” Or come by Booth #2005... www.rella.com.
Address: Box 5020, Santa Rosa, California 95402-5020.
Phone: 707-576-7050.
953. SPINS Distributor Information. 1996. Top eight brands.
Packaged cheese alternatives ranked by unit sales. Total
U.S. [natural food stores]–Sept/Oct. 1996. San Francisco,
California. 1 p. Unpublished typescript. 28 cm.
• Summary: Sharon’s Finest (80,000 units, 30.5% share
of total units sold). Soya Kaas (75,000, 27.9%). Soyco
(65,000, 24.5%). Lisanatti (16,000, 7.2%). Soymage (12,000,
5.9%). White Wave (4,000, 2.3%). Nu Tofu (3,000, 1.4%).
Wholesome & Hearty (1,000, 0.2%).
Note: These figures apply only to the natural and
health food markets. Address: SPINS (Spence Information
Services), San Francisco, California.
954. Product Name: Soya Kaas Grated Parmesan Style
(Cheese Alternative Containing Casein).
Manufacturer’s Name: Swan Gardens, Inc. Distributed by
American Natural Snacks.
Manufacturer’s Address: Manufacturer: 6029 Lagrange
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St.
Augustine, FL 32085. Phone: 904-824-8181.
Date of Introduction: 1996. October.
Ingredients: Tofu (organic* soy milk, calcium sulfate),
non-hydrogenated soy oil, sodium caseinate (a milk protein),
natural flavor, corn starch, salt, cellulose gel, lecithin, lactic
acid, guar gum. * = Organically grown and processed in
accordance with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 3.5 oz (97.5 gm) cylindrical
shaker.
How Stored: -

New Product–Documentation: Leaflet (black-and-white,
front and back, 8½ by 11 inches) sent by Patricia Smith from
Natural Products Expo East (Baltimore, Maryland). 1996.
Oct. “Finally, a grated soy Parmesan worthy of the name
Soya Kaas.” “No cholesterol. Lactose free, No hydrogenated
oil. No saturated fat.” A photo shows the front of the shaker.
955. Product Name: Soy-Station (Cheese Alternative):
Lisanatti Premium, or Lisanatti Lite [Cheddar style,
Mozzarella style, Herb and Garlic, Pepper Jack style].
Manufacturer’s Name: P.J. Lisac & Associates (MarketerDistributor).
Manufacturer’s Address: 9001 S.E. Lawnfield Rd.,
Clackamas, OR 97015. Phone: (503) 652-1988.
Date of Introduction: 1996. December.
Ingredients: Incl. certified organic soybeans.
Wt/Vol., Packaging, Price: 11 oz.
How Stored: Refrigerated.
New Product–Documentation: See next page. Spot in
Soybean Quarterly (Nebraska Soybean Board, Lincoln,
Nebraska). 1997. Feb. 3(1):5. “Soy-Station, a line of great
tasting cheese alternative products that shred and melt like
real cheese is now available from P.J. Lisac & Associates,
manufacturers of Lisanatti Brand cheese products. SoyStation is made with crushed, certified organic soybeans
and is available in four popular varieties: cheddar style,
Mozzarella style, herb and garlic, and pepper jack style. All
four varieties are available in Premium and Lite versions.”
Color photos show the label of each product. A sidebar gives
the nutrition facts.
News release from P.J. Lisac & Associates. 1999. Feb.
“Lisanatti: The good health cheese alternative.”
Leaflet sent by Patricia Smith from Natural Products
Expo West. 1999. Match. “Lisanatti: The good health cheese
alternative.” Note: Lisanatti Foods is the largest U.S. pizza
cheese distributor.
956. Product Name: Tofutti Italian Style Cannoli
(Chocolate Coated and Filled with Better than Cream
Cheese).
Manufacturer’s Name: Tofutti Brands Inc. (Marketer).
Manufacturer’s Address: 50 Jackson Dr. (P.O. Box 786),
Cranford, NJ 07016. Phone: 201-272-2400.
Date of Introduction: 1996. December.
How Stored: Shelf stable.
New Product–Documentation: Tofutti Brands Inc. 1997,
May. 1996 Annual Report. p. 2-3. New products introduced
during 1996: Introduced in December, this product is filled
with the Company’s non-dairy Better than Cream Cheese,
and features a chocolate covered cannoli shell. The Cannoli
are available in retail and bulk boxes.
957. Hinman, Bobbie. 1996. The meatless gourmet: Easy
lowfat favorites. Prima Publishing, P.O. Box 1260, Rocklin,
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CA 95677. 502 p. Illust. by Vonnie Winslow Crist. Illust.
Index. 22 cm.
• Summary: The section titled “All about tofu” (p. 16-17)
contains an introduction, nutritional information, description
of three different types of tofu (medium, firm, silken), how to
store tofu, and freezing tofu.
Tofu appears in a large number of recipes in this book,
and Mori-Nu Tofu is mentioned for specifically (p. 17, 38).
For tofu sour cream see p. 77. Soybeans are mentioned once
(p. 16)–as is soy sauce (p. 475). Address: Delaware. Phone:
916-786-0426.
958. Keleny, Kathleen. 1996. The first century of health
foods. Gloucester, England: Published by the author. Sole
agent: Nuhelth Books. 44 p. Illust. No index. 21 cm.
• Summary: Contents: Dedication (to James H. Cook,
Kathleen’s father). Introduction. Early beginnings.
Beginnings of food reform. Conversion. The first vegetarian
restaurant and hotel. The first health food store. The new
factory. Health foods. Kathleen’s upbringing. Famous
customers. Spanish figs. Wartime. Vitaland (health food
factory). Demonstrations. Visitors and staff. Vitaland
catalogue.
Kathleen talking. Vegetarian beliefs and ethics. The
same ideals (In 1933 she met Frank Mayo, a keen vegetarian;
they fell in love, were married a year later, and started a
health food store in the City Arcade, Coventry). Effects of
war (World War II, from Sept. 1939). After the bombing
(returned to Warwickshire). The sale of Vitaland (after World
War II). The Bircher Benner Clinic in Zurich [Switzerland].
The Hunzas. The new venture (1950 buy Coombe Lodge
near Wotton-under-Edge, in southwest England)... The rest
of the book is about her life and work, vegetarianism and
veganism in England after World War II, Mad Cow Disease,
etc.
The author, a “life vegetarian brought up on a vegan
diet...” writes pages 6 through 11 of this book as if her
father, James Henry Cook, were the author. It starts: “Early
beginnings: My daughter is 88. When she was born I wanted
her to have continuous good health,...”
Chronology of the early health food movement in the
UK, according to this book:
1869–James Henry Cook, the pioneer, is born on the Isle
of Wight. In 1885 he moved to Wolverhampton, where he
was influenced by an elderly vegetarian, Mr. George Snape.
1895–Cook attends a meeting of the Vegetarian Federal
Union where the President, Arnold Hills, a well known
business man and Managing Director of the Thames Iron
Works, speaks for an hour on vegetarianism and its benefits.
During that speech Cook is converted to vegetarianism. His
health soon improves dramatically. Before he changed his
diet, he was physically very delicate, and was refused by
three insurance companies. A few weeks later, enjoying the
live-giving powers of dietary reform, he was accepted as a

first class life risk.
1896 to early 1898–The next time Mr. Arnold Hills (an
inspiring speaker) visited Birmingham, he called together
a group of business men and said that he would like to see
a first-class Vegetarian Restaurant in Birmingham, and if
they would start one, he would subscribe 10 per cent of
the cost. “In 1896 it so happened that a new building was
being erected in Corporation Street, Birmingham. After
much deliberation, the corporation of business men rented
the whole of the basement and ground floor for use as a
vegetarian restaurant.” As Mr. Cook was very keen on the
whole idea, he was appointed manager. Then the landlord
asked the group of business men if they would like to take
the whole of the seven storey building and convert the upper
five storeys into an hotel.
1896–A vegetarian restaurant opens on Corporation
Street in Birmingham, with financial help from Arnold
Hills. James Cook is appointed manager. It is on the ground
floor of a seven-story building. The vegetarian meals are an
immediate success and hundreds of people soon lunch there
daily.
1898 [Oct. 20]–The Pitman Vegetarian Hotel, England’s
first vegetarian hotel, opens on the top five stories of the
building housing the restaurant. It is “named after Sir Isaac
Pitman, inventor of Pitman Shorthand, who had been a
vegetarian for 60 years, and at the time was the best known
vegetarian in England.” Customers of the restaurant “start
asking for food which they could take home with them.”
James Cook starts to make simple, appetizing “foods from
nuts, cereals, fruits and vegetables to take the place of meat,
lard, butter, cheese and jelly made from animals.”
1902?–”Six years before Kathleen was born the
‘Health Food Store’ was opened and the manufacturing side
increased.” James “realised it was not economic to run a
factory in the centre of Birmingham, so he bought a site in
Aston” where he built the first [sic] health food factory in
England.
1905–The Pitman Health Food Company opens. Its
most popular products are Nuto Cream Soup and Nut Cream,
followed by Pitman Dandelion Coffee. All products are
dairy-free.
1929–A bigger and better health food factory, called
Vitaland, is built in a beautiful building in green fields at
Four Oaks, Sutton Coldfield Park, Warwickshire.
Photos show: (1) Portrait of James Henry Cook,
handsome, bearded, and in his 60s or 70s. (2) Vitaland, the
whole building taken with wire fence round it, seen from
ground level. (3) Many photos of Kathleen and friends, yoga
group, husband, Coombe Lodge, etc.
An old illustration shows the Pitman Hotel and
(according to the caption) “Health Food Stores.”
Note 1. In the section titled “Beginnings of health
reform” (p. 6) Bernarr McFadden (of U.S. physical culture
and publishing fame) is said to have written that James Cook
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had coined the term “’Health Food’ advocating Food Reform
for Vital Health.” No date is given, so we must assume it was
coined in about 1902. In fact, the earliest documented use
of the term “Health Food” in the UK is in the name of the
Pitman Health Food Co. in July 1905. However the term was
used in the United States as early as Oct. 1875 by the Health
Food Company of New York, and was widely used in the
USA during the late 1800s.
Note 2. James Cook’s date and place of marriage and
Kathleen’s date and place of birth are never mentioned in this
book. In an article published in Oct. 1898 in The Vegetarian
(London), James Cook said that he was unmarried and
intended not to marry so that he could devote his full
energies to his work as manager of the vegetarian restaurant,
hotel, and retail store in Birmingham. Eventually he married
Grace Marian Cook, a well-known singer. “She was one of
the first cookery demonstrators of vegetarian dishes in the
Midlands, and she experimented with making very many of
the new lines for the Pitman Health Food Company” (p. 9).
Note 3. While this book is a nice tribute by the author
to her father, James H. Cook, it is not an accurate history of
the early health food industry in the UK, where the pioneer
manufacturer was the International Health Association
Limited (I.H.A.), a Seventh-day Adventist organization,
starting in 1899. That company was renamed Granose Foods
Ltd. in 1926. Moreover, two key dates related to the history
of Pitman’s work with health foods are vague.
Note 3. During World War II “Pitman Health Foods
Ltd.” ran many ads for its foods in the Vegetarian Messenger
(UK). “Ask your Health Food Store for these grand foods.”
By 1942 the company’s name had been shortened to
“Messrs. Pitman, Ltd.” (Vitaland, Four Oaks, Warwickshire).
Address: Coombe Lodge, Stroud, Gloucestershire, SW
England.
959. Winter, Ruth. 1996. Super soy: The miracle bean. New
York, NY: Crown Publishers Inc. 192 p. Index. 21 cm. [106
ref]
• Summary: On the cover is written: “This wonder bean
can help fight cholesterol, high blood pressure, blood sugar,
cancer, ease menstrual and menopause symptoms, and keep
a colon healthy. Includes a cookbook of 50 soy recipes from
New York’s Natural Gourmet Cookery School.”
Contents: Introduction: The Cinderella bean. 1. How soy
protects the heart and blood vessels: Full of fiber, the Eskimo
secret omega-3 fatty acids, lecithin and vitamin E, preventing
strokes, magnificent magnesium, soy and the Mediterranean
diet, foam to wash out cholesterol?, cholesterol competitors–
phytosterols, is it thyroid hormone [when thyroxine levels
rise, cholesterol falls]?, amino acid at work?, could it be
the B’s?, is it the flavonoids?, the bean and obesity, high
blood pressure and the bean, could it be just avoiding meat
and dairy products?, summing it up. 2. How soy protects
against cancer: Protease inhibitors, trypsin inhibitors, plant

estrogens, polyphenols, terpenes–antioxidants, fighting
phytates, maybe it’s due to low-count amino acid, saponins,
inositol–the cancer-fighting phytic acid, which soy products
have the most anticancer potential?, potential adverse effects
of soybeans. 3. How soy helps ease digestive problems:
Promoting regularity, calcium and soybeans. 4. How soy is
beneficial in diabetic diets. 5. How soy is proving beneficial
to women: The soy and the cycle, other hormonal benefits,
magnesium, PMS and pregnancy, contraceptive or fertility
inducer?, so “B” it, the bones need it, magnesium and
bones, boron and bones, it could be the phytates. 6. Soy and
men: Soy and sex, protein power. 7. Soy products and their
nutritional value: Soybeans, edamame, soybean sprouts,
tofu (also known as bean curd and dou fu-tofu), tempeh, soy
milk, yuba, soy cheese, okara, soy yogurt, soy sauce, soy
oil, soybean lecithin, soy nuts, miso, natto, soy flour, soy
powder, soy protein isolates (a major component in “many
dairylike products, including cheese, milk, nondairy frozen
desserts, and coffee whiteners. They are in hot dogs, soy ice
cream,...”), 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.
960. Morales, Isabel. 1997. Functionará en Mexico empresa
mixta con Cuba: Se trata de BIOTEK, elaborada de
productos derivados de la soya [A joint venture with Cuba
will operate in Mexico: Biotek will make soyfood products].
Gramma (Cuba). Jan. 3. p. 2. [Spa]
• Summary: Biotek, a joint venture with some Cuban capital,
began operating in Cuba. It is dedicated to the production
of soymilk and its products, using modern technology
developed at the Instituto de Investigaciones de la Industria
Alimenticia (IIIA) in Cuba. Antonio González, director of
the Dairy Association (Unión Láctea) said that the deal was
negotiated, using the good offices of CORALSA S.A., the
deal-making arm of the Ministry of Food Industry. The plant
has a capacity of 4,000 liters/day of soymilk. It is the first
such plant exported by Cuba. From soymilk, many nutritious
and tasty products can be made, including nondairy ice
cream, yogurt, and cheeses.
961. Blazek, Zdenek. 1997. Re: G.B.Z. is preparing soy
products in the Czech Republic. Letter to William Shurtleff
at Soyfoods Center, Jan. 13. 2 p. Handwritten, with
signature. [Eng]
• Summary: His company is making soy products in
the Czech Republic. They have the book titled Tempeh
Production by Shurtleff & Aoyagi. Now they would like to
introduce some new products such as seitan, amazake, koji,
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soy yogurt, natto, and cheese alternatives.
Talk with a company representative who speaks
German. 1997. Feb. 3. The company now makes tempeh
and natto. They introduced each product about 18 months
ago. They would like to introduce tofu and seitan as soon as
possible. Address: G.B.Z. s.r.o., 68606 Uherske Hradiste,
Czech Republic. Phone: +42 632 636 16.
962. B-rave Studio. 1997. Absolutely tofu. Parts I and II
(Color videotape). New York, NY. 60 min. each.
• Summary: These two excellent 60-minute color videos
feature the talented chefs Kate Farrell and Myra Kornfeld
from the celebrated vegetarian restaurant Angelica Kitchen
in New York City. They demonstrate how to cook a variety
of vegetarian tofu recipes. A recipe booklet is include with
each video. Each video costs $24.95 plus postage.
Tofu 1 demonstrates 7 recipes: Orange cilantro baked
tofu. Thai kebabs. Sweet ginger tofu triangles. Black [turtle]
bean sweet potato casserole. Spring salad with cashews.
Provençal pasta cake. Lemon poppyseed cheesecake. You
will also tour a tofu factory.
Tofu 2 demonstrates 6 more delectable recipes: Millet
and sunflower croquettes. Roasted vegetable lasagna.
Autumn harvest stew. Chick pea and red pepper phyllo.
Smokin’ chile [chili]. Chocolate mocha moosecake. Then
visits with a CSA biodynamic farmer and an organic farmer.
You may also visit their Web site: http://tofu.wildhack.
com.
Note: Webster’s Dictionary defines phyllo (pronounced
FEE-lo, and derived from the Greek), a word first used in
English in about 1950, as “extremely thin pastry dough that
produces a flaky pastry.”
For more on these videos see: Vegetarian Times. 1997.
March. p. 12. Address: P.O. Box 1365, Canal Street Station,
New York, NY 10013-0877. Phone: 1-800-431-3801.
963. Levine, Lois. 1997. The king of the ranch casseroles: A
cowboy classic for lighter lifestyles. Vegetarian Times. Jan.
p. 24-26.
• Summary: This meatless version of the hearty Texas
favorite contains marinated baked tofu and tofu sour cream.
A color photo shows the finished dish.
964. Product Name: Tofu-Cotta (Resembles Ricotta
Cheese) [Garlic Basil Flavor].
Manufacturer’s Name: Soy Devine.
Manufacturer’s Address: 1388 Haight St., Suite 222, San
Francisco, CA 94117. Phone: 415-339-8045 or 415-9290671.
Date of Introduction: 1997. January.
Ingredients: Organic nigari tofu*, organic apple cider
vinegar*, filtered water, fresh garlic, basil, evaporated cane
juice, sea salt. * = Grown in accordance with the California
Organic Foods Act of 1990.

Wt/Vol., Packaging, Price: 15 oz (425 gm) plastic tub.
Wholesales for $2.00. Bulk price (4 lbs. minimum): $1.85/lb.
How Stored: Refrigerated.
New Product–Documentation: Call from Martha Devine.
1997. Jan. 16. She left Arcata in April 1996 and is starting
this month to make products in San Francisco in a new
kitchen. She buys her tofu from Quong Hop. This product,
which is a non-dairy ricotta cheese, works very well as
a shmear (Yiddish for “spread”) for bagels. Leaflet and
photocopy of Label sent by Martha Devine. 1997. Feb. 3.
Leaflet: “Sent from Heaven. Soy Devine presents TofuCotta: Garlic Basil Flavor.” “And the angel Glycine appeared
unto them and the glory of the Bean shown ‘round about
them.” Label: 3 inches square. “Organic vegan. A vegan
diet is kinder to animals, people & the environment. You’ll
eat a lotta Tofu-Cotta. Use Tofu-Cotta instead of cheese in
dishes like: Lasagna, manicotti, calzone, pizza, pasta sauce,
spanakopita, chili rellenos, enchiladas or your own favorites!
It’s a shmear! Its a dip! It’s ready to eat! Soy is joy.” Note:
Mara changed her name back to Martha (her name at birth)
in Dec. 1995.
San Francisco Bay Guardian. 1997. March 25. Dine &
Travel section. “The name game, by Eric Stephan.” This
restaurant critic visited a new vegetarian restaurant named
“Herbivore” and ordered lasagna ($6.95). It was made with
Soy Devine’s Garlic Basil Tofucotta, “which hardly gave a
clue that it wasn’t cheese.”
965. 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
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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
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.
966. Sullivan, Cheryl; Rhodes, Kathy. 1997. Simply soy: A
variety of choices. Williamsburg, Virginia: Virginia Soybean
Association. 118 p. Undated. Illust. Recipe index. 26 cm.
• Summary: Contents: Introducing soyfoods into your
diet. The healthful soybean. Exploring soyfoods: Dried
soybeans, fresh green soybeans, soy milk, tofu, textured soy
protein, soy flour, soy grits, tempeh, miso, soy meat analogs.
Where to find soy products. Nutrient information. Recipes:
Breakfast, beverages, breads, appetizers & snacks, salads,
soups, sandwiches, side dishes, main dishes, desserts.
Talk with Susan Haller of the Virginia Soybean Assoc.
2000. Nov. 9. This undated book was published about 3-4
years ago.
Talk with Cheryl Sullivan. 2002. Aug. 12. She wrote this
booklet for the Michigan Soybean Promotion Committee;
it was published in about Jan. 1997. It was never sold and
is now available online at www.soyfoods.com/SimplySoy.
Address: 1. M.A., R.D., Sullivan Nutrition Inc.; 2. PhD,
R.D., Preventive Cardiology Program, Univ. of Michigan;
c/o 151 Kristiansand Drive, Suite 115 E & F, Williamsburg,
Virginia 23188. Phone: (757) 564-0153.
967. Galaxy Foods Company. 1997. Galaxy Foods–Creator’s
of today’s lifestyle foods (Portfolio). Orlando, Florida. Nine
inserts. 30 cm.
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• Summary: On the cover of this portfolio is the Galaxy
Foods logo and four of its brand logos (formägg, Soyco,
Soymage, Lite Bakery) against a white background. Across
the bottom is written the slogan in bold red letters: “Creator’s
of today’s lifestyle foods.” A four-page color insert, stapled
to the portfolio contains a color photo of Angelo S. Morini
(Galaxy’s Chairman, President & Founder), a mission
statement (dual purpose), photos and descriptions and photos
of the company’s products and plant, a description of the
new plant (60,000 square foot facility in Orlando, Florida).
The nine inserts in this portfolio include: Five news
releases from 1996 and early 1997 as follows: “Galaxy
Foods announces $2 million line of credit” (4 Nov. 1996).
“Galaxy Foods, Pepsi and The Golf Channel to launch health
show” (25 Nov. 1996). “Galaxy Foods announces continued
expansion of export sales” (9 Dec. 1996). “Galaxy Foods
announces 3rd quarter results–Sales up 325% over same
quarter last year” (11 Feb. 1997). “Galaxy Foods pulls out of
Pacific Foods/HZ Foods joint venture” (28 Feb. 1997). Note:
HZ Foods = Huzhou Zhenyuangtong Foods is located in
China. Galaxy first reported the proposed joint venture in a
press release dated 24 Sept. 1996. The venture was intended
to produce, distribute, and sell various food products to
consumer markets in China (PRC).
A 2-page letter to shareholders dated 20 Dec. 1996 from
Angelo Morini. A 4-page brochure titled “About Galaxy
Foods Company.” It begins: “Galaxy Foods’ flagship line,
formägg, was originated in 1968 as a healthy cheese topping
for pizza. During the next few years, the product was sold
to pizza makers, frozen food manufacturers, hospitals,
schools and restaurants. In 1972, when the dangers of
foods high in cholesterol became known, Galaxy began
selling formägg in health food stores.” Formägg is made by
blending casein, protein from skim milk, with canola oil. It
is a lactose-free cheese product made with no saturated fats
and no cholesterol. It now comes in seven different flavors
and forms, such as Grated fat free Parmesan, Mozzarella
and Cheddar shreds, Fat free yellow American individually
wrapped slices.
A color brochure (front and back) titled “Nature’s
alternative to cheese: Formägg veggie slices.”
Galaxy’s quarterly report (Form 10-QSB) for the
quarterly period ended 31 Dec. 1996 (14 p.). The company
lost more than 1 million dollars in 1995 and in 1996.
Address: 2441 Viscount Row, Orlando, Florida 32809.
Phone: 800-441-9419 or 407-855-5500.
968. Rose, Richard. 1997. Re: Soy cheeses in Europe. Letter
to William Shurtleff at Soyfoods Center, March 13. 1 p.
Handwritten.
• Summary: Richard just returned from Biofach in Germany.
The tofu/soy cheese sold by Viana died. Sharon’s Finest is
going to (1) export some Rellas to Europe via Ki Foods in
Italy, and (2) produce some tofu products and hemp foods in

France, under license to Soleil de la Lix. Address: President,
Sharon’s Finest, P.O. Box 5020 (616 Davis St.), Santa Rosa,
California 95402-5020. Phone: 707-576-7050.
969. Bloomberg Financial Markets and News. 1997. Galaxy
Foods Company: Financial analysis. New York, NY. 6 p.
• Summary: Formerly named Galaxy Cheese Co.,
this company (located in Orlando, Florida) develops,
manufactures, and markets a variety of healthy cheese and
cheese related products, as well as substitute and imitation
cheeses. Brandnames include Formagg, Soyco, and
Soymage. Officers: Angelo S. Morini–Chairman, president,
and CEO. LeAnn H. Davis, CFO. Primary exchange:
Nasdaq. The company’s initial public offering was in Sept.
1987. They offered 1.0 million shares of common stock at
$5.00 each. The lead manager was Whale Securities. Current
shares out: 56.84 million. Earnings per share have been zero
or negative in all quarters but one (4th quarter of 1992) since
June 1989. The current price of the stock is 25/32 of a dollar.
Address: New York. Phone: 212-318-2000.
970. Pirello, Christina. 1997. Cooking the whole foods way:
Your complete, everyday guide to healthy, delicious eating
with 500 recipes, menus, techniques, meal planning, buying
tips, wit & wisdom. New York, NY: Berkeley Publishing
Group (HPBooks). xii + 525 p. March. Illust. Index. 24
cm. In 2003 a CD was made in Princeton, New Jersey by
Recording for the Blind & Dyslexic. [38 ref]
• Summary: This is basically a macrobiotic cookbook. It is
largely vegetarian, but has one long chapter of fish recipes
(p. 189-220). No red meat or sugar is used. One long chapter,
titled “Tofu, tempeh, & seitan” (p. 157-88) contains many
recipes. Other soy-related recipes include: Basic miso soup
(p. 38). Miso millet stew (p. 78). Minute miso soup (p.
102). Black soybean relish (p. 136; as black soybeans are
simmered, they create their own gravy). Baked beans with
miso & apple butter (p. 143). Tofu cheese (with miso, p.
162). Lemon miso sauce (p. 422). Also contains recipes for
amasake, azuki beans, and sea vegetables.
The recipe for “Tofu cheese” (p. 162), which is very
creative and delicious, was developed by Christina many
years ago, but the method was kept a secret–until now!
Basically extra firm tofu is fermented / pickled in white
miso. This recipe is for those who can’t stand to give up
cheese, and the resulting fermented soy cheese can be used
in place of dairy cheese in many recipes, ranging from
creamy white sauces to thin squares on a cracker. The tofu
can be fermented in the miso anywhere from 12 hours to 4
days–depending on how strong you would like the flavor to
become.
971. Product Name: Smoked Monterey Jack TofuRella
(Renamed Hickory Smoked TofuRella by Oct. 1997).
Manufacturer’s Name: Sharon’s Finest (Product
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Developer-Marketer).
Manufacturer’s Address: P.O. Box 5020, Santa Rosa, CA
95402-5020. Phone: 707-576-7050.
Date of Introduction: 1997. March.
How Stored: Refrigerated.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1997. March. p. 102. “Look at what we’ve
been smoking.” “Yes, the Wizards from the Land of Rella
have been smoking again. Smoking TofuRella that is!” Stop
by Expo Booth #1783.
Leaflet (8½ by 11 inch, color) sent by Patricia Smith
from Natural Products Expo West (Anaheim, California).
1997. March. “News from the Land of Rella.” Smoked
TofuRella. Yes, we’ve been smoking again... smoking
TofuRella, that is! Real Jack TofuRella smoked in a real
cheese smokehouse, none of that cheap smoke flavoring
like the other guys. Most amazing texture and flavor. $3.99
suggested retail. 12 x 8 oz case. Talk with Richard Rose.
1997. March 16. This product was introduced at Anaheim.
Ad (full page, color, copyright 1997) in Natural Health.
1998. Jan/Feb. “Experts prefer TofuRella.” Shows a large
package of Hickory Smoked TofuRella hanging from a
string. The ingredients are now: Tofu (water, organicallygrown soybeans, calcium sulfate), caseinate (milk protein),
soy oil, modified food starch, natural flavor, sodium citrate,
salt, citric acid, sorbic acid, vitamins and minerals (see
back). The company is now named Rella Good Cheese Co.
(formerly Sharon’s Finest).
Talk with Richard Rose. 1998. Feb. 16. This product
was renamed in about August 1997. Richard thinks that this
is his company’s best-tasting product. Smoking in a real oldfashioned smokehouse also changes the texture.
972. Product Name: Meat Free Tender Deli Cuts (Fat
Free) [Hickory Smoked Turkey Flavor, Peppercorn Chicken
Flavor, Honey Smoked Ham Flavor].
Manufacturer’s Name: Soyco Foods. Div. of Galaxy
Cheese Co.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-441-9419.
Date of Introduction: 1997. March.
Ingredients: Hickory Smoked Turkey: Soy beverage
(filtered water, isolated soy protein, organic tofu*), rice
& tapioca maltodextrins, maltodextrin, rice protein,
carrageenan (sea weed gum), sea salt, xanthan gum, Florida
Crystals (unbleached sugar), natural flavorings, citric acid,
acetic acid.
Wt/Vol., Packaging, Price: 6 oz. for 6 singles.
How Stored: Refrigerated.
New Product–Documentation: Leaflet (8½ by 11 inch,
color) sent by Patricia Smith from Natural Products Expo
West (Anaheim, California). 1997. March. The front panel
states: “Individually wrapped meat slices for maximum
freshness. Enjoy the flavor of meat again. All natural.

Vegetable based. 100% meat free.” A color photo shows
the front of each package and label. The back panel states:
“Enjoy the great taste of meat with Soymage Meat Free
Deli Cuts.” Note 1. These are slices of soy cheese that are
flavored and colored like meat. The company is trying to
present its cheese alternative as a meat alternative–somewhat
deceptively we believe. Note 2. Galaxy Cheese Co. has been
publicly traded for the past 5-7 years. The symbol on Nasdaq
is GALX. They have done 7-8 stock offerings and sold
about $40 million worth of stock. Much of the stock is said
to be sold to non-U.S. citizens and as private placements to
sophisticated investors.
973. Kashama, Johnny. 1997. Re: Update of research on
soyfoods, including soy cheese. Letter to William Shurtleff at
Soyfoods Center, April 25. 2 p. Handwritten, with signature.
[Eng]
• Summary: He is in need of the results of research to use
in preparing “a doctoral project on soycheese. My former
topic is ‘Influence of varietal characteristics of soybean
on soycheese properties,’ but I think it may be changed”
according to the information you send me.
“My [thesis] director, Kayisu Kalenga, is an alumnus
of Cornell University [Ithaca, New York]. He’s a PhD in
Food Science and Technology.” Johnny’s wife is Antoinette
Kitenge Kashama. They both hope we will all be able to
meet some day. Address: 239, Butare, Rwanda. Phone: Fax:
+(250) 30662.
974. Raymond, Jennifer. 1997. Fat free & easy: Great
meals in minutes! No added fat. No cholesterol. No animal
ingredients. Calistoga, California: Heart & Soul Publications.
152 p. Recipe index. 26 cm.
• Summary: A very useful vegan cookbook. Contents:
Introduction. Health consequences of high-fat diets. How
much fat should you eat? Calculating your fat intake.
Sources of fat in food. Fats are not created equal. Tips for
cutting the fat. Meeting your protein needs. Problems with
excess protein. Protein myths and facts. Salt. Menu planning
and menu ideas. Stocking your pantry. Ingredients that may
be new to you. Recipes: Breakfast foods, breads & muffins,
sandwiches, sauces & spreads, salads & dressings, soups &
stews, vegetables, grains & side dishes, main dishes, sweets.
In this book, all recipes that would typically call for milk
(such as smoothies or pancakes), call for “soy milk or rice
milk.” Many recipes are seasoned with soy sauce. Other soyrelated recipes include: Scrambled tofu (p. 33). Missing egg
salad (with tofu, p. 47). Creamy cucumber dip (with tofu, p.
49). Cucumbers with creamy dill dressing (with tofu, p. 61,
66). Holiday tofu roast (p. 113). Truly terrific tacos (with
Boca Burgers, p. 119). Tofu cheesecake (p. 133). Chocolate
tofu pudding (p. 136). Creamy prune pudding (with tofu, p.
139). A photo (p. 151) shows Jennifer Raymond, her husband
Stephen Avis, and their five dogs. Address: 1418 Cedar St.,
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Calistoga, California 94515. Phone: 707-942-2180.
975. Mack, Heidi. 1997. Tofu doesn’t have to be yucky:
Disguise it, change its texture, and you might even fool
Godzilla. Christian Science Monitor. May 8. p. 14.
• Summary: During the past few years, the number of soy
products available to consumers “has grown phenomenally.”
They include soy yogurt, soy ice cream, soy milk, tofu
turkey and pastrami, tofu salad dressing and mayonnaise, soy
flour, vegetarian philly steak and Sloppy Joes, tofu dogs tofu
burgers, and soy cheese.
The author, a vegetarian for 15 years, admits a genuine
dislike of tofu. However she discovered that freezing it for
at least a week, to transform its soggy texture, squeezing the
water out of the tofu by hand, and then marinating it, made
all the difference. Now she makes Tofu Taco Meat using
frozen tofu instead of meat, and her family likes it in tacos,
burritos, chili, spaghetti, and taco salad. Friends and family
no longer stop at McDonalds on the way to her house.
Contains recipes for Barbecued tofu, Barbecue sauce,
Spicy peanut tofu, and Tofu taco meat.
976. Product Name: Veggie Slices (Cheese Alternative with
Casein) [Mozzarella Flavor, Provolone Flavor, American
Flavor, Pepper Jack].
Manufacturer’s Name: Galaxy Foods.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-441-9419.
Date of Introduction: 1997. May.
Ingredients: Soy beverage (filtered water, organic tofu,
and isolated soy protein), casein [a protein from cow’s
milk], unhydrogenated canola oil, natural flavors, tricalcium
and potassium phosphates (a source of calcium, potassium
and phosphorus; naturally present in cheese), corn starch,
sea salt, citric acid, vitamin E (antioxidant), vitamin A
palmitate, riboflavin. Tofu is made with organically grown
and processed soybeans in accordance with the California
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 8 oz. for 12 single individuallywrapped slices. Retails for $1.50 (2 for $3.00) at Safeway
supermarket (1997/05, Lafayette, California).
How Stored: Refrigerated.
New Product–Documentation: Product with Label
purchased at Safeway supermarket in Lafayette, California.
1997. May 25. Sold refrigerated from a large display in the
produce section. Label: White, black, yellow, and blue on
green. “New! Nature’s alternative to cheese. Made with
organic tofu.” At the top of the back panel is written in large
red letters: “Low fat. Lactose free. Cholesterol free.” “No
animal fats are used in this product.”
Note 1. The word “Veggie” in this product name is
deceptive, because the product contains casein, made from
cow’s milk, as a major ingredient. Note 2. This is the first
time a cheese alternative containing tofu has been seen at

Safeway in Lafayette. Soyfoods Center taste test. Flavor:
Quite bland; the Provolone is “smoky.” Texture: Very good.
Color: Almost pure white. Package design: Excellent. Truth
in labeling: Poor. Price: The original sale price of $1.50 per
12 slices = 8 oz. was good. The next week the product was
placed in a cooler storage case with tofu and the price rose to
$1.99 per 8 oz. By comparison, Safeway pasteurized process
cheese food (12 slices, 8 oz) in Swiss or Monterey Jack
flavors sells for $1.89 and the equivalent Kraft product sells
for $2.59.
Monthly Insight (Galaxy Foods newsletter). 1998. April.
In Feb. 1997 Galaxy sold 6,000 cases of Veggie Slices. In
Feb. 1998, a total of 37,000 cases were shipped. “That’s
more than a 600% increase in sales!”
977. Liu, KeShun. 1997. The second generation of soyfoods.
In: KeShun Liu. 1997. Soybeans: Chemistry, Technology,
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and Utilization. Florence, Kentucky: Chapman & Hall. xxvi
+ 532 p. See p. 412-41. Chap. 9. Index. [63 ref]
• Summary: Contents: Introduction. Dairy analogs: Frozen
soy desserts (soy ice cream, frozen soy yogurt), lactic acid
fermented soy products (lactic fermentation of soymilk, soy
yogurt, soy cheese), engineered soy cheese. Meat analogs:
The markets, varieties, nutritional consideration, taste, choice
of soy protein ingredients, prospects. Protein texturization:
Fiber spinning, thermoplastic extrusion, direct steam
texturization, shaping and heating, enzymatic texturization,
salt coagulation (tofu making). Tofu-based foods and
ingredients. References. Address: PhD, Soyfood Lab., Hartz
Seed, a Unit of Monsanto, P.O. Box 946, Stuttgart, Arkansas
72160-0946. Phone: 870-673-8565.
978. Tofutti Brands Inc. 1997. Tofutti. 1996 annual report. 50
Jackson Dr., Cranford, NJ 07016. 13 p. 28 cm. Plus 7-page
proxy statement insert.
• Summary: Net sales for the 52-weeks ended Dec. 30, 1996
were $5,842,000, up 16% from the previous year. The net
income was $135,000, up 2.9-fold from the previous year
($47,000).
The cover of this year’s report was made by merging the
photo from the front and back covers of the company’s 1984
annual report (published in 1985). The new cover photo and
black background will continue to be used until the 2005
report (published in about May 2006). After that no photo
appears on the cover; it is simply red and black on white.
“The Company made several new product introductions
in 1996. During the year, the Company extended its nondairy cheese line by introducing six new flavors of Better
Than Cream Cheese and three new flavors of Sour Supreme.
During the summer of 1996, the Company introduced
several new frozen novelty items, including cakes and other
chocolate enrobed novelties. The Company at this time also
introduced its first non-frozen, non-refrigerated product line,
Tofutti Cookies. In December, the Company introduced
a chocolate coated Cannoli filled with a non-dairy cheese
filling.
“In 1996, The Company also made a change in its
distribution arrangements for the metropolitan New York
area. Effective March 31, 1996, the Company terminated the
services of The Haagen-Dazs Company and appointed the
Mattus Ice Cream Company to be its New York area master
distributor.”
“During 1997, the Company will be introducing a
number of new frozen dessert products. Among these items
will be honey-sweetened pints, sugar-free, fat-free half
gallons, new novelties and a soy beverage. The Company
will also be introducing some new food products, such as
Tofutti Lavasch flatbreads.”
David Mintz, age 65, is still Chairman of the Board of
Directors and CEO. He has been a director since August
1981. He owns 49.9% of the company’s common stock.

His salary in 1996 was $155,000, including a bonus of
$30,000 paid in April 1997. Rick W. Malloy, Executive Vice
President last year, appears to have left the company and not
been replaced. Steven Kass, chief financial officer, was paid
a salary of $100,000 in 1996, including a bonus of $15,000.
Other directors are Bernard Koster (counsel), Reuben
Rapoport (Director of product development), and Franklyn
Snitow (general counsel). Address: Cranford, New Jersey.
Phone: 201-272-2400.
979. Lorente, Carol Wiley. 1997. Silky, smooth, and sensible:
A low-fat, vegan cheesecake that won’t weigh you down.
weight you down. Vegetarian Times. June. p. 24-26.
• Summary: Gives a recipe for Lemon Tofu “Cheesecake.”
which contains only two-thirds as many calories and
one-fifth as much fat. A color photo shows a slice of the
cheesecake.
980. Rella Good Cheese Co. 1997. Healthy alternatives from
the land of Rella (Leaflet). Santa Rosa, California. 1 p. Front
and back.
• Summary: See next page. On the front of this attractive
glossy leaflet are nine products marketed by the Rella
Good Cheese Co. (formerly Sharon’s Finest); behind them
are colorful circles of every color in the rainbow. The
products are: TofuRella and TofuRella Slices (Mozzarella,
or Cheddar), HempRella, Zero-FatRella, AlmondRella,
VeganRella, ParmaRella, and Hempeh Burger. At the bottom
of the front are given the company’s phone number (707576-7050), email address (yourfriends@rella.com), and
website (http://www.rella.com).
The back is titled “Rella product information for
consumers.” It contains ordering information, the ingredients
in five of the products, advantages of the products, and a full
column titled “About Rella Good Cheese Co.”
“Advantages: Since 1980 we have been the leading
innovator in delicious and natural cheese alternatives. Now
Enriched will be nutritionally equal to cheese, but with
less fat and sodium, and no cholesterol... Full ingredient
disclosure and product information. Questions about our
products? Call our toll-free Answer Line: 1-800-NJOY
NOW.”
“Rella Good Cheese Co., was known as Sharon’s Finest
from 1986 to 1997. We changed the name to reflect our
commitment to making the best unique cheeses in the world.
In 1980 Richard and Sharon Rose started Brightsong Tofu,
an innovative tofu products company located in Petaluma,
California.” [Note: Brightsong Tofu was started in June
1978 by Joel Brightbill and Bob Heartsong in Redwood
Valley, California. In June 1980 Dik and Sharon Rose
bought the company, and in 1982 they moved it to Petaluma,
California].
“Soon after we wrote our Environmental Mission
Statement, including our self-imposed ‘Green Tax’ policy.
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From that tax we give at least 5% of profits to various
groups working to protect the world’s Rainforests, including
Rainforest Action Network, Sierra Club of Western Canada,
Cultural Survival, and EarthSave Foundation.
Sharon’s Finest has also donated over $84,000 worth of
food to Second Harvest Food Bank, and will donate money
to groups working to legalize the commercial use of drugfree Hemp.
We believe it is important to use our business as a tool
for social and environmental good. And thanks to concerned
customers like you we have been able to achieve that goal!”
This information supersedes all others printed prior to
18 June 1997.” Address: P.O. Box 5020 (616 Davis St.),
Santa Rosa, California 95402-5020. Phone: 707-576-7050.
981. 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.
982. Monthly Insight (Galaxy Foods, Orlando, Florida).
1997. A year to remember... We’re profitable. 3:1. July 18.
• Summary: “Galaxy’s results for the year ended March
31, 1997 were released on June 30. We increased sales by
334% from $3.9 million to nearly $17.2 million and trimmed
our loss from $3.4 million to $2.7 million. Significant
achievements during fiscal 1997 included our first $1 million
shipping week, the continued introduction of new and unique
healthy cheese product positions including the first ricebased line of cheese products and the addition of our second
individually wrapped cheese slicing machine which became
operational in January 1997. And, as we begin our first
quarter for fiscal 1998, guess what...
“We’re profitable!!!: Preliminary results for
Galaxy’s first quarter ended June 30, 1997, show sales of
approximately $5.8 million, the highest in Galaxy’s history!
In addition to record sales, Galaxy will announce a profit
for the first time since moving to Orlando from New Castle,
Pennsylvania in 1992.” Address: Galaxy Foods Company,
2441 Viscount Row, Orlando, Florida 32809. Phone: 800441-9419 or 407-855-5500.
983. [Sharon’s Finest]. 1997. TofuRella: In produce for 9
years (Ad). Produce Merchandising. July. p. 24. In “Healthy
Lifestyles” special pull-out section.
• Summary: A 1/3 page black and white ad. “Yes, TofuRella
has been a Produce success story for 9 years. Why? Because
consumers want a cheese alternative made with tofu, lower
in fat with no cholesterol or lactose.” www.rella.com.
984. Tobar, Hector. 1997. A world of surprises at Tofu
Festival: Little Tokyo event includes twists on dishes from
burgers to chocolate mousse that belie the food’s bland
image. Los Angeles Times. Aug. 10. p. B3, B7. Metro News
section.
• Summary: The article begins: “To the uninitiated, tofu
is synonymous with bland. It comes in funny white blocks
that float in water. All by itself, it doesn’t taste like much.
But the people attending the Tofu Festival in Little Tokyo
this weekend know better. They’ll tell you what with some
imagination and expertise–and a lot of spices–tofu is a
culinary delight.” More than 20,000 people were expected at
the event, on Saturday and Sunday. Twenty-six restaurants
served up a variety of tofu dishes. One favorite dish was the
tofu cheesecake offered by Ryo Sato, the chef de cuisine and
owner of Chez Sateau restaurant in Arcadia. The exact recipe
is secret but the ingredients include tofu (50% of total),
cream cheese, sour cream, egg, and lemon juice.
Talk with Margaret Endo of Little Tokyo Service Center.
1997. Sept. 10. This year’s Tofu Festival was much bigger
and better than the first one last year. Close to 20,000 people
attended; roughly 70% of these were Asian Americans
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(with the majority of those being Japanese-Americans, but
with also many Chinese- and Korean-Americans), and the
remaining 30% were Caucasian-Americans. Pat Greenberg
was very involved. A new edition of The Four Seasons of
Tofu cookbook was prepared for the festival, and about 1,000
copies were sold. Address: Times Staff Writer.
985. Galaxy Foods Company. 1997. Annual report 1997.
Orlando, Florida. 29 p. 22 x 28 cm.
• Summary: Sales in 1997 were $17,171,496, up 334% from
$3,950,455 in 1996. Net loss was $2,736,660–not as bad as
the $3,282,58 loss in 1996. In the first quarter of 1998, sales
were $5.8 million–up 75% over the same quarter one year
ago, and the company made a profit.
Accompanying the report is a “Notice of annual meeting
of shareholders to be held Wednesday, October 15, 1997” (15
p.). The principal shareholders (p. 3) are Angelo S. Morini
(age 54, 38.8%) and Cede & Co. (New York, 48.9%). Mr.
Morini’s salary is an astonishing $250,000 plus $16,262 in
other annual compensation.
“Between 1974 and 1980, Mr. Morini was the general
manager of Galaxy Cheese Company, which operated as a
sole proprietorship until its incorporation in May 1980. Prior
to 1974, he was associated with the Food Service Division of
Pillsbury Company and the Post Division of General Foods
Company. In addition, he worked in Morini Markets, his
family-owned and operated chain of retail grocery stores in
the New Castle, Pennsylvania, area. Mr. Morini received a
B.S. degree in Business Administration from Youngstown
State University in 1968” (Notice, p. 7). Address: 2441
Viscount Row, Orlando, Florida 32809. Phone: 800-4419419 or 407-855-5500.
986. Little Tokyo Service Center. 1997. L.A. Tofu Festival,
August 9-10. Los Angeles, California. 22 p. Illust. 26 cm.
Saddle stitched (stapled).
• Summary: Contents: 1997 LA [Los Angeles] Tofu Festival
committees and volunteers. Schedule of events, Aug. 9-10.
Map of events. Letter from Little Tokyo Service Center, with
thanks to House Foods / Hinoichi Tofu as the Title Sponsor.
List of sponsors by rank. Honorary chairpersons: Sandy
Gooch and Rob Fukuzaki. Health education and health
benefits of tofu. Tofu: A 2,000 year old health food miracle,
compiled by William Shurtleff of Soyfoods Center. 1997
LA Tofu Festival restaurant profiles (20 restaurants, p. 7-9):
Aloha Food Factory (Alhambra, CA, started Oct. 1990–Tofu
specialty dish: Tofu with cha-shu on stir fried vegetables).
Berth 55 (Long Beach, 1988–Tofu poke dish). Buk Chang
Dong Soon Du Bu (LA, April 1996–Spicy tofu casserole
with oyster, shrimp & clams). Chez Sateau (Arcadia, 1981–
Tofu cheesecake, Tofu Caesar Salad. Chef Sato was “Chef
of the Year of Los Angeles” and 1980 Chef of the Year of
southern California.” He was also a member of the 1980
U.S. Team for the Cooking Competition in the Culinary

Olympics). Curry House (Beverly Hills, Aug. 1996–Tofu
steak {marinated in soy sauce}, Tofu cheesecake). Furaibo
(LA, Aug. 1994–Tofu salad with original ginger). Indo
Cafe (Los Angeles, 1993–Stuffed tofu cake {tofu filled
with ground chicken and shrimp}, Fried tofu {marinated
in turmeric and candlenut}). Jozu Restaurant (LA, Dec. 1,
1996–Fried tofu with marinated porkchops). Little Tokyo
Lion’s Club (LA, 1974–Tofu miso soup, Futomaki sushi).
Mr. Ramen (LA, Oct. 1993–Vegetarian {with tofu} ramen).
Ocean Seafood Restaurant (LA, 1990–Mabo tofu, Tofu
with mixed vegetables, Tofu in clay pot). Papa Jon’s Cafe
(Long Beach, 1990–Greek tofu salad, Tofu lentil salad,
Potato-tofu salad, Sesame tofu salad, Tofu spinach, Lasagna,
Tofu broccoli stir-fry, Spaghetti and tofu balls, Tofu/lettuce/
tomato {TLT} sandwich, Tofu scramble {breakfast}, Tofu
dessert pies, Tofu frosting {on cake}, Tomato basil w/tofu,
Teriyaki tofu, and Spinach mushroom pasta w/tofu). Pat
Greenberg, “Fitness Gourmet” (Beverly Hills, Renowned
instructor of the “Joy of Soy” cooking classes). Southern
California Cuisine (LA, 1994–Tofu ravioli served with Curry
sauce or traditional marinara sauce). Suehiro Cafe (LA,
1972–Stir-fried eggplant, Bell peppers with tofu braised in
miso sauce, Deep-fried tofu with sauce). Three Brothers
Restaurant & Catering (Harbor City, 1983–Chinese tofu
salad, Tofu seafood salad). Tofutti Brands Inc. (Cranford,
New Jersey, 1982–Non-dairy frozen desserts, Tofutti
tortellini, Mini ravioli, Tofutti cookies). Unique Catering
(Chino Hills, 1995–Tofu patty with shiitake sauce, String
beans with tofu dressing, Inari-sushi). Vegetarian Delight
(San Gabriel, 1991–Veggie fish in hot braised sauce). Wild
Oats Community Market (Santa Monica, 1984–Tofu tempeh
deli salad).
Advertisements (p. 10-21), including ads for Tofutti,
Patricia Greenberg “The Joy of Soy” cooking classes, JFC
International Inc., House Foods America Corporation (full
page, inside rear cover). Address: Little Tokyo Service
Center (Resource Development Center), 231 East 3rd St.,
Los Angeles, California 90013. Phone: 213-473-1600.
987. Monthly Insight (Galaxy Foods, Orlando, Florida).
1997. Stock watch: NASDAQ GALX. 4:2. Aug.
• Summary: “Galaxy’s stock price average for the month
of July 1997 was $1.07 versus $0.79 for the month of June,
a 35% increase in one month–What a jump!” Galaxy profit
margins are improving monthly. Address: Galaxy Foods
Company, 2441 Viscount Row, Orlando, Florida 32809.
Phone: 800-441-9419 or 407-855-5500.
988. Sandler, Richard. 1997. Recollections of early tofu
cheesecakes in Boston and New York #2. The place of
cheesecakes in Jewish culture (Interview). SoyaScan Notes.
Sept. 16. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Concerning the first tofu cheesecake in Boston,
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Richard’s brother, Matthew Sandler, stated today: “The
original recipe for the tofu cheesecake probably came from
Connie Frank Sandler, the first wife of Matt’s brother,
Richard. Connie and Richard made a tofu cheesecake at
Sanai restaurant in about 1966-67.” But Richard says he has
no recollection of any cheesecake in Boston. He suggests
calling Connie Sandler (now Hanna Frank, who lives in
Mexico). The recipe he best remembers developing with
Connie was Rice Kayu Bread–which she invented.
“My first recollection of tofu cheesecake (or tofu pie)
was 1969 in New York. The Caldron restaurant was started
by Marty Schloss, his wife Glory, and his mother, Seena. I
was the first cook at The Caldron; I set up the kitchen, the
menu, the bookkeeping, etc. The Caldron first opened for
business on 18 April 1969.” About a month of two after The
Caldron opened, its three founders started a natural-food
grocery story and bakery right next door to the Caldron;
it was named The Caldron’s Well. Marty’s mother, Seena,
became the baker at The Caldron’s Well roughly 6 months
after April 1969. I think she invented and developed the tofu
cheesecake that soon became very popular at The Caldron. A
fellow named Danny Mount (who arrived after Richard and
probably working with Seena) also made tofu cheesecakes
at The Caldron. Before working at The Caldron, Danny
had worked at the Good Karma Cafe in San Francisco,
California. “I don’t think Seena had any precedent for
her discovery. My personal opinion is that, as in all great
historical discoveries, there are often two or three people
independently working on the same thing. It speaks to that
fact that it is Nature that is producing this, speaking to a few
minds. I firmly believe that.
“This is definitely my first recollection of seeing or
tasting a tofu cheesecake anywhere. I lived in the Kushi’s
house in Boston and Aveline never made a tofu cheesecake.
I was the cook at Sanae and neither I nor Evan Root, the
first cook there, ever made it. I made desserts at Sanae every
single day, but I definitely never made a tofu cheesecake. I
moved to Boston on 1 Jan. 1968 and immediately went to
work helping out with the construction of Sanae–which was
already about 80% done. Sanae opened in about January or
February 1968.”
“In 1968 in Boston, the only tofu that even existed in
this strict macrobiotic community was tofu from Chinatown.
Tofu was always a suspect food. But cheesecake was
something that always appealed to Jewish macrobiotics,
trying to adapt the food to their traditions. Cheesecake is
a very Jewish dessert–at least among secular Jews in the
USA in the 1950s and 1960s. It is not quite as Jewish as lox
and bagels, but it was definitely indicative of wealth in the
Jewish community, or of a Jewish person climbing the ladder
of success. It was like ‘Oy–You got so much cheese you can
make a cake! I can’t believe it.’”
The laws of Kosher say that if you eat meat, you must
wait about 4 hours before you eat dairy. Until about 50

years ago, almost all Jews kept Kosher, but by the 1950s the
majority of Jews probably were not Kosher. Yet many Jews
who gave up Kosher laws, still kept meat and milk apart.
There are two kinds of Kosher restaurants in New York City–
Meat restaurants and dairy restaurants. The meat restaurants
sold no dairy products and the dairy restaurants sold no
meat products; the dairy restaurants sold dairy products
but no meat. The Kosher dairy restaurants sold delicious
cheesecakes.
Other people who might remember more about early
tofu cheesecakes: (1) Hanna Frank (formerly Connie
Sandler), Richard’s first wife. She now lives in Mexico.
(2) Wally Gorell, who lives in the Bay Area and has an
encyclopedic memory and mind. He was in Boston for a
short time in the early days, then soon left to go to Japan.
Wally was seen as a prodigy in terms of cooking, and was
greatly admired by everyone for his light touch and great
creativity. In 1968 there were only two macrobiotic study
houses in Brookline (Boston): The one that Michio and
Aveline lived in, on Gardner Road, and the second one
which was on University Road. Wally and Richard and Matt
Sandler lived in the house on University Road. When Nahum
and Beverly Stiskin moved out of the University Road
House, Richard took their room. Later Connie, Richard and
Wally moved into Michio’s house on Gardner Road.
(3) Beverly Sky (formerly Stiskin; she is now single and
lives in Boston). (4) Nahum Stiskin in New York City (he’s
involved in computer software and the financial world).
(5) Michelle = Maier Abehsera, who is now an Orthodox
Jew and lives in Brooklyn with his wife Claude. His
phone number is listed. He and his wife had a great, great
macrobiotic restaurant in New York named l’Épicerie.
Note: For a previous interview with Richard Sandler on
this subject, see SoyaScan Notes, 26 May 1992. Address:
251 East 10th St., Apt. 7 [East Village], New York, New
York 10009. Phone: 212-777-7138.
989. Blank, Dennis. 1997. Kroger features organics. Organic
Food Business News (Altamonte Springs, Florida) 9(9):3.
Sept.
• Summary: The Kroger Co., a 2,000 store supermarket
chain based in Cincinnati, Ohio, is introducing a 16-footlong Vegetarian Market section in 39 of its stores in Illinois,
Indiana, and Kentucky. The new section, located next to
the regular produce department, features organic fruits
and vegetables, as well as organic processed foods such as
organic rice cheese and soy hot dogs. Address: PublisherEditor.
990. Product Name: Light ‘n Less Grated Parmesan Cheese
Alternative.
Manufacturer’s Name: Galaxy Foods.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-808-2325.
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Date of Introduction: 1997. September.
Wt/Vol., Packaging, Price: 4 oz. plastic jar.
How Stored: Refrigerated.
New Product–Documentation: Leaflet (8½ by 11 inch,
color) from Natural Products Expo East. 1997. A photo
shows the front panel of six nondairy cheeses. Sept. White,
black, red and yellow on dark green. In plastic jar with green
lid. Front panel: “Refrigerate after opening. Saturated fat
free. Cholesterol free. Made with organic tofu. Lactose free.”
991. Product Name: Soymage SoySingles (Made with
Organic Tofu).
Manufacturer’s Name: Galaxy Foods.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-808-2325.
Date of Introduction: 1997. September.
Wt/Vol., Packaging, Price: 6 oz (168 gm) 8 x 3/4 oz slices.
How Stored: Refrigerated.
New Product–Documentation: Leaflet (8½ by 11 inch,
color) from Natural Products Expo East. 1997. A photo
shows the front panel of six nondairy cheeses. Sept. Purple,
white, red, black and green. American alternative. 100%
dairy free and fat free. Casein free. Lactose free. Cholesterol
free.
992. Lightlife Foods, Inc. 1997. Eating healthy can be soy
easy (Brochure). Greenfield, Massachusetts. 12 p. 22 cm.
• Summary: On the cover of this full-color, glossy brochure
is a color photo of a meatless burger (between buns, with
onion, tomato, and lettuce), a hot dog (in a bun, with a bead
of mustard on top), and a plate of stir-fried tempeh with
veggies. In the background are rolling soybean fields. In the
foreground are three pods of green vegetable soybeans, and
15 whole dry soybeans.
Contents: Ten reasons to include soyfoods and soy
protein in your diet (p. 2-3): 1. You will be in good company.
2. Lower your cholesterol. 3. Lower your risk of cancer.
4. Menopausal symptoms. 5. Soyfoods are nutritious. 6. A
quality protein source. 7. Save our precious resources. 8.
A variety of alternatives and greater availability. 9. Better
quality. 10. Soyfoods are “in.”
Glossary of common vegetable protein foods (p. 4-5):
Tofu, tempeh, meat analogs, soymilk, soy cheese, soy flour,
soy protein, textured vegetable protein (TVP), seitan, miso. A
table shows each Lightlife product, serving size, and grams
of soy protein (soy tempeh has the most at 24 gm per 4 oz
serving, followed by Gimme Lean at 18 gm per 4 oz).
Products (with a brief definition of each) and mission
statement (p. 6-7): Smart dogs. Tofu pups. Wonderdogs
(The first low-fat vegetarian hot dog just for kids). Smart
deli slices (fat free). Foney baloney (Kids love it). Lean
links sausages. Gimme lean (fat free). Marinated smoky
tempeh strips (“Fakin’ Bacon”). Fakin’ bacon bits. Marinated
tempeh “grilles” (soy tempeh patties in Tamari, Lemon, and

Barbecue flavors). Lightburgers (fat free). Lightsausages
(fat free). Tempeh (in 5 varieties–Soy, Three Grain {millet,
brown rice, barley}, Garden Vegetable, Quinoa-Sesame,
and Wild Rice), Savory seitan, Vegetarian request (100%
vegetarian, all-natural entrees). A color photo shows many
products in their packages.
Getting started (p. 8-10; how to use key products).
About Lightlife (since 1979). Address: P.O. Box 870,
Greenfield, Massachusetts 01302. Phone: 1-800-274-6001
Ext. 129.
993. Ontario Soybean Growers’ Marketing Board (OSGMB).
1997. Overview of the Canadian soyfoods market. Chatham,
Ontario, Canada: OSGMB. 44 p. 28 cm.
• Summary: This excellent, complete, and accurate
market study 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 field research was conducted between Jan. 15
and Aug. 31, 1997. The first study of the Canadian soyfoods
market was published in March 1990 (vi + 40 pages).
Contents: Acknowledgments. Summary. Introduction.
Research procedures: Methodology, limitations (of the
100 companies in this study, over 75% were visited,
interviews were conducted in person, and product samples
were collected). The Canadian soyfoods market: History,
structure of the Canadian soyfood industry, market highlights
by region (The Maritimes, Quebec, Ontario, the Prairies
{Manitoba, Saskatchewan, and Alberta}, British Columbia),
factors influencing the soyfoods market (A closer look at
Canadian demographic trends, a closer look at Canadian
immigration trends, a closer look at vegetarianism and
family food expenditure trends, research on soyfoods and
their health benefits, the American influence). Supply and
demand of soybeans for use in soyfoods: Soybean production
in Ontario, imports and exports of soybeans, imports and
exports of soy products, the soybean crushing industry
in Ontario, consumption of whole soybeans by soyfood
processors. Opportunities in the Canadian soyfoods market.
Soyfood processors and their needs. Market opportunities for
food-grade soybeans. Summary comments. Bibliography.
Tables show: (1) Major soyfood companies established
in the province of Quebec (p. 13). (2) Major soyfood
companies established in the province of Ontario (p. 16).
(3) Major soyfood companies established in the province of
British Columbia (p. 19).
(4) Percentage of change in units and sales of soyfoods
by product in grocery stores in Canada between 1994 and
1996 (soy sauce, soy flour, soy oil, soymilk, tofu and meat
analogs). (p. 21). (5) Percentage distribution of population in
Canada by province (p. 22. In 1996, 37.5% lived in Ontario
and 24.6% in Quebec). (6) Percentage distribution of age
groups–Canada (p. 22; In the 15-24 age group, 19% did not
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eat meat in 1992, down from 23% in 1986).
(7) Percentage of population who do not eat meat &
share of budget spent on meat, Canada 1986 and 1992
(p. 28). (8) Canadian soybean: Supply and disposition
(September–August crop year)–in metric tons (p. 31). (9)
Canadian soybean exports by country of destination (p.
32. In 1997-98 some 325,000 tonnes went to the European
Union, 145,000 to the USA, 85,000 to Japan, 40,000 to Hong
Kong, 75,000 to other Asia, and 15,000 to other places).
(10) Imports and exports–All countries, dollar values (p.
33. The leading imports are soybean meal $202.7 million,
crude soybean oil $16.75 million, and whole soybeans for
oil extraction $12.59 million. The leading exports are protein
concentrates and textured protein substances $9.1 million,
soybean meal 6.5 million, and brans, sharps and other
residues $4.3 million).
(11) Soybean crushing facilities in Canada (p. 34. All
are located in Ontario province; ADM Agri-Industries Ltd.,
Windsor. Capacity: 3,600 tonnes/day of raw soybeans.
CanAmera Foods, Hamilton, 3,000. Helin Oil Packers,
Whitby, 250. Started crushing in 1997. Cold Springs Farm
Ltd., Thamesford, 100. Started 1995. Sunfield Oil Seeds,
Wingham, 100. Started 1994. Dennis Jackson Seeds
Services Ltd., Dresden, 40. Started 1994. Tri County Protein
Corporation, Iroquois, 100. Not in operation yet).
(12) Estimated quantities of soybean utilized by soyfood
processors–1996–metric tons (p. 35. Total volume of whole
soybeans consumed: 9,650 tonnes, of which 4,780 are for
soymilk, 4,775 are for tofu, and 95 are for other soyfood
products). Total volume of whole soybeans consumed by
province (by soyfood processors): British Columbia 3,825
tonnes, Ontario 3,050 (excluding crushing plants), the
Maritimes and Quebec 2,535, and the Prairies 240.
(13) Major foreign companies in the Canadian soyfood
market (p. 37. Soy cheese: Soyco Foods, Sharon’s Finest,
Cemac Foods Corp. {Nu-Tofu}. Frozen desserts: Tofutti
Brands Inc. Tempeh: Turtle Island Foods Inc. Tetra Pak
packaged soymilk: Westbrae Natural Foods, Cenat, Pacific
Select, Vitasoy USA Inc., Eden Food Inc. Tofu: Mori-Nu,
Vitasoy USA Inc. Prepared dishes: Amy’s, Sharon’s Finest.
Meat analogs: Fantastic Food Inc. MGM Brands, Northern
Soy, Soy Boy, Turtle Island Foods Inc. Salad dressing:
Nasoya Foods. Soy sauce: Eden Foods Inc., Kikkoman
Foods Inc.).
The Prairie Provinces (Manitoba, Saskatchewan, and
Alberta) contained about 16.6% of Canada’s population
(4.5 million persons) in 1995. “The province of Alberta
[Capital = Edmonton] is different from the other two Prairie
provinces, due mainly to its larger population base, its
growing Oriental population and its proximity to Vancouver.
Calgary [a large city in Alberta province] and Edmonton
have their own Chinatowns, including small Oriental-owned
tofu and soymilk production facilities.” Note: According to
the Canadian Soyfoods Directory (1997, p. 14), there are 7

soyfoods companies in Alberta province, 2 in Manitoba, and
none in Saskatchewan. Address: OSGMB, 180 Riverview
Dr., P.O. Box 1199, Chatham, ON N7M 5L8, Canada. Phone:
519-352-7730.
994. Soyco Foods. Div. of Galaxy Foods Co. 1997. Build
your healthy cheese section with Soyco Foods: It’s as easy as
1–2- 3 (Leaflet). 2441 Viscount Row, Orlando, FL 32809. 1
p. Front and back. 28 cm.
• Summary: See next page. On the front: “Specific brands.
Different customers. Sources for more profits. A photo shows
six products divided into three categories: 1. Soy nutritious
(Soyco brand): Lite & Less Grated Parmesan. Lite & Less
Veggy Singles. 2. Soy free (made with rice): Rice Parmesan
(made with organic brown rice). Rice Slice (American
flavor). 3. Dairy free (Soymage brand): SoySingles. Grated
Parmesan.
Rear: Black and white. www.galaxyfoods.com. Address:
Orlando, Florida. Phone: (407) 855-5500.
995. 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
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
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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.
996. Mangels, Reed. 1997. Nutrition hotline: Food
labeling [casein in nondairy products]. Vegetarian Journal
(Baltimore, Maryland). Sept/Oct. p. 2.
• Summary: “Question: What are the government regulations
on labeling a product that contains casein as ‘nondairy?’
M.W., MD.
“Answer: If a product is labeled as ‘nondairy’ but
contains casein (protein from cow’s milk), the ingredient
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list must state that the casein is milk-derived. If the product
does not claim to be ‘nondairy,’ it is not required to give
the casein’s source.” A portrait photo shows Reed Mangels.
Address: Ph.D., R.D.
997. Rella Good Cheese Co. 1997. VeganRella–Free recipes!
(Leaflet). Santa Rosa, California. 3 panels each side. Each
panel: 22 x 9 cm.
• Summary: The front panel of this leaflet, printed with black
ink on purple paper, states that VeganRella is “the 100% nondairy alternative to cheese that tastes great. Made from Brazil
Nuts from the Amazon Rain Forest, delicious VeganRella
contains no cholesterol, lactose, soy or animal products,
and is low in fat. Plus every purchase helps save the world’s
Rain Forests. Enjoy! VeganRella helps support EarthSave
Foundation.” The inside 3 panels contain 9 recipes. The back
panel gives nutrition facts about the product and the printing
date: 1 Oct. 1997. Address: P.O. Box 5020 (616 Davis St.),
Santa Rosa, California 95402-5020. Phone: 707-576-7050.
998. Rella Good Cheese Co. 1997. Free recipes!... Using
Rella Good Cheeses from the “Land of Rella”! (Leaflet).
Santa Rosa, California. 3 panels each side. Each panel: 22 x
10 cm.
• Summary: The front panel of this leaflet, printed with
black ink on pink paper, shows the logos for six products:
TofuRella, RiceRella, HempRella, VeganRella, ZeroFatRella, and AlmondRella. The inside 3 panels contain 8
recipes. The back panel gives the printing date: 1 Oct. 1997,
and states: “Since 1986 we have made the best and most
unique cheeses available.” Address: P.O. Box 5020 (616
Davis St.), Santa Rosa, California 95402-5020. Phone: 707576-7050.
999. Rella Good Cheese Co. 1997. When we introduced tofu
cheese they said we must have been smoking something. We
are now (Ad). Natural Foods Merchandiser. Oct. p. 72.
• Summary: See next page. At the center of a psychedelic
tie-dye pattern is a package of Hickory Smoked TofuRella.
It is smoked in a real old-fashioned smokehouse. Address:
Santa Rosa, California.
1000. Schwartz, Jerry. 1997. Hemp advocates: Legalize
how. Demand for hemp products booming. Natural Foods
Merchandiser. Oct. p. 69.
• Summary: “’Industrial hemp is a hostage in the war on
drugs,’ says Richard Rose, president of the Rella Good
Cheese Co. and food committee chairman for the Hemp
Industries Association (HIA), a trade group of 188 hemprelated businesses.”
Much of the misconception about hemp “originated
in 1937 when the U.S. Congress passed the Marijuana Tax
Act. The main purpose of the law was to prohibit the use of
marijuana, yet industrial hemp was lumped together with

its distant cousin and fell victim to the hysteria of the times.
However, industrial-grade hemp is psychoactively inert and
contains less than 1 percent tetrahydrocannabinol (THC),
which is the chemical compound that produces the ‘high’ in
marijuana.”
1001. Schwartz, Jerry. 1997. Demand for hemp is testament
to its quality. Natural Foods Merchandiser. Oct. p. 74.
• Summary: “The best-selling hemp product in the United
States is a hemp ‘cheese’ product, made by Santa Rosa,
California-based Rella Good Cheese Co. Owner Richard
Rose waxes poetic about hemp. ‘Hemp seed is substantially
more nutritious than soybeans, it has seven times higher
fiber, and it tastes better,’ he says. ‘It is a complete source of
protein, easily digestible and assimilable by the body. Where
the hemp-food industry is today, the soy-food industry was
20 years ago,’ he adds. ‘As the demand for hemp foods and
products continues to grow and product development gains
ground, this industry will be revolutionized. There’s going to
be a renaissance.’”
1002. 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

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 403

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 404
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.
1003. Fischer, Lynn. 1997. Lowfat cooking for dummies.
Foster City, California: IDG Books. xxii + 408 p. Foreword
by W. Virgil Brown, M.D. Illust. Index. 24 cm. [20 ref]
• Summary: Soy sauce appears in this book on 23 pages (p.
159, 161, 166, 199, 212, 216, 227, 233, 241-43, 288, 303,
313, 314-16, 328, 330-31, 375), soybeans on 6 pages (p. 209,
256, 257, 260, 362, 374), soybean on 3 pages (p. 117, 257,
258), tofu on 3 pages (p. 86, 161, 407), miso on 1 page (p.
194). Tofu-Rella is mentioned. Address: Washington, DC.
1004. Garcia Uriarte, Alvaro. 1997. Novedosa tecnologia
Cubana para la produccion de leche y pasta de soya: Ficha
promocional [New Cuban technology for the production
of soymilk and soy paste: Promotional brochure]. Havana,
Cuba: IIIA. 10 p. Undated. 28 cm. [Spa]
• Summary: The Cubans are starting to sell the excellent
plants they have developed for making soymilk and soy
paste (for use in sausages). Contents: Objective. Soya is
the protein source of the future. Marketing. Table listing
products (soymilk, soy yogurt, concentrated soymilk, natural
soy paste, modified soy paste, natural powdered soymilk,
modified powdered soymilk, soy cheese), potential clients,
and probable uses. Advantages of our products: Nutritional
quality, availability, economy. Table showing product costs.
Technical description of Cuban soymilk plant. Interest
in negotiations. Address: Ing., Director General, Food
Research Inst. (Instituto de Investigaciones para la Industria
Alimenticia), Carretera Guatao Km 3½, La Lis 19200,
Havana City, Cuba. Phone: 21-6986 or 21-6742.
1005. Nutrition Education Service, Sanitarium Health Food
Company. 1997. Sensational soy cookbook. Sydney, London,
Vancouver, New York: Murdock Books. 64 p. Illust. Index.
20 cm. [32 ref]
• Summary: A saddle-stitched vegetarian cookbook on
glossy paper loaded with color photos and lightweight
text. The author and nutritionist is Cathy McDonald of
Sanitarium. Recipes developed by Wendy van der Veer of
Sanitarium. Contents: The story of soy. The soy family:
Miso, soy beans, soy breads & cereals, soy cheese, soy drink,
soy flour, soy grits & soy flakes, soy ‘meats,’ soy pasta,
soy sauce, soy snacks, tempeh, TVP, tofu, tofu desserts (ice
cream and yoghurt). Breakfasts. Soy for health (isoflavones,
menopause, breast cancer, osteoporosis, prostate cancer,

heart disease). Light meals. The secrets of soy. Main meals.
Soy in perspective. Desserts. Sensational soy (sample
menus). Snacks. Know your nutrients. Bibliography.
Estimated isoflavones in soy foods (table). Address: 1
Sanitarium Drive, Berkeley Vale, NSW 2261, Australia.
1006. 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

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 405
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.
1007. Lang, Susan. 1998. Extraterrestrial food is cooking in
lab. Cornell Chronicle (Ithaca, New York). Jan. 15. p. 7.
• Summary: “To help NASA plan the cuisine for future
lunar and Martian space colonies, and Cornell chef,
nutritionist, food engineer and vegetarian cooking teacher
are collaborating to develop and test tasty, nutritious and
economical recipes that astronauts can prepare from a limited
set of 15 to 30 crops to be grown in future space habitats.
Wheat and potatoes are the staples to be complemented
with rice, soy and peanuts, salad crops and fresh herbs, all
to be grown hydroponically in artificially lit, temperaturecontrolled space farms.
“The fare now being tested at Cornell by weekly
taste-testing panels composed of students, faculty and staff
includes seitan tacos with lettuce and tomato sprinkled
with earthmade cheese, carrot ‘drumsticks,’ tempeh sloppy
Joes, basil pesto with soy nuts, pasta primavera and tofu
cheesecake.
“’Our goal is to develop a database of food-processing
information and a menu of at least 100 primarily vegetarian
recipes of familiar and new menu items based on crops
raised in a bioregenerative life support system,’ said Jean
Hunter, the food and biological engineer and associate
professor of agricultural and biological engineering at
Cornell who is heading up the project.” Also working on the
project are David Levitsky (professor of nutritional sciences
and psychology), Rupert Spies (a chef and lecturer in food
and beverage management in the Cornell School of Hotel
Administration), and Adriana Rovers (formerly a caterer and
a teacher of vegetarian cooking who prepares the recipes and
runs the tasting panels). The researchers launched the project
6 months ago, with a $507,000 three-year grant from NASA.
A photo shows Jean Hunter with some hydroponically grown
plants for the project.
Talk with Jean Hunter. 1998. Jan. 22. A news release

was issued (which Jean sent) and this story got picked
up by the Microsoft News Service, MSNBC Web News,
and by Yahoo Web News; both appeared on the Web. The
Cornell Chronicle article, with photos in color, was also
put on the Web at http://www.news. cornell.edu/Chronicles
/1.15.98/NASAfood.html. A recent experiment included
a 91-day closed-chamber study with 4 crew members at
Johnson Space Center. It was checking an advanced life
support system which included some air regeneration by
plants. For ten days they fed the crew of four vegan foods–
including tempeh, tofu, and many other soyfoods. A copy
of the menu is available. The crew said it was so satisfying
to have food that looked, tasted, and smelled fresh. “It
made all the difference.” NASA needs to develop meals
that can be created from foods grown in space because the
cost of transporting food from Earth on long missions is
“astronomical.”
Note: It costs roughly $1,000 to $10,000 to transport one
pound of anything to the moon.
1008. Boyle, Alan. 1998. Recipes for beyond a small planet:
Researchers help NASA develop menus for moon, Mars
(Web article). MSNBC Web News. Jan. 19.
• Summary: This article, based on a news release from
Cornell University, appeared on the Web at http://www.
msnbc.com/news. It begins: “Carrot drumsticks? Soybean
sloppy Joes? Tofu cheesecake? It sounds like a vegetarian’s
dream and it could be an astronaut’s reality on Mars or the
moon, if food experts from Cornell University have their
way. The Cornell team is developing recipes for longduration spaceflights as part of a program funded by NASA.”
Address: MSNBC.
1009. 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
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from the works of some of “the world’s leading soyfoods
chefs.” A list of these “leading vegetarian and soyfoods
pioneers” (all of whose books have been published by
The Book Publishing Co.) appears on the rear cover. Peter
(born in 1952) lives with his wife, Sharyn Kingma, and
son on a beautiful island off the coast of northern Maine. A
color photo of the family appears on the rear cover. Twenty
years ago (in 1978) Peter was “first introduced to tofu
and the wonders of soyfoods.” A photo of Peter with his
book appears in the Book Publishing Catalog of Jan. 1999.
Address: President and Founder, Soyatech, Inc., Bar Harbor,
Maine. Phone: 207-288-4969.
1010. 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.
1011. Monthly Insight (Galaxy Foods, Orlando, Florida).
1998. Around the world. Jan. p. 2.
• Summary: “Galaxy’s global presence continues to expand
as Christopher Morini, VP of Marketing and International
Sales, has attained retail and foodservice distribution in
the Dominican Republic as well as new retail supermarket
distribution in Guatemala. Shipments to both accounts begin

in January” [1998]. Address: Galaxy Foods Company, 2441
Viscount Row, Orlando, Florida 32809. Phone: 800-4419419 or 407-855-5500.
1012. Monthly Insight (Galaxy Foods, Orlando, Florida).
1998. New Kosher certification. Jan. p. 2.
• Summary: “Since Galaxy Foods is the largest manufacturer
of Parve Kosher cheese products we thought it extremely
important to attain the most respected kosher certification
in the world. We are therefore pleased to announce our
affiliation with a kashruth located in Jerusalem, Israel.
Rabbi’s [sic] from Jerusalem recently visited Galaxy and
approved our ingredients and procedures for kosher and
parve production.” Address: Galaxy Foods Company, 2441
Viscount Row, Orlando, Florida 32809. Phone: 800-4419419 or 407-855-5500.
1013. Rella Good Cheese Co. 1998. Experts prefer TofuRella
(Ad). Natural Foods Merchandiser. Nov. p. 58.
• Summary: See next page. This 8½ by 11 inch color ad
(copyright 1997) shows the head of a white mouse looking
out of a small hole in a tree. A package of Hickory Smoked
TofuRella (with the label fully visible and easy to read) is
hanging on a string from the hole. The text begins: “Try
Rella’s newest flavor: Hickory Smoked TofuRella. Smoked
in a real cheese smokehouse in Wisconsin, it’s as good
as gouda. Since 1986, millions of folks have learned that
the best cheese doesn’t always come from cows! Made
with organic tofu, the 6 flavors of TofuRella melt and taste
like dairy cheese but with 2/3 less fat and no cholesterol
or lactose.” The company claims to be “the Number 1
alternative cheese brand around.”
This ad also appeared in the Dec. 1997 the Jan. 1998
issues of this magazine. It also appeared in Natural Health in
1998 (Jan/Feb., p. 83). It also appeared in Vegetarian Times
in the 1998 issues of Jan. (p. 81) and Feb. (inside rear cover).
Address: Santa Rosa, California. Phone: 1-800-NJOY-NOW.
1014. Rose, Richard. 1998. New developments at Rella
Good Cheese Co. (Interview). SoyaScan Notes. Feb. 16.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Richard renamed his company to Rella Good
Cheese Co. in about Oct. 1997. Starting in Feb. of 1997,
his company began enriching all of its cheese alternatives
(except VeganRella) with a vitamin-mineral mix to make
them nutritionally equal to dairy cheese. Consumers prefer
enriched alternatives; it is not required.
To date, Richard’s company has used its self-imposed
“Green Tax” to give about $40,000 to environmental
groups (EarthSave, Rainforest Action Network, etc.)–in
addition to the more than $84,000 donated to the Second
Harvest Food Bank. The largest single recipient group was
EarthSave, but they are no longer a recipient. Right now the
Hemp Industries Association is the major recipient among
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environmental groups. Remember that half the pesticides in
the USA are used on cotton crops.
It is not very difficult to buy hemp seeds in the USA, but
all of it is imported. Last year 1 million pounds was imported
into the USA. You can order by phone from 1-800-buyhemp. You can also buy it from bird stores, where it is used
as bird feed. In addition, about 500,000 acres of feral / wild
hemp (called “ditchweed”) grow in the USA each year–
mostly in the Midwest, but almost nobody harvests the seeds,
since that is illegal. Since 1957 it has been illegal to cultivate
hemp in the USA without a license. One group, the Research
Inst. of Pharmaceutical Sciences, Univ. of Mississippi, has
a license to grow hemp for the DEA (Drug Enforcement
Administration) for the 7 patients the government gives 300
joints per month to.
The whole issue of decriminalizing drugs (including
marijuana) is now being supported by a number of prominent
public figures such as George Schultz (former Republican
secretary of State), Milton Friedman (conservative
Republican economist), a superior judge in Orange County,
and the mayor of Baltimore, Maryland. They want to
medicalize addiction. The Netherlands has decriminalized
drugs and the results have been good.
So Richard’s company imports its hemp seed from
Germany; it is certified organic and dehulled. His is the first
company to import dehulled seeds. Their flavor is delicious–
like sunflower seeds. It is a complete protein and 65% of the
protein is edestin–which is very high quality.
Trader Joe’s now has its own brand of soy cheese,
named Trader Joe’s Soy Cheese in Jalapeño Jack flavor. For
a while, Trader Joe’s kicked TofuRella off their shelves.
Then they had a big problem with a shipment of soy cheese
from Soya Kaas, so they brought Richard’s products back
in–sheepishly.
The main ingredient in Richard’s soy cheeses is actually
spray-dried tofu. In Canada it must be shown as such on the
label, but not in the United States. Richard has never been
in the factory where his spray-dried tofu is made, but he has
asked the owner point blank if they are coagulating it and
they say they are. Nor does he have any statement in writing.
They probably coagulate a large tank of soymilk with
calcium sulfate (not GDL) to make it into thin silken tofu,
then they slurry it and run it through a spray drier. At least
three companies make tofu powder: Clofine Dairy & Food
Products, Inc. (Linwood, New Jersey), SunRich Inc. (Hope,
Minnesota), and Prosource, Inc. (Alexandria, Minnesota).
Devansoy Farms, Inc. (Carroll, Iowa; Elmer Schettler,
president) makes soymilk powder, but not tofu powder.
In May 1997 Richard incorporated a new company
named The Hemp Corporation (THC). There is some fall-out
from anti-help people in the industry.
In the near future, he plans to transfer all existing hemp
products (HempRella, Hempeh Burger) to THC, which does
not yet have any products on the market. Three new hemp

products for 1998 will be the HempNut (dehulled hemp
seeds), a chocolate, and an aseptic hemp milk (a world’s
first; tests show there will be no problems with trans fatty
acids, which sometimes form at high temperatures). He was
on the Jay Leno show 3 times, where they did skits with his
foods–the cheese and the chocolate. This was related to the
name change to Rella Good Cheese Co. which will license
the “Rella” trademark.
Richard also plans to change his environmental policy
pretty soon to “All profits go to charity.”
Richard is now exporting some of his cheese alternatives
to Italy. VeganRella has been made under license in England
for several years.
Concerning the cheese alternatives market, in 1996
(according to data from SPINS, which covers most major
natural foods distributors except for Tree of Life), Richard’s
company was the leader in units sold, Soya Kaas No. 1 in
dollar sales, and Galaxy was a distant third in the natural
foods market (but Galaxy’s main market is supermarkets).
There are only three major players in this market. Richard
does not have the statistics for 1997. Richard expects White
Wave to be dropping their soy cheese soon. Originally
Richard made White Wave’s soy cheese. Then there were
problems, it went to litigation; arbitration awarded Richard
$45,000 several years ago. Now Soya Kaas makes White
Wave’s soy cheese.
“The soul of the natural foods industry is being co-opted
quickly.” One example is Whole Foods Market (WFM).
Richard is getting fed-up with the lack of integrity in the
industry. WFM recently yanked all the Rellas from all their
stores nationwide because sorbic acid (a completely harmless
mold retardant/inhibitor) appears on the label. Richard’s
competitors use sorbic acid (or calcium propionate) as a
mold retardant but do not list it on the label. Moreover,
WFM carries other products that contain sorbic acid–which
they say are “exempted.” So WFM punishes the people
who are being honest, and at the same time promotes itself
as being socially responsible, ethical, members of Social
Venture Network, the honest retailer of foods in America.
Address: President, Rella Good Cheese Co., P.O. Box 5020
(616 Davis St.), Santa Rosa, California 95402-5020. Phone:
707-576-7050.
1015. 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),
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infant formulas–soy based, lecithin, meat alternatives
(meat analogs), miso, natto, nondairy soy frozen desserts,
soy cheese, soy fiber (okara, soy bran, soy isolate fiber),
soy flour, soy grits, soy protein concentrate, soy protein
isolate (isolated soy protein), soy protein–textured (textured
soy protein, textured soy flour), soy sauce (tamari, shoyu,
teriyaki), soy yogurt, soybeans, soymilk–soy beverages,
soynut butter, soynuts, soybean oil & products, sprouts–soy,
tempeh, tofu & tofu products, whipped toppings–soy-based,
yuba. A taste for health–Scientists are learning about soy’s
health benefits: Heart disease, osteoporosis, menopause,
cancer, isoflavones. Soyfood icon chart. Soyfood facts &
recipes: Meat alternatives, soybean oil, textured soy protein,
whole soybeans, soy flour, soymilk, tofu. Composition and
nutrient content of soyfoods. Soyfood conversion charts:
description of one serving of soyfoods, guide to modifying
recipes, soyfoods substitution chart. Mail order soyfood
companies. Soyfoods Web site packed with information.
Soy cookbooks. Soy resource books. 1-800-talksoy.
Soyfoods market search map; where to find soyfoods in
the supermarket (a two page color layout of a supermarket
displaying where soyfoods are located). Soybeans... they’re
in almost everything. Finding soyfoods at the supermarket
(store listings by county). Address: Indianapolis, Indiana
46205-1744. Phone: 1-800-275-7679.
1016. 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.
1017. Soyfoods Association of North America. 1998.
Soyfoods Once a Day for Life (Portfolio). Washington, DC.
21 inserts. Feb. 15. 28 cm.
• Summary: The following three news releases are from
the Soyfoods Association: (1) Soy the subject of serious
research. (2) Soyfoods Association of North American
proclaims April is Soyfoods Month. (3) Once a day for life.
Also contains the following leaflets on SANA letterhead: (1)
Names and addresses of researchers studying health impacts
of soy. (2) Table of member companies, type of soy products
made, brand, sales channel, market area. (3) Soyfoods menu
plans. Brochures from member companies and “Soy facts”
leaflets. Nancy Chapman is executive director. Address: 1723
U Street, N.W., Washington, DC 20009. Phone: 202-9865600.
1018. 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
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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
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.
1019. Rella Good Cheese Co. 1998. Rella announces “All
profits go to charity” (New release). Santa Rosa, California.
• Summary: “Santa Rosa, California–Rella Good Cheese
Company (formerly Sharon’s Finest) has announced an
unusual new policy regarding charitable contributions: All
profits will be donated to charity.
“’Over the years we’ve donated at least $43,000 to
groups working to protect the environment, even in years of
great losses. That’s a lot for a company our size, but we want
to do more,’ said Richard Rose, founder and president of the
Rella Good Cheese Company,
“’In this era of the corporatization of natural foods, with
large public companies trying only to please shareholders,
we wanted to make a different statement on values. Quarterly
earnings should not be more important than returning to
society and the planet what we take out, and therefore owe it.
I can’t change the cynical direction the industry is moving,
but I can change how we do things, namely by increasing our
level of giving back to the World.’
“The Rella Good Cheese Company, started in 1986,
markets unique cheeses, including TofuRella, RiceRella,
Zero-FatRella, VeganRella, AlmondRella, and HempRella,
to supermarkets, natural food stores, and restaurants in the
U.S., Canada, and Europe. The firm’s annual sales are $3.5
million, and it has 7 employees. Rose is the sole owner.”
“Criteria for proposals to the firm will be announced in
September, and funding will occur in the first quarter of the
following year.” Address: Santa Rosa, California. Phone:
707-571-1330.
1020. Soyfoods Association of North America. 1998.
Membership lists (as of March 1998). Washington, DC. 1 p.

March 23. Unpublished typescript.
• Summary: The Association has 34 paid members; 7 past
members have not yet paid for 1998. The paid members
are: ADM, American Health & Nutrition, American Soy
Products, Central Soya Co., Clofine Dairy & Food Products,
Corn Belt Foods, Devansoy Farms, EMB Partners, ExSeed
Genetics, Galaxy Foods, GeniSoy (MLO) Products,
Highland Equipment, Iowa Soy Specialties, Iowa Soybean
Assoc., Kentucky Soybean Assoc., Lightlife Foods,
Monsanto, MYCAL, Natural Health Magazine (Boston
Common Press), Natural Products, Inc., Nebraska Soybean
Board, Nutrition Advantage, Optimum Quality Grains
[DuPont], P.J. Lisac & Associates, Pacific Soybean & Grain,
Sacramento Tofu (California), Soyatech, Sun Rich, Sunrise
Markets, Tofu Shop Specialty, Vitasoy (USA), White Wave,
Wildwood Natural Foods, Worthington Foods.
The biggest paid members are ADM, Central Soya Co.,
and Monsanto. Address: N. Chapman Associates, 1723 U.
Street, N.W., Washington, DC 20009. Phone: 202-986-5600.
1021. Rose, Richard. 1998. New developments at Rella
Good Cheese Co. (Interview). SoyaScan Notes. March 27.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In the fall of 1997 Richard fired his national
sales manager and his CEO (Janet Crolius, who was with the
company two years). Galaxy Cheese Co. almost immediately
hired the sales manager, then (according to Richard) they
induced him to violate/breach two contracts he signed. Using
the money he saved from paying salaries, Richard launched
a large ad campaign featuring three ads: (1) A tie-dye ad with
the slogan “When we first introduced tofu cheese, people
said we must be smokin’ something. Well, we are now,” for
hickory-smoked TofuRella, (2) The white mouse in a tree
with the slogan “Experts prefer,” and (3) “Not milk?”–See
the current issue of Vegetarian Times. Plus the ad agency
that put the campaign together took on Richard’s company
at cost–because they didn’t have any clients from the food
industry and they wanted to develop a creative campaign
that they could use to win potential new clients. The agency
designs the ads and Richard places them. The ad blitz started
in Sept. 1997 and is costing $10,000 to $15,000 a month.
The ads have run in three mainstream supermarket trade
magazines (Supermarket News, Produce Merchandising,
and Produce Business), and several natural food magazines
(Natural Food Merchandiser, Natural Health, Natural
Health Shopper, Alive Canada, Veggie Life, and Healthy
Living (New York City)). Richard’s products have been
in Safeway–Canada for 11 years; the head buyer likes
these products very much. “He thinks he can do a million
dollars with our products this year.” Most of the Richard’s
company’s growth is coming from supermarkets and chains–
A&P, Trader Joe’s, Waldbaum’s and Wegmans (back east).
Galaxy has introduced a new product named “Tofu
Slices” which Richard believes is misnamed, since it appears
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to contain no tofu. It is made in Canada and contains “liquid
soy mix” (and no casein). Address: President, Rella Good
Cheese Co., P.O. Box 5020 (616 Davis St.), Santa Rosa,
California 95402-5020. Phone: 707-576-7050.
1022. Franke, Adrian A.; Custer, L.J.; Wang, W.; Shi, C.Y.
1998. HPLC analysis of isoflavonoids and other phenolic
agents from foods and from human fluids. Proceedings of the
Society for Experimental Biology and Medicine [PSEBM]
217(3):263-73. March. [58 ref]
• Summary: Discusses: Soybeans (raw, dry, Singapore),
soybeans (roasted), soybeans (toasted), green soybean pods,
soy protein, soybean sprouts, tofu (raw), tofu (fermented,
Singapore), curd (fermented), soy milk, soy cheese, Foo
Jook (skimmed, dry supernatant [dried yuba sticks], raw,
Singapore), Foo Jook (cooked), Tau Kwa, raw (pressed tofu,
raw, Singapore), Tau Pok, raw (fried Tau Kwa, Singapore),
bean curd (fried). Daidzein, genistein, glycitein. Address:
1-2. Cancer Research Center of Hawaii, 1236 Lauhala
St., Honolulu, Hawaii 96813; 3-4. Dep. of Community,
Occupational, and Family Medicine, National Univ. of
Singapore, Singapore 0511, Republic of Singapore.
1023. Product Name: Tofu Slices (Cheese Alternative)
[Original, Italian Garlic Herb, Savory, Hickory Smoked].
Manufacturer’s Name: Galaxy Foods.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-441-9419.
Date of Introduction: 1998. March.
Ingredients: Original: Soy beverage (filtered water, isolated
soy protein, organic tofu*, calcium sulfate), unhydrogenated
soybean oil, corn syrup solids, corn starch, maltodextrin,
carrageenan (sea weed gum), sea salt, citric acid, calcium
propionate (a source of calcium to control mold growth),
natural flavor. * = Tofu is made with organically grown
and processed soybeans in accordance with the California
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 8 oz. for 8 slices.
How Stored: Refrigerated.
New Product–Documentation: Leaflet brought by Patricia
Smith from Natural Products Expo at Anaheim. 1998.
March. 8½ by 11 inches. Full color. “Turn over a new
leaf... & discover new profits. Low fat. Organic. Delicious.
Convenient.” On the front, a photo shows 4 packages
(including the front label of each) of the product against a
bluish-gray stone tile background, surrounded by crackers
with pieces of the tofu slices on top, whole soybeans, and
fern leaves. On the back are ingredient listings, nutrition
facts, and product specifications.
Monthly Insight (Galaxy Foods newsletter). 1998. April.
“Another first from Galaxy.” Tofu Slices come in four flavors
and are made with organic tofu. Each pack contains eight
1-oz. slices.

