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INTRODUCTION

Brief chronology of soybeans and soyfoods in Japan.

701 CE — The Taiho Ritsuryo [Taiho Law Codes], by
Emperor Monmu, which some regard as Japan’s first
constitution, is the earliest document seen that mentions
soyfoods (and by implication soybeans) in Japan. It is also
the earliest document outside of China to mention fermented
black soybeans (FBS), which it calls “kuki” or “shi.” These
law codes established the Hishio Tsukasa, or Bureau for

the Regulation of Hishio Production, Trade and Taxation.
The Hishio Tsukasa, located in the Imperial Palace, was an
annex of the emperor’s kitchen, where Aishio was made.
Using methods very similar to those developed in China, it
transformed soybeans into hishio (which resembled Chinese
Jjiang), fermented black soybeans (kuki or shi), and misho
(an ancestor of miso; the term “miso” had not yet been
coined). These foods and seasonings were consumed at the
Imperial Household (Shurtleff & Aoyagi 1978, p. 219). FBS
are again mentioned in Japan in 718, 730, and 923.

In 675 the first prohibition of meat eating in Japan was
promulgated by Emperor Tenmu. Similar decrees, based on
the Buddhist prohibition of killing, were issued repeatedly
by emperors during the eighth and ninth centuries. Soyfoods
gradually began to supply the savory flavor and protein that
formerly had come from meat. Not until the 1860s did meat-
eating resume in Japan, and not until after World War II did
it become part of Japanese culture (Ishige 2001, p. 52-55,
146-153).

712 CE — The mythical story of the origin of the soybean in
Japan is told in the Kojiki (Record of Ancient Matters).

720 CE — The mythical story of the origin of the soybean in
Japan is told again in the Nihon Shoki / Nihongi (Chronicles
of Early Japan).

725 CE — The Harima no Kuni Fudoki [Geography and
Culture of Harima province], from Japan, is the first
document that mentions koji outside of China. It states that
by the early 8" century in Japan, koji was being made using
airborne koji molds.

741 CE — Two new Buddhist temples are added to each
feudal domain (kuni) in Japan: Kokubunji is for monks

and Kokubunniji is for nuns. It is said that from this time,
fermented black soybeans (tera natto, or shiokara natto)
spread throughout Japan. They are made from soybean koji,
which is soaked in salted water and dried.

760 CE — The Manyoshii (Collection of Japan’s Earliest

Songs and Poems) (from 350-759 CE) mentions koji — the 2™
earliest Japanese work to do so.

794 CE — The capital of Japan is relocated to Kyoto from
Nara. The Heian period (794-857) begins.

901-08 CE — The modern word for miso first appears in
Japan in the Sandai Jitsuroku.

927 CE — The Engishiki is completed by Fujiwara no
Tokihira (871-811) and others. In this book it is written: “In
the feudal domain of Omi 60 koku of soybeans [1 koku =
47.6 gallons or 180 liters], in the domain of Tanba 30 koku,
in the domain of Harima 20 koku, in the domain of Misa 10
koku, and in the domain of Iyo 10 koku are recommended
(susumu).” It seems that the soybean was now an important
crop in Japan.

1051-1083 — The origin of natto is obscure. According to
legend, it was discovered accidentally in northeast Japan

by Minamoto (Hachimantaro) Yoshiie when warm, cooked
soybeans, placed in a rice-straw sack on the back of a horse,
turned into natto. The warmth of the horse (106 deg. F.)
helped the fermentation; natto prefers 104 deg. F.

1058-1068 — The word “natto” first appears in Japan, but

it refers to “salty natto” (shiokara natto) (fermented black
soybeans) rather than to “sticky soybeans” (itohiki natto).

In about 1068 salty natto are first mentioned in Japan in the
book Shin Sarugakki, [New Monkey Play Story: A humorous
novel...] by Fujiwara no Akihara (lived 989-1066).

1183 Jan. — Tofu is first mentioned in Japan in the Diary of
Hiroshige Nakaomi.

1192 — The Kamakura period and shogunate begins as
Minamoto no Yoritomo (1147-1199) becomes the first head
shogun. The seat of power has been moved from Kyoto
(where the emperor resides) to far-away Kamakura, near
today’s Tokyo.

1228 — The Buddhist monk Kakushin returns to Japan from
Song / Sung dynasty China having learned the method for
making fermented Kinzanji miso. While fermenting the miso
in Japan, he discovers that the liquid (tamari) which gathers
on the bottom of the vats can be used as a tasty seasoning.
This tamari is considered to be the first soy sauce in Japan.

1275 July 26 — Edamamé (green vegetable soybeans in the
pods) are first mentioned in Japan (or worldwide) in a letter
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from Nichiren, the Japanese Buddhist saint. In a letter to
Mr. Takahashi, one of the parishioners at his temple, he says
“Thank you for the edamamé.”

1288-1292 — Tamari-style shoyu is first sold from Yuasa in
the Kishu area (in today’s Wakayama prefecture).

1405 Dec. 19 — Natto (itohiki natto) is first mentioned in the
diary of Noritoki Fujiwara; it is called itohiki daizu (“stringy
soybeans”).

1450 — The word “natto,” referring to itohiki-natto, is next
used in Japan in the Shojin Gyorui Monogatari. This is a
funny story about foods that are depicted as people and a
battle for rank between vegetarian and nonvegetarian foods.
Natto, called “Natto Taro” or “Natto Taro Itogasane” (the last
word meaning “many threads”) is given a high rank.

1540? — Mame no ko, the early Japanese word for roasted
soy flour, first appears in the Nyobo Shitsukegaki [Women’s
Book of Manners] — according to the Nihon Kokugo Daijiten.

1542 Jan. 1 — Mame no ko appears again in the Tamon-in
Nikki [Tamon-in Diary].

1587 June 19 — Kinako, the modern Japanese word for
roasted whole soy flour, first appears in the Sotan Chakai
Kondate Nikki [Master Sotan’s Tea Ceremony Cookery
Menu Diary] — in the morning menu.

1603 — Vocabulario da Lingoa de Iapam [Vocabulary of the
Language of Japan], a Japanese-Portuguese dictionary, is
compiled and published by Jesuit missionaries in Nagasaki,
Japan. There are entries for:

Abura ague [Abura-agé, deep-fried tofu pouches]

Amazaqe [Amazake], a still-bubbling fermented liquid
that has not yet completely become sake; or sweet sake.

Azzuqi or azzuqui [azuki beans].

Cabe [Kabe]. Same as tofu.

Coji [Koji], a yeast [sic] used in Japan to make sake, or
mixed with other things

Daizzu [Daizu, whole dry soybeans].

Dengacu [Dengaku]. Dancing monks or skewered tofu
spread with miso and broiled.

Fanben [Hanben]. A type of food which is made by
broiling tofu and simmering it with miso.

Icchd. A way of counting some types of food, such as
tofu.

Miso. A kind of mixture which is made with graos
[grains, seeds, kernels], rice, and salt to season Japanese
soups.

Misocoxi [Misokoshi], a bamboo strainer used for
straining miso.

Misoya, a shop that sells miso.
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Misoyaqijiru [Miso-yaki-jiru], a type of soup (Xiru) made
with tofu and finely sliced daikon radish.

Misdzzu, which should properly be called Zosui, is a
healing food made from vegetables, rice, miso, etc.

Nattd, a type of food made by a brief boiling of grains /
seeds [graos], which are then put into an incubation chamber
(muro).

Nattdjiru, a soup (Xiru) made from natto.

Tamari, a very savory liquid taken from miso which can
be used for seasoning foods [when cooking] or at table.

Tofu* — Taufu. A type of food. It is made into the shape
of a cheese by crushing soybeans.

Tofuya — Taufuya, a shop which makes and sells that
cheese-like thing (tofu), which is made by grinding soybeans
that have been soaked in water until they are soft.

Vdondofu [Udon-dofu]. Tofu which is made like udon
(Japanese-style wheat noodles) and cooked.

Xoyu [Shoyu, or soy sauce], a liquid which corresponds
to vinegar except that it is salty. It is used for seasoning
foods. It is also called sutate.

Yudofu — Yudaufu: A food made from thinly sliced tofu,
served next to a kakejiru-type sauce [which is then poured
over the top].

1605 —Tokugawa Ieyasu in Japan commands the monks

at Daifukuji temple to make Hamana Natto — a type of
fermented black soybeans, later known as Hamanatto (Saito
1985, p. 14-16).