1024. Product Name: Tofu Slices (Firm, Individually
Wrapped Singles, Made with Organic Tofu) [Savory, Italian
Garlic Herb, Hickory Smoked, Original].
Manufacturer’s Name: Galaxy Foods.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-808-2325.
Date of Introduction: 1998. March.
Ingredients: Original: Liquid soy mix (water, organic
tofu powder, isolated soy protein, calcium sulfate),
unhydrogenated canola oil, corn syrup solids, corn starch,
maltodextrin, carrageenan (sea weed gum), sea salt, natural
flavour, carotenal color, citric acid, calcium propionate (a
source of calcium, to control mold growth).
Wt/Vol., Packaging, Price: 336 gm. 16 x 21 oz slices per
pack.
How Stored: Refrigerated.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1998. March, p. 32-33. Leaflet sent by Patricia
Smith from Natural Products West. 1998. March. On the
front: The front panel of four packages is show; each is
labeled in both English and French. For example: “16 Tofu
Slices / Tranches. Firm / Ferme. Smoked Hickory / Fumée
de Hickory.” On the rear: The ingredients for each flavor is
given in both English and French.
1025. Product Name: Nature’s Hilights (Gluten-Free,
Yeast-Free, Rice Crust) [Pizza–Soy Cheese Style, Tostada–
Soy Cheese & Vegetarian Bean].
Manufacturer’s Name: Nature’s Highlights, Inc.
Manufacturer’s Address: P.O. Box 3526, Chico, CA
95927.
Date of Introduction: 1998. March.
New Product–Documentation: See next page. Leaflet
(8½ by 11 inch, color) sent by Patricia Smith from Natural
Products Expo West. 1998. March. “Zesty classics–With a
delectable difference.” On the rear: “The delectable wheat
alternative.”
1026. Product Name: RiceRella (Cheese Alternative made
with Organic Brown Rice and Casein) [Cheddar Style].
Manufacturer’s Name: Rella Good Cheese Co. (Product
Developer-Marketer).
Manufacturer’s Address: Santa Rosa, CA 95402. Phone:
707-576-7050.
Date of Introduction: 1998. March.
Ingredients: Contains: Brown Rice Milk (water, organically
grown brown rice), caseinate (milk protein), canola oil,
natural flavor, sodium citrate, salt, citric acid, sorbic acid,
beta carotene, vitamins, minerals.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1998. March. p. 70. “Not milk?” A photo
shows a package of Rice Rella against a black and white
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cowhide. “RiceRella is made with Organic Brown Rice and
melts and tastes like dairy cheese, is low in fat and has no
cholesterol, lactose or growth hormones. There’s only one
milk ingredient, and its only the good stuff: non-fat milk
protein.
“Rella Good Cheese has been the No. 1 brand since
1986.”
1027. Rella Good Cheese Co. 1998. Not milk?
(Memorabilia–Button with safety pin on back). Santa Rosa,
California.

• Summary: This metal button, 2½ inches in diameter, is
meant to be worn on one’s shirt or coat. The words “not
milk?” are a take-off on the Dairy Council’s very successful
ad slogan “got milk?” Those two words are written in black
over the white hair of a black and white cow. At the bottom
of the button is written “Rella Good Cheese Co.” This button
was brought to Soyfoods Center in March 1998 by Patricia
Smith who picked it up at the Natural Products Expo in
Anaheim. Address: P.O. Box 5020, Santa Rosa, California
95402-5020. Phone: 707-576-7050.
1028. Rella Good Cheese Co. 1998. Not milk? Cheddar-style
RiceRella (Ad). Natural Foods Merchandiser. March. p. 70.
• Summary: In this full-page color ad, the words “not milk?”
are a take-off on the Dairy Council’s very successful ad
slogan “got milk?” Those two words are written in black
over the white hair of a black and white cow. At the upper
left is a large photo of a package of RiceRella cheese made
from organic brown rice. At the bottom is written “Rella
Good Cheese Co.” The ad text begins: “Join the herds who
have learned that the best cheese doesn’t always come from
cows. RiceRella is made with Organic Brown Rice and melts
and tastes like dairy cheese, yet it’s low in lat and has no
cholesterol, lactose or growth hormones. There’s only one
milk ingredient, and it’s only the good stuff; non-fat milk
protein [casein].

“Rella Good Cheese has been the No. 1 brand since
1986. That’s because for us, making the best healthy cheeses
in the world isn’t just a job, it’s a lifestyle. We ‘walk our
talk’... and you’ll taste the difference. We offer a 100%
Satisfaction Guarantee and a 1-800 number right on our
label. But being conscious isn’t the only reason we’re the
Number 1 brand around... Rella Good Cheeses taste great!
So try all of our great flavors, or call for more information.
So next time you’re out of cheese, don’t have a cow–stock
up on great tasting Rella.”
This ad also ran in Vegetarian Times in April 1998 (p.
101) and in Sept. 1998 (p. 7). The ad is copyright 1998.
“For Free Recipes & Coupons or more info please call us at
1-800-NJOY NOW or email us at yourfriends@rella.com.”
Address: Santa Rosa, California. Phone: 707-576-7050.
1029. Soyco Foods. Div. of Galaxy Foods Co. 1998. Thanks
for making us the #1 brand! (1997 SPINS data). Build your
healthy cheese section with Soyco Foods (Ad). Natural
Foods Merchandiser. March. p. 32-33. 28 cm.
• Summary: A two-page color spread. A large photo shows
six products divided into three categories: 1. Soy nutritious
(Soyco brand): Lite & Less Grated Parmesan. Lite & Less
Veggy Singles. 2. Soy free (made with rice): Rice Parmesan
(made with organic brown rice). Rice Slice (American
flavor). 3. Dairy free (Soymage brand): SoySingles. Grated
Parmesan.
“Is there any wonder we lead the industry? Soyco Foods
was the first company to introduce individually wrapped
cheese slices to the industry and look how fast we’ve
grown.”
“Soyco Foods is also proud to introduce the hottest item
of the year: Tofu Slices! Ask for them at Expo West.”
nasdaq:GALX. www.galaxyfoods.com. Address: 2441
Viscount Row, Orlando, Florida 32809. Phone: (407) 8555500.
1030. Product Name: Soymage Low Fat Sour Cream
(Vegan).
Manufacturer’s Name: Soyco Foods. Div. of Galaxy Foods
Co.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-808-2325.
Date of Introduction: 1998. March.
Ingredients: Soy beverage (filtered water, isolated soy
protein, organic tofu), unhydrogenated canola oil, corn
starch, sea salt, food stabilizers (xanthan, natural vegetable
guar & locust bean gums), sodium phosphate, citric acid,
natural flavors, vitamin E (antioxidant), vitamin A palmitate.
Wt/Vol., Packaging, Price: 8 oz plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Leaflet (8½ by 11 inch,
color) sent by Patricia Smith from Natural Products Expo
West. 1998. March. “The all natural (vegan) way to make
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profits.” Includes two photos of Soymage Low Fat Sour
Cream.
Leaflet (8½ by 11 inch, color) sent by Patricia Smith
from Natural Products Expo West. 2000. March. “Build
your healthy cheese section with Soyco Foods: The Dairy
Free Vegan Alternative.” A photo shows the front panel of
five nondairy Soymage brand nondairy foods on a bed of
soybeans with tomatoes and lettuce in the background: Vegan
Chunk (Made with organic tofu). Low Fat Cream Cheese.
Low Fat Sour Cream. Vegan Singles (Made with Organic
Tofu). Vegan Parmesan (Made with organic tofu). “Lactose
free. Cholesterol free. Saturated fat free. Preservative free.”
1031. Iderabdullah, Bisi. 1998. History of work with
soybeans and soyfoods. Part I (Interview). SoyaScan Notes.
April 6. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Bisi was born in Brooklyn right after World
War II, and grew up there; her father was from Jamaica and
her mother from the American South. After graduating from
high school, Bisi’s entrepreneurial spirit began to appear. She
and her mother bought a Carvel ice cream franchise, and she
began to make money. On her own initiative, she traveled to
Europe three times–before she had even entered college! In
1968 she entered Brooklyn College in New York. During her
first year as pre-med student, she was introduced to soyfoods
and soybeans when she read Jethro Kloss’ book Back to
Eden. Her college friends were also exploring more natural
lifestyles, including natural foods. Bisi liked to cook so she
experimented with Kloss’ recipes for soybean butter, soybean
cheeses, etc. Also during her first year she met her husbandto-be. In 1970 he converted to Islam and changed his name
to Mahmoud. As part of her medical program, she had to
see an autopsy. “It really shook me up. When they peeled
the person’s skin back, it looked just like chicken. The only
meat I could eat after that was hot dogs–and that got tiring
after a while.” She had taken the first steps to becoming a
vegetarian.
In 1973, during her junior year at Brooklyn College,
Bisi converted to formal Islam (she did not become a
Black Muslim) and was married to Mahmoud in an Islamic
wedding. “At that period in U.S. history Islam was strongly
linked with Africa and African myths; many converted to
Islam because they felt it was more African. It wasn’t as
much religion as it was traditional carriage.” Mahmoud
was a pre-med student studying to be a health educator.
Three months later she won a scholarship to study abroad–
anywhere in the world she wanted. She chose Africa. Bisi
wanted to return to study her roots, to learn more about
where she (as an African-American) had come from. So,
leaving her husband studying in Brooklyn College, she flew
to Zambia for 5 months and studied at the University of
Zambia in Lusaka. When school was out there, she flew to
Ghana, where she was joined by her husband. She studied
archaeology at the University of Ghana in Legon for one

year. When in Ghana, they tried unsuccessfully to study with
a traditional natural healer.
Returning to the USA (Brooklyn), pregnant with
their first child, she decided not to continue her pre-med
education, because of its lack of emphasis on healthy
lifestyles, nutrition, prevention, etc. They bought a house in
Queens. Her husband was working at a clinic, but in 1974,
one week before the birth of their first child, a boy, he lost
his job. When the child was born, the delivery was extremely
long, difficult and painful. In 1976, shortly after the birth of
their second child. Bisi started making jewelry as a hobby,
then professionally to earn money. They bought a camper,
took their two kids, and began to travel all over America.
“We became free spirits, traveling to wherever there was an
art show, to enter our jewelry.”
They ended up settling in an apartment in Fort
Lauderdale, Florida. Expecting a third child in 1978, they
decided to do the birth themselves–with a midwife. So they
bought the book Spiritual Midwifery, by Ina Mae Gaskin,
published by The Farm. They also bought one of the Farms’
cookbooks. From these books Bisi learned about the many
creative things done by The Farm–such as donating food and
relief help to developing and poor countries.
They bought a house in Miami and decided, now with
three kids, to end their itinerant life. First they opened a
jewelry shop in Miami; soon it was thriving. Then they
joined a co-op and many of their friends were Rastafarians–
who are vegetarians. Soon they decided firmly to become
vegetarians and soy became a large part of their diet. Bisi
made her own tofu for her family, using The Book of Tofu
by Shurtleff & Aoyagi. She also made her own wholewheat breads and other natural foods. Bisi decided to start
an alternative school in Miami to give her sons a better
education. She incorporated the school and became the
principal. Many Rastafarians sent their kids to the new
school.
When she was in Ghana in 1973, Bisi decided that
someday she definitely wanted to return to Ghana. Over the
years she had worked hard to save her money for the return
trip. One place in Africa she knew she didn’t want to go was
Liberia, where she heard the indigenous people were treated
badly. Now she realized that if she waited any longer to
return to Africa, their eldest son would resist the move. So
they pulled up roots in Miami, rented their house in Queens,
and Bisi flew to Africa to prepare the way for her family. She
decided to settle–of all places–in Liberia, arriving in 1985.
After finding a place to live, she returned to New York to
bring her family back with her. Her goal was to do something
to help the people of Liberia and to find a place where she
and her family could pursue their own development.
In 1986 Bisi and her husband started the African Islamic
Mission in Monrovia, Liberia, as a non-governmental
organization (NGO). Its focus was to be on agriculture
and education, helping the people of Liberia to feed
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themselves, and also on promoting Islam. Because of their
lifestyle, they were very interested in organic, sustainable
agriculture. But the local people became suspicious; who
were these foreigners who were not connected with any
known organization? When Bisi and Mahmoud finally got
a permit to open their own school, they decided instead
to teach at an existing Liberian school (pre-school to 9th
grade) in Monrovia. Bisi taught there from late 1986 to 1990.
Mahmoud taught there for one year, then got a private-sector
job to earn needed money. In their spare time they started
programs at their Mission–teaching literacy, English as a
second language, and sex education for young girls. Their
agricultural work was limited to a backyard garden.
In about 1985-86 Koreans started coming to Liberia to
farm. They started selling small amounts of tofu in about
1989, and Bisi started buying it from them in Monrovia–but
unfortunately the tofu didn’t stay fresh very long. Bisi has no
idea where they got the soybeans to make the tofu.
In about 1987 or 1988 the extension service at the
University of Liberia in Monrovia tried to grow soybeans.
They collected some statistics, but everything was lost
during the civil war. Methodists in Liberia had experimented
with growing soybeans just before the war, but the project
was a total failure. A friend of Bisi’s who is a vegan and
a Methodist missionary, Bill Whitfield, convinced the
Methodist Farm Project to grow soybeans, because he eats
soyfoods in place of meat and dairy products–and he was
having to import the soybeans. They did grow the soybeans
successfully. Bisi bought a 50-lb bag from the Methodists,
so that her African Islamic Mission could start making
tofu again. But it was a failure because the farmers and
the Liberian people weren’t interested, and Bill Whitfield
had left Liberia and didn’t go to the extension service to
show people how to use the soybeans. Continued. Address:
Director, Imani House, 76A Fifth Ave., Brooklyn, New York
11217. Phone: (718) 638-2059.
1032. Soyfoods Association of America. 1998. Soyfoods
once a day for life! (Special advertising section). Vegetarian
Times. April. 12-page color insert after p. 58.
• Summary: Contains large color ads by Nasoya (tofu
and TofuMate), Morningstar Farms (Chik Nuggets), Eden
Foods (organic black soy beans) Vitasoy (creamy original
natural soy drink), Westbrae (Westsoy soymilks), Westbrae
(Vigoraid nutritional drink), Sno Pac (frozen Sweet Beans–
organic green vegetable soybeans), and GeniSoy (soy protein
bars). On the rear cover are additional small ads (each with
a logo) for Lightlife Foods, Lisanatti, Monsanto, Soyco
Foods–Div. of Galaxy Foods Co., Soyfoods Association of
North America, and United Soybean Board.
Interspersed with the ads is advertorial text and “Soy
facts.” The text on page 1 begins: “Miracle food. Health
insurance in a pod. Nutritional powerhouse. The bean
supreme. Nutritionists, physicians, researchers, chefs, and

food experts of all kinds are raving about the healthfulness
and great taste of soyfoods, and it’s no wonder; soy truly is a
nutritional and culinary gift from nature.
“Soyfoods are delicious, convenient, and versatile.
At breakfast, soy can make an appearance in the form of
soymilk, scrambled tofu ‘eggs,’ or soy ‘sausages.’ A soy
shake or veggie burger makes a great lunch. Try a tempeh
stir-fry, or perhaps a creamy tofu dessert.
“So dig in... with the huge variety of soyfoods available
at your local natural foods store, it’s easy to get your
daily intake of soy, and reap the many benefits of the bean
supreme.”
The inner contents: Food as medicine. Heart health.
Fighting cancer. Menopause? What menopause? Strawberry
smoothie. Protein punch.
Soy cooking tips (p. 4): Easy ways to incorporate soy
into your baking: Use soy flour in your baking. Be aware that
soy flour contains no gluten, and therefore yeast breads will
not rise without the addition of some gluten-containing flour.
About ¼ cup of soy flour per cup of unbleached white flour
is recommended for breads, pastas, and pastries. In place
of olive oil, try adding a few ounces of Nasoya Silken Tofu
and a dash of lemon juice to mashed potatoes. Try mashing
miso into your root vegetables in place of butter. When
adding miso to dishes, add roughly 1 tablespoon per four
servings. Add GeniSoy Natural Vanilla Soy Powder to your
baked goods such as muffins or pancakes. Buy Eden Organic
Soybeans in a can and use them the same way you would any
other canned bean: over rice, with pasta, in stir-frys, etc.
It’s not only what you eat; its also what you don’t eat.
Making healthy eating taste great. Soy fact: soybeans were
traditionally considered one of five sacred crops in China.
No time to cook? Try these quick ways of getting soy in
your diet.
Strong bones... a matter of calcium retention. Miso.
Soy fact: there is no word for “hot flash” in Japan. Soy
beverage.
Miraculous tofu. So soy convenient. Soy fact: Western
culture discovered tempeh through the Dutch colonization of
Indonesia. Soy fact: tofu was unknown to most people in the
United States until Chinese immigrants came to this country
in the 1800’s. Tofu.
Tempeh. By the handful. Soy fact: miso was developed
in China about 2,500 years ago. Where to find it. Address:
Washington, DC.
1033. Rose, Richard. 1998. How so-called “spray-dried tofu”
is made (Interview). SoyaScan Notes. May 6. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Richard makes a number of cheese alternatives
(such as TofuRella) which contain a substance that is listed
on the label as “Tofu” (not as “spray-dried tofu” or “tofureconstituted”), giving consumers the impression that it is
fresh tofu. Although Richard has been using this substance
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in his products for more than 10 years, he has never seen it
made and he is not sure how it is made. However he thinks it
is made as follows.
The process begins with finely ground soy flour, not
with whole soybeans. This soy flour is slurried with water
and run into a continuous-process cheese-cooker, where
it is moved along by an auger. Calcium sulfate (a tofu
coagulant) is added and “continuous coagulation” takes
place, although Richard thinks there is no separation of curds
and whey. At the same time the slurry is cooked, probably by
steam injection. Finally this slurry is spray dried. Address:
President, Rella Good Cheese Co., P.O. Box 5020 (616 Davis
St.), Santa Rosa, California 95402-5020. Phone: 707-5767050.
1034. Rose, Richard. 1998. Problems at Galaxy Foods
(Interview). SoyaScan Notes. May 6. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: In April 1997 OU (Orthodox Union) revoked
their certification of Galaxy Foods products which contain
calcium propionate (a mold inhibitor). The company didn’t
used to list it. But paper labels are now starting to reflect
it. However Whole Foods still has Galaxy Foods on their
shelves. Address: President, Rella Good Cheese Co., P.O.
Box 5020 (616 Davis St.), Santa Rosa, California 954025020. Phone: 707-576-7050.
1035. Fischer, Bruno. 1998. Comparing quark and tofu
(Interview). SoyaScan Notes. May 13. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: To make quark: Sour milk with lactic acid
bacteria to pH 4.2–like yogurt this takes 6-8 hours. Remove
any whey. Package plain or sweetened (with flavor if
desired) in a plastic cup (typically 250 or 500 ml). Quark is
richer, thicker, and firmer than yogurt; it has twice the solids
content and more body. Quark is about half-way between
yogurt and Frischkaese (“Fresh cheese”–which is quite like
Philadelphia cream cheese). In olden times, it was considered
the “cream cheese of the poor.” Plain quark (about 20% of
the total) is now used mostly to make cheese cake by food
companies. Sweetened or flavored quark (80% of the total)
is sold mostly direct to consumers, who use it primarily as a
spread for breads. Soy quark would be somewhat different
than tofu. Address: Im Auel 88, 53783 Aetorf, Germany.
Phone: 49-2243-4021.
1036. Roblin, Lynn. 1998. Asian staple soy good for you.
Toronto Star (Ontario, Canada). May 20.
• Summary: Discusses the health benefits of soyfoods,
which may be caused by their rich content of isoflavones,
soy sterols, and soy protein. Various soyfoods are discussed:
Tofu, soy beverages (brands include So Good and ProSoya
So Nice), soy cheese, texturized soy protein (TSP, such as So
Soya made by Bay Hill Impex Ltd. and TVP Meatfree made

by Health Haven: A Vegetarian Place), tempeh, and most soy
flours.
1037. Hainer, Cathy. 1998. Oh, ‘soy’ wonderful! Shucking
its hippie image, the bean goes mainstream. USA Today. May
29. p. 08.D. Final edition.
• Summary: “Over the years, soy products, particularly
tofu, have been derided as weird hippie food. But now
the soybean is a nutritional star, and baby boomers are
integrating soy products such as miso and tempeh into their
upscale cooking.”
Also discusses miso, tempeh, soynut butter, tofu burgers
and soy cheeses.
1038. SoyaScan Notes. 1998. Scuttlebutt on Galaxy Foods
(Overview). Compiled by William Shurtleff of Soyinfo
Center.
• Summary: The source of this information has asked to
remain confidential and we have not been able to verify its
accuracy: 1998 May–In April 1997 the Orthodox Union
revoked its Kosher certification of Galaxy Foods products.
Calcium propionate is used in Galaxy cheese alternatives
but is not listed on the label. As old labels are used up, the
company may be starting to list it.
1039. Soyco Foods. Div. of Galaxy Foods Co. 1998. The
name you trust. The taste & nutrition you deserve! (Ad).
Vegetarian Times. May. p. 46.
• Summary: A one-third page square color ad. A photo
shows six products divided into three categories: 1. Soy
nutritious (Soyco brand): Lite & Less Grated Parmesan.
Lite & Less Veggy Singles. 2. Soy free (made with rice):
Rice Parmesan (made with organic brown rice). Rice
Slice (American flavor). 3. Dairy free (Soymage brand):
SoySingles. Grated Parmesan.
“Low fat. Cholesterol free. Lactose free. Delicious!”
At the bottom right is a 25¢ coupon for all Soyco Foods
products. Address: 2441 Viscount Row, Orlando, Florida
32809. Phone: (407) 855-5500.
1040. Rafu Shimpo (Los Angeles, California). 1998. TV host
Huell Howser named Tofu Festival celebrity chair. June 30.
[Eng]
• Summary: The L.A. Tofu Festival will kick off the 58th
annual Nisei Week celebration. “No longer just an Asian
mainstay, tofu is fast becoming a cross-cultural ‘super’
food, packed with antioxidants, protein and calcium. Made
of soybean curd, tofu is finding it’s way into enchiladas,
chocolate cheesecakes and ceviche / seviche–some of which
will be offered at the weekend festival.” A photo shows Huell
Howser enjoying a tofu dish at Jozu restaurant.
1041. Product Name: [Tofu, Soymilk, Tofu Cheesecake,
Tofu Cheesecake with Apples, Tofu Pie with Bananas, Tofu
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Mayonnaise, Mushroom Quiche with Tofu, Soymilk with
Oats & Natural Sugar, and Tofu Burgers].
Foreign Name: Tofu, Leche de Soya, Cheesecake,
Cheesecake de Manzana, Mayonesa de Soya, Torta de
Championes con Tofu, Avena Helada con Leche de Soya,
Hamburguesa de Tofu.
Manufacturer’s Name: DeliSoya–Delikatessen.
Manufacturer’s Address: Calle 78 No. 12-03, Santafe
de Bogotá, Colombia. Phone: 346-2178 (OF) or 610-1210
(HM).
Date of Introduction: 1998. June.
How Stored: Refrigerated.
New Product–Documentation: Letter from Nestor and
Cecilia Santacruz. 1998. Sept. 8. “We started on June 26 in
Bogotá (Colombia) a small scale manufacture of soyfoods
products, tofu and soymilk, that we distribute personally and
sell in a place called ‘Delisoya’ (see address above). Your
books are a permanent source of inspiration. We also prepare
‘cheesecake,’ mayonesa de soya, and hamburguesa de soya.
Our shop is not located in a place of much public influence
but the response to it has been very stimulating and we are
very encouraged.”
Letter and forms filled out by Nestor and Cecilia
Santacruz. 1998. Oct. 14. They started and own Delisoya,
which is located in northern Bogota. They do not have labels
for their products. Each week they make, on average, 96
cakes of tofu (500 gm each) and 25 liters of soymilk. They
used to deliver tofu to a store named El integral and to a
restaurant named Caliz, but not they reserve all of their small
production for their soya deli. Some Japanese housewives
are starting to come to Delisoya to purchase tofu. Nestor
and Ceci reserve one day each week to deliver tofu to others
at their homes. The foods served each day at Delisoya are
shown on a menu board. They occasionally make other foods
besides those shown above, so that people can try them
and see what can be done with tofu–for example Torta de
champioñ con tofu (Mushroom quiche with tofu). Turnovers–
Tofu, vegetables and spices wrapped in a crust. Sandwiches–
Whole wheat bread, tofu, and vegetables. Soymilk with oat
and natural sugar (panela).
Ingredients–Tofu burgers: Tofu, onion, carrot, parsley,
oregano, salt & pepper. Whole wheat bread, lettuce, fresh
vegetables. Price: $2.500 each. Source: Mrs. Bernadette
Kikuchi (wife of Tomio Kikuchi). Cheesecake (plain or with
fruits): Tofu, tahini, lemon, oil, raisins, brown sugar, vanilla,
salt, okara granola. Price: $15.000 pesos each. Refrigerated.
Source: The Book of Tofu (p. 150; Ten Speed Press ed.). Tofu
mayonnaise: Soymilk, tofu, lemon, oil, salt. Price: $1500
pesos for 125 gm glass jar. Soymilk, tofu, lemon, oil, salt.
Letter from Cecilia and Nestor Santacruz. 2000. Sept.
12. “As for questions (Bill’s letter of 16 Nov. 1999) about
our products: 1. Torta de Champiñoes con Tofu: It is more
like a quiche and can be named ‘Mushroom quiche with
tofu.’ 2. In hot places in Colombia we like to drink avena

helada which is a drink made of milk (dairy) with powdered
(instant or cooked) oat, sugar and cinnamon in a blender and
cooled for freshness. We make it with soy milk and it tastes
as well. 3. It is Hamburguesa de Tofu. I was wrong saying
Hamburguesa de Soya. 4. In 1998 we had plain Cheesecake
and Cheesecake de manzana (Tofu cheesecake with apples)
and Tofu pie with bananas. We still use apples a lot in pies,
drinks with soymilk but have introduced other fruits that are
easily available such as mulberry, agraz, guayaba, curuba
etc. We make pumpkin pie with Tofu too. We like to vary the
repertoire because the same people come to see us often. 5.
Yes, we use okara granola in all the different types of pies.
We love it instead of bread crumbs and crusts made of wheat,
etc. We plan to increase using it in the near future. 6. It is
$15,000.00 pesos (or 7.00 U.S. dollars approx.). One dollar
is $2,200.00 approx. Our money is so devalued that the least
coin is of 20 pesos but no one wants it because it doesn’t
have any commercial value. 7. It is ‘Tofu mayonnaise’. In
1998 we referred a lot to soy because it is a much better
known word than Tofu. A 125 gm [of Tofu Mayonnaise] used
to cost 1,500 pesos but now it is 2,500 pesos.”
1042. Product Name: Veggie SourCream: Nature’s
Alternative to Sour Cream.
Manufacturer’s Name: Galaxy Foods.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-441-9419.
Date of Introduction: 1998. June.
Ingredients: Soy beverage (filtered water, organic tofu
powder*), unhydrogenated canola, calcium caseinate (a dried
skim milk protein with calcium), maltodextrins, corn starch,
calcium and sodium phosphates, sea salt, carrageenan (sea
weed gum), natural vegetable guar and locust bean gums,
organic food acidulants (lactic & citric acids), sea salt,
natural flavor, potassium sorbate (to preserve freshness),
vitamin E (antioxidant), vitamin A palmitate. *Tofu is
made with organically grown and processed soybeans in
accordance with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 8 oz. white plastic tub. Retails
for $1.89 at Safeway supermarket (1998/06, Lafayette,
California).
How Stored: Refrigerated.
New Product–Documentation: Product with Label
purchased at Safeway supermarket in Lafayette, California.
1998. June 28. Sold refrigerated from a large display next to
the produce section. Tub is 3.75 inches in diameter and 2.375
inches high. Label on top of tub: 3 inches diameter. Yellow,
white, red, and black on green. “New! Low fat. Made with
organic tofu.”
1043. Rafu Shimpo (Los Angeles, California). 1998. Tofu
festival celebrates multicultural diversity. July 21. p. 1, 3.
[Eng]
• Summary: A good preview of the festival, to be held Aug.
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15-16. General Food tickets will be available for $1 each.
Preferred seating will also be available for $25 per person.
More than 30 Southern California restaurants will showcase
an array of international cuisine ranging from tofu enchiladas
and chocolate tofu cheesecakes to tofu ceviche / seviche. The
new Children’s Pavilion play area will offer face-painting,
balloon-making, story-telling, break-dancing, puppet shows,
arts and crafts, and many more activities.
“Proceeds from the L.A. Tofu Festival will benefit the
Little Tokyo Service Center and the Japanese American
Cultural and Community Center, two community-based
nonprofit organizations.” A photo shows participants in last
year’s Tofu Eating Contest.
1044. Bramblett, Billy. 1998. Company history: Wildwood
Natural Foods (Continued–Document part II). Fairfax,
California. 10 p. Unpublished typescript.
• Summary: “The evolution: On January 2, 1982, there
was a major flood in Marin County.” The company was hit
hard. By February Bramblett and Rosenmayr had attended
a computer seminar and were convinced the company had
better get computerized. “By March the new structure was
set. Mr. Orbuch was in charge of production and distribution;
Mr. Bramblett was in charge of tofu production, accounting,
and administration.”
Meanwhile Orbuch and Bramblett continued toward
their goal of building sales to $10,000 per week “and started
looking into other small manufacturers that made similar
products. Our first ‘other distributed’ product was the Solar
Taco made by Rademacher/Worley Farms in Cotati. This
product had been on the market for a year or two, but they
did not have their distribution together. We also found some
sub-distributors to take our products to West Marin and
Sonoma County.”
Bramblett “arranged for the purchase of an Apple
computer along with accounting, spread sheet, and word
processing software. The bookkeeping was transferred
to the computer and soon Wildwood had timely financial
reports that were used to analyze the operations. One of the
main sources of financial loss were the returns. Wildwood
had a policy from the get-go to guarantee sales. That meant
that any product not sold by its ‘pull-date’ was credited to
the store to which it had been sold. It was the job of the
distribution department (Mr. Orbuch & the route drivers) to
keep this return rate low by correctly estimating how many
sandwiches (and other products) would sell before their
respective pull dates and deliver that amount to each store
on each delivery day. Unfortunately, this was a difficult
task and the return rate was about 15%, which was way too
high for WNF to make a profit. Mr. Bramblett tried using
the spread sheet program to analyze old sales data in order
to make accurate predictions for the future. The computer
did not have enough memory to accomplish this task.
Fortunately, we had a sandwich maker who was a computer

programming school grad and who agreed to write a program
for the computer which would do all our invoicing and sales
tracking as well as predict future sales and help us lower the
return rate. He did so and, although the prediction part was
way too cumbersome to deal with, Wildwood soon had a
billing and sales analysis tool that we still use today.
“Meanwhile, we increased our product line to include
baked and vacuum packed tofu, broadened the sandwich
line to include avocado and cheese sandwiches as well as
bean and rice burritos, and varied flavors of the BRT. We
also refined the salad line and expanded the routes into
the peninsula and Santa Cruz areas. By 1984 we were
profitable enough to have bought out Mr. Duchesne, return
the extra $2500.000 that Mr. Bramblett, Mr. Orbuch, and
Mr. Rosenmayr had kicked in, as well as pay a dividend of
$12,000 to each remaining partner, effectively returning the
entire investment in five years, which is equal to a 20% per
year return on investment. The partners decided to form a
new partnership to buy a piece of property in Fairfax, on
which they could expand WNF. And so they did, right down
the street, at 31 Bolinas Road.
“The property was a three lot parcel, which housed a
funky car repair facility and which was a major eyesore.
The actual purchase and all the trials and tribulations we
went through with the town is a-whole-’nother story. Suffice
it to say that, it was a major pain in the ass which is well
documented in the local paper of the day The Fax. We also
endured major problems from Sherman Chickering, who
lived in a neighboring house, but I won’t bore you with that
story either.
“Also during 1984 we met Jeremiah Ridenour, who
owned a major piece of Santa Cruz Tempeh and who aspired
to make ‘local tofu’ in Santa Cruz. He had seen our products
and wanted to join up with us in creating a mid-size tofu
operation in Santa Cruz to replace one that was about to fail.
He had space for such a project in the building that housed
the tempeh factory. The concept was also to be able to
bolster tofu production output, which was nearing the limit in
Fairfax.
“So a new corporation was formed which included Mr.
Orbuch, Mr. Bramblett, Mr. Rosenmayer, and Mr. Ridenour.
This was called Wildwood Natural Foods, Santa Cruz,
Inc. So, while Frank was renovating 31 Bolinas in Fairfax,
Jeremiah was renovating the Mansfield Ave., Santa Cruz,
location to house a new, steam cooking, pump-moving, asskicking modern hi-tech, but still hand-made, tofu factory.
“We soon realized that the Santa Cruz location would
also serve as a distribution point and so it did, and still does.
WNF (or ‘north’) maintains an office and several employees
in Santa Cruz and operates four routes from that location.
The downside of this whole Santa Cruz trip was that it took
twice as along and cost twice as much to get underway as
originally planned. Wildwood Natural Foods, Santa Cruz,
Inc. did not produce a profit until 1991. Since it was a
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‘Subchapter S’ corporation, the partners were able to take a
tax loss on this project, but the grim reality was that north
supported south and gave away many things to help it along
(e.g. the very profitable soymilk production). This became a
bone of contention between the partners.
“Meanwhile, north flourished, saleswise. Taking on
new product lines for its distribution line, willy-nilly, sales
grew incredibly. Mrs. Wiggles Rocket Juice led the way.
Solar Tacos extended their product line and several different
salsa lines were tired, with varying success. We also started
distributing Brightsong Tofu products, most notably various
salads to Diet Centers and a new soy cheese product called
Tofurella. We also picked up Grainaisannce’s mochi and
amazake products. These ‘distributed’ products or ‘manu
prods,’ as we called them, yielded low margins, 15% to 20%
and it became increasingly difficult to manage the inventory.
Additional walk-in space was built and purchased. The
philosophy was to fill up the trucks that were going to the
stores already to maximize the delivery efficiency. The short
sighted part of this was that it began to take the drivers much
more additional time to drive the route. The upside was that
we began to have more clout in the stores and could get more
and better shelf space.
“Growth takes a toll on cash flow and, in fact, the lack
of that foresight nearly wiped Wildwood out during this
incredible growth period. Time and again short term, no
interest loans were made by the partners to bolster cash
flow while we grew sales to $100,000.00 per week. The
administrative burden became much heavier during this
period and the office space became cramped and unworkable.
Mr. Bramblett left the company in early 1990 and Mr.
Orbuch ran the north for the next two years. In 1990, the
north suffered losses of nearly $100,000.00 and nearly failed.
Mr. Orbuch tried to make the company appear profitable
in 1991, by eliminating key positions and programs,
e.g. product development and product control. This did
effectively save money but the infrastructure was severely
damaged.” Address: Wildwood Natural Foods, 135 Bolinas
Rd., Fairfax California 94930. Phone: 415-485-3940 X-47.

female hormone estrogen. Researchers say this chemical
may help prevent and treat some cancers, heart disease, and
osteoporosis. It can also relieve the hot flashes associated
with menopause.”
To learn more, call the United Soybean Board at
1-800-Talk-Soy (825-5769).
A color illustration (cartoon) shows a group of singing
soy products: green vegetable soybeans in the pod, soy
cheese, soy flour, and a soy hot dog in a bun. Address: 21555
Oxnard St., Woodland Hills, California 91367.

1045. CaliforniaCare News (Blue Cross of California). 1998.
I’m soy excited: It’s not just tofu anymore. Summer.
• Summary: “Soy foods come from the soybean.” They are
turning up everywhere in many forms: Vegetable oil, soy
flour, “tofu (soybean curd), soynut butter–a peanut butter
alternative that’s lower in fat, soy milk, yogurt, cheese,
and frozen desserts (good dairy substitutes for the lactose
intolerant), meat substitutes, such as soy burgers and soy hot
dogs (especially good for those trying to cut down on red
meat).
“A healthy choice: Many soy foods are high in protein.
Two exceptions are soybean oil, which is high in fat, and soy
sauce, which is high in sodium.
“Soybeans also contain a chemical that is similar to the

1047. Robertson, Robin. 1998. The soy gourmet: Improve
your health the natural way with 75 delicious recipes.
New York, NY: Penguin/Putnam/Dutton. xv + 191 p. July.
Introduction by James W. Anderson, M.D. Index. 21 cm. A
Plume book.
• Summary: Contents: Foreword. Introduction: Health
benefits of soy protein, by James W. Anderson, M.D. 1.
The soy solution. 2. Soy what? (soybeans, tofu, tempeh,
textured soy protein or TVP, soy milk, miso, soy sauce, soy
flour, dry-roasted soybeans or soy nuts, soy convenience
foods, egg replacers). 3. Making soy protein work for you.
4. Breakfasts. 5. Let’s do lunch. 6. What’s for dinner? 7.
Desserts. 8. Shakes and more. 9. Sample menus. Glossary (In
addition to the soy foods described at Chapter 2: Gomasio,

1046. Product Name: Veggie Cream Cheese: Nature’s
Alternative to Cream Cheese (With Casein).
Manufacturer’s Name: Galaxy Foods.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-441-9419.
Date of Introduction: 1998. July.
Ingredients: Soy beverage (filtered water, organic
tofu powder*, isolated soy protein), unhydrogenated
canola vegetable oil, casein (a dried skim milk protein),
maltodextrins, organic food acidulants (lactic & citric acids),
tricalcium and potassium phosphates, sea salt, carrageenan
(sea weed gum), natural vegetable locust bean gum, natural
flavors, vitamin E (antioxidant), vitamin A palmitate. *Tofu
is made with organically grown and processed soybeans in
accordance with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 8 oz. white plastic tub. Retails
for $2.19 at Safeway supermarket (1998/06, Lafayette,
California).
How Stored: Refrigerated.
New Product–Documentation: Product with Label
purchased at Safeway supermarket in Lafayette, California.
1998. June 28. Sold refrigerated from a large display next to
the produce section. Tub is 3.75 inches in diameter and 2.375
inches high. Label on top of tub: 3 inches diameter. Yellow,
white, red, and black on green. “New! Low fat. Made with
organic tofu.” Label on side: “Fat per serving: This product:
3 gm. Regular cream cheese: 11 gm.” Website: www.
galaxyfoods.com.
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soy cheese, soy protein powder, and tamari soy sauce).
The author, who is a woman, worked as a professional
chef during the 1980s, when she used large quantities of
meat, eggs, and dairy products to prepare dishes in classic
cuisines, such as French and Italian. In 1987 she made
a dramatic change in her life, when she decided to stop
working in professional kitchens, and start to pursue a
healthier lifestyle, becoming a vegetarian, eliminating all
meat and dairy products from her diet. Having lost both
parents to heart disease and stroke, she had a personal
interest in helping people learn how to cook and eat properly.
Using soy products such as tofu, tempeh, and soy milk, she
was able to recreate her favorite old recipes–sautéed dishes
with cream sauces, rich pasta dishes, and even delicious
cheesecakes–all without cholesterol. But these soy foods
actually offered a double benefit, for recent scientific studies
show that they actually reduce cholesterol levels.
1048. Albano, Leilani. 1998. Nisei Week kicks off in Little
Tokyo. Daily News (Los Angeles, California). Aug. 17. p. 4.
• Summary: “Second generation Japanese-Americans began
Nisei Week in 1935 as a way to honor the issei, or firstgeneration Japanese immigrants to the United States.
“The festival was suspended for seven years when
Japanese-Americans were interned in camps during World
War II, and the celebrations resumed in 1949.
“’The festival is in honor of what the issei had gone
through,’ said Wendy Fujihara Anderson, a spokeswoman for
the festival.
“Soybean lovers got a taste of their favorite cuisine
Saturday and Sunday at the Nisei Week tofu festival, part of
the overall event.
“Thirty Southland restaurants participated in the twoday celebration that became a blend of the old and the
new, with traditional Japanese tofu plates served alongside
contemporary dishes that included tofu enchiladas, tofu
cheesecake and tofu seviche.”
A photo shows vendors in tents serving tofu dishes along
the street side in Little Tokyo (Los Angeles). Note: Nisei
Week opened with a taiko drum festival, by the Daion Taiko
drummers of Anaheim.
1049. Liu, Jeff. 1998. Third Annual Tofu Festival dazzles:
Thousands of tofu enthusiasts attend Nisei Week tribute to
soy bean cake product at JACCC. Rafu Shimpo (Los Angeles,
California). Aug. 18. p. 1, 5. [Eng]
• Summary: This is the best overview seen of the 1998 L.A.
Tofu Festival. An “estimated crowd of between 40,00050,000 hungry people streamed into Little Tokyo this past
weekend for a tribute to all things tofu.” Over 40 restaurants
and food providers offered tofu dishes. This year’s festival
was the biggest ever, spilling from the Japanese American
Cultural and Community Center (JACCC) Plaza into South
San Pedro Street. Popular recipes included: Fried tofu

with garlic (by Empress Pavilion). Tofu cheese mousse.
Tofu cheesecake (Inn of the Seventh Ray), Iced mocha
cappuccino with soy milk. Halo-halo and soy snowcones.
Tofu coffee dessert (Jello-like). Tofutti Cuties. Hawaiian
orange passion mango banana tofu smoothie (from King’s
Hawaiian; “a remarkable and refreshing fruit-soy shake that
is a wonderment to the sense...”). Tofu curry. Smoked eel
with tofu and soba. Tofu tuna poke salad. Mabo tofu. Tofu
avocado seviche (by Coma Tofu, an outreach to the Latino
community organized by Yvonne Gonzalez; “a potent blend
of minced onions, chopped cilantro and lime in an allvegetarian version that substitutes crumbled tofu for fish”). A
photo shows an aerial view of one street, lined with tent-like
booths and jammed with people. Address: Rafu staff writer.
1050. Galeaz, Kim. 1998. Build on better health with
soyfood guide pyramid. Soy Connection (The) (Jefferson
City, Missouri) 6(3):4-5. Summer. [4 ref]
• Summary: Page 4 shows the full-page “Daily Soyfood
Guide Pyramid” containing six different food groups. Page 5
describes how soyfoods can be used in each group, including
soy flour, green soybeans, soymilk, soy cheese, soy yogurt,
tofu, meat alternatives (incl. soy burgers), roasted soynuts,
soynut butter, and soy oil. Address: RD.
1051. 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
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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.
1052. Goldbeck, Nikki; Goldbeck, David. 1998. The
healthiest diet in the world: A cookbook and mentor. New
York, NY: Dutton (Penguin/Putnam Inc.). xiii + 561 p. Sept.
Illust. General index. Recipe index. 25 cm. [840+* ref]
• Summary: This is an excellent book, with a wonderful
title that lives up to its promise. Both authors are real
professionals, with 25 years in the field. Contains extensive
information about the importance of a wholefoods, natural
foods diet, with plenty of fresh fruits, vegetables, beans,
and soyfoods as sources of the many recently-discovered
phytochemicals, which offer promising health benefits. The
authors are fans of soyfoods, which are featured in both the
text and recipes throughout the book.
In Part I, “Goldbeck’s Golden Guidelines,” No. 5 is

“Super Soy Foods” (p. 14-15) which encourages readers to
“Make soy foods a regular part of your diet.”
Part II is the recipe section, titled “In Nikki’s kitchen:
Healthiest diet recipes.” The main soyfoods used in
recipes are tofu (48 recipes!), tempeh (15), soy milk (14),
miso (8), soybeans, whole dry (3), and soy flour (2). This
book contains so many soy-related recipes that we cannot
possibly list all of their names. So here are two samplers
of such recipes to give a feeling of their diversity, extent,
and inviting names. (1) Salad dressings and salads: Creamy
miso-mustard coleslaw (p. 178). Tofu mayonnaise (p. 190).
Creamy tofu Russian dressing (p. 191). Creamy tofu ranch
dressing (p. 191). Lemon-tahini dressing (with soy sauce, p.
192). Creamy miso-mustard dressing (p. 193).
(2) Tempeh recipes: Tempeh strips (p. 31). Tempeh
breakfast links (p. 32). Baked Italian tempeh (p. 38). Tempeh
burgers (p. 39). Skewered tempeh with orange-nut crust
(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
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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.

dog) 35 / 7.
Soy’s effects on cancer are less conclusive; most
researchers doubt that soy is harmful. Soy has great appeal to
women approaching or past menopause. Nutritionists think
soy phytoestrogens may be safer than Premarin–which may
increase the risk of breast cancer.
“And for those of you who’ve always turned up your
noses at tofu, there is good news: Soy is available in such
guises as hot dogs, burgers, cheeses, and ice cream.”

1053. Mermelstein, Shari. 1998. About soy & soy cheeses.
Good Housekeeping. Sept. *

1056. Galaxy Foods Company. 1998. Annual report 1998.
It was a “veggie good” year. Orlando, Florida. 24 p. 28 x 18
cm.
• Summary: Sales in fiscal 1998 were $20,552,782, up
19.7% from $17,171,496 in 1997. Net income was $377,523.
This is the first year the company has earned a profit; they
lost $2,736,660 in 1997. The annual report is about 8 pages
shorter than last year’s, but it is misnumbered (the title page
is page 8), apparently to make it look longer than it actually
is.
Accompanying the report is a “Notice of annual meeting
of shareholders to be held Friday, November 11, 1998” (15
p.). The principal shareholder (p. 3) is Angelo S. Morini
(age 55, 38.1%) and Cede & Co. (New York, 53.8%). Mr.
Morini’s salary is an astonishing $250,000 plus $19,132 in
other annual compensation. Address: 2441 Viscount Row,
Orlando, Florida 32809. Phone: 407-855-5500.

1054. Product Name: Soyco Oat Slices, or Almond Slices.
Manufacturer’s Name: Soyco Foods. Div. of Galaxy Foods
Co.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-808-2325.
Date of Introduction: 1998. September.
How Stored: Refrigerated.
New Product–Documentation: Spot in Natural Foods
Merchandiser. 1998. Sept. p. 180. “Soyco Foods introduces
two new sliced cheeses: Oat Slices and Almond Slices. The
addition of these almond- and oat-based cheese slices brings
Soyco’s line of sliced cheeses to five varieties. Available in
mozzarella and American flavors.”
1055. Black, Pam. 1998. Is soy the recipe for what ails you?
Business Week. Oct. 26. p. 162-E18.
• Summary: The soybean gained prominence as a health
food in the 1970s. Now even former junk-bond king Michael
Milken is “promoting soy’s potential to fight prostate
cancer...” During the past decade, scientists have discovered
estrogen-like active substances named isoflavones or
phytoestrogens which may be responsible for “soy’s health
effects.”
Researchers have proven that soy has cardiovascular
benefits, primarily by lowering low-density lipoprotein, or
LDL (“bad cholesterol”). The mechanism is not clear; the
soy may keep LDL from being oxidized to form plaques that
clog arteries. Soy increases flexibility of the arteries, which
stiffen and harden with age. Thomas Clarkson, professor
of comparative medicine at Wake Forest University School
of Medicine (Winston Salem, North Carolina) emphasizes
that some amount of soy protein must be consumed for the
phytoestrogens to exert cardio-protective benefits. Isoflavone
pills alone will not be effective. Scientists recommend
consuming 30 to 60 mg of isoflavones per day with 7-10 gm
of soy protein. A table shows good sources of soy protein,
plus their content of isoflavones (mg) and protein (gm):
Solgar Iso-Soy powder (1 oz) 103 / 12. GeniSoy natural
protein powder (1 oz) 74 / 24. White Wave baked tofu (3 oz):
52 / 19. White Wave tempeh (3 oz) 47 / 18. Edensoy original
drink (soymilk, 8 oz) 41 / 10. Soyboy Not Dogs (1.5 oz per

1057. Monthly Insight (Galaxy Foods, Orlando, Florida).
1998. New Nasdaq listing requirements. Oct. p. 1.
• Summary: The Nasdaq has issued new criteria for
securities listed under its SmallCap Market. One of these is
that the shares must have a $1.00 minimum bid price. This
could lead to a potential delisting of Galaxy’s shares. The
company’s stock price has declined and Galaxy believes this
is because shareholders have been selling the stock due to the
fear of a potential delisting. If Galaxy’s present appeal fails,
after the hearing they expect the shares to be traded on the
OTC (Over the Counter) bulletin board.
Talk with Galaxy consumer service rep. 1998. Oct. 1.
Galaxy has been profitable for the last 5 quarters, so 1998
was a turnaround year with profits of about $377,000. Today
Galaxy shares are selling for about $0.44. Address: Galaxy
Foods Company, 2441 Viscount Row, Orlando, Florida
32809. Phone: 800-441-9419 or 407-855-5500.
1058. 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
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photograph has been replaced with two more recent ones–
reflecting the fact that Bill and Akiko separated in Nov. 1993
and their marriage ended in May 1995.
After the first printing in Oct. 1998, the Preface was
quite extensively revised (but not updated) to include more
about how this book came into being (early dates and
names), including the important contributions on Jeffrey and
Gretchen Broadbent, and of Nahum and Beverly Stiskin.
These Preface changes first appeared in the second printing
of May 1999.
On page 336 is “The Best of Vegetarian Cooking from
Ten Speed Press” (descriptions of eight cookbooks, with
price and ISBN).
The inside rear cover has been updated, and now
includes current information about SoyaScan, the unique
computerized database produced by Soyfoods Center. This
database now contains more than 55,000 records from 1100
B.C. to the present, and more than 73% of all records have
a summary / abstract averaging 128 words in length. A
description of the four different types of records (published
documents, commercial soy products, original interviews and
overviews, and unpublished archival documents), and the
number of each type, is given.
The front and rear covers, title page, table of contents,
and the first page of each section have been redesigned to
give the book a much more contemporary look. Still contains
500 vegetarian recipes–both Western and Eastern style.
Ten Speed Press gave this book a new ISBN: 1-58009013-8. Yet despite the many changes described above, the
authors preferred not to have this called a “new edition” or
“revised edition.” Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 925-283-2991.
1059. Cowley, Geoffrey; Underwood, Anne; Springen,
Karen; Davis, Alisha. 1998. Cancer & diet: Can you eat to
beat malignancy? A controversial diet book is just one sign
of the revolutionary new thinking about food and health.
Newsweek. Nov. 30. p. 60-66. [3 ref]
• Summary: This cover story discusses the many
phytochemicals in foods which may reduce risk of various
cancers. On the cover is a huge fork piercing a piece of
broccoli. The cover text reads: “Eating to beat the odds:
What you need to know.” On the top half of page 60 is a
large color photo of a “low-risk dinner,” ready to serve on a
table. One of the three portions on the plate is a mixture of
beans and tofu cubes. An arrow points to this portion; the
caption reads: “The fiber in beans fights colon cancer. And
the genistein in tofu appears to pack a disease-preventing
wallop.” On the facing page (61) is a “high-risk dinner” with
advice to omit the grilled steak, french fries, cheesecake,
soda, butter on white bread, and salad dressing. The article
overstates the health benefits of soy and gives no scientific
references for its many glowing assertions.
By 1986 laboratory researchers were already discovering

many new chemicals in foods; in test tubes these obscure
compounds were showing remarkable ability to disrupt the
formation of tumors. Some expert oncologists believe that
the future of cancer prevention is food. Yet the cancer death
rate in America is roughly the same today as it was in 1970.
Americans die of breast, colon, and prostate cancer at five to
30 times the rate of people in many parts of the world. Take
breast cancer: The death rate in Thailand and Sri Lanka is
2-5 per 100,000 women; in the USA it is 30-40 per 100,000.
A comprehensive analysis published last year by
leading cancer researchers concluded that “poor eating
habits account for a third of all cancer–roughly the same
proportion attributed to smoking.” A spate of brash new
books, some by physicians, argue that anyone can eat to
reduce cancer risk. They offer specific advice, “from eating
the right fats to upping your intake of soy.” The best selling
of these how-to books is The Breast Cancer Prevention Diet,
by Dr. Bob Arnot, a nonpracticing physician who covers
health and medicine for NBC. It now tops the New York
Times best-seller list. But Fran Visco of the National Breast
Cancer Coalition calls it “incredibly irresponsible.” All these
new books offer medical advice that is not backed by solid
scientific evidence.–And so does this Newsweek article! But
interesting questions arise: “Should we live on cheeseburgers
until the case for soy burgers is seamless?” Most experts
answer “no.” If people who eat in accordance with what we
know today, cancer rates would definitely drop.
A sidebar titled “Eating to beat the Big Four” gives three
statistics on each of America’s four leading malignancies:
Estimated number of U.S. cases this year, percentage of
Americans diagnosed during their lifetime, and potential
reduction through diet and lifestyle. Prostate cancer: 184,500
/ 17% / 10-20%. Breast cancer: 180,300 / 14% / 33-50%.
Lung cancer: 171,500 / 7% / 90-95%. Colon/rectal cancer:
95,600 / 6% / 66-75%. “Breast cancer risk may be lowered
by eating soy foods.” “Weapons against colon cancer include
calcium and fiber.”
Tumors arise through a three-step process: initiation,
promotion, and progression. Preliminary evidence suggests
that compounds found in particular foods can interfere with
each of these steps. A two-page sidebar shows each step
graphically. (1) Initiation occurs when something alters
a cell’s genetic makeup, causing it to divide more than it
should. The most common cause of such DNA damage is
oxygen, from highly reactive oxygen molecules called free
radicals. They steal electrons from other molecules, setting
off a chain reaction that can damage DNA. Food tips:
Antioxidants help neutralize free radicals. Garlic contains
allyl sulfides which help limit the production of cancercausing phase I enzymes, which are produced in the liver and
break down procarcinogens. Cruciferous vegetables (such
as broccoli) boost production of protective phase II enzymes
that cart away chemical debris. (2) Promotion occurs when
the damaged cell (a precancerous lesion) multiplies out of
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control to create a tumor. It soon sends out a network of
blood vessels to deliver nutrients and oxygen necessary for
further growth. Food tips: Tumor cells seem to grow less
aggressively on low-fat diets than on high-fat. But Many
experts now agree that, for cancer, the type of fat is as
important as the amount. Some types of polyunsaturated fats
are protective, others probably harmful. Omega-3 (alphalinolenic) fatty acids may thwart tumor growth, whereas
omega-6 (linoleic) fatty acids may promote it. “Trans fats:
Artificially processed polyunsaturates, they are the worst
for heart disease, and one study linked them to increased
breast-cancer risk. Found in packaged snacks” [and many
margarines]. “Soy products contain... isoflavones, which
act as weak estrogens, and leave less room for strong ones.
One color photo shows cubes of tofu, with the caption “Soy
may protect reproductive tissues.” Another shows estrogen
receptors on the surface of a cell. (3) Progression occurs
when the tumor (a mass of rapidly dividing cells) builds
itself a blood supply and starts to invade surrounding tissues.
The body’s own estrogen promotes fast growth of breast
cells in women. “Tumor cells release growth factors that
promote the development of new blood vessels a process
known as angiogenesis.”
A sidebar shows four cancer survivors and their diets:
Any Grove of Intel, a prostate cancer survivor, has a daily
glass of orange juice with green-tea extract and soy protein.
Mike Milken is also a prostate cancer survivor. “A soy
fanatic, he eats tofu dogs, ‘not-meat’ loaf, and soy cheese,”
plus smoothies spiked with vitamins. Christine Pirello,
hostess of PBS’s ‘Christina Cooks,’ was diagnosed with
leukemia in 1983. She went macrobiotic, loading up on
brown rice, cabbage, tofu, and beans, with no dairy or animal
products, except for fish.
On page 66 is a long section of text on soy: “Soy foods
are another good bet, especially if you’re worried about
breast or prostate cancer. One of the strongest promoters of
reproductive tumors is estrogen. Women exposed to high
levels of the hormone–through early menstruation, late
childbearing, late menopause, or obesity–suffer far more than
their share of breast cancer. Soy contains weak estrogens, or
isoflavones, which compete with the full-strength hormone
for access to cells. Isoflavones bind with cell receptors that
would normally attract the body’s own estrogen, but the
growth signal they deliver is only one thousandth as strong.
That means less cell division and, presumably, less risk that
a small lesion will become cancerous. No one has tested
that assumption in a controlled clinical trial, but population
studies suggest that tofu, tempeh, and soy milk could have
some of the same benefits as the prescription drug tamoxifen,
without the side effects. Chinese women on high-soy diets
had only half the breast cancer incidence of women on lowsoy diets.” Soy also contains “compounds known as Cox-2
inhibitors, which can impede the growth of new blood
vessels.” At least in a test tube, tumor cells doused with Cox-

2 inhibitors stop producing growth factors that trigger growth
of blood vessels.
This is another article about “magic bullets.” But
the big, new message from Newsweek seems to be their
realization that low-fat plant-based diets can reduce one’s
risk of cancer–as well as heart disease, stroke, and obesity.
The article ends: “The real gamble is to stick with fast food
[or a standard American diet] and assume you’ll be all right.”
Note: This is the earliest (and only) English-language
document seen (April 2003) that uses the term “soy fanatic.”
1060. Soyco Foods. Div. of Galaxy Foods Co. 1998. Your
customers will be expecting some very important guests this
holiday season... (Ad). Natural Foods Merchandiser. Nov. p.
52.
• Summary: A half-page color ad. Five Soyco products are
shown. The two new ones are: Almond Slices and Oat Slices.
The other three are: Rice Slice. SoySingles. Veggy Singles.
This ad also appeared in the Dec. (p. 56) issue. Address:
2441 Viscount Row, Orlando, Florida 32809. Phone: (407)
855-5500.
1061. Stepaniak, Joanne. 1998. The vegan sourcebook. Los
Angeles, California: Lowell House. xvi + 352 p. Index. 24
cm. Special nutrition section by Virginia Messina. [196* ref]
• Summary: Contents: Preface. 1. Vegan roots. 2. The vegan
identity. 3. The way the West was weaned. 4. Which came
first? 5. Invisible oppression. 6. Environment in crisis.
7. Shooting the myths. 8. Animals and entertainment. 9.
Science: Fact, fiction, or fantasy. 10. The compassionate
consumer. 11. The body beautiful. 12. Ethics in action. 13.
Of principle and practice. 14. Ascent and evolution. 15.
Embracing the choice. 16. Reorienting the compass. 17.
Challenges, gifts, and offerings. 18. The Vegan table. 19.
Secret ingredients. 20. Vegan nutrition. Appendixes: 1.
Vegan nutrition charts. 2. Menu planning using the Vegan
food pyramid. 3. Special ingredients and Vegan recipes.
4. The Vegan lifeline: Resources and organizations. 5.
Recommended reading. Bibliography.
Soy-related recipes or discussion: Soymilk (p. 188-89).
Soy cheese, soy yogurt and sour cream (made from silken
tofu), vegan cream, puddings, ice cream, and popsicles (p.
190-91). Use of tofu in place of eggs to bind or thicken (p.
192-93). Miso, tamari and shoyu (p. 256-57). Tofu, regular
and silken (p. 258). Quinoa, seitan, tahini (p. 258). Sour
cream and onion dip (with tofu, p. 275). Sesame-miso
spread (p. 275). Tofu-vegetable spread (p. 277). Miso master
dressing (p. 282). Curried tofu salad sandwiches (p. 290).
Roasted vegetable pizza with tomato-tinged tofu (p. 30001). Savory baked tofu (p. 302). Baked potatoes Florentine
(with tofu, p. 305). Tofu ricotta (p. 308). Vegan mayonnaise
(with tofu, p. 310). Tofu sour cream (p. 310). Creamy
fudge frosting (with tofu, p. 315). Address: Swissvale,
Pennsylvania.
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1062. Zind, Tom. 1998. Soy dairy alternatives: The soy dairy
category is hot, with organic soybeans taking center stage in
new product introductions. New Product Sightings. Nov. p.
8-9. [1 ref]
• Summary: Soyatech (Bar Harbor, Maine) reports that U.S.
soymilk sales reached about $150 million in 1996, and that
since 1990 the market has been growing at about 12% a year.
The 17th Annual Market Overview, published by
Natural Foods Merchandiser magazine, reports that sales of
only organic dairy alternatives (a category which is mainly
soy-based products, but which also includes rice milks, oat
milks, etc.) grew 45.5% from 1996 to 1997. Dollar sales
grew to $32 million from 22 million. During the same year,
non-dairy yogurts (a category which is mainly soy yogurts)
grew to $10.6 million from $5.5 million.
The Ontario Soybean Growers’ Marketing Board in
Canada predicts that sales of soy beverages in that country
will increase by about 68% from 1997 to 1998, to 6.7 million
liters in 1998 from 4 million liters in 1997. Although the
country’s large Asian population has long been the largest
consumer of soy beverages, the Board believes that most
of the new growth is coming from sales to non-Asians (i.e.
Caucasian Canadians).
The marketing manager for Vitasoy USA (based in
South San Francisco, California) says sales of their Vitasoy
soymilk to supermarkets alone has grown at 15-20% for the
last few years.
Why all this interest in soymilk? “Health awareness for
one. Science has virtually crowned the soybean as one of the
most healthful single plant foods known to man, a versatile
product with silver-bullet like qualities” for reducing the
risk of heart disease and some cancers, easing menopausal
symptoms, sidestepping lactose intolerance, and slowing the
onset of osteoporosis. Scientists believe that many of the
benefits come from isoflavones–of which soybeans are the
only common source.
Photos show: (1) A Pure-Pak quart of White Wave’s
Silk–Organic Plain Dairyless Soy Beverage. (2) Many
packs of SoNice (made by ProSoya Foods of Surrey, British
Columbia), in original, chocolate, vanilla, strawberry, and
cappuccino flavors. Some are in refrigerated Pure-Pak
cartons and other in aseptic cartons. (3) Two aseptic packs of
Enriched Vitasoy in original and vanilla flavors. (4) Tofutti
Pan Crust Pizza Pizzaz, a pizza product made with soy
cheese. Address: Freelance writer living in the Midwest.
1063. Product Name: Almond Slices (Soy Free).
Manufacturer’s Name: Galaxy Foods.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-808-2325.
Date of Introduction: 1998. December.
Wt/Vol., Packaging, Price: 6 oz (168 gm) 8 x 3/4 oz slices.
How Stored: Refrigerated.

New Product–Documentation: Ad in Natural Foods
Merchandiser. 1998. Dec. p. 56. “Your customers will be
expecting some very important guests this holiday season.” A
color photo shows most of the front panel of Almond Slices.
1064. Product Name: Oat Slices (Soy Free).
Manufacturer’s Name: Galaxy Foods.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-808-2325.
Date of Introduction: 1998. December.
Wt/Vol., Packaging, Price: 6 oz (168 gm) 8 x 3/4 oz slices.
How Stored: Refrigerated.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1998. Dec. p. 56. “Your customers will be
expecting some very important guests this holiday season.” A
color photo shows most of the front panel of Oat Slices.
1065. 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
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
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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.
1066. Schlossberg, Suzanne. 1998. Shape achievement
awards (1998). Shape. Dec.
• Summary: “Category I: Food and nutrition. Soy to the
world. Award: Soy.” The text begins: “Of course, there’s no
such thing as a wonder food, but to read the latest research,
soy seems pretty darn close. It appears to protect against a
whole host of cancers–including breast, uterine, stomach,
colon and lung. Diets high in soy also seem to reduce total
cholesterol and LDL cholesterol levels, thereby reducing the
risk of heart disease. Among post-menopausal women, high
doses of soy protein also have been linked with increased
bone density–good news for the prevention of osteoporosis.
Soy protein even appears to reduce the incidence of hot
flashes. Experts recommend getting about 3O-5O grams of
soy protein daily.”
On the facing (right) page are three cakes of tofu, piled
atop one another, with a green edamame pod and 3 beans on
top. The caption: “Soy milk, tofu and soy cheeses are great
sources of this wonder food, and we expect to see a number
of new foods on the market, such as soy-fortified drinks and
baked goods.”
1067. Campbell, Regina. 1998. Regina’s vegetarian table:
your invitation to flavor, freshness, and health. Roclin,
California: Prima Health. A Div. of Prima Publishing. xx +
336 p. Illust. (some color). Index. 24 x 19 cm. Reprinted in
2002.
• Summary: The list of “uncommon foods commonly used
in vegetarian cooking” (p. xiv-xvi) includes descriptions of
miso, soy milk, shoyu, tahini, tempeh, tofu, and vegetarian
worcestershire sauce.
A table (p. xix) compares the nutritional composition
of 5 types of cheddar cheese made with cow’s milk (whole),
cow’s milk (nonfat), goat’s milk (whole), soy milk (whole),
and soy milk (nonfat).
Soy-related recipes: Teriyaki and pineapple cheese
spread (p. 8). Silky caesar dip (with “10 ounces soft tofu”
and “1½ teaspoons Worcestershire sauce,” p. 14). Tofu vs.

sour cream vs. yogurt (sidebar; a table compares nutritional
composition, p. 16). Gourmet teriyaki sauce (with “1 cup
shoyu {or soy sauce}” plus honey, sesame seeds, minced
onion, pressed garlic, sesame oil, and finely grated fresh
ginger, p. 52). Chinese eggdrop soup with tofu (p. 66).
Scorched teriyaki green beans (p. 188). No need to soak
beans (sidebar, p. 190).
The section titled “Soy dishes” (p. 237-52) includes:
Tofu and broccoli in peanut sauce. Honey-mustard tofu
salad. Tempeh con queso. Mexican tofu. Chilled lemonrice soup. Faux beef spaghetti sauce (with “1 cup beef- or
chicken flavored TVP {optional}”). Spanish rice with
tempeh. Stuffed peppers with tempeh and rice. Vitamin B-12
in the diet (sidebar). Not-so-Sloppy Joes (with tempeh and
Worcestershire sauce). Tempeh tacos. Barbecue tofu with
caramelized onions. Lentil loaf (with tempeh). Teriyaki
eggplant and tofu.
Vegurritos (vegetarian burritos, with 2-3 tablespoon
imitation bacon bits, p. 257). A color photo of Regina
appears on the front cover. Address: Cook, columnist,
television producer, writer, and on-air personality,
Sacramento, California.
1068. Keuneke, Robin. 1998. Total breast health: The
power food solution for protection and wellness. New York:
Kensington Publishing Corp. xxviii + 416 p. Foreword by
Lendon Smith, M.D. Index. 24 cm. [200+* ref]
• Summary: The key to total breast health (and preventing
breast cancer) is a healthy traditional diet and lifestyle.
Chapter 7, “Soybeans protect against breast cancer,” has
these contents: Two pro-soy quotations. Introduction. Some
phytochemicals in soy and their properties. Phytic acid.
Other benefits of soy for women: Osteoporosis, symptoms
of menopause, symptoms of PMS, heart disease, anti-aging
benefits, gallstones. Update on the politics of soybeans:
Will quality be sacrificed for commercial purposes?
Fermented soy foods are especially beneficial. The magic
of miso: Folklore was right. The National Cancer Institute
is spreading the word about soy’s ability to protect against
breast (and prostate) cancer. Phytochemicals in soy: (1)
Inhibit the growth of tumor cells. (2) Convert cancer cells
back into normal cells. (3) Block the entry of estrogen into
breast cells; this is beneficial in preventing cancer. “Research
shows that soy isoflavones may protect against high levels
of synthetic estrogen in the diet.” Soy foods include:
tofu, tempeh, miso, edamame, soy sauce, soymilk, natto
(fermented soybeans), soybeans and second-generation soy
foods such as cheese, textured vegetable protein, and meat
alternatives such as soy breakfast links.
Contains over 125 internationally inspired recipes,
incl. Tofu Cote D’Azur, and Dilled Salmon in Miso-Lemon
Sauce.
A portrait photo of Robin (a woman) appears on
the inside rear dust jacket. The last page of the book
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(unnumbered) is “About the author.” Address: Norwalk,
Connecticut.
1069. National Securities Corporation. 1999. Equity
research: Galaxy Foods Co. Marietta, Georgia. 4 p. 28 cm.
• Summary: Rating: Strong buy. Sector: Healthy food
manufacturing. Description: Makes cheese & soy-based
foods. Galaxy will trade at the pre-split price until the
effective date of Feb. 12, 1999. Galaxy stock is now trading
at $0.63 before the reverse split on Feb. 12. Stock price
adjusted for 1:7 reverse split: $4.38. 52 week range: $8.97 to
$2.41. Shares outstanding: $9.2 million. 3-months average
daily volume: 25,000 shares. Market capitalization: $40.3
million. Insider ownership: 41%. Book value per share:
$1.26.
Note: In this reverse split a shareholder will receive 1
share for every 7 shares previously owned. This will boost
the value of each share in order to enable the stock to keep
its NASDAQ listing thereby enhancing shareholder value.
“Shareholders will vote on the reverse split on Feb. 11.”
In retail sales, gross margins soared to 35.9% compared
with 29.1% last year.
Comparable peer group valuation analysis. A large table
shows the comparable companies: Gardenburger, Hain Food,
Horizon Organic, Lifeway Foods, International Yogurt, and
Worthington Foods, and Galaxy Foods. For each company is
given: (1) Current price of the stock (Hain is #1 at $21.88).
(2) 1998 estimated revenue in million dollars (Hain in #1 at
$145.0). (3) 1998 estimated earnings per share (Worthington
Foods is #1 at $0.81). (4) 1999 estimated earnings per share
(Worthington Foods is #1 at $0.99; Galaxy is $0.65). (5)
Growth rate (Horizon Organic is #1 at 42%; Galaxy is 30%).
(6) Price to earnings ratio 1998 estimate (Horizon Organic
is #1 at 200.0). (7) Price to earnings ratio 1999 estimate
(Gardenburger is #1 at 48.4; Galaxy is a scant 6.7). Address:
2441 Viscount Row, Orlando, Florida 32809. Phone: (407)
855-7485.
1070. Lacina, Alecia; Coons, Francine. 1999. Soy Sisters
recipes. Grinnell, Iowa: Midwest-Harvest Corp. / Tofu Press.
24 p. 14 x 14 cm.
• Summary: The Soy Sisters, Alecia Lacina and Francine
Coons, work with their husbands Tom and Dave, to make
and distribute Midwest-Harvest Tofu. The introduction
states: “When we are not in the factory making tofu, we
are in our experimental kitchen, working together as the
Soy Sisters. Our goal is to show that tofu is a kitchen
staple which can be incorporated into many of our favorite
Midwestern recipes.”
Contains the following seven tofu recipes: Cream pie.
Brownies. Tofu jello. Quiche. Lasagna. Chili. Pesto Pizza.
Address: 3635 Hwy. 146, Grinnell, Iowa 50112. Phone:
(515) 236-5170.

1071. White Wave, Inc. 1999. Soyfood recipes for
the American table: Favorite dishes from the folks at
White Wave–America’s soyfood company since 1977.
Summertown, Tennessee: The Book Publishing Co. 96 p.
Illust. with full-page color photos. Index by product. General
index. 23 cm. [13 ref]
• Summary: Contents: About White Wave: Brief company
history (“Entrepreneur Steve Demos founded White Wave,
Inc., in 1977...”), healthy soil means healthy food (White
Wave has supported organic farming practices for over
20 years). About soy. About White Wave products: Tofu,
tempeh, Silk soymilk, Silk dairyless soy yogurt, Soy A Melt
(cheese alternative), Seitan. Breakfast. Appetizers. Soups.
Salads. Main dishes. Desserts.
A very disappointing, overly commercial “quickie” book
with two main problems. (1) Every recipe calls for the use of
“White Wave” soy products. (2) Many of the recipes in this
book are taken from other 11 other books published by The
Book Publishing Company–but we are not told which recipes
are copies and which are original, or (on each page) where a
particular copy came from. The color photos are attractive.
This book would be fine if it were given away by White
Wave to promote its products. Address: Boulder, Colorado.
1072. Lamp, Greg. 1999. Soyfoods health claim nears FDA
okay: Heart-risk labeling should boost soybean demand.
Soybean Digest. Feb. p. 68.
• Summary: Funds from the soybean checkoff helped
generate the research and information that was submitted to
the FDA. The process began in 1995 with financial assistance
from the Illinois Checkoff Board and the United Soybean
Board (USB). Roughly $1 million in soybean checkoff funds
were invested in the project. “A coalition to develop the soy
health claim involved ASA [American Soybean Association],
USB, state checkoff boards and industry partners, such as
Protein Technologies International, Central Soya and the
Archer Daniels Midland Company.”
An estimated 20% of all Americans (54.2 million adults)
have high blood cholesterol levels–over 240. ASA predicts
that if each of these people consumed 25 grams (less than 1
ounce) of soy protein each day, annual demand for soybeans
would increase by more than 55.2 million bushels.
Consumption of U.S. soybeans in the United States now
totals about 1.2 billion bushels a year.
A color photo shows two 3-shelf racks of American
foods. Those on the left rack already contain soy protein:
Mori-Nu Tofu, Take Care, GeniSoy bars, Harvest
Burgers, Galaxy Veggie Slices, SoNice soymilk, Edensoy,
Morningstar Farms [Worthington Foods] meat alternatives,
etc. Those on the right rack are foods with potential to have
soy protein added: Cream of Wheat, Raisin Bran, puddings,
Snackwell’s cookies, etc.
1073. Monthly Insight (Galaxy Foods, Orlando, Florida).
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1999. Record-breaking sales in 3rd qtr. Feb. p. 2.
• Summary: For the third fiscal quarter ended 31 December
1998 Galaxy reported record sales of $8,016,245, up 75%
compared with the same quarter in 1997. Net income for the
quarter was $641,894, up 223% compared with the same
quarter in 1997 ($198,615).
For the nine-month period ended 31 December 1998,
total sales were $21,362,621, up 38% compared with
$15,483,848 in last year’s first nine months. Net income
for the current fiscal year’s nine month period was a record
$1,236,880, up 256% over last year’s $347,128. Address:
Galaxy Foods Company, 2441 Viscount Row, Orlando,
Florida 32809. Phone: 800-441-9419 or 407-855-5500.
1074. Soyfoods Association of North America. 1999.
Soyfoods Once a Day for Life (Portfolio). Washington, DC.
21 inserts. Feb. 15. 28 cm.
• Summary: The following eight news releases are from the
Soyfoods Association: (1) Soyfoods Association of North
America celebrates April as Soyfoods Month (2 p.). (2)
Soyfoods sales soar with increased consumer acceptance (2
p.). (3) Soyfoods Association of North America–Industry
insiders (ask the experts, 1 p.). (4) Start young enjoying soy
(ideas for kids, 1 p.). (5) 1999 Soyfoods Month sponsors (a
half-page profile of 11 companies: Archer Daniels Midland,
Galaxy Foods Co., Hain Food Group, Lightlife Foods, Inc.,
P.J. Lisac & Associates, Inc., SunRich, Inc., Tetra Pak,
Vitasoy USA Inc., White Wave, Inc., Worthington Foods,
Inc., Yves Veggie Cuisine; 6 p.) (6) Soyfoods Association
of North America product list (lists soyfood products of
15 companies, many of whom are sponsors of “April is
Soyfoods Month,” 11 p.). (7) Soyfoods Association of North
America member list (52 companies, 1 p.). (8) Dear member
of the press, from Allan Routh, President, SANA (1 p.).
Product brochures from the following companies
are also included: (9) Sweet Soybeans–Hearty & Natural
Edamame, from SunRich. (10) Vitasoy soymilk, (11) Fresh,
ready to heat entrées, from Yves Veggie Cuisine. (12)
Go Veggie (dairy alternatives), from Galaxy Foods. (13)
Lisanatti–The good health cheese alternative, from P.J. Lisac
& Associates (Clackamas, Oregon). (14) Trust the protein
authority, from ADM. (15) Fact sheet, from White Wave.
(16) Nasoya tofu. (17) Veggie recipes, from Galaxy Foods.
(18) Westsoy recipes, from Westbrae Natural. (19) Eating
healthy can be soy easy, from Lightlife. (20) The change will
do you good, from Morningstar Farms. (21) Sweet beans–
Vegetable soybeans, from Sno Pac. Address: 1723 U Street,
N.W., Washington, DC 20009. Phone: 202-986-5600.
1075. Rose, Richard. 1999. New developments at Rella
Good Cheese Co. and HempNut, Inc. (Interview). SoyaScan
Notes. March 8. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Richard has established a new company,

HempNut, Inc., to handle all of his work with hemp in a
variety of fields, including foods (HempNuts, HempRella
{cheese alternative}, and Hempeh Burgers) and machinery.
He has invented a machine that is better than any other for
dehulling hempseeds. The Rella Good Cheese Co. is doing
well; its main product is TofuRella, which accounts for 50%
of the company’s sales. VeganRella is back on the market
in the form of a block–not a spread. The company’s future
lies in expansion into supermarkets. Richard is helping some
supermarkets by creating a “Healthy Eating Center” which
is the area where tofu, cheese alternatives, and some meat
alternatives are sold.
Richard went to the last shareholders meeting of the
Galaxy Food Company since they offered a free tour of the
plant to all who attended. They knew who he was and kept
their promise on the plant tour. The main thing he learned
was that Galaxy sees its future in selling smoothies in aseptic
cartons (not cheese alternatives); he thinks the product is
made and packaged by Pacific Foods in Oregon. They have
described it as a “psychotropic, all-natural protein energy
supplement.” At Galaxy, he talked with Christopher Morini,
who is Angelo’s brother. Address: President, Rella Good
Cheese Co., P.O. Box 5020 (616 Davis St.), Santa Rosa,
California 95402-5020. Phone: 707-576-7050.
1076. American Natural Snacks. 1999. Soya Kaas: A natural,
delicious alternative to cheese (Leaflet). St. Augustine,
Florida. 1 p. Front and back. 28 cm.
• Summary: See next 2 pages. Leaflet (color) sent by Patricia
Smith from NFM Natural Products Expo (Anaheim). 2000.
March. Copyright 1999. “Soya Kaas: A natural, delicious
alternative to cheese. No cholesterol. Lactose free. No
hydrogenated oil. Low in saturated fat. Made with organic
soy beans. Available in regular and fat-free including
Mozzarella, Cheddar and jalapeño; Cream Cheese, VegiKaas (vegan), grated Parmesan, and slices.” Address: P.O.
Box 1067, St. Augustine, Florida 32085-1067.
1077. Cemac Foods Corp. 1999. Get great cheese taste!
(Leaflet). 1821 East Sedgley Ave., Philadelphia, PA 19124. 1
p. Front and back. 28 cm.
• Summary: See 3rd page back. Leaflet sent by Patricia
Smith from NFM Natural Products Expo West. 1999. March.
Address: Philadelphia, Pennsylvania. Phone: 215-288-7440.
1078. Instituto Colombiano de Bienestar Familiar. 1999.
Alimentación a base de soya y germinados [Foods based on
soya and sprouts]. Bogota, Colombia. 51 p. 22 cm. [Spa]
• Summary: Contents: Full-page black-and-white photo of
Andres Pastrana Arango (current president of Colombia)
with his wife and three children. The family as the basis of
development. The soybean (El fríjol soya). Recipes–each
with basic nutritional information per serving. Dairylike
products (Lácteos): Basic homemade soymilk, homemade
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tofu (two methods, each curded with lemon juice), cream
cheese, soy yogurt, soy kumis. Meatlike products (Cárnicos):
Soy burgers (made with ground cooked soybeans–masa de
soya cocoda), etc. Baked goods (Harinas). Drinks, desserts,
and salads (Bebidas, postres y ensaladas). Soups, special
dishes, and others (Sopas, especiales y otros): Incl. soy
mayonnaise, pizza with soya.
Note 1. The color photo on the cover of this saddlestitched book is copied from the Canadian Soyfoods
Directory (Nov. 1997). Note 2. Letter from Cecilia and
Nestor Santacruz of Delisoya, Bogota, Colombia. 1999.
April. This booklet is the successor of one titled El Cambio
es Andres [Andres stands for change] published in late 1997.
They liked the earlier edition better because it contained
recipes for whole foods such as brown rice and whole wheat
flour, and no meat or dairy products. Quite a few of the
recipes in this more recent book call for the use of meat.
Address: Bogota, Colombia.
1079. Rella Good Cheese Co. 1999. Not milk? Cheddar-style
VeganRella (Leaflet). Sonoma, California. 1 p. Front and
back. 28 cm.
• Summary: Leaflet (front and back, 8½ by 11 inch, color)
sent by Patricia Smith from Natural Products Expo West.
2000. March. Copyright 1999. In this leaflet, the words “not
milk?” are a take-off on the Dairy Council’s very successful
ad slogan “got milk?” Those two words are written in black
over the white hair of a black and white cow. At the upper
left is a large photo of a package of VeganRella cheese made
from organic brown rice. At the bottom is written “Rella
Good Cheese Co.” The text begins: “Nope, not casein either!
VeganRella is 100% non-dairy and made with organic brown
rice milk. Available in Cheddar, Mozzarella, and Hickory
Smoked, it tastes and melts like cheese.
“Enriched and low in fat, it has no lactose, cholesterol,
or soy. We even offer a 100% Satisfaction Guarantee right on
the label!”
On the rear is information about many of the company’s
products.
Note: This ad ran as early as April 1999 as a half-page
vertical ad in Vegetarian Times. Address: P.O. Box 5020,
Santa Rosa, California 95402-5020. Phone: 707-576-7050.
1080. 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
& Soymilk Production.
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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.
1081. Nelson, Tina. 1999. The health benefits of soy cheese
(Interview). SoyaScan Notes. April 2. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: In order of importance, the four main health
benefits to consumers of soy cheeses are: (1) Cholesterol
free. (2) Low fat. (3) Lactose free. (4) Made with the
goodness of soy. The fact that these cheeses contain soy is
now a plus for many consumers. Many consumers of Galaxy
cheeses are older people who have been put on cholesterolrestricted diets by their physicians. Address: Marketing,
Galaxy Foods Company, 2441 Viscount Row, Orlando,
Florida 32809. Phone: 800-441-9419 or 407-855-5500.
1082. Product Name: Rice Kaas (Non-Dairy Cheese
Alternative) [Cheddar Style, or Mozzarella Style].
Manufacturer’s Name: American Natural Snacks.
Manufacturer’s Address: P.O. Box 1067, St. Augustine, FL
32085-1067. Phone: 904-825-2039.
Date of Introduction: 1999. April.
How Stored: Refrigerated.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1999. April. p. 67. “Finally... Rice Kaas.”
“A delicious new alternative to real cheese made with
whole brown rice. Soy free. No cholesterol. Lactose free.
No sorbates or other artificial ingredients. Kosher (Dairy).
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Made with expeller-pressed non-hydrogenated canola oil. No
saturated fat. From the makers of Soya Kaas.”
Ad in Natural Foods Merchandiser. 1999. Dec. 10.
“Our Soy (tofu) is organic ensuring it is 100% GMO free.
Available in: Regular and Fat Free... Rice Kaas (TM) Now
available: Mozzarella Style and Cheddar Style Rice Kaas.”
1083. Product Name: Soy Cheese [Cheddar, Gouda,
Mozzarella, Smoked Gouda, Cheddar Spreadable, and Hot
Pepper Jack].
Manufacturer’s Name: Cheeseland, Inc.
Manufacturer’s Address: 2 Arthur’s Way, Chestnut Ridge,
NY 10977. Phone: 914-371-0853. Fax: 914-371-0862.
Date of Introduction: 1999. April.
Wt/Vol., Packaging, Price: 20 lb block sold to retail stores,
where they are cut into variable weight wedges or blocks.
How Stored: Refrigerated, 120 day shelf life.
New Product–Documentation: Talk with Dana Jacobi.
2000. March 5. This company, located in Spring Valley, New
York, makes at least three flavors of soy cheese, which Dana
first tasted in the fall of 1999. Sold in bulk (cut into blocks
in the store), they have the best flavor and texture of any she
has tasted. The owner of the company is Job Baas.
Talk with Job Baas. 2000. March 9. This product is
made in Wisconsin by Cheeseland, Inc., which is the largest
importer of Dutch specialty cheeses to the USA. Job would
prefer not to give out the Wisconsin address. He prefers to
give his address as Chestnut Ridge rather than Spring Valley,
since he gets his mail better that way. He developed and
markets these soy cheeses, selling them in 20 lb blocks to
retail stores. His first three products (Cheddar, Gouda, and
Mozzarella) were introduced in about April 1999. The last
three (Smoked Gouda, Cheddar Spreadable, and Hot Pepper
Jack) were introduced in June. They are selling very well in
New York.
1084. Jacobi, Dana. 1999. Buono appetito! Soy makes hearty
Italian classics healthy. Vegetarian Times. April. p. 36, 38-40,
42. No. 260.
• Summary: Recipes using eight soyfoods to make one
Italian dinner–a veritable soy feast. The recipes are: Herb
pesto (with white miso, dairy-free). Soy minestrone (with
edamame). Sicilian stuffed squash (with TVP flakes and
grated soy Parmesan cheese). Pasta al forno (with fat-free
Italian sausage, and white miso). Chocolate almondi biscotti
(with soy flour). Italian ‘cheese’ pie (with extra-firm tofu and
soy margarine). Address: Food writer, New York, NY.
1085. Monthly Insight (Galaxy Foods, Orlando, Florida).
1999. “GALX” is back. April. p. 1.
• Summary: Galaxy Foods Co. was notified by Nasdaq that
the Company has met all criteria for continued listing on
the Nasdaq SmallCap Market. Nasdaq also told Galaxy that
the hearing file concerning the Company’s listing has been

closed. Trading of GALX resumed on March 4. Galaxy
recently completed a one-for-seven reverse stock split to
increase the stock price to above $1. Address: Galaxy Foods
Company, 2441 Viscount Row, Orlando, Florida 32809.
Phone: 800-441-9419 or 407-855-5500.
1086. Monthly Insight (Galaxy Foods, Orlando, Florida).
1999. Natural Products Expo a natural success. April. p. 1.
• Summary: At the Natural Products Expo in Anaheim,
California, on March 12-14, Soyco Foods, which is Galaxy’s
health food division, had four product sampling stations
for its healthy dairy alternatives. They also had a special
cart serving freshly-made quesadillas made with a variety
of cheese alternatives. “The excitement continued with a
formal unveiling of The Ultimate Smoothie, complete with
a formal unveiling of the Ultimate Smoothie, complete with
a smoothie machine dispensing ice-cold samples of four
of our five delicious flavors. The response to The Ultimate
Smoothie, which is now available for distribution to the
natural products industry, was overwhelmingly positive.”
Address: Galaxy Foods Company, 2441 Viscount Row,
Orlando, Florida 32809. Phone: 800-441-9419 or 407-8555500.
1087. Monthly Insight (Galaxy Foods, Orlando, Florida).
1999. Galaxy Foods creates Nutraceutical division. April. p.
1.
• Summary: The new division will be headed by Mike
Rapport, who has worked with General Nutrition Centers
for the last 20 years, most recently as president and chief
operating officer of GNC Canada. The division’s flagship
product will be Galaxy’s Ultimate Smoothie, which is
available in five flavors including chocolate, vanilla, orange,
chococcino, and strawberry. Note: The Ultimate Smoothie
is a dry mix product. “A nutraceutical product is one which
improves overall well-being while fulfilling daily functional
needs.” Address: Galaxy Foods Company, 2441 Viscount
Row, Orlando, Florida 32809. Phone: 800-441-9419 or 407855-5500.
1088. Monthly Insight (Galaxy Foods, Orlando, Florida).
1999. Veggie Milk pouring on sales. April. p. 1.
• Summary: Wal-Mart ordered two truckloads of Veggie
Milk for its 510 supercenters. A truckload of Veggie Milk
was also shipped to Puerto Rico. “We expect Veggie Milk
to be available nationwide soon.” Note: A major ingredient
in the product is soy protein isolate, supplied by Protein
Technologies International, a subsidiary of DuPont. A test
by PTI comparing Veggie Milk with other milk alternatives
found that it ranked No. 1 on every nutritional component,
including vitamins, minerals, calcium, soy protein, fiber, and
folic acid.
According to the newsletter Nutrition Business Journal
(April/May 1998), soymilk sales in 1997 were valued at
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$200 million, and projected to grow to more than $350
million by the year 2000.
Consumers are becoming increasingly aware of the
“negative health implications associated with traditional
dairy products, such as heart disease, digestive problems,
exposure to antibiotics, growth hormones, and more. This
increased awareness is fueling a significant shift to soy-based
products.” Address: Galaxy Foods Company, 2441 Viscount
Row, Orlando, Florida 32809. Phone: 800-441-9419 or 407855-5500.
1089. Product Name: Vegie Kaas (Non-Dairy Spread)
[Mozzarella, or Cheddar].
Manufacturer’s Name: American Natural Snacks
(Marketer-Distributor)..
Manufacturer’s Address: Manufacturer: 6029 Lagrange
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St.
Augustine, FL 32085. Phone: 904-825-2057.
Date of Introduction: 1999. May.
Ingredients: Regular: Tofu (Organic* soy milk, calcium
sulfate), natural flavors, tapioca, lactic acid, carob bean gum,
xanthan gum, sea salt, annatto (natural color).
Wt/Vol., Packaging, Price: 8 oz plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Leaflet (color) sent by
Patricia Smith from NFM Natural Products Expo (Anaheim).
2000. March. Copyright 1999. “Soya Kaas: A natural,
delicious alternative to cheese. No cholesterol. Lactose free.”
On the rear near the bottom: Vegie Kaas. New: Mozzarella.
New: Cheddar.
1090. Product Name: Vegan Chunk, and Vegan Singles (8).
Manufacturer’s Name: Galaxy Foods.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-808-2325.
Date of Introduction: 1999. May.
Wt/Vol., Packaging, Price: 6 oz (168 gm) 8 x 3/4 oz slices.
How Stored: Refrigerated.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1999. May. p. 66. “Follow the leader & taste
the profits! With cheese alternatives for every lifestyle.” A
photo shows the front panel of these two new products.
1091. Product Name: Oat Chunk (Soy Free).
Manufacturer’s Name: Galaxy Foods.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-808-2325.
Date of Introduction: 1999. May.
Wt/Vol., Packaging, Price: 6 oz (168 gm) 8 x 3/4 oz slices.
How Stored: Refrigerated.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1999. May. p. 66. “Follow the leader & taste
the profits! With cheese alternatives for every lifestyle.” A
photo shows the front panel of this new product.