1633 — The Tokugawa shogunate (upset at Portuguese
Christian missionaries intent on making converts and
instigating revolts) adopts a policy of national isolation
which continues for 221 years until 1854. In 1639 the
Portuguese are expelled. This leaves only the Dutch among
the Europeans still trading with Japan.

1639 — By this time the Japanese had so successfully closed
their doors to the outside world that subsequently Japan all
but dropped out of the consciousness of Europeans. The only
important exception was the annual Dutch vessel from the
East Indies to the Dutch trading post on the island of Hirado,
then Deshima in Nagasaki harbor.

1641 — The Dutch and their representatives are moved from
Hirado to the tiny artificial island of Deshima / Dejima
built by the shogunate in Nagasaki harbor, where they were
kept as virtual prisoners. During this time Japan maintained
contact with only two other nations: China and Korea.
Chinese merchants were also allowed to trade at Nagasaki,
but under strict controls.

1647 Oct. 16 — Japanese soy sauce (shoyu) is now being
exported from Nagasaki, Japan, by the Dutch East India
Company. In the earliest known handwritten letter (in Dutch)
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it is called soije (Int. Comptoir Nagasaekij). The Dutch
merchants who exported shoyu in kegs from Japan did their
best to spell it as it sounded — phonetically. Here is how
that spelling evolved — based on documents now at Soyinfo
Center; each appears in this book:

1647 Oct. — soije
1651 June — sooje
1652 July — sojj
1652 Aug. —soije
1652 Oct. — soije
1652 Oct. — zoije
1654 July — soijo
1655 Aug. — soija
1656 March — soeije
1657 Aug. — soija
1659 Aug. — soija
1660 June — soije
1665 Feb. — soija
1669 Feb. — soija
1669 Feb. — soija
1674 Nov. — s00ij
1675 Nov. — soija
1676 March — soija
1676 June — soija
1678 Nov. — soija
1680 June — soije
Note: The words “soy,” “soya” and “soja,” and the term “soy
sauce” came into English from the Japanese word shoyu via
the Dutch. Thus, the name of the soybean was derived from
the name of the sauce made from it.

1661 — Kikkoman traces its origins to this date when the
Takanashi and Mogi families constructed breweries and
started brewing soy sauce (Fruin 1983).

1712 — Englebert Kaempfer, a German who lived in Japan,

is the first European to give detailed descriptions of how
miso and shoyu are made in Japan — in his landmark Latin-
language book Amoenitatum exoticarum politico-physico-
medicarum [Exotic novelties, political, physical, medical,
Vol. 5, p. 834-35]. He also mentions koji (which he calls
koos), but he does not understand what it is, how it functions,
or how it is made.

1727 — Miso is first mentioned in an English-language
publication, The History of Japan, by Englebert Kaempfer.
He spells it “Midsu, a mealy Pap, which they dress their
Victuals withal, as we do butter.”

1750 Dec. — Soy sauce first reaches North America — arriving
first in New York Harbor bearing the name “India Soy.” It
was made in Japan and exported by the Dutch East India Co.
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to Amsterdam; from there it made its way to New York.

1797 — The Nihon Sankai Meisan Zue [1llustrations of
Japanese Products of Land and Sea] contains the earliest
known illustration of koji being made in Japan; the koji is
then shown being made into sake.

1804 — San Jirushi starts making tamari shoyu and miso in
Kuwana, Japan. The company name was changed in 1909
from ‘Minato-ya’ to ‘Sato Shinnosuke Shoten’ and finally to
‘San-Jirushi Brewing Corporation’ in 1963 (Earle 1988).

1853 July 8 — A fleet of ships headed by Commodore
Matthew Perry (USA) arrives in Japan to “open” Japan
to trade with the West. For the previous 220 years, during
the Tokugawa period (1600-1868) the ruling shoguns had
initiated a policy of self-imposed isolation (sakoku) or
exclusion to keep out foreign influences.

1867 — 4 Japanese and English Dictionary (I*' edition), by
James C. Hepburn, is published. Many soy-related words
and terms appear. * = word first appears in English in this
dictionary:

Amazake *

Daidz [Daizu]

Go — Beans mashed into paste.

Gokoku — The five cereals, incl. beans.