1092. Monthly Insight (Galaxy Foods, Orlando, Florida).
1999. New products to be unveiled at FMI [by Galaxy
Foods]. May. p. 2.
• Summary: At the 1999 FMI [Food Marketing Institute]
show this May in Chicago, Galaxy Foods plans to introduce
15 new products. These include: Veggie Yogurt (Strawberry,
Raspberry, Blueberry, Apple, Peach, Vanilla, or Plain).
Veggie Cheese Sauce. Veggie Slices–Mediterranean
Collection (Bleu, Feta, and Caesar’s Parmesan Flavors),
Fat Free Veggie Slices, Veggie Cream Cheese–three more
flavors (Honey Nut, Strawberry, Garden Vegetable), The
Ultimate Veggie Milk Smoothie Bars–with over 9 gm of soy
protein per bar (Double Chocolate, Chocolate Fudge, Lemon
Meringue), and The Ultimate Veggie Milk Smoothie–now
with more soy protein–(Chocolate Fudge, Strawberry Ice,
Orange Cream, French Vanilla, and Choccino). Address:
Galaxy Foods Company, 2441 Viscount Row, Orlando,
Florida 32809. Phone: 800-441-9419 or 407-855-5500.
1093. Monthly Insight (Galaxy Foods, Orlando, Florida).
1999. Partnership is a win-win-win situation. May. p. 1.
• Summary: As introduced in the February issue, a
partnership between Pepsi, Galaxy Foods, and Lisanti
foods (America’s largest distributor of Pizza cheese; run
by Joe Lisanti) is designed to offer new specialized food
and beverage programs to the pizza industry. Lisanti has
increased distribution of low fat formägg mozzarella and has
also added a variety of Galaxy cheeses to their warehouses.
Address: Galaxy Foods Company, 2441 Viscount Row,
Orlando, Florida 32809. Phone: 800-441-9419 or 407-8555500.
1094. Soyco Foods. Div. of Galaxy Foods Co. 1999. Follow
the leader & taste the profits! With cheese alternatives for
every lifestyle! (Ad). Natural Foods Merchandiser. May. p.
46.
• Summary: See next page. An 8 by 11 inch color ad. The
front panels of ten Soyco products are shown: Veggy Chunk.
Vegan Chunk. Rice Chunk. Almond Chunk. Oat Chunk.
Vegan Singles. Veggy Singles. Rice Slices. Almond Slices.
Oat Slices.
“Preservative free. All natural. Microbiologically the
safest, cleanest packaging available today.” Address: 2441
Viscount Row, Orlando, Florida 32809. Phone: (407) 8557485.
1095. Tofutti Brands Inc. 1999. Tofutti. 1998 annual report.
50 Jackson Dr., Cranford, NJ 07016. 16 p. 28 cm.
• Summary: Net sales for the 52-weeks ended Dec. 27,
1998 were $8,991,000, up 21% from the previous year.
Net income (profit) rose to $560,000, up 4.7% from the
previous year. 1998 was the seventh consecutive year that the
company has been profitable.
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During 1998 the company introduced the following new
products: Sugar free fat free Tofutti in half gallons. Tofutti
Too Too’s. Better Than Cheese Cake. Pizza Pizzaz. Tofutti
Blintzes and Potato Pancakes. Tofutti Cutie Pies. Teddy
Bears Chocolate and Pancake Syrups, and Tofutti Totally
Nuts.
Accompanying the annual report is a “Notice of Annual
Meeting of Shareholders and Proxy Statement (10 p.).”
David Mintz’ salary rose to $225,000 in 1998, up from
$180,000 in 1997 and $155,000 in 1996. The 1998 figure
includes a $50,000 bonus for Mr. Mintz. This is a company
that is run for the management, not for the shareholders.
Address: Cranford, New Jersey. Phone: 201-272-2400.
1096. Messina, Virginia; Schumann, Kate. 1999. The
convenient vegetarian: quick-and-easy meatless cooking.
New York, NY: Macmillan USA. viii + 184 p. Illust. Index.
24 cm.
• Summary: This is a vegan cookbook. The index contains 9
entries for tofu, 9 for textured vegetable protein (TVP), 3 for
soy food products (soy foods) 3 for soybeans, 2 for tempeh, 1
each for miso, soy cheese, soymilk, soynuts, and soy yogurt.
Address: 1. MPH, RD, coauthor of The Vegetarian Way..
1097. Monthly Insight (Galaxy Foods, Orlando, Florida).
1999. Galaxy continues expansion with record-breaking year.
July. p. 1.
• Summary: For the fiscal year ended on 31 March 1999,
Galaxy reported net sales of $29,740,025, up 45% over
the previous year. Net income after taxes (profit) was
$1,291,367, up a dramatic 242% over the previous year.
Earnings per share were $0.14, up 250%. Gross margin as a
percentage of sales was 35%, up from 26% a year ago. Bar
charts show the increases in each of these three areas over
the past four years. Galaxy first made a profit in fiscal 1998.
These large increases are mainly the result of continued
growth in the company’s Veggie brand line of products in
retail markets, as well as the introduction of key product line
extensions and new product categories during fiscal 1999.
Address: Galaxy Foods Company, 2441 Viscount Row,
Orlando, Florida 32809. Phone: 800-441-9419 or 407-8555500.
1098. SoyaScan Notes. 1999. The soybean: Animal,
vegetable or mineral? (Overview). Aug. 4. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: A traditional American parlor game and
quiz show named “Twenty Questions” was based on the
assumption that all things in the universe could be classified
as either animal, vegetable, or mineral. Clearly the soybean
is a vegetable, and it is most like a vegetable when served
as edamamé or green vegetable soybeans. But soybean pods
and leaves are unusually hairy, and the soybean can easily
be transformed into alternatives to almost every known

animal food product–more specifically into all kinds of meats
and dairy products. It can be made into meatless burgers,
hot dogs (wieners), breakfast sausages, beef jerky, bacon
bits (such as Bac*Os) or meatless bacon, juicy chicken
drumsticks or meatless chick nuggets, meatless steak, and
the like. Or it can be made into all the dairy alternatives such
as milk, yogurt, ice cream, cheese, coffee creamer, whip
topping and the like.
Soybean oil can also be made to imitate the greatest
commodity of the 20th century: petroleum. We now have soy
ink, soy diesel fuel, soy resins, soy paints and varnishes, etc.
Thus, of all the vegetables in the world, the soybean is
the most versatile–the most like an animal and the most like
a vegetable. What will they think of next?
Note: Twenty Questions began on radio in 1946, then
played on television from Nov. 1949 until May 1955.
1099. South Dakota Soybean Research & Promotion
Council. 1999. Favorites from the heartland. Sioux Falls,
South Dakota. 81 p. Illust. Recipe index. 22 cm. [1 ref]
• Summary: A full-color, glossy and very original spiralbound cookbook–loaded with full-page color photos of
dishes prepared from recipes. Contents: Why eat soy?
Practical ways to incorporate soy into your diet. How to
cook soybeans. Breads (incl. prize-winning Carrot tofu
muffins, and Tofu herb bread). Soy flour tips. Main dishes.
Green soybean (Sweet Bean [green vegetable soybean]) tips.
Salads. Desserts (incl. prize-winning Glistening cheesecake,
and Pineapple cake). Beverages and snacks (incl. prizewinning Tofu shake). Soy products: Dried soybeans, tofu,
soy milk, soy flour, fresh green soybeans, textured vegetable
protein (TVP). Soyfoods substitutions (from meat and animal
products). For more information: 1-800-talk-soy, or www.
soyfoods.com.
Talk with Betty Hansen at South Dakota Soybean Board.
2000. May 15. This cookbook (which is undated) was first
published in the summer of 1999. Many of the recipes were
adapted from local favorites, and all these were tested in the
office. Some also came from the winners of a recipe contest
sponsored by the South Dakota Soybean Board. Address:
Sioux Falls, South Dakota. Phone: 605-330-9942.
1100. Monthly Insight (Galaxy Foods, Orlando, Florida).
1999. Veggie culinary school under construction. Sept. p. 2.
• Summary: “The world’s first veggie culinary school is well
under way to opening its doors in the early fall. Executive
Chef, Susan Harman, has been busy coordinating culinary
class schedules for food professionals, chefs, and college
culinary students. The class sessions will range from one to
five days...” For more information contact Susan Harman at
(407) 855-5500 X-100. Address: Galaxy Foods Company,
2441 Viscount Row, Orlando, Florida 32809. Phone: 800441-9419 or 407-855-5500.
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1101. Monthly Insight (Galaxy Foods, Orlando, Florida).
1999. Galaxy reports another record breaking quarter. Sept.
p. 1.
• Summary: For the quarter ended 30 June 1999 Galaxy
reported net sales of $10,301,075, up 80% over the same
quarter last year. Net income was $615,684, up 317% over
the same quarter last year. Address: Galaxy Foods Company,
2441 Viscount Row, Orlando, Florida 32809. Phone: 800441-9419 or 407-855-5500.
1102. Egan, Jeanette Parsons. 1999. Soy! Soy! Soy! Enjoy
soyfoods’ benefits in delicious recipes. Tucson, Arizona:
Fisher Books. xxx + 162 p. Oct. Illust. Index. 23 cm. Simply
Healthy Series.
• Summary: This is a soyfoods cookbook. Contents:
Dedication. Acknowledgments. Why I love soyfoods: Why
eat soyfoods?, soy’s health benefits, reduces heart disease,
helps prevent cancer, soy for your bones (osteoporosis),
to flash or not to flash (menopause), what about soyfoods
allergies, how much soy should I eat? (soy protein,
isoflavones), where to purchase soyfoods, how to add soy
to your diet, important notes about eating soy. A soyfoods
glossary: Black soybeans and yellow soybeans, green
soybeans (edamamé), meat alternatives or analogs, miso,
soy cheeses, soy cream cheese, soy flour, soy grits, soy milk
(soy beverages), soybean oil, soynuts, soynut butter (roasted
soybean butter), soy protein concentrates, soy protein
isolates, soy sauces (tamari, shoyu), soy yogurt, tempeh,
textured soy protein (TSP), tofu. Appetizers. Soups. Salads.
Main dishes. Side dishes. Breads. Breakfast dishes. Desserts.
Mail order sources for soyfoods. Other sources.
Contains 8 full-page color photos showing recipes. This
is not a vegetarian cookbook. Recipes call for the use of
chicken (4 recipes), ground beef, ham, crab meat, etc.
1103. Soyco Foods. Div. of Galaxy Foods Co. 1999. Give
them what they want. Soy cheeses that taste great! (Ad).
Natural Foods Merchandiser. Dec.
• Summary: See next page. An 8 by 6 inch color ad. Shows
many of the company’s products. Address: 2441 Viscount
Row, Orlando, Florida 32809. Phone: (800) 441-9419.
1104. Kramer, Heather Lynn. 1999. Evaluation of physical
and chemical properties of soybean cheese. MSc thesis,
University of Missouri-Columbia. x + 152 leaves. Illust.
(some color). 29 cm. *
1105. Wild Oats Community Market; Alfalfa’s Markets.
2000. The joy of soy: Resolve to evolve. This millennium,
pick up a good habit. Your guide to soyfoods–True health
food. Colorado. 8 panels. [10 ref]
• Summary: This is a chain store newspaper (published from
time to time; copyrighted 1998), with this issue devoted to
soyfoods. It contains ads for many soy products sold at the

store, many of them on sale. “Soy strategy: 3 New Year’s
resolutions. 1. Get healthy. 2. Lose weight / cut down on bad
fats. 3. Help protect the environment.
A sidebar titled “Cool beans! Top ten reasons to enjoy
soy” states: “1. Soy protein helps reduce cholesterol levels,
thereby reducing the risk of coronary heart disease, which
accounts for more than 500,000 deaths in the U.S. per year.
“2. The soybean is the only vegetable to offer a complete
protein profile, equal to both meat and eggs in its protein
content.
“3. As a complete protein, soy contains all nine essential
amino acids. (The human body needs twenty amino acids,
only eleven of which are produced by our bodies).
“4. Soybeans are higher in essential, healthful fats than
most vegetable foods.
“5. Soybeans are a good source of several vitamins and
minerals, including calcium, zinc, copper, magnesium, iron
and many of the B vitamins.
“6. One acre of soybeans provides about 30 times more
protein than one acre devoted to raising beef.
“7. Soy is also the richest dietary source of isoflavones,
which act as phytoestrogens that may help protect against
cancer, osteoporosis and menopause.
“8. Soy may increase bone density and reduce the risk of
osteoporosis.
“9. Soy may reduce menopausal hot flashes in women–
good news for those women who do not wish to take
hormone replacement therapy.
“10. Other heart-healthy benefits of soy include low
saturated fat, high calcium content, high essential fatty acid
(EFA) content, high vitamin E content and no cholesterol.”
There are definitions of and information about: Miso,
shoyu, tamari, tofu, tempeh, soy milk, soy yogurt, soy
cheese, soy desserts, soy oil, soy flour, texturized soy protein,
soy grits, soy nuts, edamame (soy in the pod), and meat
alternatives.
1106. Burros, Marian. 2000. Eating well: Doubts cloud rosy
news about soy. New York Times. Jan. 26. p. F1, F11.
• Summary: Sales of soyfoods have been skyrocketing
recently because preliminary research suggests that soy has
many health benefits, from reducing loss of bone density to
easing some menopausal symptoms. In October the FDA
“put its imprimatur on soy” when it granted food companies
the right to claim that soy protein reduces cholesterol and the
risk of heart disease. Although other claims are unproven,
soy is strongly promoted by its marketers as a panacea, and
the U.S. media has been “almost unanimous in praising its
safety and efficacy.”
“Against the backdrop of widespread praise, however,
there is growing suspicion that soy–despite its undisputed
benefits, may pose some health hazards. The scientific
world is still divided over many of the claims for efficacy
[is it really effective] and over some safety issues.” There
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is agreement on two points: (1) Soy can reduce cholesterol,
and (2) There may be an increased risk of cancer when
consuming soy isoflavones in pill form–especially for postmenopausal women; and for these women there may also
be hazards in adding soyfoods to their diets. The two main
isoflavones, genistein and daidzein, are phytoestrogens, or
weak plant estrogens. They act in much the same way as
regular estrogens in that they can both inhibit and stimulate
the growth of certain cells.
“Not one of the 18 scientists interviewed for this column
was willing to say that taking isoflavones was risk free.”
There is a big difference between consuming soyfoods and
components of the soybeans, like isoflavone supplements.
During the 12 months ending October 1999, sales of
soyfoods in supermarket chains were $420 million, up 45%
from the previous year, according to SPINS scanner data.
The biggest increase was in soy isoflavone pills, whose
sales were up 246% during the same 12-month period.
These supplements, which can contain more than 85 mg
of isoflavones in a single pill, have much higher levels
of isoflavones than occur naturally in foods. And some

makers advise taking two pills a day. Some soy protein
concentrate powders have up to 160 mg of isoflavones per
serving. Scientists are concerned that typical consumers
don’t distinguish isoflavones from soy protein, and that they
will overdose on the isoflavones. For this reason, Dr. Daniel
Sheehan of the FDA’s National Center for Toxicological
Research (in Jefferson, Arkansas) opposed the FDA’s soy
health claim. No one knows what the maximum safe dosage
of isoflavones is, because no human studies have been
conducted. However, if people consume soyfoods instead
of supplements, they will not overdose on isoflavones. In
Japan, for example [where women’s breast cancer rates are
one-forth to one-sixth of those in the USA] the typical daily
consumption of isoflavones is 25-50 mg, and most people
consume soyfoods throughout their lives.
Dr. William Helfreich, associate professor of nutrition at
the University of Illinois who specializes in diet and breast
cancer, is concerned about the risk of soy isoflavones for
post-menopausal women with estrogen-dependent breast
cancer. Given early in life, he notes, they will prevent, but
given late they may promote. Unfortunately the research in
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this area is very limited and the results are unclear and far
from definitive. Fortunately, a number of studies that answer
these questions are now being underwritten by the National
Cancer Institute.
Many large companies are developing new soy products
in response to the growing soy demand: Kellogg’s, General
Mills, Campbell’s Soup, and ConAgra.
This article was reprinted, under the title “Rush to
embrace soy products raises warnings about downside,”
in the Oregonian (Portland, Oregon; Feb. 8, p. FD10). On
the same page was a recipe for a “creamy, dreamy” Tofu
Cheesecake.
1107. Galaxy Foods Company. 2000. Annual report 1999.
Orlando, Florida. 30 p. 19 x 28 cm.
• Summary: On the cover is written: “Determined.
Passionate. With a strong vision of the future.” On the title
page: “The millennium leader in plant-based, nutraceutical
dairy technology. On the facing page is a mission statement
and financial highlights.
1999 was a very good year for Galaxy Foods. Sales in
fiscal 1999 were $29,790,025, up 45% from $20,552,782 in
1998. Net income was $1,351,367, up 242% from $377,523
in 1998. Earnings per share was $0.14, up 250% from $0.04
in 1998. Color photos (p. 3-4) show most of the company’s
products.
Accompanying the report is a “Notice of annual meeting
of shareholders to be held Thursday, February 10, 2000” (21
p.). The principal shareholder is Angelo S. Morini (age 56;
he owns 46% of the company’s common stock) and Cede
& Co. (New York, 53.8%). Mr. Morini’s salary is $250,000
plus $20,128 in other annual compensation. Address: 2441
Viscount Row, Orlando, Florida 32809. Phone: 407-8555500.
1108. Traynor, Marty. 2000. Natural products corporate
profiles 2000. Boulder, Colorado: Natural Foods
Merchandiser. 34 p. Index. 28 cm.
• Summary: Page 32 contains a corporate profile of Soyco
Foods, of Orlando, Florida. Date founded: 1972. Soyco
Foods is “Galaxy Foods natural grocery label.” A color photo
shows many of the company’s “Veggy” line of products,
including soy-based sliced cheeses, chunk cheeses, and
Parmesan.
Note: The earliest record in the SoyaScan database for
Soyco Foods or Galaxy Cheese Co. is Jan. 1987. Soyfoods
Center has repeatedly contacted president Angelo Morini
in writing and by phone, asking him to provide any kind of
documentation showing that Soyco Foods was in business
before 1987, but he has never responded. He claims that all
documentation was lost in the mid-1991 fire that destroyed
the company’s plant and offices in Pennsylvania. We doubt
this 1972 date. Address: Boulder, Colorado.

1109. Sojafarm. 2000. Tofu: Meister der Verwandlung. Land
des Ursprungs [Tofu: Master of transformation. Land of its
origin]. Trechtingshausen, Germany. 16 p. 21 cm. Catalog
and list of products. [Ger]
• Summary: This catalog has an attractive, glossy color front
and rear cover. On the inside front cover is an introduction
to tofu in Japan–the land of its origin. [Note: Tofu originated
in China]. The inside, titled “Information, products, prices,”
consists of photocopied sheets. The company logo, on p.
1., consists of the Chinese character for “bean” over the
company name. Below that is written in German: “Highquality, natural-food specialty products, made with pure
spring water.” In the catalog, each product is described with
a list of the ingredients.
The products are listed in the following order on the
price list (* = label enclosed): Tofu Natur*. Tofu mariniert.
Tofu mit Kräutern (Kräuter-Tofu*). Gemüsetofu*. Tofu
geräuchert (Geräucherter Tofu*). Tofu Frülingssterrine*.
Tofu-Reisburger*. Tofu-Bratschnitte*. Nusstofu (tofu with
hazelnuts)*.
Smoked specialties: Räuchertofu mit Champignon
(Champignon Räucher-Tofu*). Räuchertofu mit Algen
(Algen Räucher-Tofu*). Räuchertofu mit Rotwein.
Tofu Würstchen: Piccolino’s (Frankfurter Art).
Barbecue’s (Thüringer Art). Gourmet Scheiben.
Brotaufstriche. Tofu-Kräutercreme. Tofu-Edelcreme.
Fermate (Soy cheese): Fermate Pfeffer. Fermate mit
Kräuter. Sauce Bolognese.
Frischware: Gemüserollen. Asia-Rolle. Tofu Burger.
Tofu Lauchburger. Grünkernburger.
Seitan: Seitan. Seitangulasch.
Pasta de Tofu: Spiralen. Gabelmakkaroni. Bandnudeln.
Mischkiste. Tofu Kochbuch.
Also enclosed is a letter and two business cards.
Address: Im Paradis, D-55413 Trechtingshausen, Germany.
Phone: 06721-6470.
1110. Product Name: Eco Soy Pudding (Organic) [Vanilla,
Chocolate, or Chocolate-Orange].
Manufacturer’s Name: EcoFoods, Inc. (Product
Developer-Distributor).
Manufacturer’s Address: Palo Alto, California 94303.
Phone: 650-978-9696.
Date of Introduction: 2000. March.
Ingredients: Organic soy beverage* (Filtered water, organic
whole soy beans*), fructose, tapioca starch (modified),
organic cocoa*, expeller pressed canola oil, organic agave
nectar*, natural flavor, calcium, carob powder, lecithin, sea
salt, carrageenan. ** = Organically grown and processed in
accordance with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 4 x 4.5 oz (128 gm) cups
= 18 oz (510 gm). Retails for $2.99 to $3.20 (4 pack in
California).
How Stored: Shelf stable; refrigerate after opening.
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Nutrition: Per cup (128 gm): Calories 140, calories from
fat 25, total fat 3 gm (5% daily value; saturated fat 0 gm),
cholesterol 0 mg, sodium 60 mg (2%), potassium 170 mg
(5%), total carbohydrate 25 gm (dietary fiber 0 gm, sugars
18 gm), protein 2 gm. Vitamin A 0%, vitamin C 0%, calcium
20%, iron 0%. Percent daily values are based on a 2,000
calorie diet.
New Product–Documentation: Product (Chocolate) with
Label brought by Bob Gerner of Berkeley Natural Grocery
Co. 2000. March 13. The product is sold in a 4-pack with
a paper sleeve. Label: 6 by 10.25 inches. Paperboard.
Chocolate brown, green, blue, and pink on white. Illustration
of a spoon filled with a swirl of pudding. “Made with organic
soy beans. Excellent source of calcium. Low fat & non
dairy. 15 mg isoflavones per serving. Organic, genetically
unmodified soy beans.” Soyfoods Center taste test: Flavor,
texture, and package design: Okay.
Leaflet (8½ x 11 inches, glossy color, front and back)
brought by Bob Gerner. The front shows the three flavors
packaged in sleeves. “A great taste non-dairy pudding with
non GMO organic soy beans.” The back gives product
ingredients and specifications.
Talk with Carole Corb of EcoSoy and C.J. Corb Intl.
(phone: 805-773-8801). 2000. March 14. This product was
developed by Daniel Adam, who lives in Israel where he
runs a natural foods import business, importing Edensoy,
Garden of Eatin’ products, Galaxy soy cheeses, etc. The
product, which is made in Minnesota, was first launched in
Israel on 15 Jan. 2000, then in America in March 2000. Her
favorite flavor is Chocolate-Orange. The recommended retail
price is $2.97+.
1111. Product Name: Vegan Gourmet Cheese Alternative
[Original, or Nacho].
Manufacturer’s Name: Follow Your Heart (Product
Developer-Distributor). Made in Canoga Park by Earth
Island.
Manufacturer’s Address: Canoga Park, CA 91304. Phone:
818-348-3240.
Date of Introduction: 2000. March.
Ingredients: Filtered water, expeller-pressed canola oil,
jalapeño peppers, soy protein, tofu (soybeans, calcium
sulfate), inulin (a natural extract of chicory), pimiento,
spices, agar agar, sea salt, carrageenan, brewer’s yeast,
calcium lactate (vegan), lactic acid (vegan), annatto.
Wt/Vol., Packaging, Price: 10 oz vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Leaflet (single sided, 8½ by
11 inch, color) by Patricia Smith from Natural Products Expo
West. 2000. March. “Angel’s EarthKind Kitchen.” A photo
shows the two cheeses on a plate and used in dishes.
Product with Label brought by Bernd Drosihn. 2004.
March 15. Purple, orange, black, white, black, and red on
blue and white cloudy sky. 3 inches square front and back.

“Dairy free. All natural. It melts.” Logo: Non-GMO.
Note 1. This vegan cheese alternative contains no casein.
When the various gelling agents (agar, carrageenan) are
heated, they melt–sort of.
Note 2. Mozzarella, Monterey Jack and Cheddar flavors
were added by March 2001.
1112. Food Trade Journal U.S.A. (Ikegawa Food
Specialists). 2000. FDA as well as media help Japanese food
industry: Soy products and green tea are highlighted. 10(2):1,
3-4. March. [Eng; Jap]
• Summary: Each article in this newspaper is published in
both English and Japanese. Last October, the FDA gave
its approval for U.S. companies to begin using a health
claim on foods containing at least 6.25 gm of protein per
serving. Except for traditional soy products (such as tofu),
each serving must contain no more than 3 gm of fat, 20 mg
of cholesterol, and 480 mg of sodium. The FDA believes
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that adults who consume 25 gm/day of soy protein could
experience a decrease in their blood cholesterol, which
reduces their risk of heart disease. The mainstream soyfoods
that benefited from this announcement are veggie burgers,
soymilk, tofu, and soy cheese. But now edamame has
emerged as a big seller at supermarkets since a few years
ago. A Japanese-style cartoon shows two blonde girls seated
at a table. A boy, who is standing, says “I show you how to
eat Edamame.” Holding a pod of edamame in his right hand,
he is popping the beans into his mouth. A circular inset,
showing how his fingers hold the pod, is titled “Squeeze.”
Another cartoon shows Takuji Kimura [Mr. edamame in
America], drawn by his son.
The article gives lengthy excerpts from two recent
American articles: (1) Hesser, Amanda. 1999. “Bet you
can’t eat just one soybean.” New York Times. Sept. 8. p. F3.
(2) Deane, Donna. 2000. “Get more soy in your life.” Los
Angeles Times. Jan. 12. p. H1, H3. Food section.
According to Shigeru Shirasaka, president of House
Foods (a leading U.S. tofu maker), his company shipped 29
million pieces of tofu in 1999, which is a 70% increase over
1995.
The last page of this article is about edamame, by Takuji
Kimura, America’s leading edamame broker, Concord,
California. Japanese restaurants have been the showrooms
for edamame, and they are part of the reason for its growing
popularity. Tak Kimura started trying to sell edamame in
1994 at several natural food stores, but nobody seemed
interested. He contacted the produce manager of Whole
Foods in Berkeley–a woman–without an appointment.
When he asked her to try his edamame, she said that she
knew what it was–an appetizer at sushi bars! She liked it
very much and had tried to find a source, but the restaurants
would not disclose their sources. During his first demo day
at Whole Foods he sold only 8 packs in 8 hours. But after 2
weeks sales started to increase. Then he got permission to
sell edamame at other Whole Foods Markets, and then at the
Wild Oats chain of natural food stores. In 1998 sales started
to increase rapidly. Now the FDA is supporting edamame
and major newspapers are doing stories, so sales continue to
grown.
1113. Product Name: Wholesome Valley (Organic Dairy
Cheeses), Chunks [Cheddar, Mozzarella]. Slices [American,
Mozzarella, Swiss, Pepper Jack].
Manufacturer’s Name: Galaxy Foods Co.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-808-2325.
Date of Introduction: 2000. March.
Ingredients: American: Organic cheddar cheese
(pasteurized milk, cheese cultures, salt, enzymes), water,
organic butter, organic non at milk. sodium phosphate, etc.
Wt/Vol., Packaging, Price: Slices: 8 oz (224 gm) 12 slices
per pack.

How Stored: Refrigerated.
New Product–Documentation: Leaflet (8½ by 11 inch,
color) by Patricia Smith from Natural Products Expo
West. 2000. March. A photo shows the front panel of six
Wholesome Valley Organic nondairy cheeses on a cutting
board, with potted herbs and fresh vegetables in the
background. 12 slices in each sliced variety. “Reduced fat.
Pasteurized process cheese food. 1/3 less fat than process
cheese food.” “Good source of calcium & protein. No
artificial ingredients. No rBST hormones or antibiotics.”
On the rear we learn that these are dairy cheeses, made
with organic cheese and organic milk.
1114. Rose, Richard; Mars, Brigitte; Sperling-Nordqvist,
Petra. 2000. The HempNut health and cookbook: Ancient
food for a new millennium. Santa Rosa, California:
HempNut, Inc. xiii + 119 p. Illust. No index. 24 cm. [65 ref]
• Summary: Contents: 1. HempNut: The soybean of the new
millennium. 2. Hempseed: 5,000 years as food. 3. A nutrition
powerhouse. 4. Hempseed: The original nutraceutical. 5.
Nature’s perfect oil. 6. From Hempseed to HempNut. 7.
A typical HempNut meal someday soon. 8. Cooking with
HempNut. 9. HempNut recipes. 10. Nutritional information.
Glossary. Bibliography. About the authors. Resources. Fine
foods from HempNut, Inc.: HempNut–hulled hempseed,
Hempnut Hempeh Burger, Hempnut Cheese Alternative
(formerly known as HempRella), HempNut Butter (incl.
peanuts), Hempnut Lip Balm. Business opportunities.
Note: Richard Rose, a pioneer in the soyfoods industry,
began selling hempseed foods in 1994. The Marijuana Tax
Act, passed in 1937, made growing of hemp in the USA
illegal–unless one had a permit. Address: HempNut, Inc.,
P.O. Box 1368, Santa Rosa, California 95402-1368. Phone:
(707) 571-1330.
1115. Product Name: Soymage Low Fat Cream Cheese
(Vegan).
Manufacturer’s Name: Soyco Foods. Div. of Galaxy Foods
Co.
Manufacturer’s Address: 2441 Viscount Row, Orlando, FL
32809. Phone: 800-808-2325.
Date of Introduction: 2000. March.
Ingredients: Soy beverage (filtered water, isolated soy
protein, organic tofu), unhydrogenated canola oil, corn
starch, food stabilizers (xanthan, natural vegetable guar &
locust bean gums), tricalcium phosphate, sodium phosphate,
organic food acidulants (citric acid and gluconic acid),
natural flavors, sea salt, vitamin E (antioxidant), vitamin A
palmitate.
Wt/Vol., Packaging, Price: 8 oz plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Leaflet (8½ by 11 inch,
color) sent by Patricia Smith from Natural Products Expo
West. 2000. March. “Build your healthy cheese section
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with Soyco Foods: The Dairy Free Vegan Alternative.” A
photo shows the front panel of five nondairy Soymage brand
nondairy foods on a bed of soybeans with tomatoes and
lettuce in the background: Vegan Chunk (Made with organic
tofu). Low Fat Cream Cheese. Low Fat Sour Cream. Vegan
Singles (Made with Organic Tofu). Vegan Parmesan (Made
with organic tofu). “Lactose free. Cholesterol free. Saturated
fat free. Preservative free.”
1116. Stephens, Roger; Stephens, Jane Ade. ed. and comp.
2000. Soyfoods guide 2000: Helpful tips and information for
using soyfoods. Indianapolis, Indiana: Stevens & Associates,
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No
index. 28 cm. [23 ref]
• Summary: This guide is available only on a limited basis
to dietitians and health professionals. Contents: Health:
Add soy to diet to reduce heart disease (FDA recommends
25 grams of soy protein a day to reduce blood cholesterol
levels), sample day soy meal planner (easy ways to add
25 grams of soy protein). Daily soyfood guide pyramid.
Soy and your health–Scientists are learning about soy’s
health benefits: Isoflavones, heart disease, menopause &
osteoporosis, cancer, allergies, diabetes & kidney disease,
fat. Soyfood Descriptions: Meet the bean: Green vegetable
soybeans (edamame), hydrolyzed vegetable protein (HVP),
infant formulas, soy-based, lecithin, meat alternatives (meat
analogs), miso, natto, nondairy soy frozen desserts, soy
cheese, soy fiber (okara, soy bran, soy isolate fiber), soy flour
(50% protein), soy grits, soy protein concentrate, soy protein
isolate (isolated soy protein, 90% protein), soy protein,
textured (flour or concentrate), soy sauce (tamari, shoyu,
teriyaki), soy yogurt, soybeans, soymilk, soy beverages,
soynut butter, soynuts, soybean oil & products, sprouts
(soy), tamari (see soy sauce), tempeh, Teriyaki sauce (see
soy sauce), tofu & tofu products, whipped toppings, soybased, yuba. Helpful charts: Soyfood substitutions, soyfood
isoflavone content. Soyfoods web site. Soyfood composition.
Recipes using: Meat alternatives, textured soy protein, whole
soybeans, soy flour, soynut butter, soymilk, tofu. Address:
4816 North Pennsylvania Street, Indianapolis, Indiana
46205. Phone: 317-926-6272.
1117. Natural Foods Merchandiser. 2000. Natural Products
Expo West. May. p. 1.
• Summary: The largest Natural Products Expo ever was
held at the Anaheim Convention Center. The 255,000 feet
of conference and exhibition space was put to good use as
a record 30,704 attendees visited more than 2,400 booths
sponsored by 1,400+ companies. Color photos show: (1) One
busy, colorful hall with a giant ten-foot-tall carton of White
Wave’s Silk soymilk in the foreground. (2) A lady carrying
a tray of Galaxy soy cheeses, probably to give away as
samples.
Patricia Smith and Dana Jacobi who both attended this

show note that “there was an explosion of soy products at the
show.”
1118. Tannehill, Carol. 2000. Pizza Hut tests new cheese
here first. News-Sentinel (Fort Wayne, Indiana). June 27.
• Summary: Galaxy Foods chose Fort Wayne, as a typical
U.S. city (in terms of demographics), to be guinea pigs for
pizza made from its low-fat, cholesterol-free mozzarella. The
Veggie Mozzarella Pizza debuted last week at The Village at
Coventry Pizza Hut for a six-week test. During the test, the
Pizza Hut “customers can choose which cheese–regular dairy
mozzarella or soy-based Veggie Shreds–they want on their
pizzas.”
Galaxy Foods (of Orlando, Florida) says its vegetablebased, non-dairy cheeses, milk, butter, sour cream and other
products are available at 13,000 supermarkets. Now the
company is branching out into the restaurant industry.
The new pizza is not vegan because it contains casein–
without which it will not melt. It is also a bit more expensive
than pizza with regular dairy cheese. Address: Restaurant
notes.
1119. Cooper, Kim. 2000. Soyfoods Canada, the new
Canadian soyfoods association (Interview). SoyaScan Notes.
Aug. 21. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Current members of the new organization are
the Canadian Ministry of Agriculture, Ontario Soybean
Growers, Natures Milling (Ontario), St. Clair Agri Services
Ltd. (a soybean exporter in Ontario), University of Guelph,
SoyaWorld Inc. (Vancouver, BC), ADM (Maureen Callahan,
from USA), and Galaxy Foods (Ontario).
The group is presently headquartered at the Ontario
Soybean Growers’ offices in Chatham. Janet Nauta (in
charge of communications at OSG), who is serving as
executive director, is working on different brochures and
cookbooks. The main goal is to raise awareness of soyfoods
in Canada. The ultimate question people ask is “What do I do
with this stuff?”
The group has already had three meetings with a fourth
scheduled for October 25th in Toronto, Ontario.
Note: Because of Canada’s archaic food laws, Galaxy
Foods can’t sell its cheese alternatives in Ontario. The
government is considering rescinding this law. One of the
focuses is on government relations, and standardizing laws
that relate to soyfoods within the various provinces. Address:
Marketing Specialist, OSGMB, Chatham, Ontario, Canada
N7M 5L8. Phone: (519) 352-7730.
1120. Quarterly Insight (Galaxy Foods, Orlando, Florida).
2000. Strong fiscal 2000 operating results reported. First
quarter 2001. p. 1.
• Summary: For the fiscal year ended on 31 March 2000,
Galaxy reported net sales of $423,234,984, up 41.8% over
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the previous year’s $29,740,025. Net income for fiscal 2000
increased 181% to $3.6 million, or $0.39 per diluted share.
year.
Note: This is the first issue of Quarterly Insight; it was
mailed on 12 Aug. 2000 from Florida. The only date on it
is “First Quarter 2001.” Since Galaxy’s fiscal year ends on
31 March each year, this contains information about the
first quarter of the next year–a VERY strange way to date a
quarterly newsletter. Address: Galaxy Foods Company, 2441
Viscount Row, Orlando, Florida 32809. Phone: 800-4419419 or 407-855-5500.
1121. Wright, Allison. 2000. Melissa’s/World Variety
Produce introduces new soy products. Produce News (Fort
Lee, New Jersey). Sept. 11.
• Summary: World Variety Produce Inc. is the company
name and Melissa’s is their brand name. The latest soy
products to hit retail market shelves are: (1) Melissa’s Soy
Slices (American, Jalapeño, or Mozzarella flavors). (2)
Melissa’s Organic Tofu (Soft, Firm, or Extra Firm). (3) In
May the company introduced: Melissa’s Soy Easy Gourmet
Spread & Dip (Mediterranean Olive, Roasted Red Pepper,
Slow Roasted Garlic–all are made with natural smoked tofu).
(4) Soy Loaf.
Since last year, Melissa’s has doubled its organic line
from 40 items to 80. The number one trend in American
foods is organic.
1122. Rella Good Cheese Co. 2000. Why buy Rella Good
Cheeses? (Leaflet). Sonoma, California. 1 p. Single sided.
8½ x 11 inches.
• Summary: See next page. Leaflet (black-and-white) sent by
Patricia Smith from Natural Products Expo East. 2000. Sept.
#1 brand in the US natural food industry (1996 and Jan/Feb
1998 SPINS data).
“#1 brand in Canada since 1987...” Address: P.O. Box
5020, Santa Rosa, California 95402-5020. Phone: 707-5767050.
1123. Product Name: Melissa’s Soy Slices [American,
Jalapeño, or Mozzarella].
Manufacturer’s Name: World Variety Produce Inc.
(Marketer-Distributor).
Manufacturer’s Address: 5325 S. Soto St., Vernon, CA
90021. Phone: 323-588-0151.
Date of Introduction: 2000. September.
How Stored: Refrigerated.
New Product–Documentation: Wright, Allison. 2000.
“Melissa’s/World Variety Produce introduces new soy
products.” Produce News (Fort Lee, New Jersey). Sept. 11.
These slices are for health-seeking cheese lovers who want
to avoid conventional cheese which is high in cholesterol,
animal fats, calories, sodium, and lactose. The Soy Slices are
low in saturated fat, contain no cholesterol, and melt like real

cheese. They are perfect for customers who don’t shop the
dairy case.
1124. Greenberg, Patricia. 2000. Soy desserts: 101 fresh, fun
& fabulously healthy recipes. New York, NY: ReganBooks
(Imprint of HarperCollins). ix + 166 p. Oct. Illust. Index. 24
cm.
• Summary: This is a book about how to make delicious
soy desserts that are actually good for you! Contents:
Introduction. Cakes and frostings. Pies and tarts.
Quickbreads, muffins, brownies, bars and scones. Candy and
cookies. Parfaits, custards, mousses, puddings, and soy ice
creams. Soy source index. Contains 8 full-page color photos
in the middle of the book. These recipes call for soymilk,
soy cream cheese, soy yogurt, tofu, soy flour, and soy
margarine. Contains four recipes for Tofu cheesecake. On
the inside back dust jacket is a photo and brief biography of
Patricia Greenberg. Address: P.O. Box 10853, Beverly Hills,
California 90213. Phone: (323) 938-3975.
1125. Reynolds, Jonathan. 2000. Do you tofu? Soybean curd
isn’t just for health-food nuts anymore. New York Times.
Nov. 5. p. SM181.
• Summary: The author used to be an overweight steak
and potatoes guy, who despised the taste of “health foods.”
“Until recently, I couldn’t stand to even look at tofu. Cold
and uncooked, it’s squeaky, with the texture and disposition
of a particularly upbeat sponge. In the mouth, it’s so darned
watery and perky, it feels as though it will clean the enamel
off your teeth, suck all the saliva from your mouth, and
then bounce right onto the street to do some more good
somewhere else.”
“Processed foods made from tofu are, by and large,
dreadful. The ‘hot dogs’ are weird, soy cheese is nasty, and
Tofutti ice cream is downright punitive. Tofu yogurt is nearly
as wretched as the food at Shea Stadium”–which is probably
the worst in the world.
“But that’s just my cranky Western palate. Worldwide,
tofu is more popular than pasta, potatoes and poi, the staples
of other cuisines.” He found, to his surprise, that when tofu
is cooked and used in a good recipe, it can be delicious–as is
the “bean curd” served at most Chinese restaurants. Includes
three tofu recipes.
1126. Galaxy Foods Company. 2000. Annual report 2000.
Orlando, Florida. 24 p. 28 x 19 cm.
• Summary: This is the most stylish annual report to date
from Galaxy. The glossy cover folds shut like an envelope.
Cover text (white on black) begins: “Plants unite us for so
many reasons.” On the back of the flap is a list of famous
vegetarians, and short quotations from Thoreau, Leonardo
Da Vinci, Einstein, Gandhi, and Schweitzer. On the cover,
under the flap, is a collage of color photos, showing many of
the company’s products and famous vegetarians. The section
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titled “About Galaxy” in the inside front cover begins:
“Since creating the first healthy cheese in 1972, Galaxy
Foods remains the leading producer of healthy plant-based
dairy and dairy-related products...
Fiscal year 2000 (ending March 21) was another very
good year for Galaxy Foods. Sales were $42,234,984, up
42% from $29,790,025 in 1999. Net income was $3,629,891,
up 181% from $1,291,367 in 1999. Earnings per share $0.39,
up 179% from $0.14 in 1999.
Accompanying the report is a “Notice of annual meeting
of shareholders to be held Thursday, November 16, 2000”
(25 p.). The principal shareholder is Angelo S. Morini (age
58; he owns 45.9% of the company’s common stock). Mr.
Morini’s salary is $300,000 plus a bonus of $125,000 plus
$20,526 in other annual compensation. Address: 2441
Viscount Row, Orlando, Florida 32809. Phone: 407-8555500.
1127. HempNut, Incorporated [Rella Good Cheese Co.].
2000. Original HempNut brand. Rich in Omega-3. Supports
healthy heart, brain & immune function (Leaflet). Santa
Rosa, California. 1 p. Front and back. 28 cm.
• Summary: See next page. On the front of this full-color
glossy leaflet are photos of the following ten commercial
products, all made with HempNut brand hemp seeds. 1.
Organic HempNut brand shelled hempseed, the original and
still the best.
2. HempNut Bar, a yummy way to get your omega-3.
3. HempNut cheese alternative. Melts and tastes great,
no lactose.
4. Unrefined hempseed oil is 20% omega-3 and 60%
omega-6.
5. HempNut organic margarine with no hydrogenated
fats is also vegan and preservative free.
6. HempNut Lip Balm is great for keeping your lips
kissing soft, with SPF 15 sunblock.
7. Organic Hempeh Burger is smoked for your dining
pleasure, all vegan.
8. HempNut Organic Blue Corn Chips, with non GMO
corn and is 100% organic.
9. Organic HempNut Butter (like peanut butter) made
with 51% HempNut [and 49% peanut butter], dry-roasted
and creamy. 10. HempNut Chocolate Chip Cookies are
perfect for the cookie monster in us all.
Ten great reasons to call 1-877-HempNut.
On the rear, each of the products is described in detail.
For example: 1. “HempNut (TM) shelled hempseed:
HempNut is the most important invention for hempseed in
5,000 years. We took regular whole hempseed and removed
the shell–and the result is HempNut. It tastes like sunflower
seed, looks like sesame seed, and can be used in literally
any recipe, it’s that versatile. Plus it contains about 40%
more nutrition than whole hempseed. In fact, it might be
the most nutritious plant food available, with 36% Essential

Fatty Acids (omega- 3 and -6, the ‘good’ fat), and 31%
high-quality protein (second only to raw soybean), and very
high in vitamins! Ingredients: 100% shelled hempseed in
nitrogen-flushed paper composite can, hermetically sealed.
Refrigerate or freeze once opened. Raw, vegan, and now
Organically-grown. The is the first and the original shelled
hempseed brand and the first in a can, and is the result of
years of development.”
HempNut, Incorporated. Fine hempseed foods since
1994 [HempRella–cheese alternative]. Box 1368, Santa
Rosa, CA 95402-1368. Phone 707-571-1330: (877)
HEMPNUT; Fax 707-579-0940. sales@TheHempnut.com
www.TheHempNut.com.
Note: According to the website www.thehempnut.com
(retrieved 4 Feb. 2013) most of the newer HempNut brand
products were introduced ca. 1998.
“This is the company which generated the most positive
media coverage for Hemp Foods, and has been seen on
‘The Tonight Show with Jay Leno,’ ‘The Roseanne Show’
(9-minute segment with Roseanne Barr on CBS-TV), CNN’s
‘On The Menu,’ ‘Christina Cooks!,’ ‘Alyssia’s Raw Food
Experience,’ many dozens of local TV news, hundreds of
newspapers, dozens of magazines such as Rolling Stone and
Details, and many dozens of radio shows across the US.
“The company won numerous awards from the hemp
industry, including the Hemp World ‘Hempy Award’ for
Product Innovation in both 1997 and 1998, the Hemp Times
‘Bioneer Award’ in 1997 for Outstanding Achievement in
Food, and a Citizen Citation from the Mayor of Baltimore in
1997.” Address: Box 1368, Santa Rosa, California 954021368. Phone: 707-571-1330.
1128. 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.
1129. 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.
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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.
1130. Dorfman, Lisa. 2000. The vegetarian sports nutrition
guide: peak performance for everyone from beginners to
gold medalists. New York, NY: John Wiley & Sons, Inc.
xviii + 270 p. Foreword by Bob Beeten (Director, Sports
Medicine, United States Olympic Committee). Illust. Index.
23 cm. [94 ref]
• Summary: Contents: Preface. Acknowledgments.
Introduction. Part I: Food as fuel. Plant-based sports engine.
Nutrition prescription for sport: calculating energy needs.
Carbohydrates: the sports nutrition base. Protein: the fitness
powerhouse. Fat talk. Thirst quenchers. The athlete’s lab:
vitamins, minerals, and phytochemicals.
Part II: Plant-based peak performance. Supplementing
the sports machine. Plant-based diets: making the transition.
Competition time: plant-based diets in action. Appendixes:
A. Vegetarian athletes’ nutritional profiles. B. Food fitness
nutritional activity assessment. C. Sports and vegetarian
nutrition resources. D. References.
Tofu is mentioned in this book on 26 pages (p. 39, 65,
74, 81, 86, 90, 91, 100, 106, 127, 140, 142, 145, 169, 171,
188, 238, 240, 247, 191), tempeh on 17 pages (p. 67, 81,
84, 106-08, 127, 142, 187-88, 191, 197, 199, 201-02, 247,
268), “soy cheese” on 14 pages (p. 23, 24, 60, 77, 94, 191,
198-200, 203, 217, 219, 243, 267), soybeans on 11 pages (p.
24, 74, 76, 78, 90, 100, 127, 147, 171, 195, 238), Soya Kaas
(soy cheese) on 6 pages (p. 74, 191, 199, 200, 217, 219),
miso on 6 pages (p. 142, 149, 199, 217, 219, 243), soy nuts
on 4 pages (p. 24, 90, 192, 199), edamame [green vegetable
soybeans] on 2 pages (p. 24, 127), soybean on 2 pages (p. 89,
90), rice-based frozen dessert on 1 page (p. 201).
In the chapter on “Protein”: “One of my favorite highprotein afternoon snack combos is tofu-based cheese (Soya
Kaas or Vegan Rella), organic whole wheat tortillas, baked
chips, rice or wheat crackers, and an apple” (p. 74).
Tofu Rella is listed on p. 191. Address: M.S., R.D.,
L.M.H.C., Miami, Florida.
1131. Kornfeld, Myra. 2000. The voluptuous vegan: more
than 200 sinfully delicious recipes for meatless, eggless, and
dairy-free meals. New York, NY: Three Rivers Press. [xi] +

305 p. Illust. (by Sheila Hamanaka). Index. 24 cm.
• Summary: A vegan cookbook with some macrobiotic
flavor. The excellent glossary includes: adzuki beans, agaragar, almond butter, barley malt, barley miso, carob powder,
edamame, gluten, haricots verts, Hass avocado, hijiki,
Hokkaido pumpkin (kabocha squash), kanten, koji, kombu,
kudzu, maple sugar (crystallized maple syrup), mirin,
miso, MSG, nori, oden, Rice Dream, rice syrup, sambal
(Indonesian word for chutney), sea salt, seitan, shiitake,
shoyu, soybean, soy milk, Sucanat, tahini, tempeh, umeboshi
paste, wakame, wheat gluten, Yannoh coffee. The index
contains 29 entries for tofu, 9 for seitan, 5 for tempeh, 2 for
miso, 1 for “Cheese”–tofu (p. 214), “Sour cream”–tofu (p.
25), and teriyaki vegetables. Note: Soy milk is called for in
many recipes. Address: Professional Chef, New York City.
1132. Liberty, Anne. 2000. Super soy! Protect yourself
against bone loss, heart disease, cancer, menopause, high
cholesterol. Boca Raton, Florida: American Media Mini
Mags Inc. 66 p. 14 cm. [1 ref]
• Summary: This mini-book (only 5½ inches high) was sold
(for $1.19) next to the tabloid magazines at the checkout
stand at Longs Drug Store in Lafayette, California. On the
little cover is a color photo of a grey-haired and healthylooking lady holding a glass of soymilk. Contents: All
about soy: Inside the soybean (phytoestrogen, isoflavones,
genistein, protease inhibitors), eight of soy’s top health
benefits (antioxidant protection from free radicals, breast
cancer protection, cholesterol control, colon cancer
protection, strong bones, hot flash reduction, a strong
immune system, and kidney disease prevention), different
soy products (green soybeans, hydrolyzed vegetable
protein {HVP}, infant formula {soy-based}, lecithin, meat
alternatives, miso, non-dairy frozen soy (“soy ice cream”),
soy cheese, soy flour, soy grits, soy protein (incl. TSP =
textured soy protein = textured soy flour), soy sauce, soy
yogurt, whole soybeans, soy nut butter, soy nuts, soy oil,
soy sprouts, tempeh, tofu, whipped soy-based topping,
yuba), nutritional value, how much do you need? Bone loss.
Heart disease and cancer: Heart disease, cancer (genistein,
isoflavones, phenolic acids, phytates, protease inhibitors).
Menopause. Cholesterol. Cooking with soy products: Soy
flour, miso, soy milk, soy protein, tofu, tempeh. Delicious
soy recipes.
The author frequently refers to Earl Mindell, PhD, but
has no real scientific references. Many of the recipes were
provided by the United Soybean Board. On the last page are
two sources of more information and recipes: The United
Soybean Board website www.talksoy.com and the Indiana
Soybean Board website www.soyfoods.com.
1133. Glenville, Marilyn. 2001. Natural alternatives to HRT*
(* hormone replacement therapy) cookbook: Understanding
estrogen and foods that benefit your health. Berkeley,
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California: Ten Speed Press. 192 p. Illust. Index. 24 x 21 cm.
[37* ref]
• Summary: Every woman who experiences menopause has
probably experienced unpleasant symptoms such as joint
pains, mood swings, weight gain, hot flashes, etc. Yet these
symptoms can be avoided, or at least alleviated–by simple
and safe changes in diet to include more phytoestrogens and
isoflavones. This books tells and shows you how. Already a
best-seller in the U.K. with over 20,000 copies in print.
Although this is not a vegetarian cookbook (recipes
call for the use of fish and shellfish such as crab, mussels,
salmon, tuna, etc.), there is extensive discussion of the
benefits of soyfoods in a diet for menopausal women and
many recipes that use soy (especially tofu). The chapter
titled “What you need to eat at menopause” contains a
good discussion (p. 17-18) of the benefits of isoflavones
/ phytoestrogens and natural soyfoods. It is known that
“legumes contain good levels of isoflavones, and soy ranks
the highest.” Phytoestrogens are also good for bone health,
and soy protein helps to reduce cholesterol (p. 25).
In the “Introduction to the recipes” is a section on
“Soy products” (p. 47) that discusses miso, soy milk, soy
sauce, tempeh, and tofu (which is “wonderfully versatile”).
Soy-related recipes include: Scrambled tofu (p. 71). Tofu
vegetable quiche (p. 90). Russian salad deluxe with tofu
dressing (p. 96). Vegetable, bean sprout and tofu stir-fry (p.
104-06). Tofu and mushroom stroganoff (p. 106-07). Herby
tofu and oat sausages with nutty mash (p. 112). Austrian
bean salad with tofu dressing (p. 130-132). Deluxe kebabs
(p. 136). Apricot tofu ice-cream (p. 156). Tofu cheesecake
(p. 157). Mixed berry fool (p. 159). Miso broth (p. 176). Soy
mayonnaise (p. 179). Sesame tofu dressing (p. 180). Tofu dip
for raw vegetables (p. 180). Mocha tofu cream (p. 183). Tofu
cream (p. 183).
Marilyn Glenville, PhD, earned her doctorate at
Cambridge University and is Chair of the Governing Council
for the British Association of Nutritional Therapists. She has
practiced nutritional therapy in the U.K.and U.S. for more
than twenty years, and specializes in the natural approach to
female hormone problems. She practices from three private
clinics in London and Kent, including the prestigious Hale
Clinic. Address: PhD, nutritional therapist, UK.
1134. Ontario Soybean Growers Newsletter. 2001. Ontario’s
Edible Oil Products Act. Feb. p. 5.
• Summary: “Ontario’s Edible Oil Products Act [OEPA]
makes it illegal to manufacture or sell in Ontario any product
that: (a) combines a non-dairy oil or fat with a dairy product;
and (b) is an imitation of, or resembles, a dairy product.
“This Act effectively prohibits the sale of many soybased dairy analogs that are widely available in other
jurisdictions across Canada. For example, people in B.C.
[British Columbia] can enjoy soybased cheese, but that
cheese is not allowed to be sold in Ontario. These products

represent new marketing opportunities for Ontario’s soybean
growers as many of them are made with soybean oil or
protein.
“Last year, a joint federal-provincial working group
recommended that “provinces should deregulate products
that imitate or resemble dairy products, whether or not
they contain dairy ingredients, and defer to existing
federal regulatory processes that address the consumer
information and fraud issues.” The Province of Ontario
consulted with stakeholders on this recommendation, and the
Ontario Soybean Growers, as well as the Edible Oil Foods
Association of Canada, responded favourably. In light of this
recommendation, and the favourable responses received,
Ontario should have proceeded to repeal the Edible Oil
Products Act.
“Unfortunately, it appears that at this time, the
government of Ontario is bending to the will of the dairy
producers and will not eliminate this discriminatory Act.
“The OSG has asked Soyfoods Canada, a new soyfoods
industry association, to adopt this issue as a top priority, and
press the Ontario government to make changes.” Address:
Chatham, ONT, Canada N7M 5L8.
1135. Soyfoods Canada Newsletter. 2001. Founding
members of Soyfoods Canada. March. p. 1.
• Summary: Soyfoods Canada was started just 4 months ago.
The eighteen founding member companies are: ADM Protein
Specialties, C&M Seeds, Galaxy Foods, Momo’s Kitchen,
Nutri-Passion Foods Inc., Ontario Soybean Growers,
SoyaWorld Inc., Sunrise Soya Foods, Tofutti-Cholac Foods,
Art Allen Consulting, Flamaglo Food Consultants Ltd.,
Meatless Gourmet, Moulin Aux Abenakis Inc., OntarBio,
Snobelen Farms Ltd., St. Clair Agri Services Ltd., Superior
Tofu Ltd., W.G. Thompson & Sons Ltd.
Note: Membership costs $500 per year. Address:
Soyfoods Canada, Box 1927, Blenheim, Ontario N0P 1A0,
Canada.
1136. Quarterly Insight (Galaxy Foods, Orlando, Florida).
2001. Annual meeting results. Third fiscal quarter 2001. p. 2.
• Summary: The name of the company was changed to
Galaxy Nutritional Foods, Inc. The company’s ticker tape
symbol will remain the same (GXY on the AMEX index).
Note 1. The website is www.galaxyfoods.com.
Note 2. This is the last issue of Quarterly Insight (which
used to be Monthly Insight)–Galaxy’s newsletter. This issue
was received by Soyfoods Center on 24 April 2001. Address:
Galaxy Foods Company, 2441 Viscount Row, Orlando,
Florida 32809. Phone: 407-855-5500.
1137. Soyfoods Association of North America. 2001.
Presenting: The secret ingredient for good health.
Washington, DC. 6 cards with index tabs. April. 11 x 19 cm.
• Summary: Each glossy card contains a colored tab and
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usually a color photo or logos. The index tabs on the six
cards read: Announcement (April is soyfoods month). SANA
website (www.soyfoods.org). Beverages and toppings.
Entrees. Ready-to-eat. Survey. Between the cards are
various coupons and small promotional brochures. The
cards are packaged in paperboard box 23.5 by 4 by 11 cm
high. Participating companies and brands are: SunRich.
Silk (White Wave). Galaxy Nutritional Foods. Soy-7
Soy Enriched Pasta (Martha Gooch). Lightlife. Westsoy
(Hain). Heartland Fields. Smoke & Fire. Vitasoy. So Nice
(SoyaWorld Inc. / ProSoya). Boca. In the back is a news
release titled “Start your heart towards health in February–
Enjoy soy” released for Heart Month in Feb. 2001. Address:
1723 U Street, N.W., Washington, DC 20009. Phone: 202986-5600.
1138. 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.
1139. Soyco Foods. Div. of Galaxy Foods Co. 2001. Make
room! For the new stars in block cheese alternatives (Ad).
Natural Foods Merchandiser. June. p. 38.
• Summary: See next page. An 8 by 10 inch color ad. Shows
many of the company’s products. Address: 2441 Viscount
Row, Orlando, Florida 32809. Phone: (800) 441-9419.
1140. Dillman, Erika. 2001. The little soy book. New York,
NY: Time Warner. xiii + 190 p. Index. 15 x 16 cm. [58 ref]
• Summary: Contents: Introduction. 1. It’s soy time. 2.
Why eat soy? Health benefits of soy? Soy foods: Soy milk,
soybean oil, soy sauce, soy meat alternatives, tofu, tempeh,
miso, whole soybeans, edamame, soy nuts, soy nut butter,
soy sprouts, soy ice cream, soy yogurt, soy cheese, soy
flour and grits, textured soy protein (TSP), soy protein
concentrate, soy protein isolate, hydrolyzed vegetable
protein, infant formula, lecithin, natto, yuba, soy fiber,
Cooking with soy (recipes). Notes [references]. Resources
[Directory]. Glossary. Address: Seattle, Washington.
1141. Product Name: Pathmark Soymilk [Original, Vanilla,
or Chocolate].

Manufacturer’s Name: Pathmark Stores, Inc. (MarketerDistributor).
Manufacturer’s Address: Carteret, New Jersey.
Date of Introduction: 2001. August.
Ingredients: Original: Filtered water, whole organic
soybeans, evaporated organic cane juice, natural flavors,
tricalcium phosphate, sodium citrate, potassium citrate,
carrageenan, tocopheryl, acetate, vitamin A palmitate,
vitamin D-2, riboflavin (vitamin B-2), vitamin B-12.
Wt/Vol., Packaging, Price: 32 fl oz (1 qt) Tetra Brik
Aseptic Liter Square carton with reclosable cap and foil pull
tab.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Three empty cartons sent
by Denis Bolger of New York, NY. 2001. Sept. 25. Each
carton has the same basic front panel design, showing a
stream of soymilk being poured into the top of a glass,
however original has a red background, vanilla a blue
background, and chocolate a brown background. “Made
with organic soybeans. 31 mg isoflavones per serving. Rich
in calcium. Lactose free. With vitamins A, D, E, B-2 &
B-12.” The right half of the back panel and the lower half
of one side panel are devoted to recipes: Original has Zesty
cornbread muffins, Strawberry banana frosty, and Creamy
Italian dressing. Vanilla has Cinnamon honey dressing,
Strawberry banana frosty, and Instant chocolate pudding.
Chocolate has Chocolate cream pie, and Hot chocolate.
On one panel is a heart health claim and “Quality assured:
Satisfaction guaranteed or your money back.”
Product with Label sent by Martine Liguori. 2007.
March. Purchased at Grocery Outlet, Oakland, California. 1
quart retails for $0.99. Taste test: Too sweet. Chalky taste.
Not good.
*
1142. Carter, Rachel; Kistner, Stephanie. eds. 2001. The soy
alternative. Vancouver, BC, Canada: Whitecap Books Ltd.
240 p. Illust. (color). Index. 26 cm.
• Summary: This is an attractive book, with a full-color
photo on almost every other page. However it is edited by a
team of people who apparently don’t know much about the
subject, since it contains many factual errors. It has no real
author and many publishers, the main one being Murdoch
Books, a division of Murdoch Magazines Pty. Ltd. (Sydney,
Australia).
Contents: The soy story. Glossary of ingredients. Soy
for breakfast. Breakfast in a glass. Soy for lunch. Soy for
Sunday lunch. Soy for vegetarians. Note: The rest of the
book is not vegetarian, containing recipes for beef, lamb,
chicken, pork, etc. Soy for dinner. Soy for parties. Soy for
dessert. Soy at teatime. Cookery terms. Address: 351 Lynn
Ave., North Vancouver, BC, Canada V7J 2C4.
1143. Funk, Linda. 2001. The Soyfoods Council (Interview).
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SoyaScan Notes. Oct. 9. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: The Soyfoods Council was created by the
Iowa Soybean Association. Linda began work on 24 Sept.
2000 and she is managing the “edible budget” of the Iowa
Soybean Promotion Board (the one with checkoff funds).
The “edible budget” comes under the Marketing Committee.
She reported to them every time they meet.
Her first soy event was when the Wisconsin Soybean
Association asked her to do a foodservice training event,
in June or July of this year. She had Toni Sakaguchi come
out from Culinary Institute of America (CIA) in St. Helena,
California; they have refined the presentation since then.
People absolutely love Toni; she is warm, she knows the
products and the principles of cooking, and she is a real
professional. She is credible and chefs really like learning
from her. She had some wonderful beef dishes and fish
dishes. She can answer all their questions. “She’s been
fabulous.”
Linda has finished her mission statement, objectives,
etc. and is about ready to send out membership letters.
When she has members, mostly soy processors and soyfoods
manufacturers, then she will figure out how to structure the
new organization.
She gets some funding from the Iowa Board and some
from the Iowa Economic Development Group–which is
interested in adding value to Iowa commodities. Linda has
worked with Midwest Harvest (Tom Lacina and the Soy
Sisters). One of her missions is to find ways to introduce
soyfoods to mainstream America. She hopes to use specific,
fun ways, that don’t make the foods weird or strange or
scary. “Plunking a pound of tofu in front of a soybean farmer
won’t get you anywhere. We have to find ways to introduce
soyfoods by combing them with foods that people know and
love. It doesn’t have to be vegetarian. It can be a ‘combo,’
such as tofu and cream cheese; it doesn’t have to be ‘all
or nothing.’ For the farmers who are the Iowa Board, I’ve
started making desserts. They have to be believers before
they will approve and fund new projects. We’ve done some
very interesting, fun stuff and people are starting to go ‘Wow.
This can taste good.’” But a few farmers on the board have
told her that what she’s doing is all fine and cute, but “Don’t
you dare take the meat off the center of the plate!”
Linda plans to do a seminar at the CIA in St. Helena
on December 3-5. Thirty hand-picked chefs from across the
USA will attend, and the Soyfoods Institute will pay all their
expenses. United Soybean Board will fund that program.
Linda has to raise the funds for each event; she had never
been a fund-raiser before she accepted this job.
Linda has a two-pronged approach: (1) Mainstream
consumers–Figuring out how to help them start introducing
soy into their diets. (2) The foodservice channel–including
restaurants, onsite (such as corporate dining rooms). She
will start by working with the “fine dining chefs,” the ones

that people look up to for trends and ideas. Then have it be a
trickle-down effect. She believes that getting the foodservice
industry involved with help in introducing soyfoods to
mainstream Americans.
The most recent seminar was at Kendall College in
Evanston, Illinois, near Chicago. Toni Sakaguchi of the CIA
did a great job. She demonstrated fun ways to start adding
soy flour to recipes chefs were already using–to batters and
breads, for example. Toni also used tofu in various recipes.
The CIA has developed what they call their “flavor principle
package” which enables you to apply flavor principles to
whatever recipes you are developing.
Linda is well aware of edamamé; she talked about it this
morning on a radio show. She believes in serving edamamé
in the Midwest mixed with familiar foods. She served
edamamé in the pods to a farmer’s group and “they were
fascinated by it and thought it was quite delicious.” But they
are not going to use it as a new type of snack.
Linda grew up on a farm in Wisconsin. Her dad is
a farmer. She understands the mentality of farmers. She
worked on Wisconsin Cheese for many years. She started
with the Wisconsin Milk Marketing Board in 1988 and
headed up the foodservice area. One of her main projects
was to get American chefs and mainstream Americans to
believe that Wisconsin cheese-makers could make specialty
cheese that were as good as their imported counterparts.
One discussion with chefs is “Do you scream it on
your menu or do you soft-sell it?” Linda strongly favors
the soft-sell approach–until people are really comfortable
with it. Many people she talks to, from consumers to food
professionals, still turn up their nose at soy. If you start
probing as to why they think this way, many of them go back
to soy in a school lunch program or with hippies.
Linda has been writing a column for the Iowa Soybean
Review, a publication of the Iowa Soybean Association. She
includes recipes, and advises cooks not to tell their family
what they are doing until they say “Wow, was this good!”
Then you can tell them.
Linda eats Harmony cereal each morning, and finds that
many others also like it. Her favorite recipes: (1) Molasses
glazed pork tenderloin, with edamame. (2) A combo tofu
cheesecake or dessert, with about half cream cheese; it is
lower in calories, saturated fat, and cholesterol plus other soy
health benefits. (3) Pizza with edamame in the topping; she
is working with a commercial frozen pizza company on this.
(4) A seven-layer bar with TVP layered and baked (like a
granola bar, developed by the Soy Sisters).
Linda has to dispel those preconceptions. AndersonErickson in Des Moines came out with the first dairy yogurt
that contains soy protein; it’s wonderful! The woman who is
president of this family-owned business, Merriam EricksonBrown, is very forward thinking. Linda has done a lot of
press on her. The product has been very successful. Cooking
Light magazine (Birmingham, Alabama) has published
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many excellent articles and recipes on soy–especially tofu.
Jill Melton, their senior food editor, is Linda’s friend, and
they talk a lot about introducing people to soy. They had a
chocolate mousse on the cover of a recent issue. One issue is
taking soy out of the “Asian only” category and introducing
it into French or Mexican recipes–without making it appear
weird or contrived.
A year ago Linda never ate soy; she came from the
dairy industry and it was the arch-enemy. She now tells the
dairy industry that these two industries can and should work
together.
Marv Wilson, who is a fine actor, does an impersonation
of Henry Ford, focusing on Ford’s work with soybeans. He
does this for soybeans farmers, and anyone who asks him.
“It’s fascinating.” Address: Des Moines, Iowa.

2001 they were up 11%. In the next section, titled “2001
management discussion and analysis” (p. 8-13) the issue of
net income or profits is carefully avoided.
But the real story is buried in the back, on page 16: Net
income was a loss of $6.486 million dollars, compared with
a profit of $3,629,891 in the year 2000, $1,291,367 in 1999.
Earnings per share was a loss of $0.69 compared with a
profit of $0.40 the year before.

1144. Funk, Linda. 2001. Soyfoods: Catch the wave of
excitement with soyfoods. Investing checkoff dollars. Iowa
Soybean Review (Iowa Soybean Association, Urbandale,
Iowa) 13(1):9. Oct.

Accompanying the report is a “Notice of annual meeting
of shareholders to be held Friday, December 14, 2001.”
(26 p.). The principal shareholder is Angelo S. Morini (age
59; he owns 42.2% of the company’s common stock). Mr.
Morini’s salary is $300,000 plus $28,656 in other annual
compensation, plus 343,125 stock options. A portrait
photo shows Angelo Morini. Address: 2441 Viscount Row,
Orlando, Florida 32809. Phone: 407-855-5500.

• Summary: Contains a recipe for Creamy lemon-lime
tofu cheesecake. A color portrait photo shows Linda Funk
dressed in white. Address: Executive Director, The Soyfoods
Council, Iowa.
1145. Galaxy Nutritional Foods. 2001. Annual report 2001.
Orlando, Florida. 31 p. 28 cm.
• Summary: This is the most deceptive annual report to
date from Galaxy. Fiscal year 2001 (ending March 21) was
a disastrous year for Galaxy Foods, but this information is
carefully concealed from the reader. A graph titled “Sales
highlights” (p. 3) shows that in 1999 sales were up 44%
over the previous year, in 2000 they increased 42%, and in

1146. Hain Celestial Group, Inc. (The). 2001. Annual report
2001. Melville, New York. 36 p. Nov. 28 cm.
• Summary: Net sales for the year ended 30 June 2001 were
$412.880 million, up 2.3% from $403.543 million in 2000.
Net income in 2001 was $23.589 million, way up from a
loss of $17.097 million in 2000, and 74.5% higher than the
previous net income high of $13.517 million reached in
1999.
The company now markets 26 brands with over 1,500
different products. “We continue to bring new organic
products to market, as well as foods and snacks free of
genetically engineered ingredients (GEIs).
In June 2001 the company acquired Yves Veggie Cuisine
in Vancouver, BC, Canada. This gives Hain a strong base
for growing its Canada operations. Yves has been extremely
successful in Canada and the U.S. with its refrigerated meat
and cheese alternatives. Hain will soon launch many of its
U.S. products under the Yves brand in Canada, and also
introduce many new product categories (p. 2).
“Soy beverages continue to be the largest natural
food grocery category, and Westsoy has increased its #1
leadership position in aseptic products by growing 9.5%
in the last 12 months in the grocery channel alone. This
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has been at the expense of both long-standing competitors
and new entrants... Westsoy expanded to new beverage
varieties including soy-based shakes and smoothies, and new
refrigerated Westsoy is gaining in both distribution and sales
velocity. We now also have the distribution network in place
to aggressively support and merchandise the refrigerated
section of natural food stores and supermarkets” (p. 3).
Photos show: (1) Westsoy, all natural soymilk beverages
(p. 12-13). (2) Yves all natural soy protein products, incl.
Veggie Bologna Slices, Veggie Ground Round, Good Slice
(cheese alternative), Good Dog (hot dog alternatives), and
Canadian Veggie Bacon. (p. 14-15). Yves “continues to
lead the North American fresh meat alternative category
with exceptional growth in both U.S. and Canadian fiscal
markets in fiscal 2001. Yves led category growth with the
introduction of new ‘Great Tasting’ products... Using Yves’
strong brand name and distribution network in Canada, we
will roll out over 70 new products in the Canadian market in
fiscal 2002.”
Accompanying the annual report is a “Notice of Annual
Meeting of Stockholders and Proxy Statement” (17 p.). Irwin
Simon, the founder and CEO, age 43, had the following
annual compensation: Salary: $460,000. Bonus: NA. Other
compensation: $5,400. Andrew Jacobson, president of the
company’s Natural Products Group, earned a salary of
$247,500. A color photo (p. 2) shows Irwin Simon pushing
a shopping cart filled with Hain-Celestial products. Address:
58 South Service Road, Melville, New York 11747. Phone:
516-237-6200.
1147. SoyaScan Notes. 2001. Chronology of major soyrelated events and trends during 2001 (Overview). Dec. 31.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: April 12–Bill Bolduc, founder of Eden Foods
and natural foods pioneer, dies in Southern California.
April 17–Martha Stewart, on her popular nationwide TV
program Living, has a very positive segment on South River
Miso Co.
April 18–Richard Rose, a soyfoods pioneer, sells Rella
Good Cheese Co. to Tree of Life. He retains his company
HempNut, Inc. in Santa Rosa, California. His Hempeh
(hempseed tempeh) still contains soy.
May 11–The Kerry Group (of Wisconsin and Iowa)
purchases Iowa Soy Specialties, LLC of Vinton, Iowa.
June 12–The Hain Celestial Group acquires Yves Veggie
Cuisine (Vancouver, BC, Canada).
Aug. 24–Wildwood Natural Foods (Fairfax and Santa
Cruz, California) and Midwest Harvest, Inc. (Grinnell, Iowa)
merge to form Wildwood Harvest, Inc. Iowa Agricultural
Finance Corporation (IAFC) invests $3.3 million in the new
company, and the Iowa Farm Bureau Federation (IFBF)
invests an additional $700,000. This investment will be used
to build and equip a 20,000 square foot soyfoods plant in
Grinnell and to remodel and equip another 20,000 square

foot soyfoods plant in Watsonville, California.
Aug. 3–Bunge, in its initial public offering (IPO), raises
$278 million by floating 23% of its shares on the New York
Stock Exchange. Bunge his been a private grain trading
company since it was founded in 1818 in the Netherlands by
Johann Peter Gottlieb Bunge.
Sept.–SunRich’s new soymilk plant in Wyoming
starts production. By Nov. the plant is at full capacity and
expansion begins.
Oct.–The Coca-Cola Co. acquires Odwalla, Inc. of
California for $181 million. Odwalla has annual sales of
about $130 million, mostly in fresh, refrigerated juices plus
some delectable soy beverages.
Oct. 21–The U.S. National Organic Program and its
standards take effect.
Nov. 4-7–Fourth International Symposium on the Role
of Soy in Preventing and Treating Chronic Disease held at
San Diego, California. General chairpersons and proceedings
editors: Stephen Barnes and Mark Messina.
Dec. 10–The Hain Celestial Group, Inc. acquires
Lima NV, the leading Belgian natural and organic foods
manufacturer and marketer, and its Biomarché operations.
Hain appoints Lima’s Chairman, Philippe Woitrin, as
Managing Director of Hail Celestial Europe. Lima is also a
European pioneer in macrobiotic foods and soyfoods.
Dec. 11–Ralston Purina Co. (St. Louis, Missouri, a soy
pioneer) is acquired by Nestle SA for $10.1 billion cash;
on this date the deal is approved by the U.S. Federal Trade
Commission. The new company is named Nestlé Purina. The
merger brings together such household names as Ralston’s
Dog and Cat Chow and Nestle’s Friskies cat food and
Mighty Dog brands.
Dec. 24–The Federal Trade Commission approves the
merger of Dean Foods and Suiza Foods Corp. (which owns
14% of Horizon Organic Dairy). A federal judge throws
out White Wave’s lawsuit arguing that White Wave has the
right to buy back its own stock at the market price before the
merger.
In 2001, for the first time in modern history, the USA
lost the distinction of supplying more soybeans and soybean
products (oil and meal) than all other countries combined.
This year it supplied about 46% of the world’s soybean
exports. South America (mainly Brazil and Argentina) now
supply more than 50%. Devalued currencies in Brazil (the
real) and Argentina (the peso), plus the strong U.S. dollar,
make it difficult for U.S. exporters to compete based solely
on price. To compete in the future, U.S. growers must find a
new strategy, which will focus on soybean quality.
1148. SoyaScan Notes. 2001. Brief history of Swan Gardens,
Inc. of Montana and Florida. Part II (Overview). Dec.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Continued: Move to Florida: The community
(about 6 adults and many kids) packed up two vans and

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 458
U-Haul trailers, left St. Ignatius in August 1979 and moved
to Miami, Florida. They sold the organic farm, tofu company,
other buildings, and property to Gerald Minsk, who changed
the name of the company to The Tofu Factory. Minsk was
with a community of people who lived together in Denver,
then in Boulder, Colorado, before moving to Montana.
In Florida, the McIntyres and community members
lived together in a large house at 940 17th St., Miami Beach,
FL 33139. It took a while to find a good factory site, but
eventually the company relocated on the second floor of a
very old warehouse next to a railroad siding at 1111 N.W.
22nd., Miami, Florida 33127. Immediately below the tofu
shop was a large fruit and vegetable wholesaler. Getting the
building ready for food manufacturing, moving in existing
equipment, and constructing new facilities was a big job.
Joci’s mom and dad came down to help build the tofu shop.
Her dad was a retired steam fitter or plumber, and he helped
a lot. In addition to the group from Montana, many people
from the large surrounding Maraji community who had
specialized skills helped the name company to get started–
free of charge. A man with framing and dry-wall skills
built a storage room for the soybeans, which the company
ordered by the tractor-trailer load. A plumber built a water
chilling system to accept the hot tofu. An engineer helped
to develop the cooking system. An auger pump, usually
used for maraschino cherries, was used to pump the delicate
curds. Dick found many used 200-gallon dairy tanks in
south Florida; they were used for curding the tofu. Some of
these skilled people were also working in Miami to prepare
a Boeing-707 at the airport for Maraji. In those day, Guru
Maraji and his family spent a lot of time in Miami; many of
disciples lived in Miami in ashrams.
Shortly after Swan Gardens started making tofu in
Miami, Tree of Life began to distribute their tofu; this was
a major breakthrough. Swan had a large vacuum packaging
machine and they packed much tofu under the attractive Tree
of Life label.
A man named Jim Emmerson (who was probably in his
mid-60s at the time) worked very closely with Swan Gardens
as a financial and business advisor; he had a great deal of
experience running businesses and served as a chief financial
officer (CFO) for other organizations. Guru Maraji was very
active in the Miami area, and very big events were hosted
in his honor. At such events, Swan Gardens would often
provide bulk tofu for the vegetarian meals.
Swan Gardens had its tofu distributed as far north as
Washington, DC, through Tree of Life, and into the Midwest
to Rainstar (Columbus, Ohio). Some of their tofu was even
distributed to the Caribbean–probably to the Virgin Islands
or the Bahamas. Dick used to say that the company became
the largest soyfoods manufacturer in the southeastern USA at
the time.
While in Miami, Swan Gardens had a problem, which
lasted for about one year, with yellow spots appearing on

their tofu. At one point about one-third of their tofu was
being returned because of yellow spots on the surface;
nobody wanted to buy it. It was borderline disaster. Tests
showed that it was caused by a harmless bacterium and the
tofu makers came to believe that the bacteria came in on the
soybeans.
For the first few years the company struggled to break
even or turn a profit. Dick and Joci had a house and earned
a salary. The employees either lived with them or in another
group house / ashram. Everyone lived simply and worked
extremely hard–usually 7 days a week. At the end of each
day, the workers had to clean the plant, pipes, etc.
In 1980 Swan Gardens rode out the nearby violent riots
in Miami caused when police shot an unarmed black man on
the back of a motorcycle.
During December 1985 and Jan. 1986 Swan Gardens
launched Soya Kaas, a meltable cheese alternative that
contained both tofu and casein (a protein from cow’s milk).
They developed and manufactured the product in Georgia.
Shortly after the product was launched they established Soya
Kaas, Inc. as a subsidiary of Swan Gardens Inc.
By Jan. 1986 Swan Gardens had moved from Florida
to Georgia, settling in Decatur, a suburb of Atlanta. There
are various theories about why Swan Gardens left Miami.
Jim Emmerson had a piece of property in or near Decatur;
that may have been an attraction, but they would have had
to build a new factory. Soya Kass was Dick and Joci’s most
important and valuable product.
Gradually Swan Gardens became profitable; Dick
and Joci kept the financial records. Dick and Joci are truly
remarkable people, admired or even revered by most who
worked with them at Swan Gardens. But they are also
“fiercely private people and quite strong willed. It was a
waste of time to argue with Joci; she knew she was right,
and she ran the show. It was sort of a brown-shirt mentality.
Everyone had to work hard and toe the line for the greater
spiritual cause.”
At some point Dick and Jocelyn sold Swan Gardens and
Soya Kaas. They probably gave a generous portion of the
profits to Guru Maraji.
Maraji now does satellite broadcasts twice a week which
appear on regular television such as Dish Network. He is
also actively traveling and teaching worldwide. He often flies
a large jet, which he leases.
1149. Weed, Susun S. 2001. New menopausal years:
The wise woman way. Woodstock, New York: Ash Tree
Publishing. xxiii + 280 p. Dec. Illust. Index. 22 cm. [102*
ref]
• Summary: Soy is discussed throughout this book but
sources are rarely cited. When they are cited, we insert them
below. For heavy bleeding (flooding) during the menopausal
years: To nourish and tonify, avoid tofu, soy drinks, and soy
protein powders (p. 9-10). For uterine fibroids: Consume
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lignans, which are anti-estrogenic phytoestrogens, found in
all whole grains and beans–including soy (p. 15). Building
better bones: Exercise regularly, eat calcium-rich foods,
and avoid calcium-leaching foods such as soy “milk,”
tofu, coffee, alcohol, and white flour products (p. 24).
Calcium: Caution–”Unfermented soy (e.g. tofu) is especially
detrimental to bone health being protein-rich, naturally
deficient in calcium, and a calcium antagonist to boot (p.
28). Beware of calcium antagonists, foods that interfere with
calcium utilization. Avoid consistent use of unfermented soy
products, including tofu, soy beverages, and soy burgers (p.
29; see p. 163).
Phytosterolic, phytoestrogenic foods: Whole grains and
beans are good sources. “Caution: Beans must be cooked or
fermented to remove anti-nutritional substances. Tofu and
soy ‘milk’ are not recommended” (p. 70).
Red clover has ten times more phytoestrogens than
soy, as well as much more bone-building minerals, such
as calcium and magnesium (p. 71). Sea vegetables are
second only to flax in concentration of lignans. Seaweeds,
not soy, are the real secret of health in the Japanese diet
(p. 72). “The phytoestrogens in dong quai, like those in
soy, promote the growth of cancer cells in petri dishes” (p.
73). Phytoestrogenic herbs: Fermented soy products (miso,
tamari, tempeh), ground flax seeds, whole grains, etc. are
rich in hormonal precursors and phytoestrogens. Use daily to
ease menopausal symptoms, prevent cancer, and lower heart
disease risk (p. 94). Lack of vitamin B-12 doubles the risk of
severe depression for older women; tofu and soy beverages
interfere with its absorption (Fallon 1999) (p. 114).
Preventing breast cancer: 75% of all breast cancers
occur in women over age 50. Reduce use of seed oils, such as
soy oil. For each 5 gm of polyunsaturated fat (from vegetable
oils), risk of breast cancer rose by 70% (Wolk 1997 [sic,
1998]) (p. 145). Eat more beans: “There is a relationship
between the large amount of fermented soy products (miso
and tamari) in the Japanese diet and low incidence of breast
cancer. But no relationship has ever been shown between
the consumption of processed, fake, imitation soy foods, and
breast cancer reduction. Soy beverage is used moderately, or
not at all, depending on the specific Asian country” (p. 146).
Herbal allies: Red clover is everything you thought
soy would be with none of soy’s drawbacks. It contributes
to bone health, normalizes the thyroid, and prevents and
counters breast cancer. “So do miso and tamari, but not other
soy foods. Red clover contains more active phytoestrogens
in greater quantity than soy... Red clover contains all four of
the major estrogenic isoflavones; soy has only two of them.
A cup of red clover infusion (not tea) contains ten times
more phytoestrogens than a cup of soy beverage, is richer in
calcium, has less calories, and contains no added sugars” (p.
161).
The section titled “Soy” (p. 163-64) praises fermented
soy foods (miso, tamari, tempeh, natto) but is quite critical

of tofu, soy milk, and “fake soy foods” (burgers, hot dogs,
soy cheese, etc.). Soy can reduce hot flashes and prevent
heart disease; fermented soy foods can protect against breast
cancer. Soy is not a good source of calcium and it is deficient
in fats needed for healthy brain/memory functioning.
“Soy protein isolate, textured vegetable protein, isolated
isoflavones–processed soy foods come in more forms than
I can list. I eat miso and tamari freely, tofu and tempeh
occasionally, and other soy products not at all. Dosage:
50-200 grams of isoflavones per day, preferably from food.
Caution: Excess soy can cause liver damage and is said to
feminize men. Soy may be difficult to digest, may cause
allergic reactions.”
Interstitial cystitis: Tofu may cause problems (Ford
1999).
Heart healthy: Soy, whole grains, vitamin E (from
foods), essential fatty acids, and seaweeds are helpful (p.
210).
Osteoporosis risk factors: Being a vegetarian or vegan
who eats a lot of tofu or soy beverage (p. 218). “Eliminate
soy products except tamari and miso. (Unfermented soy
prevents you from utilizing calcium.)” (p. 220).
Aching joints: A tofu poultice may help (p. 229).
Vitamins and minerals for the menopausal years:
Vitamin B-12, calcium, and iron are depleted by unfermented
soy products (p. 248, 250-51).
Note: The author does not cite a single scientific
publication to support her many criticisms of soyfoods. In
fact, the scientific literature does not support her criticisms.
It is well known that the author is an admirer of Sally Fallon.
Address: P.O. Box 64, Woodstock, New York 12498-0064.
1150. Berkoff, Nancy. 2001. Vegan meals for one or two:
Your own personal recipes. Baltimore, Maryland: The
Vegetarian Resource Group. 216 p. Illust. Index by subject.
Index to recipes. Index by major ingredients. 23 cm.
• Summary: Contents: It’s all about you. Meal planning and
shopping. Breakfast. One-pot wonders. Freeze or refrigerate
now, eat later. Grab-and-go. Desserts and snacks. Every day
and special day cooking. Glossary: Definitions of vegan
products and details of less common cooking, measurements,
soy substitutes. Resources from the Vegetarian Resource
Group. Address: R.D.
1151. Breier, Davida Gypsy; Mangels, Reed. comps. 2001.
Vegetarian & vegan FAQ: Answers to your frequently asked
questions. Baltimore, Maryland: The Vegetarian Resource
Group. 272 p. Illust. Index. 23 cm. [69 ref]
• Summary: Contents: 1. Most frequently asked questions
(incl. How many people are vegetarian? Detailed results of
polls conducted in 1994, 1997, 2000). 2. Vegetarianism in
daily life (incl. How do you pronounce “vegan?” Ans: VEEgun. Who are some famous vegetarians? What is the history
of vegetarianism?). 3. Nutrition (incl. I need impartial,
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major scientific studies that show a correlation between a
vegetarian diet and disease prevention? Gas caused by eating
soy). 4. Food ingredients (incl. Soy cheeses, soy lecithin). 5.
Recipes (incl. many recipes for tofu, tempeh, soy whipped
cream, chocolate pudding with soymilk, soy yogurt, wheat
gluten / seitan, TVP). 6. Vegetarian products (incl. What is
seitan? Where can I buy seitan? What is tempeh? What is
TVP? Where can I buy TVP? What is tofu? What do I do
with it? Alternatives to dairy products. Vegan eggnog. Soy
candles). 7. Cooking and baking (Tofu, draining tofu, tofu
cream cheese, Tofutti). 8. Travel and restaurants. 9. Veggie
kids (Soy-based infant formula. Phytoestrogens in and safety
of soy infant formula). 10. Soy (p. 168-76; contains good,
balanced responses to the anti-soy articles by Fallon and
Enig, p. 173-76). 11. Vegan concerns. 12. Unique questions.
13. Questions about VRG. 14. Appendix: Quick guide to
fast food. Quick guide to helpful websites. Protein content
of selected vegan foods. Calcium content of selected vegan
foods. Iron content of selected vegan foods. Daily values. A
senior’s guide to good nutrition. Eat better, perform better,
sports nutrition guidelines for the vegetarian. Why is wine
so fined? Handy guide to food ingredients. List of suggested
reading: Vegetarian cookbooks, vegetarian families,
vegetarian travel. School foods information. Feeding plans
for infants and toddlers. VRG publications, resources, and
tabling materials.
Soy-related questions and answers outside of Chapter
10: Gas and bloating after eating soy (p. 64). Casein found
in many soy cheeses (p. 80). Soy lecithin (p. 85). Recipes:
Tofu dill dip (p. 88). Spinach pie (with tofu, p. 93). Tempeh
stuffed potatoes (p. 94-95). Spicy sautéed tofu with peas (p.
98). Quick sloppy joes (with tempeh, p. 98). Sweet potato
slaw (with tofu). Tofu balls (p. 100). Pad Thai (p. 102-03).
Davida’s spicy garlic noodles and tofu (p. 105). Soy whipped
cream (with soymilk, p. 106-07). Chocolate pudding (with
soymilk, p. 107). Heavenly chocolate cupcakes (with
soymilk, p. 109). Tofu cheesecake (p. 112). Homemade
soymilk, rice milk, almond milk (p. 115). Homemade tofu
(p. 115). Tofu recipes on the Web (p. 116). Homemade soy
yogurt (p. 116). Homemade wheat gluten & seitan (p. 116).
What is tempeh? What is TVP (p. 119). Vegetarian mince or
meatless ground beef (p. 120-21). vegetarian and soy cheeses
(p. 121). Tofurky (meatless turkey, p. 122-23). Tofutti (nondairy soy ice cream) and vegan eggnog (p. 125). Soy-based
vegan candles (p. 126). Using tofu (p. 129-31). Tofu cream
cheese (p. 131). Soymilk and soy creamer (p. 132). Soy
buttermilk and soy mayonnaise (p. 133). Feeding an infant
with soy formula (p. 154). Are the phytoestrogens in soy
formula safe? (p. 155). Helping kinds to switch to soymilk
from cow’s milk (p. 156). Address: 1. Baltimore, Maryland;
2. R.D.
1152. Davis, Brenda; Grogan, Bryanna Clark; Stepaniak,
Joanne. 2001. Dairy-free & delicious. Summertown,

Tennessee: The Book Publishing Co. 160 p. Index. 21 x 18
cm.
• Summary: Contains over 100 creative vegan recipes for
managing milk allergy and lactose intolerance. Nutritional
information by Brenda Davis, R.D. Recipes by Grogan and
Stepaniak. Contents: Introduction. 1. Lactose intolerance.
2. Milk allergy. 3. Building strong, milk-free bodies. 4.
Superb substitutes. 5. Dairy-free dining: Travel tips. Natural
foods for dairy-free cooking [glossary]: Agar, arrowroot,
brown rice syrup, liquid smoke, mirin, miso, nutritional
yeast, seitan, soy flour, soy protein isolate powder, soy
sauce (tamari), tahini, tempeh, tofu. Dairy-free & delicious
recipes: Homemade dairy-free spreads, uncheeses, and milk.
Sauces. Breakfast. Salads and dressings. Soups. Main dishes.
Desserts.
With this book, you can make any “dairy product”
you can imagine without using dairy. The most widely
used ingredients are: Tofu (used in more than 70 recipes!).
Soymilk, rice milk, and other dairy-free milks. Nutritional
yeast.
1153. Geiskopf-Hadler, Susan; Toomay, Mindy. 2001. The
complete vegan cookbook: Over 200 tantalizing recipes plus
plenty of kitchen wisdom for beginners and experienced
cooks. Rocklin, California: Prima Publishing. xvi + 318 p.
Illust. Index. 22 cm.
• Summary: Contains more than 200 vegan recipes,
including many recipes for miso (3 recipes), soy cheese
(9), tempeh (7), tofu (regular, 22), tofu (silken, 6), and soy
yogurt (2). The “Glossary of special ingredients” contains
definitions of miso, soy mayonnaise, soy milk, tempeh, and
tofu. For nutritional information about soy foods, see p. 2021. Tamari soy sauce is frequently used as a seasoning.
Contents: Acknowledgements. Introduction. 1. Cooking
fundamentals. 2. Stocking the vegan pantry. 3. Menus for
entertaining and everyday meals. 4. Appetizers. 5. Salads. 6.
Soups and stews. 7. Vegetable side dishes. 8. Pasta dishes.
9. Grain and bean dishes. 10. Sautés and stir fries. 11.
Baked and grilled entrées. 12. Sandwiches and wraps. 13.
Morning meals. 14. Deserts. 15. Frequently used ingredients.
Appendix: Nutrition fundamentals. Glossary of Specialty
ingredients. Address: Northern California.
1154. Sabaté, Joan; Ratzin-Turner, Rosemary. ed. 2001.
Vegetarian nutrition. Boca Raton, Florida: CRC Press. [xxiv]
+ 551 p. Index. 24 cm. CRC Series in Modern Nutrition.
[1732 ref]
• Summary: The best scholarly book seen to date on this
subject. Consists of a Prologue (by Mervyn Hardinge) plus
21 chapters, in five sections, by various authors.
This book contains extensive information on soyfoods
as follows: Vitamin B-12, homocysteine, meat analogues
and soya milks (p. 47). Summary of epidemiologic studies of
soy / tofu intake and breast cancer risk (p. 80-81). Vegetarian
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diets and soy in the prevention of osteoporosis, diabetes,
and neurological disorders (p. 120-21, 125). Iron and soy (p.
202-03). Guidelines to achieve an optimal ratio of essential
fatty acids in the diet (p. 203; soy is rich in -linolenic
acid). Zinc, calcium and soy (p. 206). Women's reproductive
function, menopausal symptoms, phytoestrogens and soy
(p. 232-34, 244). Health advantages of a vegetarian diet for
the elderly–and soy (p. 254-55). Vegan children, protein and
soy (p. 302). Iron and soy (p. 304; "While the percentage
of iron absorbed from soy may be low, the total amount
of iron absorbed is adequate, because soy beans naturally
contain relatively large amounts of iron" (p. 304-05)).
Phytoestrogens and soy (p. 312-13). Macrobiotic diets (p.
313-15). Calcium and soy (p. 316). Vitamin B-12, miso
and tempeh (p. 319-22). Iodine and soy (p. 323). Healthpromoting phytochemicals beyond the traditional nutrients–
soyfoods and isoflavones (p. 342-45; One table shows the
isoflavone content (genistein, daidzein, and glycitein) of
soybeans, roasted soyflour, roasted soynuts, TVP, tofu,
tempeh, miso, and soy milk). Another shows the isoflavone
content of commercial soy products by the weight of a
typical serving, in descending order of isoflavone content
(cooked soybeans, dry TVP, dry roasted soy nuts, tofu, soy
flour, soy protein isolate, soymilk, SoyBoy Breakfast Links,
soybean chips, tempeh, miso, soy cheese, Ice Bean [soy ice
cream], Green Giant Harvest Burger, soy noodles, Tofutti
[soy ice cream], soy sauce, soy oil). Protection against cancer
and soy (p. 346-47). Help for menopause and bone loss (p.
347-48). Protective substances and soy foods (p. 397-98).
Calcium fortified products such as soy (p. 421). Consuming a
wide range of vegetable oils from intact plants–soy (p. 421).
Developing a vegetarian food guide–Legumes, lentils and
peas (p. 428-29; "Among legumes, the soybean possesses
unique nutrient characteristics." Many food guides place soy
beverages in the milk-dairy category). Table: Comparison
criteria for evaluating soy and grain-based beverages (p.
430). The water efficiency of food production–and soy (p.
449; "The water intensity of animal production is much
larger than the water intensity of crops. For instance, per
gram dry weight, soybeans require about 0.75 liters of water"
compared with about 20 liters for cattle). Note: Joan Sabaté
is a man. The series editor is Ira Wolinsky, PhD, Univ. of
Houston, Texas. Address: 1. Prof. of Chair, Dep. of Nutrition,
and Prof. of Epidemiology, Loma Linda Univ., Loma Linda,
California.
1155. Product Name: [Viana Life Paté Fine (Delicately
Smoked Vegetarian Sandwich Paté), Life Paté Coarse
(Delicately Smoked Vegetarian Sandwich Paté), Country
Vegetarian Slicing Sausage for Sandwiches, Velami
Vegetarian Slicing Sausage for Sandwiches, Veggie Tuna
(Chunky Style Paté), VeggieDelight Supreme (Non-Dairy
Cream Cheese), VeggieDelight Cheesy (Non-Dairy Cream
Cheese)].