Hirodz * [Hirodzu, Hiryozu]

Kinako *

Kiradz * [Kiradzu, Kirazu = okara]

Koji *

Mame

Mame no ko

Miso

Natto *

Nigari

Sh’taji * [Shitaji = woman’s word for soy sauce]

Shoyu *

Tofu *

Yuba *

Yu-dofu

1868 Sept. 12 — The Meiji Restoration in Japan begins.
Formal coronation of the emperor Meiji. He is the first
emperor of Japan with real power since 1192 — during which
time the military shoguns had held the real power. Oct. 23 —
The name of his era is changed to Meiji. Nov. 6. The capital
of Japan is moved from Kyoto to Edo, and Edo is renamed
Tokyo.

1871 July — A brewing tax (jozo-zei) and patent tax are
levied on clear sake (seishu), unclear sake (dakushu), and
shoyu. But in 1875 the two taxes on shoyu are discontinued
because shoyu is considered one of the necessities of life.
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1873 May — The Japanese government exhibits soybeans
at the exposition in Vienna, Austria. Also at this expo,
Kikkoman uses glass bottles for their shoyu for the first time.

1878 — The first official government statistics on soybean
cultivation in Japan start to be compiled. This year the area
is 411,200 hectares and production is 211,700 metric tons
[tonnes; the yield is 514 kg/ha].

1890 Dec. — Jokichi Takamine arrives in Chicago, Illinois,
and (working closely with both his wife’s parents),
establishes the Takamine Ferment Co. and becomes involved
in a project (with the “whisky trust”) to replace malt with
koji in the manufacture of whisky in order to increase the
yield of whisky per bushel of corn and decrease the cost of
making whisky.

1891 Feb. 28 — The first article about the work of Jokichi
Takamine that mentions “diastase” (a starch-digesting
enzyme now, called amylase) or “koji” (the source of
enzymes in making Japanese sake, soy sauce, miso, and
amazake) is published. These enzymes “convert starch into
sugar,” which (in the absence of salt) can then be fermented
into alcohol.

It also states that “Mr. Takamine has patented his new
process in Europe and the United States” and that he has just
entered into a contract with the Distillers” and Cattle Feeders’
Company (whisky trust) of Peoria, [llinois (Peoria Herald, p.
8).

1894 Feb. 23 — Jokichi Takamine applies for his earliest
patent (U.S. Patent No. 525,823) which contains the word
“enzyme” (or enzymes”) or the terms “diastatic enzyme” or
“taka-koji” or “tane-koji” in connection with koji. This is
the first patent on a microbial enzyme in the United States.
This enzyme “possesses the power of transforming starch
into sugar.” This patent was issued on 11 Sept. 1894. It was
the key patent in the production of Taka-diastase, a digestive
enzyme.

“Takamine, in 1894, was probably the first to realize
the technical possibilities of enzymes from molds and to
introduce such enzymes to industry” (Underkofler 1954, p.
98).

1895 April 17 — The Treaty of Shimonoseki ends the Sino-
Japanese War (1894-95); Japanese victory establishes

Japan as a regional power. China is obliged to cede Taiwan
(Formosa), the nearby Pescadores Islands, and the Kwantung
Peninsula in South Manchuria to Japan; recognize Korea’s
independence; pay 200 million taels indemnity; open more
ports; and negotiate a commercial treaty. The latter, signed in
1896, gave Japan all the privileges that the Western powers
had in China and added the further privilege of carrying on
‘industries and manufactures,’ using the cheap labor in the
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treaty ports. The Kwantung Peninsula (southern Manchuria)
soon became an important source of soybeans for Japan.

1901 — Crushing of soybeans starts in Japan. Owada
Seisakusho of Tsuruga, Fukui prefecture, Japan, starts
making soy oil and soybean cakes using the press method
(assaku-ho).

1901 — Nakahara Kota is issued a patent on his process for
making dried-frozen tofu indoors in a freezer (jinko kori-
dofu). This makes it possible to produce a good-quality
product year round. This year there are 453 makers of
dried-frozen tofu in Nagano. Nagano prefecture encouraged
production of this product during the Russo-Japanese War as
a side home industry.

1905 Sept. 5 — The Treaty of Portsmouth ends the Russo-
Japanese War (Feb. 1904-1905). In a mere 50 years Japan
had transformed itself from an isolated underdeveloped
country with no industrial base into a modern nation, a
major military and industrial power. The victorious Japanese
move into Korea. The treaty gave Japan the Russian lease
on the Kwantung Peninsula and the Russian-built South
Manchurian Railway as far north as Changchun. This event
won for Japan full status as a world power and equality with
the nations of the West. In its victory over Russia, Japan
became the first non-white or non-Western nation to defeat a
white or Western nation in a war.