Foreign Name: Lebenswurst Fein, Lebenswurst Gross,
Prima Wurst, Velami, Veggie Tuna, VeggieDelight Supreme,
VeggieDelight Cheesy.
Manufacturer’s Name: Tofutown.com
Manufacturer’s Address: D-54578 TofuTown Wiesbaum,
Germany. Phone: +496593 9967-0. Fax: 6593 9967-225.
Date of Introduction: 2002. January.
Wt/Vol., Packaging, Price: 200-250 gm pack.
How Stored: Refrigerated.
New Product–Documentation: Color packages sent
by Bernd Drosihn. 2004. Nov. 15. Size: 5 by 17.5 by 3.5
cm. Paperboard boxes. Various colors. Color photo of the
dish, ready to eat, on round wooden board. Each of these
Viana-brand products is a meat alternative, ready to serve
introduced in Jan. 2002. The packaging is very attractive,
with all information given in 6 languages for the expanded
European market: German, Dutch, Spanish, English, French,
and Italian.
1156. Huang, Timothy; Krueger, Carol Ann. 2002.
Chronology of work with soyfoods (1972-1980) (Interview).
SoyaScan Notes. Feb. 15-24. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: 1950 Dec. 25–Born in Detroit, Michigan.
Growing up in a Chinese-American family, Tim naturally ate
tofu (mostly at restaurants) and other soyfoods. At college in
Michigan he started to prepare some of his own meals and
began to cook with store-bought tofu.
1972–Tim leaves the University of Michigan (he
studied architecture, then natural resources/ecology) to join
“The Farm,” an intentional community in Summertown,
Tennessee, where he is exposed to vegetarianism and
new uses of soybeans as food. Tim becomes a complete
vegetarian (vegan). On The Farm, all of the soybeans were
eaten as pressure cooked soybeans; a little oil was added to
keep the hulls from clogging up the pressure valve. Stephen
Gaskin, The Farm’s teacher, expresses an interest in learning
more about tofu.
1953 July 5–Carol Ann is born in Medford, Wisconsin.
In the fall of 1973, at age 19 and after graduating from high
school, she first visits The Farm in Tennessee. In Jan. 1974
she moves there to live.
1973–Tim researches how to make tofu for The Farm by
interviewing family acquaintances. He built a forming box,
got some cheesecloth, bought all the ingredients necessary
to make tofu and made a batch in his family kitchen (West
Bloomfield, Michigan–a suburb of Detroit) using soybeans
from an Asian food store (in Royal Oak, Michigan), and
lemon juice as a coagulant. His parents laughed. However
neither Tim nor anyone at The Farm used this information to
actually make tofu.
1974 spring–Tim and Carol Ann meet at The Farm
in Tennessee. Approximately 600 people are living on
The Farm at that time. Tim is a woodcutter and chain saw
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mechanic. Carol Ann works in the community kitchen and
soy dairy–where she learns (briefly) how to make tofu and
soymilk.
1974 fall–Tim and Carol Ann move to the “Wisconsin
Farm,” a sister community of The Farm. The Wisconsin
Farm was smaller and better organized than the Tennessee
Farm. James Taft is a key person there.
1975 March 9–Tim and Carol Ann are at the Wisconsin
Farm; Stephen Gaskin comes up from the Tennessee Farm
to marry six couples in one ceremony. Tim’s parents are
distraught; his father barely escaped from Communist
China and now he was losing his son to a commune. Carol
Ann (who is a good cook and likes to cook) works with the
canning and freezing crew, and becomes involved in making
soymilk and tofu regularly for that community; Tim, who is
on the wood-cutting crew, helps her occasionally.
1976 Nov. 1–Ethan, the Huang’s first child, is born on
the Wisconsin Farm.
1977 fall–Tim and Carol Ann leave the Wisconsin
Farm and move to Detroit, Michigan, to establish their own
business. When they leave, Tim’s parents give them some
money with which they purchase a Dodge Caravan van.
They move into a rented apartment. After several months
(with financial help from Tim’s parents), they buy and start
to make payments on a house on the east side of Detroit.
1977 fall–Tim enrolls in an EMT (Emergency Medical
Technician) training program associated with Wayne State
University, at Detroit General Hospital; this would qualify
him to drive an ambulance. Carol Ann wants to start a
business making tofu and/or tempeh.
While looking for work on the side, Tim meets a
Mr. James Coleman, a wheeler-dealer, who wants Tim to
distribute his breads to Detroit from Ann Arbor. Tim begins
distributing the bread but quickly realizes he needs a line of
products if his route is to be profitable. He soon adds breads
from Wildflour Community Bakery. One night at dinner
Coleman tells Tim that he should meet Steve Fiering who is
part of the 4th Avenue Food Co-op and who started (in about
the spring of 1977) a worker’s cooperative making tofu next
door in the Wildflour Community Bakery in Ann Arbor.
1978 Feb. or March–Tim and Carol Ann meet Steve
Fiering of The Soy Plant worker’s cooperative making tofu
in Ann Arbor, Michigan. Steve’s co-op is now located in the
small room in the basement of Eden Foods’ restaurant in
Ann Arbor. It is agreed that rather than create a competing
soyfoods production business, that a cooperative business
arrangement between the two companies be formed. The
Yellow Bean Trading Co. is established by Tim and Carol
Ann in Detroit to distribute soy products for The Soy Plant
in the metropolitan Detroit area. In Chinese, Huangdou or
“yellow bean” means soybean.
1978 July–Tim and Carol Ann attend the first meeting of
the Soycrafters Association of North America in Ann Arbor,
Michigan, hosted by The Soy Plant. They sign the register

as: Yellow Bean Trading Co., 4414 Buckingham, Detroit,
Michigan 48224. The conference boosts their interest making
a business out of soyfoods. Tim, who is now taking some
science classes at Wayne State University, has to decide
between two careers: A medical technician or doctor, or a
soyfoods entrepreneur. He chooses the latter.
1978 Sept.–Tim starts to distribute refrigerated soy
products (tofu, tempeh, soymilk, etc.) made by The Soy Plant
in Ann Arbor. He would drive the 40 miles from Detroit to
Ann Arbor, would pick up the soy products at about noon,
drive them to his home in Detroit in his unrefrigerated van,
pack them into a refrigerator in the garage for overnight
storage, then deliver them to stores along a distribution
route he created in Detroit the next morning. The lack of
refrigerated storage space and of a refrigerated van becomes
an immediate problem. So Tim soon buys an inexpensive
second van, insulates the back, and installs a refrigeration
unit. He gradually adds more natural-food products to his
line.
1978 late–With Tim realizing the need for a walk-in
cooler and Carol Ann wanting to start a soy deli, the Huangs
begin to rent a storefront at 15309 Mack Ave. in Detroit–a
former natural foods restaurant. Tim borrows some money
from his parents to make the rental payments
1978 Nov. 17–The Huang’s second child and first
daughter, Eva, is born.
1979 March–The deli named Yellow Bean Vegetarian
Foods opens at 15309 Mack Ave in Detroit. Yellow Bean
also bought tofu from The Soy Plant and used it to create
“secondary soy products” including tofu eggless salad, tofu
cream pies, and vegetable-tofu pockets.
1980 July 19–The Huang’s third child, Emma, is born.
1980–Tim helps The Soy Plant relocate to a larger plant
on Airport Blvd. in Ann Arbor.
1981–The Huangs sell the distribution route and trucks
to The Soy Plant and sell the store to a private party. Tim
decides to finish his undergraduate degree, working in food
science and technology. They move to Davis, California.
1982–They separate in California. Carol moves to
a ranch in Pima, Arizona; their divorce is finalized. She
continues living in Arizona and raises their kids. She starts
making jewelry. Address: 1. 155 Ridge Grove Rd., Kerrville,
Texas 78028; 2. 438 South Star Ave., Tucson, Arizona 85719.
Phone: Tim–830-792-3797; Carol Ann–520-740-0393.
1157. Soybean Digest. 2002. Healthy growth in soyfoods.
Mid-Feb. p. 34-35.
• Summary: This article is part of a special pull-out insert
on “New Uses.” Notes that soyfoods have reached a new
level of acceptance during the past year with the purchase
of Kashi Co. (a natural cereal manufacturer) by the Kellogg
Co. Kashi already made lines of soy-enriched cereal and the
company recently expanded its line to include GoLean soybased diet drinks and cereals. Founded in 1984 by Philip and
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Gayle Tauber, Kashi grew by more than 100% during the
fiscal year before Kellogg’s purchase–for an estimated $30
to $50 million. In the year 2000 Kashi had sales of about $25
million, compared with $7 billion for Kellogg. But Kellogg
sees a continuing trend toward healthier eating.
Color photos show: (1) Packages of Kashi GoLean
and Westsoy Soy Smoothie. (2) Various unpackaged soy
products including textured soy protein, soymilk, silken tofu,
edamamé, soy cheese, soy hot dogs, breaded soy cutlets, and
soy powder. (3) Tortillas filled with cooked whole soybeans
and trimmings, a package of Soy Fusion (Berry), and a soy
burger between buns. (4) Cover of the 2001 Soyfoods Guide.
1158. MicroSoy Corporation. 2002. MicroSoy Flakes.
Exceeding expectations (Leaflet). Jefferson, Iowa. 8 panels.
Each panel 28 x 21 cm.
• Summary: Leaflet sent by Patricia Smith from Natural
Products Expo West at Anaheim. 2002. March. Contents: The
key benefits of MicroSoy Flakes. Microsoy Flakes product
types. Microsoy Flakes unique fat reduction capabilities.
Controlling lipoxygenase and “beany” flavor in soy foods
and beverages. Verification of Microsoy Flakes quality
and safety. Microsoy Flakes: What you should know about
processing. The top ten features of Microsoy Flakes. About
our company.
“MicroSoy Corporation, formerly known as MYCAL
Corporation of America, was formed in 1984. MYCAL
Corporation of America was a wholly owned subsidiary of
the MYCAL Group based in Osaka, Japan. The company
was acquired in March 2002 by a group of U.S. investors led
by Itaru (Terry) Tanaka former General Manager of MYCAL
Corporation of America.
“MicroSoy Corporation produces MicroSoy Flakes
within the heart of the largest and finest soybean-producing
region of the world, Jefferson, Iowa. The company has been
producing its proprietary MicroSoy Flakes in Jefferson since
1991, providing the unique soy ingredient for nutritious,
wholesome and great-tasting food products to millions of
people, primarily in Japan. With the growing popularity
of soymilk, soy beverages, tofu, soy yogurt, soy cheeses,
soy frozen desserts (ice creams) and other soy foods in the
western hemisphere, MicroSoy is focusing on servicing and
growing with the expanding global demand.” Address: 300
East MicroSoy Drive, Jefferson, Iowa 50129. Phone: 515386-2100.
1159. Turtle Mountain, Inc. (Marketer-Distributor). 2002.
Soy Delicious Superior to Cream Cheese (Non-Dairy
Spread) [Cream Cheese Flavor, Strawberry, Creamy Chive,
Garden Party]. P.O. 21938, Eugene, OR 97402.
• Summary: See next page. Leaflet (front and back, 8½
by 11 inch, color) sent by Patricia Smith from Natural
Products Expo West (Anaheim, California). 2002. March.
“Introducing Superior to Cream Cheese. Non-Dairy Spread.”

“No hydrogenated oils. No lactose. No cholesterol. No
preservatives.” On the rear are Nutrition Facts and all
ingredients for each product. Address: Eugene, Oregon.
Phone: (541) 998-6778.
1160. Krueger, Carol Ann. 2002. Re: History of work with
soyfoods, 1982-2004. Letter to William Shurtleff at Soyfoods
Center, April 4. 5 p. + 2 menus. Handwritten, with signature.
• Summary: 1982–After Carol Ann and Timothy Huang
were divorced, Carol Ann lived in Arizona with her kids
and started making jewelry. She was director of the Graham
County Food Buying Club, grew a huge organic garden,
and began traveling to craft fairs, Grateful Dead shows,
and festivals where she sold her jewelry. Dealing with
rheumatoid arthritis put her on the path of natural healing
and interest in diet and nutrition. She found that stress,
overwork, lack of sleep, lack of water, lack of green leafy
vegetables, and a poor, non-organic diet all made her arthritis
worse (it flared up), while their opposite made it better. From
1982 to 1989 she lived on a ranch in Pima, Arizona. In 1982
she met and married Richard Sansom.
1989–Carol Ann and Richard are divorced; she moved
to Boulder Creek, California, where she lived for the next 4
years.
1990 June–She met her third life partner, Wild Bill, at
the Health and Harmony Festival. He was part of the original
Renaissance Festival in Northern California, and he played
for a belly dance troupe. They began to co-create the Casbah
Tea House. He had created a Bedouin-style tent–40 by 32
feet; he would set it up and serve tea, coffee, and treats.
Musicians would play and belly-dancers perform. Carol, who
now had a long history of feeding people, began to add more
food. Soon they became a traveling tea house on the summer
festival circuit, serving an organic vegetarian menu based on
the foods she had been involved with for the past 20 years.
They served a Middle East type menu–hummus, tabouli, pita
sandwiches, Greek salads, etc.–which were very refreshing at
a hot festival. However many regular meat-eating Americans
couldn’t relate to the food. So they added tempeh burgers,
vegetarian chili and chili cheese soup, veggie dogs, organic
french fries, and tempeh fries–which could serve a wider
array of people. Carol bought her basic foods in bulk (e.g.,
24 pounds of tempeh) from Mountain People’s Warehouse, a
natural foods distributor.
1995–They rented a building on 4th Avenue in the
university district of Tucson. They put their crafts/imports
into a shop in front called the Creative Spirit Gallery. In the
back they developed the tea house concept. Over the past six
years they have become a full service restaurant with evening
entertainment of music and belly dance. “It is a beautiful
international scene that embraces many cultures from around
the world. It is decorated with low hand carved chairs from
Afghanistan, brass trays from India, a bronze gong and
carved wooden statues from Bali, and carpets from Persia.
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The tea house comes into fruition during the International
Gem and Mineral Show when Buddhist, Muslim, Hindu,
Christian, and pagan people from around the world come
together and be at peace drinking tea and sharing a meal...
It is a vision of the beauty and diversity of this world in its
fullness.”
1997–Carol and Bill split up. He went into retirement
and she had a new tent made from hemp fabric and ropes.
She continued to travel with the Casbah Tea House on the
festival circuit each summer, serving a menu based largely
on soy.
1999–The hand-written Casbah Tea House Festival
Menu includes Middle Eastern favorites plus: Veggie Dog,
Veggie Chili Cheese Dog, Vegetarian Chili, Tempeh (Soy)
Burgers, and Tempeh Reuben.
2001 Feb.–The typeset Casbah Teahouse Tour Menu
includes some new Middle Eastern favorites plus: Tofu
Veggie Stir Fry, Vegetarian Chili, Tempeh Pita, and three
types of soy burgers served with blue corn chips and a
dill pickle: Tempeh Burger, Tempeh Cheese Burger, and
Tempeh Reuben Burger. Veggie Hot Dogs (made from soy
and seitan). Veggie Chili Cheese Dogs, and Tempeh Fries.
A color photo (8 by 4½ inches) shows the colorful Casbah
Tea House tent outdoors at the 2001 Seattle Hemp Fest
(Washington state).
2002 spring–Carol Ann expanded, moving the gallery
down the street to 549 N. 4th Ave., where it has three times
as much space–the fullness to be a real store. The teahouse
is now expanding into being a deli, bakery, and cafe in the
front of the building. They make a lot of desserts that are
vegan and sugar free, using tofu in their frostings. “We
struggle with being a commercial operation trying to survive
and holding to our values of providing as much organic high
quality ingredients as we can.
“All three of my kids are now grown up, ages 21, 23,
and 25. Emma attends the University of Arizona in the art
department; she is our main baker and cake decorator. Eva is
attending Pima College in graphic computer arts and is our
main cook. Ethan is a part-time cook. Today I walked in here
and there were nine gorgeous girls running around. They’re
all in their 20s, all vivacious and healthy and beautiful.
Emma’s assistant in the bakery is Rebecca, who is making
tofu cheesecakes; her parents worked with us at Yellow Bean
in Detroit, Michigan, when Rebecca was 5 years old. It’s
pretty neat how everything has come around.
“We are developing are wholesale aspect slowly,
providing the co-op with packaged food items that we make.
We’ll see how it all evolves. What a long strange trip its
been. One love.” Address: 438 South Star Ave., Tucson,
Arizona 85719. Phone: 520-740-0393.
1161. Ferrier, Grant; Lewandowski, Joseph P. 2002. No end
seen to soy sales trend. Natural Foods Merchandiser. April.
p. 24, 26.

• Summary: This article is about soy milk in the USA.
The highly publicized endorsement of soy protein in late
1999 by the U.S. Food and Drug Administration (FDA)
got the attention of consumers. Market studies have shown
phenomenal growth in the soy milk market in both natural
products stores and in traditional supermarkets.
Reasons to expect this trend will continue: (1) More
than half of the U.S. population has never tasted soymilk.
(2) Soy milk consumption is still less than 1% of all milk
consumption. (3) Consumer demand for organic foods
is growing and the leading brands of soy milk are made
with organic soybeans. (4) Lactose intolerance extends
across all ethnic groups and appears to increase with age.
The percentages of people older than 40 who are lactose
intolerant are: African-Americans 70%; Asians 70%;
Hispanics 60%; Caucasians 40%. (4) As women grow older,
they will be buying more products, such as soy milk, to
help them deal with both osteoporosis and menopause. (5)
Environmental consciousness is growing and plant proteins
are seen as having a small environmental footprint than
animal proteins.
Growth rates for various soy products:
Nutrition bars 37%
Soy milk 34%
Cheese alternatives 27%
Food supplements 20%
Meat alternatives
Tofu 3%.
Six soymilk brands account for 80% of sales:
White Wave 21%
Hain Celestial Group / Westbrae 13%
Eden Foods Inc. 11%
Imagine Foods Inc. 10%
Vitasoy USA Inc. 10%.
Pacific Foods 8%
30-40 others 18%
Private label 10%.
Grocery chain growth is built on refrigerated soymilk
brands; 63% is refrigerated and 37% is shelf stable. In
natural products stores, 38% is refrigerated and 62% is shelf
stable.
Top ten soy milk brands in natural products stores: 1.
Silk. 2. Westbrae. 3. Edensoy. 4. Vitasoy. 5. Imagine. 6.
Pacific. 7. Wildwood. 8. Better Than Milk (Fuller Life Inc.).
9. Odwalla (Coca-Cola). 10. Zen Don.
1162. Product Name: Tofutti Mintz’s Blintzes: Dairy-free
Cheese Filled Crepes.
Manufacturer’s Name: Tofutti Brands Inc.
Manufacturer’s Address: 50 Jackson Dr. (P.O. Box 786),
Cranford, NJ 07016. Phone: 201-272-2400.
Date of Introduction: 2002. May.
Ingredients: Crepe: Water, enriched wheat flour (niacin,
iron, thiamine mononitrate, riboflavin), starch, egg whites,
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canola, lecithin, salt. Filling: Tofutti Better Than Cream
Cheese (water, partially hydrogenated soybean oil, tofu,
isolated soy protein, maltodextrin, salt, guar seed gum, carob
bean gum, mono and diglycerides, carrageenan, natural
flavors), matzo meal, seasonings.
Wt/Vol., Packaging, Price: 6 pre-baked crepes (12 oz, 340
gm) in paperboard box. Retails for $2.29 (2002/05 Lafayette,
California).
How Stored: Frozen.
Nutrition: CheeIngr
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2002.
June 2. 7.75 by 5 by 1 inch. Paperboard box. Red, yellow,
white, and black on purple. A color photo on the lower right
front panel shows two blintzes (one cut open), surrounded
by strawberries on a white plate. Front panel text: “Tofutti:
Living dairy free. Wow! Taste me please. Dairy free.
Cholesterol free. Lactose free. No butterfat.” On the back
panel is a small photo of David Mintz with his signature.
“Enjoy in best of health. Since 1981.” Soyfoods Center taste
test. 2002. June 3. Delicious; slightly sweet. Good flavor,
texture, and packaging.
1163. Soyco Foods. A Division of Galaxy Nutritional Foods
Co. 2002. Success begins with Soyco Foods. #1 brand.
Variety. Quality. Innovation. Consumer loyalty. Consistent
margins (Ad). Natural Foods Merchandiser. Oct. p. 52.
• Summary: Photos in this 8½ by 11-inch color ad show all
of Soyco’s many products including Veggy Singles, Veggy

Parmesan, Vegan Chunk, Vegan Singles, Vegan Parmesan,
Soymage Low Fat Cream Cheese, Rice Chunk, Rice Singles,
and Ultra Smoothie. Address: P.O. Box 5181, New Castle,
Pennsylvania 16105. Phone: 800-441-9419.
1164. Galaxy Nutritional Foods. 2002. Annual report 2002.
Orlando, Florida. 31 p. 28 cm.
Address: 2441 Viscount Row, Orlando, Florida 32809.
Phone: 407-855-5500.
1165. Nutrition Business Journal (San Diego, California).
2002. Top U.S. natural & organic food companies, 2001.
8(11):5. Nov.
• Summary: For each of 43 companies gives the ranking
by sales, the natural / organic sales in 2001 ($ million), the
percentage of natural & organic that are organic, and the
organic sales in 2001 ($ million).
The following companies make soyfood products: 1.
The Hain Celestial Group $360. 2. Kellogg (Worthington,
Kashi) $255. 4. Coca-Cola (Odwalla, Mad River Traders)
$160. 5. Dean Foods (White Wave, Alta Dena) $150. 8.
General Mills (Sunrise, Cascadian Farms, Muir Glen) $125.
11. Stonyfield Farm $85. 13. Amy’s Kitchen $76. 14. Vitasoy
USA Inc. $75. 15. Imagine Foods Inc. $70. 19. Pacific Foods
$63. 20. Kraft Foods (Boca Burger) $60. 23. Eden Foods Inc.
$57. 25. Gardenburger $55. 29. Galaxy Nutritional Foods
$42. 33. Conagra (Lightlife Foods) $35.
Sum of sales of top 43: $3.28 billion. Sum of organic
sales of top 43: $1.63 billion.
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1166. Woods, David. 2002. Magic soy desserts: 125
delicious and healthy recipes. Lincoln, Nebraska: iUniverse,
Inc. Writer’s Club Press imprint. xxix + 153 p. Recipe index.
23 cm.
• Summary: The author is an experienced African-American
cook, who has written two other cookbooks. Contents: About
the author. Introduction. Dessert ingredients (Soybeans,
dried soybeans, soy flakes cereal, soyflour, soybean
margarine, soymilk, soynuts, soynut butter, Soymage sour
cream, tempeh, tofu, soybean oil, soy yogurt). The soy food
alternatives: A basic guide to substituting with traditional soy
products (incl. soy milk, soy flour, silken tofu). Ingredients
and techniques (incl. many fruits, coconut milk, craisin
[sweet dried cranberries], tahini). Breakfast. Breads and
muffins. Puddings. Pies. Soups. Cookies and bars. Ice creams
and frozen desserts. Beverages. Side dish desserts. Address:
2501-D Cobble Hill Court, Woodbury, Minnesota 55125.
Phone: 651-734-0379.
1167. 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.
1168. 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.
1169. Treloar, Brigid; Inge, Karen. 2002. Healthy soy:
Cooking with soybeans for health and vitality. Hong Kong:
Periplus Editions (HK) Ltd. Printed in Singapore. 112 p.
Illust. (color). Index. 24 x 22 cm.
• Summary: This is a beautiful book, with stylish and
informative full-page glossy color photos on every other
page. It is well researched, comprehensive, and generally
uses standard soyfoods terminology. It is also strange:
We are not told in which country the publisher is located
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(perhaps Hong Kong or Singapore) or where the authors
live. It is distributed in North America, Japan and Korea
by Tuttle Publishing. On the inside rear dust jacket: www.
tuttlepublishing.com. It is clearly targeted at a world market.
Contents: Introduction. The health benefits of soy: The
heart, cancer, menopause, osteoporosis, weight control,
allergies, lactose intolerance, the nutritional value of soy,
protein, phytoestrogens, fats, calcium, soluble fiber, vitamins
and minerals, energy, carbohydrates, how much soy do we
need? (as an exchange for meat), how to use the nutrition
table. Nutrition table (for various soyfoods). Soybeans:
Green soybeans–fresh and frozen, dried soybeans, how
to buy and prepare soybeans (selecting and storing dried
soybeans, preparing dried soybeans, soaking, pan-roasting,
boiling, pressure cooking, canned). Soy foods: Tofu
(selecting and using, storing, freezing), bean curd sheets
(yuba), deep-fried tofu (age; seasoned tofu), miso, tempeh,
soya sauce (shoyu; regular, low-salt, light, tamari, ketjap
manis), soy milk, soy flour, soy nuts, soy germ powder,
soy oil, soybean sprouts, soybean paste (fermented), natto,
soy dairy products (soy butter, soy spread {margarine},
soy cheese {plain or flavored}, cream cheese, yogurt,
mayonnaise), soy meats (meat alternatives), others (soy
breads, cereals, pasta, chocolate, chips, health bars, desserts,
tofu ice creams), soy grits, tips (tofu, soy dairy products).
Compatible soy flavors. Preparation and cooking techniques:
Draining and pressing tofu, cutting tofu, deep-frying
tofu, how to reconstitute yuba, how to use deep-fried tofu
pouches, how to use miso, miso tips. Soups. Appetizers
and dips. Light meals and snacks. Main dishes. Seafood.
Vegetables. Salads. Desserts. Soy drinks. Glossary. Guide to
weights and measures.
Note: This is not a vegetarian cookbook. Some recipes
call for chicken, fish (swordfish, tuna, salmon), shrimp,
etc. Address: 1. Food writer, stylist, consultant, and
cooking instructor [Australia]; 2. Nutritionist and nutrition
correspondent for Good Morning Australia.
1170. Netzer, Corinne T. 2003. The complete book of food
counts. 6th ed. New York, NY: Dell Publishing. 911 p. 18
cm.
• Summary: Contains tables of food composition, by
product. Tofutti is mentioned on pages 61, 94, 181, 260, 265,
301, 342, 437-440, 444, 446-48, 483, 587, 642, 787. The
section titled “’Cheese,’ substitute and nondairy” (p. 181-82)
includes nondairy cream cheese. Also an entry for “Cream,
sour–nondairy.”
Under “Edamame” we find values for fresh (in pod or
shelled) and frozen (in pod). The section titled “’Ice cream,’
nondairy” (p. 437-40) gives values for many flavors of the
following brands: Rice Dream, Rice Dream Supreme, Soy
Delicious, Soy Delicious Purely Decadent, Tofutti, Tofutti
Premium, Tofutti Lite Tofutti Low Fat Supreme.
The section titled “’Ice cream’ bar, nondairy” (p. 444)

gives values for many of the same brands.
The section titled “’Ice cream’ sandwich, nondairy” (p.
447-48) gives values for many of the same brands.
There are entries for “’Meatball’–vegetarian,” “Miso,”
“Natto,” “Soy beverage,” “Soy beverage mix,” “Soy flour,”
“Soy meal,” “Soy nuts,” “Soy protein concentrate,” “Soy
sauce” (incl. shoyu, tamari and tamari–wheat free), “Soy
spread” (incl. soy butter–roasted), “Soybean” (raw, boiled,
or canned), “Soybean–dried,” “Soybean kernels,” “Soybean
spread / dip,” and “Soybean sprouts.”
The section titled “Tofu” (p. 827-28) identifies the
following types: fresh, fresh–extra firm, fresh–firm (incl.
vacuum pack and reduced fat), fresh–silken, fresh–soft,
fresh–flavored, fresh–baked (incl. smoked and teriyaki),
salted, smoked. Tofu, ground. Tofu pudding. Tofu sauce
(Westbrae sauce for tofu). Tofu seasoning mix. “Yogurt,” soy
There are also entries for: Adzuki beans. Seaweed.
There are no entries for: Seitan, Yuba.
1171. Tofutti Brands Inc. 2003. Tofutti. 2002 annual report.
50 Jackson Dr., Cranford, NJ 07016. 16 p. 28 cm.
• Summary: Net sales for 2002 were $17.5 million, up 7.9%
from the previous year. Net income (profit) was $0.938
million, down 18.5% from the previous year. Sales to foreign
distributors increased to $1.84 million, or 11% of total sales
in 2002, as compared with $1.38 million or 9% of sales in
2001.
During 2001 the company introduced the following
new products: Premium Tofutti Mint Chocolate Chip (pint),
Coffee Break Treats (stick novelty), and three new flavors
of Better than Cream Cheese (Creamed Spinach, Broccoli
Cheddar, and Chocolate). Tofutti Cuties, the company’s
best-selling product, continues to be one of the most popular
novelty sandwich frozen desserts sold nationally, as reported
by A.C. Nielsen. Last year the company sold over 40 million
Cuties. During 2002 the company repurchased 299,600
shares of its own stock at a total cost of $767,000. The
present product line is described in detail.
Accompanying the annual report is a “Notice of Annual
Meeting of Shareholders and Proxy Statement (10 p.).”
David Mintz’ salary was $500,000 in 2002, unchanged from
2001. Address: Cranford, New Jersey. Phone: 908-272-2400.
1172. Burros, Marian. 2003. F.D.A. announces label
requirement for artery-clogger. New York Times. July 10. p.
A1, A21. National.
• Summary: The Food and Drug Administration (FDA)
announced yesterday, after more than a decade of debate,
that it will require food processors to include the amount of
“trans fatty acids” on nutrition labels. The new regulation,
which goes into effect in 2006, is expected to push food
manufacturers into reducing the levels of “trans fats, which
they began using in the 1980s to avoid another health risk,
saturated fats.” Trans fats now appear in thousands of foods,
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including cookies, crackers, french fries, puddings, imitation
cheese, and chicken nuggets.”
However researcher Dr. Walter Willett, chairman of
the department of nutrition at the Harvard School of Public
Health (Massachusetts), says this is only the first step, since
fast food and casual restaurants are not required to disclose
the trans fat content of their foods. This opens them to a legal
liability.
Trans fats are now considered at least as bad as saturated
fats, and some scientists think they are worse. Unlike any
other fat, they raise the level of low density lipoproteins (bad
cholesterol); they may also raise triglycerides and may lower
the level of high density lipoproteins (good cholesterol). The
National Academy of Sciences said last year that the level of
trans fats in the diet should be as low as possible.
An illustration of the “Nutrition Facts” panel shows how
“trans fat” will be listed, right below saturated fat; but it will
not be listed as a percentage of a whole day’s value.
1173. Katz, Ellix Sandor. 2003. Wild fermentation: The
flavor, nutrition, and craft of live-culture foods. White River
Junction, Vermont: Chelsea-Green Publishing Co. xv + 187
p. July. Illust. by Robin Wimbiscus. Index. 26 cm. [78 ref]
• Summary: This book introduces readers to fermented foods
from around the world. Contents: List of recipes. Foreword,
by Sally Fallon. Acknowledgments. Introduction. Cultural
context: The making of a fermentation fetish. 1. Cultural
rehabilitation: The health benefits of fermented foods. 2.
Cultural theory: Human beings and the phenomenon of
fermentation. 3. Cultural homogenization: Standardization,
uniformity, and mass production. 4. Cultural manipulation:
A do-it-yourself guide. 5. Vegetable ferments. 6. Bean
ferments. 7. Dairy ferments (and vegan alternatives). 8.
Breads (and pancakes). 9. Fermented-grain porridges and
beverages. 10. Wines (including mead, cider, and ginger
beer). 11. Beers. 12. Vinegars. 13. Cultural reincarnation:
Fermentation in the cycles of life, soil fertility, and social
change. Appendix: Cultural resources. Notes. Bibliography.
Index.
Chapter 6, “Bean ferments,” includes details on miso,
miso pickles, koji, tamari, and tempeh–with instructions for
making them at home plus recipes. Other chapters discuss:
Kefir, cultured soymilk, and Sunflower sour cream (p. 90).
Amazake (p. 118-20). Walt Whitman’s poem on compost
(p. 162). Von Liebig, whose 1845 monograph “laid the
groundwork for the chemical agricultural methods that have
become standard practice and that are rapidly depleting soils
everywhere.”
The author believes strongly that fermented foods have
helped him and several friends to survive AIDS–a fascinating
hypothesis! Address: Short Mountain Sanctuary, in the hills
of Tennessee.
1174. Meyer, Lucas. 2003. Recent work with soymilk

(Interview). SoyaScan Notes. Sept. 22. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: After selling the family company, Lucas Meyer
GmbH, Lucas started a company named Biovalor AG in
Hamburg. He and his two coworkers have developed (over
the past 10 years) a soymilk with better, more bland flavor
than any he has ever tasted. Their process does not use
any masking agents. They have changed the “processing
parameters” and also added some ingredients. There is a
strong demand in Europe for an alternative to Alpro as a
soymilk supplier. The powder made from this soymilk is
especially good and reconstitutes very well. It can also
be used to make a wider range of products than typical
soymilk. Since the solids content in the soymilk is nearly
twice that of normal soymilk, it can be used to make a hard
cheese, or fermented soymilk, or soy quark. His coworkers
have a relatively new patent on the process, and he has
access to that if he pays a royalty. Address: Biovalor AG,
Heilwigstrasse 50, D-20249 Hamburg, Germany. Phone: +49
700 2469 2567.
1175. Galaxy Nutritional Foods. 2003. Annual report 2003.
Orlando, Florida. 56 p. 28 cm.
• Summary: Another deceptive annual report from Galaxy,
but not as bad as some previous ones. To find the important
numbers, turn to page 27. Net sales are down for the second
year in a row from $45.1 million in fiscal 2001 to $40.0
million in 2003. Net income was a profit of $1.034 million,
compared with a loss of $17.059 million in 2002 and a loss
of $6.485 million in 2001.
Accompanying the report is a “Notice of annual meeting
of shareholders to be held Tuesday, September 30, 2003” in
Orlando, Florida. (53 p.). On 17 Dec. 2002 Angelo S. Morini
(age 60) resigned from his positions as CEO and chairman
of the board. He has been replaced as chairman of the board
by David H. Lipka (age 73). Christopher J. New (age 42) is
now CEO. The principal shareholder is Angelo S. Morini,
who owns 34.8% of the company’s common stock. Mr.
Morini’s salary is $300,000 plus $87,000 in other annual
compensation, plus 800,000 stock options. This company is
run for its owners, not for its shareholders. Address: 2441
Viscount Row, Orlando, Florida 32809. Phone: 407-8555500.
1176. Product Name: SoyMoon (Gourmet Soy Cheese,
with Casein, sold in Chunks or Shreds) [Soy Gouda, Soy
Provolone–Smokehouse Style, Soy Mozzarella with Italian
Herbs, Soy Mozzarella, Queso Blanco–Mexican Picante
Style].
Manufacturer’s Name: Blue Moon Brands.
Manufacturer’s Address: P.O. Box 1220, Monroe, New
York 10950. Phone: 845-782-0178.
Date of Introduction: 2003. October.
Ingredients: Soy Gouda: Soy beverage (water, organic soy
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protein), organic expeller-pressed soy oil, casein, natural
flavors, organic corn starch, sea salt, sodium phosphates,
lactic acid, sodium citrate, annatto (for color).
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: See next page. Leaflet
(8½ by 11 inch, color) sent by Patricia Smith from Natural
Products Expo East. 2003. Oct. “Introducing SoyMoon, real
gourmet soy cheese.” “Naturally cholesterol and lactose
free. The only one that deserves to be called Gourmet!”
In the lower right: “Makers & Purveyors of SoyMoon and
WholeMoon.” The latter is “Fine Organic Dutch Cheese”–a
dairy product. Attached to the leaflet is the business card of
Dean Soicher Vice President.
On the rear are the ingredients and nutrition facts for
each of the five soy cheeses. No information is given about
the weight of each package.
Spot in Vegetarian Times. 2005. Feb. “Edible Nirvana.”
p. 5. “Our taster couldn’t believe it when she tried this
cheese–its a soy cheese that tastes gourmet and melts well.
Her hands-down favorite: soy gouda from SoyMoon, $4/8
oz. 877.282.5400; www.bluemoonbrands.com.”
1177. HeartHealth Partnership. 2003. Turning over a new
leaf: Your heart-healthy living guide (Vol. 4, No. 2). Health
Drivers Publishing. 29 p. Illust. No index. 19 cm. [26 ref]
• Summary: This booklet gives basic information is for
people who want to reduce their blood cholesterol levels.
It contains ads and touts specific brands. The National
Cholesterol Education Program (NCEP) estimates that 52
million Americans are being treated for high cholesterol
levels.
“Cholesterol is a soft fat-like substance, which in
moderate amounts is essential for good health. It is part of
the makeup of all cell membranes, is found in body tissue,
and can be made into various hormones. Cholesterol comes
from two sources. Your body produces it naturally, mostly
in the liver (about 1,000 milligrams a day). The other source
is the food you eat, such as meat, poultry, fish, egg yolks,
and dairy products. Fruits, vegetables, nuts, seeds, and other
plant-based foods do not contain cholesterol and, in fact,
some of these foods have been shown to actually reduce
blood cholesterol” (p. 2).
HDL (High Density Lipoprotein) is “good” cholesterol.
It contains very little cholesterol in its core, but as it travels
through the bloodstream it carries LDL or “bad” cholesterol
away from the arteries to the liver, where it is either recycled
or excreted.
LDL (Low Density Lipoprotein) is “bad” cholesterol.
Its makeup is the opposite of HDL cholesterol; its core is
almost all cholesterol. “If LDL levels are abnormally high,
as it travels through the bloodstream it builds up on the
artery walls. When LDL cholesterol combines with other
substances, a plaque-like substance is produced that can clog

the arteries.
“The ugly: Triglyceride is a form of fat found in food,
body fat, and is also carried in the blood as part of the
cholesterol molecule. The visible fat on chicken or steak is
actually triglyceride. If you are overweight, your body stores
the extra calories you eat as triglycerides. People with high
triglyceride levels often have low HDL or ‘good’ cholesterol
levels and this combination is considered by many experts to
be associated with an increased risk of heart disease.”
Fats in your diet and the role they play. Saturated fats,
which are higher in meat, dairy products, palm and coconut
oils, tend to contribute to LDL (bad) cholesterol levels.
Monounsaturated fats are liquid at room temperature but will
start to become solid when refrigerated. They can be found
in almond, canola, olive, and peanut oils, and seem to have
the effect of lowering bad LDL without lowering protective
HDL cholesterol. Polyunsaturated fats are found in corn,
soybean, safflower, and sunflower oils. They are liquid at
room temperature and remain liquid when refrigerated. They
may lower bad LDL cholesterol levels and, if used in large
enough quantities, they may also reduce protective HDL
levels as well. Trans fatty acids “are fats that do not occur
naturally in other words, they are created” by hydrogenation.
“Hydrogenated fats act like saturated fats.” Look for them on
labels; effective Jan. 1, 2006, the FDA will be putting transfats content on nutrition labels.
Consider substituting healthier alternatives for the
following: Mayonnaise, sour cream (use fat-free), milk (try
“soy-milk”), cream, cheese (“many varieties of low-fat soy
cheese”), egg yolks, meat (switch to extra lean cuts), butter,
and cooking oils (“Almond, canola, olive, and peanut are
considered best”).
Glossary of label terms related to calories, fats, and
cholesterol: Example–”Fat free” means less than ½ gram of
fat per serving. Plant sterols and stanols actually help lower
LDL (bad) cholesterol.
Fiber (also called roughage or bulk) is the “part of plant
foods that cannot be digested or absorbed by the body, yet
it plays an important role in promoting good health and
protecting against some diseases–such as heart disease. Men
consuming 29 grams of protein a day have been shown to
have a 40% reduction in heart attacks compared to men with
the lowest fiber intake. The National Academy of Sciences
recommends the following daily fiber consumption: Women
ages 19-50 = 25 gm. Women over age 50 = 21 gm. Men ages
19-50 = 38 gm. Men over age 50 = 30 gm. More than 90% of
Americans don’t meet these recommendations; they average
only about 15 gm of fiber a day (p. 12).
Physical exercise “is very likely to lower your risk of
heart disease and enhance your overall sense of health and
well being.” Almonds can help lower blood cholesterol. In
July 2003 almonds received a qualified health claim from
FDA (p. 16).
“Soy-anara cholesterol: Research has shown that
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consuming soy protein, rather than animal protein (meat,
poultry, milk, cheese, eggs) can decrease your overall
LDL (bad) cholesterol.” In 1999 the FDA ruled in favor
of “heart healthy” labeling for certain soy products. “The
most familiar forms of soy protein are those found in Asian
cuisine; tofu, tempeh, and miso. To make soy proteins more
familiar to Americans, products have been developed that
closely resemble meat, poultry, and fish, in taste and texture.
One of the great things about soy is that it can be flavored
and shaped in an infinite number of ways.” On the facing
page is a full-page color ad for Boca Burgers and other
“Boca meatless products.”
1178. Klein, Barbara P.; Cadwallader, Keith R.; Chen, Dejun;
Khanna, Pradeep; Sullivan, Cheryl L.; Weingartner, Karl E.
2003. Baking with soy in the American kitchen. ChampaignUrbana, Illinois: Illinois Center for Soy Foods. 63 p. Illust.
No index. 24 cm. Series: Soy in the American Kitchen.
• Summary: Contents: Illinois Center for Soy Foods.
Bringing soy foods to the American table. Why eat soy?
Baking with soy. Soy flour. Soy protein isolate. Soymilk.
Tofu. Textured vegetable protein. Soy nuts. Soy analogs (soy
sour cream, soy cream cheese). Nutrient information,
Recipes (42 recipes). Every right-hand page contains an
elegant full-page color photo of the recipe to its left. All of
the recipes are meatless.
On page 5 we read: “Soy analogs: Soy products that
have been made to look and taste like meat or dairy products
are known as soy analogs.”
Note: This is the earliest English-language publication
seen (Dec. 2007) that uses the term “soy analogs” to refer to
both meat analogs and dairy analogs. Yet this term is almost
never used! The typical terms were “meat analogs” and
“dairy analogs”–terms that are probably best avoided in the
state of Illinois. Address: 1. PhD, editor, Director, Illinois
Center for Soy Foods, 170 National Soybean Research
Center, 1101 Peabody Dr., Univ. of Illinois, Urbana, IL
61801. Phone: (212) 244-1706 or www.soyfoodsillinois.uiuc.
edu.
1179. Jalsevac, Philip. 2003. So far soy good for brothers:
Cambridge food-processing venture follows family tradition.
Record (The) (Kitchener, Ontario, Canada). Nov. 5. p. F1F2.
• Summary: The company extracts soymilk (from soybeans
grown in southwestern Ontario), which they make into
natural, soy-based products named Yoso Spreadables which
are similar to cream cheese spreads. They come in five
flavors: plain, jalapeno, garlic and onion, key lime, and sundried tomato and basil, and are sold by retailers in 230 gm
containers for between $3.99 to $4.99.
After about two years of developing the products and
working on a business plan, in Dec. 2001 the Lo brothers
leased a 9,000 square foot building in Cambridge, Ontario at

1070 Fountain St. North.
Most of the next year was spent doing renovations
and leasehold improvements, installing the many pieces of
stainless steel equipment, and conducting production trials.
Last November the Yoso Spreadables product line
was launched. It is presently carried by about 150 retailers,
mostly in southwestern Ontario.
“The company has six full-time and four part-time
employees.” Sales are now about $15,000 to $20,000 a
month.
A large color photo shows brothers Erik (age 32, the
CEO and food scientist) and Francis Lo (age 29, in charge of
sales and marketing).
1180. Funk, Linda. 2003. Cookies for the holidays. Iowa
Soybean Review (Iowa Soybean Association, Urbandale,
Iowa) 15(3):6. Dec.
• Summary: Gives recipes for: Frosted apricot cookies
(with soy cream cheese, soy flour, and 1 cup white sugar).
Wonderful sour cream cookies (with soft tofu, soy sour
cream, soft tofu, and 1.3 cups sugar). Color photos show: (1)
Linda Funk. (2) Baked cookies on a serving tray. Address:
Executive Director, The Soyfoods Council, Iowa.
1181. American Natural & Specialty Brands. 2003. Soya
Kaas: The best soy cheese on the market, any way you slice
it or grate it or spread it or slap it on a sandwich (Leaflet). St.
Augustine, Florida. 1 p. Front and back. 28 cm.
• Summary: See next page. Leaflet (color) sent by Patricia
Smith from NFM Natural Products Expo (Anaheim) 2004.
March. Copyright 2003. Soya Kaas now has 20 delicious
ways to delight your customers (20 SKUs). These include:
Soya Kaas Blocks. Soya Kaas Fat Free Blocks. Soya Kaas
Slices. Soya Kaas Cream Cheese Style. Soya Kaas Grated
Parmesan Style. On the rear are listed the ingredients for
each product type. Address: P.O. Box 1067, St. Augustine,
Florida 32085-1067.
1182. Johnson, Becky. 2003. Tofu: making the most of this
low-fat high-protein ingredient, with over 60 deliciously
varied recipes from around the world. London: Southwater.
96 p. Illust. (color). Index. 30 cm.
• Summary: Buyer beware! This book is sold under two
different titles but with exactly the same contents, copyright
date, and number of pages. This one has a paperback
binding, the other is hardcover.
The 2nd title is “The Tofu Cookbook: an essential cook’s
guide with over 50 enticing recipes” (published by Lorenz
Books, an imprint of Anness Publishing Ltd.). Both books
contain many large color photos on glossy paper. with color
photos on every page.
Contents of both titles: Introduction. Types of tofu (firm
tofu, silken tofu, marinated tofu, smoked tofu, frozen tofu,
deep-fried tofu, other soya bean products–bean curd skins
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[yuba], bean curd sticks [dried yuba sticks], tempeh, textured
vegetable protein, shoyu, tamari, miso, soya dairy substitutes
{soya “milk,” “cream,” “yogurt” and “cheese”}). Preparation
and cooking techniques (includes draining, marinating,
and cutting tempeh). Soups and appetizers. Salads and
side dishes. Vegetarian main meals. Meat, chicken and fish
dishes. Desserts (incl. homemade Strawberry and vanilla tofu
ice cream and Tofu berry cheesecake).
On page 43 is a recipe for Twice-cooked tempeh which
contains no tofu; this is supposed to be a book about tofu.
Address: Chef, England.
1183. Product Name: Pathmark Soymilk (Half Gallon
Gable-Top Carton) [Vanilla].
Manufacturer’s Name: Pathmark Stores, Inc. (MarketerDistributor).
Manufacturer’s Address: Carteret, New Jersey.
Date of Introduction: 2003. January.
Ingredients: Organic soymilk (filtered water, whole
organic soybeans), organic cane sugar, calcium carbonate,
natural vanilla extract, salt (sea salt), carrageenan, vitamin
A palmitate, vitamin D-2, riboflavin (vitamin B-2), vitamin
B-12.
Wt/Vol., Packaging, Price: 64 fl oz (2 qts, 1.89 liters)
Dairy Pak ESL carton with screw-on cap.
How Stored: Refrigerated.
Nutrition: Per cup (240 ml): Calories 100, total fat 3.5 gm,
sugars 8 gm, protein 7 gm.
New Product–Documentation: Carton with Label sent by
Denis Bolger of New York, NY. 2004. April. Red and white
on blue. Front panel and both side panels show a stream
of soymilk being poured into the top of a glass. “Certified
organic soybeans. Non dairy. Soymilk is a cholesterol free
and lactose free beverage. Enriched with vitamins A, B-2,
B-12, D-2 and calcium” USDA organic logo.
*
1184. Product Name: [Non-dairy Philadelphia Cream
Cheese (Supreme, Fine Herbs and Pepper, Cheesy)].
Foreign Name: Veggiedelphia (Supreme, Fine Herbs and
Pepper, Cheesy).
Manufacturer’s Name: Viana Naturkost GmbH.
Manufacturer’s Address: D-54578 TofuTown Wiesbaum,
Germany. Phone: +496593 9967-0. Fax: 6593 9967-225.
Date of Introduction: 2004. January.
Ingredients: Supreme: Real nigari tofu (pure Eifel water,
soybeans*) (32%), sunflower seed oil*, palm oil*, almonds*,
spices*, yeast*, lemon juice*, sea salt, carrageenan, carob
flour*, ascorbic acid, rice flour*, cane sugar* (0.4%), herbs*,
natural vanilla extract*. * = Organically grown.
Wt/Vol., Packaging, Price: 150 gm vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Color leaflet brought by
Bernd Drosihn. 2004. March 15.

1185. Drosihn, Bernd. 2004. Update on soyfoods in Europe.
Part II (Interview). SoyaScan Notes. March 15. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Soymilk: A major new soymilk maker in Europe
is named Wild (www.wild.de), an old German food company
that specializes in fruits and ingredients; their retail soymilk
is named Soy and Joy. Their most famous brand is Caprisun,
a non-soy drink in a foil pouch, well known in the USA.
They and So Good, the Australian soymilk now made with
Solae, are both strong competitors of Alpro.
Several weeks ago Hain-Celestial of New York
purchased two German soymilk makers, both owned by
Bruno Fischer, Jr.: Natumi and Gut Honneroth. He sold
both companies at a low price–probably because he had to.
Bruno had gotten his soymilk into Aldi, the mother company
of Trader Joe’s and the No. 1 discounter in Germany–and
maybe in all of Europe, and he developed a large soymilk
business with Aldi–perhaps so large he could no longer
handle it himself. Bruno also made a lot of private label
soymilk. With Hain, Bruno found a large German dairy to
make soymilk for Aldi under a new Aldi brand. The new
European CEO of Hain-Celestial is Philippe Woitrin, who
was CEO of Lima Foods when Hain acquired it.
Triballat makes the best soy yogurts (Sojasun brand)
in the world–in Bernd’s opinion. They have a new brand,
Sojadé, which are delicious creamy yogurt drinks–maybe
organic. The Japanese Yakult concept of drinking live
beneficial probiotic bacteria each morning has now caught on
in a big way in Europe. Yakult is one of the best entries into
the European food market in years. Bernd just saw White
Wave’s Silk Alive [the name was soon changed; it was sold
commercially only under the name “Silk Live”], a similar
product, at the Anaheim Natural Products Expo. But he
liked the Wildwood smoothie even better, and the WholeSoy
fermented soymilk best of all American products.
In France a small company named Sojami (pronounced
so-zha-MEE), which started about 10 years ago, makes very
creative, unique, and interesting soy cheeses and cultured soy
yogurts. The founder has a university research background
and is a very nice guy.
Tofu: Tofu consumption in Europe has expanded
steadily over the past 5-7 years, but it is still a very small
product. The largest maker of the tofu and tofu products
sold in Germany is Life Food GmbH / Taifun Produkte, run
by Wolfgang Heck and Guenter Klein. Heuschen-Schrouff
B.V. (Landgraaf, Netherlands) and Viana are tied for second
place. About 10 years ago, Heuschen-Schrouff started selling
their tofu under the organic So Fine brand (www.sofine.nl).
An Indian-run company in Kerkrade, Netherlands, run by
the brothers Singh (both Sikhs), makes tofu mostly for the
Asian (Indonesian) market. In 2001 Viana started selling its
tofu to the mainstream market under the Veggie Life brand;
this English-language brand name communicates well to
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people speaking many different languages throughout the
EU (European Union)–though distribution is still limited
to Germany and Austria. Soto Tofu, formerly run by Rolf
Barthof has been sold to a very large dairy company,
Algäuland. Viana’s main products are tofu and tofu
products–such as meat and cheese alternatives. Viana is #1
in Germany in meat alternatives. Germans buy soyfoods for
three main reasons: They are good for one’s health, they taste
good, and good for the environment. Bernd is a vegan, but
about 90% of Viana’s products are sold to non-vegetarians.
Early tofu companies still active in Europe include
Sojafarm (founded and still run by Lothar Stassen), Albert’s
Tofuhaus (Albert Hess; exports lots of his products to
France). A basic problem with the smaller, early tofumakers
in Germany is that they didn’t have the creativity or power to
put a brand on the market. So both these companies produce
a lot of tofu under private labels. Lothar bought the Svadesha
brand (Svadesha was the first German tofu company) and
produces tofu under the Svadesha brand. About 2-3 years
ago he also purchased the Nagel’s Tofu brand from Christian
Nagel, who now markets the tofu under his former brand.
So Lothar makes tofu under 3 brands. Berief Feinkost (in
Beckum, northern Germany), started 10-15 years ago, tries to
cover the mainstream tofu market, but not very successfully.
Kassel Tofu Kato (started by Gyoergy / Yuri Debrecini, who
was at Soyastern). Thomas Karas is no longer involved with
soyfoods; he tried to enter the computer business but Bernd
does not know what he is doing now. In Spain, the market
leader is Natursoy near Barcelona. Nearby is Salvador Sala
of Vegetalia. In Spain, there is a lot of interest in and rapid
growth of soyfoods and organic foods. In Italy the Ki Group
(Schenker) owns a tofu company–fairly old but not very
creative.
In the United States, Pulmuone now has three U.S.
factories; their first one in Southgate, southern California, a
new one at Fullerton, California, and a 3rd one in New York.
The Fullerton factory is the most modern Bernd has ever
seen. There they make Gourmet Tofu, introduced in about
Jan. 2004, which is presliced and marinated, in 4 flavors /
styles: Baked, Sliced, and Marinated.
Meat alternatives: Nestle now owns Osem which owns
Tivall, the Israeli maker of meat alternatives. Since all of
Tivall’s products are held together by eggs or egg whites,
none of them are vegan–and none are organic. Quorn, which
also contains lots of egg protein, is owned by AstraZeneca
[Marlow Foods]–which wants to sell the company because
growth and profits have been lower than expected. DEVAU-GE in Germany is a very big company, they make
large amounts of meat alternatives (incl. burgers), and they
do a lot of business with Aldi in breakfast cereals–not in
soyfoods. Bernd thinks they are good, and very economical
manufacturers, but they are not very creative and they
have no USP (unique sales point); moreover, many of their
products contain egg protein, but their quality is lower than

that of Tivall. Bernd believes his meat alternatives are as
good as Tivall’s, but more expensive, in part because of
organic ingredients. Tivall makes its raw materials in Israel,
then exports these to Europe for cutting and flavoring.
Klaus Gaiser owns Topas which sells Viti brand meat
alternatives based on wheat gluten, with no soy; he owns the
brand and markets the products, but he has meat companies
manufacture them. However, when his typically 3-year
contract with the manufacturer expires, he has to find a
new manufacturer, but the previous one keeps making his
products under their own brand. In the USA: At Turtle Island
Foods (Hood River, Oregon), Bernd met Hans Wrobel, a
German who does product development. Note: Hans and
Rhonda Wrobel of The Higher Taste developed Tofurky
in Portland, Oregon. Bernd makes Pizzarella, a tofu-based
cheese alternative. Address: Founder and president, Viana
Naturkost GmbH, 54578 Wiesbaum / Vulkaneifel, Germany.
Phone: +49 06593-99670.
1186. Product Name: Moonrose Veggie Slices [American,
Pepper Jack], Veggie Shreds [Mozzarella], Grated Cheese
[Parmesan], Cheese Slices [Cheddar].
Manufacturer’s Name: Sysco Corporation (Distributor).
Manufacturer’s Address: Houston, Texas.
Date of Introduction: 2004. March.
New Product–Documentation: See next page. Leaflet
(color) sent by Patricia Smith from NFM Natural Products
Expo (Anaheim) 2004. March. “Now you can say ‘Cheese’
again! Introducing veggie cheese alternatives.”
1187. Tofutti Brands Inc. 2004. Tofutti. 2003 annual report.
50 Jackson Dr., Cranford, NJ 07016. 16 p. 28 cm.
• Summary: Net sales for 2003 were $19.01 million, up
8.6% from the previous year. Net income (profit) was $0.386
million, down 58.9% from the previous year.
During 2003 the company introduced the following
several new products. Accompanying the annual report is
a “Notice of Annual Meeting of Shareholders and Proxy
Statement (10 p.).” David Mintz’ salary was $600,000
in 2003, up from $500,000 in 2003–despite much poorer
profits. This company is run for its owners, not for its
shareholders. Address: Cranford, New Jersey. Phone: 908272-2400.
1188. Tofutown.com. 2004. Brief portrait (Website printout–
part). www.tofutown.com Printed in August.
• Summary: At the top of the page in orange: Network
of activities. To do list for a sustainable world. Contents:
Introduction. Brand names and marketing. Youth researches.
Quality. Customer relations. Animal welfare, environmental
protection, health. Sustainability. Very big numbers.
Introduction: “The company Tofutown.com GmbH
was founded in 1988 in Cologne under the name Viana
Naturkost by a group of experienced food producers, brave

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 476

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 477
tofu makers and young musicians. Since then the company
has practised ‘Business without Guilt” (e.g. the use of purely
vegetable organic raw materials, in part from Fair Trade).
Even after 15 years the company sees itself as a dynamic
“Veggie Start Up Company.” Tofutown.com has grown to
become a renowned producer of entirely vegetable foods
such as meat alternatives and dairy free milk and cream
products within Europe. It is part of the Tofutown.com
philosophy to produce using one’s one know how and not
simply “bring into circulation” (i.e. have others produce),
which is commonplace in such marketplace niches as organic
foodstuffs.
“More than 60 vegetarian products are made in the
middle of the beautiful natural countryside of the Volcanic
Eifel region, in the town Wiesbaum, which has earned itself
the description ‘Tofutown.’ Tofutown.com is known for its
excellent, tasty ‘Viana Real Smoked Tofu,’ the vegetable
drinks ‘SoActiv’ and ReisActiv, the meat alternatives
‘Velami,’ ‘Vegetarian Kebab’ or ‘½ Pound Veggie Mince,’
the dairy free cheese ‘Pizzarella,’ and the ‘Viana Soya Coffee
Creamer.’ The exquisitely fine ‘Country Mild Smoked’
from the product range ‘Classic Veggie Carpaccio’ won the
German Vegetarian Union’s Trend Prize 2004. The export
share of turnover is about 30%. Tofutown products can
be found throughout Europe and even in the Kingdom of
Bahrain.
“Brand names and marketing: The company produces
some 60 items for the European organic market under the
traditional label ‘Viana’ as well as a soy drink under the
quality label ‘demeter’ (Tofutown.com is a licensed demeter
producer).
“In 2003 Tofutown.com was able to introduce a new
brand name into German foods retail (supermarkets,
warehouses, Cash&Carry, discounters, etc.). This new
label is called VeggieLife (slogan: ‘happy without meat’),
encompasses at present some 15 products and has made its
way into 500 supermarkets within just 9 months.”
As many as 15,000 users visit the company’s websites
each week. “We believe in Food Democracy. The Tofutown.
com philosophy is that every human should have the
opportunity to get an entirely vegetarian product whenever
and wherever he or she is hungry or thirsty. If it comes from
Tofutown, it’s much more delicious and far healthier than
something similar containing meat or dairy products. Today’s
consumers know that they shape their own future with their
purchases.”
Tofutown.com makes “500,000 tofu burgers and
1,000,000 real vegetarian sausages per year.” There are
“500,000 faithful and enthusiastic Viana customers...
and approximately 35 employees.” Address: Wiesbaum,
Germany.
1189. Galaxy Nutritional Foods. 2004. Annual report 2004:
Life enhancing dairy products and dairy alternatives for

everyone’s better health. Orlando, Florida. 52 p. 28 cm.
• Summary: Appears to be the least deceptive annual report
from Galaxy in years. To find the first important numbers,
turn to pages 10. Net sales are down for the third year in a
row from $45.1 million in fiscal 2001 to $42.9 million in
2002, to $40.0 million in 2003 to $36.2 million in 2004. Now
turn to page 30. Net income was a loss of $2.962 million,
compared with a profit of $1.034 million in 2003, a loss
of $17.059 million in 2002 and a loss of $6.485 million in
2001. The company has borrowed large amounts of money
in an attempt to stay afloat. Michael E. Broll is now CEO.
In Angelo Morini’s biographical sketch (p. 52), he is said
to be “the inventor of Galaxy’s healthier dairy alternative
formula.” This sketch conflicts in part with that given in the
annual report of 1997.
Accompanying the report is a “Notice of annual meeting
of shareholders to be held Friday, September 24, 2004” in
Orlando, Florida. (34 p.). On 13 Oct. 2003 The company
signed a second amended employment agreement with
“Angelo S. Morini the Company’s Founder, Vice-Chairman
and President” in which he “resigned from his positions
with the Company as Vice-Chairman and President and
will no longer be involved in the daily operations of the
company. He will retain the title of Founder and has been
named Chairman Emeritus. Mr. Morini will continue as
an employee and as a member of the Company’s Board of
Directors. Additionally, he may carry out special assignments
designated to him by the Chairman of the Board [David H.
Lipka]. The agreement is for a five-year period beginning
October 13, 2003 and provides for an annual base salary of
$300,000 plus standard health insurance benefits, club dues
and an auto allowance.” Angelo S. Morini (age 61) owns
34.3% of the company’s common stock and has options to
acquire 2.888 million shares of the Company’s common
stock. Almost all of Mr. Morini’s shares and warrant are
held by Morini Investments Limited Partnership, a Delaware
limited liability partnership, of which Angelo Morini is the
sole Limited Partner and Morini Investments LLC is the sole
General Partner. Mr. Morini is the sole member of Morini
Investments LLC. Address: 2441 Viscount Row, Orlando,
Florida 32809. Phone: 407-855-5500.
1190. United Soybean Board 2004. Great health, great
taste, everyday (Compact disc–CD-ROM). Jefferson City,
Missouri. 50 p.
• Summary: “The United Soybean Board (USB) is pleased
to share with you this 52-page meal-planning tool full
of recipes ad helpful tips for including soyfoods in your
everyday diet. USB is dedicated to helping consumers learn
more about the health and nutrition of soyfoods... On this
CD-ROM, you’ll find an interactive version of USB’s Great
Health, Great Taste, Everyday meal-planning tool.”
Contains 21 recipes, most accompanied by a color
photo. Includes: Corn and soy muffins. Miso marinade.
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Layered tofu salad. Oven roasted tofu. Tofu satay. Lemon
miso dressing. Lemon tofu cheesecake. Strawberry smoothie.
Tofu jalapeno poppers.
1191. Egbert, William Russel. 2004. Isolated soy protein:
technology, properties, and applications. In: KeShun Liu,
ed. 2004. Soybeans as Functional Foods and Ingredients.
Champaign, Illinois: AOCS Press. xii + 331 p. See p. 134162. [39 ref]
• Summary: Contents: Introduction. Technological
development. Functional properties: Solubility, gelation,
emulsification, water binding, viscosity, dispersibility,
foaming and whipping. Applications in food systems:
Hydration of isolated soy proteins, flavor and odor
issues, product storage and handling, health and nutrition
applications (nutritional bars and other confectionary-type
products, liquid nutritional beverages, powdered nutritional
beverages, protein tablets), clinical and pediatric nutritional
products, meat product applications (injection and marination
applications, coarse ground meats, emulsified meats, dry
fermented meats), meat analogs products, extruded cereals
and snacks, bread and other baked goods, dairy alternative
products (soymilks, yogurt, sour creams and soft cheeses,
frozen desserts), other processed foods (pasta, soups and
sauce, reduced-fat and other spreads). Summary.
Figures: (1) Flow chart of processing schematic for
water-washed and alcohol-washed isolated soy proteins.
Tables: (1) Functional characteristics of various isolated
soy proteins. (2) Functional properties of isolated soy protein
in food systems. Address: Archer Daniels Midland Co., 4666
East Faries Parkway, Decatur, Illinois, 62526, USA.
1192. Funk, Linda. 2004. Simply Soy: Recipes celebrating
nature’s perfect bean. Iowa Soybean Review (Iowa Soybean
Association, Urbandale, Iowa) 16(2):12. Nov.
• Summary: This article announces The Soyfoods Council’s
first cookbook titled Simply Soy: Recipes Celebrating
Nature’s Perfect Bean, which “has soyfood product
information, numerous scrumptious recipes, and many eye
appealing color pictures.” “It is one of the first soyfoods
cookbooks that demystifies soy and has easy, delectable
recipes...” Recipes for Pumpkin Cheesecake (with tofu) and
Edamame Walnut Salad are given. Ordered from the Council,
the book costs $15.00 plus $4 shipping and handling. Color
photos show: (1) Linda Funk. (2) The color of the book. (3)
A slice of pumpkin cheesecake on a white plate with a silver
fork. Address: Executive Director, The Soyfoods Council.
1193. Iowa Soybean Promotion Board. 2004. Simply soy:
Recipes celebrating nature’s perfect bean. Urbandale, Iowa:
Iowa Soybean Promotion Board. 151 p. Illust. Index. 23 cm.
• Summary: A gorgeous book, filled with elegant, mouthwatering full-page color photos of prepared recipes.
Contents: Introduction, by Linda Funk, Executive Director,

The Soyfoods Council. 1. The magical bean: Soy to the
world, soy and health, the soyfoods pantry (glossary incl.
soybean oil, soymilk, tofu, tempeh, edamame, soynuts,
soy flour, textured soy protein, canned soybeans, miso,
soy protein powder {soy protein isolates}, dried soy flakes
{MicroSoy}, soy yogurt and smoothies, soy pasta {ADM}).
Soyfood nutrient chart. 2. Start it up with soy: Appetizers
and nibbles. 3. On the sidelines: Sides and salads. 4. Spoon
fed: Comforting soups and stews. 5. Vegetarian anyone?
6. Teamwork: Pork, beef, chicken, seafood and soy. 7.
The bread box: Breads and muffins. 8. Desserts: Soy and
spice and everything nice. 9. Cooking with kids. Resources
(Directory of members of The Soyfoods Council and their
soy products; Directory of state and national soybean
boards).
A smoothie (p. 133) is made at home by combining 1
cup soymilk (plain or vanilla), ½ medium banana (may be
frozen, if desired), and optional nondairy ingredients, such
as chocolate syrup, peanut butter, fruit juice concentrate, or
frozen fruits (alone or in combinations–pineapple, orange,
cranberry, raspberry, etc.). “Many of the soy smoothies and
soy yogurts on the market today are probiotic, meaning they
contain active, live cultures that are beneficial to intestinal
health.” Address: 4554 N.W. 114th Street, Urbandale, Iowa
50322-5410. Phone: 866-431-9814.
1194. Atlas, Nava. 2004. The vegetarian family cookbook.
New York, NY: Broadway Books. 339 p. Illust. Index. 23 x
21 cm. [15 ref]
• Summary: Contains 275 vegetarian recipes, many of which
are vegan; a vegan option is provided for almost all of the
recipes that are vegetarian.
The index contains 47 entries for tofu (incl. silken,
soft, firm, extra firm), 13 for seitan, 4 each for tempeh, soy
mayonnaise, and soy milk, 3 for soy yogurt, 2 each for
edamame and miso, 2 each for soy nut butter, soy allergy,
soy products, and 1 each for soy Canadian bacon, soy
cheese, soy cream cheese, soy hot dogs, and soy pasta.
About the author: Nava Atlas is the author of eight
previous vegetarian cookbooks. Her website, www.
vegankitchen.com, is one of the most widely visited culinary
websites on the Internet. She lives in the Hudson Valley with
her husband of 25 years (Chaim “Rocky” Tabak) and their
two sons, Adam and Evan. A photo (p. 339) shows Nava
Atlas. Address: Author and illustrator, New Paltz, New York.
1195. Grimaldi, Polly. 2004. Quick and easy soy and tofu
recipes. Hayward, California: Bristol Publishing Enterprises.
(A Nitty Gritty book). iv + 155 p. Illust. Index. 14 x 21 cm.
• Summary: Contents: 1. An introduction to tofu and soy. 2.
Breakfast. 3. Entrees. 4. Side dishes. 5. Salads. 6. Soups. 7.
Sauces, spreads, dips and snacks. 8. Breads. 9. Drinks. 10.
Desserts. Address: Hayward, California.
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1196. Hottinger, Greg. 2004. The best natural foods on
the market today: A yuppie’s guide to hippie food. Vol. I.
Asheville, North Carolina: Huckleberry Mountain Press. 223
p. Index. 23 cm. [94 ref]
• Summary: This book looks very commercial because it
mentions many natural products by brand name. We wonder
if companies paid to be mentioned. Contains scattered
recipes for branded products, and scattered sidebars titled
“Hippie wisdom.” Discusses: Almonds, almond butter,
almond milk, American Miso Co., antibiotics (used in
agriculture in 4 different ways; prevention, treatment, and
control of disease, and growth promotion. In 1998 the
European Union banned the use of antibiotics to promote
growth in livestock. In Oct. 2000 the FDA proposed a ban
on two antibiotics also used to treat humans), antioxidants,
Bifidobacterium (bifidus), bovine growth hormone, bovine
somatotropin (BST), Bragg Live Foods, Bragg Liquid
Aminos, breast cancer, calcium, canola oil, celiac disease,
cereal & Kellogg Brothers, cheese alternatives, dulse,
edamame, Eden Foods (says “Eden Foods opened shop
in 1968. By 1969 they were grinding their own flours and
bottling their own oils and nut butters”), FDA, flaxseed oil,
Galaxy Foods (says they “started in 1972 when founder
Angelo Morini invented a new way to make a cheese
product free of saturated fat, cholesterol, and the milk
sugar, lactose”), genetically engineered foods, ghee, ginger,
gluten sensitivity, glycemic index, GMO [genetically
engineered] crops, Graham–Sylvester, heart disease,
hippie foods, Horizon Organic, hormones, Lactobacillus,
lactose intolerance, Lappe–Francis Moore, Lightlife Foods,
magnesium, Maine Coast Sea Vegetables, Messina–Mark,
milk–problems with, miso, Miso Master brand, nutritional
yeast, oils, olive oil, omega-3 and omega-6 fatty acids,
organic farming, palm oil, phytochemicals, phytoestrogens,
prostate cancer, protein, Red Star nutritional yeast, quinoa,
saturated fat, sodium, soymilk, soy products, soy sauce, soy
supplements and concerns, soy yogurts, spelt, Stonyfield
Farm, tahini, tamari, tempeh, trans fats (hydrogenated oils),
WholeSoy Company. Near the back are many color coupons
for the companies mentioned in the book by name. Address:
MPH, RD, Asheville, North Carolina.
1197. Petrovna, Tanya. 2004. The Native Foods Restaurant
cookbook. Boston, Massachusetts: Shambhala Publications,
Inc. xxiv + 328 p. Foreword by Deborah Madison. Illust. by
Stephen Brogdon. Index. 23 x 19 cm.
• Summary: The author is co-owner of this chain of four
restaurant in southern California. All the recipes are vegan.
The index contains 22 entries for soy, 18 for tofu, 17 for
tempeh, 16 for seitan, 7 for cheese–nondairy, 6 for soybeans,
5 each for edamame and soy cream cheese, 4 each for meat
alternatives and miso, 2 each for soy milk, soy protein
textured, soy sour cream, and textured soy protein, 1 each for
milk–soy and soy sauce.

On the color cover is a fine photo of Tanya holding out
a shallow basket of vegetables. Address: Co-owner and head
chef, four Native Foods Restaurants in southern California
(in Los Angeles, Palm Springs, Desert Springs, and Costa
Mesa).
1198. Product Name: Cream Cheese Style Soy Spread
[Original, or Garlic & Herb].
Manufacturer’s Name: WholeSoy & Co.
Manufacturer’s Address: San Francisco, California.
Phone: 415-434-3020.
Date of Introduction: 2005. February.
Ingredients: Garlic & Herb: Pasteurized organic soymilk
(filtered water and ground organic soybeans), organic soy
oil, organic stabilizer (inulin, organic cornstarch, organic
maltodextrin, guar gum, locust bean gum, xanthan gum.
Dispersed in organic evaporated cane juice), sea salt, lactic
acid (from vegetable source), sodium citrate, natural flavor.
Certified organic by Oregon Tilth.
Wt/Vol., Packaging, Price: 7 oz (198 gm) plastic tub.
How Stored: Refrigerated.
New Product–Documentation: See next page. Leaflet / sell
sheet sent by Robin Webster of WholeSoy & Co. 2005. Feb.
“New! Certified organic. Spread the soy. 1/3 less calories
than regular cream cheese. Non-GMO. Dairy free. Vegan. No
cholesterol. 2 flavors. Original / Garlic & herb.”
1199. Jacobi, Dana. 2005. 12 best foods cookbook: Over 200
delicious recipes featuring the 12 healthiest foods. Emmaus,
Pennsylvania: Rodale Press. xv + 336 p. April. Illust. (color
photos). Index. 23 cm. [2 soy ref]
• Summary: Among these 12 foods rich in nutrients and
phytonutrients, the author considers soy the best of all. 28 of
the 200 recipes include soyfoods.
In Chapter 1 is a section on Soy (p. 17-24) which
includes: Introduction. Everyday ways (“Soy is the easiest
Best Food to enjoy every day...”). Benefits at a glance. Soy
protein in selected foods (Tofu, miso, edamame, soybeans,
soynuts, tempeh, soymilk, cultured soy yogurt, soynut butter,
soy flour, soy pasta, soy protein powder, soy drink mixes).
Guide to soy products: Soymilk, soymilk cooking secrets,
more soy dairy (soy cream cheese, soy sour cream, soy
cheese, frozen dessert), terrific tofu (regular tofu, silken tofu,
baked or smoked tofu), tofu cooking secrets, other soyfoods
(black and yellow soybeans, edamame, meat analogs, miso,
soy flour, soynuts, soynut butter, soy protein powder and soy
drink mixes, soy sauce and tamari, tempeh), baking with soy,
cooking with soy.
Chapter 8, titled “Eggs, beans, and soy,” contains recipes
(p. 196-203). for: Black soybean and butternut squash stew.
Black soybeans. Braised black beans with red wine. Braised
tofu with kohlrabi and pears. Broccoli, black mushrooms,
and edamame with black bean sauce. Asparagus, red pepper,
and curried tofu.
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Other soy-related recipes: Finger lickin’ edamame (p.
50-51). Black bean hummus (with tofu, p. 57). Mushroom
crostini (with tempeh, p. 61). Black bean soup (with dried
black soybeans, p. 79). Mushroom consommé with sake
(and tofu, p. 88). Double miso soup (p. 89). Nine a day salad
(with soynuts, p. 100). Southwestern three bean salad (with
canned black soybeans, p. 107). Curry dressing (with silken
tofu, p. 115-16). Pepper ranch dressing (with soft silken or
regular tofu, p. 116-17). Creamy herb dressing (with tofu, p.
118-19). Blue cheese dressing (with tofu, p. 118). Cracked
mustard dressing (with tofu, p. 119). Citrus miso splash (p.
119). Soy and honey drizzle (with reduced-sodium soy sauce,
p. 151). Whole wheat linguine with arugula and edamame
(p. 164-65). Dirty rice (with tempeh, p. 194). Tempeh,
lettuce, and tomato sandwich on rye (p. 207). Honey soynut
butter sandwich (p. 208). Grilled pizza (with tofu, p. 210).
Soycotash (with shelled edamame, p. 238-39). BBQ collard
greens with edamame (p. 240). Miso mashed potatoes (p.
241). Key lime tartlets (with tofu, p. 250-51). Blueberrylemon trifle (with lemon soy yogurt and soy cream cheese, p.
252-53). Brown rice crisp treats (with salted, roasted soynuts,
p. 282). Wild blueberry trail mix (with salted soynuts, p.
283).
On the rear cover is a photo of the author and a brief bio.
“After apprenticing at three-star restaurants in France, Dana
Jacobi opened a catering business and marketed her own line
of gourmet sauces. She has since authored five cookbooks...”
Address: Food writer, New York, NY.

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.

1200. 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
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

1202. Galaxy Nutritional Foods. 2005. Schreiber Foods to
buy assets from Galaxy Nutritional Foods, manufacture and
distribute all Galaxy’s products (News release). Orlando,
Florida. 2 p. July 7.
• Summary: Galaxy (Amex:GXY) announces that it has
entered into two agreements (both signed on 30 June 2005)
with Schreiber Foods, Inc., the world’s largest privately held
cheese company, with global sales of more than $2 billion.
(1) Under the terms of the “Asset Purchase Agreement,”
Galaxy “will sell substantially all” of its plant assets to
Schreiber Foods, Inc.” (2) Under the “Supply Agreement”
Schreiber has agreed to make and distribute all of Galaxy’s
products for an initial period of 5 years, beginning 1 Sept.
2005. By 1 Nov. 2005 Schreiber will purchase Galaxy’s
remaining raw materials, ingredients, and packaging
materials at Galaxy’s cost The agreement is renewable at
Galaxy’s option for up to two additional 5-year periods.
These agreements will enable to Galaxy to pay off
its significant debts. And they will get Galaxy out of the
manufacturing business, making it [like Tofutti Brands] a
product developer and marketer. Address: Orlando, Florida.
Phone: 407-854-0433.

1201. Tofutti Brands Inc. 2005. Tofutti. 2004 annual report.
50 Jackson Dr., Cranford, NJ 07016. 16 p. 28 cm.
• Summary: Net sales for 2004 were $19.1 million, up
slightly from the previous year. Net income (profit) was
$0.607 million, up 57.3% from the previous year.
During 2004 the company introduced two new frozen
desert products: Tofutti Kids (a fruit ice novelty item), and
Tofutti Reward Bars (a unique upscale chocolate coated stick
novelty) products. A list of all Tofutti’s products are given.
Accompanying the annual report is a “Notice of
Annual Meeting of Shareholders and Proxy Statement
(10 p.).” David Mintz’ salary was $656,000 in 2004, up
from $603,000 the previous year. This includes a bonus of
$350,000. Address: Cranford, New Jersey. Phone: 908-2722400.

1203. Product Name: MooNoMor Nature’s Healthy
Alternative: Soy Sour Cream.
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Manufacturer’s Name: Nature’s Door Foods, LLC.
Manufacturer’s Address: W209N17341 Industrial Drive,
Jackson, WI 53037. Phone: 1-866-633-633 or 262-6773867.
Date of Introduction: 2005. August.
Ingredients: Soymilk [cultured] (Filtered water, non-GMO
soybeans, tricalcium phosphate, citrate buffer), canola oil,
maltodextrin, natural flavors, salt, guar gum, locust bean
gum, pectin, citric acid, carrageenan, and non-dairy lactic
cultures.
Wt/Vol., Packaging, Price: 8 oz (226 gm) in plastic tub
with paperboard sleeve.
How Stored: Refrigerated.
New Product–Documentation: Product with Label sent by
Dennis Eurich of Nature’s Door Foods, refrigerated. 2005.
Aug. 15. Comes in a plastic cup with paperboard sleeve.
The sleeve is light blue, black, yellow and red on brown. A
small illustration shows a field of yellow flowers. “Vegan.
Lactose free. No preservative. Non-dairy. Soy-based.” www.
naturesdoorfoods.com. No address appears on the labels.
1204. Product Name: MooNoMor Nature’s Healthy
Alternative: Soy Cream Cheese.
Manufacturer’s Name: Nature’s Door Foods, LLC.
Manufacturer’s Address: W209N17341 Industrial Drive,
Jackson, WI 53037. Phone: 1-866-633-633 or 262-6773867.
Date of Introduction: 2005. August.
Ingredients: Filtered water, non-GMO soybeans, palm oil,
natural flavors, salt, maltodextrin, locust bean gum, guar
gum, sodium citrate, pectin, and non-dairy lactic cultures.
Wt/Vol., Packaging, Price: 8 oz (226 gm) in plastic tub
with paperboard sleeve.
How Stored: Refrigerated.
New Product–Documentation: Product with Label sent by
Dennis Eurich of Nature’s Door Foods, refrigerated. 2005.
Aug. 15. Comes in a plastic cup with paperboard sleeve.
The sleeve is light green, black, yellow and red on brown.
A small illustration shows a field of yellow flowers. “Vegan.
Lactose free. No preservative. Non-dairy. Soy-based. Utterly
dairy free.” www.naturesdoorfoods.com. No address appears
on the labels.
1205. PRNewswire. 2005. Orlando, Florida–Galaxy
Nutritional Foods, Inc (Amex: GXY) today announced that
on September 29, 2005, it received a deficiency letter from
the American Stock Exchange (News release). Sept. 30.
• Summary: The letter stated that, based on the Exchange’s
review of Galaxy’s Quarterly Report on Form 10-Q for
the 3 months ended June 30, 2005, the Company is not in
compliance with Amex’s continued listing requirements–
specifically with Section 1003(a)(i) of the Amex Company
Guide because the Company’s shareholders’ equity is less
than $2 million and it sustained losses from continuing

operations and/or net losses in three out of its four most
recent fiscal years, etc.
1206. Shurtleff, William; Aoyagi, Akiko. 2005. Doufu zhi
shu [The book of tofu]. Taipei, Taiwan: Persimmon Cultural
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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.
1207. Galaxy Nutritional Foods. 2005. Notice of special
meeting of stockholders to be held Monday, December 5,
2005. Orlando, Florida. 47 + 11 + 30 + 14 + 5. 28 cm.
• Summary: In place of the annual reports of years past,
with their stylish glossy color covers, is this drab white
compilation. Galaxy plans to sell its assets (manufacturing
equipment) for $8.7 million in cash to Schreiber Foods,
Inc., a Wisconsin corporation. “Schreiber is a privately
held cheese manufacturing company with annual sales
exceeding $2 billion. Schreiber’s main business is contract
manufacturing of cheese, cheese alternatives and other dairy
products.”
Galaxy Foods will continue to operate, but as a “branded
marketing company that will continue to market and sell our
products, but will no longer manufacture these products.”
Imbedded in this notice is the company’s annual report
for 2005. Address: 2441 Viscount Row, Orlando, Florida
32809. Phone: 407-855-5500.
1208. SoyaScan Notes. 2005. Chronology of major soyrelated events and trends during 2005 (Overview). Dec. 31.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan.–Monsanto acquires Seminis for $1.4
billion. This gives Monsanto a commanding position in the
fast-growing and very profitable vegetable seed market–a
segment in which Monsanto previously had no presence.
Jan.–EarthSave News stops being printed on paper and
migrates to the Internet.
Feb. The Whole Soy Story: The Dark Side of America’s
Favorite Health Food, by Kaayla T. Daniel published by
New Trends Publishing Inc. (Washington, DC). This is the
first entirely anti-soy book.
March 14–Steve Demos, founder of White Wave, Inc., is
terminated without cause (forced out) by Dean Foods.
July 7–Galaxy Nutritional Foods announces it will sell
its manufacturing assets to Schreiber Foods, Inc. of Green
Bay, Wisconsin, a major manufacturer of cheese products.
Galaxy has recently suffered large financial losses.
July–Israeli Ministry of Health announces plans to
recommend that young children limit soy products to one
a day and advised that infants avoid them altogether. The
French government recently advised that soy products not be
given to children younger than age 3.
Oct. 17–Gardenburger Inc., the company credited with
taking veggie burgers into the mainstream, files for Chapter
11 bankruptcy. The company will stay in business but

become privately held; the name of the new owner is not yet
known. The value of all Gardenburger shares is now zero.
Nov.–Yamasa Corporation purchases San Jirushi Corp.
(Kuwana, Japan). San-J plans to build a new tamari plant
next to their original plant (which has reached full capacity)
in Richmond, Virginia.
During 2004-05 world production of palm oil reached
33.88 million metric tons to pass soybean oil (32.31) for
the first time in history and to become the world’s leading
vegetable oil. Projections show this lead continuing to grow
during the next two years (Source: 2007 Soya & Oilseed
Bluebook, p. 348).
1209. Bennett, Beverly Lynn; Sammartano, Ray. 2005.
The complete idiot’s guide to vegan living. New York, NY:
Alpha. 360 p.
• Summary: “It’s not a diet–it’s a lifestyle.” The vegan
lifestyle means compassion for all living things. It means
eliminating animal foods and animal products from one’s
diet. True vegans avoid the use of honey, and don’t wear
animal skin (leather, suede) or fur. Many avoid silk, made by
suffocating silkworms inside their cocoons.
Contents: Part 1: Compassion for all. 1. Why be vegan?
2. Vegan 101 (incl. famous vegetarians and vegans, the
Vegetarian Society of the UK, the Vegan Society emerges,
Donald Watson, coming to America–Dr. Catherine Nimmo
and Rubin Abramowitz, Jay Dinshah, ahimsa). 3. Key
to good health. 4. Starting your vegan transition. Part
2: Clearing up misconceptions. 5. But you need meat
for protein. 6. But you need dairy for calcium. 7. But
carbohydrates make you fat. 8. Vegans are all weak and
sickly.
Part 3: A vegan survival guide. 9. Nourishing yourself.
10. Seeking supplementation. 11. Raw foodists: Raw and
uncut. 12. Oh baby! Bringing up baby. Part 4: Veggin’ it;
Tips for maintaining a vegan lifestyle. 13. Handling family
and friends. 14. Dining, vegan style. 15. Supporting your
ideals. 16. Buying your vegan eats.
Part 5: Substitution is the mother of invention. 17. Using
protein alternatives (incl. Demistifying soy products: soy
sauce, the incredible tofu, tempting with tempeh, playing
tricks with TVP). 18. Doing without dairy and cheese. 19.
Vegan baking substitutions. Part 6: Vegan food for the soul.
20. Breakfast ideas. 21. Lunch and lighter fare. 22. Main and
side dishes. 23. Baked goods and desserts.
Part 7: Vegan lifestyle choices. 24. Body care and
personal items. 25. Dressing to impress. 26. Other things to
consider. Appendixes: Glossary, resources.
The index contains 17 entries for tofu, 16 for soybeans,
7 for tempeh, 3 for seitan, 2 for TVP, and 1 each for
edamame, nondairy milk substitutes, shoyu, soy milk, tahini,
tamari, and tofurky.
“This book offers a vegan food pyramid, fifty vegan
recipes, tips on finding animal-free products and hints for
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reading ingredient lists and other labels to find ‘hidden’
animal ingredients or byproducts” (publisher’s statement).
Address: 1. Vegan chef and author, Eugene, Oregon; 2.
Musician, web developer, and Beverly’s life partner.
1210. Feral, Priscilla; Hall, Lee. 2005. Dining with
friends: The art of North American vegan cuisine. Darien,
Connecticut: Friends of Animals, Inc. iii + 164 p. Foreword
by John Robbins. Illust. (some color). No index. 21 x 23 cm.
• Summary: The Foreword, by John Robbins, contains this
lovely prayer from the Buddhist teacher Thich Nhat Hanh.
“Let us fill our hearts with compassion
“towards ourselves and towards all living beings.
“Let us pray that all living beings realize
“that they are brothers and sisters,
“all nourished from the same source of life.
“Let us pray the we ourselves cease to be
“the cause of suffering to each other.
“Let us plead with ourselves to live in a way
“which will not deprive other beings
“of air, water, food, shelter, or the chance to live.
“With humility,
“with awareness of the existence of life,
“and of the sufferings that are going on around us,
“let us pray for the establishment of peace
“in our hearts and on the earth.”
This vegan cookbook contains many soy recipes, for
example: Scrambled tofu. Believable bacon (with “8 ounces
firm tofu, drained, p. 12). Spinach dip for raw vegetables
(with “1 cup Tofutti brand Imitation Sour Cream, p. 19).
Veggiessoise (with “1 cup soy creamer {such as White
Wave’s ‘Silk’ creamer},” p. 36). Tofu spinach lasagne (p.
60). Tofu hummos with toasted cumin seed (with “12 ounces
soft tofu,” p. 109). Sweet dessert cream (with “1 package
{12.3 ounces} Mori-Nu Silken Firm Tofu,” p. 126). Key lime
pie (with “1 package {12.3 ounces} Mori-Nu Silken Lite
Firm Tofu,” p. 130). Soy milk is called for in many recipes.
The Glossary (p. 153-61) includes: Antioxidants
(steaming causes minimal loss of antioxidants; microwaving
causes much loss). Brown rice syrup. Butter substitutes:
See vegan margarine. Cheese (Added casein makes most
commercial cheese alternative non-vegan; presently,
however, Tofutti, Vegan-Rella, and Soymage Grated Soy
Parmesan are vegan). Chocolate (“Both Ecco Bella and Paul
Newman’s brands offer vegan chocolate”). Cholesterol.
Egg replacers (Ener-G Egg Replacer). Fruitarian. Gelatin.
Genetically modified organisms (“GMO”); genetic
engineering (“GE”). Lightlife. Linolenic acid. Miso. Nama
shoyu. Nayonaise. Nutritional yeasts. Organics. Ovo-lacto
vegetarian. Pareve (parve). Pesco-vegetarian. Protein. Soy
milk. Stevia. Tamari. Tempeh. Tofu. Tofutti. Vegan (VEEgun). Vegan society (www.vegansociety.com).
The Shopping guide” (p. 161-63) describes companies
that make or sell vegan products,

On the rear cover we read: “Friends of Animals is an
international, non-profit, animal advocacy organization,
incorporated in the State of New York in 1957. We work to
cultivate a respectful view of nonhuman animals, free-living
and domestic. Our goal is to free animals from cruelty and
institutionalized exploitation around the world.”
On the inside rear cover are portrait photos and
biographical sketches of Priscilla Feral, president of Friends
of Animals, and Lee Hall, legal director for Friends of
Animals. Address: 1. President; 2. Legal director. Both:
Friends of Animals, New York.
1211. Lund, JoAnna M.; Alpert, Barbara. 2005. Cooking
healthy with soy. New York, NY: Perigee. Published by the
Penguin Group. viii + 368 p. Index. 21 cm. Series: A Healthy
Exchanges (R) Cookbook.
• Summary: Contains 220 recipes. On the cover: “No trouble
and no tofu.” The author admits in the Acknowledgments
(p. vii): When I first started this project, almost all my
helpers were a bit hesitant. After all, they really hadn’t tried
soy products before–even though they had lived all their
lives here in eastern Iowa (a state where, no matter which
direction you look, you’ll see soybean fields everywhere).
But after our first ‘taste-testing lunch, they all agreed that
these soy recipes sure tasted good!
This comb-bound book, which is not vegetarian, calls a
commercial branded product (usually available nationwide
in supermarkets) in every recipe. These are grouped into
five categories: Dairy alternatives (milk-, cheese-, sour
cream-, margarine-, yogurt- and ice cream-alternatives),
meat alternatives, nut alternatives, pasta alternatives, and
miscellaneous (such as Eden Organic Black Soy Beans, or
GeniSoy Mountain Medley Soy Nut Trail Mix).
For example: Milk alternatives: Silk Light Plain
Soymilk. Silk French Vanilla Soymilk Creamer. 8th
Continent Light Original Soymilk. 8th Continent Light
Chocolate Soymilk.
This unusual approach raises several questions: Did the
author request a kickback for promoting these products?
Why does one need recipes for soymilk? Or for Tofutti
Mozzarella Soy-Cheese Slices? Or Tofutti America SoyCheese Slices? Or for Boca Meatless Cheeseburgers? Or
Morningstar Farms Veggie Breakfast Bacon Strips? How
about all the people who don’t shop at supermarkets?
In the first section, titled “Main street American is
cooking with soy–because its good for your health,” the
author states: “If you are a health-food store ‘purist,’ then
this book probably isn’t for you. But if you are willing to
try new recipes that taste the same as your old favorites but
feature soy products, then I think you’ll be mighty pleased
with the results. I want to ‘bring to the table’ all those men,
women, and children who aren’t necessarily vegetarians or
already consuming lots of soy foods and food products.”
Address: Author and speaker, DeWitt, Iowa.
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1212. Soyfoods Association of North America. 2006.
Soyfoods sales and trends (Website printout–all). www.
soyfoods.org/press/FAQ_sales.htm 2 p. Printed Jan. 19.
• Summary: Contents: What are the recent trends in
soy consumption in the U.S.? Soy sales by category:
Introduction, soy-based energy bars, soymilk sales, meat
alternative sales, tofu sales, other soyfoods sales. 2003
Consumer Trends Report. Sources.
“The number of new soy-based products has increased
13.2% per year for the past 3 years. In 2000, approximately
2,295 soy-based SKU’s were offered; by 2002 the number
hit 3,399. In 2002 there were: 580 soy-based energy bars,
with 24.1% of sales [i.e. accounting for 24.1% of sales
of soyfoods from all categories]. 366 soy-based meal
replacements & powders with 18.5% of sales. 328 soymilk
beverages with 16.3% of sales. 318 meat alternatives with
14.5% of sales. 236 tofu products with 6.8% of sales. [Other:
19.8% of total sales].
Soy-based energy bars: Sales reached $880 million in
2002.
“Soymilk sales have grown from $100 million in 1995
to nearly $600 million in 2002. Soymilk has 87.3% of the
nondairy beverage sales in mainstream markets. Sales of
refrigerated soymilk grew over 100% per year for the past
three years.
“Meat alternative sales have grown from $114 million in
1992 to over $530 million in 2002.
“Tofu sales have grown from 108 million in 1992 to
$250 million in 2002.
Other soyfoods sales: Soy [fortified] breakfast cereals
grew to over $150 million in 2001. Soy yogurt sales grew
by 66.9% in 2001 to reach $23.7 million. Soy-based cheese
alternatives grew at 11.6% in 2001 to reach $57.6 million.
Sales of soy-based frozen desserts rose 39.9% in 2001 to
reach $42.2 million. Address: 1001 Connecticut Ave., NW,
Suite 1120, Washington, DC 20036. Phone: 202-659-3520.
1213. Global Industry Analysts, Inc. (GIA). 2006. Soy
foods–Global strategic business report. 5645 Silver Creek
Valley Rd., San Jose, California. 302 p. Jan. *
• Summary: Publisher description: This report analyzes the
worldwide markets for Soy Foods in millions of US$. The
specific product segments analyzed are Soy Ingredients,
and Soy Oil. The report provides separate comprehensive
analytics for the US, Canada, Japan, Europe, Asia-Pacific
(excluding Japan), Latin America, and Rest of World.
Annual forecasts are provided for each region for the period
of 2000 through 2010. The report profiles 151 companies
including many key and niche players worldwide such as
Archer Daniels Midland Company, Dean Foods Company,
White Wave, Eden Foods, Inc., Galaxy Nutritional Foods,
Inc., Gardenburger, General Mills, Glenn Foods, Greet Spot
(Thailand), Griffith Laboratories (UK), H.J. Heinz Co. Hain

Celestial Group, Hartz International (Australia), Hazlewood
Grocery (UK), Heartland Fields (USA), Hermans Foods
(Australia), High Mark Foods (New Zealand), Imagine
Foods, Inc., Kerry Group PLC (Ireland), Kerry Ingredients
(Australia), Kikkoman (Japan, Australia, USA, Singapore),
Kimlan Foods Co. (Taiwan), Kuhne Nederland BV
(Netherlands), SoyaWorld, Inc., Turtle Island Foods, Inc.,
and Vitasoy USA, Inc.
Price: Electronic or hard copy 3,496 euros. Please note:
Reports are sold as single-site single-user licenses. The
delivery time for hard copies is between 3-5 business days,
as each hard copy is custom printed for the organization
ordering it. Electronic versions require 24-48 hours as each
copy is customized to the client with digital controls and
custom watermarks. Address: San Jose, California. Phone:
408-528-9966.
1214. Bramblett, Billy. 2006. The real history of Wildwood
Natural Foods after its merger with Midwest Harvest to
become Wildwood Harvest in 2001 (Interview). SoyaScan
Notes. Feb. 17. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Continued: They had the official first board
meeting of the newly merged company at a high-class
restaurant owned Pulmuone in Korea; the five board
members were Paul Kang, Mr. Seung-Woo Alex Nam,
Jeremiah, Tom Lacina, and Billy. Pulmuone also owns a
chain of natural food retail stores (like Whole Foods) in
Korea, and three tofu factories in Seoul.
It seemed like a good fit. In mid-2004 the decision was
made to merge Wildwood Harvest Foods Inc. and Pulmuone
U.S.A. On 20 July 2004 each company issued a news release
announcing the new merger. The deal was struck by a man
named Paul Kang, who was an investment banker, who was
a Korean-American, and who speaks English very well and
has a good relationship with the Korean company; he had
already done some other deals with Pulmuone. Wildwood
Harvest Foods, Inc. was renamed Wildwood Natural Foods
and Pulmuone U.S.A. was give two seats on Wildwood’s
board. Pulmuone decided to make Paul Kang the CEO of the
new, combined company. He many various changes to the
logo.
“Pulmuone’s plan was to go public in a few years, and
we were all going to be able to cash in our chips.” Billy and
Jeremiah both owned shares in Wildwood which, over the
years through hard work and good management (up to a
point) had become a valuable company.
In the USA, Pulmuone was doing very well in the
Korean market but they were struggling in the mainstream
and natural foods markets. Paul Kang was a very smart
person but he had never been a CEO before–especially of
a food manufacturing company. Paul Kang went to Korea
with Billy, Jeremiah, etc. Then they all went to Natural
Products Expo East in the fall of 2004 and to Expo West in
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the spring of 2005. After about 8 months with him at the
helm, Pulmuone realized they had made a mistake, so by
June 2005 they sort of demoted him to COO (chief operating
officer) of Pulmuone U.S.A. and brought in another person
Y.C. Kang; they are not related. Y.C.’s first title was CRO
(chief reorganization officer). He tried to reorganize things
and put a whole new program into place. It got really crazy.
It was a wild year; Mr. Nam would come over every couple
of months and have personal meetings with Billy, Jeremiah,
and Tom. It is kind of a hit and miss style. After doing all this
analysis, they say “OK, let’s do this.” They try it for some
time and if it is not working they say, “OK, let’s change
everything.”
Billy and Wildwood have a deep understanding of their
customers and the natural foods market, which has enabled
them to stay ahead of the curve all these years.
At the time of the merger: Since Wildwood didn’t have
any money, they gave Pulmuone stock–so that Pulmuone
has almost all the stock. Then they made Jeremiah and Billy
into executive sales persons, who would manage different
sales in different geographical areas. Jeremiah was in charge
of Northern California. Paul Kang took southern California.
Tom Lacina took everything out of California. Billy took
ingredient, foodservice, and private label. Billy had already
been doing this kind of work for a number of years, in part
because nobody else was covering that particular channel.
The ingredient people would come to Billy and tell him
they needed a particular ingredient. He would work with
them to develop their products, etc. Trader Joe’s had been
Billy’s account from the beginning; they came onto the
scene because Wildwood won the San Francisco Chronicle
Baba Ganooj tasting contest many years ago. So Wildwood
started making soy products (such as baked tofu–teriyaki and
Thai–and burgers under the Wildwood label) for them over
the years. For a while Wildwood did Soy Sour Cream made
in Iowa for Trader Joe’s. So in about Feb. 2005 Pulmuone
gave all the new salespeople budgets and said, “OK, you
make your top line and your contribution margin goals and
we’re going to promote you and give you money, bonuses,
and stuff like that.” Paul Kang didn’t do very well, so they
moved him back to the Korean company to do investment
work. Jeremiah didn’t do so well so they put him in public
relations. Tom Lacina didn’t do very well either in the East,
although he has a really great guy working for him there
named Jim Williams. The company is in a lot of Whole
Foods and UNFI warehouses east of the Mississippi. But he
wasn’t making his goals–so that put him in charge of all sales
and marketing. Billy did very well–110% of the goals he was
given. But they wouldn’t give him credit for it (later they
ended up giving him the bonus they had committed to). Billy
still does not understand why. Then they took the Trader
Joe’s account away from him–an account where he had long,
positive experience and good contacts. “They said they had
a guy in southern California who would call on Trader Joe’s.