1905 — At about this time, soybean cake (daizu kasu) passes
fish cake to become the main fertilizer for crops in Japan.

1906 April — Katayama, in Japan, reports that he has made
“A condensed vegetable milk” from soy-beans.

1906 Aug. — “On the microorganisms of natto,” by S.
Sawamura is published in a scientific journal in Japan.

He found two bacteria in natto. He was the first to isolate
Bacillus natto Sawamura from natto, to give that name to the
newly-discovered microorganism, and to show that it was
responsible for the natto fermentation.

1906 — Soybeans and soybean cake are first successfully
exported from Manchuria to Japan. During 1906 the exports
were 16,130 tons of beans and 64,520 tons of cake, and in
1907, 17,359 tons of beans and 26,605 tons of cake. In Japan
the bean cake was used as a fertilizer (Maynard 1911; Turner
1914).

1907 March — Nisshin Mamekasu is founded (initial
capitalization is 3,000,000 yen). The next year its soybean
crushing plant in Dairen, Manchuria, starts to operate. In
1918 the company merged with Matsushita Mamekasu to
become Nisshin Seiyu K.K.
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1907 — Korea becomes a Japanese protectorate.

1910 — Japan forcibly annexes Korea as a province called
Chosen. Japan will continue to exercise rather harsh
control over Korea until 1945, including importing a large
percentage of the soybeans grown in Korea.

1912 — Dr. Shinsuke Muramatsu of the Morioka College

of Agriculture publishes “On the Preparation of Natto” in
English. He found that three Bacillus species or strains
produced fine natto with strong viscosity and good aroma

at 45°C, but that Bacillus No. 1 produced the best product;
he recommended its use as a pure culture. He concluded

by giving the first nutritional analysis of fresh natto and of
natto that was several days old. Soon Dr. Muramatsu started
producing his “College Natto” at the College of Agriculture.
His students helped to make and sell it, as a source of
income, and it became very popular.

1914 — The Mogi Saheiji family in Noda starts to sell shoyu
in 1-sho bottles (1 sho = 1.805 liters or 3.81 pints). Before
this time a ceramic sake bottle (tokkuri) was used.

1917 Dec. — Eight Mogi and Takanashi family companies,
the leading shoyu producers in the Noda area, merge to form
Noda Shoyu Co., Ltd., a company with capital of ¥7 million
and the predecessor of Kikkoman Corporation.

1918 March — Arao Itano of Japan is the world’s first person
to conceive of making an ice cream from soy. In an article
titled “Soy beans as human food,” in the Massachusetts
Agricultural Experiment Station Bulletin No. 182 he

states “Vegetable butter, ice cream, oil (table use) and lard
(cooking): The manufacture of these articles from soy beans
needs further investigation.”

1919 — Dr. Jun Hanzawa, of Hokkaido University’s
Department of Agriculture, published the first of three

key reports which helped to bring natto production in

Japan out of the “Dark Ages.” Serving simultaneously as

a microbiologist, and extension worker, and a pilot plant
operator, Dr. Hanzawa began by making a pure-culture
bacterial inoculum for natto; this enabled commercial natto
manufacturers, for the first time, to discontinue the use

of rice straw as a source of inoculum. Secondly, disliking
the use of rice straw even as a wrapper, he developed a
simple, low-cost method for packing, incubating, and selling
natto wrapped in paper-thin sheets of pine wood (kyogi)

or small boxes of pine veneer (oribako). A third important
improvement followed shortly; the development of a new
incubation room design (bunka muro), which had an air vent
on the ceiling and substantially decreased the natto failure
rate. These three developments laid the basis for modern
industrial, sanitary, scientific natto manufacture. Commercial
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natto makers filled his classes and he worked as a consultant
for them. Like Dr. Muramatsu before him, Dr. Hanzawa sold
his “University Natto” from his research lab, promoting it as
arival to cheese. He was given the appellation of “the father
of modern natto production,” and he was given the honor of
addressing the emperor of Japan on the subject of natto.