OK, whatever. So things got a little scratchy there.” All this
happened in the fall of 2005. Right now, Billy’s share is not
worth much. However if Pulmuone is successful in turning
Wildwood around, the value will return and Pulmuone has
given Billy and Jeremiah even more options. Billy owns
shares in the new corporation which is named Pulmuone
Wildwood Inc.; that’s a U.S. corporation. Originally the
corporate name was PMO Wildwood–because so many
Americans can’t pronounce Pulmuone. That was perceptive.
But then Mr. Alex Nam who is really the head honcho of the
whole shebang (CEO of Pulmuone Co., Ltd. Korea), as soon
as they fired Paul Kang, decided to change the name back to
Pulmuone Wildwood. Remember–every time you change a
company name you have to change your labels, letterhead,
etc. It’s a huge job. Bill’s told them he thought the best name
was “Wild One.” Nobody got it. But they did allow Billy
to develop a few more products, so that was nice, until he
came up with “Sloppy Jofu”–which has been selling very
well since 2004. Last year he developed a chili, which they
marketing department had trouble launching. Wildwood had
been selling tofu to the organic division of Seeds of Change
for about 7 years; they have used it in their rice bowls and
noodle bowls. They wanted a flavored cube, so he just
developed a product for them named “Tofu Barbecubes.”
He makes the tofu, cuts it into 3/4-inch cubes, marinates
the cubes and then bakes them in shallow hotel pans in a
conveyorized oven. Wildwood has been baking tofu for 20
years, but never in cubes before this. He just made 8,000
pounds of it for them and sent it to them. They liked it and
soon ordered 8,185 pounds more. That was kind of his swan
song.
Pulmuone’s positive attitude started to decrease about
a year ago. Pulmuone offered him a pretty good deal, which
he took. But Billy is a consultant for three years; they are
paying him about two-thirds of his salary and he doesn’t
really have to do anything. There is a non-compete clause
concerning soyfoods that are the same or similar to those
of Pulmuone-Wildwood in form and function; now he has
two other clients, one of which is Seth Tibbott of Turtle
Island. Billy is going with him to Anaheim in March. Billy
is a guitar player. His latest project is with some folks who
have a little campaign to get organic foods into school lunch
programs in southern California. They call it “The Organic
Rebellion.” Billy told them he’d write a theme song for
them. He just finished it and has recorded the basics. He’s
now getting kids lined up to do the vocals with him. It starts:
“Sign me up for the organic rebellion.”
Jeremiah just took a severance pay package; his last
day was Jan. 30, 2006. Jeremiah started a new business,
Wise Solutions, developing plant-based industrial products.
He has several soy-diesel cars and he has been involved in
the promotion of soy diesel for a number of years. Address:
Pulmuone Wildwood.
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1215. Tofutti Brands, Inc. 2006. Hi! We’re the Tofutti (milk
free) family (Ad). Whole Foods. March. p. 33.
• Summary: See next page. This colorful full-page color ad
shows 28 milk-free Tofutti products, including dairy-free
products resembling cheese, cream cheese and sour cream.
Address: 50 Jackson Drive, Cranford, New Jersey 07016.
Phone: (908) 272-2400.
1216. Nordquist, Ted; Webster, Robin. 2006. New
developments making dairylike soyfoods in America
(Interview). SoyaScan Notes. May 9. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: WholeSoy & Co. is a wholly-owned subsidiary
of TAN Industries; Ted now prefers to used the former name
instead of the latter. Modesto WholeSoy Co. is its own entity.
Ted and his business partner, Henry, now own 85% of the
stock.
Silk soymilk was launched in Jan. 1996. Ted was having
a lot of problems with the soy base made by Pacific ProSoya
in British Columbia. About a year later [probably in about
March 1997] Ted installed a soy base plant at Soyfoods of
America in Duarte, California. He did this together with
Wally Rogers, owner of Bean Machine Inc. (BMI–using
a stainless steel grinder / disintegrator made for BMI by
Corenco, owned by Chris Cory). Wally took Ted to Chris
and together they designed the grinders to be installed
at Soyfoods of America. In about Sept. 1997 Ted started
producing soy base for Silk soymilk at the plant in Duarte.
This soy base was sent in tankers from Duarte to Gustine,
where Ted and coworkers formulated the Silk soymilk.
Ted’s next product was made together with Gary Stein.
Gary (of San Diego) called Ted and said that Trader Joe’s
wanted a soymilk. Ted said to Gary, “That’s fine, but I have a
contract with Steve Demos, so I can’t do that.” So Ted set up
Gary. He told Gary that Ann Shaw and Laura Tewnion knew
how to formulate soymilk. He and Gary talked a lot about
it but he told Gary, “I can’t touch it with a ten foot pole, but
I’m happy to ship the soy base to you.” So Ted shipped the
soy base from Duarte to Gustine, then Gary Stein formulated
the soymilk for Trader Joe’s and sold it to Trader Joe’s.
Ted’s next product was Certified Organic Soymilk, made
for Wildwood Natural Foods and launched in July 1998.
Next, in 1999, Ted and Henry came up with the
WholeSoy name. So they had cups designed for WholeSoy
but, of course, they had no sales volume, so they sent that
idea to Trader Joe’s, which agreed for Ted to private label
the product for Trader Joe’s. So Ted launched both the
WholeSoy and the Trader Joe’s private label at exactly the
same time. They were exactly the same products but in
different cups.
In about May 2004 changed the name of his company
to WholeSoy & Co. from TAN Industries, and his brand
to WholeSoy & Co. from The WholeSoy Co. The words
“WholeSoy & Co.” first appeared on their Lite Smoothies

in September 2004. Ted did a focus group in which he put
out packaging from products made by Silk [White Wave],
Stonyfield, Wildwood, and TAN Industries. The members of
the focus group were asked to describe what they understood
by looking at the different packages. “They thought that
WholeSoy was a generic name, that companies like Safeway
and Albertsons were making. They thought WholeSoy was a
really big corporation, and that therefore its products should
sell for the lowest price.” Ted recalls: “It was unbelievable.
I was just speechless. I wanted to go in there and tell
them how wrong they were!” They knew the Stonyfield
brand and thought that product was worth the money. The
Wildwood product attracted them because it had a real good
appearance.”
In about Jan. 2006 Ted started printing “Soy Yogurt” in
large letters on the front of his yogurt cups–which previously
said only “Cultured Soy.” It happened like this. Ted’s soy
yogurt is made by SSI (Super Store Industries), which is
owned by Raley’s and Save Mart (both supermarket chains).
Ted was going into new packaging and he asked them: “Do
you have any problem using the terms “Soy Yogurt” or “Soy
Frozen Yogurt” on the cups? They said they would check.
They checked all of their contacts then told Ted that there
was no objection to using those terms.
In Jan. 2006 Ted started using the term “Soy Yogurt”
in large letter at the top front panel of his yogurt cups. He
gradually phased it in to all flavors as new cups had to be
printed.
In Sweden, Ted had only one plant in the county of
Enkoeping (pronounced en-CHUR-ping) where he made
soyfoods. He built (together with Mark Jungstrum of
Trensusms Musteri) a soybase plant in the commune and
city of Tingsryd near Karlshamn; it produced 3,000 to 3,500
liters/hour of soybase. And he had a test plant at Alfa-Laval
in Lund.
WholeSoy’s Soy Cream Cheese was introduced in Feb.
2005 in two flavors: Original and Garlic & Herb. It had a
90-day shelf life with 12 packs per case. Both are still on the
market but Ted is in the process of discontinuing the product
by letting them “sell through” until they are all off the
shelves. He got them into all the natural food stores, but the
total market for this product category is too small, so sales
were too slow.
In about Sept. 2004 Ted also launched a WholeSoy
Smoothie Light, but discontinued it in about Nov. 2005. it. It
contained very little sugar and used Lo Han fruit concentrate
as the natural sweetener. Address: WholeSoy & Co., 49
Stevenson St., Suite 1075, San Francisco, California 941052975; 660 Vischer Ct., Sonoma, CA 95476. Phone: 415-4952870.
1217. Tofutti Brands Inc. 2006. Tofutti. 2005 annual report.
50 Jackson Dr., Cranford, NJ 07016. 16 p. 28 cm.
• Summary: Net sales for 2005 were $18.6 million, down
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from the previous year. Net income (profit) was $0.352
million, about 42% below that of the previous year. Despite
this poor performance, the salary of David Mintz (age 74),
CEO, jumped to $800,000, up 22% from the previous year.
Address: Cranford, New Jersey. Phone: 908-272-2400.
1218. United Soybean Board (USB). 2006. Consumer
attitudes about nutrition: Insights into nutrition, health, and
soyfoods. 13th annual national report. Seattle, Washington. 8
p. Oct. 28 cm.
• Summary: The methodology used in this survey changed
significantly in 2006. Previously, random telephone
interviews were completed with 1,000 consumers. This year
an online self-administered survey was used. “Conducted
by an independent research firm [in Seattle, Washington] in
February and March 2006, the study includes 1,000 random
surveys, providing a sample that is consistent with the total
American population. The study’s margin of error remains ±
1.9 to 3.1%, with a confidence interval of 95 percent.”
Contents: Introduction. Methodology. About USB.
Nutritional habits and obesity concerns. Healthy food
decisions. Cooking oil impressions. Consumer attitudes
about fats. Awareness and usage of soy products. Occasion
preferences for consuming soy. Restaurants and soy
products. Soyfoods in health.
Awareness and usage: 30% of Americans consume
soyfoods or soy beverages once a month or more. A table
shows the “Top 20 soy products by awareness.” Soymilk
87%. Soybean oil 61%. Soy veggie burger 60%. Plain white
tofu 59%. Soy infant formula 44%. Soy nuts 43%. Soy latte
35% (Soymilk in espresso coffee drinks [as at Starbucks]).
Soy protein bars 32%. Soy hot dogs 30%. Soy yogurt 29%.
Dried or canned soybeans 29%. Soy flour 28%. Soy ice
cream / cheese 28%. Cereal bar / Energy bar 28%. Flavored /
Marinated tofu 26%. Miso 24%. Soy supplements 23%. Soy
breakfast cereal 23%. Textured soy protein. Edamame 17%.
All others mentioned 12% or less.
Occasion preferences for consuming soy (in descending
order of preference): dinner 40%, breakfast 29%, lunch 22%,
mid-morning snack 16%, mid-afternoon snack 16%, etc.
Soy products ordered in restaurants: Soy veggie burger
29%. Tofu 29%. Soymilk 28%. Miso 14%. Edamame 8%.
Tofu (prepared) 6%, etc.
“In 2006, 82% of consumers rate soy products as
healthy, significantly more than in previous years” (78% in
2005, 74% in 2004, 67% in 1998). Why? Low-fat profile
20%. Protein content 15%. Heart health 15%. Cholesterollowering properties 12%. “Being good for you” 10%. “A
lactose-free option 10%.”
Note: As of Aug. 2008 this full survey is available gratis
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.
1219. Galaxy Nutritional Foods. 2006. Annual report 2006:

A galaxy of smart food choices. Orlando, Florida. iv + 69 p.
28 cm.
• Summary: This company appears to be near death,
although it returned to profitability in the first quarter of its
new fiscal year (p. i). Net sales (p. 13) for the fiscal year
ended March 31 were $37.77 million, down 15.2% from
the $44.51 million in 2005. The company had a record loss
(negative net income) of $24.15 million, its 5th straight
year of losing money: $3.86 million in 2005, $3.30 million
in 2004, $0.945 million in 2003, and $16.7 million in
2002. Total assets have also dropped dramatically, as the
company has sold off its plant to pay debts. From $36.1
million in 2002 it has fallen to $5.25 million in 2006. From
August 1999 to May 5, 2006 the company’s stock, $0.01
par value per share, was traded on the American Stock
Exchange (AMEX) under the symbol “GXY.” On the latter
date it was “delisted” for “not meeting certain minimum
financial standards.” On May 8 it “began trading under the
symbol “GXYF” in the over-the-counter market on what
is commonly referred to as the OTC Bulletin Board.” The
company has 7 brands of cheese alternatives (p. iii).
Accompanying the report is a “Notice of annual meeting
of stockholders to be held Friday, September 29, 2006” in
Orlando, Florida. (61 p.). Amazingly, Angelo S. Morini
(Director) is still drawing a $300,000 annual salary–more
than any other director or officer! Address: 2441 Viscount
Row, Orlando, Florida 32809. Phone: 407-855-5500.
1220. 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
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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.
1221. Jones, Ellis. 2006. The better world shopping guide:
every dollar makes a difference. Gabriola Island, B.C.,
Canada: New Society Publishers vi + 169 p. Portrait. Product
Category Index. 16 cm. [26 ref]
• Summary: This is a book about green and ethical products.
The ratings are not about flavor or sales or market leadership;
they are about company commitment to a green and ethical
world. The author has consulted many reliable sources (p. 7)
for his ratings.
Soy related sections include: Dairy alternatives (p.
68-69): Corporate hero: Silk (White Wave). Corporate
villain: Cool Whip (Altria). A+: Silk. A: Follow Your Heart,
Stonyfield Farms, Nancy’s, Wildwood. A-: WholeSoy,
ZenSoy. B+: Tofu Rella, Vegan Rella, Almond Rella, Soya
Kaas. C: Lisanatti, Tofutti, Soy Moon, Soyco, Galaxy
Nutritional, Soymage, Vegie Slices, Rice Slices. C-: Borden.
D: International Delight. D-: Carnation. F: Cool Whip.
Ice cream alternatives (p. 96-97): Corporate hero:
Ben & Jerry’s. Corporate villain: Haagen Dazs (Nestle).
A: Stonyfield Farms, Ben & Jerry’s, Soy Delicious, Straus
Family. A-: Celestial Seasonings, Wholesoy, Rice Dream,
Soy Dream, Natural Choice. B+: Double Rainbow, Julie’s,
Newman’s Own. B: Starbucks. B-: Dole. C+: Weight
Watchers, Godiva. C: Tofutti, Crystal, Fruitfull. C-: Breyers,
Klondike. D+: Dove, Snickers. D-: Healthy Choice. F:
Dreyer’s, Nestle, Haagen Dazs.
Meat alternatives (p. 102-03): Corporate hero: White
Wave. Corporate villain: Boca (Altria). A+: White Wave,
Tofutown. A: Amy’s, Wildwood. A-: Yves, Small Planet.
B+: Turtle Island, Tofurkey, SuperBurgers. B-: Morningstar
Farms. C+: Pete’s. C: Gardenburger, Veggie Patch, Veat,
Soy Deli, Health is Wealth, Sweet Earth, Mori Nu, Nasoya,
Vitasoy, Primal Strips. C-: Quorn. D: Lightlife. F: Boca.
Milk & alternatives (p. 108-09): Corporate hero: Silk
(White Wave). Corporate hero: Straus family. A+: Silk,
Straus Family, Edensoy. A: Horizon. A-: Organic Valley,
Nancy’s. Organic Pastures, WestSoy, Rice Dream, Soy
Dream, Amazake, Helios. B+: Clover Stornetta, Pacific.
B: Lactaid. B-: 8th Continent. C+: Alta Dena. C: Crystal,
Vitasoy. D-: Nestle. F: Knudsen. Address: Sociology teacher,
University of California, Davis.

1222. Lund, JoAnna M. 2006. Cooking healthy with soy.
New York, NY: Penguin Group. 369 p. *
• Summary: A strange book. Tofu, for example, is not
mentioned, while most of the recipes call for specific
brands, such as “4 Boca Meatless Original Chik’n Patties,”
or “Tofutti Sour Supreme,” or “Silk Light Plain Soymilk,”
or “Boca Meatless Ground Burger.” Makes you wonder if
these companies paid the author or publisher for this “free”
advertising.
1223. Null, Gary. 2006. Gary Null’s power foods: the 15
best foods for your health. New York, NY: New American
Library. 327 p. Plus 8 unnumbered pages of color plates.
Illust. No index. 24 cm.
• Summary: A vegan cookbook. Gary has eaten a vegan
diet for more than 30 years. He owns a juice bar named
Gary Null’s Uptown Whole Foods in New York City. He
advocates eating soybeans and soy products; because of
their “extensive and well researched health benefits” and
because they come in such a wide variety of forms, from
“tofu and tempeh, to nondairy products like milks, cottage
cheese, cheese, yogurt and ice creams. No other legume can
be used in so many delicious ways” (p. 10, 24-25). One of
his 15 “power foods” is soy (p. 13). He likes juicing and raw
foods; in the chapter on beverages he sometimes adds 1-2
tablespoons soy protein powder, or a cup or so of soymilk or
rice milk, or soy yogurt. For dips, he likes silken tofu. The
chapter on “Entrees” (p. 240-88) includes 13 recipes that
call for tofu, and 8 that call for tempeh. Edamame, whole
soybeans, tamari, and soy cheese are included. His daughter,
Shelly Null, is a gourmet chef. The book has no index.
Address: Author of more than 70 books, New York City.
1224. Singer, Peter; Mason, Jim. 2006. The way we eat: Why
our food choices matter. Emmaus, Pennsylvania: Rodale
Press, Inc. viii + 328 p. Index. 24 cm. [396 endnotes + 37
refs]
• Summary: An outstanding book. Contents: Preface.
Introduction: Food and ethics. Part I: Eating the standard
American diet. 1. Jake and Lee. 2. The hidden cost of cheap
chicken. 3. Behind the label: “Animal care certified” eggs. 4.
Meat and milk factories. 5. Can bigger get better?
Part II: The conscientious omnivores. 6. Jim and Mary
Ann. 7. Behind the label: Niman ranch bacon. 8. Behind the
label: “Organic” and “Certified humane” eggs. 9. Seafood.
10. Eating locally. 11. Trade, Fair Trade, and workers’ rights.
12. Eating out and eating in, ethically.
Part III: The vegans. 13. JoAnn and Joe. 14. Going
organic. 15. Is it unethical to raise children vegan? [No, if
they have a reliable source of vitamin B-12]. 16. Are vegans
better for the environment? [Yes! A good critique of factory
farms or CAFOs] 17. The ethics of eating meat. 18. What
should we eat? Appendixes: Where to find ethical food.
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Where to find information. Acknowledgments. Endnotes.
Soybeans are mentioned on 10 pages in this book (p.
vii, 142, 194, 228, 232, 233, 234, 237, 272, 323), tofu on 9
pages in this book (p. 189, 194, 195, 219, 234, 263, 272, 284,
323), soybean on 2 pages (p. 206, 318), soy ice cream on 1
page (p. 197). Soymage and Veganrella (vegan soy-based
cheeses), and a “vegan parmesan cheese made with organic
tofu” are mentioned on pages 194-95.
Ice cream (p. 195): At Wild Oats in Overland Park,
Kansas, JoAnn (a vegan) opens a glass freezer door and says:
“This is the most awesome non-dairy ice cream I’ve found...
yet, anyway. It’s organic Soy Delicious... mint marble fudge.
There are some other alternatives to dairy ice cream that are
pretty good too. We also tasted the Rice Dream bars... but
they’re really high in fat. So we’ve kind of shifted away from
their stuff. The Soy Dream desserts are awesome. I’ve taken
these chocolate ice cream sandwiches to Sarina’s friends
in gymnastics class and they love them. They’re called Li’l
Dreamers. They’re organic.”
She also likes White Wave firm tofu. Then she gestures
toward “Smart Deli,” vegetarian salami, turkey slices, and
baloney made by Lightlife Foods.
More about ice cream on p. 85: “Here’s Soy Delicious,
a soy-based ice cream. We eat this because the kids like it.
They don’t always accept alternatives to dairy and meat.
There’s another one, Tofutti Cuties, that they like.”
For a nice section on great vegan athletes (Scott Jurek,
Carl Lewis), see p. 230.
“The proportion of the population living on farms in
the U.S. has fallen from nearly 40% in 1900 to less than 2%
today” (p. 142).
It takes about 13 pounds of grain and soybeans to
produce a pound of boneless beef, 6 pounds of grain and
soybeans to produce a pound of boneless pork, and 3 pounds
grain and soybeans to produce a pound of boneless chicken.
“If we really want to feed ourselves efficiently, we’ll do
much better to eat the grain ourselves than to feed it to the
chickens” [or other animals] (p. 232). Other environmental
concerns about rearing animals are the clearing of forests
[and consequent loss of biodiversity] and the amount of
water used. By the best estimates, it takes 792,000 gallons
of water to produce a 1,000 pound steer (p. 235). On the
inside rear dust jacket are color portrait photos and brief
biographies of Peter Singer and Jim Mason. Address: 1. Prof.
of Bioethics, Center for Human Values, Princeton Univ.,
Princeton, New Jersey; 2. Exmore, Virginia.
1225. Tofutti Brands Inc. 2007. Tofutti. 2006 annual report.
50 Jackson Dr., Cranford, NJ 07016. 16 p. 28 cm.
• Summary: Net sales for 2006 were $19.5 million, up from
the previous year. Net income (profit) was $0.617 million, up
75% from the previous year. Despite this good performance,
the salary + bonus of David Mintz (age 75), CEO, stayed
at $800,000, the same as the previous year. Think of it this

way. The company’s profit is $617,000 and Mintz’s salary is
$800,000. Is this company run for the shareholders or for the
management?
This annual report (like those following it) has a very
simple cover. There is no photograph. The few words are
printed in red or black on glossy white paper. Address:
Cranford, New Jersey. Phone: 908-272-2400.
1226. Pirello, Christina. 2007. Cooking the whole foods way:
Your complete, everyday guide to healthy, delicious eating
with 500 vegan recipes, menus, techniques, meal planning,
buying tips, wit & wisdom. Revised and updated edition.
New York, NY: Home Books. xiii + 354 p. Aug. Illust. (by
Christina Pirello). Index. 24 cm. [38 ref]
• Summary: On the cover: “Includes 80 new recipes.
Revised and updated–Now 100% vegan.” This is basically
a macrobiotic cookbook with 500 vegan recipes. One long
chapter is titled “Tasty tofu, tempeh and seitan” (p. 115-40).
Other soy-related recipes include: Basic miso soup (p. 35).
Miso millet stew (p. 64). Minute miso soup (p. 82). Black
soybean relish (p. 101; as black soybeans are simmered, they
create their own gravy). Baked beans with miso & apple
butter (p. 109). Tofu cheese (with miso, p. 118-19). Lemon
miso sauce (p. 276). Also contains recipes for amasake, azuki
beans, mochi, and sea vegetables.
The recipe for “Tofu cheese” (p. 118-19) is very creative
and delicious.
About the author: A brief biography is on the rear cover;
a color portrait photo is on the front cover. Address: Emmy
Award-winning host of national public television’s Christina
Cooks.
1227. Debruyne, Ignace. 2007. Global product opportunities:
Value creation using soy protein. Paper presented at
Unlocking the Value of Soy Protein in Consumer Foods,
Guelph Food Technology Centre (GFTC)–Soy 20/20,
Brampton, Ontario, Canada. 108 p. Presented 18 Oct. 2007.
• Summary: Contents: 1. Why consuming soybean foods?:
Different objectives for different stakeholders, major
drivers and objectives–Value creation. 2. Soybeans, soy
protein and soyfood market: Soy protein products. soyfood
products. 3. Similar markets: EU, USA, Canada. 4. Value
creation through innovation and product development: IP
[identity preserved] and non-GM supply, soy as a functional
ingredient, novel food product applications. 4. Value creation
through marketing & communication: Nutrition & health
communication. 5. Conclusions. The page titled “Soy
processors & supporting services: a vast list of players” [in
Canada] (p. 32) includes: Cargill Texturixing Solutions,
Concord Sales, Galaxy Foods, Garden Protein International,
Guelph Food Technology Centre, Gain Celestial Canada,
Hilton Soy Foods, Internova, La Soyarie, Leading Blends,
Maple Leaf Foods, N2 Ingredients, Noble Bean, Nutri-Soya
foods, Nutritel Food Technologies, Oléangerie, Okanagan’s
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Soya, Ontario Soybean Growers, Parmalat Canada, Prograin,
Protenergy Natural Foods, Protex Foods, Roy Legumex,
Sol Cuisine, So Soya, Southwest Ag Partners, Soya Dairy,
SoyaWorld, Soyfoods Canada, Soylutions, SunOpta, Sunrise
Soya Foods, Tayo Foods, Tetra Pak, Thompsons, Tixena Int’l
Marketing, White Wave.
Note: This PowerPoint presentation was retrieved
from on the Web (May 2008) at http://www.soy2020.ca/
pdfs/IgnaceDebruyne -presentation%20.pdf. Address: PhD,
Ignace Debruyne & Associates VOF, Haverhuisstraat 28,
B-8870 Izegem (Belgium). Phone: +32 51 31 12 74; Mobile:
+32 476 46 07 98; Fax +32 51 31 56 75. E-mail: ignace.
debruyne@advalvas.be.
1228. Galaxy Nutritional Foods. 2007. Annual report 2007:
A galaxy of smart food choices. Orlando, Florida. 60 p. 28
cm.
• Summary: Net sales (p. 12) for the fiscal year ended
March 31 were $27.16 million, down 28.2% from the $37.78
million in 2006. The company managed to make a small
profit of $146,000, a big improvement compared to its loss
of $24.15 million in 2006, after 5 straight years of losing
money. Total assets have also dropped again.
Accompanying the report is a “Notice of annual meeting
of stockholders to be held Jan. 18, 2008” in Orlando,
Florida. (26 p.). Angelo S. Morini is no longer a director.
However page 18 of this report contains much information
about the money he still receives and the money he has
failed to pay. Mr. Morini remained a director of Galaxy
until his resignation on 8 March 2007; he continues to
be a stockholder. He “may carry out special assignments
designated to him by the Chairman of the Board.” Until Oct.
2008, he will receive “an annual base salary of $300,000 a
year, plus standard health insurance benefits, club dues and
an auto allowance.” Address: 2441 Viscount Row, Orlando,
Florida 32809. Phone: 407-855-5500.
1229. Esselstyn, Caldwell B., Jr. 2007. Prevent and reverse
heart disease: the revolutionary, scientifically proven,
nutrition-based cure. New York, NY: Avery. A member of the
Penguin Group (USA) Inc. xii + 308 p. Plus 8 unnumbered
pages of plates. Foreword by T. Colin Campbell, Ph.D. Illust.
(some color). Index. 24 cm. [27 ref]
• Summary: A remarkable, milestone book! Every person
with a heart should read this book. Advocates a plant-based
diet with no oil or nuts. On the cover: “Based on the findings
of a now 20-year study first published in the American
Journal of Cardiology [in Dec. 1995]. With more than 150
great-tasting recipes.”
Contents: Foreword, by T. Colin Campbell. Introduction.
Part I: The heart of the matter. 1. Eating to live. 2. “Someday,
well have to get smarter.” 3. Seeking the cure. 4. A primer on
heart disease. 5. Moderation kills. 6. Living, breathing proof.
7. Why didn’t anyone tell me? 8. Simple steps. 9. Frequently

asked questions. 10. Why can’t I have “heart healthy” oils?
11. Kindred spirits. 12. Brave new world. 13. You are in
control.
Part II: The joy of eating. 14. Simple strategies. 15.
Advice from Ann Crile Esselstyn. 16. Breaking the fast.
17. Feasting on salads. 18. Sauces, dips, dressings and
gravies. 19. Vegetables, plain and fancy. 20. Soups, thick and
delicious. 21. Sandwiches for all occasions. 22. The main
course. 23. Wonderful, easy desserts.
This book is based on a 20 plus year study of coronary
artery disease using diet and lifestyle modifications; it reports
the results of that study. President Bill Clinton has spoken
(in public and on TV) very highly of this book and of Dr.
Esselstyn (pronounced ES-sul-stun, not ES-sul-stine); the
name is Dutch.
The dietary rules (p. 120-21): 1. Don’t eat any meat,
chicken or fish. 2. Do not eat any dairy products. 3. Do not
eat eggs; that includes egg whites and even egg substitutes
that include egg whites. 4. Do not consume any oil at all–Not
even virgin olive oil or canola oil. 5. Use only whole grain
products, including brown rice. That means no white flour
products. 6. Do not drink fruit juice–but its fine to eat fruit. 7.
Do not eat any nuts. 8. Do not eat avocadoes (or guacamole).
9. Do not eat coconut. 10. “Eat soy products cautiously.
Many are highly processed and high in fat. Use ‘light’ tofu.
Avoid soy cheese, which almost always contains oil and
casein.” 11. Read The China Study, by T. Colin Campbell.
After having cautioned the reader to “Eat soy products
cautiously,” the plant-based recipe section of the book (p.
119-286), by Ann Crile Esselstyn, calls for soyfoods in many
recipes. Some of the breakfast cereals call for plantmilk
using a standard format: “2 cups oat, multigrain, almond,
or nonfat soymilk” (p. 129-32, 162, 231, 276, 283). A
comparison of the caloric, fat, sodium, and sugar content
of nine plantmilks (six of them containing soy) is given
on pages 136-37. “Low-sodium tamari” and Bragg Liquid
Aminos (which contain sodium by no salt) are widely used
in small amounts for seasoning (p. 128, 158-59, 165-66,
168, 170-72, 177, 179, 184, 251, etc.). White miso is used
occasionally as a combination seasoning and sweetener (p.
163, 191). Seitan (made from wheat gluten) is occasionally
used as a meat substitute (p. 213, 250-51). Light silken
tofu or light extra-firm tofu (often one 12.3-ounce package)
is used as a dairy alternative in dessert recipes such as:
Chocolate mousse (p. 272-73). Blueberry purple passion (p.
273). Pineapple paradise (p. 274). Lemon whipped topping
(p. 275). Pineapple frosting (p. 278). Creamy fudge frosting
(p. 279).
Sweeteners are used in moderation and the chapter on
“Desserts” begins: “Its best not to eat dessert every night.
Make it a rare treat, when there are lots of people around–
and no temptation to eat too much.” Many fruits are naturally
sweet and make good desserts. One format is: “3 tablespoons
maple syrup, honey, agar nectar, or sugar.”
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Acknowledgments (p. 287): “Kindred spirits in the
transition to healthier living have my gratitude for their own
inspiring work. Among them: Neal Barnard, Colin Campbell,
Antonia Demas, Hans Diehl, Joel Fuhrman, Mladen Galubic,
Alan Holdhamer, William Harris, Michael Jacobson, Michael
Klaper, Robert Kradjian, Doug Lisle, Howard Lyman, John
McDougall, Jeff Nelson, Dean Ornish, John Robbins.”
“My late father, Caldwell B. Esseltyn, M.D... And long
before it became fashionable, he argued that the only way
out of the impossible health-care burden that confronts the
United States is to teach people how to live healthier lives”
(p. 288).
Publisher’s summary: “Heart disease remains the
leading cause of death in this country for men and women.
And while we spend millions of dollars each year developing
treatments, traditional procedures fail patients by focusing
only on the symptoms of the disease, not the underlying
causes. In Prevent and Reverse Heart Disease, Dr. Caldwell
B. Esselstyn, Jr., a former surgeon, researcher, and clinician
at the Cleveland Clinic, challenges conventional cardiology
by posing a compelling, revolutionary idea–that we can,
in fact, abolish the heart disease epidemic by changing our
diets.
“The proof is in the incredible results of the patients
who have followed Dr. Esselstyn’s ground-breaking
program. The men and women in his twenty-year nutritional
study–the most comprehensive study of its kind–came to
him with advanced coronary disease. Despite the aggressive
traditional treatment they received-including bypasses and
angioplasties–a number had been told by their cardiologists
that they had less than a year to live. Within months of
following a plant based, oil free diet, their angina symptoms
eased, their cholesterol levels dropped significantly and
they experienced a marked improvement in blood flow to
the heart. Twenty years later they remain free of symptoms.
Drawing on the results of this revolutionary study and
his ongoing work with patients all over the country, Dr.
Esselstyn convincingly argues that plant based, oil free
nutrition can not only prevent and stop the progression of
heart disease, but also reverse its effects.
“Furthermore, it can eliminate the need for expensive
and invasive surgical intervention except in acute
emergencies, no matter how far the disease has progressed.
Prevent and Reverse Heart Disease explains the science
behind these dramatic results, and offers readers the same,
simple plan that has changed the lives of Dr. Esselstyn’s
patients forever. In addition, the book offers more than 150
delicious recipes developed by Ann Crile Esselstyn, that
the Esselstyns and their patients have enjoyed for years.
Clearly written and backed by irrefutable scientific evidence,
startling photos of angiograms and inspiring personal stories,
this book will empower readers to take charge of their heart
health. It is an important call for a paradigm shift in heart
disease therapy.”

About the author: Caldwell Blakeman Esselstyn Jr.,
M.D., (born December 12, 1933) is an American physician,
author, and former Olympic rowing champion. His color
portrait photo appears on the front dust jacket. Esselstyn
graduated from Deerfield Academy and in 1956 graduated
from Yale University, where he was a member of Skull
and Bones. Caldwell Esselstyn competed at the 1956
Summer Olympics in Melbourne, where he won a gold
medal in eights with the American team. On 1 May 1961
his engagement to Ann Crile was announced by the New
York Times; they were married on 18 June 1961. 1961–He
received his M.D. from Western Reserve University. 1985–
He began his famous study at the Cleveland Clinic of 22
patients who had previously had heart attacks. 1988–He
and his family began to move toward a plant-based diet. Dr.
Esselstyn and his wife, Ann Crile Esselstyn, have mostly
followed a vegan diet since the mid-1980s. He attributes
the success of his 12 year trial with heart patients to low
mean levels of both total cholesterol (145 mg/dl) and LDL
cholesterol (82 mg/dl). In 2010 after cardiac surgery, former
U.S. president Bill Clinton mostly adopted the plant-based
diet recommended by Caldwell Esselstyn, Dean Ornish
and T. Colin Campbell. Source: Wikipedia, at Caldwell
Esselstyn. May 2011.
Dr. Esselstyne and Ann Krile were married on 18 June
1961 in Cleveland, Ohio. They have four grown children:
Rip (born in 1963), Ted (1964), Jane (1965), and Zeb (1967).
Three are married, and Dr. Esselstyn and Ann have six
grandchildren (p. 288). In 1988 the Esselstyn family joined
together in moving toward eliminating dairy products, meats,
and oils from their diet. Their eldest son, Rip, became an
all-American swimmer at the University of Texas at Austin;
after graduating he was a professional triathlete for 11
years. Today (2011) he is a teacher and writer about diet and
health–advocating a “plant-strong diet.” Their second son,
Ted, set a 200-yard backstroke record at Yale University, and
their daughter, Jane, won the Big Ten 200-yard backstroke
championship while attending the university of Michigan.
Their youngest son, Zeb, as an Ohio high school junior, was
the state butterfly swimming champion. And Ann, now in
her early seventies, runs for 40 to 70 minutes almost every
day. Clearly their plant-based diet provides them with plenty
of strength and energy (p. 78-79). Address: M.D., former
surgeon, researcher and clinician, Cleveland Clinic, Ohio–for
35+ years.
1230. Steinman, David. 2007. Diet for a poisoned planet:
how to choose safe foods for you and your family. New
York, NY: Thunder’s Mouth Press. xxxiv + 605 p. Foreword
by William Marcus, PhD. Index. 24 cm. [250*+ ref]
• Summary: Soybeans are mentioned in this book on 24
pages (p. 20, 22, 23, 27, 30, 81, 86, 154, 219, 261, 461, 549,
550, 557, 558, 561-64, 566-568, 570, 572), tofu on 12 pages
(p. 22, 23, 154, 202, 218, 219, 230, 256, 501, 549, 550, 605),
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soy milk on 5 pages (p. 20, 86, 218, 219, 498), soy cheese on
4 pages (p. 92, 103, 501, 549), soybean on 3 pages (p. 108,
261, 266), miso on 2 pages (p. 20, 603), soy foods on 1 page
(p. 20).
The section on “Dairy Substitutes” (p. 218-20) states
that “Soya Kaas makes an excellent line of cheese substitutes
for sandwiches and for grating.” They are made with organic
tofu. Many good varieties of soy milk are listed. Other good
dairy substitutes (p. 219) include: “Tofutti Lite, a nondairy
frozen dessert made from tofu, also very low in fat. Regular
Tofutti, however, has 200 to 275 calories in a four-ounce
serving, making it far from a low-calorie alternative dessert.”
Heart & Soul (p. 549) makes mozzarella-style and
monterey-jack-style cheese alternatives from tofu, soy oil
and casein. “Pizsoy makes great pizzas with organic whole
wheat flour crust and tofu mozzarella made with organic
soybeans.” Soya Kaas (p. 550) also makes cream-cheesestyle spreads. Address: Expert on issues of food and water
safety.
1231. 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
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.”
Note. This is the earliest French-language document
seen (Sept. 2013) that mentions soy cream cheese (p. 125),
which it calls Fromage à la crème au tofu. Address: Soyinfo
Center, P.O. Box 234, Lafayette, California 94549 USA.
Phone: 925-283-2991.
1232. Product Name: Soy Feta (Feta Style Cheese
Alternative) [Tomato Garlic, Lemon Oregano, Mediterranean
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Herb], Soy Bleu (Blue Style Cheese Alternative).
Manufacturer’s Name: Sunergia Soyfoods.
Manufacturer’s Address: P.O. Box 1186, Charlottesville,
VA 22902. Phone: 1-800-693-5134.
Date of Introduction: 2008. March.
Ingredients: Mediterranean Herb: Soymilk* (water, whole
soybeans*), extra virgin olive oil*, natural flavors, sea
salt, carrageenan, oregano*, rosemary*, marjoram*, nigari
(magnesium chloride). * = certified organic.
Wt/Vol., Packaging, Price: 6 oz. (227 gm).
How Stored: Refrigerated.
New Product–Documentation: See next page. Leaflet
(color, 8½ x 11 inches) sent by Patricia Smith from NFM
Natural Products Expo (Anaheim) 2008. March. “New! Soy
Feta.” “Organic. Gluten Free, Kosher. Dairy free. Low Fat.
Low calorie. Vegan. Low saturated fat.”
Letter (e-mail) from Jon Kessler. founder of Sunergia
Soyfoods. 2002. July 11. “I sold the two cheese alternatives
(Soy Feta and Soy Bleu) to Scenario International (Elke
Heitmeyer who also owns ‘The Organic Gourmet’ line of
veggie bouillon etc.; Sherman Oaks, California), on Jan. 15,
2011, and later (Feb. 3, 2012) the brand name, vegcusine.net,
was sold to Scenario as well.”
1233. Sojami (Le). 2008. Le Sojami: Balancing nutrition &
flavor (Website printout–part). www.lesojami.com Printed
May 13.
• Summary: This website has both French and English
editions; the French one is more complete. Contents: The
company. Product range. Nutrition. Points of view. Sojami
was founded in 1997 by Jean-James Garreau, who has a PhD
degree in biology and is an independent researcher in human
ecology at the University of Science at Bordeaux, France. In
1996 Dr. Garreau won the Agropole prize for Innovation in
the Food Processing Industry as a result of his development
of a lactic fermentation process for soymilk. Also in
1996, Dr. Garreau set up his own company at Agropole’s
Business Park in Agen, France. The company’s objectives
are to increase the value of plant proteins in the human diet
while respecting the environment. The use of only organic
ingredients is thus also very much a part of Le Sojami’s
approach. Soyami’s products are made from soybeans grown
in the southwest of France; they are 100% organic and of
plant origin (vegan). They include: (1) Tartimi (cream cheese
alternative) in Basil, Cumin & Tarragon, Chives & Shallot,
Garlic & Mixed Herbs flavors. (2) Accompaniment (incl.
Marinated Lactofermented Tofu, Provençale Sauce {with
tofu}, Lactofermented Tofu). (3) Sauces (Plain Sojami,
Mayomi). (4) Frozen Dessert (made from Lactofermented
Soymilk, Rice Milk, or Almond Milk).
Soyami makes all its own soymilk.
Note: As of 8 Sept. 2013 Sojami shows the following
five soy ice creams (Glaces) on the French side of its
website: Fraise (Strawberry), Citron (Lemon, Citron),

Mangue (Mango), Chocolat, and Vanille. These are all easily
digestible thanks to the presence of active probiotic bacteria
(ferments probiotiques actifs). The company now also makes
products from rice and from almonds. All products are
organic and GMO free. Address: Agropole–BP 109, Estillac,
47931 Agen (Cedex 9), France. Phone: +33 5 5377 2488.
1234. Tofutti Brands Inc. 2008. Tofutti. 2007 annual report.
50 Jackson Dr., Cranford, NJ 07016. 16 p. 28 cm.
• Summary: Net sales for 2007 were $19.15 million, down
1.6% the previous year. Net income (profit) was $0.465
million, down 24.7% from the previous year. Despite this
poor performance, the salary + bonus of David Mintz (age
76), CEO, stayed at $800,000, the same as the previous
year. Think of it this way. The company’s profit is $465,000
and Mintz’s salary is $800,000. Is this company run for the
shareholders or for the management?
On pages 2-3 is a list of the company’s nondairy soybased products. Address: Cranford, New Jersey. Phone: 908272-2400.
1235. Nordquist, Ted. 2008. (1) The increasing difficulty of
sourcing organic, non-GE, clear hilum soybeans for making
soymilk, etc. (2) SunOpta: Their role in the U.S. soymilk
market. (3) Stremick’s Heritage Foods (Interview). SoyaScan
Notes. June 27. Conducted by William Shurtleff of Soyinfo
Center.
• Summary: (1) Organic, non-GE, clear-hilum soybeans
now constitute only 0.03% of total U.S. soybean acreage.
96% of that acreage is genetically engineered. For details see
Rhonda Cole’s 2008 Powerpoint presentation. She says (slide
10) that organic soybean production in the USA in 2005
(according to USDA ERS data) is 122,217 acres. At 40 bu/
acre that is 4.9 million acres or 133,000 metric tons. A major
problem is contamination of soybeans from genetically
engineered crops. When that happens, farmers must sell their
soybeans at a low price for use as feed. Then they switch
to other soybean varieties that give higher yields than clear
hilum; they sells these organic, non-GE soybeans for organic
feed. The grower knows that Ted will check the soybeans to
be sure they meet non-GE standards, whereas Ted believes
that companies buying the soybeans for use as feed rarely
check. These developments have not led to an increase of the
organic, non-GE, clear hilum soybeans that Ted buys because
he has a long-term special relationship with a farmer who
supplies the soybeans. A year ago, from most suppliers (not
including Ted’s) the price for such soybeans was 39-42 cents/
pound; now it is more like 62-70 cents a pound. This gives
Ted a price advantage over his competitors, but it won’t go
on forever.
Ted is in the process of putting together a nationwide
private label soymilk program with Heritage Foods, which
recently bought the Jasper soymilk plant in Missouri. At this
plant they formulate the soymilk and package it into plastic
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half-gallon bottles, UHT (=ESL) half-gallon cartons, and
Tetra-Pak aseptic packaging machines. UHT (ultra-high
temperature) is held at 185ºF for 1-2 seconds.
(2) By far the biggest soymilk manufacturer in the USA
is Dean Foods / Suiza. They have about 8 soymilk plants and
they used to have about 80-85% of the U.S. market, but Ted
thinks they have lost market share to private label soymilk,
so they may now be down to roughly 65-70%. SunOpta is
also a major producer; they took away the Costco soymilk
account from Dean / Suiza. To service this account, SunOpta
could have reopened their Wyoming plant (Ted is not sure).
Costco, the largest membership warehouse club chain in the
world based on sales volume, is headquartered in Issaquah,
Washington, with its largest warehouse in nearby Seattle.
SunOpta has soymilk extraction plants in Alexandria,
Minnesota; Huevelton, New York (the plant in upstate New
York they bought from Raj Gupta), and Afton, Wyoming.
They have plans to build a soymilk extraction plant in
Modesto, California (near Ted’s plant) but that plant will
probably not start operating for 18-24 months. They have
already started to pay rent on the building in order to start
getting their permits, waiting for stainless steel machinery,
etc.
SunOpta temporarily shut down its plant in Afton,
Wyoming, Ted’s company took the Bolthouse Farms
account, for soybase, away from SunOpta. Bolthouse,
headquartered in the San Joaquin Valley, California, makes a
line of healthy beverages including “Perfectly Protein Vanilla
Chai Tea with Soy Protein”–sold at Walgreens and Whole
Foods. (3) Heritage Foods (recently renamed Stremick’s
Heritage Foods) is a big dairy milk, beverage, and juice
company that has been around the dairy milk market for a
long, long time. Note: The Heritage website states that they
are Nestle’s largest distributor in the Western United States.
“The early stages of development were begun in 1988 when
our President and CEO, Lou Stremick, purchased Carnation
dairy in Los Angeles and changed the name to Main St. In
1990, Lou and a group of investors purchased Adohr Farms
and merged both Main St. and Adohr together. Adohr Farms
was founded in 1916 by Merritt and Rhoda (backwards,
that’s Adohr) Adamson, and became the worlds largest milk
producer. After a rich history including Spanish land grants,
a battle to overcome the Great Depression, and more than
two decades of ownership by Southland Corporation, Adohr
Farms was ready for a new vision and new direction.”
Lou’s son is Sam Stremick (he does all the organic
products) and Ted works with both men. They have many
plants that process and fill fluid products, for other people
and under their own brands.
Heritage owned half of the Adohr plant in Cedar City,
Utah. When Steve Demos left Ted at Morningstar (in
Gustine, California) and started having SunRich make his
Silk soybase, it was co-packed [cooperatively packed] at
this Adohr plant. So SunRich sent tankers of soybase to

the Adohr plant, where it was processed, formulated, and
packaged. SunRich was making more and more Silk soymilk
for Steve Demos (White Wave), so they decided to save
Steve money by building a new plant for making / extracting
soybase in Wyoming, which was much nearer to the Adohr
plant in Utah. Why SunRich built the plant in Wyoming and
not in Utah, Ted does not know. The story is that, without
telling SunRich, Steve Demos purchased a APV-Crepaco
soybase plant and built it right next to the Adohr plant in
Utah. When he started piping soybase into the Adohr plant
next door, he just stopped ordering from SunRich–which
must have upset them greatly. Steve also has created a lot of
bad karma with Richard Rose (on soy cheese) and with Ted
(on soybase; Steve didn’t pay Ted $320,000 for 8 months,
until Ted took him to court), but he may not have done
anything illegal. “Steve is a very shrewd businessman.”
Back to Heritage Foods. At Gustine, Ted was working
with Neil Donavan, the man who invented Lactaid. Neil
was making Lactaid at the Gustine plant and distributing it
through Suiza. Neil and Ted designed cartons for WholeSoy
Soymilk, which they planned to piggy-back with Lactaid
through Suiza. All they needed was for Suiza to sign off
on it, when Tony O’Brien from Suiza in Dallas, Texas,
called Ted and said he was going to make his own soymilk
(SunSoy) so he didn’t need Ted. Apparently a man named
Loren Wallace from Good Karma Foods went to Dallas and
convinced Suiza that they didn’t need Ted Nordquist and his
soybase; they could by soy powder from him, and make their
soymilk from the powder. That’s what they did–and named it
SunSoy. After several years Steve Demos (White Wave) had
84% of the soymilk market and SunSoy had 14%. When Ted
and Neil got dumped by Suiza, Neil knew Sam Stremick,
so they both went to him and asked him if he could package
their soymilk at the Stremick packing plant in Santa Ana.
He said he could not, and Ted thinks this was because Sam
was half owner of the Adohr plant where they were packing
Silk. Sam has since purchased the Adohr plant and renamed
it Western Quality Foods. Today, Ted has a private label
soymilk program with Heritage Foods which started about 5
years ago, as soon as Ted started operating his own soybase
plant in Modesto. Ted ships soybase (12% solids) from his
plant in Modesto to the Adohr plant in Utah. There it is
processed, formulated, filled, and packaged. “Processing”
means the soybase is blended (at a certain temperature) with
the other ingredients (water, sugar, tricalcium phosphate,
a flavor, and some carrageenan) according to a proprietary
formula, then the soymilk (6% solids) it is pasteurized or
ultra-heat treated, homogenized, and filled into packages.
The same process is also used for dairy milk. Western
Quality Foods (Heritage Foods) then sells the soymilk. Ted
knows what all the private labels (presently four) look like
and which companies buy the product, but he does not know
how much soymilk is sold to what companies.
Today White Wave has roughly 7-8 extraction plants
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where soybase is extracted from soybeans. Address:
WholeSoy & Co., 49 Stevenson St., Suite 1075, San
Francisco, California 94105-2975; 660 Vischer Ct., Sonoma,
CA 95476. Phone: 415-495-2870.
1236. Campbell, Melanie. 2008. Vegan cheese: New
and improved versions. Vegetarian Journal (Baltimore,
Maryland) 27(3):14-19. [1 ref]
• Summary: Contents: Introduction. Nutrition. Taste. Cost.
Tables show: (1) Vegan cheese brands and purchasing
information. Nine companies now make vegan cheeses:
Cheezly (available only online; <www.redwoodfoods @
nakedearthusa.com>). Galaxy Nutritional Foods, Panos,
Road’s End Organics, Scheese (Bute Island Foods, Scotland.
Available only online; <www.buteisland.com> or <www.
blackduckimports.com>), Soyatoo! (Tofutown, Germany),
Tofutti, Vegan Gourmet (Follow Your Heart). For each
company is given: Products, brand characteristics, where to
purchase.
(2) Nutritional content of vegan cheese slices (per slice)
(3 products + 1 dairy product for comparison).
(3) Nutritional content of vegan cheese in block form
(per ounce) (5 products + 1 dairy product for comparison).
(4) Nutritional content of vegan cream cheese (2
tablespoons) (4 products + 1 dairy product for comparison).
(5) Nutritional content of vegan sour cream (2
tablespoons) (2 products + 1 dairy product for comparison).
(6) Nutritional content of vegan cheese dips (serving
sizes vary) (3 products + 1 dairy product for comparison).
(7) Nutritional content of vegan cheese toppings (2
teaspoons) (1 product + 1 dairy product for comparison).
Best products by category: “Tofutti Soy Cheese Slices
was the most preferred cheese slice alternative.
“Sheese Cheese Alternative, in block form, was chosen
as the brand with the most palatable flavor.
“Tofutti’s Better Than Cream Cheese was the clear
winner amongst the cream cheese alternatives. It most
resembled its dairy counterpart for flavor and spreadability.
“Vegan Gourmet and Tofutti tied for best sour cream
alternative. They both had a nice tangy taste.
“Road’s End Organics Cheddar Style Chreese Mix was
the favorite in the dip category. Despite the extra preparation
required (as compared to the ready-to-use dip in the jar), the
flavor was delicious.
“The more moisture and fat a cheese contains, the easier
it is to melt. The more protein it contains, the tougher it will
become when heated. With regard to meltability, VeganRella,
Cheezly, and Vegan Gourmet were the best. VeganRella and
Cheezly could stretch once melted. Cheezly did not have
greasy pools and would be ideal for making pizza.” Address:
VRG Dietetic Intern.
1237. Rufus, Anneli. 2008. Soy oh soy: Tofu Yu pushes the
bean curd envelope. East Bay Express (Berkeley, California).

Aug. 20.
• Summary: About Tofu Yu, which is co-owned by He
Hua Yu (who ran two tofu companies in Manchuria before
emigrating in 1996) and Kevin Strong (a Berkeley architect).
Their plant is now in West Berkeley; it was formerly in El
Cerrito. The company is dedicated to a vegetarian and vegan
diet. Their Berkeley takeout restaurant opened in July and
their larger El Cerrito restaurant is expected to open any day
now.
Stuart Reiter (who was born in the East Bay, graduated
from UC Berkeley, and served for two years in the Peace
Corps, Nigeria) is a chef who has worked at Greens and
Millennium in San Francisco. Now he creates tofu desserts
such as Tofu Mousse, Tofu Cheeseless Cheesecake, fried
ToVegie Balls, etc.
1238. Osborn, Donald Z. 2008. Soybeans and soybean
products in West Africa: Adoption by farmers and adaptation
to 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. 276-297. [48 ref]
• Summary: Contents: Introduction. History. Growing
soybeans in Africa. Soybeans as food. Soybeans for
Daddawa. Bean curd. Soybeans and bean curd in Niger.
Other local uses. Conclusion. Notes.
A table (p. 277) shows the earliest documentation of
soyfoods in West African countries. For each country is
given the year first noted and the source. The countries
(listed alphabetically) are: Benin, Burkina Faso (former
Upper Volta), Cameroon, Côte d’Ivoire, Gambia, Ghana,
Guinea, Guinea-Bissau, Liberia, Mali, Niger, Nigeria,
Senegal, Sierra Leone, and Togo. Note: Most of these dates
and sources are identical to those published earlier in:
Shurtleff, W.; Aoyagi, A. 1997. Soy in Africa: Bibliography
and Sourcebook, 1857-1997. Lafayette, California. Soyfoods
Center.
The section on “daddawa” is very interesting and well
annotated. “One relatively early and by now fairly common
adaptation of soybeans to local foodways in West Africa
has been its use as a substitute for seeds of the nèrè, or
African locust bean tree (Parkia biglobosa).” The resulting
condiment is known as daddawa (or dawa-dawa) in Hausa,
sumbala in the Mande languages, and iru in Yoruba. The
physical form of daddawa may appear as a small ball, a
patty, or a cluster of ripened beans, “but it is always black
in color and has a very pungent odor.” The product is traded
widely from the areas of production. For example, some of
the daddawa sold in markets in Niger was made in Nigeria.
Making daddawa is traditionally a woman’s work; it is
relatively labor intensive and consumes significant amounts
firewood [which in many areas is increasingly scarce].
The section titled “Bean curd” notes that a milestone in
the effort to introduce tofu to West Africa took place when
Osamu Nakayama, a soyfoods expert, was brought to Nigeria

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 499
by the Japanese International Cooperation Agency (JICA)
in 1989-91 to work with IITA in Ibadan. Working with
local people, he saw the potential for making wagashi (also
called wara in Yoruba [or warangashi in northern Benin])
the West African name of a soft unripened dairy cheese,
from soybeans, curded with the traditional coagulant–the
sap of the giant milkweed or Sodom apple tree (Calotropis
procera). It took Nakayama six months of research to
figure out how best to use the traditional African coagulant
with soymilk. The resulting product is said to resemble
the West African dairy cheese more than Asian tofu, yet
it readily found its place as a substitute for the former. “It
compared well with the cheese in flavor and texture, but had
the important advantage of being much less expensive to
produce.”
In the decade that followed, the making of African-style
tofu spread largely on its own through the north of Nigeria
and across the border into Niger, becoming an important
new source of income for many women. As it spread, new
soymilk coagulants “were identified by local producers,
notably water in which tamarind fruit had been left to soak
and water from rinsing pounded pearl millet, left overnight”
to sour.
The section titled “Soybeans and bean curd in Niger”
begins: “Soybeans have been subject to a limited amount
of agronomic research in Niger and are not produced in any
significant amount.” Note: This implies that soybeans have
been cultivated in Niger, although in small amounts. Endnote
14 states that there have been some ongoing soybean trials in
the southern part of the Dosso region.
According to American Peace Corps volunteers, tofu
started to be made in about the year 2000 in the southern
parts of the Zinder and Maradi regions. Since that time,
tofu has been made and marketed in Niger using soybeans
brought in from Nigeria, in many villages, towns, and
markets, mainly in the Hausa-speaking north-central part
of Niger. In 2001 it was possible to find tofu in the weekly
markets of local villages in these areas, fried and sold with
hot red pepper spice. “By 2002 it was more ready available
in the cities of Zinder and Maradi and was produced in
Birnin’Konni in the Tahoua region. By 2003 it was available
in Gaya, and by midyear it was also available in Dosso town
in the Dosso region.”
Like the soybean used, tofu making clearly spread along
the Hausa networks that cross the border. It seems significant
that the Hausa names for tofu differ between Zinder and
Maradi [in south central Niger] on the one hand, where a
loanword from Yoruba–awara–is used, and Birnin’Konni [in
southwestern Niger] on the other hand, where the term used
is kwai-da-kwai, suggesting a comparison with the texture of
eggs. This suggests that different networks within the larger
Hausaphone area were involved the transmitting the process
for making tofu.
In Niger, making tofu is a small home-scale activity. The

women who make it usually do so to coincide with weekly
rural markets or, if in larger towns, several times a week or
even daily to fill the demand. Three curding agents are used.
Four photos show tofu being made by an African woman
in the village Guiddan Iddar, Niger, West Africa. Address:
Former assoc. director for agriculture with the Peace Corps
in Niger.
1239. 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.
1240. Product Name: Teese Vegan Cheese (Mozzarella,
Cheddar).
Manufacturer’s Name: Chicago Soydairy.
Manufacturer’s Address: Chicago. Phone: (630) 6299667.
Date of Introduction: 2008.
Ingredients: Mozzarella style: Organic soymilk (filtered
water, organic non-GMO soybeans), tapioca starch, soybean
oil, corn maltodextrin, palm oil, salt, carrageenan, vegan
natural flavors, corn-derived lactic acid (vegan), vegan
natural white color.
New Product–Documentation: Talk with receptionist at
Vegetarian Resource Group (VRG). 2011. Oct. 26. When
asked for the names of non-dairy cheeses, she can think of
three: Daiya, Galaxy Foods, and Teese Vegan Cheese (made
by the Chicago Soydairy).
Their website (www.welovesoy.com) states: “Teese
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Mozzarella Vegan Cheese, a 100% dairy-free, gluten-free,
soy-based alternative to dairy cheese, is perfect for pizzas
and grilled cheese. Teese tastes, melts, and stretches better
than any other dairy-free cheese alternative on the market.”
It comes in a 10-oz chub and is described on the label as
a “vegan cheese alternative.” “Chicago Soydairy started
in the winter of 2002 in Ryan Howard’s FDA-approved
basement. During this period, it was a weekend hobby for
Ryan and co-founder Dan Ziegler. It wasn’t until 2004 with
the launch of Temptation Vegan Ice Cream that the business
really took off. Temptation was simply the best-tasting nondairy ice cream on the market, and, in our humble opinion,
it continues to be the best to this day. Growth was fast and
Ryan’s basement was small. We moved into our current
facility in 2005 and have never stopped growing. With the
launch of Teese Vegan Cheese in 2008 and Dandies Vegan
Marshmallows in 2009, Chicago Soydairy continues to make
some of the most innovative and best-tasting vegan products
on the market. And that’s not just us tooting our own horn;
we’ve received some awards and recognition along the way:”
These awards do not include the vegan cheese. “Core values:
Veganism, environmental responsibility, commitment to
customers (service, quality, trust). Our promise: Our promise
to you is to make delicious cruelty-free food products with
taste and texture similar to their animal-based counterparts.”
1241. Atlas, Nava. 2008. Vegan express. New York, NY:
Broadway Books. viii + 247 p. + 8 unnumbered pages of
plates. Foreword by Neil Barnard, M.D. Illust. (some color).
Index. 23 x 20 cm.
• Summary: On the cover: “Featuring 160 recipes for
quick, delicious and healthy meals.” Chapter 2 is titled:
“The protein trio: tofu, tempeh, seitan.” This book contains:
About 37 recipes using tofu (she says, for example, “Cut
each block of tofu into six slabs”). 10 recipes using seitan. 9
recipes using vegan cheese. 9 recipes using tempeh. 5 recipes
using Tofurky sausage. 4 recipes using miso. 3 recipes using
edamame. Address: Hudson Valley, New York.
1242. Bennett, Beverly Lynn; Sammartano, Ray. 2008. The
complete idiot’s guide to vegan cooking. New York, NY:
Alpha Books. Published by the Penguin Group. xix + 328 p.
Illust. Index. 23 x 19 cm.
• Summary: Dedicated: “To those who are guided by the
open heart and open mind of compassion.”
Being vegan is “not about being on some trendy new
diet; it is a lifestyle” (p. 85).
The index contains 48 entries for tofu, 37 for tamari, 30
for soymilk, 8 for tempeh, 6 for TVP, 4 each for miso, soy
yogurt, tofu cream cheese, and seitan, 2 for silken tofu and
Soyrizo, and 1 each for edamame, soynut butter, and Soyatoo
(natural nondairy whipped topping).
“There are so many reasons to go vegan-health
and nutrition, weight loss, green and sustainable living,

and prevention of cruelty to animals. With over 200
mouth-watering recipes and tips for converting meatand dairybased dishes into vegan ones, The Complete
Idiot’s Guide to Vegan Cooking will help readers enjoy a
healthy vegan diet without sacrificing taste” (publisher’s
description). Address: 1. Vegan chef, author, and host of
veganchef.com since 1999; 2. Long-time vegan cook and
“foodie”.
1243. 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.
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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
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 (like a cheesecake, 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.
1244. MacKenzie Partners, Inc. 2009. Offer to purchase
for cash all outstanding shares of common stock of Galaxy
Nutritional Foods, Inc. at $0.36 per share by Andromeda
Acquisition Corp., a wholly owned subsidiary of MW1 LLC.
New York, NY. [3] + 42 p. March 10. 28 cm.
• Summary: The offer to buy Galaxy Foods and all
withdrawal rights will expire on March 16, 2009, unless
the offer is extended. Questions and requests for assistance
may be directed to MacKenzie Partners, Inc. On the last day
of trading before the offer, the sale price of the shares was
$0.17.
For the year ended 31 March 2008, Galaxy had net
sales of $25.19 million, down 7.3% from the prior year. And
Galaxy had net income of $1.338 million, up 9.6 fold from
the $146,000 of the prior year. Galaxy Partners currently
owns 51.1% of the shares in Galaxy Foods; it purchased
these shares on 18 Nov. 2008. Schedule II (p. 36) shows the
“Persons controlling MRCGP.” Schedule III shows members
of Galaxy Partners; Timothy Krieger is sole manager and
governor, owning 20.4% of the shares. He “represents a 40%
individual ownership in Galaxy Partners;...”
Talk with representative of MacKenzie Partners. 2009.
March 16. Andromeda Acquisition Corp. is a shell company
created solely for the purchase of Galaxy Nutritional Foods–
which it intends to privatize, in which case no more public
reports would need to be filed. Mill Road Capital is one
and the same with MW1 LLC. Note 2. The vote date was
13 April 2009, at 5:00 p.m. Address: Information Agent for
the offer, 105 Madison Ave., New York, NY 10016. Phone:
1-800-322-2885.

1245. Tofutti Brands Inc. 2009. Tofutti. 2008 annual report.
50 Jackson Dr., Cranford, NJ 07016. 16 p. 28 cm.
• Summary: Net sales for 2008 were $19.609 million, down
2.4% the previous year. Net income (profit) was $0.217
million, down 53.4% from the previous year. Despite this
poor performance, the salary + bonus of David Mintz (age
77), CEO, stayed at $800,000, the same as the previous
year. Think of it this way. The company’s profit is $217,000
and Mintz’s salary is $800,000. Is this company run for the
shareholders or for the management?
On pages 2-3 is a list of the company’s nondairy soybased products. Address: Cranford, New Jersey. Phone: 908272-2400.
1246. Esselstyn, Rip. 2009. The Engine 2 diet: the Texas
firefighter’s 28-day save-your-life plan that lowers
cholesterol and burns away the pounds. New York, NY:
Wellness Central. xiii + 273 p. Foreword by T. Colin
Campbell, PhD. Illust. Index. 24 cm.
• Summary: A very interesting, readable, and innovative
book that advocates a sound, healthy diet that can last
a lifetime. “Rip managed to convert a firehouse full of
committed firefighters to a plant-based diet. Rip (born in
1963) is the eldest son of Caldwell B. Esselstyn, Jr., M.D.,
who has become famous for his ground-breaking book How
to Prevent and Reverse Heart Disease. This book is both
similar and different. It is similar in that the basic whole
foods, plant-based diets advocated by father and son are 98%
the same (and please focus on practicing that 98% and not
squabbling about the 2%). It is different in that Rip is from
a younger generation, is not a physician but an athlete and
firefighter, and is trying to help people who want help in
lowering their high cholesterol levels and their weight. He is
not primarily trying to help people who have had at least one
heart attack, are a death’s door, and are (generally) willing to
do almost anything to save their lives.
In Chapter 2, “My story,” we read that while in school,
Rip was an outstanding athlete. He set many high school
swimming records (he still holds a national record in the 200
meter medley relay); he was a top player in his high school
tennis team and co-captain of the water polo team.
At the University of Texas at Austin, he was a three-time
All American swimmer and an Olympic trials qualifier in the
100- and 200-meter backstroke and freestyle events. In 1986
he graduated from the University of Texas and within six
months he was competing as a professional triathlete–which
required a 1-mile swim, a 24.9 mile bike ride, and a 6.2 mile
run. In the Hawaii Ironman Triathlon he competed against
six-time Ironman Champion Dave Scott, who was powered
by a plant-based diet–Rip lost. So in 1987, because of the
influence of his father and of Dave Scott, Rip changed to a
healthy, whole foods, plant-based diet. In 1997 he decided
to become a fire fighter in Austin, Texas. He continued to
compete and won many events and set many records. For
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example, in May 2008 he set the National Record at the
U.S. Masters Swimming Championship in the 200 yard
backstroke (1:56:55). Rip is married to Jill Kolasinski, and
they have a son, Kole.
Rip’s commitment to a healthy plant-based diet has
resulted in many people asking him to help them with their
diets. So in 2007, he devised the six-week Engine 2 Pilot
Study in which 62 people agreed to eat a plant-strong diet;
he put them through a gauntlet of tests before and after study
to quantify the results–which were spectacular. Then in May
2008 he initiated a similar 4-week (28 day) study in which
15 people participated, 13 Engine 2 firefighters and two
civilians. Again careful before and after records were kept.
The average participant saw his total cholesterol drop 62
points (from 197 to 135), his average LDL (bad) cholesterol
fall 50 points (from 125 to 74), and his weight drop 14
pounds (from 203 to 189). And all this in only 4 weeks! This
book is based on the latter plan.
Rip makes much more use of soyfoods in his plantbased diet than does his father. The index contains 16 entries
for tofu, 4 for tempeh, 4 for seitan, 2 for milk substitutes
(“soy, rice, almond, and oat milk, for example”), 1 each
tofu sour cream (p. 239), soy milk, soy yogurt (Silk or
WholeSoy).
Soy related recipes include: Migas especiales (with 1 lb
firm tofu, p. 154). Breakfast tacos (with “½ tube vegetarian
breakfast sausage {we like Gimme Lean}),” or use
scrambled tofu (p. 155). E2 omelet (with “12 ounces Silken
Lite Firm Tofu,” p. 156). Lemon cornmeal pancakes (with “2
cups soy milk” and “½ cup soy yogurt, p. 157). Tofu steaks
and mushrooms with mashed potatoes and green peas (with
“1 pound extra-firm tofu,” p. 180).
Linguine and creamy alfredo sauce (with “1 package
Silken Lite firm tofu” and “2 cups unsweetened soy milk,” p.
195). Lynn’s meatloaf (with “10 ounces firm tofu,” p. 204).
Vegetable stir-fry with brown rice (with “1 pound seitan”
and “two tablespoons low-sodium tamari,” p. 208). Tempehmushroom stir-fry and soba noodles (with “1 package
tempeh,” and “3 tablespoons low-sodium tamari,” p. 209).
Red vegetable curry and brown rice (with “1 pound extrafirm tofu,” p. 210).
Pad Thai (with “1 pound broiled tofu cubes {see p.
210},” p. 211). The great wooden bowl salad (with “1 pound
extra-firm tofu,” p. 214-15). Tofu vegetable spread (with
“½ pound extra-firm tofu,” p. 238). E2 sour cream (with
“1 package Silken Lite firm tofu,” p. 239). Asian marinade
(with “3 tablespoons soy sauce, p. 241). Island marinade
(with “4 tablespoons soy sauce,” p. 241). Add tofu and allow
to marinate refrigerated for 30 minutes to 4 hours (p. 241).
Rip’s favorite snacks include “4. Soy yogurt: I’m particularly
fond of the Westsoy... cherry” (p. 243). E2 Basics chocolate
pudding (with “1 package Silken Lite tofu,” p. 245). Fruit
bowl with soy drizzle (with “4-6 ounce container of soy
yogurt,” p. 249). Fruit mousse (with “1 package extra-firm

Silken Lite tofu,” p. 255). Maple sour cream dream (with “1
vanilla soy yogurt,” p. 256).
Many recipes call for “Bragg Liquid Aminos” which are
simply HVP (hydrolyzed vegetable protein) made by a quick
and unnatural / artificial process; soybeans, wheat, and/or
corn are immersed in hydrochloric acid until, after 1-3 days,
the acid has broken down the protein into its constituent
amino acids. Fermentation (as of soy sauce) can do the same
thing naturally in 4-6 months. HVP is a source of flavor
without salt, but that flavor is generally considered to not
nearly as good as the flavor of soy sauce.
Rip has an exercise component to his “Engine 2” 28 day
plan.
And Rip gives people a choice as they start the 28 day
plan; one can be a Fire Cadet or a Firefighter (p. 22). The
“Fire Cadet option is for those who prefer a more gradual
approach.” In week 1 Cadets must stop eating dairy products
and processed / refined foods (such as refined sugar, white
flour, etc.). In week 2 Cadets must stop eating meat, poultry,
fish and eggs. In week 3 Cadets must do without added or
extracted oils–even vegetable oils such as olive oil. In week
4 Cadets and Firefighters eat the total E2 diet, a healthy,
whole-foods, plant-based diet. A Firefighter (the plan Rip
recommends) requires that a give up all of these unhealthy
foods from the start of the program. “Americans consume
a staggering 50 percent of their calories from refined and
processed foods.”
Cholesterol-lowering drugs (such as statins: Rip, who is
not a physician, does not use them).
Salt and sodium: Rip advocates a low-sodium diet.
Support groups after the 4-week program: Optional.
People who wish to can create or find one themselves (p. 92).
Meditation and relaxation to reduce stress: Not part of
the program.
Sugar and sweets. Avoid refined sugars, high fructose
corn syrups, and things such as sodas, candy to which they
are added. Instead choose natural sugars such as those in
whole naturally-sweet fruits (p. 114-15, 134). In desserts,
Rip often calls for up to 3-4 tablespoons maple syrup or
agave nectar, yet a recipe for Brownies (p. 247) calls for “½
cup light brown sugar, packed” and “½ cup raw sugar.” And
a recipe for “Oatmeal raisin cookies” (p. 253) calls for even
more refined sugar. Rip admits he has a sweet tooth. Some
of his desserts violate the basic principles of the Engine 2
diet; they contain large amounts of refined sugars–unlike
the recipes (developed by his mother) in his father’s book.
Moreover, his mother strongly suggests that desserts be
saved for special occasions.
This is a sound, healthy diet and anyone who stays on it
for 28 days will see dramatic improvements in their overall
health and weight.
The Engine 2 diet is a good, practical diet for the rest
of your life. But go easy on the desserts and try to avoid the
ones with refined sugar. Address: Austin, Texas.
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1247. Ronnen, Tal. 2009. The conscious cook: delicious
meatless recipes that will change the way you eat. New
York, NY: William Morrow, an imprint of HarperCollins
Publishers. 239 p. Illust. (Color). Index. 26 x 20 cm.
• Summary: A full-color vegan cookbook. The index
contains 21 entries for tofu (including tofu ricotta, p. 82-83),
15 for Gardein, 11 for tempeh, 5 for soy milk, 3 for seitan, 2
each for miso and for soy cheese, and 1 each for soy creamer
and soy yogurt.
Includes interviews with: Yves Potvin, maker of
Gardein, titled “Meat-like foods, past, present, and future”
(p. 157-59). Seth Tibbott, founder and president of Turtle
Island Foods, titled “The tempeh artisan” (p. 192-93).
Address: Vegan chef, lives in Los Angeles and Vancouver,
BC.
1248. Silverstone, Alicia. 2009. The kind diet: a simple
guide to feeling great, losing weight, and saving the planet.
Emmaus, Pennsylvania: Rodale Press. Distributed to the
trade by Macmillan. xi + 308 p. Foreword by Neal Barnard.
Illust. (color photos by Victoria Pearson). Index. 24 cm. [17
+ 71 endnotes*]
• Summary: On the cover: “New York Times Bestseller.”
A powerful, very popular book about a plant-based (vegan)
lifestyle and diet, which calls for only “real food,” with some
nice macrobiotic flavor–A whole grain dish should be at
the center of every meal, use of seasonal foods organically
grown, azuki beans, daikon, kuzu, kabocha, miso, mochi,
nori, sea vegetables, seitan, shoyu, no white or cane sugar (a
“crazy making” food), tamari, umeboshi, etc.
By a well known actress who first became widely known
for the film Clueless, a 1995 American comedy film loosely
based on Jane Austen’s 1815 novel, Emma.
She dedicates the book to Sampson, a stray dog she
picked up on the streets of Los Angeles, to all animals who
suffer needlessly, and to all “who do their best to tread
lightly on the earth.”
The index contains 16 entries for tofu, 14 for miso,
11 for seitan, 4 for soybeans (whole dry), 3 for soy milk, 2
each for edamame and tempeh, 1 each for butter substitute
(soy-based margarine, p. 142-43), cheesecake–tofu, cheese–
vegan (p. 143), shoyu (p. 142), sour cream–soy (p. 143), soy
candles (p. 134), and tamari (p. 142).
Some good quotations from a fine writer: “And what
about your health?... What if I told you that, by eating a
plant-based diet, you will strengthen your immune system,
beautify your skin, increase your energy, and reduce your
risk (significantly) of cancer, heart disease, diabetes, arthritis,
osteoporosis, allergies, asthma, and almost every other
disease? What if I said that I feel myself getting younger,
more powerful, and more beautiful as I age simply because
of what I eat?... If you want to lose weight, you’ve come to
the right place (p. 1).

“Eating a plant-based diet is the most ecologically
friendly thing you can do... Every time you purchase
organic plant-based food, you are protecting the quality of
the soil and participating in a more equitable distribution
of resources. Conversely, every time you buy a massproduced steak–packaged in Styrofoam and plastic–you are
feeding a huge, unsustainable, toxic death machine. This
may sound harsh, but its the truth! There’s a whole world of
consequences behind every decision we make” (p. 131).
A large color photo on the cover shows lovely Alicia
Silverstone, seated, with a bowl of food in one hand. The
book contains many fine color photos on glossy paper.
Address: Actress, activist, and committed conservationist,
Los Angeles, California.
1249. National Milk Producers Federation. 2010. FDA
should stop imitation products from milking dairy terms,
says NMPF (News release). 2101 Wilson Blvd., Suite 400,
Arlington, VA 22201. 2 p. April 29.
• Summary: “Arlington, VA–A decade after it first asked
the federal Food and Drug Administration to crack down on
the misappropriation of dairy terminology on imitation milk
products, the National Milk Producers Federation today sent
another petition to the FDA, asserting that the practice has
gotten worse in the past 10 years.
“In its petition submitted April 29th, the NMPF contends
that not only have the terms ‘soy milk’ and ‘soymilk’
continued to proliferate, but also other dairy-specific terms
like ‘yogurt,’ ‘cheese,’ and ‘ice cream’ are now being used by
products made out of a wide variety of non-dairy ingredients.
“’The FDA has allowed the meaning of ‘milk’ to be
watered down to the point where many products that use
the term have never seen the inside of a barn,’ said Jerry
Kozak, President and CEO of NMPF...” Address: Arlington,
Virginia. Phone: 703-243-6111.
1250. Tofutti Brands Inc. 2010. Tofutti. 2009 annual report.
50 Jackson Dr., Cranford, NJ 07016. 16 p. 28 cm.
• Summary: Net sales for 2009 were $18.617 million,
down 5.1% from the previous year. In 2008 the fiscal year
ended Dec. 27. Then was changed to end on 2 Jan. 2010.
Net income (profit) was $0.506 million, more than double
the previous year. The salary + bonus of David Mintz
(age 78), CEO, rose slightly to $809,000–still more than
the company’s net income. Is this company run for the
shareholders or for the management?
On pages 2-3 is a list of the company’s nondairy soybased products.
“We intend to continue to devote our energies to solidify
our position as a leading provider of nondairy, soy-based
food products, primarily frozen desserts and soy-cheese
products, to supermarkets and health food stores in the
United States and abroad. We believe that our ability to
offer a wide range of good tasting nondairy, soy-based
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parve kosher products will continue to provide us with a
competitive advantage.” (by David Mintz, p. 1). Address:
Cranford, New Jersey. Phone: 908-272-2400.
1251. United Soybean Board (USB). 2010. Consumer
attitudes about nutrition: Insights into nutrition, health, and
soyfoods. 17th annual national report. Seattle, Washington:
USB. 12 p. Oct. 28 cm.
• Summary: Methodology: “This year represents the
fifth year we have adopted an online self-administered
survey as our methodology, a significant change from
random telephone interviews. The survey, conducted by
an independent research firm [in Seattle, Washington] in
February 2010, includes 1,000 random surveys, providing
a sample that is consistent with the total U.S. population.
The study’s margin of error remains ± 1.9 to 3.1%, with a
confidence interval of 95 percent.”
Contents: Introduction. Methodology. About USB.
General nutritional attitudes and concerns. Examining the
nutritional facts panel. Obesity concerns. Strategies for
improving overall health. Soyfoods and health perceptions.
Health reasons for seeking soy. Cooking and salad oil
impressions. Soy in the media. FDA-approved health claim.
Opinions on biotechnology. Spotlight on biotechnology.
Trans fat awareness and opinion. Awareness and usage
of soy products. Restaurants and soy products. Occasion
preferences for consuming soy.
Awareness and usage: “37% percent of Americans
consume soyfoods or soy beverages once a month or more,
approximately five percentage points higher than during the
period between 2006 and 2008. Conversely, 35% indicate
that they never consume soy, which has decreased steadily
since 2006 (then at 43%). For the seventh year in a row,
consumers reported the most familiarity with soymilk,
soybean oil, tofu and soy veggie burgers.
“Soymilk continues to be the most regularly consumed
soy product, with nearly one-quarter of Americans reporting
that they drink it regularly. For comparison, in 1999, 18% of
consumers reported that they had tried soymilk. By 2010, the
number of consumers who have tried soymilk has more than
doubled to 45% of all consumers.
Edamame holds the number two spot and has surpassed
veggie burgers among the top three most consumed soyfoods
for the past two years. In fact, it has more than tripled in
popularity since 2005 (then at 4% and now at 13%). Plain
white tofu follows in third place, on par with 2009 at 9%.”
A table shows the “Top 20 soy products by awareness.”
Soymilk 90%. Soybean oil 56%. Plain white tofu 56%. Soy
veggie burger 54%. Soynuts 40%. Soy protein bars 37%.
Soy infant formula 36%. Soy latte / soymilk in espresso
coffee drinks [as at Starbucks] 36%. Edamame 34%. Dried
or canned soybeans 33%. Cereal bar / energy bar 32%. Miso
29%. Soy ice cream / cheese 28%. Soy yogurt 27%. Soy hot
dogs 26%. Flavored / marinated tofu 24%. Soy supplements

21%. Soy flour 21%. Soy breakfast cereal 18%. Textured soy
protein 16%. All others mentioned 14% or less.
Occasion preferences for consuming soy (in descending
order of preference): dinner 39%, breakfast 30%, lunch 22%,
mid-afternoon snacking 19%, late evening snacking 13%,
mid-morning snacking 9%, desserts 5%.
“In 2010, 84% of consumers rate soy products as
healthy, down one percentage points from 2009.” A graph
(p. 6) shows this increase in awareness (82% in 2006, 78%
in 2005, 74% in 2004, 74% in 2003, 74% in 2002, 69% in
2001, 76% in 2000, 71% in 1999, 67% in 1998).
Note: As of Oct. 2010 this full survey is available gratis
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.
1252. Gorell, Wallace. 2010. Re: Brief memoir–Interest in
and involvement with macrobiotics (Continued–Part III).
Letter (e-mail) to William Shurtleff at Soyinfo Center, 27
Dec. 2010 and 6 March 2011. 5 p.
• Summary: “Michio and Aveline Kushi saw business, saw
Erewhon, as a way of advancing the macrobiotic campaign
(and/or their own ends). They asked us, the troops in that
campaign, to help make Erewhon successful. We tried,
telling ourselves we were creating a new business paradigm,
although, week after week, the discord Paul created made
it harder to swallow that line. Would Erewhon have been
peachy without Paul? It seemed so to me at the time, but
perhaps that was more youthful naiveté. Bill Tara, Jean
Allison, Beverly Sky, Roger Hillyard, Judy Coates, Nancy
Lesourd and I–others too, perhaps even Paul–were artists
who, trying to change ourselves, trying to change the world,
found our way to Boston to study a new technique. We
were counter-culturists, mostly strangers to the world of
business. The way things were at Erewhon, it was a very
uncomfortable world to spend time in. Ill at ease there,
disenchanted, some of us migrated away from the scene–
although not necessarily away from macrobiotics–trying to
find a personal path, to further a personal vision, to walk
peacefully forward. Some have been kind of successful,
some–not so much. But no doubt all, like me, have found it
an interesting passage.”
Note: After reading an earlier draft of this memoir,
Shurtleff asked Gorell several specific questions, whose
answers are given below. Please excuse any of this
information that is now repetitive.
Although the Grateful Dead and The Quicksilver
Messenger Service never played at The Firehouse, Wally
assumes they did play at the dance his group organized at
California Hall.
Wally says he hardly knew Paul Hawken in San
Francisco. When asked: “How did Paul, Jean, Bill Tara, etc.
support themselves for 2-3 years in San Francisco? How did
they pay for food, rent, psychedelics, etc.” Wally replies: “I
have no recollection. I worked at the post office for a while
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and then after the Firehouse / Calliope Company folded I
worked as an actor with the New Shakespeare Company
which has become today’s Shakespeare in the Park.”
“I don’t believe I ever knew Erewhon to have a head
other than Paul Hawken when I was in Boston. I was there
for three different stays. Searching back through my journals
I find that... I first arrived in Boston in mid-September of
1967. I remained there for the academic year, studying with
Michio and Aveline, co-editing ‘The Order of the Universe’
and cooking for the University Road study house. In June of
1968 I returned to San Francisco to share what I had learned.
“In late summer of 1968, I went back to Boston to
continue my studies with Michio and Aveline, to continue
to work with Jim Ledbetter on editing ‘The Order of the
Universe’ and to try to rationalize the yin-yang classification
system for foodstuffs, and again I cooked for our study house
on University Road.
“In August of 1969 I traveled to Japan for the first time.
I expected I would have enough trouble getting along there
without the problems created by having long hair at that
time, so I cut it off short before I left.
“I returned to the USA in early 1971, worked for my
father in Pennsylvania for about nine months, and then was
offered the position of Director of Imports with Erewhon.
To be perfectly frank, I can’t recall ever having performed
any of the duties that title would suggest, although I suppose
I must have. I developed recipes for our packaged line of
foods, designed the labels, illustrated (I think) and handlettered them. In my free time, I edited some of the recipes
for a cookbook Aveline was producing, I painted the signs
for Sanae restaurant.”
“I first studied cooking with Aveline and helped her
when I could, particularly after returning from Japan when
I was living on Gardner Road. In Japan I studied with Lima
Ohsawa a few times and took regular weekly classes from
Darbin Yamaguchi during the latter part of 1969. I also
learned a lot from teaching cooking classes which I began to
do in 1968 and continued for some time as a way of repaying
the obligation I felt toward my teachers.
“Names [of people studying macrobiotics in Boston
during Wally’s first year]: Connie Frank, Beverly Sewerski,
Nahum Stiskin, Paul Hawken, Martin Russell (ran the retail
store), Rebecca Dubowsky, Anne Harkless, Georgeanne
Coffee, Richard Sandler, Bill Tara, Renée Gremore (that’s
her name now, can’t recall her name then), Jean Allison,
Evan Root, Jim Ledbetter, Joe Leis, Nancy Lesourd, Judy
Coates, Dora Coates, Peggy __ (she became a Druid nun)...
“I’m afraid I can’t tell you who came first and who
came later. Just don’t remember except for Jimmy and Susan
Silver who I believe came in my second year.”
When asked if he remembered an early tofu
“cheesecake” developed in the macrobiotic community in
Boston: “There was a lot of experimentation attempting to
make foods that people missed–tofu ‘cheesecake,’ seitan

‘chicken,’ etc. I was never much interested in those efforts.
I liked food that could be appreciated for what it was and
cuisine that presented that food as simply and honestly as
possible. But then I didn’t have wild cravings for ‘forbidden’
foods the way many of my fellow macros did. Brown rice
was (and continues to be) one of my favorite foods. There
were times in those days when I seemed to be the only
person I knew–including Michio–who was actually following
a sensible macrobiotic diet. Everyone else seemed to lurch
between bingeing and making penance. This tendency
was, I felt, instigated by Ohsawa’s extremism. Japanese
macrobiotic adherents paid little or no attention to his edicts
about drinking as little as possible, avoiding yin foods
entirely, never picking up your child except for feeding, etc.;
while many of his American adherents, to their detriment,
strictly followed his advice.”
When asked when and where he learned to write formal
Japanese (keigo): “After all three stints in Boston, and not
really knowing what I was getting myself into, I decided to
go back to school to study Japanese formally. (I had done a
seven week crash course at Harvard before going to Japan
for the first time, but had not, otherwise, done any formal
coursework.) I didn’t want to study in a big city so The
Monterey Institute of Foreign Studies (as it was then called)
was the only place to go. I spent a year there, then transferred
to U.C. Berkeley where I completed my B.A. degree. I
then went off to study for a year at the Inter-University
Center for Japanese Language Studies in Tokyo, where they
put us through a lot of keigo paces. And then I did three
more years of graduate study in the rhetoric department at
UCB, working on rhetorical analyses of Japanese language
materials, mostly the poems of a 20th century symbolist poet
by the name of Nishiwaki Junzaburo–six years of formal
study in all.
“Sad to say, my reading skills are now back to the level
of decoding and my writing skills are next to non-existent,
but I can still carry on everyday conversation fairly well
and I understand most of what it is said at my tea ceremony
lessons.”
Martin ran the Erewhon retail store most of the time
Wally was around. He was a “key figure who, as I recall, ran
the retail store pretty much by himself for some years. He
had a limp from childhood malady and always seemed to feel
a bit one down because of it, but was a really good man and
quite capable.” Address: Berkeley, California, and Flinders
Island, Tasmania.
1253. Tibbott, Seth. 2011. Update on tempeh, Tofurky
and Turtle Island (Interview). SoyaScan Notes. Jan. 19.
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Tempeh sales constituted about 10.7% of
Turtle Island’s total sales last year; the remaining 89.3%
was Tofurky products. “The various types of Tofurky have
steadily become our dominant products by far. Yet sales of
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all our tempeh products increased 39.8% during calendar
year 2010. The increase was in two areas: In March 2009
we launched tempeh strips [Marinated Tempeh] in 3 flavors
(Lemon Pepper, Coconut Curry, and Sesame Garlic), and
packaged each in a nice box. In June 2010 we added a fourth
flavor–Smoky Maple Bacon.” The 39.8% sales increase
figure refers to sales of these tempeh strips (4 SKUs, in
a 12-pack to the natural food market and a 6-pack to the
mass market) and sales of cake tempeh and tempeh strips
to the mass market. Last year, Seth sold 27,000 cases of
tempeh strips and 29,000 cases of tempeh cakes (of various
types) in the natural foods market. Seth has been selling
tempeh in cakes for about 30 years, but in strips for less
than 2 years. So the strips (which weigh 7 oz per individual
package) have caught on very rapidly and are almost at the
level of the cakes (which weigh 8 oz per individual). In
short, natural foods customers like flavored, heat-and-serve,
2nd generation tempeh products. But here’s the kicker;
sales of the strips are growing fastest in the mass market
(supermarkets), where Seth sells about 10 times as many
cases of strips as he does cakes. And its just getting started.
In places like North Carolina and South Carolina they just
can’t get enough of these 6-pack cases of marinated strips.
Turtle Island was already in mass supermarkets in the
southeastern United States, but by mid-2011 the tempeh
products were added as line extensions in those accounts–
especially in Florida, North Carolina, South Carolina, and
Georgia, in that order. The Sesame Garlic and the Smoky
Maple flavors are the best sellers in the line.
There are a growing number of voices in America
talking about the health and flavor benefits of fermented
foods.
Seth’s tempeh sales (all cakes) (all types) were $472,000
in calendar year 2002, rising to $1.3 million in 2009. So sales
of tempeh cakes are way up compared with 10 years ago.
The biggest tempeh maker in the USA by far is Lightlife
Foods (in Massachusetts); they make about 10 times as
much tempeh (Fakin’ Bacon and cake tempeh) as Turtle
Island. No. 2 is Turtle Island, followed by Hain (“Where
good brands go to die”–which now makes Westsoy Tempeh,
which was originally made by Steve Demos of White Wave
and is probably still made at the former White Wave plant in
Boulder, Colorado), then (in the natural foods market) Surata
Soyfoods (Oregon), Northern Soy / Soy Boy (Rochester,
New York), Rhapsody (Vermont), Wildwood Natural Foods
(Pulmuone, southern California, made by Turtle Island),
Bountiful Bean (Madison, Wisconsin), Central Soyfoods
(Lawrence, Kansas), 21st Century Foods (Jamaica Plain,
Massachusetts), Sweet Earth (Birmingham, Alabama), M
Café, and Hearty Vegan (Texas).
In the SPINS data there is no category for tempeh alone;
rather the category is “Tempeh and Seitan.” That category
was $6.1 million in 2006, increasing to $6.5 million in 2009–
but those numbers are inaccurate because Whole Foods

recently stopped selling its data to SPINS.
How long will Seth continue to be in charge of his
business? Good question. His stepson, Jaime Athos, who
is extremely bright, has a PhD in neurobiology from the
University of Washington (Seattle), is a vegetarian, and has
good business sense, is “chomping at the bit” to take over the
business from Seth. Seth wants to continue working there,
but perhaps in an emeritus position and as chairman of the
board. Seth’s 60th birthday is coming up on April 20, 2011,
so he has to start thinking about succession and what else he
wants to do. He is considering starting a foundation.
Yet his basic financial situation is “rags to better rags;
it’s not rags to riches.” Seth does not have a big attraction
to money. “It’s never been about money for me. In 1980
when I was first starting Turtle Island on my 2,500 bucks,
I had never taken a class in business, but there were these
free classes from the SBA [Small Business Administration]
on how to start and run a business. So I figured, well, its
free and I don’t have any money, so I’d better go there and
learn about business. So I go the first class and this guy
stands up there and his first question to this room-full of
entrepreneurs is: ‘How many of you people are out there
to save the world?’ And my hand shot up. I looked around
and no one else’s hand was up. And I go, ‘Oh god. Its a
rhetorical question. I just flunked my first business exam.’
And then he goes, ‘How many of you are out there to make
money?’ Every hand shot up. The place went wild. I was
embarrassed–but... I see myself as the cosmic goof–the
least likely person to succeed in business. Anyone with a
good work ethic, little luck, a good product–so long has she
doesn’t take herself too seriously–can succeed in business.
“When I was younger, I was always this humorous guy.
But when I started a business making tempeh I suddenly
transformed into this serious guy. The conventional wisdom
was–you don’t want to make this funny; just play it straight.
You don’t wanna upset the middle class with a joke. And I
lost tons of money. It was only when I came out with this
wacky Tofurky product, that people thought was a joke, did
I start making money. Humor started creeping into the way
Turtle Island presented itself at that time. The subject lent
itself naturally to humor. “I could feel I was letting my true
self come through in the business.”
One important development: Pasteurizing tempeh by
using vacuum sealing for longer refrigerated shelf life. This
has been taking place since the mid-1990s, but it has been
steadily improved. Refrigerated tempeh has a better texture
and flavor than frozen, and requires much less energy use.
Also: People are increasingly becoming aware of the
many important benefits of fermented foods and fermented
soyfoods.
There has been a shakeup at Lightlife Foods. Top
management has been asked to leave Turner Falls and move
to Conagra Headquarters in Omaha, Nebraska. At least one
top manager has quit.
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In June 2010 Turtle Island launched a new product
which has, so far, been extremely successful–Tofurky Pizza
(vegan), in 3 SKUs. The cheese they use is the remarkable
new tapioca-based Daiya Vegan Cheese, made by Daiya
Foods, a relatively small start-up company in Vancouver,
Canada (www.daiyafoods.com) that was founded in mid2007 by Andre Kroecher and Greg Blake. They have taken
the cheese-alternative category by storm. You can find
shredded pieces of Daiya at any Whole Foods Market in the
non-dairy cheese section.
Seth asks:
“Have you heard the joke about the fire in the vegetarian
cheese factory? Everything melted except the cheese!” This
non-dairy cheese really melts and stretches, is gooey and
tastes great. Amy’s owns the natural foods pizza category but
Seth’s 3 vegan pizzas are moving up fast on the charts. They
started to be sold commercially in June 2010.
Sales of the three Tofurky products (Roast & Gravy,
Feast, and Roast) reached 353,250 units in calendar year
2010. Sales have increased every year since Turtle Island
started making the product in about 1995. The number
sold has increased every year as follows (numbers prior to
2002 were rounded off to the nearest thousand): 1995–500.
1996–1,500. 1997–18,000. 1998–45,000. 2000–84,000.
2002–118,000. 2004–152,070. 2006–201,108 (one millionth
Tofurky roast sold!). 2008–308,436. 2009–339,996 (two
millionth Tofurky roast sold!). 2010–353,250. Total:
2,360,734.
Tofurky Feast (3.5 lbs): First sold in November 1995.
Gone through several incarnations of size and product
offerings. Current pack holds: two pound Tofurky Stuffed
Roast, 14 oz Savory Tofurky Gravy, 11 oz Amy’s Vegan
Chocolate Cake, one set of Tofurky Jurky Wishstixs, Happy
Tofurky Day card, coupons for Tofurky products. Sold
Frozen, mainly in Natural Foods stores like Whole Foods,
Berkley Bowl, etc.
The Tofurky Roast has always had tofu in it; the first
two years it was all tofu, no wheat gluten. In 1997 wheat
gluten was added to give more turkey-like texture and to
aid in freeze/thaw process. Tempeh Drumettes were part of
the original Tofurky Feast but were replaced with Cranberry
Apple Potato Dumplings in 2003, which were in turn
replaced with Amy’s Vegan Chocolate Cake in 2010.
Tofurky Roast (26 oz): First sold in October 2002. Only
the Tofurky Stuffed Roast. Sold Frozen, mainly in Natural
Foods market.
Tofurky Roast and Gravy (2.5 lbs): First sold in October
2005. Includes one 26 oz Tofurky Stuffed Roast and 14 oz
of Savory Tofurky Gravy. Sold Refrigerated in Mass Market
accounts like Trader Joes, Publix, Safeway, etc. Address:
President and Founder, Turtle Island Foods, Inc., P.O. Box
176, Hood River, Oregon 97031. Phone: (503) 386-7766.
1254. Lo, Francis. 2011. Re: History of Flamaglo and Yoso

in Canada. Letter to William Shurtleff at Soyinfo Center,
April 27. 1 p. Typed, with signature on letterhead.
• Summary: “My brother Erik and I have been managing
Yoso for almost ten years now. We started out our first day
of business with three customers in the Kitchener-Waterloo
area. Today we have over one thousand retail outlets that
support Yoso across Canada. Most important, I believe we
have managed to offer great tasting soy products which
appealed to customers.
“After ten years of establishing the Canadian market, I
believe we are ready to explore the biggest soyfood market
in the world–the United States.”
“Our production facility is already registered with the
FDA, and I have already recruited an agent as a primary
broker.”
Note: The company’s website is www.yoso.ca. The
company apparently sells yogurts, sour cream, spreads, and
beverages, but this may be only one product–a “gourmet soy
spread.”
Update: 12 Sept. 2012. On the company’s homepage
are color photos of four soy products: (1) Yoso Soy Yogurt.
(2) Yoso Spreadables (soy spreads). (3) Yoso Sour Creme /
Crème sure, (4) Yoso Wave (soy beverage).
The company’s name and address is: Flamaglo Foods
Limited, 1070 Fountain St. N., Units 1 & 2, Cambridge,
Ontario. N3E 1A3 Canada. Tel: (519) 650-0914. Fax: (519)
650 0896. Toll Free: 1 (866) 887-YOSO (9676). Email:
francislo@bellnet.ca. Address: Flamaglo Foods Limited,
1070 Fountain St. North, Units 1 and 2, Cambridge, ON N3E
1A3. Phone: 519-650-0914.
1255. Tofutti Brands Inc. 2011. Tofutti. 2010 annual report.
50 Jackson Dr., Cranford, NJ 07016. 39 p. 28 cm.
• Summary: Net sales for 2010 were $17.713 million,
down 5% from the previous year. “We operate on a fiscal
year ending on the Saturday closest to December 31.” The
format of this report makes it very hard to understand the
basic financials. For example, what was the company’s net
income?
The long-standing glossy color cover is gone from
this annual report; in its place is a 1-page message
from David Mintz, Chairman and CEO, which begins:
“Dear Shareholder: In 2011, we are celebrating our 30th
anniversary. We have come a long way from a one product
company dependent on sales of soft-serve Tofutti. In 1982,
when we first commenced marketing and sales of soft-serve
Tofutti, our total revenues were $23,847. Today we are a
broad-based provider of nondairy, soy-based food products,
selling an array of frozen desserts and soy-cheese products to
supermarkets and health food stores in most major markets
in the United States and also abroad.”
The company’s most recent new product is Better Than
Ricotta Cheese–which contains no butterfat, cholesterol, or
dairy products. Address: Cranford, New Jersey. Phone: 908-
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272-2400.
1256. 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,
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.
1257. Hever, Julieanna. 2011. The complete idiot’s guide to
plant-based nutrition. New York, NY: Alpha. A member of
Penguin Group (USA) Inc. xiv + 338 p. Index. 24 cm. [35
ref]
• Summary: This is a book about “eating a whole-food,
plant-based diet.” This diet is described and compared
with a vegan diet, vegetarian diet, and plant-based diet (p.
4-5). The author concludes this section with this interesting
observation: “When you think about it, although veganism
and vegetarianism are plant-based diets for the most part,
they’re defined on what they exclude from your diet. Part of
what makes the plant-based diet unique is that it defines the
composition of what is included instead of what isn’t.”
The author discusses soy in Chapter 7, “Controversy
clarified” in several sections (p. 93-95): “Soy confusing,” “Is
soy safe?” and “Are genetically modified organisms okay?”
She lists the various soyfoods and then gives the following
advice: “Soy can be part of a plant-based diet. For safe soy
consumption:
“1. Consume soy from whole-food or minimally
processed sources–soybeans, tofu, tempeh, miso, soybean
sprouts, and soy milk.
“2. Use soy in moderation–less than 3 servings per day,
where a serving is 1 cup soy milk or ½ cup soybeans, tofu, or
tempeh.
“3. Avoid processed soy products, like soy protein
isolates (found in protein drinks and bars, meat analogues,
cereals, meat replacement products, and other processed
items).
“Consume only organic” soy products or those that have
not been genetically engineered.
We agree.
Plenty of basic information about soyfoods is given
in Chapter 18, “The plant-based kitchen”–especially in
the section “Plant-based substitutions” (p. 226-32) which
includes subsections about: “Egg replacements,” “plant
milks,” “Mock meats” (many are highly processed), “Tofu,
tempeh, seitan” (good, nutritionally rich, alternatives),
“Un-cheeses” (most are highly processed), miso (a versatile
source of meaty flavors, but use in moderation since it has a
high salt content).
The word “tofu” appears on 33 pages in this book,
“miso” on 20 pages, “soybeans” on 19 pages, “tempeh” on
18 pages, “soy milk” on 11 pages, “edamame” on 5 pages.
“soybean sprouts” on 1 page.
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Examples of tofu recipes: Plant-based sour cream (with
“14 oz. silken tofu.” p. 241). Veggie tofu scramble (with “1
{12-oz} pkg. firm or extra-firm tofu, drained and crumbled,”
p. 248). Marinara corn cakes (with “3 oz. extra-firm tofu,
thinly sliced,” p. 275). Sweet cream dip (p. 280).
The book contains a good Glossary (p. 291-301) which
includes definitions of miso, phytoestrogens, plant-based
milks, prebiotics, protein combining, tamari, tempeh, tofu,
umami, vegan, vegetarians, whole grains, whole-food, plantbased diet. Address: M.S., R.D., C.P.T. [Certified Personal
Trainer], Los Angeles, California.
1258. Mangels, Reed; Messina, Virginia; Messina, Mark.
2011. The dietitian’s guide to vegetarian diets: Issues and
applications. 3rd ed. Sudbury, Massachusetts: Jones &
Bartlett Learning. xi + 596 p. Illust. Index. 23 cm. 1st ed.
1996. 2nd ed. 2004. [342 soy ref]
• Summary: Chapter 9, “Soyfoods” (p. 249-89) is excellent.
Its contents: Introduction. Isoflavones: Isoflavone content
of soyfoods, isoflavone absorption and metabolism.
physiologic properties of isoflavones. Asian soy intake.
Nutritional composition of soybeans and soyfoods: Protein,
fat, carbohydrate, vitamins, minerals (iron, zinc, calcium).
Chronic disease prevention and treatment: Coronary heart
disease (cholesterol reduction, lipid-independent effects),
cancer (breast cancer, prostate cancer), osteoporosis,
alleviation of menopausal symptoms, renal function.
Controversies: Soy infant formula, cognitive function,
thyroid function, fertility and feminization, breast cancer
patients, allergy. Intake recommendations.
Table 9-1 (p. 251-52), “Chemical and common names
and molecular weights (MW) of the 12 isoflavone isomers
found in soybeans” includes the following foods and USDA
IDN [identification number]: Tofu: Firm, firm #2, regular,
silken firm, extra firm, extra firm #2. Natto. Soymilk, Miso,
Tempeh. Soybeans, raw, US food grade. Soybeans, cooked.
Soybeans, raw, Japan. Soybeans, raw, Korea. Soybeans,
raw, Taiwan. Soybeans, green, cooked. Soybean curd,
fermented. Soymilk skin (foo jook / yuba, cooked). Soymilk
skin (foo jook / yuba, raw). Isolated soy protein. Soy protein
concentrate: Water washed, alcohol washed. Soyflour: Full
fat, defatted.
The Glossary of vegetarian foods (p. 447+) includes:
Soyfoods: Edamame, soybeans, soy flour, soymilk, soy nuts,
tempeh, textured vegetable protein (TVP, a brand name),
tofu. Meat analogs: Commercial meat substitutes, seitan.
Milks and dairy analogs: Nondairy cheese, nondairy frozen
desserts, nondairy milks, sour cream substitute, yogurt.
Address: 1. PhD, RD, LDN, The Vegetarian Resource Group,
Maryland; Univ. of Massachusetts, Amherst, Mass.; 2-3.
Nutrition Matters, Port Townsend, Washington; Loma Linda
University, Loma Linda, California.
1259. Barber, Linda. 2012. Re: Work with tofu and natto in

Japan. Letter (e-mail) to William Shurtleff at Soyinfo Center,
Jan. 9. 3 p.
• Summary: Introduction: Linda Barber Pike was born and
raised in Milwaukee, Wisconsin. She graduated from the
University of Wisconsin-Stout with a bachelor of science
degree in Home Economics Education, specializing in urban
education (1971). After teaching for 6 years in Milwaukee,
she accepted a position at Kobe College teaching Oral
English and Home Management. It was during this time that
she became interested in Japanese cuisine and indigenous
foods, especially tofu, and natto. After returning to the
United States in 1982, Ms. Pike earned a Master of Science
degree in Vocational Education from the University of
Wisconsin-Stout. Her thesis, “Development, presentation,
and evaluation of an instruction package on tofu for high
school students” provided a model for introducing tofu to
teenagers in a family consumer class setting.
Linda started a family with Marvin Pike in 1985 and
moved to Indianapolis, Indiana. She returned to teaching
in 1991 as a preschool teacher where her son, Dallis, was
attending. In 1996 she accepted a position at Carmel High
School, Carmel, Indiana in the Family and Consumer
Science Department. She enjoyed teaching Foods and
Nutrition, Foreign Foods, Child Development, and directed
the on-site preschool that offered high school seniors the
opportunity to teach 3 and 4 year olds. From 2005-07,
Linda also enjoyed being an adjunct instructor for Ivy Tech
Community College, Indianapolis, teaching child care
licensure classes. Ms. Pike retired from all teaching in 2010,
except for mentoring Dallis while he is earning a PhD in
educational studies. Linda still enjoys reading books on tofu,
sampling soy foods at Trader Joes, and serving her friends
healthy snacks that contain tofu hidden in some form.
For most foreigners living in Japan, an English-Japanese
dictionary was the most used book and carried everywhere.
For me, it was The Book of Tofu. It wasn’t long after I arrived
in Kobe in 1977 to teach home management skills to the
young women of Kobe College, that I discovered tofu. A low
teacher’s salary, and lack of western food stuff prompted me
to shop in neighborhood markets. Tofu was always there.
And it was always cheap. But, I had no idea how to prepare
it. I needed a book in English that would help me use this
food stuff.
Lucky for me, I discovered The Book of Tofu. I was
drawn to the illustrations and recipes that used just a few
ingredients. But what really sold me was the recipe for Tofu
Ice Cream. A Wisconsin girl had to have her ice cream, but in
Japan, it was expensive and not readily available.
My Japanese students and friends were amazed when I
put tofu in a blender and added sugar and cocoa. They were
amazed when I pulled it out of the freezer and scooped it into
bowls. The were delighted with the taste. For me, it was the
beginning of a soy food journey that continues to this day.
My students and I had faculty teas with tofu cookies,
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cheesecake and quiche. Soon these parties became news and
I was asked to do short cooking segments at various T.V.
networks. Making western-style recipes from a Japanese
food such as tofu or natto was considered an oddity. I
traveled all over Japan making T.V. appearances. For a tofu
and natto company I developed recipes for their products
and starred in their commercials to promote these products.
I designed food layouts and recipes for their company’s
brochure. Various printed media companies were also
expressing interest in recipes and ideas that used tofu and
natto in western ways. I began giving magazine interviews
about western ways to use Japanese soy foods. It was after
I learned how to make tofu in my kitchen, that the Kobe
YWCA asked that I teach classes to their Japanese members.
My adult Japanese students did not know how to do this,
as they purchased their tofu from supermarkets and small
markets, much like Americans would buy bread from the
grocery store and not know how to make bread from scratch.
I had fun creating western style recipes for tofu and
natto and found it easy because of my background in food
science. I simply used tofu in recipes where a protein like
eggs was included. Because natto tasted like aged Wisconsin
cheese to me, I included natto in dishes that used cheddar.
One of my last projects included co-authoring a cook book,
The Tofu Gourmet (in English), published in Japan. It is still
available all over the world.
Besides recipes, The Book of Tofu became a travel guide
for me. I wanted to visit the places, restaurants, and shops
that were highlighted in the book. Mentioning The Book of
Tofu and its author, Bill Shurtleff, I was welcomed in these
shops and allowed to photograph how the foods were made.
When asked to develop recipes for a company, I asked for
a tour of the company and documented the manufacturing
process. The photos of the natto factory are examples of such
a tour.
I enjoyed meeting other Americans who were
discovering the joys of tofu and natto. During one of these
visits, Richard Leviton from Soy food magazine asked me
to write an article for the journal. Natto: The Taste of Japan
was written and printed in 1982. Natto was everywhere in
Japan, but because of it’s unusual texture was not liked by
many Westerners. There was a lack of ideas on how to use
it in recipes that might appeal to Americans. The article was
my attempt to inspire Americans to incorporate natto in their
meals.
I learned about the tofu making process by working
alongside a tofu master in a small neighborhood tofu shop in
Kyoto. This experience was arranged by the soy food trade
newspaper, Toyo Shinpo. During my short apprenticeship I
was intrigued by the meditative experience of making tofu.
I carried that feeling of being present in my daily chores.
Washing dishes were never the same for me. Seeing the
craftsman’s tools, many handed down from father to son,
were honored and cared for. Today, my mother’s well worn

wooden spoon looks different to me. It is not just an old
spoon, but something that holds a family spirit and it imparts
that spirit into everything I stir.
I left Japan in 1982 to go back to school. I wrote my
master’s thesis on introducing tofu to high school students.
Tofu ice cream and tofu spice cookies were the first ways my
students experienced tofu.
When I taught preschool in the 1990s, I put my tofu
making tools in the home making center, and served tofu
carrot cake at snack time. The little ones learned how to say
“Ohiyo” [Ohayô = “Good morning” in Japanese] and how
to use chopsticks. They folded origami, and made fish kites.
They dressed up in mama-san aprons and walked in tabi
socks.
I returned to the high school classroom, this time in
Carmel, Indiana, to teach foods classes. It was fun to expose
young people to new tastes, culture and soy foods. For a
special experience, the Japanese language teacher and I
divided our classes. She taught my cooking class some
Japanese phrases, and I taught her students how to prepare
something with tofu.
The “way of tofu” changed my life, career, and my
student’s lives. Tofu not only nourished my body, but it
nourished my spirit and experiences. And yes, The Book
of Tofu is still on my bookshelf, complete with scribbles,
and stains, right next to the not so worn English-Japanese
dictionary. Address: 10868 North Cornell St., Indianapolis,
Indiana 46280.
1260. United Soybean Board (USB). 2012. Consumer
attitudes about nutrition: Insights into nutrition, health, and
soyfoods. 18th annual. 2011 edition. Seattle, Washington:
USB. [12] p. March. 28 cm.
• Summary: Methodology: “This year represents the
sixth year we have adopted an online self-administered
survey as our methodology, a significant change from
random telephone interviews. The survey, conducted by
an independent research firm [in Seattle, Washington] in
January 2011, includes 1,000 random surveys, providing
a sample that is consistent with the total U.S. population.
The study’s margin of error remains ± 1.9 to 3.1%, with a
confidence interval of 95 percent.”
Note about the methodology of this survey from Mark
Messina, PhD, who asked one of the survey’s designers.
2012. May 29. “The participants in the consumer survey
represent US demographics. The only difference with
this survey compared to previous ones is that rather than
interviewing the consumers by phone, once contacted, the
consumers are directed to a web site where they fill out the
survey.”
Contents: Introduction. Methodology. About USB.
Consumers aim to choose healthier foods. Consumers
examine the good and bad of nutrition facts. Effective
strategies in improving overall health [about choice of
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amounts and types of fats; does not mention exercise]. Who
is to blame for obesity? (Individuals 28%, the fast-food
industry 18%). Soyfoods receive healthy rating (In 2011
81% of consumers rated soy products as healthy, with only
5% rating them as unhealthy. A graph shows “Awareness
of soy as healthy” from 1998 (67%), to a peek of 85% in
2007 and 2008, falling to 81% in 2011). General nutritional
attitudes and concerns. Examining the nutritional facts panel.
Obesity concerns. Strategies for improving overall health.
Soyfoods and health perceptions. Health reasons for seeking
soy. Cooking and salad oil impressions. Soy in the media.
FDA-approved health claim. Opinions on biotechnology.
Spotlight on biotechnology. Trans fat awareness and opinion.
Awareness and usage of soy products. Restaurants and soy
products. Occasion preferences for consuming soy.
Awareness and usage: “37% percent of Americans
consume soyfoods or soy beverages once a month or more,
approximately five percentage points higher than during the
period between 2006 and 2008. Conversely, 35% indicate
that they never consume soy, which has decreased steadily
since 2006 (then at 43%). For the seventh year in a row,
consumers reported the most familiarity with soymilk,
soybean oil, tofu and soy veggie burgers.
“Soymilk continues to be the most regularly consumed
soy product, with nearly one-quarter of Americans reporting
that they drink it regularly. For comparison, in 1999, 18% of
consumers reported that they had tried soymilk. By 2010, the
number of consumers who have tried soymilk has more than
doubled to 45% of all consumers.
Edamame holds the number two spot and has surpassed
veggie burgers among the top three most consumed soyfoods
for the past two years. In fact, it has more than tripled in
popularity since 2005 (then at 4% and now at 13%). “Plain
white tofu” follows in third place, on par with 2009 at 9%.”
A table shows the “Top 20 soy products by awareness.”
Soymilk 90%. Soybean oil 56%. Plain white tofu 56%. Soy
veggie burger 54%. Soynuts 40%. Soy protein bars 37%.
Soy infant formula 36%. Soy latte / soymilk in espresso
coffee drinks [as at Starbucks] 36%. Edamame 34%. Dried
or canned soybeans 33%. Cereal bar / energy bar 32%. Miso
29%. Soy ice cream / cheese 28%. Soy yogurt 27%. Soy hot
dogs 26%. Flavored / marinated tofu 24%. Soy supplements
21%. Soy flour 21%. Soy breakfast cereal 18%. Textured soy
protein 16%. All others mentioned 14% or less.
Occasion preferences for consuming soy (in descending
order of preference): dinner 39%, breakfast 30%, lunch 22%,
mid-afternoon snacking 19%, late evening snacking 13%,
mid-morning snacking 9%, desserts 5%.
“In 2010, 84% of consumers rate soy products as
healthy, down one percentage points from 2009.” A graph
(p. 6) shows this increase in awareness (82% in 2006, 78%
in 2005, 74% in 2004, 74% in 2003, 74% in 2002, 69% in
2001, 76% in 2000, 71% in 1999, 67% in 1998).
Note 1. As of March 2012 this full survey is available

gratis in PDF format at www.soyconnection.com /health_
nutrition /pdf/.
Note 2. This survey is hard to cite and to use because it
has no page numbers. It is hard to read when printed since
much of the type is too light / pale. We appreciate the correct
spelling (as one word) of the words soyfoods and soymilk.
1261. Tofutti Brands Inc. 2012. Tofutti. 2011 annual report.
50 Jackson Dr., Cranford, NJ 07016. 44 p. 28 cm.
• Summary: Tofutti Brands Inc. hit hard times last year as
reflected by the fact that, for the 2nd year in a row, they
stopped putting the unchanging color cover on their annual
report. This report now consists of a 1-page summary by
David Mintz, Chairman and CEO, followed by Form 10-K,
required by the Securities and Exchange Commission.
Net sales for 2011 were $15.926 million, down 11.1%
from the previous year. Net income was $43,000, down
90.7% from $462,000 the previous year. Despite this 90%
drop in profits, the salary paid to the CEO was unchanged at
$450,000.
On page 1 Mintz (now age 80) explains that the
company’s largest customer [Trader Joe’s] stopped selling
branded goods, including Tofutti’s. On the positive
side, sales to foreign distributors in 2011 increased to
approximately $2.049 million (13% of sales) compared with
$1.652 million (9% of sales) the previous year.
During the first quarter of 2012, the firm introduced
Tofutti Jumbo and Mini Raviolis made with Better than
Ricotta, their new non-dairy ricotta cheese product.
Tofutti gets its kosher certification from KOF-K, of
Teaneck, New Jersey.
Sales to health food distributors account for about 52%
of total sales.
A 13-page “Notice of Annual Meeting of Shareholders”
accompanies the annual report. Address: Cranford, New
Jersey. Phone: 908-272-2400.
1262. Kessler, Jon. 2012. Re: How Jon started to work with
Tofutown.com (Bernd Drosihn and Viana). Letter (e-mail) to
William Shurtleff at Soyinfo Center, July 11. 1 p.
• Summary: On 8 April 1996 Jon visited Bernd Drosihn
and Viana in Germany (at Shurtleff’s request) and wrote a
report for Shurtleff. Today, more than 15 years later Jon is
head of Tofutown.com’s sales and marketing operations in
the USA. He writes (in answer to a question from Shurtleff):
“I had managed Soyatoo for Ceres before Ceres went out of
business.
“I started working with Soyatoo [Bernd Drosihn’s
soy-based whip topping in a pressurized can] while I still
owned and managed Sunergia Soyfoods. It was a joint
venture to share marketing expenses with Ceres; we called it
‘Progressive Formulations,’ and that was about fall of 2007.
Then in early 2009, Ceres had no more funds to purchase
containers of Soyatoo from Tofutown, and could not get any
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credit anywhere. They soon ceased operations altogether
(their main operations were in selling organic wheat for pasta
I believe) and sold their off their assets.
“So, Tofutown.com–Bernd’s company, decided to start
a subsidiary here in North America, called Tofutown North
America. Originally it was managed by Conscious Co.,
Jaclyn Cardozo and Steven Kern, who lived in SF and had
been trying to sell the Viana for a couple years. They became
operations managers for the subsidiary and I was the sales
manager. The company officially was incorporated on 17
April 2009 in Delaware.
“More recently, Steven and Jaclyn resigned, in the late
fall of last year, and I became the chief operating officer
‘COO.’ At that time we moved the ‘headquarters’ from San
Francisco to here in Charlottesville, and the whole thing was
good timing for me.
“I sold Sunergia to Twin Oaks Community Foods
[Louisa, Virginia; founded in 1967] on Aug. 20, 2010;
I invented the products, and brand name, after I left the
community. I sold the two cheese alternatives (Soy Feta and
Soy Bleu) to Scenario International (Elke Heitmeyer who
also owns ‘The Organic Gourmet’ line of veggie bouillon
etc.; Sherman Oaks, California), on Jan. 15, 2011, and later
(Feb. 3, 2012) the brand name, vegcusine.net, was sold to
Scenario as well.” Address: Virginia. Phone: 540-894-5126.
1263. Palmer, Sharon. 2012. The plant-powered diet: The
lifelong eating plan for achieving optimal health, beginning
today. New York, NY: The Experiment. xx + 412 p.
Foreword by David L. Katz, MD, MPH. [228 ref]
• Summary: A positive attitude toward traditional soyfoods
is found throughout this excellent book. The traditional
Japanese diet (p. 19-20)–one of the healthiest–leads to an
average life expectancy of 80 years for men and 85 years for
women. The Japanese diet is characterized by a “Focus on
soy foods. Whole soyfoods such as edamame, tofu, and miso
are regular features of the diet.
The section titled “Soy, the superfood” (p. 58-59)
describes the basic types of soyfoods and their benefits. The
next section is “A word about soy meat alternatives” (p.
60-61) including veggie burgers, soy meat crumbles, and
vegetarian hot dogs.
The “Plant-based dairy alternatives guide” (p. 72-76)
includes various types of soy milk, soy milk yogurt, and soy
ice cream.
The word “soy” appears on 55 pages of this book, the
word “tofu” on 54 pages, “tempeh” on 18 pages, “soy foods”
on 17 pages, “seitan” on 15 pages, “edamame” on 10 pages,
“soybeans” on 10 pages, “soy milk” on 8 pages, “soy sauce”
on 6 pages, “miso” on 6 pages “soy milk yogurt,” “soy ice
cream” and “soybean oil” on 2 pages each, and “soy cheese”
and “soy cream cheese” on 1 page each.
Includes “75 original plant-based recipes for every
meal–all with nutritional data.” “A 14-day meal plan with

action alerts to get you started.” “Essential information on
the healthiest plant food–whole grains, vegetables, fruits,
nuts, legumes, and even herbs, spices, dark chocolate (rich in
polyphenol antioxidants), coffee (contains many beneficial
antioxidants), tea (rich in polyphenol antioxidants, and takes
the place of high-calorie, high-sugar drinks), and wine.
Virginia Messina, in her blog The Vegan RD, says this:
“It’s a book that makes the scientific case for eating fewer
animal products and more plant foods while admitting that
there is no precise definition for ‘plant-based diet.’ The
information in the book is balanced, honest, and practical,
and the recipes–which appear to all be vegan–look really
nice. In the forward to the book, Dr. David Katz, of the
Yale University Prevention Research Center says this about
Sharon’s book: ‘So much of modern health advice is about
marketing a particular perspective that such a balanced
and moderate approach is a truly surprising and welcome
departure.’
“I agree, and it’s the thing that made this book stand
out for me. Admittedly, I wish the book had included more
perspective on making compassionate food choices. When
animals are part of the discussion (and I think they should
always be part of the discussion) a vegan diet is the one
and only best way to eat. When the focus moves away from
animals, then diet-related issues become somewhat less
clear. So far, no one has proven that a vegan diet is healthier
than other plant-based ways of eating, and it’s unlikely that
they ever will. So, this isn’t a book I would use to promote
veganism–it presents a vegan option, but not a vegan
imperative–but, it is one I would use to promote healthy
plant-based eating for those who are looking for that type of
information.”
About the author: “Sharon received her Bachelor of
Sciences Degree with Honors from Loma Linda University,
California. She enjoyed a diverse 16-year dietetics career
with experiences as a clinical dietitian, wellness dietitian,
chief clinical dietitian, food and nutrition services director,
and consultant dietitian.” Address: RD (Registered Dietitian),
P.O. Box 1052, Duarte, California 91009.
1264. Shurtleff, William; Aoyagi, Akiko. comps. 2012.
History of soy yogurt, soy acidophilus milk and other
cultured soymilks (1918-2012): Extensively annotated
bibliography and sourcebook. Lafayette, California: Soyinfo
Center. 590 p. Subject/geographical index. Printed 29 Sept.
2012. 28 cm. [1560 ref]
• Summary: Begins with a detailed chronology of soy
yogurt, soy acidophilus milk, soy kefir, and other cultured
soymilks based on published documents. Contains 78
historical illustrations and photos (most in color). http://
www.soyinfocenter.com/books/156. Address: Soyinfo
Center, P.O. Box 234, Lafayette, California 94549. Phone:
925-283-2991.
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1265. 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.
1266. 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
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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
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.
1267. Tofutti Brands Inc. 2013. Tofutti. 2012 annual report.
50 Jackson Dr., Cranford, NJ 07016. 46 p. 28 cm.
• Summary: Tofutti Brands Inc. hit even harder times
last year as reflected by the fact that, for the 2nd year in a
row, they stopped putting the unchanging color cover on
their annual report, and if they did mail this report to their
shareholders, Soyinfo Center (which is a shareholder and
which has received a copy each May for more than ten
years), did not receive a copy this year (until we phoned and
asked for it in September), and there is no 1-page summary
by David Mintz, Chairman and CEO (as there was last year),
followed by Form 10-K, required by the Securities and
Exchange Commission.
Net sales for 2012 were $14.343 million, down 10.0%
from the previous year. Net income was a loss of $824,000
compared with a small profit of $43,000 the previous year.
Despite this large loss and large drop in profits, the salary
paid to the CEO (now age 81) was unchanged at $450,000.
Tofutti gets its kosher certification from KOF-K, of
Teaneck, New Jersey.
Sales to health food distributors account for about 49%
of total sales (p. 6).
A 15-page “Notice of Annual Meeting of Shareholders”
accompanies the annual report. Address: Cranford, New
Jersey. Phone: 908-272-2400.
1268. Shurtleff, William; Aoyagi, Akiko. comps. 2013.
History of soymilk and other non-dairy milks (1226-2013):
Extensively annotated bibliography and sourcebook.
Lafayette, California: Soyinfo Center. 2,972 p. Subject/
geographical index. Printed 30 Aug. 2013. 28 cm. [8761 ref]
• Summary: This is the most comprehensive book ever
published about the history of soymilk and other non-dairy
milks. It has been compiled, one record at a time over a
period of 35 years, in an attempt to document the history of
these interesting beverages. It is also the single most current
and useful source of information on this subject.
Contents: Search engine keywords. Dedication and
acknowledgments. Introduction: Brief chronology / timeline
of soymilk and other non-dairy milks. About this book.
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Abbreviations used in this book. How to make best use of
this digital book–Search it. Eight pages of color photos.
Contains 233 photographs and illustrations. http://www.
soyinfocenter.com/books/166.
Contents: Scope for Soymilk: This book focuses on the
use of soymilk as a beverage. Soymilk has long been the
most widely consumed non-dairy milk worldwide. Soymilk
also appears as a step in the process for making tofu, yuba,
soy yogurt, soy ice cream, soy cheese, fermented soymilk
(incl. soy acidophilus milk), etc. Each of these soy products
is or will be the subject of a separate book.
Amazaké, a thick fermented non-dairy rice beverage
from Japan, usually served hot, topped with a dab of grated
gingerroot, is also the subject of a separate book.
Use in East Asia: Only in China has soymilk (doujiang)
long been used as a beverage. Traditionally it was been
served hot, ladled from a caldron for breakfast, at the place
where it was made either sweetened or as the base of a salted
soup served with deep-fried crullers. It was not used to feed
infants or as an infant formula.
Starting in the 1920s, a small number of companies in
China started to make and sell bottled soymilk.
In Hong Kong, Vitasoy was launched in 1940 by K.S.
Lo as a nutritious food for refugees fleeing during World War
II. By 1968 it had captured 25% of the Hong Kong soft drink
market, second only to Coca-Cola.
In Japan, bottled soymilk arrived in about 1957. The
first soymilk boom started in about 1980; the many brands of
soymilk were all sold in 180 ml aseptic cartons.
In the United States and Europe, soymilk started to
become popular in the 1980s. The first two brands sold
nationwide were Vitasoy and Edensoy, both aseptically
packaged so they did not need refrigeration. The first
superstar of soymilks, Silk, was launched by White Wave
of Boulder, Colorado, in early 1996. It was sold in the
dairy case in gable-top cartons that looked like typical milk
cartons.
The first widely popular rice milk was Rice Dream,
launched in June 1990 by Imagine Foods of Palo Alto,
California
Brief chronology of soymilk and other non-dairy
products.
1226–Kitab al-tabik [A Baghdad Cookery Book], by alBaghdadi et al. is the earliest document seen that mentions a
non-dairy milk–almond milk.
1365?–Yiya Yiyi [Remnant Notions from I Ya], by Han
Yi is the earliest document seen that mentions soymilk,
which it calls doufujiang.
1390–”Almond milk” is first mentioned in English in
The Forme of Cury. It came to be widely used in Europe
during Lent–the first popular non-dairy milk in the Western
world.
1640 ca.–Soymilk is probably in use in China by the
beginning of the Qing dynasty (H.T. Huang 2006).

1704–Soymilk is first mentioned in English by Domingo
Fernandez Navarrete in his book A Collection of Voyages
and Travels. Navarrete served as a Dominican missionary in
China.
1790?–An undated painting of hawkers selling soymilk
(doujiang) in China, by Yao Wenhan, is from the Qing
dynasty.
1790–Soymilk is mentioned by Juan de Loureiro in his
book The Flora of Cochin China. Loureiro was a Portuguese
Jesuit missionary who lived in what is now Vietnam. He
notes that soymilk is part of the process for making tofu.
1866–Soymilk is first discussed as a drink in its own
right by the Frenchman Paul Champion, who traveled in
China. In a French-language article he stated that the Chinese
had taken their cups to tofu shops to get hot soymilk, which
they drank for breakfast.
1896 June–Soymilk is first referred to in the United
States by Henry Trimble in the American Journal of
Pharmacy.
1897 July 7–The term “soy-bean milk” (or any cognate /
relative thereof) first appears in a USDA or U.S. government
publication: C.F. Langworthy. 1897. “Soy beans as food for
man.” USDA Farmers’ Bulletin No. 58. p. 20-23. July 7. The
table, titled “Comparison of the composition of soy-bean
milk and cows’ milk,” gives the nutritional composition of
the two liquids. The same term next appeared in Dec. 1916 in
a USDA Bulletin by Piper & Morse, and then on 7 Feb. 1917
in a USDA Weekly News Letter.
1897 Nov. 16–Peanut cream and peanut butter are now
being made in Kokomo, Indiana by Lane Bros. (Kokomo
Daily Tribune, p. 4). This is the earliest document seen that
contains the term “peanut cream.”
1899–Almeda Lambert of Battle Creek, Michigan, in
her book Guide for Nut Cookery, describes how to make
“peanut butter, peanut cream, peanut milk, raw peanut
milk and cream, almond milk, hickory milk, pine-nut milk,
chufas milk and cocoanut milk” at home. This is the earliest
document seen that contains the term “peanut milk” or the
term “cocoanut milk.”
1906 April–Katayama, in Japan, reports that he has
made “A condensed vegetable milk” from soy-beans.
1909–The first soy-based infant formulas and soymilk
made from full-fat soy flour are developed in the United
States by John Ruhräh, a pediatrician. He reports his results
in the Archives of Pediatrics (July 1909).
1910–The world’s first soy dairy, named Caséo-Sojaïne,
is founded by Li Yu-ying, a Chinese citizen, biologist and
engineer, at 46-48 Rue Denis Papin, Les Vallées, Colombes
(near Asnières), a few miles northwest of Paris. In December
1910 he applies for the world’s first soymilk patents (British
Patents No. 30,275 and 30,351). The first patent is titled
“Vegetable milk and its derivatives.” He is issued both
patents in Feb. 1912.
1913 June 13–Li Yu-ying is issued the first U.S. soymilk
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patent (No. 1,064,841), titled “Method of manufacturing
products from soja.” He filed the application on 10 Oct.
1911.
1914–Maria M. Gilbert, in her book Meatless Cookery,
gives a recipe for “Rice milk.”–the earliest know use of this
term.
1917–Soymilk is being produced commercially in the
U.S. by J.A. Chard Soy Products in New York City.
1921 Sept. 23–Vita Rice Products plans to build a
factory to make “rice milk products,” including Vita Rice
Milk, in San Francisco (San Francisco Business, p. 20).
1921–Leon Rouest of France gives the first detailed
discussion (in French) of calf-milk replacers based on
soymilk.
1929 Nov.–T.A. Van Gundy, founder of La Sierra
Industries in Arlington, California, launches La Sierra
Soy Milk, and becomes the first Seventh-day Adventist
worldwide to make soymilk commercially. The product
was canned and the beany flavor removed by live steam
processing.
1929 Dec.–Bottled soy bean milk is now widely made
and sold in China. “One large factory in Peking now makes
and distributes over a thousand bottles of [soy] milk daily;
in Shanghai two factories each meet an even greater daily
demand. The industry is bound to grow rapidly to greater
dimensions” (Adolph and Wang 1929).
1931–Madison Foods of Madison, Tennessee, introduces
Madison Soy Milk–the world’s earliest known soymilk to be
fortified with calcium and the second commercial soymilk
product made by Seventh-day Adventists in the USA.
Madison Foods is a company run by students and faculty
within Madison College, a pioneering work/study school.
1936 Jan.–Dr. Harry W. Miller and his son, Willis,
start making Vetose Soya Milk, sold in natural or chocolate
flavors in sterilized half pint or quart bottles at their Vetose
Nutritional Laboratories in Shanghai, China. Dr. Miller is
a Seventh-day Adventist physician, a student of Dr. John
Harvey Kellogg, and a medical missionary living in China.
The world’s first “soy dairy,” this company also made soy
ice cream and Acidophilus Vetose (a cultured soya milk)–
both launched in Jan. 1936. But Japan was invading China.
Within months after the soy-milk business began booming, a
Japanese bomb blew up the soy dairy.
1936 April–The earliest known English-language
document to contain the modern word “soymilk” is: Miller,
Harry W.; Wen, C. Jean. 1936. “Experimental nutrition
studies of soymilk in human nutrition.” Chinese Medical
Journal 50(4):450-59. April. Address: Soyinfo Center, P.O.
Box 234, Lafayette, California 94549. Phone: 925-283-2991.
1269. Spots: Soy cheese, cream cheese and sour cream
(Western style). 2013.
• Summary: (a) Experts prefer TofuRella (mouse in tree).
(b-c) Soya Kaas and Tree of Life. (d) Tofu cheesecake. (e)

Tofutti soy cheese slices. (f) Galaxy Veggie cheese slices.
(g) Tofutti Better Than Sour Cream. (h) WayFare Non-Dairy
Sour Cream. (i) Scheese dairy free alternative to cream
cheese. (j) Turtle Mountain Superior to Cream Cheese. (k)
Soya Kaas full page color. (l) VeganRella not milk?
1270. SoyaScan Notes. 2013. The kosher dietary laws,
kashruth, and pareve/parve (Overview). Compiled by
William Shurtleff of Soyinfo Center.
• Summary: Historically there has been a strong interest
in soyfoods (especially soy ice creams, yogurts, cheeses,
soymilk, and tofu) from Jews who follow the laws of kosher.
Webster’s Dictionary defines kosher (a Yiddish word derived
from the Hebrew kasher meaning fit or proper, and first used
in 1851) as “1: sanctioned by Jewish law; esp. ritually fit
for use (kosher meat). b: selling or serving food ritually fit
according to Jewish law (a kosher restaurant). The verb “to
kosher” (first used in 1871) means “to make kosher.”
“The kosher laws are derived from the ‘Book of
Leviticus’ in the Torah, and are expounded upon in the
volume of the Talmud (Oral Law) titled Chulin. Yet the
teaching of kosher is touched upon in all 60 volumes of the
Talmud.
“Kashruth, the Hebrew term meaning ‘fitness,’ itself
derives from the term ‘kosher.’ Kashruth refers to the Jewish
dietary laws; most Orthodox Jews observe kashruth.
“The kosher dietary laws divide all foods into three
types: from the flesh (fleshig / fleishig), from milk (milchig),
and neither flesh / meat nor milk (parev). From this latter
Yiddish term ‘parev’ derive the terms pareve and parve,
both pronounced ‘parv,’ and used interchangeably. They are
Jewish cookery or dietary terms meaning (1) ‘neutral’ or (2)
made without milk or meat or their derivatives. Eggs and
seafood are both pareve. A pareve food can be eaten with
either milk or meat. Many soy ice creams are labeled ‘kosher
and parve’ or ‘kosher parve.’
“The laws of kosher state, among other things, that
one cannot consume meat and milk products at the same
meal. Hence, orthodox Jews do not consume ice cream
after a meal that contains meat.” Perhaps the most widely
observed kosher law is not to eat pig/pork. After eating meat,
according to Jewish dietary laws, one should wait for 6 hours
before consuming dairy (milchig) products. But one can
consume dairy products and then have meat products after
30 minutes. The difference is based on the fact that meat
takes longer to digest. For this reason, at least in Israel, more
emphasis is placed on developing meatlike products than on
dairylike, to bypass the 6-hour restriction. Meat substitutes
are much more popular in Israel than dairylike products.
The government has encouraged development of meatlike
products. Yet there seem to be many opportunities for
production of dairylike products on kibbutzim or moshavim.
In the USA, major kosher certifiers include: (1) Union
of Orthodox Jewish Congregations of America, Kashruth
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Div., 45 West 36th St., New York, NY 10018. Tel. 212-5648330. Rabbi Reese and Rabbi Menach. Members: 3100.
Publications: Keeping Posted: Bimonthly, Kosher Directory
of Products and Services. Highly respected. O-U mark. (2)
Kosher Supervision Services, 354 Fifth St., Hackensack,
New Jersey 07601. Tel. 201-342-7400. Chuff K mark. (3)
OK Laboratories, P.O. Box 218, Brooklyn, NY 11204. Tel.
718-851-6428. Rabbi Bernard Levy. Circle K mark.
Several important Hebrew or Yiddish words related to
kosher: A “heksher” (pronounced HEK-shur) is the kosher
mark. “OU is the most highly respected kosher heksher.” A
“mashghiach” (pronounced mush-JEE-ak) is the person who
inspects a food facility before giving approval.

An asterisk (*) at the end of the record means that
SOYFOODS CENTER does not own that document.
A plus after eng (eng+) means that SOYFOODS CENTER
has done a partial or complete translation into English of
that document.
An asterisk in a listing of number of references [23* ref]
means that most of these references are not about soybeans
or soyfoods.
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD
NUMBERS

earliest date seen for the cultivation of soybeans in a certain African
country. 888

Aburagé. See Tofu, Fried

Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy
Surrounded by South Africa. 421

Acid-base balance in diet and health. See Nutrition–Acid-Base
Balance

Africa–Liberia. 1031, 1238

Acidophilus soymilk or soy acidophilus milk. See Soymilk,
Fermented

Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also
Spelled Libia). 261, 262, 263

Actimonde S.A. (Agrolactor system). 1268

Africa–Mozambique (Moçambique; Portuguese East Africa before
1975). 421, 847

Adhesives, Asphalt Preservation Agents, Caulking Compounds,
Artificial Leather, Polyols, and Other Minor or General–Industrial
Uses of Soy Oil as a Drying Oil. 13

Africa–Niger (Part of French West Africa from 1904-1959). 1238
Africa–Nigeria, Federal Republic of. 374, 493, 888, 1238

ADM Agri-Industries Ltd. (Windsor, Ontario, Canada). Formerly
named Maple Leaf Monarch, and before that Maple Leaf Mills Ltd.
(Including Maple Leaf Milling). Toronto Elevators Ltd. Merged
with Maple Leaf Milling in 1962. 993

Africa–Rwanda (Part of the Belgian trust territory of RuandaUrundi or Belgian East Africa until 1962). 973

ADM. See Archer Daniels Midland Co.

Africa–Senegal (Part of French West Africa from 1895-1959.
Sénégal & Sudanese Republic from June 20 to August 20, 1960.
Includes Senegambia). 888, 1238

Adventists, Seventh-day. See Seventh-day Adventists
Africa–Sierra Leone. 1238
Adzuki bean. See Azuki Bean
Aflatoxins. See Toxins and Toxicity in Foods and Feeds–Aflatoxins
Africa (General). 97, 312, 374, 378, 535, 1220, 1238

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. 72, 374, 378,
535, 636

Africa–Algeria, Democratic and Popular Republic of. 11

Africa–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 72, 414

Africa–Benin (Bénin in French; Dahomey before 1975; Part of
French West Africa from 1904-1960). 1238

Africa–Togo (Togoland until 1914). 888, 1238

Africa–Burkina Faso (Upper Volta before 4 Aug. 1984). 1238

Africa–Uganda. 72

Africa–Chad. 888

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

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French
West Africa from 1895-1959). 1238
Africa–Egypt. Named United Arab Republic (UAR) from 19581971. 90, 136, 141, 144, 161, 274, 370, 414, 430, 436, 981

Agricultural Experiment Stations in the United States. 18, 19, 22,
133, 374

Africa–Gambia (The). Includes Senegambia. 1238

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

Africa–Ghana (Gold Coast before 1957). 1238

Agronomy, soybean. See Cultural Practices, Soybean Production

Africa–Guinea (French Guinea before 1958; Guinée in French; Part
of French West Africa from 1895-1958). 1238

Aihara, Herman and Cornellia–Their Life and Work with
Macrobiotics. 133, 134, 745, 858

Africa–Guinea-Bissau (Portuguese Guinea before Sept. 1974). 1238

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

Africa–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in a certain African country. 888
Africa–Introduction of Soybeans to. This document contains the

Albert’s Tofuhaus (Lautersheim, Germany). Formerly named Albert
Hess Tofuhaus Rittersheim, Tofuhaus Tiefenthal, and Das Tofuhaus.
814, 839, 1185
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Alfa-Laval (Lund, Sweden). 378, 480, 535, 642, 924, 925, 1216,
1268
Alfalfa Sprouts (Medicago sativa). 180, 206, 394, 477
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. 293, 373, 570
Alfalfa or Lucerne / Lucern (Medicago sativa). 180, 206, 394, 477,
836

669, 687, 701, 708, 738, 742, 760, 772, 774, 791, 817, 821, 823,
833, 834, 835, 836, 848, 891, 894, 897, 944, 950, 953, 954, 1014,
1076, 1082, 1089, 1181
American Soy Products (Michigan). See Natural Foods Distributors
and Manufacturers in the USA–Eden Foods
American Soy Products (Saline, Michigan). Started Nov. 1986. 746,
1268

Alkaline food, ash, reaction, or balance in diet and health. See
Nutrition–Acid-Base Balance

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). 36, 133, 134, 261, 262,
263, 401

All-India Research Project on Soyabean (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

American Soybean Association (ASA)–Activities, Offices, and
Influence in Europe (Western and Eastern). 391

Allergies. See Nutrition–Biologically Active Phytochemicals–
Allergens

American Soybean Association (ASA)–Activities, Offices, and
Influence in Latin America. 681

Almond Butter or Almond Paste. 4, 6, 7, 67, 1131, 1196

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). 1072, 1143, 1144

Almond Milk and Cream. See also: Almonds Used to Flavor
Soymilk, Rice Milk, etc. 7, 10, 17, 41, 50, 649, 673, 714, 796, 817,
833, 892, 894, 950, 1150, 1151, 1196, 1233
Almond Oil. 17

American Soybean Association (ASA)–Meetings / Conventions
(Annual) and Meeting Sites. 49

Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream,
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy
Products. 244, 248, 398, 403, 439, 775, 786, 813, 1026
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. 4, 9, 16, 25,
477, 788, 1063, 1064, 1091, 1150, 1152, 1153, 1184, 1196, 1266,
1268

American Soybean Association (ASA)–Periodicals, Including
Soybean Digest, Proceedings of the American Soybean Assoc.,
Soybean Blue Book, Soya Bluebook, Late News, etc. 49
American Soybean Association (ASA)–State Soybean Associations
and Boards (Starting with Minnesota in 1962). 832, 902, 965, 1015,
1018, 1020, 1099, 1116, 1143, 1192, 1193

Alternative medicine. See Medicine–Alternative

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). 49, 152, 286, 401, 812,
832, 902, 965, 966, 1015, 1018, 1020, 1032, 1045, 1072, 1099,
1116, 1132, 1143, 1144, 1157, 1180, 1218, 1251, 1260

Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not
Mentioned. 32, 36, 115, 409

American Soybean Association (ASA)–Strayer. See Strayer Family
of Iowa

Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus,
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus).
477, 591, 772, 912

American Soybean Association (ASA)–United Soybean Board
(USB, Established 1991, Chesterfield, Missouri). 832, 1032, 1045,
1072, 1132, 1143, 1190, 1218, 1251, 1260

Amazake. See Rice Milk (Non-Dairy)
American Miso Co. (Rutherfordton, North Carolina). 330, 482, 772,
1196

American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy
Nutrition, Outside the United States (Not Including Soy Oil). 391,
681

American Natural Snacks (St. Augustine, Florida). 439, 442, 448,
450, 459, 465, 482, 519, 527, 542, 559, 579, 585, 599, 606, 609,

Amino Acids and Amino Acid Composition and Content. See also
Nutrition–Protein Quality; Soy Sauce, HVP Type. 51, 91, 155, 174,

Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy
Brands Sold in Health Foods Stores. 378, 464, 469, 535, 602, 619,
685, 1174, 1185, 1227, 1268
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211, 395, 400, 421, 518, 637, 778, 959
Animal Rights / Liberation. Avoidance of Exploitation of Animals
by Humans. 302, 1224
Animal Welfare (Including Protection and Cruel Treatment of
Animals). See also: Animal Rights. 536
Antinutritional Factors (General). See also: Allergens, Estrogens,
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors.
See also: Phytic Acid. 74
Antioxidants and Antioxidant / Antioxidative Activity (Especially in
Soybeans and Soyfoods). 936, 944, 959, 1040, 1059, 1132
Appliances. See Blender, Juicer
Appropriate Foods, Inc. (Brooklyn, New York). Founded by Robert
Werz and David Sibek in Nov. 1980. Incl. Tempeh Brothers and
Soy Source. 482, 593
APV Systems, Soya Technology Division. Named Danish Turnkey
Dairies Ltd., Soya Technology Division until 1987 (Aarhus,
Denmark; DTD / STS). 378, 424, 440, 491, 586, 642, 720, 748,
1235, 1268
Archaeology and Archaeological Discoveries of Soybeans or
Soyfoods. 914
Archer Daniels Midland Co. (ADM) (Decatur, Illinois;
Minneapolis, Minnesota until 1969). 91, 111, 117, 133, 139, 164,
178, 199, 227, 271, 284, 326, 377, 399, 437, 443, 466, 499, 652,
685, 749, 792, 827, 866, 891, 892, 928, 993, 1017, 1020, 1072,
1074, 1119, 1135, 1193, 1213

Asia, East–Chinese overseas. See Chinese Overseas, Especially
Work with Soy (Including Chinese from Taiwan, Hong Kong,
Singapore, etc.)
Asia, East–Hong Kong Special Administrative Region (SAR)
(British Colony until 1 July 1997, then returned to China). 79, 83,
86, 92, 93, 100, 254, 312, 378, 379, 381, 535, 561, 993
Asia, East–Japan (Nihon or Nippon). 11, 17, 57, 58, 59, 66, 74, 79,
88, 94, 104, 105, 119, 121, 122, 123, 129, 132, 135, 147, 157, 166,
183, 185, 192, 201, 205, 207, 233, 240, 257, 261, 262, 263, 274,
280, 283, 284, 292, 296, 303, 305, 312, 322, 331, 332, 333, 360,
367, 378, 380, 385, 389, 394, 413, 415, 424, 456, 469, 480, 488,
504, 531, 535, 551, 560, 566, 570, 602, 615, 619, 630, 686, 713,
725, 745, 746, 752, 801, 832, 907, 912, 914, 915, 933, 993, 1006,
1032, 1058, 1106, 1112, 1128, 1138, 1185, 1206, 1213, 1220, 1231,
1238, 1252, 1259, 1265
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]). 45, 82, 121,
122, 280, 312, 378, 535, 881, 1231
Asia, East–Korea–Korean Restaurants Outside Korea, or Soy
Ingredients Used in Korean-Style Recipes, Food Products, or
Dishes outside Korea. 121, 122, 280, 796, 1231
Asia, East–Koreans overseas. See Koreans Overseas, Especially
Work with Soy
Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia
Before 1911; Outer Mongolia [Mongolian People’s Republic]
Thereafter). 914

Argentina. See Latin America, South America–Argentina
Arkady, British. See British Arkady Co. Ltd.
Arrowhead Mills (Hereford, Deaf Smith County, Texas).
Established in Aug. 1960 by Frank Ford. Including Arrowhead
Distributing. 115

Asia, East–Taiwan (Republic of China. Widely called by its
Portuguese name, Formosa, from the 1870s until about 1945). 121,
122, 183, 261, 262, 263, 280, 312, 360, 378, 416, 535, 566, 1058,
1138, 1206, 1231, 1265
Asia, East–Tibet (Conquered by China in 1950; Also called Thibet
or, in Chinese, Sitsang) and Tibetans Outside Tibet. 134

Asahimatsu Shokuhin (Japan). 185
Asia, Middle East–Bahrain, State of (Also spelled Bahrein). 1188
Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers,
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La
Moderna, S.A. (ELM). 928
Asia (General, Including East, Southeast, South, Middle East, and
Central). 815

Asia, Middle East–Israel and Judaism (State of Israel, Medinat
Israel; Established May 1948; Including West Bank, Gaza Strip,
and Golan Heights Since 1967). 62, 127, 428, 594, 921, 1110, 1185,
1208, 1270
Asia, Middle East, Mideast, or Near East (General). 274

Asia, East (General). 294, 312, 570, 673, 805
Asia, East–China (People’s Republic of China; Including Tibet.
Zhonghua Renmin Gonghe Guo). 8, 11, 12, 13, 16, 17, 97, 121,
122, 183, 192, 261, 262, 263, 274, 280, 305, 312, 360, 367, 373,
374, 378, 381, 535, 566, 603, 659, 686, 781, 861, 914, 922, 933,
967, 1058, 1059, 1128, 1138, 1206, 1231, 1265

Asia, South–India (Bharat, Including Sikkim, and Andaman and
Nicobar Islands). 11, 97, 118, 138, 232, 241, 274, 312, 374, 378,
392, 426, 444, 498, 535, 635, 710, 720, 795, 1185, 1200
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
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Soybean (ICAR, Madhya Pradesh)–with Soyabeans in India. 444

Bacon, Ham, Chorizo and Other Pork-related Products

Asia, South–Nepal, Kingdom of. 1214

Bacteria causing toxicity. See Toxins and Toxicity in Foods and
Feeds–Microorganisms, Especially Bacteria, and that Cause Food
Poisoning

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon
before 22 May 1972. Serendib was the ancient Arabic name). 106,
312, 351, 378, 535, 1059

Bacteria in intestines–beneficial. See Intestinal Flora / Bacteria

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). 117, 261, 262, 263, 312, 378, 535

Barricini Foods (Mountain Lakes, New Jersey)–Soy Ice Cream
Company. Acquired Farm Foods and Ice Bean on 31 May 1985.
Sold Farm Foods to 21st Century in 1993. 407, 424, 469, 486, 502,
557, 562, 811, 816, 819, 908

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

Bars–Energy Bars or Nutrition Bars Made with Soy (Not Including
Frozen Dessert Bars). 1020, 1032, 1072, 1212

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. 312,
378, 535, 635, 937

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)
Bean curd skin. See Yuba
Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Asia, Southeast–Philippines, Republic of the. 312, 378, 535, 781,
938
Asia, Southeast–Singapore (Part of the Straits Settlements [British]
from 1826 to 1946). 154, 312, 378, 491, 535, 1022, 1213
Asia, Southeast–Thailand, Kingdom of (Siam before 1939). 312,
378, 535, 1059, 1151, 1200, 1213, 1246
Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of
(North and South) (Divided by French into Tonkin, Annam, and
Cochinchine from 1887-1945). 312, 378, 535
Asia, Southeast–Vietnamese overseas. See Vietnamese Overseas,
Especially Work with Soy
Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Bean curd. See Tofu
Bean paste. See Miso
Beef alternatives. See Meat Alternatives–Beef Alternatives,
Including Beef Jerky, etc. See also Meatless Burgers
Belleme, John. See American Miso Co. (Rutherfordton, North
Carolina)
Benni, Benne, Benniseed. See Sesame Seed
Bibliographies and / or Reviews of the Literature (Contains More
Than 50 References or Citations). 51, 62, 76, 91, 121, 122, 179,
181, 183, 192, 202, 206, 232, 241, 305, 360, 367, 378, 382, 535,
556, 617, 635, 637, 674, 685, 686, 696, 1058, 1128, 1138, 1140,
1206, 1231, 1264, 1265

Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)
Biodynamic / Bio-Dynamic Farming and Gardening (General).
Closely Allied with the Natural Foods Movement. 962

Atlantic Ocean islands. See Oceania
Australia. See Oceania–Australia
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. 347,
373, 433, 434, 435, 474, 477, 603, 684, 693, 712, 752, 780, 796,
844, 912, 922, 970, 1006, 1131, 1153, 1226, 1248
Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco,
California). Acquired by Vitasoy on 27 May 1993. 166, 365, 469,
520, 521, 522, 569, 598, 623, 723, 1018
Bacon or bacon bits, meatless. See Meat Alternatives–Meatless

Biographies, Biographical Sketches, and Autobiographies–See also:
Obituaries. 115, 121, 122, 280, 360, 394, 693, 1058, 1114, 1124,
1138, 1206, 1231, 1265
Biotechnology applied to soybeans. See Genetic Engineering,
Transgenics, Transgenic Plants and Biotechnology / Biotech
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). 1006, 1199
Black Gram or Urd. Vigna mungo. Formerly Phaseolus mungo. 635
Black soybean sauce. See Black Bean Sauce
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Buckeye Cotton Oil Co. See Procter & Gamble Co.
Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black
in Color

Bunge Corp. (White Plains, New York). Including Lauhoff Grain
Co. (Danville, Illinois) since 1979. 1147

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. 67, 156,
268, 283, 292, 303, 347, 1239

Burgers, meatless. See Meat Alternatives–Meatless Burgers and
Patties
Burlison, William Leonidas (1882-1958, Univ. of Illinois). 49
Butter made from nuts or seeds. See Nut Butters

Boca Burger Inc. Founded 1993. Acquired Feb. 2000 by Kraft
Foods Inc. 891, 892, 907, 974

Butter-beans. See Lima Bean

Boca Burger. See Kraft Foods Inc.

Cacoja (France). See Sojinal / Biosoja

Borden, Inc. (Columbus, Ohio; New York City, New York;
Waterloo, Iowa; Elgin and Kankakee, Illinois). 46, 276, 608

Cake or meal, soybean. See Soybean Meal
Calf, Lamb, or Pig Milk Replacers. 401, 418, 1268

Boyer, Robert. See Ford, Henry
California. See United States–States–California
Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein
(HVP). 684, 870, 1196, 1229, 1246

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

Bran, soy. See Fiber, Soy
Canada–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 267, 993

Brassica napus (L.) var. napus. See Canola
Brazil. See Latin America, South America–Brazil

Canada, soyfoods associations in. See Soyfoods Associations in
Canada

Breeding of Soybeans and Classical Genetics. 76, 401, 444
Breeding of soybeans. See Genetic Engineering, Transgenics,
Transgenic Plants and Biotechnology / Biotech, Variety
Development and Breeding
Breeding soybeans for food uses. See Soybean Production–Variety
Development, Breeding, Selection, Evaluation, Growing, or
Handling of Soybeans for Food Uses

Canada. 34, 63, 64, 81, 100, 115, 143, 189, 204, 205, 212, 213, 218,
229, 237, 243, 267, 274, 285, 333, 338, 358, 378, 421, 480, 500,
514, 535, 609, 695, 721, 727, 755, 781, 795, 801, 807, 822, 841,
844, 871, 872, 876, 877, 880, 881, 889, 892, 907, 912, 925, 934,
980, 993, 1002, 1009, 1014, 1021, 1036, 1062, 1065, 1074, 1119,
1129, 1134, 1135, 1142, 1146, 1147, 1179, 1213, 1216, 1227, 1231,
1247, 1253, 1254, 1266
Canada. See Ontario Soybean Growers (Marketing Board)

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. 111, 685
British Columbia. See Canadian Provinces and Territories–British
Columbia
Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch. Also
called Faba Bean, Fava Bean, Horse Bean. Chinese–Candou
(“silkworm bean”). Japanese–Soramame. German–Saubohne or
Buschbohne. French–Grosse Fève, Fève de Marais, Féverole,
Faverole, Gourgane. 8
Brown rice. See Rice, Brown
Bruno Fischer GmbH (Aetorf, Germany). Sold to DE-VAU-GE on
31 Dec. 1998. 1035, 1185

Canadian Provinces and Territories–Alberta. 63, 64, 81, 267, 274,
801, 993, 1002
Canadian Provinces and Territories–British Columbia. 115, 267,
285, 695, 755, 801, 841, 871, 993, 1002, 1062, 1119, 1134, 1142,
1146, 1147, 1216
Canadian Provinces and Territories–Manitoba. 143, 267, 801, 993,
1002, 1065
Canadian Provinces and Territories–Nova Scotia. 1002
Canadian Provinces and Territories–Ontario. 34, 63, 204, 212, 213,
229, 237, 267, 338, 378, 535, 727, 795, 801, 880, 993, 1002, 1036,
1119, 1134, 1135, 1179, 1227, 1254, 1266
Canadian Provinces and Territories–Prince Edward Island. 267
Canadian Provinces and Territories–Québec (Quebec). 115, 218,
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267, 358, 801, 822, 889, 993, 1002, 1227, 1231
Canadian Provinces and Territories–Saskatchewan. 993
Cancer Preventing Substances in Soybeans and Soyfoods (Such as
the Isoflavones Genistein and Daidzein) and Cancer Prevention.
815, 878, 933, 959, 1068, 1132
Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer

Casein or Caseinates–Problems in So-Called Non-Dairy Products.
405, 439, 447, 451, 458, 465, 469, 470, 538, 637, 761, 775, 785,
793, 833, 834, 996, 1118, 1268
Catering. See Foodservice and Institutional Feeding or Catering
Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop,
Ketchap, Katchup, etc. Word Mentioned in Document
Cauldron Foods Ltd. (Bristol, England). Owned by Rayner Burgess
Ltd. Member of the Hero Group. 366, 634, 690, 691, 903

Cancer or Tumor Causing / Promoting Substances in Soybeans or
Soyfoods, or Experiments Showing That Soybeans or Soyfoods
May Be Carcinogenic or Mutagenic. 1106

Celebrities–vegetarians. See Vegetarian Celebrities–Noted
Personalities and Famous People

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

Central America, soyfoods movement in. See Soyfoods Movement
in Mexico and Central America

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

Central America. See Latin America–Central America

Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as
an Hydrogenated Oil. 1151
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. 628, 629, 667, 680, 785, 817, 837, 855, 945, 967, 1082, 1177,
1196

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. 46, 52, 99, 164,
189, 227, 284, 792, 1020, 1072
Ceres (Colorado Springs, Colorado). 115
Ceylon. See Asia, South–Sri Lanka

Carbohydrates (General). See also: Starch, Dietary Fiber, and
Oligosaccharides (Complex Sugars). 9, 14, 52, 124

Checkoff programs (state and national). See American Soybean
Association (ASA)–Checkoff Programs

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates,
Bran, Water-Soluble and Water-Insoluble Fiber). 661, 912, 995,
1051, 1065, 1129

Cheese–Non-Soy Dairy-Based Cheeses. 89, 94, 107, 146, 150, 167,
168, 222, 225, 276, 284, 293, 314, 334, 345, 409, 543, 914, 928,
1172, 1240

Carbohydrates–Glycemic Index and Glycemic Load. 1196

Cheese–Non-Soy Non-Dairy Cheeses Made from Plants (Such as
Peanut / Groundnut Cheese, Almond Cheese, etc.). 1, 2, 3, 4, 5, 6,
7, 9, 10, 11, 17, 18, 19, 20, 21, 22, 23, 24, 32, 36, 37, 38, 39, 75, 97,
125, 270, 286, 287, 374, 648, 678, 719, 773, 775, 786, 788, 789,
813, 833, 837, 855, 860, 861, 870, 883, 906, 971, 980, 989, 997,
998, 1026, 1063, 1064, 1065, 1091, 1114

Cardiovascular Disease and Diet Therapy, Especially Heart Disease
and Stroke, But Including Cholesterol Reduction, and Hypertension
(High Blood Pressure). Soy Is Not Always Mentioned. 1177, 1229,
1246
Cargill, Inc. (Minneapolis, Minneapolis). 164, 271, 363, 1227

Cheese, cream cheese, or sour cream made from rice. See RiceBased Foods–Rice Cheese, Cream Cheese, or Sour Cream

Caribbean. See Latin America–Caribbean
Cheese, cream. See Soy Cream Cheese
Cartoons or Cartoon Characters. 464, 820, 1045, 1112
Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives
Carver, George Washington (ca. 1864-1943, Tuskegee Inst.,
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy,
and the Carver Laboratory in Dearborn, Michigan. 18, 19, 21, 22,
23, 24, 97, 374
Casein and Caseinates Used with Soy in Products That Are Labeled
or Advertised as “Non-Dairy” “Nondairy” or “Dairy Free”. 405,
447, 449, 451, 458, 465, 701, 775, 785, 860

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie
Cheesecake. See Tofu / Soy Cheesecake
Chemical / Nutritional Composition or Analysis (Of Seeds,
Plants, Foods, Feeds, Nutritional Components, for Animals (Incl.
Humans)). 9, 11, 14, 17, 26, 31, 136, 1104
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Chemurgy, the Farm Chemurgic Movement, and the Farm
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler
McMillen, William J. Hale, and Francis P. Garvan). 65, 377
Chenopodium quinoa Willd. See Quinoa
Chiang, soybean (from China). See Jiang–Chinese-Style Fermented
Soybean Paste
Chicken, meatless. See Meat Alternatives–Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey
Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans.
Cicer arietinum L. Including Hummus / Hummous. 41, 50, 67, 112,
148, 234, 335, 354, 693, 813, 854, 962, 1052, 1160, 1239
Child Haven International (Headquarters: Maxville, Ontario,
Canada). Founded by Fred and Bonnie Cappuccino in 1985. Homes
in India, Bangladesh, Nepal and Tibet. 1268

Cliffrose. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.
Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk,
Rice Milk, etc. 7, 9, 10, 41, 192, 305, 367, 478, 520, 567, 686, 696,
714, 926, 1128, 1166, 1268
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. 1149
Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually
Contains Soy). 44, 60, 91, 99, 124, 186, 340, 440, 464, 480, 498,
622, 637, 712, 721, 733, 756, 793, 880, 893, 927, 1098, 1151, 1188
Coffee Substitutes or Adulterants, Non-Soy–Usually Made from
Roasted Cereals, Chicory, and / or Other Legumes. 4, 9, 24, 36,
191, 712, 750, 958, 1131
Coffee, soy. See Soy Coffee

China. See Asia, East–China
Color of soybean seeds. See Soybean Seeds (of different colors)
Chinese Medicine, Traditional, Including Heating-Cooling or HotCold Foods and Medicines. 11, 373
Chinese Overseas, Especially Work with Soy (Including Chinese
from Taiwan, Hong Kong, Singapore, etc.). 8, 12, 13, 14, 15, 16,
45, 200, 229, 237, 325, 889, 984, 1080
Chocolate substitute made from roasted peanuts. See Peanut
Chocolate
Chocolate substitute made from roasted soybeans. See Soy
Chocolate
Cholesterol. See Protein–Effects on Blood Lipids
Christian Nagel Tofumanufaktur. See Tofumanufaktur Christian
Nagel GmbH (Hamburg, Germany)
Chronology / Timeline. 104, 135, 153, 205, 243, 296, 333, 424,
469, 531, 958, 986, 1147, 1156, 1208
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. 7, 9, 10

Commercial Soy Products–New Products, Mostly Foods. 1, 15, 35,
37, 38, 54, 60, 69, 71, 77, 84, 85, 86, 87, 101, 102, 110, 137, 149,
162, 171, 184, 197, 203, 238, 244, 248, 260, 266, 272, 290, 298,
299, 315, 325, 328, 329, 334, 352, 353, 364, 368, 397, 398, 402,
403, 405, 411, 414, 417, 438, 439, 447, 448, 449, 451, 454, 455,
458, 460, 461, 479, 481, 484, 494, 501, 503, 505, 508, 509, 511,
512, 516, 519, 523, 524, 528, 532, 541, 548, 552, 553, 555, 558,
563, 565, 568, 581, 585, 588, 594, 595, 613, 616, 620, 621, 622,
624, 626, 627, 628, 629, 632, 633, 634, 638, 639, 640, 641, 644,
646, 651, 652, 653, 654, 655, 660, 662, 663, 666, 667, 669, 675,
676, 678, 680, 683, 687, 689, 690, 691, 697, 698, 699, 700, 701,
704, 708, 713, 718, 719, 724, 726, 728, 730, 731, 736, 737, 740,
743, 758, 762, 764, 766, 767, 769, 770, 773, 774, 775, 785, 786,
787, 791, 794, 798, 799, 806, 811, 813, 821, 822, 826, 827, 828,
829, 830, 831, 837, 838, 839, 848, 855, 860, 863, 872, 873, 875,
906, 910, 913, 917, 918, 919, 935, 951, 954, 955, 956, 964, 971,
972, 976, 990, 991, 1023, 1024, 1025, 1026, 1030, 1041, 1042,
1046, 1054, 1063, 1064, 1082, 1083, 1089, 1090, 1091, 1110, 1111,
1113, 1115, 1123, 1141, 1155, 1162, 1176, 1183, 1184, 1186, 1198,
1203, 1204, 1232, 1240
Commercial soy products–earliest. See Historical–Earliest
Commercial Product
Commercial soymilk. See Soymilk Production–How to Make
Soymilk on a Commercial Scale

Chun King. 598
Cicer arietinum. See Chickpeas or Garbanzo Beans

Commercial tofu. See Tofu Production–How to Make Tofu on a
Commercial Scale

Civil War in USA (1861-1865). 97
Claim or Claims of Health Benefits–Usually Authorized by the U.S.
Food and Drug Administration (FDA). 995, 1072, 1106, 1112
Cleaning soybean seeds. See Seed Cleaning–Especially for Food or
Seed Uses

Commercial yuba. See Yuba Production–How to Make Yuba on a
Commercial Scale
Composition of soybeans, soyfoods, or feeds. See Chemical /
Nutritional Composition or Analysis
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Computerized Databases and Information Services, Information or
Publications About Those Concerning Soya. 76, 1007, 1058, 1265
Concentrated soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)
Concerns about the Safety, Toxicity, or Health Benefits of Soy in
Human Diets. 1106
Condensed soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)
Conservation of soils. See Soil Science–Soil Conservation or Soil
Erosion
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. 4, 7, 17, 25, 31, 32, 36, 39, 41, 50, 51, 67, 75,
93, 95, 96, 103, 112, 113, 114, 115, 117, 121, 122, 123, 125, 126,
128, 138, 139, 142, 147, 151, 152, 156, 163, 165, 173, 175, 176,
178, 180, 182, 183, 188, 191, 192, 194, 198, 206, 208, 209, 210,
213, 215, 216, 221, 226, 230, 235, 236, 239, 240, 249, 250, 252,
255, 268, 273, 275, 280, 283, 285, 292, 294, 295, 297, 302, 303,
305, 308, 313, 316, 322, 323, 327, 331, 332, 337, 343, 346, 347,
349, 350, 356, 358, 360, 365, 367, 372, 373, 376, 385, 387, 394,
400, 410, 416, 419, 425, 431, 432, 434, 435, 439, 445, 446, 452,
456, 457, 466, 467, 468, 472, 474, 477, 478, 487, 488, 518, 533,
545, 546, 566, 567, 572, 587, 590, 603, 606, 611, 625, 649, 661,
673, 677, 684, 686, 693, 695, 696, 702, 707, 712, 714, 717, 727,
729, 776, 779, 796, 803, 812, 823, 824, 842, 843, 844, 846, 869,
870, 874, 912, 927, 936, 940, 945, 947, 948, 957, 959, 962, 965,
966, 970, 974, 975, 979, 986, 997, 998, 1005, 1006, 1007, 1008,
1009, 1015, 1017, 1037, 1047, 1049, 1051, 1052, 1058, 1061, 1067,
1068, 1070, 1071, 1074, 1078, 1084, 1096, 1099, 1102, 1106, 1114,
1116, 1124, 1125, 1128, 1131, 1132, 1133, 1138, 1140, 1142, 1144,
1150, 1151, 1152, 1153, 1166, 1167, 1168, 1169, 1173, 1178, 1180,
1182, 1190, 1192, 1193, 1194, 1195, 1196, 1197, 1199, 1206, 1209,
1210, 1211, 1222, 1223, 1226, 1229, 1231, 1239, 1241, 1242, 1243,
1246, 1247, 1248, 1256, 1257, 1263, 1265
Cooperative Enterprises, Ventures, Research, or Experiments, and
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers
(USA)–Cooperative Crushers. 133, 134, 153, 164, 165, 182, 220,
226, 237, 244, 246, 369, 548, 600, 670, 685, 735, 770, 871, 877,
965, 1031, 1156, 1160
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. 4, 19, 32, 36, 41, 48, 50, 112,
125, 149, 182, 298, 342, 393, 434, 443, 445, 467, 512, 527, 658,
673, 693, 712, 714, 850, 904, 928, 949, 1052, 1160, 1177, 1190

Cornell University (Ithaca, New York), and New York State
Agric. Experiment Station (Geneva, NY)–Soyfoods Research &
Development. 133, 134, 150, 202, 218, 232, 241, 381, 1007, 1008
Cornucopia Natural Foods (Massachusetts). Founded in 1976. 378
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.). 1065
Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil.
712
Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed.
190, 928
Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly
spelled Cow Pea. Also called Blackeye Pea, Pea Bean, Yardlong
Cowpea. Chinese: Jiangdou. Previous scientific names: Vigna
sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920), Vigna
Katiang (1889). 17, 433
Crayons. See Candles, Crayons, and Soybean Wax
Cream Cheese. See Soy Cream Cheese
Cream, sour, alternative. See Sour Cream Alternatives
Cream, soymilk. See Soymilk Cream
Creamer or soy cream for coffee. See Coffee Creamer / Whitener
Crop Rotation Using Soybean Plants for Soil Improvement. 781
Cropping Systems: Intercropping, Interplanting, or Mixed Cropping
(Often Planted in Alternating Rows with Some Other Crop). 781
CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne,
Indiana)
Cultural Practices, Cultivation & Agronomy (Including Crop
Management, Erosion, Planting, Seedbed Preparation, Water
Management / Irrigation). 781
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). 100, 121, 122, 123, 183, 192, 280, 305, 360, 367, 566, 654,
686, 725, 1058, 1128, 1138, 1206, 1231, 1265
Cyperus esculentus. See Chufa. Also Called Earth Almond, Tiger
Nuts, etc.
Dairy alternatives (rice based). See Rice-Based Foods
Dairy alternatives (soy based). See Coffee Creamer / Whitener
or Cream Alternative, Sour Cream Alternatives, Soy Cheese–
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Fermented, Soy Cheese–Non-Fermented, Soy Cheese or Cheese
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese,
Soy Pudding, Custard, Parfait, or Mousse, 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. 29, 30, 36,
47, 115, 121, 122, 172, 275, 277, 324, 428, 472, 654, 753, 1152,
1231
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. 121, 123, 1231
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. 284
Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising,
etc. See also: Adulteration
Delsoy Products, Inc. (Dearborn, Michigan). Soy Protein Company.
Renamed Whitehouse Products in 1963. Purchased by C.J. Christoff
& Sons in 1983 (Lowell, Michigan). Renamed Chadalee Farms,
Inc. 43, 189, 733, 771
Demos, Steve. See White Wave, Inc. (Boulder, Colorado)
Detection of soy proteins. See Soy Proteins–Detection

Diet and Prostate Cancer Prevention (Soy May Not Be Mentioned).
729, 933, 1005, 1010, 1051, 1052, 1055, 1059
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.
95, 121, 122, 183, 247, 278, 280, 360, 378, 444, 535, 566, 750,
818, 902, 920, 965, 993, 1002, 1015, 1018, 1058, 1137, 1138, 1206,
1231, 1265, 1270
Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See
also: Nematode Disease Control. 251, 444, 1208
District of Columbia. See United States–States–District of
Columbia
Documents with More Than 20 Keywords. 4, 7, 8, 11, 12, 13, 14,
16, 17, 29, 32, 36, 41, 50, 67, 72, 75, 76, 91, 97, 103, 115, 117, 121,
122, 125, 130, 133, 134, 153, 166, 176, 178, 180, 183, 191, 192,
218, 229, 237, 261, 262, 263, 274, 278, 280, 282, 283, 286, 287,
292, 302, 303, 305, 311, 312, 343, 355, 360, 367, 373, 374, 377,
378, 401, 421, 464, 466, 482, 500, 520, 521, 527, 535, 560, 566,
570, 591, 596, 598, 602, 603, 609, 619, 649, 650, 656, 673, 677,
684, 685, 686, 693, 696, 712, 714, 723, 751, 752, 772, 796, 801,
812, 815, 833, 834, 870, 877, 888, 891, 892, 893, 894, 902, 907,
912, 922, 927, 939, 944, 949, 959, 965, 986, 993, 1002, 1005, 1006,
1009, 1010, 1014, 1015, 1018, 1020, 1032, 1045, 1051, 1052, 1058,
1059, 1061, 1062, 1074, 1102, 1116, 1128, 1132, 1138, 1140, 1142,
1147, 1151, 1152, 1169, 1185, 1193, 1196, 1199, 1206, 1213, 1231,
1238, 1239, 1265
Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans,
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food /
Petfood. 302, 1147
Douchi or doushi or dow see or dowsi. See Fermented Black
Soybeans

Detergents or soaps made from soy oil. See Soaps or Detergents
DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany). 685,
749, 814, 1185

Drackett Co. (The) (Cincinnati and Sharonville [or Evendale],
Ohio). 377
Dried yuba sticks. See Yuba–Dried Yuba Sticks

Development, sustainable. See World Problems–Sustainable
Development and Growth

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

Diabetes and Diabetic Diets. 4, 10, 14, 29, 134, 256, 373, 418, 730,
939, 1196

DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology
Division

Diamond, Holton W. “Rex”. 42, 44, 46, 47, 48, 56, 65, 733, 771

DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont
Agricultural Enterprise / Products (Wilmington, Delaware).
Formerly spelled Du Pont. 928, 1020, 1088

Diesel Fuel, SoyDiesel, Biodiesel, or Artificial Petroleum (Made
from Methyl Esters of Soybean Oil). 1098, 1214
Diet and Breast Cancer Prevention (Soy May Not Be Mentioned).
729, 815, 1005, 1006, 1010, 1016, 1052, 1055, 1059, 1068
Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not
Be Mentioned). 661, 729

Earliest articles on soy in major magazines and newspapers. See
Media–Earliest Articles on Soy
Earliest commercial soy products. See Historical–Earliest
Commercial Product
Earliest document seen... See Historical–Earliest Document Seen
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Eastern Foods, Inc. See Mainland Express (Spring Park, Minnesota)
Ecology (“The Mother of All the Sciences”) and Ecosystems. 133,
176, 311, 478, 649, 820, 888, 891, 1156, 1233
Economics of soybean production and hedging. See Marketing
Soybeans
Edamamé. See Green Vegetable Soybeans, Green Vegetable
Soybeans–Edamamé
Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and
American Soy Products (Saline, Michigan; Founded Aug. 1986).
115, 133, 134, 226, 378, 457, 467, 500, 535, 671, 746, 866, 891,
892, 894, 907, 944, 993, 995, 1032, 1055, 1072, 1147, 1165, 1196

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. 128
Enzymes Produced During Fermentations Involving Koji or
Aspergillus Oryzae (Including Enzymes in Miso and Fermented
Soy Sauce). 14
Enzymes Produced During Fermentations Involving Tempeh, Natto,
Fermented Tofu, or Fermented Black Soybeans. 14, 74
Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called
Lipoxidase) and Its Inactivation. 91, 868
Enzymes in Soybean Seeds–Other. 815
Equipment for making soymilk. See Soymilk Equipment

Edible Soy Products, makers of Pro-Nuts (Hudson, Iowa). See
Solnuts B.V.
Efficiency of animals in converting feeds into human foods. See
Feeds–Efficiency

Equipment for making tofu. See Tofu Equipment
Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline
and Michio Kushi in Boston. Merged with U.S. Mills in 1986. 115,
133, 134, 218, 559, 745, 746, 752, 853, 858, 1252

Egypt. See Africa–Egypt
El Molino Mills (Los Angeles Area. Founded by Edward Allen
Vandercook. Began Operations on 1 March 1926 in Alhambra,
California). 50
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
Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel,
Biodiesel, or Artificial Petroleum

Erosion of soils. See Soil Science–Soil Conservation or Soil
Erosion
Estrogens in plants. See Phytoestrogens
Ethanol (ethyl alcohol). See Solvents
Etymology of the Word “Soy” and its Cognates / Relatives in
English. 881
Etymology of the Word “Soyfoods” and its Cognates / Relatives in
Various Languages. 33
Etymology of the Words “Soya,” “Soy,” and “Soybean” and their
Cognates / Relatives in Various Languages. 11, 12

England. See Europe, Western–United Kingdom
Etymology of vegetarianism. See Vegetarianism–Etymology
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.
892
Environmental issues, concerns, and protection. See Vegetarianism,
the Environment, and Ecology
Enzyme active soy flour. See Soy Flour, Grits, and Flakes–Enzyme
Active

Etymology. See the specific product concerned (e.g. soybeans, tofu,
soybean meal, etc.)
Euronature (Paris, France). See Lima N.V. / Lima Foods (SintMartens-Latem, Belgium; and Mezin, France)
Europe–European Union (EU) or European Economic Community
(EEC; also known as the Common Market), renamed the European
Community (Headquarters: Brussels, Belgium). 225, 440, 464, 600,
928, 934, 993, 1185, 1196

Enzymes (General). 143, 185, 725
Europe, Eastern (General). 274
Enzymes–Commercial Enzyme Preparations Used in
Making Soyfoods by Hydrolyzing or Modifying Soy Protein,
Carbohydrates, or Lipids (Including Phosphatides). 74, 91, 105,
413, 415, 659

Europe, Eastern–Croatia (Hrvatska; Declared Independence from
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and
Rijeka (formerly Fiume)). 307

Enzymes–Non-Soy (Early and General). See Also: (1) Enzymes in

Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993;
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then divided into The Czech Republic [formerly Bohemia and
Moravia], and Slovakia [officially “The Slovak Republic”]). 961

Europe, Western–Italy (Repubblica Italiana). 153, 225, 417, 418,
464, 534, 626, 627, 656, 670, 692, 754, 934, 968, 1014

Europe, Eastern–Hungary (Magyar Köztársaság). 11
Europe, Western–Luxembourg, Grand Duchy of (Occasionally
spelled Luxemburg). 464

Europe, Eastern–Poland. 225, 814
Europe, Eastern–Russia (Russian Federation; Formerly Russian
SFSR, a Soviet Republic from 1917 to Dec. 1991). 26, 28
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. 310, 420
Europe, Eastern–Slovenia (Slovenija; Declared Independence from
Yugoslavia on 21 June 1991). 814

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der
Nederlanden), Including Holland. 61, 70, 225, 299, 336, 391, 464,
480, 602, 619, 656, 685, 688, 761, 814, 835, 914, 1014, 1147, 1185
Europe, Western–Norway, Kingdom of (Kongeriket Norge). 318
Europe, Western–Scotland (Part of United Kingdom since 1707).
634, 690, 691, 778, 779, 796, 903, 919
Europe, Western–Spain, Kingdom of (Reino de España). 8, 596,
656

Europe, Eastern–USSR (Union of Soviet Socialist Republics or
Soviet Union; called Russia before 1917. Ceased to exist in Dec.
1991). 26, 28, 33, 225, 274

Europe, Western–Sweden, Kingdom of (Konungariket Sverige).
318, 378, 440, 535, 553, 656, 748, 903

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a
Soviet Republic from 1917 to Dec. 1991). 11, 33