1920 — Soybean production in Japan peaks at about 548,000
metric tons per year, as Japan begins to import more and
more low-cost soybeans from Manchuria and Korea. As a
result, soybeans become unprofitable for Japanese farmers
and they tend to grow soybeans mainly for their own home
use. Soybean production in Japan continues to fall until 1945
—near the end of World War II.

1922 April — The oil production department of Suzuki
Shokai [which went bankrupt in 1922] becomes independent
and founds Hohnen Oil Co., Ltd. (Hohnen Seiyu).

1923 Sept. — The Great Kanto / Tokyo Earthquake (Kanto
Daishinsai) strikes. 70% of the miso factories in the area are
burned down, causing a shortage of miso. But miso makers
in other parts of Japan use this opportunity to ship their miso
to Tokyo, and the people of Tokyo come to realize the good
taste of miso made elsewhere in Japan.

1925 — Soybean meal begins to be used as a protein source in
livestock and poultry feeds to supplement the traditional fish
meal (Kitamura 1965).

1926 — Nakazawa Ryoji, a famous Japanese microbiologist,
becomes the first Japanese to study or write about tempeh. In
April and May of 1926 (following preliminary investigations
in 1912 and 1924) Nakazawa took a research trip to Java
and Sumatra and carefully collected (in sterile containers)

59 samples of soy tempeh and onchom from various markets
and small manufacturers. He published his findings in the
April 1928 issue of Nippon Nogeikagaku Kaishi.

1929 Feb. 18 — P.H. Dorsett (age 67) and W.J. Morse (age
45) leave Washington, DC, by train, for a 2-3 year expedition
to the Orient. Two of the main goals of the expedition are to
collect soybean varieties and soybean products, and learn as
much as possible about growing and processing soybeans in
Japan, Korea, Manchurian, and China. The group sails for
Japan on March 1 aboard the President Grant. They arrive
in Tokyo on March 18, set up headquarters there, and spend
most of the first year in Japan. At the end of each day they
type up their notes and add original photographs to their trip
report.

Major accomplishments of the expedition:

B (1) Soybean varieties: They collect and send back to the
USA 4,451 soybean varieties (PI numbers) of which 986
(22.2%) were still in the USDA germplasm collection in
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1981 (R. Bernard, 1981). However none of these are major
ancestors of soybean varieties grown in 1972 (National
Research Council, 1972, Chap. 13).

B (2) Soybean products: Morse collects, Dorsett
photographs, they describe and send back more than 300
soybean products.

B (3) Trip report: The typewritten Log of the Dorsett-Morse
Expedition to East Asia, which fills 17 volumes and contains
more than 8,818 pages plus about 3,200 glossy black-and-
white photo prints, is now at the USDA National Agricultural
Library (Beltsville, Maryland), in the Rare and Special
Collections.

B (4) Vegetable-type soybeans / Edamame: Morse
discovers a new type of soybean. He realizes that Japanese
think of vegetable-type soybeans (which are grown by
horticulturists and home gardeners, and eaten as a green
vegetable — edamame) as completely different from regular
soybeans (daizu). He collects more than 100 different
edamame varieties, and they soon become popular in the
United States (Lloyd & Burlison 1939; Cates 1939).

1931 Sept. 18 — The Manchurian Incident (also called the
Mukden Incident) is used by the Japanese as an excuse

for occupying all of Manchuria. For Japan, “the prize” in
Manchuria is soybeans, soybean cake and soybean oil, which
they export to Japan.

1941 Dec. 7 — Japanese aircraft attack Pearl Harbor. The
United States enters World War II.

1945 Sept. 2 — Surrender of Japan after World War II. The
documents of unconditional surrender are signed on board
the battleship USS Missouri in Tokyo Harbor. Japan’s empire
is broken up. Manchoukuo (Manchuria) and Formosa
(Taiwan) are returned to China. Korea is divided into north
and south; South Korea declares independence in May 1948
as the Republic of Korea with Seoul as its capital. The island
of Sakhalin reverts to the Soviet Union

The United States now stands astride the world as the
only remaining great power. General Douglas MacArthur,
as Supreme Commander for the Allied Powers (SCAP)
in Japan, and his staff helped Japan to rebuild itself (to
the amazement of most Japanese), institute democratic
government, and chart a new course that ultimately made
Japan one of the world’s leading industrial powers.