Europe, Western–Switzerland (Swiss Confederation). 17, 280, 368,
378, 440, 480, 535, 548, 610, 643, 656, 781, 958, 981, 1231

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. 73, 307, 310, 340,
420, 814

Europe, Western–United Kingdom of Great Britain and Northern
Ireland (UK–Including England, Scotland, Wales, Channel Islands,
Isle of Man, Gibraltar). 8, 11, 12, 25, 35, 72, 91, 110, 111, 129, 131,
139, 177, 225, 251, 366, 378, 389, 402, 431, 432, 435, 440, 464,
478, 480, 511, 535, 536, 553, 587, 588, 632, 634, 636, 641, 652,
653, 656, 665, 690, 691, 719, 735, 749, 763, 777, 778, 779, 796,
800, 802, 827, 834, 862, 865, 882, 900, 903, 919, 958, 1014, 1133,
1182

Europe, Western–Austria (Österreich). 11, 480, 656
Europe, Western–Belgium, Kingdom of. 8, 140, 364, 378, 391, 440,
464, 480, 535, 602, 619, 638, 656, 903

Europe, Western. 274, 276, 284, 312, 378, 535, 617, 673, 674, 834,
861, 914, 1065
Europe, soyfoods movement in. See Soyfoods Movement in Europe

Europe, Western–Denmark (Danmark; Including the Province of
Greenland [Kalaallit Nunaat]). 378, 440, 464, 480, 535, 586, 656

Exercise. See Physical Fitness, Physical Culture, and Exercise

Europe, Western–Finland (Suomen Tasavalta). 128, 274, 318, 480,
514

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

Europe, Western–France (République Française). 8, 11, 12, 13, 14,
15, 16, 17, 76, 225, 274, 378, 464, 480, 535, 600, 601, 656, 685,
716, 761, 968, 1185, 1199, 1208, 1231, 1233

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

Europe, Western–Germany (Deutschland; Including East and West
Germany, Oct. 1949–July 1990). 7, 26, 33, 120, 141, 225, 280, 429,
464, 566, 589, 656, 712, 814, 820, 839, 875, 903, 1014, 1035, 1109,
1155, 1174, 1184, 1185, 1188, 1262
Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island). 318
Europe, Western–Introduction of Soybeans to. Earliest document
seen concerning soybeans in a certain Western European country. 8
Europe, Western–Ireland, Republic of (Éire; Also Called Irish
Republic). 464, 544, 659, 761

Exports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Exported
Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.
Extruder / Extrusion Cooker Manufacturers–Wenger International,
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech,
Inc. 792
Extruders and Extrusion Cooking: Low Cost Extrusion Cookers
(LECs). 79, 278
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Extruders, Extrusion Cooking, and Extrusion Cookers. See also
Low Cost Extrusion Cookers (LEC / LECs). 76, 91, 124, 851, 923,
977
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

Salt–Also called Fermented Black Beans, Salted Black Beans,
Salty Black Beans, Black Fermented Beans, Black Beans, Black
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans,
Preserved Black Beans or Preserved Chinese Black Beans. In
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih,
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si,
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto,
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi /
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Taodji, or Tao-djie. 76, 121, 122, 123, 183, 360, 373, 566, 914, 922,
949, 1006, 1058, 1138, 1142, 1199, 1206, 1231, 1265

Fantastic Foods, Inc. (Petaluma, California). 892, 907
Far-Mar-Co, Inc. (A Cooperative; Hutchinson, Kansas). Created
on 1 June 1968 by the merger of four regional grain cooperatives
including Farmers Union Cooperative Marketing Assn., which had
owned the former Dannen soybean crushing plant in St. Joseph,
Missouri, since Sept. 1963. Parts later sold to PMS Foods, Inc. 164
Farm (The) (Lanark, ONT, Canada). See Plenty Canada
Farm (The) (Summertown, Tennessee). See also Soyfoods
Companies (USA)–Farm Food Co. 103, 113, 117, 130, 133, 134,
166, 178, 180, 196, 228, 274, 311, 313, 317, 343, 355, 384, 386,
396, 407, 421, 573, 611, 661, 714, 824, 844, 870, 912, 927, 1009,
1071, 1129, 1152, 1156, 1160
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. 130, 133, 134, 135, 178, 180, 196,
205, 228, 243, 313, 317, 333, 355, 384, 396, 407, 421, 424, 500,
502, 538, 557, 811, 816, 819, 828, 833, 894, 907, 908, 995
Farming and gardening, biodynamic. See Biodynamic / BioDynamic Farming and Gardening (General)
Fasting–Abstaining from All Food and Nourishment, Consuming
Only Water. 36
Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn
Natural Foods. 31, 347
Feeds–Efficiency of Animals in Converting Feeds into Human
Foods. 121, 122, 360, 1058, 1138, 1206, 1231, 1265
Feeds–Soybeans, soybean forage, or soy products fed to various
types of animals. See The type of animal–chickens, pigs, cows,
horses, etc.
Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including
Forage, Fodder {Green Plants}, or Ground Seeds). 8, 11, 267

Fermented Soyfoods and Their Fermentation (General). See also:
Microbiology and Bacteriology–History of Early Discoveries. 207,
1173
Fermented tofu. See Tofu, Fermented
Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thuanao
Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for
the Soil
Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates
/ Relatives in Various Languages. 36, 103, 121
Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial
Soyfood Products. 238
Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value
Added Uses (Not Including Livestock Feeds) and Solutions to
Disposal Problems. 8, 121, 122, 520, 1231
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). 8, 12, 14, 16, 33, 36, 67, 103, 104, 117, 121,
122, 123, 125, 176, 178, 180, 183, 191, 192, 195, 198, 205, 218,
219, 223, 224, 229, 234, 236, 237, 261, 278, 280, 281, 302, 305,
306, 333, 335, 337, 338, 343, 351, 355, 357, 360, 367, 372, 386,
400, 425, 433, 456, 466, 520, 521, 522, 566, 584, 611, 636, 685,
686, 714, 735, 745, 772, 795, 800, 804, 878, 891, 902, 922, 927,
949, 959, 965, 981, 1002, 1006, 1009, 1010, 1015, 1016, 1018,
1051, 1052, 1058, 1080, 1116, 1128, 1138, 1167, 1168, 1200, 1206,
1220, 1231, 1239, 1243, 1256, 1265, 1266
Fiber–Seventh-day Adventist Writings or Products (Especially
Early) Related to Dietary Fiber. 125
Fiber–Soy Cotyledon Fiber / Polysaccharides (from Making Soy
Protein Isolates). 326, 1016
Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other
Uses of Soybean Hulls. 949

Feeds Made from Soybean Meal (Defatted). 72, 251
Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls,
etc.). 418

Fiber, Soy–General, for Food Use (Specific Type Unknown). 650
Fiber. See Carbohydrates–Dietary Fiber

Fermented Black Soybeans–Whole Soybeans Fermented with
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Fibers (Artificial Wool or Textiles Made from Spun Soy Protein
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial
Uses of Soy Proteins. 13

Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman,
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse. 24, 40,
42, 43, 44, 46, 47, 48, 65, 189, 377, 702, 733, 771, 792, 891, 1143

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

France. See Europe, Western–France

Fitness. See Physical Fitness, Physical Culture, and Exercise
Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang
Toufukan / Wuxiang Doufugan)

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

Flakes, from whole soybeans. See Whole Soy Flakes
Fruitarianism. See Vegetarianism–Fruitarianism
Flatulence or Intestinal Gas–Caused by Complex Sugars (As the
Oligosaccharides Raffinose and Stachyose in Soybeans), by Fiber,
or by Lactose in Milk. 318, 693, 780, 834, 924
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). 81,
91, 163, 318, 402, 430, 778, 868, 923, 924, 926, 981
Flax plant or flaxseed. See Linseed Oil, Linseed Cake / Meal, or the
Flax / Flaxseed Plant

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd. 105,
129, 132, 157, 177, 233
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. 75, 772
Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods,
or Medicinal Foods. 1087
Galactina S.A. (Belp, Switzerland). 378, 685

Flour, soy. See Soy Flour
Fluoridation of Municipal Drinking Water with Fluorine. 939
Fodder, soybean. See Feeds / Forage from Soybean Plants or FullFat Seeds
Food Production and Distribution Administration of USDA. See
United States Department of Agriculture (USDA)–War Food
Administration (WFA)
Food and Drug Administration (FDA, U.S. Dept. of Health and
Human Services). 167, 168, 205, 286, 296, 424, 441, 450, 465, 469,
470, 508, 637, 699, 786, 793, 891, 995, 1026, 1072, 1106, 1112,
1116, 1161, 1172, 1177, 1196, 1240, 1249, 1251, 1254, 1260
Food for Life (Illinois). 115

Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando,
Florida). 469, 479, 485, 490, 499, 502, 503, 507, 517, 525, 538,
542, 549, 557, 558, 577, 581, 582, 583, 604, 605, 609, 614, 633,
646, 647, 664, 665, 678, 683, 699, 700, 706, 707, 715, 739, 740,
741, 742, 751, 754, 765, 766, 769, 817, 829, 833, 834, 836, 837,
855, 871, 892, 894, 905, 906, 907, 910, 911, 916, 944, 946, 953,
967, 969, 972, 976, 982, 985, 987, 990, 991, 993, 994, 1011, 1012,
1014, 1017, 1020, 1021, 1023, 1024, 1029, 1030, 1032, 1034, 1038,
1039, 1042, 1046, 1054, 1056, 1057, 1060, 1063, 1064, 1069, 1072,
1073, 1074, 1075, 1081, 1085, 1086, 1087, 1088, 1090, 1091, 1092,
1093, 1094, 1097, 1100, 1101, 1103, 1107, 1108, 1110, 1113, 1115,
1117, 1118, 1119, 1120, 1126, 1135, 1136, 1137, 1139, 1145, 1163,
1164, 1165, 1166, 1175, 1189, 1196, 1202, 1205, 1207, 1208, 1210,
1213, 1219, 1221, 1224, 1227, 1228, 1236, 1244, 1269
Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian
Pioneer Worldwide, and in India and England. 1126

Food uses of soybeans, breeding for. See Variety Development,
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans
for Food Uses
Foodservice and Institutional Feeding or Catering, Including
Quantity or Bulk Recipes. 164, 264, 268, 269, 288, 311, 316, 324,
497, 521, 530, 560, 562, 571, 637, 726, 744, 751, 797, 808, 809,
833, 891, 892, 985, 1143
Foodservice and institutional feeding or catering. See School Lunch
Program

Ganmodoki. See Tofu, Fried
Garden Protein International (GPI), Maker of Gardein Meat
Alternatives (Founded by Yves Potvin, 2003, Vancouver, British
Columbia, Canada). 1227
Gardenburger Inc. Named Wholesome and Hearty Foods, Inc. until
24 Oct. 1997 (Portland, Oregon). 775, 786, 833, 834, 892, 894, 953,
1026
Gas, intestinal. See Flatulence or Intestinal Gas

Forage, soybean. See Feeds / Forage from Soybean Plants or FullFat Seeds

Genealogy and Family History. See Also: Obituaries, Biographies.
4, 17, 115, 121, 122, 280, 360, 693, 1058, 1138, 1206, 1231, 1265

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
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General Mills, Inc. (Minneapolis, Minneapolis). 75, 164, 598, 723,
1106, 1165, 1213
Genetic Engineering, Transgenics, Transgenic Plants and
Biotechnology / Biotech. 401, 928
Genetics, soybean. See Breeding of Soybeans and Classical
Genetics
GeniSoy Products Co. (Fairfield, California). Including MLO and
Mus-L-On. 1020, 1032, 1055, 1072, 1211

832, 902, 959, 965, 1002, 1015, 1051, 1052, 1074, 1084, 1098,
1102, 1112, 1116, 1140, 1143, 1192, 1193, 1196, 1218, 1220, 1231,
1251, 1260
Green Vegetable Soybeans, Usually Grown Using Vegetable-Type
Soybeans. 11, 67, 76, 98, 121, 122, 123, 183, 271, 360, 566, 591,
748, 804, 812, 832, 851, 864, 887, 902, 927, 945, 959, 965, 966,
992, 1002, 1009, 1015, 1018, 1022, 1032, 1045, 1050, 1051, 1052,
1058, 1074, 1084, 1098, 1099, 1102, 1105, 1112, 1116, 1130, 1132,
1138, 1140, 1142, 1143, 1150, 1157, 1168, 1169, 1192, 1193, 1196,
1199, 1206, 1218, 1220, 1231, 1239, 1241, 1251, 1257, 1258, 1260,
1265

Germany. See Europe, Western–Germany
Griffith Laboratories (Chicago and Alsip, Illinois). 792
Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). See
also: Julian, Percy. 46, 47, 51, 164, 771, 792
Gluten. See Wheat Gluten

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

Glycemic Index. See Carbohydrates–Glycemic Index and Glycemic
Load
Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid
Function and Cause Goiter). 1149

Groundnuts. See Peanut, Peanuts
HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos

Golbitz, Peter. See Soyatech (Bar Harbor, Maine)

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

Graham, Sylvester (1794-1851). American Health Reformer and
Vegetarian (Actually Vegan) (New York). 4

Hackleman, Jay C. (1888-1970, Extension Agronomist, Univ. of
Illinois). 49

Grain Farmers of Ontario (GFO). See Ontario Soybean Growers
(Canada)

Hain Celestial Group, Inc. (Uniondale, New York). Hain Food
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov.
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods.
130, 180, 196, 228, 234, 296, 313, 317, 396, 458, 502, 542, 620,
760, 811, 816, 819, 828, 833, 892, 894, 907, 908, 995, 1032, 1069,
1074, 1137, 1146, 1147, 1165, 1185, 1213, 1253

Grainaissance, Inc. (Emeryville, California). 482, 502, 876
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. 685, 958
Granules, from whole soybeans. See Whole Soy Flakes
Granum. See Natural Foods Distributors and Master Distributors in
the USA–Janus
Great Eastern Sun and Macrobiotic Wholesale Co. (North
Carolina). 570, 772, 853

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. 139, 652, 749
Hamanatto / Hamananatto. See Hamanatto Fermented Black
Soybeans–from Japan
Hamanatto Fermented Black Soybeans–from Japan. In Japan called
Hamanatto or (formerly) Hamananatto. 76, 121, 123, 949, 1231

Green Vegetable Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 67

Harrison, D.W. (M.D.), and Africa Basic Foods (Uganda). 72

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden
Vegetable or Commercially. 11

Harvesting and Threshing Soybeans (Including Use of Chemical
Defoliation and Defoliants to Facilitate Harvesting). 832

Green Vegetable Soybeans–Leaves of the Soybean Plant Used as
Food or Medicine. Called Huo in Chinese. 395

Hawaii. See United States–States–Hawaii

Green Vegetable Soybeans–The Word Edamame (Japanese-Style,
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents. 121, 122, 748, 812,

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and
Hayes General Technology (Israel). 792
Healing arts, alternative. See Medicine–Alternative
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or Made in a Particular Geographic Area. 35, 87, 438, 439, 479, 743
Health Foods–Etymology of This Term and Its Cognates / Relatives
in Various Languages. 35
Health Foods–Manufacturers. 1, 4, 5, 27, 286, 1005
Health Foods Movement and Industry in United Kingdom. 35, 865,
958
Health Foods Movement and Industry in the United States–General
(Started in the 1890s by Seventh-day Adventists). 32, 45, 365, 908,
1125

Historical–Earliest Document Seen Containing a Particular Word,
Term, or Phrase. 3, 4, 7, 12, 13, 22, 26, 29, 33, 39, 50, 63, 67, 103,
105, 113, 117, 121, 122, 148, 192, 280, 305, 367, 383, 395, 591,
619, 686, 1128, 1231, 1239
Historical–Earliest Document Seen on a Particular Subject. 3, 7, 8,
12, 13, 14, 29, 30, 41, 42, 44, 53, 57, 63, 94, 103, 130, 133, 134,
192, 225, 229, 231, 282, 305, 334, 367, 405, 411, 490, 686, 818,
1128
Historical–Earliest Document Seen on a Particular Subject. 16, 27

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s).
35, 80, 845, 882, 1015
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. 500, 609, 819
Health claims. See Claim or Claims of Health Benefits–Usually
Authorized by the FDA
Health food companies in England. See Pitman Health Food
Company
Health foods manufacturers. See El Molino Mills
Health foods movement in Los Angeles, California. See El Molino
Mills
Heart disease and diet. See Cardiovascular Disease, Especially
Heart Disease and Stroke
Hemp Oil or Hempseed Oil (from the seeds of Cannabis sativa).
1065, 1114, 1127

Historically Important Events, Trends, or Publications. 104, 135,
153, 178, 205, 243, 296, 333, 378, 424, 469, 512, 531, 532, 535,
1135, 1147, 1208
History–Chronology. See Chronology / Timeline
History of medicine. See Medicine–History
History. See also Historical–Earliest..., Biography, Chronology /
Timeline, and Obituaries. 7, 11, 20, 36, 42, 43, 49, 67, 72, 79, 91,
117, 121, 122, 133, 134, 139, 153, 169, 172, 183, 189, 191, 220,
251, 261, 262, 263, 270, 274, 280, 286, 287, 311, 312, 354, 360,
366, 374, 378, 379, 381, 396, 416, 421, 445, 480, 520, 521, 522,
535, 542, 556, 560, 561, 564, 566, 569, 573, 579, 593, 596, 598,
615, 617, 645, 648, 658, 659, 674, 679, 720, 723, 734, 735, 745,
746, 747, 753, 754, 781, 801, 814, 820, 835, 853, 854, 862, 871,
877, 882, 887, 889, 891, 897, 903, 914, 921, 923, 924, 925, 926,
939, 958, 982, 986, 988, 993, 995, 1014, 1021, 1031, 1044, 1058,
1075, 1129, 1138, 1147, 1148, 1154, 1156, 1160, 1206, 1208, 1214,
1216, 1231, 1239, 1265, 1268
Hoisin / Haisien Sauce. 1006

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). 860, 861, 871, 883, 890, 914, 943, 952, 968, 980, 1000,
1001, 1014, 1065, 1075, 1114, 1127, 1147, 1160

Holland. See Europe, Western–Netherlands

Herbicides. See Weeds–Control and Herbicide Use

Homemade soy sprouts. See Soy Sprouts, Homemade–How to
Grow at Home or on a Laboratory Scale, by Hand

Heuschen-Schrouff B.V. (Landgraaf, Netherlands), Including Its
Subsidiary SoFine Foods (The Latter Acquired by Vandemoortele
Group on 23 June 2006). 364, 391, 685, 814, 1185

Homemade frozen tofu. See Tofu, Frozen, Homemade–How to
Make at Home or on a Laboratory or Community Scale, by Hand
Homemade peanut butter. See Peanut Butter, Homemade–How to
Make at Home or on a Laboratory Scale, by Hand

Homemade soymilk. See Soymilk, Homemade–How to Make at
Home or on a Laboratory or Community Scale
Homemade tempeh. See Tempeh, Homemade–How to Make at
Home or on a Laboratory Scale, by Hand

Hexane. See Solvents
Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods
America Corporation (Los Angeles, California)
Historical–Documents on Soybeans or Soyfoods Published from
1900 to 1923. 8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 23

Homemade tofu. See Tofu, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand
Homemade yuba. See Yuba, Homemade–How to Make at Home or
on a Laboratory Scale, by Hand

Historical–Earliest Commercial Product Seen of a Particular Type
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Hong Kong. See Asia, East–Hong Kong
Illustrations (Often Line Drawings) Published before 1924. See also
Photographs. 11, 12, 16

Horse bean. See Broad Bean (Vicia faba)
Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath
Laboratories. See also Soya Corporation of America and Dr.
Armand Burke. 29
House Foods America Corporation (Los Angeles, California).
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc. 134,
166, 231, 236, 282, 355, 520, 521, 522, 598, 623, 651, 723, 948,
986, 1043, 1112
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). 685, 1185
Hulls, soybean, uses. See Fiber, Soy

Illustrations Published after 1923. See also Photographs. 79, 117,
121, 122, 155, 174, 183, 192, 193, 210, 213, 235, 238, 245, 249,
251, 256, 272, 300, 305, 325, 335, 339, 343, 367, 464, 466, 508,
520, 561, 585, 623, 626, 627, 634, 644, 680, 684, 686, 692, 708,
730, 733, 762, 780, 820, 834, 919, 921, 967, 998, 1032, 1045, 1109,
1110, 1111, 1112, 1128, 1137, 1172, 1183, 1198, 1203, 1204, 1231
Illustrations, Not About Soy, Published after 1923. See also Photos.
773, 786, 958, 1026
Illustrations, Not About Soy, Published before 1924. See also
Photos. 24
Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice
Dream / Beverage Manufactured by California Natural Products
(CNP, Manteca, California). 134, 655, 718, 764, 791, 833, 891, 892,
894, 909, 944, 995, 1165

Human Nutrition–Clinical Trials. 10
Hunger, Malnutrition, Famine, Food Shortages, and Mortality
Worldwide. 121, 122, 196, 360, 1058, 1138, 1206, 1231, 1265
Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry
and Market Statistics, Trends, and Analyses–By Geographical
Region. 286, 440
Hydrogenation–General, Early History, and the Process. Soy is Not
Mentioned. 139, 516
Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin.
42, 251, 286, 555, 658, 835, 848

Important Documents #1–The Very Most Important. 3, 7, 8, 12, 13,
14, 16, 20, 26, 29, 30, 32, 41, 42, 44, 49, 50, 53, 57, 63, 67, 72, 76,
94, 103, 105, 115, 117, 121, 122, 123, 130, 133, 134, 178, 192, 225,
229, 231, 232, 241, 282, 305, 334, 367, 374, 405, 411, 438, 490,
617, 677, 686, 815, 818, 888, 1128, 1208, 1224, 1239, 1264
Important Documents #2–The Next Most Important. 4, 33, 39, 113,
183, 280, 311, 360, 378, 383, 535, 619, 623, 656, 1058, 1061, 1069,
1138, 1206, 1231, 1265
Imports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Imported
India. See Asia, South–India

Hydrogenation. See Margarine, Shortening, Trans Fatty Acids,
Vanaspati, also Margarine and Shortening
Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid
Aminos
Hydrolyzed soy protein. See Soy Protein–Hydrolyzed and
Hydrolysates (General)
Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy NonDairy Relatives
Ice cream, soy. See Soy Ice Cream, Soy Ice Cream (Frozen or Dry
Mix)–Imports, Exports, International Trade

Indiana. See United States–States–Indiana
Indonesia. See Asia, Southeast–Indonesia
Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap)
Ketchup / Catsup
Indonesians Overseas, Especially Work with Soy. 133, 134
Industrial Uses of Soy Proteins–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 13

Identity Preserved / Preservation. 915, 1227
IITA (Nigeria). See International Institute of Tropical Agriculture
(IITA) (Ibadan, Nigeria)
Illinois, University of (Urbana-Champaign, Illinois). Soyfoods
Research & Development. 49, 133, 134, 321, 1178
Illinois. See United States–States–Illinois

Indian Council of Agricultural Research (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

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.
12, 13, 14, 16
Industrial Uses of Soybeans (General Non-Food, Non-Feed). 251,
937
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Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt
Preservation Agents, Caulking Compounds, Artificial Leather,
and Other Minor or General Uses, Paints, Varnishes, Enamels,
Lacquers, and Other Protective / Decorative Coatings
Industrial uses of soy oil as a non-drying oil. See Lubricants,
Lubricating Agents, and Axle Grease for Carts
Industrial uses of soy proteins. See Fibers (Artificial Wool or
Textiles Made from Spun Soy Protein Fibers, Including Azlon,
Soylon, and Soy Silk / Soysilk), Paints (Especially Water-Based
Latex Paints), Paper Coatings or Sizings, or Textile Sizing, Plastics
(Including Molded Plastic Parts, Plastic Film, Disposable Eating
Utensils and Tableware–From Spoons to Plates, and Packaging
Materials)
Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic
Movement, and the Farm Chemurgic Council (USA, 1930s to
1950s) Including, 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. 378,
486, 535, 542, 598, 685, 723, 891, 892, 893, 894, 895, 896, 993,
1213, 1227
Infant Foods and Infant Feeding, Soy-based. See Also Infant
Formulas, Soy-based. 192, 251, 254, 305, 367, 381, 418, 498, 642,
673, 686, 1128

International Nutrition Laboratory. See Miller, Harry W. (M.D.)
(1879-1977)
International Vegetarian Union (IVU. Founded 1908; and its British
Predecessor the Vegetarian Federal Union, founded 1889), and
Other International Vegetarian Societies, Conferences, Congresses,
and Unions. 536
International soybean programs. See 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
Intestinal Flora / Bacteria and Toxemia–Incl. Changing and
Reforming (L. Acidophilus, Bifidus, L. Bulgaricus etc.). 232, 241,
274
Introduction of Soybeans (as to a Nation, State, or Region, with P.I.
Numbers for the USA) and Selection. 888
INTSOY–International Soybean Program (Univ. of Illinois, Urbana,
Illinois). Founded July 1973. 264
Iowa State University / College (Ames, Iowa), and Univ. of Iowa
(Iowa City). 995
Iowa. See United States–States–Iowa

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). 211, 377, 378,
466, 535, 685, 721, 850, 944, 965, 1015, 1132

Island Spring, Inc. (Vashon, Washington). 133, 135, 187, 205, 218,
243, 278, 296, 306, 352, 469, 598, 609, 642, 723

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in
China or Chinese Cultures. 14

Isoflavone or Phytoestrogen Content of Soyfoods, Soy-based
Products, Soy Ingredients, and Soybean Varieties (Esp. Genistein,
Daidzein, and Glycitein). 815, 1022

Infinity Food Co. Renamed Infinity Company by 1973 (New York
City, New York). 115, 482

Isoflavones in soybeans and soyfoods. See Estrogens, Incl.
Genistein, Daidzein, etc.

Information, computerized. See Computerized Databases and
Information Services, and Websites, Websites or Information on the
World Wide Web or Internet

Isolated soy proteins. See Soy Proteins–Isolates
Israel. See Asia, Middle East–Israel and Judaism

Innoval / Sojalpe (Affiliate of Les Silos de Valence–Valence,
France). 600, 685

Itona (Wigan, Lancashire, England). Maker of Soymilk, Soymilk
Products, Soynuts, and Meat Alternatives. 685

Insects–Pest Control. See also: Integrated Pest Management. 444,
928

Ivory Coast. See Africa–Côte d’Ivoire

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). 888, 1238

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). 121
Janus Natural Foods (Seattle, Washington). And Granum. 115, 133,
134
Japan–Shokuhin Sogo Kenkyujo. See National Food Research
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)
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Ketjap Manis
Japan. See Asia, East–Japan
Kibun. See Soymilk Companies (Asia)
Japanese Overseas, Especially Work with Soy or Macrobiotics. 166,
193, 433, 445, 518, 545, 557, 572, 584, 714, 716, 745, 752, 803,
846, 854, 856, 858, 864, 984, 986, 988, 1040, 1043, 1048, 1049,
1080, 1158, 1193, 1208, 1252
Jerky, Soy. Including Jerky-Flavored Soy Products. See also: Tofu,
Flavored / Seasoned and Baked, Grilled, Braised or Roasted. 192,
277, 305, 343, 367, 686, 1098, 1128
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.
914
Jonathan P.V.B.A. (Kapellen, Belgium). 140, 685

Kidney / Renal Function. 939
Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International
Inc., and Kikkoman Shoyu Co. 133, 134, 551, 598, 723, 993, 1213
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). 76
Kloss, Jethro (1863-1946) and his Book Back to Eden. 29, 30, 32,
36, 114, 343, 1031

Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early
Records Only. 191, 856
Kaempfer, Engelbert (1651-1716)–German physician and traveler.
11
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)

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. 76, 94, 96, 602,
619, 752, 914, 925, 961, 1131, 1173
Korea. See Asia, East–Korea
Korean-style fermented soybean paste. See Jang–Korean-Style
Fermented Soybean Paste

Kefir / Kephir (Made From Dairy / Cow’s Milk). 1173
Korean-style miso, etymology of. See Miso, Korean-Style
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. 1, 2, 3, 4, 5,
20, 34, 97, 232, 241, 261, 262, 263, 274, 374, 648, 891, 1196
Kellogg, Will Keith, Kellogg’s Toasted Corn Flake Co. Later
Kellogg Company (of breakfast cereal fame; Battle Creek,
Michigan). 1, 648, 1106, 1157, 1165, 1196
Kerry Ingredients (Formerly the Kerry Group). Purchased Plants
from Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa)
in Jan. 2002. Name Changed to Nutriant (Jan. 2002 to 2006), Then
Changed Back to Kerry. 1147, 1213
Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc.
Word Mentioned in Document. 619, 922, 1169
Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis /

Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy
Ingredients Used in Korean-Style Recipes
Koreans Overseas, Especially Work with Soy. 229, 598, 723, 756,
984, 1031, 1185, 1214
Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws.
See also: Kosher Products (Commercial). 53, 153, 231, 237, 259,
282, 283, 288, 292, 303, 388, 390, 412, 428, 445, 495, 514, 596,
816, 819, 852, 854, 867, 905, 908, 921, 946, 985, 1270
Kosher Products (Commercial). 137, 325, 479, 512, 528, 532, 563,
565, 585, 594, 622, 628, 629, 651, 699, 726, 770, 913, 917, 918,
956, 1162
Kraft Foods Inc. (Work with Soy). Including Anderson Clayton,
Boca Burger, and Balance Bar. 227, 264, 314, 345, 408, 598, 657,
658, 659, 792, 833
Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus,
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia
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wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides).
115, 133, 134, 147, 373, 520, 696, 922
Kushi, Michio and Aveline–Their Life and Work with Macrobiotics,
and Organizations They Founded or Inspired. 133, 745, 752, 854,
856, 988, 1252

Latin America–Caribbean–Trinidad and Tobago. 261, 262, 263
Latin America–Caribbean–Virgin Islands of the United States–St.
Thomas, St. John, and St. Croix (Danish West Indies before Jan.
1917). 1148
Latin America–Central America–El Salvador. 654

Kuzu. See Kudzu or Kuzu (Pueraria...)
Latin America–Central America–Guatemala. 386, 421, 681
La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept.
1943 by Beatrice Creamery Co. 598
La Sierra Industries (La Sierra, California). See Van Gundy,
Theodore A., and La Sierra Industries
Lactose Intolerance or Lactase Deficiency. 407, 544, 807, 867, 891,
914, 1010, 1062

Latin America–Central America–Mexico–Soy Ingredients Used in
Mexican-Style Recipes, Food Products, or Dishes Worldwide. 103,
130, 178, 191, 242, 264, 306, 316, 337, 354, 355, 376, 407, 520,
541, 546, 619, 641, 649, 675, 677, 779, 787, 817, 830, 831, 837,
845, 872
Latin America–Central America–Mexico. 121, 278, 386, 596, 659,
681, 892, 923, 934, 960

Lager, Mildred (Los Angeles, California). 45
Latin America–Central America–Nicaragua. 386
Land O’Lakes, Inc. 284, 761
Latin America–Central America–Panama. 371
Latin America (General). 312, 378, 535, 1052, 1213
Latin America–Caribbean–Cuba. 873, 877, 881, 884, 885, 898, 923,
924, 925, 926, 934, 942, 960, 1004

Latin America–South America–Argentina (Argentine Republic).
225, 596, 1147

Latin America–Caribbean–Dominica. 421, 877

Latin America–South America–Brazil, Federative Republic of. 97,
121, 225, 374, 418, 659, 858, 877, 881, 923, 925, 1080, 1147, 1231

Latin America–Caribbean–Dominican Republic (Santo Domingo or
San Domingo before 1844). 681

Latin America–South America–Colombia. 336, 1041, 1078, 1080,
1231

Latin America–Caribbean–Haiti. 374

Latin America–South America–Ecuador (Including the Galapagos
Islands. Formerly also called Equator, the English translation of the
Spanish “Ecuador”). 278, 596

Latin America–Caribbean–Jamaica. 421, 949
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. 261,
262, 263, 421, 877, 1148
Latin America–Caribbean–Puerto Rico, Commonwealth of (A SelfGoverning Part of the USA; Named Porto Rico until 1932). 887,
1088

Latin America–South America–Peru. 97, 374
Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)
Laurelbrook Natural Foods (Bel Air, Maryland). 109, 115, 133
Lea & Perrins. See Worcestershire Sauce
Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative
Protein Sources. 293, 735
Leaves of the soybean plant used as food. See Green Vegetable
Soybeans–Leaves of the Soybean Plant Used as Food or Medicine
Lecithin, Soy. 50, 61, 67, 125, 146, 271, 405, 443, 447, 450, 490,
673, 696, 712, 775, 902, 922, 927, 949, 959, 965, 1002, 1009, 1015,
1051, 1116, 1132, 1140, 1142, 1151, 1239
Legume, Inc. (Fairfield, New Jersey). 153, 243, 266, 272, 289, 296,
300, 309, 311, 330, 333, 355, 424, 500, 521, 538, 547, 557, 570,
580, 609, 820, 892

Latin America–Caribbean–Saint Lucia. 421
Latin America–Caribbean–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 898, 934

Lens culinaris or L. esculenta. See Lentils
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Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens.
11, 32, 36, 270, 287, 324, 452, 477, 693, 772, 830, 939, 986, 1006

from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in
Jan. 1990. 32, 75, 218, 377, 785

Lever Brothers Co. See Unilever Corp.

Loma Linda University (Loma Linda, California). Including Loma
Linda Hospital (Formerly named Loma Linda Sanitarium and
College of Medical Evangelists). 1, 112

Leviton, Richard. See Soyfoods Association of North America
(SANA)
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). 8, 12, 13, 14, 15, 16, 17, 274
Life Food GmbH / Taifun-Tofuprodukte (Freiburg, Germany). 1185
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by
Arran and Ratana Stephens. 115

Los Angeles–City and County–Work with Soyfoods, Natural /
Health Foods, and / or Vegetarianism. 27, 41, 45, 101, 115, 134,
166, 248, 277, 282, 376, 396, 419, 518, 545, 572, 625, 651, 662,
663, 773, 785, 803, 806, 833, 846, 864, 921, 947, 948, 984, 986,
995, 1040, 1043, 1045, 1048, 1049, 1111, 1112
Low cost extrusion cookers. See Extruders and Extrusion Cooking:
Low Cost Extrusion Cookers (LECs)
Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil. 937
Lucerne / lucern. See Alfalfa or Lucerne

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.
193, 218, 220, 500, 557, 664, 772, 800, 866, 876, 891, 892, 907,
992, 1020, 1032, 1074, 1137, 1165, 1196, 1253

Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)
Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus
albus, L. angustifolius, L. luteus, L. mutabilis). 11

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus
lunatus. Also called Butter Bean. 41, 693

Lust, Benedict (1872-1945), Louise Stroebel Lust (1868-1925;
his wife) and Louis Lust. Pioneers in Naturopathy in the United
States (New York City; “Yungborn,” Butler, New Jersey; Tangerine,
Florida). 882

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. 378, 535, 602, 619, 638, 685, 1147, 1185

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid).
516

Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid
Content of Soybeans and Soybean Products. 912, 959, 1006, 1059,
1129, 1196
Linolenic Acid and Linolenate Content of Soybeans and Soybean
Products. See also Omega-3 Fatty Acids. 1059
Linseed Oil, Linseed Cake / Meal, or the Flax / Flaxseed Plant
(Linum usitatissimum L.). 1016, 1149
Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant), or
Soybean Products (Including Soy Oil). 14, 554, 664
Lipids. See Linolenic Acid–Omega-3, Linolenic Acid and
Linolenate
Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation
Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its
Inactivation

Macrobiotic Cookbooks. 96, 115, 121, 122, 183, 206, 285, 294,
295, 360, 474, 566, 603, 611, 912, 970, 1058, 1068, 1138, 1206,
1226, 1231, 1265
Macrobiotics. See Aihara, Herman and Cornellia–Their Life and
Work, Kushi, Michio and Aveline–Their Life and Work, Muramoto,
Noboru–His Life and Work, Ohsawa, George and Lima
Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi,
Herman and Cornellia Aihara. 71, 84, 87, 96, 102, 109, 115, 121,
122, 145, 183, 193, 206, 214, 247, 278, 285, 294, 295, 311, 360,
378, 433, 474, 497, 520, 535, 537, 544, 559, 560, 566, 591, 602,
603, 611, 619, 638, 670, 745, 746, 747, 752, 753, 772, 853, 854,
856, 858, 862, 912, 939, 970, 988, 1058, 1059, 1068, 1080, 1138,
1147, 1154, 1185, 1206, 1226, 1231, 1252, 1265
Madison Foods and Madison College (Madison, Tennessee).
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was
Acquired by Worthington Foods in Aug. 1964. 50, 75, 125, 286
Mainland Express (Spring Park, Minnesota). Div. of Goods, Inc.
Named Tofu, Inc. and Eastern Foods, Inc., Minneapolis, Minnesota,
from 1978 to March 1989. 424, 502

Llama Toucan & Crow. See Stow Mills, Inc.
Maize. See Corn / Maize
Loma Linda Foods (Riverside, California). Named La Loma Foods

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 538
Malnutrition Matters (Ottawa, Ontario, Canada). Non-Profit
Organization. Founded in 2000 by Frank Daller and Brian Herrigan.
1268

Meat Alternatives–General and Other Meatless Meatlike Products.
See Also Meat Extenders. 38, 966, 1177, 1195, 1212

Malnutrition, hunger, famine, and food shortages. See Hunger,
Malnutrition, Famine, Food Shortages, and Mortality

Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–By Geographical Region. 891, 892, 893, 895, 896, 1212

Mame-maki. See Roasted / Parched Soybeans (Irimame)

Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–Individual Companies. 577, 892, 893

Manchu soybean variety. See Soybean Varieties USA–Manchu
Manna Natural Foods (Amsterdam, The Netherlands). Named
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by
Akwarius Almere in 1987. 299, 602, 619, 685
Map / Maps. 133, 134, 986
Maple Leaf Monarch or Maple Leaf Mills. See ADM AgriIndustries Ltd. (Windsor, Ontario, Canada)
Margarine Made with Soy Oil. 245, 500, 780, 945, 1009, 1010,
1084, 1124, 1166, 1169
Margarine. 43, 52, 98, 139, 152, 179, 222, 251, 286, 302, 324, 440,
464, 478, 498, 596, 673, 702, 721, 748, 866, 893, 898, 921, 1006,
1059, 1132
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. 278, 492, 645
Marketing Soybeans, Market Development, and Economics
(Including Futures Markets, Hedging, and Mathematical Models).
80
Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing
of
Marusan-Ai. See Soymilk Companies (Asia)
Massachusetts. See United States–States–Massachusetts

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and
Other Pork-related Products. See also Meatless Sausages. 53, 75,
80, 121, 122, 164, 270, 286, 287, 500, 666, 714, 772, 809, 895, 896,
907, 927, 972, 992, 1010, 1051, 1098, 1146, 1231
Meat Alternatives–Meatless Burgers and Patties. See Also Meat
Extenders. 36, 40, 41, 50, 53, 67, 75, 80, 103, 112, 117, 121, 122,
125, 130, 134, 142, 148, 153, 155, 159, 174, 175, 176, 178, 183,
191, 192, 196, 200, 221, 223, 224, 230, 234, 239, 242, 245, 249,
252, 258, 270, 280, 283, 286, 287, 291, 292, 303, 304, 305, 306,
330, 335, 339, 342, 344, 354, 355, 366, 367, 389, 402, 407, 425,
472, 500, 526, 527, 537, 541, 619, 625, 653, 682, 685, 686, 696,
714, 735, 749, 764, 772, 796, 799, 800, 801, 805, 808, 809, 865,
879, 883, 884, 893, 895, 896, 907, 927, 938, 975, 984, 986, 992,
1006, 1015, 1032, 1041, 1045, 1050, 1052, 1059, 1078, 1080, 1098,
1109, 1112, 1128, 1132, 1149, 1157, 1160, 1165, 1188, 1193, 1200,
1208, 1218, 1231, 1239, 1251, 1260
Meat Alternatives–Meatless Chicken, Goose, Duck, and Related
Poultry Products. See also Meatless Turkey. 1, 2, 50, 75, 80, 234,
828, 891, 1177
Meat Alternatives–Meatless Fish, Shellfish, and Other Seafood-like
Products. 50, 75, 121, 122, 192, 234, 237, 305, 367, 686, 891, 1128,
1177, 1231
Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.).
See Also Meat Extenders. 7, 14, 51, 53, 75, 103, 117, 130, 178,
180, 182, 191, 195, 219, 223, 224, 229, 234, 236, 237, 270, 283,
287, 292, 303, 306, 335, 337, 343, 355, 400, 500, 516, 520, 521,
527, 555, 577, 598, 609, 611, 623, 664, 668, 696, 712, 749, 760,
772, 800, 801, 805, 808, 809, 811, 828, 872, 876, 895, 896, 907,
927, 948, 975, 989, 992, 1010, 1045, 1051, 1052, 1055, 1098, 1109,
1132, 1146, 1150, 1155, 1157, 1193

Meal or cake, soybean. See Soybean Meal
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. 37, 80, 192, 272, 277, 305, 343, 367, 484, 616,
675, 686, 689, 762, 1098, 1121, 1128
Meat Alternatives–Commercial Products (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 728,
769
Meat Alternatives–Documents About (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 45,
124, 231, 357, 495, 597, 602, 609, 760, 892, 893

Meat Alternatives–Meatless Turkey. 176, 191, 714, 849, 907, 972,
975, 1151, 1177, 1253
Meat Alternatives–Quorn (Based on Mycoprotein). See Also Meat
Extenders. 1185
Meat Alternatives or Substitutes, Meatless or Meatlike Products–
Etymology of This Term and Its Cognates / Relatives in Various
Languages. 2, 67, 1178, 1239
Meat Products Extended with Soy Protein, or Meat Extenders
(Marketed as Such). 256, 310, 316, 363, 401, 792, 923
Meat alternatives companies. See Turtle Island Foods, Inc. (Hood
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River, Oregon. Maker of Tofurky and Tempeh), Yves Veggie
Cuisine (Vancouver, BC, Canada)

Mexico and Central America, soyfoods movement in. See Soyfoods
Movement in Mexico and Central America

Meat alternatives makers. See Garden Protein International (GPI),
Tivall (Tivol)

Mexico. See Latin America, Central America–Mexico
Michigan. See United States–States–Michigan

Meatless burgers. See Vegetarian / Meatless Burgers
Media–Earliest Articles on Soy in Major Magazines and
Newspapers. 126, 163, 323

MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly
Nichii Co. and MYCAL Corp. 716, 772, 1020, 1158, 1193
Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Media, Popular Articles on Soyfoods in the USA, Canada, or
Related to North Americans in Asia. 29, 126, 142, 145, 156, 158,
173, 182, 198, 200, 204, 217, 221, 231, 236, 237, 239, 242, 273,
275, 282, 283, 285, 288, 292, 294, 295, 297, 303, 327, 330, 349,
350, 356, 359, 365, 383, 388, 393, 419, 707, 842, 933, 1037, 1053,
1059
Medical / Medicinal-Therapeutic Uses / Aspects (General). 677,
936
Medical aspects of soybeans. See Cancer or Tumor Causing /
Promoting Substances in Soybeans or, 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,. 41, 67, 347, 373, 625, 677,
877, 882, 934, 1229, 1239
Medicine–History. 36
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). 150, 491, 586, 642

Microbiological Problems (Food Spoilage, Sanitation, and
Contamination). See also: Nutrition–Toxins and Toxicity in Foods
and Feeds–Microorganisms, Especially Bacteria, as Causal Agents.
192, 305, 367, 560, 686, 1128
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
Migros & Conserves Estavayer (Estavayer-le-Lac, Switzerland).
610, 685
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). 3, 7,
441, 544, 807, 891, 914, 944, 1010, 1062, 1268
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. 3, 4, 7, 9, 10, 17, 18, 19, 21, 22, 23, 24, 32, 36, 44, 50, 67, 95,
97, 125, 327, 338, 342, 373, 374, 498, 649, 673, 714, 775, 796, 817,
824, 833, 837, 855, 870, 883, 892, 894, 912, 950, 1014, 1150, 1151,
1152, 1196, 1233, 1239, 1268
Milk, almond. See Almond Milk and Cream. Also–Almonds Used
to Flavor Soymilk, Rice Milk, etc.

Menopause–Relief of Its Unpleasant Symptoms, Such as “Hot
Flashes” and “Night Sweats”. 907, 927, 959, 992, 1005, 1009,
1010, 1015, 1016, 1032, 1045, 1055, 1062, 1102, 1106, 1132, 1133,
1149, 1256

Milk, peanut. See Peanut Milk

Mesoamerica. See Latin America–Central America

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

Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters,
Inc., Port Townsend, Washington state). World’s leading expert on
soy nutrition. 772, 877, 927, 939, 1096, 1147, 1196

Milk, sesame. See Sesame Milk

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

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition
Laboratory (Mt. Vernon, Ohio). 55, 72, 121, 122, 183, 192, 218,
261, 262, 263, 286, 305, 360, 367, 378, 380, 535, 686, 1058, 1128,

Milk, coconut / cocoanut. See Coconut Milk and Cream

Milk, soy. See Soymilk
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1138, 1206, 1231, 1265

Massachusetts). 733

Minerals (General). 543

Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan).
559, 570

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

Miyako Oriental Foods (Baldwin Park, California). 560, 748
Mizono family. See Azumaya, Inc. (San Francisco, California)
Mochi. See Rice-Based Foods–Mochi

Minnesota. See United States–States–Minnesota
Molasses, soy. See Soy Molasses or Soy Solubles
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]). 17, 76, 115, 121,
122, 133, 134, 147, 158, 172, 176, 180, 183, 191, 195, 206, 207,
252, 264, 302, 304, 330, 339, 343, 344, 360, 433, 435, 466, 468,
474, 478, 482, 496, 500, 515, 520, 521, 527, 559, 560, 566, 570,
574, 584, 587, 591, 597, 602, 603, 611, 619, 649, 650, 661, 671,
677, 684, 693, 696, 709, 711, 712, 714, 717, 735, 748, 750, 751,
752, 757, 772, 776, 779, 780, 781, 796, 801, 804, 812, 815, 818,
843, 844, 851, 870, 878, 895, 896, 902, 907, 912, 922, 927, 936,
939, 948, 949, 959, 965, 966, 970, 986, 992, 995, 1002, 1005, 1006,
1009, 1010, 1015, 1016, 1018, 1032, 1037, 1047, 1051, 1052, 1058,
1061, 1067, 1068, 1084, 1102, 1105, 1116, 1131, 1132, 1138, 1140,
1142, 1147, 1149, 1152, 1153, 1154, 1168, 1169, 1173, 1177, 1182,
1190, 1193, 1195, 1196, 1199, 1206, 1210, 1218, 1220, 1226, 1229,
1231, 1241, 1243, 1247, 1248, 1251, 1256, 1257, 1260, 1263, 1265

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. 79,
549, 928, 944, 1020, 1032, 1208
Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance,
California, and Tokyo, Japan). 135, 278, 296, 355, 389, 416, 424,
469, 472, 518, 530, 538, 545, 557, 572, 598, 623, 695, 723, 772,
801, 803, 815, 846, 864, 866, 993, 1072, 1210
Morphology, soybean. See Soybean–Morphology, Structure,
Anatomy
Mountain People’s Warehouse (Nevada City, California). Founded
in 1976. 1160

Miso–Imports, Exports, International Trade. 602, 619
Miso Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 650, 671, 711, 751, 757

Mull-Soy. See Borden Inc.

Miso Soup–Mainly Japanese. 134, 206, 302, 311, 587, 603, 619,
649, 661, 684, 812, 815, 896, 927, 970, 986, 1006, 1051, 1226

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. 41, 138, 180,
296, 391, 400, 432, 433, 693, 1133

Miso companies (USA). See American Miso Co. (Rutherfordton,
North Carolina), Miyako Oriental Foods (Baldwin Park,
California), South River Miso Co. (Conway, Massachusetts)

Muramoto, Noboru–His Life and Work with Macrobiotics,
Organizations He Founded, and Commercial Products He Made or
Inspired. 559

Miso, Korean-Style–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 121

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka,
Japan). 602, 619, 746

Miso, Used as an Ingredient in Commercial Products. 299, 411,
523, 639

Mycoprotein used in meal alternatives. See Meat Alternatives–
Quorn (Based on Mycoprotein)

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

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of
Vitasoy Since Aug. 1990. 166, 172, 218, 296, 333, 416, 469, 481,
482, 499, 500, 538, 550, 560, 569, 598, 609, 723, 748, 845, 854,
993, 1018, 1032, 1074

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

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented
Soybean Paste
Missouri. See United States–States–Missouri
Mitchell Foods, Inc. (Fredonia, New York; and North Abington,

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. 72, 80, 91, 133, 134, 218,
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232, 241, 278, 318, 560, 792, 802
National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken,
Japan). 57, 59
National Oilseed Processors Assoc. (NOPA) (National Soybean
Oil Manufacturers Association from May 1930 to 1935; National
Soybean Processors Assoc. [NSPA] from June 1936 to Aug. 1989.
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya
Food Research Council [1936], and Soybean Nutritional Research
Council [1937]). 49
Natto (Whole Soybeans Fermented with Bacillus natto). 17, 59, 76,
121, 122, 123, 183, 360, 401, 433, 466, 566, 584, 587, 591, 878,
888, 902, 922, 927, 936, 949, 959, 961, 965, 1002, 1009, 1015,
1018, 1052, 1058, 1068, 1116, 1138, 1140, 1149, 1168, 1169, 1206,
1220, 1231, 1238, 1259, 1265
Natto–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 121, 122, 1231

Natural Foods Exporter and Distributor (Japan). See Mitoku
(Tokyo, Japan)
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). 95, 96, 104, 113, 115, 117, 121, 122, 135, 148,
205, 206, 243, 296, 333, 424, 432, 469, 531, 580, 603, 750, 1105,
1196, 1231
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. 580, 820, 833, 854,
858, 986, 1014, 1021, 1087, 1112
Naturopathy pioneers. See Lust, Benedict (1872-1947)

Natto–Soybean Dawadawa (From West Africa). Also called Dawadawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala /
Soumbara / Sumbala, or Tonou. 76, 888, 1238

Near East. See Asia, Middle East

Natto from Nepal. See Kinema

Nematodes–Disease Control (Nematodes). Early Called Eelworms
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or
Root-Gall. 251

Natto from Thailand. See Thua-nao
Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black
Soybeans–from Japan

Nestlé (Nestle–The World’s Biggest Food Group). 378, 535, 598,
681, 781, 925, 1147
Netherlands. See Europe, Western–Netherlands

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from
Japan

New England Soy Dairy. See Tomsun Foods, Inc.

Natural / Vegetarian Food Products Companies. See American
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger

New York State Agric. Experiment Station (Geneva, NY). See
Cornell University (Ithaca, New York)

Natural Foods Distributors and Master Distributors (Canada). See
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British
Columbia, Canada)

New York. See United States–States–New York

Natural Foods Distributors and Master Distributors (USA). See
Arrowhead Mills (Hereford, Deaf Smith County, Texas), Ceres
(Colorado Springs, Colorado), Cornucopia Natural Foods, Eden
Foods, Inc. (Clinton, Michigan). Founded 4 Nov. 1969, Erewhon
(Boston, Massachusetts), Food for Life (Illinois), Great Eastern
Sun and Macrobiotic Wholesale Co. (North Carolina), Health
Valley (Los Angeles, then Montebello, California), Infinity Food
Co. Renamed Infinity Company by 1973 (New York City), Janus
Natural Foods (Seattle, Washington), Laurelbrook Natural Foods
(Bel Air, Maryland), Mountain People’s Warehouse, Stow Mills,
Inc. (Brattleboro, Vermont) Lama Trading Co., Tree of Life (St.
Augustine, Florida), United Natural Foods, Inc. (UNFI), Well
(The), Pure & Simple, and New Age Distributing Co. (San Jose,
California), Wessanen, Westbrae Natural Foods, Inc. (Berkeley,
California)

Nichii Company. See Whole Dry Soybean Flakes

Natural Foods Distributors or Master Distributors in the USA–
General and Other Smaller Companies: Cliffrose, Shadowfax. 311

New Zealand. See Oceania–New Zealand

Nigeria. See Africa–Nigeria
Nisshin Oil Mills, Ltd. (Tokyo, Japan). 630
Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by
Rhizobium Bacteria. 444
Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and
Nodulation by Rhizobium Bacteria
Non-Dairy milks. See Rice Milk, Almond Milk, Coconut Milk,
Sesame Milk, etc
Non-dairy products (so-called) made from casein or caseinates. See
Casein or Caseinates–Problems in So-Called Non-Dairy Products
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Non-dairy products. See Casein and Caseinates Used with Soy in
Products That Are Labeled as “Non-Dairy”
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

Nutrition–Lipids. See Linolenic Acid and Linolenate
Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese
Medicine, Traditional
Nutrition–Medical Aspects. See Cancer Preventing Substances in
Soy, Cancer or Tumor Causing / Promoting Substances in Soybeans
or Soyfoods, 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

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

Nutrition–Minerals. See Aluminum in the Diet and Cooking
Utensils–Problems. Soy Is Not Mentioned
Nutrition–Protein–Early and basic research. See Protein–Early and
Basic Research

Northern Soy, Inc. (Rochester, New York). 133, 182, 191, 192, 193,
210, 219, 221, 237, 283, 305, 320, 323, 367, 598, 686, 723, 993,
1055, 1128, 1253

Nutrition–Protein. See Amino Acids and Amino Acid Composition
and Content

Noted personalities–vegetarians. See Vegetarian Celebrities–Noted
Personalities and Famous People

Nutrition Education (Or Lack Thereof in Medical Schools), Food
Groups, and Food Pyramids. 72, 751, 939, 1015, 1050, 1061

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. 3, 5, 6, 7, 9, 10, 17, 20, 67,
75, 145, 270, 287, 593, 1196, 1239

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

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

Nutrition. See Carbohydrates (General). See also Starch, Dietary
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, 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, 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–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)

Nutraceuticals. See Functional Foods or Nutraceuticals
Nutrition (General). 29, 33, 103, 121, 122, 178, 180, 183, 280, 360,
362, 434, 527, 566, 584, 780, 1036, 1045, 1050, 1058, 1066, 1132,
1138, 1167, 1169, 1191, 1206, 1231, 1258, 1265
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. 29, 30, 31, 36, 41
Nutrition–Biologically Active Phytochemicals–Allergens, Allergy
/ Allergies, and Allergic Reactions Caused (or Remedied) by
Soybeans, Soyfoods, Peanuts, or Animal Milks. 65, 284, 850, 895,
944, 1010, 1102, 1116
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

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. 464,
600, 685

Nutritional aspects of vegetarian diets. See Vegetarian and Vegan
Diets–Nutrition / Nutritional Aspects
Nuts made from roasted soybeans. See Soynuts

Nutrition–Carbohydrates. See Oligosaccharides
Oceania–Atlantic Ocean Islands that are Part of the United
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Kingdom–Ascension (in south Atlantic), British Antarctic Territory
(Including South Shetland Islands and South Orkney Islands in
south Atlantic), Channel Islands (in English Channel), Falkland
Islands {or Islas Malvinas} and Dependencies (in south Atlantic),
Isle of Man (in Irish Sea), South Georgia Islands (in South
Atlantic), St. Helena (1,200 miles off the west coast of Africa). 958
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). 223, 276, 328, 514, 659, 858, 862,
882, 1005, 1169, 1185, 1213

1134, 1135, 1227
Ontario. See Canadian Provinces and Territories–Ontario
Organic Farming and Gardening (General; Part of Natural Foods
Movement). See also: Organic Soybean Production (Commercial).
See also: Soybean Production: Organically Grown Soybeans or
Soybean Products in Commercial Food Products. 140
Organic Farming and Gardening–General (Non-Soy). See also:
Organically Grown Soybeans in Commercial Food Products. 602,
877

Oceania–New Zealand–Including Stewart Island, Chatham Islands,
Snares Islands, Bounty Islands, and Tokelau (formerly Union
Islands). 276, 659, 761, 1213

Organic Soybean Production (Commercial). See also: Soybean
Production: Organically Grown Soybeans or Soybean Products in
Commercial Food Products. 464, 569, 570, 580, 619, 1235

Off flavors. See Flavor Problems

Organically Grown Soybeans or Organic Soybean Products in
Commercial Food Products. 140, 149, 238, 272, 315, 325, 328, 402,
403, 449, 508, 523, 548, 552, 568, 585, 624, 628, 629, 639, 641,
644, 660, 662, 663, 666, 667, 669, 676, 680, 683, 687, 697, 698,
699, 701, 708, 730, 731, 736, 762, 764, 766, 785, 794, 798, 799,
806, 811, 821, 828, 829, 831, 839, 848, 954, 955, 964, 972, 976,
1023, 1042, 1046, 1077, 1089, 1110, 1141, 1183, 1198, 1232

Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard
Kluding). See South River Miso Co. (Conway, Massachusetts)
Ohio. See United States–States–Ohio
Ohsawa, George and Lima–Their Life and Work with Macrobiotics
(Also Sakurazawa Nyoichi, or Georges Ohsawa). 745, 746, 1252
Oil, soy–industrial uses of, as a drying oil. See Industrial Uses of
Soy Oil, Resins, Plastics, and Plasticizers (Such as Epoxidized Soy
Oil–ESO)
Oil, soy–industrial uses of, as a hydrogenated oil. See Candles,
Crayons, and Soybean Wax
Oil, soy–industrial uses of, as a non-drying oil. See Diesel
Fuel, SoyDiesel, Biodiesel or Artificial Petroleum, Lubricants,
Lubricating Agents, and Axle Grease for Carts, Soaps or Detergents

Organoleptic evaluation. See Taste Panel, Taste Test Results, or
Sensory / Organoleptic Evaluation
Osteoporosis, Bone and Skeletal Health. 912, 936, 939, 959, 1002,
1005, 1009, 1015, 1016, 1037, 1045, 1052, 1062, 1102, 1116
P.I. numbers of soybeans. See Introduction of Soybeans (as to
a Nation, State, or Region, with P.I. Numbers for the USA) and
Selection
PMS Foods, Inc. See Far-Mar-Co., Inc.

Oil, soy. See Soy Oil

Pacific Foods of Oregon, Inc. (Tualatin, Oregon). 439, 642, 833,
894, 1075, 1268

Okara tempeh. See Tempeh, Okara

Packaging Equipment. 79

Okara. See Fiber–Okara or Soy Pulp

Packaging Innovations and Problems. 192, 296, 305, 367, 548, 686,
1128

Oligosaccharides (The Complex Sugars Raffinose, Stachyose, and
Verbascose). 318, 924
Olive / Olives (Olea europea). See also Olive Oil. 41, 50, 67, 176,
324, 478, 521, 627, 649, 673, 1121, 1200, 1239

Paints (Especially Water-Based Latex Paints)–Industrial Uses of
Soy Proteins. 13

Olive Oil. 603, 673, 701, 1016, 1032, 1177, 1196

Paints, Varnishes, Enamels, Lacquers, and Other Protective /
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil.
937

Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid
Content of Soybeans and Soybean Products

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy
Proteins. 13, 637, 761

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. 727, 993, 1002, 1062, 1119,

Patents–References to a Patent in Non-Patent Documents. 1, 15, 47,
179, 189, 261, 262, 263, 417, 418, 496, 497, 517, 559, 560, 617,
648, 672, 733, 771, 786, 923, 1026
Patents. 5, 12, 16, 28, 57, 58, 61, 92, 93, 100, 105, 111, 120, 127,
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129, 132, 157, 177, 185, 186, 422, 429, 504, 515, 539, 574, 586,
589
Patties, meatless. See Meat Alternatives–Meatless Burgers and
Patties
Peanut / Peanuts / Groundnuts–Etymology of These Terms and
Their Cognates/Relatives in Various Languages. 7
Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground
Pea, or Pindar Pea / Pindars. 1, 5, 6, 7, 9, 10, 17, 18, 19, 20, 21, 23,
24, 32, 36, 41, 44, 67, 75, 95, 97, 121, 125, 130, 191, 195, 206, 243,
272, 281, 337, 350, 374, 388, 409, 410, 498, 520, 521, 572, 608,
648, 673, 682, 702, 858, 975, 1007, 1114, 1150, 1152, 1193, 1239
Peanut Butter–Seventh-day Adventist Writings or Products
(Especially Early) Related to Peanut Butter. 4, 5, 7, 20, 32, 36, 648
Peanut Butter, Homemade–How to Make at Home or on a
Laboratory Scale, by Hand. 7
Peanut Butter. 1, 5, 6, 7, 9, 10, 17, 20, 32, 36, 41, 67, 75, 95, 97,
121, 125, 130, 191, 195, 243, 281, 337, 350, 374, 388, 409, 410,
572, 608, 648, 682, 1150, 1152, 1193, 1239
Peanut Chocolate (Roasted Ground Peanuts Used as a Chocolate
Substitute). 24

361, 365, 376, 381, 383, 388, 389, 390, 394, 410, 412, 416, 423,
432, 434, 439, 445, 447, 448, 450, 453, 458, 461, 463, 468, 477,
499, 511, 512, 545, 547, 553, 582, 583, 601, 603, 604, 614, 628,
629, 632, 647, 666, 667, 676, 683, 692, 695, 696, 699, 700, 701,
702, 713, 714, 720, 727, 740, 755, 756, 759, 762, 764, 766, 771,
772, 805, 812, 820, 824, 825, 827, 829, 845, 852, 857, 859, 866,
869, 872, 881, 882, 888, 898, 903, 904, 905, 907, 915, 940, 946,
955, 963, 967, 972, 974, 979, 992, 996, 1005, 1007, 1009, 1023,
1028, 1040, 1043, 1048, 1049, 1051, 1058, 1059, 1062, 1071, 1072,
1078, 1079, 1099, 1102, 1107, 1108, 1117, 1122, 1124, 1126, 1132,
1137, 1142, 1144, 1145, 1146, 1155, 1157, 1160, 1162, 1163, 1164,
1169, 1175, 1178, 1179, 1180, 1189, 1190, 1192, 1193, 1194, 1197,
1199, 1206, 1210, 1219, 1226, 1228, 1229, 1231, 1238, 1239, 1248,
1265
Photographs, Not About Soy, Published after 1923. See also
Illustrations. 906, 958
Physical Fitness, Physical Culture, Exercise, Endurance, Athletics,
and Bodybuilding. 751, 939, 1129, 1151
Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate, and
Phytin. 959, 1132
Phytochemicals in soybeans and soyfoods. See Cancer Preventing
Substances in Soybeans and Soyfoods
Phytoestrogen content. See Isoflavone or Phytoestrogen Content of
Soyfoods, Soy Ingredients, and Soybean Varieties

Peanut Meal or Cake (Defatted). 7

Peanuts–Historical Documents Published before 1900. 4, 5, 7

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and
Soyfoods), Including Isoflavones (Including Genistein, Daidzein,
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and
Coumestans. 815, 832, 844, 907, 912, 927, 945, 959, 1005, 1015,
1016, 1022, 1045, 1052, 1055, 1059, 1062, 1102, 1106, 1110, 1116,
1132, 1133, 1141, 1149, 1151, 1169, 1196, 1220

Pectins–Carbohydrates–Water-Soluble Dietary Fiber. 504

Piima. See Soymilk, Fermented

Periodicals–American Soybean Association. See American Soybean
Association (ASA)–Periodicals

Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota).
549, 598, 623, 723, 891, 892, 985

Periodicals about vegetarianism or veganism. See Vegetarianism–
Periodicals About Vegetarianism or Veganism

Pioneer Hi-Bred International, Inc. (Des Moines, Iowa). 928

Peanut Milk. 7, 10, 17, 18, 19, 21, 22, 23, 24, 32, 44, 67, 97, 374
Peanut Oil. 17, 97, 272, 374, 1177

Pitman Health Food Company (Birmingham, England). Including
Pitman Stores. Factory renamed Vitaland in about 1930. 958

Pesticides (General). 441, 580
Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed
Soy

Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society. Named Plantmilk Ltd. until 1972. 110, 139, 378, 431, 435,
511, 685, 749, 903, 1268

Phaseolus limensis or P. lunatus. See Lima Bean
Plantmilk Ltd. See Plamil Foods Ltd.
Philippines. See Asia, Southeast–Philippines
Photographs Published after 1923. See also Illustrations. 29, 34, 43,
45, 49, 50, 67, 79, 80, 83, 86, 95, 112, 113, 117, 121, 122, 126, 133,
147, 150, 158, 166, 187, 188, 191, 193, 198, 200, 214, 215, 218,
223, 226, 229, 230, 236, 237, 238, 239, 242, 248, 251, 254, 261,
262, 263, 264, 265, 267, 268, 271, 272, 275, 277, 283, 288, 291,
292, 294, 295, 297, 303, 304, 325, 330, 346, 351, 355, 359, 360,

Plasmids in Natto (Whole Soybeans Fermented with Bacillus natto)
(Plasmid). 401
Plastics (Including Molded Plastic Parts, Plastic Film, Disposable
Eating Utensils and Tableware–From Spoons to Plates, and
Packaging Materials)–Industrial Uses of Soy Proteins. 12, 13, 377
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Plastics, plasticizers and resins. See Resins, Plastics, and
Plasticizers (Such as Epoxidized Soy Oil–ESO)

Nutrition–Protein Amino Acids and Amino Acid Composition. 103,
155, 174, 176, 400, 498, 939

Plenty (The Farm, Summertown, Tennessee). After Sept. 1983 see
Plenty Canada and Plenty USA. 103, 178, 421

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. 751, 1072,
1088

Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada).
421

Protein products, soy. See Soy Protein Products
Plenty International (Summertown, Tennessee). Starting 1981. Also
called Plenty USA 1983-1997. 421, 1031
Plums (salted / pickled), plum products, and the Japanese plum tree
(Prunus mumé).. See Umeboshi
Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham,
Chorizo and Other Pork-related Products
Potvin, Yves. See Garden Protein International (GPI) and Yves Fine
Foods
Poultry, meatless. See Meat Alternatives–- Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey
Price of Soy Sauce, Worcestershire Sauce, or Early So-Called
Ketchup (Which Was Usually Indonesian Soy Sauce). 619
Price of Soybeans, Soybean Seeds, and Soybean Products–Except
Sauces (Which See). 8
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). 795, 807, 1036, 1062, 1137, 1216, 1235, 1268
Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye
Cotton Oil Co. 44, 190, 377

Protein sources, alternative, from plants. See Amaranth, Azuki
Bean, Chufa (Cyperus esculentus) or Earth Almonds, Leaf Proteins,
Lupins or Lupin, Peanut & Peanut Butter, Peanuts & Peanut Butter,
Quinoa, Single Cell Proteins (Non-Photosynthetic), Sunflower
Seeds, Wheat Gluten & Seitan
Protein supplementation / complementarity to increase protein
quality. See Nutrition–Protein Quality
Public Law 480 (Food for Peace Program. Formally–Agricultural
Trade Development and Assistance Act of 1954). 62, 74
Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually
made from Soymilk or Tofu)
Pueraria. See Kudzu or Kuzu
Pulmuone Co., Ltd. (founded May 1984 in Korea). Incl. Pulmuone
U.S.A., Inc. (founded Jan. 1991, South Gate, California). The Latter
Merged with Wildwood Harvest Foods, Inc. in July 2004 to form
POM Wildwood, which was soon renamed Pulmuone Wildwood,
Inc. Brands include Soga. 1185, 1214, 1253
Pure & Simple. See Well (The), Pure & Simple
Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua. 477,
591, 912, 922, 992, 1061, 1153, 1196
Quong Hop & Co. (San Francisco, California). 140, 166, 196, 205,
243, 296, 355, 365, 378, 502, 535, 598, 609, 671, 723, 772, 964

Production of soybeans. See Soybean Production
Quorn. See Meat Alternatives–Quorn (Based on Mycoprotein)
Products, soy, commercial (mostly foods). See Commercial Soy
Products–New Products
Protease inhibitors. See Trypsin / Protease Inhibitors
Protection of soybeans from diseases. See Diseases of soybeans
Protection of soybeans. See Insects–Pest Control. See also:
Integrated Pest Management, Nematodes–Disease Control,
Pesticides (General)

Québec. See Canadian Provinces and Territories–Québec
Ralston Purina Co. (St. Louis, Missouri). Including Protein
Technologies International, a Wholly Owned Subsidiary from 1
July 1987 to 3 Dec. 1997. 211, 284, 377, 499, 751, 1147
Rapeseed or the rape plant. See Canola
Raw / uncooked / unfired food foods and diet. See Vegetarianism–
Raw / Uncooked / Unfired Foods and Diet

Protein–Early and Basic Research. 2, 62, 231
Recipes. See Cookery
Protein–Effects of Dietary Protein (Especially Soy Protein) on
Blood Lipids (Especially Cholesterol). 878, 899, 907

Red soybeans. See Soybean Seeds–Red

Protein Quality, and Supplementation / Complementarity to
Increase Protein Quality of Mixed Foods or Feeds. See also

Regional Soybean Industrial Products Laboratory (Urbana, Illinois).
See U.S. Regional Soybean Industrial Products Laboratory (Urbana,
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Illinois). Founded April 1936)
Regulations or Laws Concerning Foods (Use, Processing, or
Labeling), Especially Soyfoods and Food Uses of Soybeans. 167,
168, 440, 463, 464, 513, 596, 650, 761, 793, 850, 1134

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the
Traditional Way (Without Adding Commercial Enzymes). Also
called Rice Milk or Rice Drink. 96, 115, 373, 467, 482, 580, 602,
619, 693, 752, 889, 925, 961, 970, 1044, 1173, 1226

Regulations or laws concerning foods (Use, processing, or
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine
Regulations Products (Commercial), Kosher Products (Commercial)

Rice Milk (Non-Dairy)–Made with Commercial Enzymes, or a
Mixture of Commercial Enzymes and Rice Koji. 820, 869, 876,
889, 891, 892, 893, 912, 925, 944, 946, 950, 985

Religious aspects of vegetarianism. See Vegetarianism–Religious
Aspects

Rice Milk (Non-Dairy). See also Amazake, which Resembles a
Thick Fermented Rice Milk. 1150, 1152, 1153

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. 218, 234, 242, 260, 304, 306, 335,
343, 423, 449, 470, 483, 489, 499, 500, 508, 517, 530, 538, 541,
561, 595, 599, 609, 612, 639, 641, 644, 672, 679, 694, 697, 703,
706, 716, 730, 731, 732, 734, 737, 738, 755, 758, 759, 768, 772,
782, 784, 786, 788, 789, 800, 810, 817, 825, 833, 834, 837, 838,
841, 845, 855, 857, 859, 860, 861, 871, 883, 890, 892, 894, 901,
907, 930, 943, 944, 950, 952, 953, 968, 971, 980, 983, 993, 997,
998, 999, 1000, 1001, 1013, 1014, 1019, 1021, 1026, 1027, 1028,
1033, 1044, 1065, 1075, 1079, 1114, 1122, 1127, 1147

Rice Milk Companies. See Grainaissance, Inc. (Emeryville,
California)

Republic of China (ROC). See Asia, East–Taiwan
Research & Development Centers. See Cornell University (Ithaca,
New York), and New York State Agric. Exp. Station, Illinois,
University of (Urbana-Champaign, Illinois). Soyfoods, Iowa State
University / College (Ames, Iowa), and Univ. of Iowa (Iowa City),
National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS) (Peoria, Illinois), National Food Research Institute
(NFRI) (Tsukuba, Ibaraki-ken, Japan), U.S. Regional Soybean
Industrial Products Laboratory (Urbana, Illinois). Founded April
1936)
Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil. 937, 1098
Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or
Vegan Restaurants
Restaurants or delis, new, soyfoods. See Soyfoods Restaurants, New
Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods
Restaurants

Rice Milk Products–Puddings, Custards, Pies, Pastries, and Cookies
(Non-Dairy). 96, 482, 684, 854, 876
Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan). 445,
516, 555, 593, 655, 701, 712, 752, 767, 775, 813, 829, 854, 869
Rice koji. See Koji
Rice, Brown. Also Called Whole Grain Rice or Hulled But
Unpolished Rice. 36, 121, 148, 182, 192, 242, 320, 339, 347, 354,
488, 537, 619, 684, 698, 712, 745, 798, 813, 843, 856, 869, 870,
951, 992, 1006, 1028, 1059, 1078, 1080, 1082, 1152, 1199, 1200,
1231, 1252
Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous
Rice {Mochigome}). 121, 122, 234, 335, 482, 502, 603, 696, 752,
876, 1044
Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick). 580,
585, 752
Rice-Based Foods–Rice Cheese, Cream Cheese, or Sour Cream.
678, 1163
Rich Products Corporation (Buffalo, New York). 43, 46, 56, 186,
596, 733, 771
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.
121, 123, 1231

Reverse osmosis. See Membrane Technology Processes
Reviews of the literature. See Bibliographies and / or Reviews of
the Literature

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat,
Full-Fat) and Grits. 36, 72, 76, 91, 121, 122, 123, 183, 240, 360,
566, 882, 888, 1016, 1058, 1138, 1154, 1206, 1231, 1265

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Roberts, F.G. See Soy Products of Australia Pty. Ltd.

Rice Milk (Non-Dairy / Nondairy). 752, 824, 869, 889, 891, 892,
893, 894, 912, 940, 944, 946, 950, 974, 985, 995, 1062, 1150, 1151,
1152, 1153, 1223, 1233

Rodale Press (Emmaus, Pennsylvania). 133, 134, 142, 182, 218,
295, 311, 362, 546
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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. 140, 166, 171, 191, 195, 219, 226, 237, 256, 278,
296, 333, 346, 369, 560, 613, 1156

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. 11

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)
Seed companies–Thompson. See Thompson (W.G.) & Sons
Limited, Blenheim, Ontario, Canada

Royal Wessanen, NV. See Wessanen (Royal) NV
Russia. See Europe, Eastern–Russia
Safety concerns about soy in human diets. See Concerns about the
Safety, Toxicity, or Health Benefits of Soy in Human Diets
San Jirushi Corp., and San-J International (Kuwana, Japan;
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa
Corporation. 193, 355, 378, 535, 584, 1208

Seed companies, soybean. See Asgrow (Des Moines, Iowa), DuPont
(E.I. Du Pont de Nemours & Co., Inc.) (Wilmington, Delaware),
Monsanto Co. (St. Louis, Missouri), Pioneer Hi-Bred International,
Inc. (Des Moines, Iowa), Vilmorin-Andrieux & Co. (France)
Seeds, soybean–Variety development and breeding of soybeans. See
Variety Development and Breeding
Seitan. See Wheat Gluten Made into Seitan

Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in
March 1996 to Become Novartis. 139, 464, 600
Sanitarium Health Food Company (Wahroonga, NSW, Australia).
In 2002 they acquired SoyaWorld of British Columbia, Canada. 75,
882, 1005
Sanitation and spoilage of food. See Microbiological Problems
(Food Spoilage, Sanitation, and Contamination)

Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory /
Organoleptic Evaluation
Serbia and Montenegro. See Europe, Eastern–Serbia and
Montenegro

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming).
959

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or
Sesame Paste. 50, 67, 125, 137, 148, 195, 197, 206, 245, 246, 275,
302, 304, 324, 339, 348, 397, 398, 403, 412, 428, 445, 477, 478,
520, 712, 800, 856, 858, 870, 1006, 1041, 1052, 1061, 1131, 1152,
1153, 1166, 1196, 1200, 1209, 1239

Sausages, meatless. See Meat Alternatives–Meatless Sausages

Sesame Milk. 50, 95

School Lunch Program. 107, 282, 350, 440, 598, 792, 850, 939

Sesame Oil. 17, 603, 693, 698, 1006, 1153, 1200

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

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. 17, 50, 95, 121, 122, 125, 147, 153, 368, 400, 468, 520,
521, 537, 543, 603, 649, 660, 684, 693, 698, 856, 971, 986, 992,
1006, 1047, 1133, 1152, 1153, 1200, 1253

Screw presses. See Soybean Crushing–Equipment–Screw Presses
and Expellers
Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods. 17,
36, 41, 67, 71, 84, 102, 121, 122, 129, 133, 134, 145, 146, 148, 163,
165, 176, 192, 199, 206, 219, 248, 258, 298, 304, 305, 339, 354,
367, 373, 445, 457, 474, 482, 504, 512, 520, 521, 544, 585, 602,
603, 611, 619, 639, 658, 661, 684, 686, 693, 696, 711, 712, 714,
750, 752, 757, 775, 785, 796, 817, 844, 858, 870, 912, 970, 972,
1006, 1023, 1042, 1046, 1068, 1111, 1128, 1129, 1149, 1152, 1153,
1196, 1200, 1226, 1231, 1239
Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfish,
and Other Seafood-like Products

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

Seaweeds, edible. See Sea Vegetables
Second Generation Soyfood Products. 86, 192, 305, 355, 367, 686,
751, 1128
Seed Cleaning–Especially for Food or Seed Planting Uses. 685, 915

Seventh-day Adventist writings or products (especially early)
related to peanut butter. See Peanut Butter–Seventh-day Adventist
Writings or Products
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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.). 37, 38,
39, 270, 286, 287
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. 4, 7, 32, 36, 50, 67, 75,
112, 114, 125, 343, 673, 729, 1005, 1031, 1239

Shoyu. See Soy Sauce
Shurtleff, William. See Soyinfo Center (Lafayette, California)
Simply Natural, Inc. (Philadelphia, Pennsylvania). Founded by
Christine Pirello. 411, 424, 461, 496, 497, 501, 515, 523, 524, 542,
559, 560, 569, 574, 593, 970, 1059, 1226
Single Cell Proteins (Photosynthetic, Including Algae / Microalgae
Such as Spirulina, Chlorella, and Scenedesmus). 234, 242, 335
Sizings for paper or textiles. See Paper Coatings or Sizings, or
Textile Sizing
Smoked tofu. See Tofu, Smoked

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).
75, 267, 673, 729, 736, 748, 921

Smoothie–Made with Dairy Milk, Ice Cream, or Dairy Ingredients.
Also spelled Smoothies or Smoothees. 213, 1268

Seventh-day Adventists–Overseas Companies Making Soyfoods
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg,
Germany), Granose Foods Ltd. (Bucks., England)

Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also
spelled Smoothies or Smoothees. 148, 191, 223, 234, 268, 316, 335,
341, 434, 651, 727, 945, 974, 1032, 1049, 1059, 1075, 1086, 1087,
1092, 1146, 1157, 1163, 1185, 1190, 1193, 1216, 1268

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. 882

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying
Oil–Soap, Detergent. 13, 937

Seventh-day Adventists–Overseas Companies Making Soyfoods
(Oceania). See Sanitarium Health Food Company (Wahroonga,
Australia)
Seventh-day Adventists. See Fuller Life Inc., Harrison, D.W.
(M.D.), and Africa Basic Foods (Uganda), Kellogg, John Harvey
(M.D.) (1852-1943), Sanitas Nut Food Co. and Battle Creek Food
Co., Kellogg, Will Keith,... Kellogg Co., Kloss, Jethro (18631946) and his Book Back to Eden, Loma Linda Foods (Riverside,
California), Loma Linda University (Loma Linda, California),
Madison Foods and Madison College (Madison, Tennessee), Miller,
Harry W. (M.D.) (1879-1977), Van Gundy, Theodore A., and La
Sierra Industries (La Sierra, California), White, Ellen G (18271915), Worthington Foods, Inc. (Worthington, Ohio)
Shadowfax. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.
Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in
Various Languages. 121, 122, 148, 312, 1231
Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.
Usually non-dairy. 50, 67, 121, 122, 128, 130, 148, 155, 159, 163,
174, 176, 183, 186, 191, 192, 199, 234, 283, 292, 303, 305, 312,
313, 335, 338, 344, 367, 457, 686, 1128, 1152, 1231, 1239, 1268

Societe Soy (Saint-Chamond, France). See Soyfoods Companies
(Europe)–Nutrition et Soja
Society for Acclimatization (Société d’Acclimatation, France). 11
Soil Science–Soil Erosion and Soil Conservation. 401
Sojadoc (Clermond-Ferrand, France). 464, 600, 685
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. 480, 600, 685
Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)
Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa).
Including Edible Soy Products, makers of Pro-Nuts, founded
in 1970. Acquired by Specialty Food Ingredients Europe BV in
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name
Changed to Nutriant (Jan. 2002 to 2006). 77, 469
Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or
Washing / Purification of Soy Products (Protein, Lecithin, Saponins,
etc.). 792
Solvents–Hexane–Used Mainly for Soy Oil Extraction. 44, 815

Sharon’s Finest. See Rella Good Cheese Co.
Shortening. 4, 152, 1006

Solvents Used for Extraction of the Oil from Soybeans (General,
Type of Solvent, Unspecified, or Other). See also Ethanol, Hexane,
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and Trichloroethylene Solvents. 91
Soup, miso. See Miso Soup
Sour Cream Alternatives (Non-Dairy–Usually Contains Soy). 33,
52, 60, 67, 80, 85, 98, 112, 113, 121, 122, 124, 125, 128, 142, 150,
180, 186, 189, 192, 194, 199, 211, 228, 282, 305, 313, 316, 318,
326, 327, 342, 344, 359, 367, 383, 388, 390, 393, 400, 404, 419,
443, 453, 455, 472, 474, 478, 498, 509, 538, 540, 565, 577, 580,
592, 596, 603, 605, 609, 622, 633, 649, 661, 663, 673, 684, 686,
696, 712, 714, 726, 733, 743, 744, 765, 767, 772, 790, 797, 824,
852, 866, 867, 870, 904, 944, 945, 957, 963, 978, 1006, 1010, 1030,
1042, 1054, 1061, 1118, 1128, 1131, 1150, 1166, 1167, 1168, 1170,
1173, 1178, 1180, 1191, 1197, 1199, 1203, 1204, 1210, 1211, 1214,
1215, 1222, 1231, 1236, 1239, 1243, 1246, 1248, 1254, 1257, 1258,
1269
Sour cream. See Dairylike Non-dairy Soy-based Products
South Africa. See Africa–South Africa
South America, soyfoods movement in. See Soyfoods Movement in
South America
South America. See Latin America–South America
South River Miso Co. (Conway, Massachusetts). Including Ohio
Miso Co. 133, 134, 1147
Sovex Natural Foods (Collegedale, Tennessee). See Fuller Life Inc.
Soy Cheese–Etymology of This Term and Its Cognates / Relatives
in Various Languages. 8, 12, 13, 14, 27, 40, 42, 44, 52, 63, 72, 93,
124, 179, 261, 392, 399, 442, 450, 461, 470, 485, 513, 1231
Soy Cheese–Fermented, Western Style, That Melts. May Contain
Casein (Cow’s Milk Protein). 8, 12, 13, 14, 15, 16, 17, 26, 28, 40,
42, 44, 56, 58, 63, 64, 65, 66, 79, 81, 82, 83, 86, 90, 92, 98, 103,
105, 111, 117, 118, 127, 129, 132, 136, 141, 143, 144, 154, 157,
165, 178, 181, 185, 192, 194, 201, 202, 207, 232, 241, 254, 257,
261, 274, 299, 307, 310, 370, 381, 392, 413, 414, 415, 420, 426,
430, 432, 436, 461, 475, 496, 497, 515, 559, 560, 569, 574, 575,
576, 589, 635, 659, 674, 713, 719, 771, 778, 924, 937, 970, 977,
1226, 1264
Soy Cheese–Non-Fermented, Western Style, That Melts. Typically
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein
(A Protein from Cow’s Milk). 57, 62, 72, 93, 100, 120, 124, 129,
177, 184, 270, 279, 312, 333, 357, 363, 368, 405, 412, 422, 429,
435, 438, 439, 442, 447, 448, 449, 450, 451, 458, 459, 460, 463,
479, 482, 483, 485, 490, 493, 494, 499, 503, 504, 506, 507, 508,
511, 513, 517, 519, 525, 539, 541, 542, 548, 549, 552, 553, 555,
557, 558, 559, 561, 582, 595, 601, 604, 609, 610, 612, 613, 614,
616, 620, 634, 639, 641, 644, 646, 647, 655, 659, 660, 665, 666,
669, 676, 680, 690, 691, 695, 697, 699, 700, 703, 706, 707, 715,
716, 718, 724, 730, 731, 732, 734, 736, 737, 738, 739, 740, 741,
742, 751, 758, 760, 764, 765, 766, 768, 774, 783, 784, 785, 791,
794, 799, 811, 816, 819, 821, 823, 825, 828, 829, 835, 838, 839,
848, 859, 863, 879, 890, 897, 900, 901, 903, 905, 909, 910, 911,
916, 919, 943, 946, 951, 952, 954, 964, 967, 968, 969, 972, 976,

980, 982, 983, 985, 987, 990, 991, 994, 999, 1000, 1001, 1011,
1012, 1013, 1014, 1019, 1021, 1023, 1024, 1027, 1028, 1029, 1033,
1034, 1039, 1044, 1056, 1057, 1060, 1069, 1073, 1075, 1076, 1077,
1079, 1082, 1085, 1086, 1087, 1088, 1089, 1090, 1094, 1103, 1107,
1108, 1113, 1118, 1122, 1126, 1127, 1139, 1145, 1148, 1163, 1164,
1175, 1176, 1181, 1186, 1189, 1205, 1207, 1219, 1228, 1232, 1244
Soy Cheese Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 225, 276, 321, 440, 464, 480, 530, 542,
544, 605, 656, 711, 833, 834, 836, 891, 894, 953, 1013, 1014
Soy Cheese Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 334, 414, 517, 548, 549, 561, 658, 679, 699,
706, 715, 739, 751, 759, 810, 825, 833, 834, 943, 976, 1013, 1014,
1056, 1073, 1097, 1101, 1107, 1120, 1122, 1126, 1145, 1164, 1175,
1189, 1219, 1228
Soy Cheese or Cheese Alternatives–General, Western Style, That
Melts. Often Contains Casein (Cow’s Milk Protein). 29, 34, 46, 49,
52, 55, 59, 61, 68, 70, 73, 74, 76, 77, 78, 88, 98, 99, 106, 108, 110,
116, 119, 131, 133, 134, 161, 164, 179, 194, 211, 233, 253, 263,
271, 286, 287, 293, 301, 321, 325, 326, 336, 340, 371, 375, 377,
378, 379, 380, 382, 395, 399, 401, 417, 418, 423, 427, 431, 437,
440, 441, 444, 464, 465, 466, 470, 471, 473, 476, 477, 480, 484,
486, 489, 491, 498, 500, 502, 524, 527, 530, 531, 534, 535, 536,
540, 544, 551, 556, 568, 570, 577, 583, 584, 586, 588, 591, 593,
597, 598, 599, 600, 606, 611, 615, 617, 623, 626, 627, 629, 630,
631, 632, 637, 638, 642, 643, 645, 649, 650, 652, 653, 654, 656,
657, 658, 664, 668, 670, 671, 672, 674, 677, 679, 681, 687, 688,
692, 693, 694, 708, 709, 710, 711, 712, 720, 721, 722, 723, 725,
729, 748, 749, 750, 754, 755, 757, 761, 763, 770, 776, 777, 779,
780, 781, 782, 792, 793, 796, 801, 802, 803, 804, 805, 807, 808,
809, 814, 815, 817, 818, 820, 822, 826, 827, 833, 834, 836, 844,
845, 847, 849, 850, 851, 857, 860, 865, 868, 870, 871, 875, 876,
878, 880, 881, 882, 885, 887, 888, 889, 891, 892, 893, 894, 895,
896, 898, 900, 902, 903, 907, 908, 912, 920, 921, 922, 927, 929,
930, 931, 932, 933, 936, 938, 939, 945, 948, 949, 950, 953, 955,
958, 959, 960, 961, 965, 966, 973, 975, 992, 993, 995, 996, 1002,
1003, 1004, 1005, 1009, 1010, 1015, 1016, 1017, 1018, 1020, 1022,
1025, 1031, 1032, 1036, 1037, 1038, 1045, 1047, 1050, 1051, 1052,
1053, 1055, 1059, 1061, 1062, 1066, 1067, 1068, 1071, 1072, 1074,
1081, 1083, 1084, 1092, 1093, 1096, 1098, 1100, 1102, 1104, 1105,
1109, 1110, 1111, 1112, 1116, 1117, 1119, 1121, 1123, 1125, 1129,
1130, 1132, 1134, 1135, 1136, 1137, 1140, 1142, 1146, 1147, 1149,
1150, 1151, 1152, 1153, 1154, 1157, 1158, 1161, 1165, 1167, 1168,
1174, 1177, 1185, 1188, 1191, 1193, 1195, 1196, 1202, 1208, 1209,
1210, 1211, 1212, 1213, 1215, 1218, 1220, 1221, 1223, 1224, 1227,
1229, 1230, 1235, 1236, 1238, 1241, 1247, 1249, 1251, 1253, 1256,
1257, 1258, 1260, 1262, 1268, 1269, 1270
Soy Cheese or Cream Cheese, Used as an Ingredient in Second
Generation Commercial Products Such as Entrees, Pizza, etc. 438,
484, 505, 516, 519, 541, 621, 624, 640, 655, 662, 663, 666, 667,
675, 676, 689, 698, 701, 704, 718, 728, 762, 764, 769, 787, 791,
798, 799, 806, 811, 813, 828, 829, 830, 831, 863, 872, 917, 918,
935, 951, 1162
Soy Cheesecake or Cream Pie, Usually Made with Tofu. 25, 27, 31,
41, 45, 50, 71, 84, 87, 96, 101, 102, 103, 104, 109, 115, 117, 121,
122, 123, 126, 128, 130, 135, 137, 138, 140, 145, 147, 148, 149,
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151, 152, 153, 155, 156, 159, 160, 162, 163, 166, 170, 171, 173,
174, 175, 176, 178, 180, 182, 187, 188, 191, 192, 193, 194, 195,
196, 197, 198, 200, 203, 204, 205, 206, 208, 209, 210, 212, 213,
214, 215, 216, 217, 218, 219, 220, 221, 223, 224, 226, 228, 229,
230, 231, 234, 235, 236, 237, 238, 239, 240, 242, 243, 244, 245,
246, 247, 248, 249, 250, 251, 252, 255, 256, 258, 260, 264, 265,
266, 267, 268, 269, 272, 273, 275, 277, 278, 281, 283, 285, 288,
289, 290, 291, 292, 294, 295, 296, 297, 298, 300, 302, 303, 304,
305, 306, 308, 309, 311, 313, 315, 316, 317, 322, 323, 324, 328,
329, 330, 331, 332, 335, 337, 338, 339, 341, 342, 343, 344, 346,
347, 348, 349, 350, 351, 353, 354, 355, 356, 358, 361, 362, 364,
365, 366, 367, 369, 372, 373, 376, 383, 384, 385, 386, 387, 389,
391, 394, 396, 397, 398, 402, 403, 404, 406, 407, 410, 412, 416,
421, 425, 428, 433, 434, 445, 446, 452, 453, 456, 457, 467, 468,
469, 472, 478, 487, 488, 492, 495, 510, 512, 514, 517, 518, 520,
521, 522, 526, 529, 533, 537, 542, 545, 546, 547, 550, 554, 562,
563, 564, 567, 571, 572, 573, 578, 579, 580, 590, 594, 596, 607,
608, 618, 625, 649, 651, 673, 682, 683, 685, 686, 696, 702, 712,
714, 727, 735, 745, 746, 747, 752, 753, 765, 772, 800, 812, 832,
842, 843, 846, 853, 854, 856, 858, 862, 864, 869, 870, 874, 899,
915, 940, 947, 948, 962, 974, 979, 984, 986, 988, 1007, 1008, 1035,
1040, 1041, 1043, 1047, 1048, 1049, 1051, 1070, 1080, 1095, 1099,
1106, 1124, 1128, 1133, 1141, 1142, 1143, 1144, 1151, 1156, 1160,
1182, 1183, 1190, 1192, 1231, 1237, 1243, 1248, 1252, 1259, 1266,
1269

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.). 286, 336, 681, 949

Soy Chocolate (Toasted Soy Flour) (Also includes use of nonroasted Soy Flour or Soymilk in Making Chocolate). 41

Soy Flour, Grits, and Flakes–Use in Brewing Beer, Such as ADM
Pro-zyme Flakes and Soybean Brew Flakes. 91

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted
Soybeans. 11, 29, 30, 32, 36, 39, 40, 67, 103, 117, 178, 180, 252,
261, 286, 636, 702, 750, 882, 888, 949, 1239

Soy Flour, Textured (Including TVP, Textured Vegetable Protein).
117, 130, 139, 180, 277, 287, 310, 316, 363, 431, 437, 466, 468,
591, 677, 681, 689, 770, 777, 792, 804, 812, 818, 907, 923, 936,
966, 1036, 1047, 1067, 1150, 1178, 1195, 1257

Soy Cream Cheese–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 29, 35, 36, 43, 280, 873, 1231
Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt. 29, 30,
32, 35, 36, 43, 44, 47, 48, 50, 51, 52, 53, 54, 69, 91, 95, 96, 98, 114,
117, 121, 139, 148, 150, 156, 158, 165, 169, 172, 180, 183, 190,
192, 194, 227, 259, 262, 280, 289, 300, 302, 305, 319, 320, 344,
349, 352, 360, 367, 408, 411, 424, 454, 461, 462, 481, 501, 517,
521, 522, 523, 528, 529, 532, 538, 542, 554, 559, 560, 562, 564,
566, 577, 580, 581, 585, 587, 596, 602, 604, 605, 609, 617, 619,
628, 636, 663, 674, 684, 686, 705, 707, 714, 716, 717, 735, 744,
756, 765, 772, 790, 795, 797, 806, 817, 823, 833, 834, 835, 840,
841, 848, 852, 855, 866, 867, 870, 873, 877, 881, 884, 886, 904,
913, 917, 918, 923, 925, 926, 934, 941, 942, 944, 945, 956, 971,
978, 981, 1006, 1030, 1035, 1046, 1054, 1058, 1076, 1078, 1092,
1102, 1115, 1124, 1128, 1138, 1151, 1152, 1155, 1159, 1162, 1163,
1169, 1170, 1171, 1178, 1179, 1180, 1181, 1184, 1187, 1194, 1197,
1198, 1199, 1200, 1201, 1204, 1206, 1215, 1216, 1217, 1225, 1230,
1231, 1233, 1234, 1236, 1242, 1243, 1245, 1250, 1255, 1261, 1263,
1265, 1267, 1269
Soy Flour–Whole or Full-fat. 25, 31, 121, 122, 139, 227, 261, 271,
286, 302, 336, 400, 421, 435, 444, 812, 949, 1220, 1231
Soy Flour Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 401, 650

Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in
Second Generation Commercial Products Such as Baked Goods,
Pasta, etc. 77, 272, 565, 767, 770
Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat. 11,
13, 14, 32, 33, 36, 39, 41, 49, 50, 51, 58, 62, 67, 72, 73, 75, 76, 79,
80, 91, 95, 96, 98, 103, 112, 113, 114, 117, 121, 122, 125, 131, 138,
152, 178, 180, 183, 199, 211, 251, 252, 271, 273, 284, 287, 293,
310, 321, 347, 360, 370, 401, 425, 431, 432, 433, 434, 444, 466,
478, 527, 543, 566, 584, 602, 611, 619, 635, 637, 649, 650, 673,
677, 693, 696, 729, 796, 804, 812, 815, 844, 856, 866, 878, 882,
888, 895, 896, 902, 907, 912, 922, 923, 927, 939, 948, 949, 959,
965, 966, 975, 992, 1002, 1005, 1009, 1010, 1015, 1018, 1032,
1033, 1036, 1045, 1050, 1051, 1052, 1058, 1080, 1084, 1099, 1102,
1105, 1116, 1124, 1132, 1138, 1140, 1142, 1143, 1152, 1154, 1166,
1168, 1169, 1178, 1180, 1190, 1193, 1195, 1199, 1206, 1218, 1231,
1239, 1251, 1256, 1258, 1260, 1265
Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat,
Unheated). 91

Soy Ice Cream (Frozen or Dry Mix)–Imports, Exports, International
Trade. 424, 469, 993
Soy Ice Cream (General–Usually Non-Dairy). 29, 30, 32, 36, 41,
42, 43, 44, 46, 47, 48, 49, 51, 52, 55, 67, 76, 80, 85, 91, 98, 99, 103,
104, 113, 117, 121, 122, 130, 133, 135, 139, 151, 158, 169, 178,
180, 183, 187, 192, 194, 196, 205, 211, 221, 223, 228, 231, 234,
237, 242, 259, 261, 262, 263, 277, 278, 282, 283, 288, 292, 296,
303, 305, 306, 312, 313, 316, 317, 320, 326, 331, 343, 344, 350,
351, 355, 359, 360, 367, 377, 378, 380, 383, 385, 388, 390, 393,
396, 399, 406, 407, 417, 418, 421, 424, 428, 431, 433, 435, 437,
443, 453, 462, 464, 466, 469, 472, 473, 476, 478, 489, 491, 492,
495, 498, 500, 510, 514, 521, 527, 529, 530, 531, 533, 535, 538,
544, 547, 549, 551, 556, 561, 562, 564, 566, 571, 578, 591, 596,
597, 598, 607, 608, 615, 617, 618, 637, 650, 656, 671, 674, 685,
686, 695, 705, 709, 712, 714, 721, 723, 735, 744, 749, 756, 757,
771, 772, 777, 779, 780, 790, 797, 805, 815, 819, 840, 852, 865,
866, 867, 880, 881, 884, 886, 891, 892, 893, 894, 895, 896, 898,
902, 903, 904, 907, 908, 921, 923, 925, 926, 927, 938, 940, 941,
944, 949, 959, 960, 965, 975, 977, 978, 981, 986, 993, 995, 1002,
1005, 1009, 1015, 1018, 1045, 1049, 1052, 1055, 1058, 1061, 1095,
1098, 1116, 1124, 1125, 1128, 1132, 1133, 1135, 1138, 1140, 1151,
1152, 1154, 1158, 1166, 1168, 1169, 1170, 1171, 1182, 1187, 1191,
1200, 1201, 1206, 1211, 1212, 1215, 1217, 1218, 1220, 1221, 1223,
1224, 1225, 1230, 1231, 1233, 1234, 1239, 1245, 1249, 1250, 1251,
1255, 1258, 1260, 1261, 1263, 1265, 1267, 1270
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Soy Ice Cream–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 43, 44, 121, 288, 383
Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from
Amazake, Fruit Juices, Peanuts, Field Peas, etc.). 17, 19, 24, 67, 97,
374, 752, 820, 883, 894, 944, 1130, 1239
Soy Ice Cream Industry and Market Statistics, Trends, and
Analyses–By Geographical Region. 656, 891, 894
Soy Ice Cream Industry and Market Statistics, Trends, and
Analyses–Individual Companies. 282, 388, 396, 453, 462, 492, 510,
514, 529, 562, 564, 571, 578, 607, 705, 744, 790, 797, 819, 840,
886, 941, 978, 1095, 1171, 1187, 1201, 1217, 1225, 1234, 1245,
1250, 1255, 1261, 1267
Soy Molasses or Soy Solubles–A By-Product of Making Soy
Protein Concentrate Using the Aqueous Alcohol Wash Process.
Rich in Isoflavones. 395
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. 13, 36, 72,
96, 120, 121, 122, 152, 183, 199, 211, 251, 271, 288, 360, 370, 373,
377, 444, 466, 479, 483, 503, 513, 517, 527, 542, 553, 566, 591,
633, 650, 693, 713, 780, 804, 812, 844, 902, 912, 922, 937, 965,
993, 1058, 1080, 1132, 1138, 1142, 1193, 1195, 1206, 1213, 1220,
1231, 1265
Soy Oil, Used as an Ingredient in Commercial Food Products. 184
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). 882
Soy Protein Concentrates, Textured. 271, 637, 1006, 1266
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 164, 227, 401, 598, 761, 891
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 270, 284, 287, 363, 658
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). 91, 104, 121, 122, 124, 271, 977, 1231
Soy Protein Products (General, or Modern Products). See also:
Nutrition–Protein, Protein Quality, and Amino Acid Composition.
12, 40, 70, 76, 91, 99, 211, 233, 270, 271, 395, 605, 653, 1006,
1146, 1213, 1227
Soy Proteins–Concentrates. 74, 98, 121, 122, 186, 211, 251, 271,
284, 301, 310, 321, 392, 401, 437, 469, 519, 527, 531, 637, 792,

815, 827, 891, 902, 919, 927, 937, 949, 959, 965, 1002, 1006, 1009,
1015, 1018, 1102, 1106, 1116, 1140, 1220, 1231, 1258
Soy Proteins–Detection When Added to Other Food Products (Such
as Meat or Dairy Products, Wheat Flour or Baked Goods). 91
Soy Proteins–Hydrolyzed and Hydrolysates (General), as in
Flavourings, HVP, Cosmetics, Personal Care Products, Predigested
Milk Replacers, etc. 417, 418
Soy Proteins–Isolates–Enzyme-Modified Soy Protein with
Whipping / Foaming Properties Used to Replace Egg Albumen, and
Early Related Whipping / Aerating Agents or Products. 51, 91
Soy Proteins–Isolates, for Food Use. See also: Isolates, for
Industrial (Non-Food) Use. 13, 46, 51, 52, 55, 62, 69, 85, 91, 98,
129, 146, 177, 186, 211, 227, 243, 251, 271, 284, 310, 314, 321,
326, 334, 340, 345, 377, 378, 382, 399, 401, 437, 443, 444, 479,
490, 498, 511, 512, 516, 527, 531, 532, 534, 535, 539, 548, 553,
555, 588, 591, 596, 605, 609, 632, 633, 634, 637, 643, 658, 659,
677, 726, 761, 800, 815, 827, 868, 891, 902, 913, 917, 918, 919,
927, 937, 945, 946, 949, 959, 965, 967, 972, 976, 1002, 1009, 1015,
1016, 1018, 1023, 1024, 1030, 1042, 1046, 1051, 1054, 1055, 1088,
1102, 1115, 1116, 1140, 1149, 1152, 1154, 1162, 1168, 1176, 1178,
1191, 1193, 1220, 1256, 1257, 1258
Soy Proteins–Isolates, for Industrial (Non-Food) Use. See also:
Isolates, for Food Use. 13, 377, 761
Soy Proteins–Properties (Including Types {Globulins, Glycinin,
Beta- and Gamma-Conglycinin} Protein Fractions and Subunits,
Sedimentation Coefficients, Nitrogen Solubility, and Rheology). 91,
382
Soy Proteins–Used as an Ingredient in or for Early Second
Generation Commercial Food or Beverage Products. 1111
Soy Proteins, Textured (General). 75, 124, 164, 437, 527, 598, 637,
723, 751, 937, 993, 1132, 1193
Soy Pudding, Custard, Parfait, or Mousse (Usually made from
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not
Fermented. 31, 36, 41, 51, 95, 115, 121, 122, 123, 125, 140, 148,
151, 169, 176, 186, 192, 209, 229, 243, 244, 245, 246, 249, 256,
268, 275, 305, 312, 320, 322, 326, 330, 331, 338, 339, 343, 347,
367, 376, 385, 387, 395, 410, 428, 457, 467, 468, 478, 482, 518,
526, 538, 545, 567, 590, 598, 619, 625, 636, 649, 651, 656, 682,
684, 685, 686, 696, 735, 746, 759, 796, 827, 869, 876, 892, 944,
974, 981, 984, 1002, 1049, 1051, 1061, 1110, 1124, 1128, 1141,
1143, 1151, 1166, 1229, 1231, 1237, 1243, 1246
Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports,
Exports, International Trade. 602, 619
Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and
Traditional Worcestershire Sauce. 11, 13, 14, 17, 23, 29, 30, 36, 41,
75, 76, 80, 95, 115, 121, 122, 133, 134, 147, 152, 154, 192, 196,
206, 252, 273, 283, 286, 287, 292, 302, 303, 305, 342, 343, 367,
373, 433, 466, 474, 476, 520, 527, 551, 570, 584, 587, 591, 597,
598, 602, 603, 611, 619, 649, 650, 666, 671, 673, 677, 684, 686,
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693, 696, 711, 712, 714, 723, 750, 751, 757, 772, 776, 779, 800,
801, 804, 815, 843, 844, 851, 878, 902, 912, 914, 922, 927, 936,
937, 948, 949, 959, 965, 974, 986, 993, 1002, 1003, 1005, 1006,
1009, 1010, 1015, 1018, 1045, 1047, 1051, 1052, 1061, 1067, 1102,
1105, 1116, 1128, 1129, 1131, 1132, 1133, 1140, 1152, 1153, 1169,
1195, 1196, 1199, 1200, 1209, 1210, 1213, 1220, 1243, 1246, 1248,
1256
Soy Sauce Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 598, 650, 671, 711, 751, 757
Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 551
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. 121, 684, 870, 1116, 1140, 1196, 1246
Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap,
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup. 619,
922, 1169
Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis.
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet
Soy Sauce. 619, 922, 1169

809, 824, 840, 877, 881, 885, 898, 923, 924, 925, 926, 927, 934,
944, 977, 981, 1105, 1125, 1128, 1153, 1166, 1168, 1169, 1182,
1185, 1191, 1193, 1194, 1196, 1199, 1211, 1212, 1216, 1218, 1220,
1223, 1231, 1239, 1242, 1246, 1247, 1251, 1254, 1260, 1264
Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes
varieties “with active cultures” that are not actually cultured /
fermented). 302, 469, 482, 499, 530, 539, 547, 569, 598, 609, 623,
723, 783, 879, 1264
Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 486, 601, 656, 877, 884, 885, 923, 925,
1062, 1264
Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 486, 600, 601, 1264
Soy cotyledon fiber / polysaccharides (from making soy protein
isolates). See Fiber
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 Sauce, Non-Soy Relatives. 24
Soy Sauce, Used as an Ingredient in Commercial Products. 368,
516, 555, 666, 675, 676
Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use. 29,
32, 36, 50, 67, 76, 91, 98, 121, 122, 123, 154, 180, 183, 252, 343,
360, 373, 432, 435, 477, 478, 566, 575, 576, 611, 684, 778, 780,
949, 959, 965, 1002, 1009, 1015, 1018, 1022, 1052, 1058, 1116,
1132, 1138, 1140, 1142, 1169, 1206, 1220, 1231, 1239, 1256, 1265
Soy Sprouts, Homemade–How to Grow at Home or on a Laboratory
Scale, by Hand. 32, 477
Soy Yogurt (Generally Non-Dairy). 52, 70, 76, 91, 125, 148, 158,
166, 169, 179, 187, 194, 211, 276, 336, 340, 378, 382, 407, 417,
418, 428, 443, 444, 466, 467, 473, 486, 498, 535, 540, 544, 556,
570, 577, 584, 591, 596, 608, 611, 617, 645, 650, 656, 671, 674,
684, 692, 693, 714, 720, 772, 777, 779, 795, 796, 800, 804, 807,
817, 827, 840, 844, 851, 852, 865, 866, 867, 878, 884, 888, 892,
902, 907, 912, 939, 944, 945, 949, 959, 960, 961, 965, 975, 1002,
1004, 1005, 1009, 1010, 1015, 1045, 1050, 1061, 1062, 1071, 1078,
1092, 1098, 1102, 1116, 1124, 1129, 1132, 1140, 1142, 1150, 1151,
1249, 1263, 1264, 1270
Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 121, 148, 192, 428
Soy Yogurt–Fermented / Cultured. 12, 14, 16, 67, 76, 98, 103, 104,
113, 117, 118, 121, 122, 130, 135, 155, 159, 165, 170, 174, 176,
178, 180, 183, 192, 199, 202, 207, 232, 236, 241, 274, 305, 307,
341, 343, 367, 415, 421, 424, 432, 433, 475, 478, 489, 509, 527,
531, 600, 601, 622, 635, 674, 685, 686, 710, 716, 749, 778, 808,

Soy ice cream companies (USA). See Barricini Foods (Mountain
Lakes, New Jersey), Tofutti Brands, Inc. (Cranford, New Jersey),
Turtle Mountain LLC
Soy infant formula. See Infant Formula, Soy-based
Soy is NOT Mentioned in the Document. 1, 2, 3, 4, 5, 6, 7, 18, 19,
20, 21, 22, 24, 94, 97, 107, 128, 167, 168, 190, 225, 374, 409, 648,
668, 773, 786, 788, 789, 813, 837, 855, 861, 906, 958, 971, 997,
1026, 1063, 1064, 1065, 1091, 1114
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., Delsoy Products,
Inc., Drackett Co. (The), Glidden Co. (The), Griffith Laboratories,
Mitchell Foods, Inc., Protein Technologies International (PTI), Rich
Products Corporation
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 sauce companies or brands (USA). See Chun King, La Choy
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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 Hoisin / Haisien Sauce, Tamari, Teriyaki Sauce and
Teriyaki (Soy Sauce is the Main Sauce Ingredient), Worcestershire
Sauce

Statistics, Trends, and Analyses -. 287
Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake,
Beancake, Soybean Cake, Oilmeal, or Presscake. 11, 13, 51, 127,
154, 189, 227, 251, 401, 596, 650, 851, 884, 902, 925, 965, 993,
1080
Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as
a Fertilizer or Manure for the Soil–Industrial Uses. 8, 12, 16

Soy whip topping. See Whip Topping

Soybean Production–General, and Amount Produced. 251, 401,
938, 1031, 1238

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

Soybean Seeds–Black in Color. Food Use is Not Mentioned. 11,
123, 835, 1199

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (192942), and Soya Foods Ltd. (1933)]. See Spillers Premier Products
Ltd.

Soybean Seeds–Black in Color. Used as Food (Including in
Fermented Black Soybeans and Inyu), Beverage, Feed, or
Medicine, or Their Nutritional Value. 121, 122, 360, 373, 433, 591,
602, 603, 619, 922, 945, 970, 1006, 1032, 1058, 1102, 1138, 1206,
1211, 1226, 1231, 1265

Soya Health Foods Ltd. (Manchester, England). Including Michael
Cole and his Soya International Ltd. 535, 685, 865

Soybean Seeds–Red in Color. 11
Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.
SoyaWorld Inc. See ProSoya

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream
Colored, and Pale (Pallida). Especially Early Records. See also:
Soybean Seeds–White. 11

SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada).
Started 1997. Acquired in 2002 by Sanitarium Foods of Australia.
1119, 1135, 1137, 1213, 1227, 1268

Soybean Varieties USA–Laredo–Early Introduction. 835
Soybean Varieties USA–Manchu–Early Introduction. 49

Soyana (Zurich, Switzerland). 368, 685
Soyanews: Monthly Newsletter Published by CARE in Colombo,
Sri Lanka (1978-1990). 351
Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH
(Dorsten, Germany). Acquired by Huegli in April 1991. 685

Soybean Varieties USA–Vinton–Large-Seeded and / or VegetableType. 570
Soybean Varieties USA–Vinton 81–Large-Seeded and / or
Vegetable-Type. 915
Soybean archaeology. See Archaeology

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). 473, 499, 542, 564, 609, 681, 751, 845, 894,
896, 1009, 1020, 1062, 1080

Soybean crushers (Asia). See Fuji Oil Co., Ltd. (Osaka, Japan), Incl.
Fuji Purina Protein Ltd., Nisshin Oil Mills, Ltd. (Tokyo, Japan)
Soybean crushers (Canada). See ADM Agri-Industries Ltd.
(Windsor, Ontario, Canada)

Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds as Determined by Microscopy or Microscopic Examination.
301, 318

Soybean crushers (Europe). See Vandemoortele N.V. (Izegem,
Netherlands)

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

Soybean crushers (USA), Cooperative. See Dawson Mills (Dawson,
Minnesota), Far-Mar-Co, Inc., Land O’Lakes, Inc.

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal).
44, 91

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), Pillsbury Feed Mills and Pillsbury Co. (Minneapolis,
Minnesota), Procter & Gamble Co. (Cincinnati, Ohio). Including
the Buckeye Cotton Oil Co., Ralston Purina Co. (St. Louis,
Missouri), Staley (A.E.) Manufacturing Co. (Decatur,

Soybean Crushing–Equipment–Screw Presses and Expellers
(Continuous, Mechanical). 91
Soybean Crushing, Including Production and Trade of Soybean
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market
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Soybean crushing–solvents. See Solvents

Soybean paste. See Miso

Soyfoods Movement–Soyfoods Restaurants or Delis. 130, 191, 193,
195, 219, 224, 228, 229, 234, 237, 242, 245, 258, 259, 281, 291,
304, 313, 319, 320, 324, 335, 337, 338, 339, 341, 342, 344, 682,
1200

Soybean processing. See Soybean Crushing

Soyfoods Movement in Europe. 280, 366, 378, 535, 814

Soybean production–Marketing. See Marketing Soybeans

Soyfoods Movement in Mexico and Central America. 278, 295,
386, 421, 654

Soybean oil. See Soy Oil

Soybean production–Plant protection. See Diseases (Bacterial,
Fungal, and Viral / Virus), Insects–Pest Control. See also: Integrated
Pest Management, Nematodes–Disease Control, Pesticides
(General), Weeds–Control and Herbicide Use

Soyfoods Movement in North America (USA & Canada, General).
130, 133, 134, 217, 218, 229, 297, 330, 355, 361, 421, 609, 1156,
1160

Soybean production, organic. See Organic Soybean Production

Soyfoods Movement in South America. 278, 1041, 1080

Soybean production. See Crop Rotation of Soybean Plants for Soil
Improvement, Cropping Systems: Intercropping, Interplanting, or
Mixed Cropping, Cultural Practices, Harvesting and Threshing,
Identity Preserved / Preservation, Organically Grown Soybeans,
Price of Soybeans, Soybean Seeds and Soybean Products–Except
Sauces (Which See), Yield Statistics, Soybean

Soyfoods Restaurants or Delis, New. 130, 228, 245, 281, 344, 682

Soybeans, black. See Soybean Seeds–Black in Color

Soyfoods companies (Canada). See Yves Veggie Cuisine
(Vancouver, BC, Canada)

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. 265, 306, 330,
800

Soybeans, ground (used as food). See Whole Dry Soybeans
Soyfoods companies (England). See Itona
Soybeans, whole dry (used unprocessed as food). See Whole Dry
Soybeans
Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)
Soyfood products, commercial. See Commercial Soy Products–New
Products
Soyfoods (General Food Uses of Soybeans). 47, 104, 135, 205, 243,
271, 296, 333, 361, 424, 469, 500, 531, 547, 584, 635, 748, 749,
751, 756, 796, 804, 812, 815, 878, 922, 927, 929, 937, 945, 949,
959, 966, 977, 1006, 1007, 1008, 1009, 1010, 1031, 1037, 1047,
1050, 1053, 1066, 1071, 1084, 1099, 1102, 1105, 1116, 1119, 1121,
1124, 1135, 1140, 1142, 1156, 1157, 1160, 1166, 1169, 1178, 1193,
1195, 1199, 1211, 1220, 1222, 1258
Soyfoods Association of North America (SANA). Founded 29 June
1978. 153, 166, 193, 196, 218, 264, 265, 278, 294, 295, 297, 311,
406, 557, 561, 597, 609, 772, 812, 866, 895, 896, 1017, 1020, 1032,
1074, 1137, 1156, 1212
Soyfoods Associations in Canada (Soyfoods Canada). 1119, 1134,
1135, 1227
Soyfoods Center. See Soyinfo Center (Lafayette, California)
Soyfoods Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. Includes per capita consumption of soybeans.
530, 570, 597, 600, 711, 757, 851, 895, 896, 1165, 1212
Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 561

Soyfoods companies (Europe). See , Albert’s Tofuhaus
(Lautersheim, Germany), British Arkady Company Ltd.
(Manchester, England), Bruno Fischer GmbH (Aetorf, Germany),
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-MartensLatem, 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, 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,
Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando,
Florida), GeniSoy Products Co. (Fairfield, California), Hain
Celestial Group, Inc. (Uniondale, New York), Lightlife Foods,
Inc. (Turners Falls, Massachusetts), Rella Good Cheese Co. (Santa
Rosa, California). Previously Brightsong Tofu, SunRich Food
Group (Hope, Minnesota), Swan Food Corp. (Miami, Florida),
White Wave, Inc. (Boulder, Colorado)
Soyfoods movement. See Farm (The) (Summertown, Tennessee),
Plenty (The Farm, Summertown, Tennessee), Plenty Canada
and The Farm in Canada (Lanark, Ontario, Canada), Plenty
International (Summertown, Tennessee), Rodale Press (Emmaus,
Pennsylvania), Soyatech (Bar Harbor, Maine), Soyfoods
Association of North America (SANA), Soyfoods Restaurants or

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 555
Delis, New

SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada)

Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods
Restaurants or Delis

Soymilk companies (England). See Itona

Soyinfo Center (Lafayette, California). Named Soyfoods Center
until 1 Jan. 2007. Founded by William and Akiko Shurtleff. 121,
122, 126, 133, 134, 142, 147, 153, 166, 172, 182, 183, 192, 193,
194, 196, 200, 208, 209, 213, 218, 220, 221, 227, 230, 231, 235,
242, 249, 261, 262, 263, 264, 274, 275, 280, 283, 286, 287, 292,
295, 303, 305, 311, 312, 318, 351, 355, 360, 365, 367, 378, 387,
406, 520, 521, 522, 535, 547, 556, 560, 566, 617, 645, 674, 685,
686, 745, 754, 756, 772, 805, 923, 926, 975, 986, 1037, 1058, 1080,
1128, 1138, 1206, 1231, 1264, 1265

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–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 12, 158, 312, 378, 464, 535, 1268

Soymilk companies (USA). See American Soy Products (Saline,
Michigan), Pacific Foods of Oregon, Inc. (Tualatin, Oregon),
Vitasoy, White Wave Foods, a Division of Dean Foods (Dallas,
Texas); Maker of Silk Soymilk, WholeSoy & Co. (subsidiary of
TAN Industries, Inc., California)

Soymilk–Imports, Exports, International Trade. 1268

Soymilk curds. See Curds Made from Soymilk

Soymilk–Marketing of. 155, 174, 467, 597, 1213, 1268

Soymilk fed (or not fed) to infants in China. See Infants or
Recently-Weaned Children Fed (or Not Fed) Soymilk in China

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji,
and Saniku Shokuhin in Japan. 135, 263, 355, 378, 380, 469, 535,
1268
Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See
also: Non-Dairy Creamer. 27, 36, 44, 50, 112, 114, 168, 262, 312,
654, 684, 714, 735, 749, 1151, 1168, 1210, 1268
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 in Second Generation Products, Documents About. 286,
312, 1268
Soymilk shakes. See Shakes
Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk).
Also Called Soybase or Soy Base. 12, 14, 16, 112, 121, 125, 183,
192, 199, 305, 367, 417, 431, 491, 642, 673, 685, 686, 1004, 1128,
1216, 1235, 1268
Soymilk, Fermented–Non-Soy, Non-Dairy Fermented Milks Made
from Plants. 1264

Soymilk Equipment. 12, 16, 378, 491, 535, 795, 1004, 1268
Soymilk Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 366, 378, 380, 440, 464, 480, 535, 544, 600,
650, 656, 671, 711, 751, 807, 877, 884, 885, 891, 892, 893, 894,
895, 896, 950, 995, 1062, 1088, 1161, 1212, 1268
Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 79, 189, 254, 378, 381, 535, 642, 671, 892, 893,
1062, 1268
Soymilk Industry and Market Statistics, Trends, and Analyses–
Smaller Companies. 113, 229, 1268
Soymilk Made from Sprouted / Germinated Soybeans. 1268
Soymilk Production–How to Make Soymilk on a Commercial
Scale. 192, 305, 367, 686, 1128, 1268
Soymilk Standards or Standard of Identity. 1268

Soymilk, Fermented–Soy Kefir. 12, 14, 16, 26, 150, 183, 192, 274,
305, 367, 686, 870, 877, 944, 1128, 1264
Soymilk, Fermented–Unusual Fermented Dairy Products (Such as
Viili or Piima) that Can Also Be Made from Soymilk. See also: Soy
Yogurt–Fermented and Soy Cheese–Fermented. 94, 128, 150, 318,
1264
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. 12, 13, 14, 16, 32, 33, 34, 36, 67, 103, 104,
113, 117, 118, 121, 122, 135, 148, 155, 159, 160, 170, 174, 178,
192, 202, 232, 236, 241, 243, 261, 262, 263, 274, 305, 318, 340,
360, 367, 408, 433, 436, 466, 469, 475, 498, 566, 635, 685, 686,
778, 795, 824, 924, 926, 977, 1058, 1128, 1138, 1173, 1174, 1185,
1203, 1204, 1206, 1231, 1233, 1239, 1264, 1265

Soymilk and tofu in India. See Child Haven International (Maxville,
Ontario, Canada)

Soymilk, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand or with a Soymilk Maker / Machine.
114, 121, 122, 183, 280, 360, 432, 566, 1058, 1078, 1138, 1151,
1206, 1231, 1265, 1268

Soymilk companies (Canada). See Malnutrition Matters, ProSoya,

Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and
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Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese or
Cheese Alternatives. 8, 12, 13, 14, 16, 17, 29, 30, 32, 33, 36, 39, 40,
41, 42, 43, 44, 50, 51, 52, 53, 55, 56, 60, 65, 67, 72, 76, 79, 80, 83,
90, 91, 95, 96, 98, 99, 100, 103, 104, 112, 113, 114, 116, 117, 122,
123, 125, 130, 135, 138, 139, 140, 148, 152, 154, 155, 158, 159,
160, 161, 166, 168, 170, 174, 176, 178, 180, 183, 187, 189, 191,
192, 194, 199, 205, 211, 219, 223, 224, 227, 228, 229, 234, 243,
245, 246, 252, 254, 258, 261, 262, 263, 273, 278, 280, 283, 288,
291, 292, 296, 302, 303, 304, 305, 306, 313, 320, 326, 327, 335,
336, 338, 340, 341, 343, 344, 351, 354, 355, 360, 366, 367, 369,
371, 372, 373, 377, 378, 379, 380, 381, 386, 394, 399, 401, 402,
407, 417, 421, 424, 431, 432, 433, 435, 437, 440, 444, 457, 464,
466, 467, 468, 469, 473, 474, 477, 478, 480, 482, 489, 498, 500,
520, 521, 522, 527, 530, 531, 535, 538, 540, 544, 566, 570, 580,
584, 587, 591, 596, 597, 600, 601, 602, 611, 619, 623, 631, 635,
636, 637, 642, 649, 650, 656, 664, 670, 671, 673, 677, 681, 685,
686, 692, 693, 695, 696, 709, 711, 712, 714, 720, 721, 725, 729,
733, 746, 749, 750, 751, 756, 757, 771, 772, 776, 777, 779, 780,
795, 796, 801, 804, 807, 812, 814, 815, 824, 844, 847, 850, 851,
866, 868, 869, 870, 876, 877, 878, 880, 881, 882, 884, 885, 887,
888, 889, 891, 892, 893, 894, 895, 896, 898, 902, 907, 912, 914,
922, 923, 924, 925, 927, 931, 932, 934, 936, 937, 938, 939, 944,
945, 948, 949, 950, 959, 960, 965, 966, 974, 975, 978, 981, 992,
993, 995, 1002, 1004, 1005, 1006, 1009, 1010, 1015, 1016, 1018,
1022, 1032, 1036, 1041, 1044, 1045, 1047, 1049, 1050, 1051, 1052,
1055, 1058, 1059, 1061, 1062, 1066, 1067, 1068, 1071, 1072, 1074,
1078, 1080, 1095, 1096, 1098, 1099, 1102, 1104, 1105, 1110, 1112,
1116, 1117, 1119, 1124, 1128, 1129, 1131, 1132, 1133, 1135, 1137,
1138, 1140, 1141, 1142, 1146, 1147, 1149, 1150, 1152, 1153, 1154,
1156, 1157, 1158, 1161, 1165, 1166, 1167, 1168, 1169, 1174, 1178,
1179, 1183, 1185, 1188, 1191, 1193, 1194, 1195, 1196, 1197, 1199,
1200, 1206, 1209, 1210, 1211, 1213, 1216, 1218, 1220, 1221, 1222,
1223, 1229, 1231, 1233, 1235, 1239, 1242, 1243, 1246, 1247, 1248,
1249, 1251, 1254, 1256, 1257, 1258, 1260, 1263, 1265, 1266, 1268,
1270

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. 39, 67, 76, 77,
95, 98, 99, 103, 117, 121, 122, 123, 125, 152, 163, 178, 180, 183,
252, 336, 347, 351, 360, 377, 466, 469, 527, 531, 591, 602, 619,
751, 780, 815, 888, 902, 939, 949, 959, 965, 966, 1002, 1007, 1008,
1018, 1047, 1050, 1052, 1058, 1096, 1102, 1105, 1116, 1132, 1138,
1154, 1166, 1167, 1168, 1169, 1178, 1193, 1195, 1199, 1206, 1211,
1218, 1220, 1231, 1239, 1251, 1258, 1260, 1265
Soynuts–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 619
Soynuts Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 77
Space Travel or NASA Bioregenerative Life Support Systems.
1007, 1008
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). 25, 139, 431, 435,
781
Sprouted soybeans used to make soymilk. See Soymilk Made from
Sprouted / Germinated Soybeans
Sprouts, Non-Soy. See also Soy Sprouts. 148, 180, 206, 394, 477
Sprouts. See Soy Sprouts
Spun soy protein fibers. See Soy Proteins–Textured Soy Protein
Isolates
Sri Lanka. See Asia, South–Sri Lanka

Soymilk, Spray-Dried or Powdered, Used as an Ingredient in NonBeverage Commercial Products Such as Ice Creams, Yogurts,
Cheeses, Desserts, or Entrees. 1268
Soymilk, Spray-Dried or Powdered. 14, 16, 50, 67, 79, 91, 112,
121, 138, 154, 261, 262, 263, 347, 417, 418, 473, 498, 636, 685,
693, 720, 770, 772, 827, 834, 865, 925, 927, 945, 1004, 1014, 1088,
1239, 1268
Soymilk, Used as an Ingredient in Non-Beverage Commercial
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or
Entrees. 1042, 1176, 1268
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). 29, 67, 72, 91, 99, 117, 243, 949,
965, 1009, 1015, 1037, 1045, 1050, 1102, 1116, 1132, 1140, 1166,
1168, 1193, 1194, 1199, 1239, 1242
Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The
Netherlands; and Hudson, Iowa). Including Edible Soy Products

Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by
Tate & Lyle PLC in June 1988). 46, 133
Standards for soyfoods. See Individual foods, e.g., Tofu Standards
Standards, Applied to Soybeans or Soy Products. 167, 168
Starter culture for tempeh. See Tempeh Starter Culture, Spores, or
Inoculum
Statistics on soybean production, area and stocks. See individual
geographic regions (such as Asia, Europe, Latin America, United
States, etc.) and nations within each region
Statistics on soybean yields. See Yield Statistics, Soybean
Statistics. See Industry and Market Analyses and Statistics, the
specific product concerned, e.g. Tofu Industry and Market Statistics
Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and
Nature’s Path (BC, Canada)
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Stow Mills, Inc. Including Llama Toucan & Crow (Brattleboro,
Vermont), and Lama Trading Co. 133, 134, 220, 568
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). 133, 218

Shoyu. 95, 115, 151, 176, 193, 252, 302, 355, 373, 434, 520, 521,
570, 591, 603, 611, 619, 671, 677, 684, 693, 696, 711, 712, 714,
750, 757, 800, 835, 870, 902, 912, 922, 939, 948, 965, 992, 1006,
1015, 1018, 1047, 1051, 1061, 1102, 1105, 1116, 1129, 1149, 1152,
1153, 1169, 1173, 1196, 1199, 1208, 1209, 1210, 1223, 1229, 1242,
1243, 1246, 1248
Tariffs, duties, embargoes. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Sufu. See Tofu, Fermented
Sugars, complex, such as raffinose, stachyose, and verbacose. See
Oligosaccharides
Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients
Include Tofu (Usually Grilled) and Soy Sauce. 121, 122, 252
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.
832, 1014, 1017, 1074, 1137, 1147, 1235
SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.
Sunflower Oil / Sunflowerseed Oil / Sunoil. 693, 1177
Sunflower Seeds and Sunflowers (Helianthus annuus)–Including
Sunflowerseed Oil, Cake, and Meal. Once called the Heliotrope,
Heliotropion, and Heliotropium. 67, 324, 477, 521, 673, 693, 773,
839, 962, 1014, 1173, 1177, 1239
Sunrise Markets Inc. (Vancouver, BC, Canada). 695, 801, 841,
1135, 1227
Sustainable Development and Growth, Including Low-Input
Sustainable Agriculture (LISA), Renewable Energy Resources
(Solar, Wind), Steady State Economics, and Voluntary Simplicity
Worldwide. 877, 926, 1031
Swan Food Corp. (Miami, Florida). Started in 1977 by Robert
Brooks and Mary Pung. 140, 148, 149, 155, 159, 160, 163, 166,
170, 174, 176, 311
Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana;
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre. 162,
296, 333, 439, 442, 448, 450, 459, 465, 469, 482, 500, 519, 527,
538, 542, 559, 577, 579, 585, 593, 599, 609, 669, 687, 701, 708,
738, 742, 760, 772, 774, 791, 817, 821, 823, 833, 834, 835, 836,
848, 891, 892, 894, 897, 944, 950, 953, 954, 1014, 1076, 1082,
1089, 1148, 1181
Tahini or tahina or tahin. See Sesame Butter

Taste Panel, Taste Test Results, or Sensory / Organoleptic
Evaluation of the Quality of Foods and Beverages. 91, 760, 907
Tempeh (Spelled Témpé in Malay-Indonesian). 76, 81, 117, 121,
122, 130, 133, 134, 153, 154, 158, 180, 183, 187, 191, 193, 207,
219, 228, 230, 234, 235, 242, 245, 264, 275, 278, 283, 291, 292,
295, 303, 304, 306, 311, 313, 319, 320, 330, 335, 341, 342, 343,
346, 354, 355, 360, 361, 369, 373, 384, 386, 391, 421, 432, 444,
466, 468, 474, 476, 482, 488, 500, 520, 521, 522, 527, 544, 566,
570, 573, 584, 587, 591, 603, 611, 623, 650, 671, 677, 684, 693,
696, 709, 711, 712, 714, 735, 749, 750, 751, 757, 772, 777, 779,
780, 783, 796, 800, 804, 808, 809, 812, 814, 815, 818, 820, 824,
844, 851, 870, 876, 878, 879, 883, 891, 892, 893, 895, 896, 902,
907, 912, 922, 927, 936, 937, 939, 940, 945, 948, 949, 959, 961,
965, 966, 970, 986, 992, 993, 1002, 1005, 1006, 1007, 1008, 1009,
1010, 1015, 1016, 1018, 1032, 1036, 1037, 1044, 1047, 1051, 1052,
1055, 1058, 1059, 1067, 1068, 1071, 1102, 1105, 1116, 1129, 1130,
1131, 1132, 1133, 1138, 1140, 1142, 1147, 1149, 1150, 1151, 1152,
1153, 1154, 1156, 1160, 1166, 1169, 1173, 1177, 1182, 1193, 1194,
1195, 1196, 1197, 1199, 1200, 1206, 1209, 1220, 1223, 1226, 1231,
1241, 1242, 1243, 1246, 1247, 1248, 1253, 1256, 1257, 1263, 1265
Tempeh Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 544
Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe or
Usar in Indonesia). 180
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, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand. 361, 1173
Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-TouCha, Meitauza from China, and Tempe Gembus (from Central and
Eastern Java). 386, 735
Tempeh, Used as an Ingredient in Second Generation Commercial
Products Such as Entrees, etc. 616

Taifun-Produkte (Freiburg, Germany). See Life Food GmbH
Tempehworks. See Lightlife Foods, Inc.
Taiwan. See Asia, East–Taiwan
Tamari, Including Real Tamari (Soy Sauce Which Contains Little
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce
Ingredient). 123, 183, 192, 196, 305, 311, 367, 673, 686, 696, 772,
808, 809, 902, 965, 986, 1015, 1018, 1051, 1067, 1116, 1128, 1131
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Tetra Pak International (Lund, Sweden). 135, 205, 254, 296, 378,
379, 380, 381, 418, 469, 596, 1074, 1227, 1235, 1268
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
Thompsons Limited. Before Jan. 2004 named Thompson (W.G.)
& Sons Limited, Blenheim, Ontario, Canada. Before 1963 W.G.
Thompson. Founded in 1924 by Wesley G. “Tommy” Thompson.
63, 1135
Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand).
76

485, 486, 487, 488, 491, 495, 499, 500, 504, 515, 517, 520, 521,
522, 526, 527, 530, 531, 533, 538, 539, 540, 544, 546, 547, 549,
550, 551, 554, 557, 561, 564, 566, 567, 569, 571, 573, 574, 575,
577, 579, 580, 584, 586, 587, 590, 591, 593, 597, 598, 599, 600,
603, 605, 608, 609, 610, 611, 615, 623, 625, 635, 636, 637, 642,
643, 647, 649, 650, 651, 658, 659, 661, 664, 670, 671, 673, 677,
682, 684, 685, 686, 693, 695, 696, 702, 709, 710, 711, 712, 714,
717, 720, 723, 727, 729, 735, 745, 746, 747, 749, 750, 751, 752,
756, 757, 759, 760, 761, 763, 771, 772, 776, 777, 778, 779, 780,
783, 795, 796, 800, 801, 804, 805, 808, 809, 812, 814, 815, 818,
820, 824, 841, 842, 843, 844, 845, 850, 851, 862, 864, 866, 869,
870, 876, 878, 879, 887, 889, 893, 895, 896, 899, 902, 907, 909,
912, 914, 915, 922, 927, 931, 932, 933, 936, 937, 938, 939, 940,
945, 947, 949, 957, 959, 961, 962, 963, 965, 966, 968, 970, 974,
975, 977, 979, 980, 984, 986, 988, 993, 1002, 1005, 1006, 1007,
1008, 1009, 1010, 1015, 1016, 1018, 1022, 1029, 1031, 1032, 1035,
1036, 1037, 1040, 1041, 1043, 1044, 1045, 1047, 1048, 1049, 1050,
1051, 1052, 1055, 1058, 1059, 1061, 1066, 1067, 1068, 1070, 1071,
1072, 1074, 1075, 1078, 1080, 1084, 1096, 1099, 1102, 1104, 1105,
1106, 1109, 1116, 1124, 1125, 1128, 1129, 1130, 1131, 1132, 1133,
1135, 1138, 1140, 1142, 1143, 1144, 1148, 1149, 1150, 1151, 1152,
1153, 1154, 1156, 1157, 1160, 1166, 1167, 1168, 1169, 1177, 1178,
1180, 1182, 1185, 1188, 1190, 1192, 1193, 1194, 1195, 1197, 1199,
1200, 1206, 1209, 1210, 1214, 1218, 1220, 1223, 1224, 1226, 1229,
1230, 1231, 1233, 1237, 1238, 1239, 1241, 1242, 1243, 1246, 1247,
1248, 1251, 1252, 1253, 1256, 1257, 1258, 1259, 1260, 1262, 1263,
1265, 1266, 1270
Tofu–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 14, 33, 121, 192, 280, 1231

Thyroid function. See Goitrogens and Thyroid Function
Tibet. See Asia, East–Tibet and Tibetans Outside Tibet
Timeline. See Chronology / Timeline

Tofu–Marketing of. 155, 174, 289, 300, 309, 330, 502, 545, 550,
597, 623, 772, 846, 864, 866
Tofu / Soy Cheesecake–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 115, 121, 122, 1231

Tivall (Tivol), Maker of Meat Alternatives (Ashrat, Israel). 1185
Tofu Equipment. 12, 16, 192, 305, 367, 443, 491, 686, 795, 1128
Tocopherols. See Vitamins E (Tocopherols)
Tofu (Also Called Soybean Curd or Bean Curd until about 19751985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and
Cheesecake, Which Often Use Tofu as a Major Ingredient. 8, 11, 12,
13, 14, 16, 17, 23, 29, 30, 33, 36, 41, 45, 50, 51, 67, 72, 75, 76, 91,
92, 96, 100, 103, 104, 112, 113, 114, 115, 117, 121, 122, 123, 125,
126, 130, 133, 134, 135, 138, 140, 142, 145, 147, 150, 151, 153,
154, 156, 158, 163, 166, 169, 172, 173, 175, 176, 178, 180, 181,
182, 183, 187, 188, 191, 192, 193, 198, 200, 204, 205, 206, 208,
209, 210, 212, 213, 215, 216, 217, 218, 219, 220, 221, 224, 225,
226, 228, 229, 230, 231, 234, 235, 236, 237, 239, 240, 242, 243,
245, 246, 247, 249, 250, 252, 255, 256, 258, 259, 261, 262, 263,
264, 265, 267, 268, 269, 273, 275, 278, 279, 280, 281, 282, 283,
285, 287, 288, 291, 292, 294, 295, 296, 300, 302, 303, 305, 308,
311, 313, 316, 317, 319, 320, 322, 323, 324, 325, 326, 327, 331,
332, 333, 335, 337, 338, 339, 340, 341, 343, 344, 346, 347, 348,
349, 350, 356, 357, 358, 359, 360, 361, 362, 364, 365, 366, 367,
369, 372, 373, 376, 377, 382, 383, 384, 385, 386, 387, 389, 391,
394, 399, 400, 406, 407, 410, 415, 416, 419, 421, 423, 424, 428,
431, 432, 433, 434, 435, 437, 441, 444, 450, 452, 453, 463, 464,
465, 466, 468, 469, 471, 472, 473, 474, 476, 477, 478, 482, 483,

Tofu Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 121, 122, 133, 134, 282, 427, 544, 550, 598,
600, 650, 670, 723, 751, 757, 845, 891, 892, 893, 895, 896, 1212,
1231
Tofu Industry and Market Statistics, Trends, and Analyses–Larger
Companies. 158, 169, 217, 282, 354, 366, 403, 412, 452, 520, 521,
522, 550, 561, 577, 610, 615, 623, 820, 891, 892, 893, 1112
Tofu Industry and Market Statistics, Trends, and Analyses–Smaller
Companies. 229, 325, 526
Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home).
133, 134, 280, 311
Tofu Production–How to Make Tofu on a Commercial Scale. 122,
133
Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and
Tofu Shop Specialty Foods Inc. Founded by Matthew Schmit. 191,
237, 242, 245, 246, 258, 298, 304, 339

© Copyright Soyinfo Center 2013

HISTORY OF CHEESE ALTERNATIVES 559
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu.
155, 159, 174, 176, 192, 242, 305, 367, 521, 682, 686, 772, 879,
927, 932, 962, 963, 1055, 1061, 1128, 1214

Tofu Standards or Standard of Identity. 406, 499
Tofu companies (Asia). See Asahimatsu Shokuhin (Japan)
Tofu companies (Canada). See Sunrise Markets Inc. (Vancouver,
BC, Canada), Victor Food Products, Ltd. (Scarborough, Ontario,
Canada)
Tofu companies (Europe). See Cauldron Foods Ltd. (Bristol,
England), Heuschen-Schrouff B.V. (Landgraaf, Netherlands),
Sojadoc (Clermond-Ferrand, France), Soyastern Naturkost
GmbH / Dorstener Tofu Produktions GmbH (Dorsten, Germany),
Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany)
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), Mainland Express (Spring Park,
Minnesota), Morinaga Nutritional Foods, Inc., and Morinaga
Nyûgyô (Torrance, California, and Tokyo, Japan), Nasoya Foods,
Inc. (Leominster, Massachusetts). Subsidiary of Vitasoy, Northern
Soy, Inc. (Rochester, New York), Pulmuone U.S.A., Inc. (South
Gate, California), Quong Hop & Co. (San Francisco, California),
Rosewood Products Inc. (Ann Arbor, Michigan), Simply Natural,
Inc. (Philadelphia, Pennsylvania), 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 curds. See Curds Made from Soymilk

Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled,
Grilled, Braised, or Roasted. Including most Five-Spice Pressed
Tofu (wu-hsiang toufukan / wuxiang doufugan). 121, 122, 357, 473,
520, 551, 616, 809, 892, 932, 945, 1231
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). 17, 91, 121, 122,
123, 130, 135, 142, 153, 158, 169, 176, 183, 191, 192, 196, 204,
205, 206, 212, 215, 221, 223, 224, 230, 249, 255, 275, 280, 281,
283, 291, 292, 303, 305, 306, 311, 319, 337, 338, 344, 360, 366,
367, 376, 389, 394, 402, 407, 433, 526, 566, 598, 636, 682, 685,
686, 695, 712, 723, 735, 772, 796, 801, 986, 1006, 1058, 1128,
1138, 1142, 1169, 1182, 1206, 1231, 1265
Tofu, Fried or Deep-Fried–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 121, 122, 123, 183
Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 121
Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered). 17,
59, 91, 121, 122, 123, 176, 183, 192, 200, 256, 272, 278, 280, 283,
292, 303, 305, 360, 367, 400, 433, 434, 527, 566, 602, 619, 635,
649, 651, 673, 686, 693, 714, 796, 927, 957, 975, 1006, 1058, 1128,
1138, 1168, 1182, 1206, 1231, 1243, 1265
Tofu, Frozen, Homemade–How to Make at Home or on a
Laboratory or Community Scale, by Hand. 121

Tofu in Second Generation Products, Documents About. 14, 116,
121, 122, 148, 155, 159, 160, 169, 170, 174, 191, 195, 196, 223,
253, 277, 289, 297, 304, 306, 309, 330, 342, 354, 355, 412, 445,
446, 490, 496, 497, 499, 502, 520, 521, 522, 560, 592, 614, 753,
853, 854, 905, 943, 946, 967, 985, 1231
Tofu, Criticism of, Making Fun of, or Image Problems. 163, 217,
356, 383, 469, 531, 538, 864, 899, 947, 948, 975, 984, 1037, 1125,
1143, 1211
Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu,
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo. 8, 12,
13, 14, 15, 16, 17, 74, 76, 79, 86, 93, 98, 121, 122, 183, 192, 207,
280, 299, 305, 360, 367, 382, 433, 559, 566, 587, 685, 686, 802,
937, 970, 1022, 1058, 1128, 1138, 1206, 1226, 1231, 1265

Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese).
A Japanese-Style Commercial Product. 121, 122, 123, 183, 191,
192, 280, 305, 367, 400, 686, 696, 735, 749, 940, 1051, 1128, 1190,
1199, 1231, 1246
Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This
Term and Its Cognates / Relatives in Various Languages. 1051
Tofu, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand. 45, 50, 67, 121, 122, 126, 133, 134,
183, 236, 280, 311, 400, 1078, 1151
Tofu, Non-Soy Relatives (Such as Winged Bean Tofu or Peanut
Tofu). 19, 22, 23, 190, 883

Tofu, Fermented–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 8, 12, 13, 183

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan). 122,
192, 200, 421, 538, 714, 778, 1022

Tofu, Firm (Chinese-Style). 183, 192, 205, 280, 306, 411, 433, 520,
560, 696, 824, 841, 842, 970, 1084, 1168, 1182, 1210, 1229, 1243,
1246, 1257

Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates
/ Relatives in Various Languages. 121, 183, 1231

Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang
Doufugan). 121, 122, 192, 305, 367, 686, 1128, 1231
Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled,

Tofu, Silken (Kinugoshi). Made without Separation of Curds and
Whey. 121, 122, 123, 183, 192, 229, 280, 305, 367, 389, 416, 424,
431, 432, 469, 472, 500, 518, 538, 545, 569, 572, 585, 598, 686,
695, 709, 712, 803, 812, 824, 846, 864, 869, 874, 940, 944, 1006,
1010, 1014, 1016, 1032, 1051, 1061, 1128, 1153, 1157, 1166, 1168,
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1182, 1194, 1195, 1199, 1210, 1223, 1229, 1231, 1242, 1243, 1246,
1257, 1258
Tofu, Smoked–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 121, 192

New York. Named New England Soy Dairy from 1978-1983). 133,
134, 151, 153, 158, 166, 169, 173, 182, 193, 200, 205, 208, 209,
215, 217, 218, 220, 231, 243, 244, 282, 296, 330, 333, 416, 424,
452, 469, 482, 486, 499, 530, 538, 547, 569, 598, 609, 723
Touchi or tou ch’i. See Fermented Black Soybeans

Tofu, Smoked. 8, 14, 17, 75, 121, 192, 305, 367, 402, 468, 619,
685, 686, 714, 796, 927, 971, 1006, 1013, 1021, 1023, 1109, 1121,
1128, 1182, 1188, 1199, 1231
Tofu, Spray-dried or Powdered, Used as an Ingredient in Second
Generation Commercial Products Such as Ice Creams, Beverages,
etc. 508, 622, 644, 766, 1042, 1046
Tofu, Spray-dried or Powdered. 406, 427, 489, 499, 569, 602, 619,
770, 834, 1014, 1033
Tofu, Used as an Ingredient in Second Generation Commercial
Products Such as Dressings, Entrees, Ice Creams, etc. 37, 38, 54,
71, 84, 87, 101, 102, 137, 149, 162, 171, 197, 203, 238, 244, 248,
260, 266, 272, 290, 298, 299, 315, 328, 329, 352, 353, 364, 368,
397, 398, 402, 403, 411, 439, 447, 448, 449, 451, 454, 455, 458,
461, 479, 481, 484, 494, 501, 503, 505, 509, 512, 516, 523, 524,
528, 532, 552, 555, 558, 563, 568, 581, 585, 594, 595, 613, 616,
620, 621, 624, 626, 627, 628, 629, 633, 638, 639, 641, 646, 655,
660, 662, 663, 666, 667, 669, 675, 676, 680, 683, 687, 697, 698,
699, 700, 704, 708, 718, 724, 726, 730, 731, 737, 740, 743, 758,
762, 774, 791, 794, 806, 811, 821, 828, 829, 831, 838, 839, 848,
875, 910, 913, 917, 918, 954, 956, 964, 972, 976, 983, 990, 991,
1023, 1024, 1030, 1054, 1077, 1089, 1111, 1113, 1115, 1155, 1162,
1184

Toxins and Toxicity in Foods and Feeds (General). 32, 36, 409
Toxins and Toxicity in Foods and Feeds–Aflatoxins (Caused by
certain strains of Aspergillus flavus and A. parasiticus molds). 374
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). 441, 623, 897
Trade (International–Imports, Exports) of Soybeans, Soy Oil, and
/ or Soybean Meal. See also Trade–Tariffs and Duties. 8, 72, 551,
877, 923, 1147
Trade Policies (International) Concerning Soybeans, Soy Products,
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other
Trade Barriers or Subsidies. 877, 923
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. 378, 381, 535, 570, 602, 619, 641
Trans Fatty Acids. 1059, 1172

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. 1185
Tofutown.com (formerly Viana Naturkost GmbH) and Bernd
Drosihn (Wiesbaum / Vulkaneifel, Germany). 814, 839, 968, 1185,
1188, 1262
Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream
Company. Mintz’s Buffet Until Jan. 1982. 205, 231, 237, 243, 259,
282, 283, 288, 292, 296, 303, 359, 383, 388, 390, 393, 404, 424,
453, 462, 466, 469, 470, 492, 495, 500, 510, 512, 514, 517, 528,
529, 530, 532, 538, 542, 547, 554, 562, 564, 571, 578, 592, 598,
607, 618, 705, 723, 726, 744, 756, 772, 790, 797, 815, 817, 819,
840, 852, 853, 866, 867, 886, 891, 892, 894, 904, 913, 917, 918,
941, 944, 956, 978, 986, 993, 1049, 1062, 1095, 1125, 1135, 1151,
1154, 1162, 1170, 1171, 1187, 1201, 1210, 1211, 1215, 1217, 1221,
1222, 1225, 1230, 1234, 1236, 1245, 1250, 1255, 1261, 1267

Transportation of Soybeans or Soy Products to Market by Roads or
Highways Using Trucks, Carts, etc. within a Particular Country or
Region. 1148
Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by
Netherlands-based Royal Wessanen NV Co. 115, 174, 542, 623,
701, 738, 815, 835, 891, 894, 897, 950, 1147, 1148
Tri-County Soy Bean Co-operative Association. See Dawson Mills
Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its
Affiliate Bonneterre (Rungis Cedex, France). 600, 601, 685, 716,
749
Trucks or Carts used to transport soybeans. See Transportation of
Soybeans or Soy Products to Market by Roads or Highways
Trypsin / Protease / Proteinase Inhibitors. 88, 386, 586, 778, 959,
1132
Turkey, meatless. See Meat Alternatives–Meatless Turkey

Tolstoy, Leo (1828-1910). Vegetarian Pioneer in Russia. Also
known as Count Lev Nikolayevich Tolstoy / Lyeff Nikolaevitch
Tolstoi. 302

Turtle Island Foods, Inc. (Hood River, Oregon. Maker of Tofurky
and Tempeh). 333, 609, 756, 772, 876, 892, 993, 1185, 1213, 1247,
1253

Tomsun Foods, Inc. (Greenfield, Massachusetts; Port Washington,

Turtle Mountain LLC (Springfield, Oregon)–Non-Dairy Frozen
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Desserts, Beverages, and Cultured Products Company. Formerly
Jolly Licks, Living Lightly, Turtle Mountain, Inc. 243, 290, 306,
311, 756, 894, 1159
TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable
Protein)
Ultrafiltration. See Membrane Technology Processes
Umeboshi or ume-boshi (Japanese salt plums / pickled plums),
Plum Products, and the Japanese Plum Tree (Prunus mumé) from
whose fruit they are made. 176, 520, 752, 870
Unfair Practices–Including Possible Deceptive / Misleading
Labeling, Advertising, etc. See also: Adulteration. 8, 405, 412, 449,
450, 453, 463, 465, 470, 471, 483, 506, 507, 559, 628, 666, 676,
701, 736, 763, 775, 785, 976, 1145
Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands),
and Margarine Union. 61

731, 732, 734, 736, 747, 755, 758, 759, 762, 764, 768, 769, 773,
780, 782, 784, 785, 786, 787, 788, 789, 791, 800, 803, 805, 806,
810, 812, 813, 817, 820, 825, 826, 830, 831, 833, 834, 836, 837,
838, 846, 855, 857, 858, 859, 860, 861, 863, 864, 866, 869, 871,
876, 877, 881, 883, 890, 895, 898, 899, 901, 902, 909, 921, 930,
933, 940, 943, 944, 947, 948, 950, 951, 952, 953, 964, 965, 968,
971, 974, 980, 983, 984, 986, 995, 997, 998, 999, 1000, 1001, 1010,
1013, 1014, 1018, 1019, 1020, 1021, 1025, 1026, 1027, 1028, 1033,
1040, 1043, 1044, 1045, 1048, 1049, 1051, 1058, 1062, 1065, 1075,
1079, 1086, 1110, 1111, 1112, 1114, 1116, 1121, 1122, 1123, 1124,
1127, 1128, 1138, 1143, 1147, 1153, 1154, 1156, 1160, 1185, 1195,
1197, 1198, 1206, 1213, 1214, 1216, 1231, 1235, 1237, 1252, 1257,
1264, 1265
United States–States–Colorado. 115, 134, 140, 166, 191, 197, 219,
237, 250, 265, 278, 294, 295, 297, 304, 520, 521, 522, 577, 591,
595, 612, 615, 623, 724, 737, 746, 783, 800, 808, 809, 820, 824,
849, 879, 931, 932, 981, 1071, 1108, 1148
United States–States–Connecticut. 115, 133, 416, 421, 422, 563,
583, 622, 631, 790, 797, 854, 936, 1068

Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England). 1268
United States–States–Delaware. 790, 797, 957, 1189, 1219
United Kingdom, health foods movement and industry. See Health
Foods Movement and Industry in United Kingdom
United Kingdom. See Europe, Western–United Kingdom
United Nations (Including UNICEF, FAO, UNDP, UNESCO, and
UNRRA) Work with Soy. 72, 79, 498, 877, 888, 923
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. 133, 134, 220,
568, 1160
United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States–States–District of Columbia (Washington, DC). 32,
36, 133, 236, 261, 262, 263, 271, 282, 650, 661, 760, 790, 797,
1017, 1020, 1032, 1074, 1137, 1148, 1208, 1212
United States–States–Florida. 29, 30, 34, 60, 69, 115, 133, 140, 148,
149, 155, 159, 160, 162, 163, 166, 170, 174, 176, 302, 311, 324,
382, 439, 442, 450, 459, 579, 596, 608, 649, 669, 687, 701, 706,
708, 739, 740, 741, 751, 754, 765, 766, 823, 829, 835, 897, 905,
906, 910, 911, 916, 946, 967, 969, 972, 976, 982, 985, 987, 990,
991, 994, 1011, 1012, 1023, 1024, 1029, 1030, 1031, 1034, 1038,
1039, 1042, 1046, 1054, 1056, 1057, 1060, 1063, 1064, 1069, 1073,
1076, 1081, 1082, 1085, 1086, 1087, 1088, 1089, 1090, 1091, 1092,
1093, 1094, 1097, 1100, 1101, 1103, 1107, 1108, 1113, 1115, 1120,
1126, 1132, 1136, 1139, 1145, 1148, 1164, 1175, 1181, 1189, 1202,
1205, 1207, 1219, 1228, 1244

United States–States–Alabama. 18, 19, 22, 23, 24, 125, 147, 475,
815, 1143

United States–States–Georgia. 6, 75, 97, 133, 374, 439, 448, 579,
585, 593, 669, 687, 708, 738, 774, 821, 835, 848, 897, 954, 1089,
1148

United States–States–Arizona. 115, 344, 1156, 1160

United States–States–Hawaii. 239, 282, 350, 1022, 1049

United States–States–Arkansas. 133, 134, 745, 977, 1106

United States–States–Illinois. 31, 49, 51, 80, 91, 97, 99, 115, 166,
168, 189, 199, 216, 218, 222, 227, 232, 241, 252, 264, 273, 274,
278, 301, 321, 345, 374, 375, 377, 399, 408, 437, 438, 443, 454,
455, 460, 499, 509, 514, 554, 567, 596, 637, 702, 792, 827, 843,
851, 896, 915, 989, 1072, 1106, 1143, 1178, 1191, 1240

United States–States–California. 9, 10, 27, 32, 41, 45, 50, 55, 75,
101, 112, 115, 117, 121, 122, 126, 128, 130, 133, 134, 140, 147,
166, 176, 183, 192, 193, 194, 196, 198, 203, 212, 218, 221, 224,
229, 234, 235, 236, 242, 245, 246, 247, 248, 258, 260, 261, 262,
263, 269, 274, 277, 280, 282, 290, 291, 298, 304, 305, 306, 311,
312, 315, 317, 318, 325, 329, 330, 335, 339, 341, 343, 347, 353,
354, 355, 360, 365, 367, 376, 378, 387, 396, 405, 406, 421, 423,
434, 449, 470, 474, 483, 484, 489, 502, 505, 508, 518, 519, 520,
521, 522, 530, 533, 535, 539, 541, 545, 556, 557, 559, 561, 566,
572, 577, 580, 584, 599, 612, 615, 616, 617, 621, 625, 639, 640,
644, 645, 649, 651, 655, 662, 663, 671, 672, 674, 675, 677, 679,
684, 686, 694, 696, 697, 698, 703, 704, 714, 716, 718, 728, 730,

United States–States–Indiana. 133, 236, 296, 331, 596, 868, 902,
965, 989, 1015, 1018, 1116, 1118, 1132, 1259
United States–States–Iowa. 77, 133, 134, 218, 274, 363, 469, 487,
995, 1014, 1020, 1070, 1143, 1144, 1147, 1158, 1180, 1192, 1193,
1211
United States–States–Kansas. 668
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1149, 1176, 1185, 1194, 1199, 1210, 1223, 1235, 1241, 1244, 1253,
1270

United States–States–Kentucky. 377, 395, 989, 1020
United States–States–Louisiana. 116, 134, 181

United States–States–North Carolina. 97, 133, 134, 330, 374, 570,
853, 1055, 1196, 1253

United States–States–Maine. 133, 146, 473, 681, 686, 1009, 1062,
1196, 1220, 1243
United States–States–Maryland. 36, 109, 115, 133, 137, 214, 348,
410, 412, 416, 445, 537, 584, 611, 716, 722, 790, 797, 853, 854,
856, 939, 1051, 1151, 1236
United States–States–Massachusetts. 84, 92, 93, 100, 101, 102, 109,
115, 133, 134, 151, 158, 166, 169, 172, 173, 175, 193, 200, 208,
209, 214, 215, 217, 218, 220, 231, 244, 253, 279, 319, 323, 361,
416, 452, 481, 482, 486, 499, 520, 521, 550, 559, 569, 693, 745,
746, 747, 752, 753, 800, 853, 854, 856, 858, 862, 988, 992, 1172,
1252, 1253
United States–States–Michigan. 1, 2, 3, 4, 5, 7, 20, 37, 38, 39, 40,
42, 43, 44, 46, 47, 48, 65, 97, 115, 133, 134, 140, 166, 171, 189,
191, 195, 218, 219, 226, 237, 256, 286, 287, 346, 369, 374, 377,
391, 397, 398, 405, 457, 467, 506, 526, 565, 608, 613, 648, 673,
702, 733, 771, 850, 966, 1156, 1160
United States–States–Minnesota. 67, 133, 382, 499, 658, 832, 892,
1014, 1110, 1141, 1166, 1183, 1235, 1239

United States–States–Ohio. 53, 54, 55, 189, 190, 218, 224, 227,
237, 255, 274, 286, 520, 754, 798, 799, 815, 915, 989, 1006, 1148,
1229
United States–States–Oklahoma. 115, 472
United States–States–Oregon. 67, 133, 134, 140, 220, 308, 327,
342, 642, 682, 736, 743, 775, 785, 801, 833, 894, 955, 1074, 1159,
1185, 1209, 1239, 1253
United States–States–Pennsylvania. 6, 17, 36, 95, 115, 133, 134,
138, 218, 235, 362, 411, 412, 450, 462, 463, 479, 485, 490, 494,
497, 499, 503, 515, 520, 525, 542, 549, 552, 558, 574, 576, 581,
583, 599, 614, 624, 628, 629, 633, 646, 647, 659, 660, 678, 680,
683, 698, 699, 700, 706, 715, 739, 740, 754, 765, 794, 829, 870,
871, 904, 982, 985, 1061, 1077, 1116, 1163, 1252
United States–States–Rhode Island. 133
United States–States–South Carolina. 23, 138
United States–States–South Dakota. 1099

United States–States–Mississippi. 134, 1014
United States–States–Missouri. 20, 97, 133, 134, 152, 166, 236,
238, 270, 283, 287, 292, 303, 374, 377, 401, 516, 542, 555, 596,
751, 812, 818, 949, 1016, 1104, 1147, 1235
United States–States–Montana. 162, 281, 337, 579, 1148

United States–States–Tennessee. 32, 36, 75, 103, 113, 115, 117,
122, 133, 134, 178, 180, 218, 220, 228, 270, 286, 287, 311, 313,
317, 334, 343, 345, 384, 386, 421, 573, 657, 658, 659, 819, 824,
927, 940, 1156, 1173
United States–States–Texas. 98, 115, 133, 134, 168, 188, 216, 276,
658, 659, 677, 792, 1154, 1156, 1186, 1229, 1235, 1246

United States–States–Nebraska. 134, 230, 832, 1020, 1253
United States–States–Utah. 134, 294, 297, 316, 386, 635, 1235
United States–States–New Hampshire. 520
United States–States–Vermont. 133, 220, 560, 568
United States–States–New Jersey. 6, 133, 134, 135, 153, 266, 272,
289, 296, 300, 309, 330, 357, 390, 393, 403, 405, 411, 412, 422,
445, 446, 450, 451, 453, 458, 461, 462, 485, 492, 495, 496, 501,
510, 512, 514, 523, 524, 528, 529, 532, 547, 554, 560, 562, 564,
571, 578, 592, 593, 607, 618, 620, 666, 667, 676, 689, 705, 726,
744, 750, 761, 767, 790, 797, 811, 819, 828, 834, 840, 852, 853,
854, 867, 886, 904, 913, 917, 918, 935, 941, 956, 959, 978, 986,
1014, 1095, 1162, 1171, 1187, 1201, 1215, 1217, 1225, 1234, 1245,
1250, 1255, 1261, 1267, 1270
United States–States–New Mexico. 133, 134, 140, 166, 693
United States–States–New York. 36, 43, 56, 68, 71, 78, 80, 85, 87,
108, 124, 133, 134, 145, 150, 153, 166, 186, 191, 193, 202, 205,
206, 210, 218, 219, 221, 231, 232, 237, 241, 243, 259, 282, 283,
288, 292, 296, 301, 303, 311, 320, 323, 330, 333, 350, 359, 383,
388, 393, 407, 412, 416, 422, 445, 446, 447, 450, 451, 453, 462,
469, 482, 494, 527, 531, 552, 559, 597, 598, 603, 680, 723, 747,
776, 790, 797, 853, 858, 862, 882, 908, 921, 945, 958, 959, 962,
978, 985, 988, 1007, 1008, 1031, 1052, 1083, 1125, 1131, 1146,

United States–States–Virginia. 32, 36, 97, 133, 374, 476, 790, 797,
966, 1208, 1232, 1249, 1262
United States–States–Washington state. 115, 133, 134, 187, 352,
642, 841, 871, 939, 1140, 1160, 1218, 1235, 1251, 1260
United States–States–West Virginia. 410
United States–States–Wisconsin. 67, 103, 165, 184, 232, 241, 274,
276, 331, 409, 412, 672, 770, 834, 871, 872, 1013, 1083, 1143,
1147, 1156, 1203, 1204, 1207, 1208, 1239, 1259
United States–States–Wyoming. 1147, 1235
United States Department of Agriculture (USDA)–Agricultural
Research Service (ARS, Established 1953). Including Agricultural
Research Administration (1942-1953). 80
United States Department of Agriculture (USDA)–War Food
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Administration (WFA), Including the Food Production and
Distribution Administration. 43
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. 9, 10,
114, 225, 282, 560, 850, 861, 939, 1235
United States of America (USA). 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 16,
17, 18, 19, 20, 21, 22, 23, 24, 27, 29, 30, 31, 32, 34, 36, 37, 38, 39,
40, 41, 42, 43, 44, 45, 46, 47, 48, 49, 50, 51, 52, 53, 54, 55, 56, 60,
65, 67, 68, 69, 71, 72, 74, 75, 77, 78, 79, 80, 84, 85, 87, 89, 91, 92,
93, 95, 96, 97, 98, 99, 100, 101, 102, 103, 105, 107, 108, 109, 112,
113, 114, 115, 116, 117, 121, 122, 123, 124, 125, 126, 127, 128,
130, 132, 133, 134, 135, 137, 138, 140, 142, 145, 146, 147, 148,
149, 150, 151, 152, 153, 155, 156, 157, 158, 159, 160, 162, 163,
164, 165, 166, 167, 168, 169, 170, 171, 172, 173, 174, 175, 176,
178, 179, 180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 190,
191, 192, 193, 194, 195, 196, 197, 198, 199, 200, 202, 203, 205,
206, 208, 209, 210, 211, 212, 214, 215, 216, 217, 218, 219, 220,
221, 222, 223, 224, 225, 226, 227, 228, 230, 231, 232, 234, 235,
236, 237, 238, 239, 241, 242, 243, 244, 245, 246, 247, 248, 249,
250, 252, 253, 255, 256, 258, 259, 260, 261, 262, 263, 264, 265,
266, 267, 268, 269, 270, 271, 272, 273, 274, 275, 276, 277, 278,
279, 280, 281, 282, 283, 284, 286, 287, 288, 289, 290, 291, 292,
293, 294, 295, 296, 297, 298, 300, 301, 302, 303, 304, 305, 306,
308, 309, 311, 312, 313, 314, 315, 316, 317, 318, 319, 320, 321,
323, 324, 325, 326, 327, 329, 330, 331, 333, 334, 335, 337, 339,
340, 341, 342, 343, 344, 345, 346, 347, 348, 349, 350, 352, 353,
354, 355, 356, 357, 359, 360, 361, 362, 363, 365, 367, 369, 372,
373, 374, 375, 376, 377, 378, 379, 382, 383, 384, 385, 386, 387,
388, 389, 390, 393, 395, 396, 397, 398, 399, 400, 401, 403, 404,
405, 406, 407, 408, 409, 410, 411, 412, 416, 419, 421, 422, 423,
425, 427, 433, 434, 437, 438, 439, 441, 442, 443, 445, 446, 447,
448, 449, 450, 451, 452, 453, 454, 455, 457, 458, 459, 460, 461,
462, 463, 465, 466, 467, 468, 469, 470, 471, 472, 473, 474, 475,
476, 477, 479, 480, 481, 482, 483, 484, 485, 486, 487, 489, 490,
492, 494, 495, 496, 497, 499, 500, 501, 502, 503, 504, 505, 506,
507, 508, 509, 510, 512, 513, 514, 515, 516, 517, 518, 519, 520,
521, 522, 523, 524, 525, 526, 527, 528, 529, 530, 531, 532, 533,
535, 537, 539, 540, 541, 542, 543, 545, 546, 547, 549, 550, 551,
552, 554, 555, 556, 557, 558, 559, 560, 561, 562, 563, 564, 565,
566, 567, 568, 569, 570, 571, 572, 573, 574, 575, 576, 577, 578,
579, 580, 581, 582, 583, 584, 585, 587, 590, 591, 592, 593, 595,
596, 597, 598, 599, 603, 604, 605, 606, 607, 608, 609, 611, 612,
613, 614, 615, 616, 617, 618, 620, 621, 622, 623, 624, 625, 628,
629, 631, 633, 635, 637, 639, 640, 642, 644, 645, 646, 647, 648,
649, 650, 651, 655, 657, 658, 659, 660, 661, 662, 663, 664, 665,
666, 667, 668, 669, 671, 672, 673, 674, 675, 676, 677, 678, 679,
680, 682, 683, 684, 686, 687, 689, 693, 694, 696, 697, 698, 699,
700, 701, 702, 703, 704, 705, 706, 707, 708, 709, 711, 712, 714,
715, 716, 717, 718, 722, 723, 724, 726, 728, 729, 730, 731, 732,
733, 734, 736, 737, 738, 739, 740, 741, 742, 743, 744, 745, 746,
747, 748, 750, 751, 752, 753, 754, 755, 756, 757, 758, 759, 760,
761, 762, 764, 765, 766, 767, 768, 769, 770, 771, 772, 773, 774,
775, 776, 779, 780, 782, 783, 784, 785, 786, 787, 788, 789, 790,
791, 792, 793, 794, 795, 797, 798, 799, 800, 801, 803, 804, 805,

806, 807, 808, 809, 810, 811, 812, 813, 815, 816, 817, 818, 819,
820, 821, 823, 824, 825, 826, 827, 828, 829, 830, 831, 832, 833,
834, 835, 836, 837, 838, 840, 841, 842, 843, 845, 846, 848, 849,
850, 851, 852, 853, 854, 855, 856, 857, 858, 859, 860, 861, 862,
863, 864, 866, 867, 868, 869, 870, 871, 872, 874, 876, 878, 879,
881, 883, 886, 890, 891, 892, 893, 894, 895, 896, 897, 899, 901,
902, 904, 905, 906, 907, 908, 909, 910, 911, 913, 915, 916, 917,
918, 920, 921, 927, 928, 929, 930, 931, 932, 933, 935, 936, 939,
940, 941, 943, 944, 945, 946, 947, 948, 949, 950, 951, 952, 953,
954, 955, 956, 957, 959, 962, 963, 964, 965, 966, 967, 968, 969,
970, 971, 972, 974, 975, 976, 977, 978, 979, 980, 981, 982, 983,
984, 985, 986, 987, 988, 989, 990, 991, 992, 994, 995, 996, 997,
998, 999, 1000, 1001, 1003, 1006, 1007, 1008, 1009, 1010, 1011,
1012, 1013, 1014, 1015, 1016, 1017, 1018, 1019, 1020, 1021, 1022,
1023, 1024, 1025, 1026, 1027, 1028, 1029, 1030, 1031, 1032, 1033,
1034, 1037, 1038, 1039, 1040, 1042, 1043, 1044, 1045, 1046, 1047,
1048, 1049, 1050, 1051, 1052, 1053, 1054, 1055, 1056, 1057, 1058,
1059, 1060, 1061, 1062, 1063, 1064, 1065, 1066, 1067, 1068, 1069,
1070, 1071, 1072, 1073, 1074, 1075, 1076, 1077, 1079, 1081, 1082,
1083, 1084, 1085, 1086, 1087, 1088, 1089, 1090, 1091, 1092, 1093,
1094, 1095, 1096, 1097, 1098, 1099, 1100, 1101, 1102, 1103, 1104,
1105, 1106, 1107, 1108, 1110, 1111, 1112, 1113, 1114, 1115, 1116,
1117, 1118, 1120, 1121, 1122, 1123, 1124, 1125, 1126, 1127, 1128,
1130, 1131, 1132, 1133, 1136, 1137, 1138, 1139, 1140, 1141, 1143,
1144, 1145, 1146, 1147, 1148, 1149, 1150, 1151, 1152, 1153, 1154,
1156, 1157, 1158, 1159, 1160, 1161, 1162, 1163, 1164, 1165, 1166,
1167, 1170, 1171, 1172, 1173, 1175, 1176, 1177, 1178, 1180, 1181,
1183, 1186, 1187, 1189, 1190, 1191, 1192, 1193, 1194, 1195, 1196,
1197, 1198, 1199, 1201, 1202, 1203, 1204, 1205, 1206, 1207, 1208,
1209, 1210, 1211, 1212, 1213, 1214, 1215, 1216, 1217, 1218, 1219,
1220, 1221, 1222, 1223, 1224, 1225, 1226, 1227, 1228, 1229, 1230,
1231, 1232, 1234, 1235, 1236, 1237, 1239, 1240, 1241, 1242, 1243,
1244, 1245, 1246, 1247, 1248, 1249, 1250, 1251, 1252, 1253, 1254,
1255, 1257, 1259, 1260, 1261, 1262, 1263, 1264, 1265, 1267, 1269,
1270
United States of America–Activities and Influence Overseas /
Abroad. 229, 391, 394, 440, 464, 600, 681, 877, 898, 923, 1238
United States of America, soyfoods movement in. See Soyfoods
Movement in North America
U.S. Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). Founded April 1936. 49
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). 27
Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early
Years Only) and Vamo. 378, 464, 535, 602, 619
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Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type
Variety Development and Breeding of Soybeans (General,
Including Varieties and Seeds). 72, 377
Variety Development, Breeding, Selection, Evaluation, Growing, or
Handling of Soybeans for Food Uses. 570, 832, 915
Variety development of soybeans. See Breeding of Soybeans and
Classical Genetics, Introduction of Soybeans (as to a Nation, State,
or Region, with P.I. Numbers for the USA) and Selection
Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks
Veganism, nutritional aspects. See Vegetarianism–Vegan Diets–
Nutritional Aspects–General

Vegetarian Society of America. See Vegetarianism–Vegetarian
Societies in North America–Vegetarian Society of America (June
1886 -1905)
Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers. 3, 4, 41, 927, 939
Vegetarian or Vegan Restaurants or Cafeterias. 121, 122, 130, 134,
145, 228, 229, 242, 247, 313, 324, 335, 521, 673, 986, 1152, 1197,
1231
Vegetarian pioneers. See Gandhi, Mohandas K. (“Mahatma”)
(1869-1948), Graham, Sylvester (1794-1851), Seventh-day
Adventists–White, Ellen G. (1827-1915), Tolstoy, Leo (1828-1910)

Vegetable soybeans. See Green Vegetable Soybeans

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh
Foods, But Which May Include Dairy Products or Eggs. See also:
Veganism. 1, 2, 3, 6, 39, 45, 121, 122, 133, 134, 153, 163, 166, 183,
227, 228, 229, 236, 242, 264, 270, 280, 286, 287, 311, 313, 335,
348, 360, 372, 390, 432, 466, 468, 476, 520, 521, 525, 544, 559,
560, 566, 688, 709, 722, 729, 749, 752, 759, 777, 818, 849, 920,
939, 975, 986, 989, 1006, 1007, 1008, 1010, 1036, 1058, 1068,
1096, 1100, 1138, 1151, 1154, 1200, 1206, 1224, 1231, 1246, 1258,
1265

Vegetarian / Meatless Burgers–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 41, 53, 75, 191

Vegetarianism–Etymology of This Term, Veganism, and Their
Cognates / Relatives in Various Languages. 3

Vegetarian / Natural Foods Products Companies. See Imagine
Foods, Inc. (California)

Vegetarianism–Evidence from Comparative Anatomy and
Physiology. 17

Vegetarian Celebrities–Noted or Prominent Personalities and
Famous People. 751, 1151

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. 3, 9, 10

Veganism. See Vegetarianism–Veganism
Vegetable oils. See Specific Oilseeds such as Peanut Oil, Sesame
Oil, Sunflower Oil, etc

Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not
Use Dairy Products or Eggs. 7, 32, 36, 41, 67, 103, 114, 117, 139,
178, 180, 302, 431, 434, 435, 478, 611, 649, 661, 673, 677, 684,
696, 712, 714, 796, 824, 844, 869, 870, 912, 927, 940, 974, 1071,
1096, 1131, 1150, 1151, 1152, 1153, 1197, 1209, 1210, 1223, 1239,
1241, 1242, 1247, 1248
Vegetarian Cookbooks. See also: Vegan Cookbooks. 4, 17, 50, 75,
112, 125, 138, 252, 372, 477, 693, 717, 776, 957, 1005, 1009, 1052,
1067, 1168, 1194, 1229, 1243
Vegetarian Diets–Medical Aspects–Cancer. 661, 729

Vegetarianism–Historical Documents Published before 1900. 1, 2, 4
Vegetarianism–International Vegetarian Union. See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British
Predecessor the Vegetarian Federal Union
Vegetarianism–Periodicals About Vegetarianism or Veganism. 247,
536
Vegetarianism–Raw / Uncooked / Unfired Foods and Diet. 41, 575,
576

Vegetarian Diets–Medical Aspects–Cardiovascular System,
Especially Heart Disease and Stroke, But Including Hypertension
(High Blood Pressure). 347, 661, 677, 729, 927, 939, 1229
Vegetarian Diets–Medical Aspects–Skeletal System Including
Calcium, Teeth and Osteoporosis. 939, 1005, 1052
Vegetarian Diets–Nutrition / Nutritional Aspects–Minerals. 32
Vegetarian Federal Union (Britain). See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British
Predecessor the Vegetarian Federal Union

Vegetarianism–Religious Aspects–Islam (Including Sufism). 1031
Vegetarianism–Religious Aspects–Judeo-Christian Tradition
(Including Trappists, Mormons). See also: Seventh-Day Adventists.
7, 32, 50, 145, 390, 673
Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and
Ayurveda. 138, 302, 520, 677, 693, 714, 824
Vegetarianism–Seventh-day Adventist Work with. 1, 2, 3, 4, 7, 32,
36, 39, 50, 67, 75, 112, 114, 121, 122, 125, 133, 183, 270, 286, 287,
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360, 673, 729, 748, 892, 1005, 1031, 1058, 1129, 1138, 1206, 1231,
1239, 1265
Vegetarianism–Vegan Diets–Nutritional Aspects (General). 1129
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. 3, 9, 10,
45, 113, 117, 130, 133, 134, 324, 327, 343, 465, 470, 479, 661, 677,
688, 735, 748, 751, 763, 817, 833, 834, 837, 855, 874, 892, 893,
899, 903, 905, 939, 943, 971, 979, 996, 997, 1006, 1007, 1009,
1031, 1061, 1111, 1129, 1131, 1151, 1154, 1223, 1226, 1236, 1241,
1247, 1248, 1257, 1263
Vegetarianism–Vegetarian Societies in North America–Vegetarian
Society of America (June 1886–1905). 6
Vegetarianism, Athletics / Sports, and Athletes. 751, 939, 1129,
1130, 1151, 1224, 1229

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. 79, 83, 86, 92, 93, 100, 121, 122, 183, 192, 205,
254, 261, 262, 263, 296, 305, 312, 360, 367, 378, 379, 381, 469,
500, 535, 538, 557, 566, 584, 671, 686, 748, 749, 772, 801, 807,
892, 894, 944, 950, 993, 995, 1018, 1020, 1032, 1058, 1062, 1074,
1128, 1137, 1138, 1161, 1165, 1206, 1213, 1231, 1265, 1268
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. 115
War Food Administration of USDA. See United States Department
of Agriculture (USDA)–War Food Administration (WFA)
War, Civil, USA. See Civil War in USA (1861-1865)

Vegetarianism, the Environment, and Ecology. 478, 696, 712, 735,
818, 893, 1061, 1154
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. 729

War, world. See World War I–Soybeans and Soyfoods, World War
II–Soybeans and Soyfoods
Websites or Information on the World Wide Web or Internet. 818,
855, 902, 930, 944, 962, 965, 966, 980, 1002, 1007, 1008, 1015,
1042, 1046, 1099, 1116, 1132, 1136, 1137, 1151, 1169, 1185, 1188,
1203, 1204, 1208, 1212

Vestro Foods, Inc. See Westbrae Natural Foods
Weeds–Control and Herbicide Use. 928
Viana Naturkost GmbH. See Tofutown.com
Victor Food Products, Ltd. (Scarborough, Ontario, Canada).
Founded by Stephen Yu in 1978. 229, 378
Videotapes or References to Video Tapes. 41, 550, 572, 818, 934,
962

Well (The), Pure & Simple, and New Age Distributing Co. (San
Jose, California). 115
Wenger International Inc. See Extruder / Extrusion Cooker
Manufacturers–Wenger International Inc.
Wessanen (Royal), NV Co. (Based in the Netherlands). Acquired
Tree of Life in Dec. 1985 and Balanced Foods in Dec. 1986. 835

Vietnamese Overseas, Especially Work with Soy. 229
Vigna mungo. See Black gram or urd
Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea
Viili. See Soymilk, Fermented
Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the
Limagrain Group (Groupe Limagrain) and is now officially named
Vilmorin s.a. 11
Vitamins (General). 70, 254, 286, 418, 554, 608
Vitamins B-12 (Cyanocobalamin, Cobalamins). 103, 139, 178, 677,
1149
Vitamins E (Tocopherols, Natural Powerful Antioxidant). 939, 959
Vitamins K (Coagulant, Needed for Normal Clotting of the Blood;
Fat Soluble). 780, 939

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. 355, 557, 570, 664, 671, 756, 801, 892, 894,
907, 944, 993, 995, 1032, 1074, 1110, 1137, 1146, 1157
Wheat Gluten–Historical Documents Published before 1900. 3, 4, 7
Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups,
and Tan Pops). 224, 319, 354, 373, 482, 500, 602, 619, 670, 684,
712, 746, 752, 808, 809, 818, 820, 844, 870, 879, 891, 892, 912,
922, 961, 970, 992, 1006, 1007, 1008, 1061, 1068, 1071, 1109,
1131, 1150, 1151, 1152, 1160, 1194, 1197, 1200, 1209, 1226, 1229,
1241, 1242, 1243, 1246, 1247, 1248, 1252, 1253
Wheat Gluten and Seitan Industry and Market Statistics, Trends,
and Analyses–Individual Companies. 670
Wheat Gluten or Seitan–Etymology of These Terms and Their
Cognates/Relatives in Various Languages. 434
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Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles:
Mienchin / Mien-chin. 3, 4, 7, 32, 36, 41, 67, 75, 112, 113, 117,
125, 180, 272, 286, 287, 293, 434, 500, 637, 662, 667, 668, 673,
675, 714, 970, 1150, 1185, 1196, 1226, 1239
Whip Topping (Non-Dairy–Resembles Whipped Cream but
Contains No Soy Protein). 186, 721, 733, 761, 770, 880, 944
Whip Topping (Non-Dairy–Resembles Whipped Cream or
Whipping Cream and Contains Soy Protein). 42, 43, 44, 45, 46, 47,
48, 50, 51, 52, 67, 91, 98, 99, 112, 113, 117, 121, 122, 124, 130,
158, 189, 192, 305, 312, 327, 367, 389, 395, 498, 625, 637, 686,
696, 721, 733, 771, 893, 965, 1018, 1116, 1128, 1231, 1239
Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modified Soy Protein Isolates with Whipping / Foaming
Properties Used to Replace Egg Albumen

Products, Made from Whole Dry Soybeans (Not Defatted). See
Also: Soy Flour: Whole or Full-fat. 716, 1158, 1193
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). 243, 278, 296, 685, 1185, 1196, 1198, 1216, 1235, 1246,
1268
Wholesome and Hearty Foods, Inc. See Gardenburger, Inc.
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). 243, 296, 354, 615, 671, 833, 876, 1020,
1044, 1080, 1147, 1185, 1214, 1216, 1253
Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.

White Wave Foods, a Division of Dean Foods (Dallas, Texas);
Maker of Silk Soymilk. 1268

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before
the 1940s). Including Lea & Perrins. 23, 80, 527, 650, 1243

White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by
Steve Demos. Including Soyfoods Unlimited. Owned by Dean
Foods Co. since 8 May 2002. 140, 153, 166, 191, 192, 197, 219,
237, 250, 278, 295, 296, 305, 306, 330, 367, 469, 502, 520, 521,
522, 570, 577, 595, 598, 609, 612, 615, 623, 686, 723, 724, 737,
742, 748, 756, 772, 783, 800, 808, 809, 817, 820, 833, 836, 845,
849, 879, 887, 891, 892, 907, 931, 932, 944, 953, 975, 1014, 1020,
1055, 1062, 1071, 1074, 1117, 1128, 1137, 1147, 1161, 1165, 1208,
1210, 1213, 1216, 1221, 1227, 1235, 1253

Worcestershire Sauce–With Soy Sauce Used as an Ingredient. 23

White, Ellen G. (1827-1915). Co-Founder of Seventh-day Adventist
Church. 7, 50, 729

World War I–Soybeans and Soyfoods. Also known as the “First
World War” and “The Great War”. 18
World War II–Soybeans and Soyfoods. Also Called the “Second
World War”. 43, 49, 72, 79, 189, 771, 861, 1031, 1048
World problems–Environmental issues & concerns. See
Environmental Issues, Concerns, and Protection (General, Including
Deep Ecology, Pollution of the Environment, Global Warming, etc.)
World problems. See Hunger, Malnutrition, Famine, Food
Shortages, and Mortality, Sustainable Development and Growth

Whitehouse Products, Inc. See Delsoy Products, Inc.
Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii
Company
Whole Dry Soybeans (Used Unprocessed as Food). 11, 36, 37, 38,
39, 40, 50, 67, 75, 95, 103, 112, 117, 121, 122, 123, 125, 138, 152,
154, 178, 180, 183, 228, 252, 261, 273, 302, 313, 321, 347, 360,
400, 433, 435, 566, 590, 635, 677, 693, 712, 717, 777, 804, 902,
907, 957, 965, 966, 1002, 1009, 1010, 1015, 1018, 1052, 1058,
1078, 1116, 1132, 1138, 1140, 1142, 1168, 1193, 1206, 1218, 1231,
1239, 1251, 1256, 1257, 1260, 1265

World. 261, 262, 263, 378, 535
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. 53, 54, 75, 355, 377, 378, 535, 772, 798, 799, 866, 891, 892,
948, 1020, 1032, 1072, 1074, 1165
Yamasa Corporation (Choshi, Japan; and Salem, Oregon). 1208

Whole Dry Soybeans–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 121

Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel
A.G. (Steinach-Arbon, Switzerland)

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). 41, 75, 95, 112, 121, 122, 183, 185, 280, 360, 1058,
1138, 1206, 1231, 1265

Yellow soybeans. See Soybean Seeds–Yellow
Yield Statistics, Soybean. 8, 11, 401, 888, 934

Whole Dry Soybeans, Used as an Ingredient in Commercial Food
Products. 764, 767

Yogurt (From Dairy / Cow’s Milk)–Its Market or the Product
Compared with the Market for Tofu or Other Soyfoods, or the
Soyfoods Themselves. 282, 936, 1264

Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured

Yogurt–Non-Soy Non-Dairy Yogurts Made from Plants (Such as
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Peanut / Groundnut Yogurt, Cashew Nut Yogurt, Lupin Yogurt,
etc.). 374, 883, 1163, 1264
Yogurt, etymology. See Soy Yogurt
Yogurt, soy. See Soy Yogurt
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”.
52, 76, 91, 98, 121, 122, 123, 154, 180, 183, 192, 280, 305, 360,
367, 394, 416, 432, 433, 566, 587, 685, 686, 779, 796, 927, 949,
959, 965, 1002, 1015, 1058, 1116, 1128, 1132, 1138, 1140, 1142,
1168, 1169, 1182, 1195, 1206, 1231, 1256, 1258, 1265
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. 1022, 1182
Yuba Production–How to Make Yuba on a Commercial Scale. 192,
305, 367, 686, 1128
Yuba, Homemade–How to Make at Home or on a Laboratory Scale,
by Hand. 121, 122, 183
Yugoslavia. See Europe, Eastern–Serbia and Montenegro
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. 500, 609, 801, 841, 872, 876,
892, 907, 1074, 1146, 1147
Zea mays. See Corn / Maize
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