1945 — Soybean production in Japan drops to the lowest level
since record-keeping began — 170,000 metric tons per year.
The next year it starts to rise and continues to rise until 1952
(521,000 tonnes) when rapidly increasing soybean imports
from the USA cause Japanese production to enter a long,
steady decline.

1948 Oct. 10 — Since the end of World War II, Japan has
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imported only 42,569 tons of soybeans (Kurakake 1948).

1950 June 25 — Outbreak of the Korean War between North
and South Korea. Soybean imports from China to Japan
come to a complete stop (Hirano 1952).

1951 — From about this time, the number of natto makers in
Japan increases rapidly. Natto consumption begins to spread
southward from the northeast prefectures (Tohoku chiho).

1956 Jan. — There are now in Japan about 50,000 tofu shops,
6,000 soy sauce plants, 5,000 miso shops, and 3,000 oil mills
(Strayer 1956, p. 8).

1956 April — The Japan American Soybean Institute (JASI)
is established in Tokyo with Shizuka Hayashi as its first
director and most of its funding from USDA’s Foreign
Agricultural Service (FAS). It has only one objective: To
increase the market for U.S. soybeans and soybean products
in Japan. With its earlier major sources of inexpensive
soybeans in Manchuria and Korea now gone, Japan quickly
becomes a major importer of U.S. soybeans. However
Japanese makers of soyfoods constantly complain, year after
year, of the poor quality of U.S. soybeans (too much foreign
matter, broken soybeans, weed seeds, etc.).

1957 June — Kikkoman International Inc. (KII), a soy sauce
sales company, is established in San Francisco, California, in
the United States. KII imports Kikkoman Shoyu from Japan
and markets it in the USA.

1957 — Japan’s first commercial soymilk, sold in bottles,
named 76nyu, is introduced by the Ueda Tofu Shop in
Hachioji, Tokyo. Dr. Harry Miller is the inspiration for and
helps to establish the shop.

1959 — The first instant miso soup is introduced by
Yamajirushi Miso in Nagano. It contains dried green onions,
wakame, dried tofu [probably dried-frozen tofu], etc.

1960 — Soybean imports rise to 1,128,000 metric tons
(tonnes) topping 1,000,000 tonnes for the first time.

1960 — Per capita consumption of shoyu drops to 13.7 kg. It
has now fallen below 14 kg/person. Japan is moving toward
a more Western-style diet, with bread replacing rice and with
more total protein, animal protein, meat, and fat.

1961 July 1 — The tax on imported soybeans is removed.

1962 — A new natto container made of Styrofoam (PHP yoki,
happo suchiroru) is invented.

1963 Jan. — William Brandemuhl (an American) arrives
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in Japan to begin 15 months of field research on soybean
realization. In June 1963 he is joined by Tomoko Arai, his
bride to be, who helps him greatly. Their resulting book (now
published only on Google Books), containing many photos,
gives a detailed record of soyfoods in Japan at this time.

1964 Oct. — Noda Shoyu Co., Ltd., is renamed Kikkoman
Shoyu Co., Ltd.

1965 — Per capita miso consumption drops to 7.8 kg, falling
below 8 kg/person.

1966 — At about this time meat analogs, based on modern soy
protein products, start to be sold commercially in Japan.

1966 — Soybean imports rise to 2,168,467 tonnes, passing
the 2 million tonne mark for the first time. Production of
soybeans in Japan drops below 200,000 tonnes for the first
time. Japan now produces only 9%

of the soybeans it consumes.

1966 May — Kikkoman starts to sell low-salt shoyu.

1968 July — Shizuka Hayashi retires as managing director of
the Japanese American Soybean Institute in Tokyo after 12
years of service. Scott Sawyers takes over as country director
in Japan for the American Soybean Association.

1968 — Bottling of Kikkoman Soy Sauce for the American
market begins at the Leslie Foods plant in Oakland,
California.

1969 March — Nineteen major food manufacturers in Japan
join to form the New Protein Food Council, which will make
meat alternatives based on modern soy protein products and
wheat gluten.

1969 — Annual per capita consumption of soy oil in Japan
rises to 3.2 kg, passing the 3 kg mark for the first time. In
1960 it was 1.2 kg/person.

1960s — In Japan, soymilk slowly increases in popularity.
New manufacturers are: Nihon Tanpaku Kogyo (1962).
College Health Foods (later renamed San-iku Foods) in
Chiba prefecture with its Soyalac (1969, also inspired
and aided by Dr. Harry Miller). Luppy Tanpaku (House
Shokuhin) in Saitama prefecture with its Luppy soymilk
(1969).

1972 March — Kikkoman Foods, Inc. (KFI), is established
in Walworth, Wisconsin (USA) for the purpose of
manufacturing soy sauce and teriyaki sauce. The grand
opening and ribbon-cutting is on 21 June 1973, with the
governor of Wisconsin present.
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1973 June 27 — President Richard Nixon sets new
regulations for soybean exports from the USA. This comes
as a huge shock to the Japanese — and causes them to look
to other soybean suppliers, such as Brazil, to diversify their
sources.

1978 — Soybean imports rise to 4,260,000 tonnes, topping
4 million tonnes for the first time. This is 4.5 times as much
soybean imports as 20 years earlier.

1979 — Tofu production continues to rise, reaching 1,114,000
tonnes, and topping 1.1 million tonnes (metric tons) for the
first time.

1980 — Production of natto reaches 153,000 tonnes, up 33%
compared with 10 years ago (when it was 115,000 tonnes).
This is largely a reflection of the health food movement in
Japan.

1980 Oct. — Kikkoman Shoyu Co., Ltd. is renamed
Kikkoman Corporation — the company’s present name.

1981 Feb. — Morinaga Tofu starts to be imported and sold in
the USA from Japan.

1981 June — Japan’s first soymilk ice cream is made by
Kibun in Tokyo.

1981 Nov. — The Ministry of Agriculture and Forestry in
Japan announces a Japanese Agricultural Standard (JAS)
for soymilk. The soymilk boom in Japan starts; the total yen
value of the soymilk by all major Japanese manufacturers is
5,000 million yen. The boom peaks in 1983.

1982 — Annual per capita consumption of soy oil in Japan
rises to 5.1 kg, passing the 5 kg mark for the first time. In
1960 it had been 1.2 kg/person.

1983 June — Torigoe Seifun, Japan’s fifth-largest flour miller,
starts production of tempeh. This is the earliest known
commercial tempeh ever made in Japan.

1983 July — At the NNFA show in Denver, Eden Foods
surprises the natural foods industry by launching designed-
for-America Edensoy in plain and carob flavors. Made in
Japan by Marusan-Ai and exported by Muso, it is packed in a
6-ounce retort pouch. Sales of Edensoy soon skyrocket.

1983 Nov. 19 — House Shokuhin Kogyo, a major Japanese
food company, invests $2.5 million in Hinode Tofu Co.

in Los Angeles as part of a joint venture to expand tofu
production.
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1983 — The soymilk boom in Japan peaks this year at
116,724 kiloliters (kl.). By 1986 it has fallen to 43,392 kl,
which is only 37% of the peak.

1985 Sept. — Tofu Time Inc. (founded by David Mintz,
maker of Tofutti) enters into an agreement with Daiei, Inc.,
Japan’s largest ice cream retailer, to export $350,000 worth
of Tofutti to Japan. Daiei also plans to open three Tofutti
Shops in Tokyo within the next 6 months.

1994 — Yamasa Corporation (the world’s 2™ largest
manufacturer of soy sauce after Kikkoman) opens a plant
making shoyu in Salem, Oregon. The shoyu is first shipped
in April 1995.

1996 April — Kikkoman establishes Kikkoman Foods Europe
B.V., Europe’s first soy sauce manufacturer, located in
Hoogezand-Sappemeer, in the Netherlands.

1997 March — Kikkoman holds a ground-breaking ceremony
for its second U.S. soy sauce production plant in the United
States, in Folsom, California. Shipments start in Oct. 1998.
Kikkoman’s U.S. production of soy sauce rose from 1.59
million gallons in 1973 to 23.81 million gallons in 1993.

2005 Nov. Yamasa Corporation purchases San Jirushi Corp.
and San-J International of Kuwana, Japan, and Richmond,
Virginia.
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ABOUT THIS BOOK

This is the most comprehensive book ever published about
the history of soybeans and soyfoods in Japan. It has been
compiled, one record at a time over a period of 35 years,

in an attempt to document the history of this interesting
subject. 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:

® 02 different document types, both published and
unpublished.

10,285 published documents - extensively annotated
bibliography. Every known publication on the subject in
every language.

899 unpublished archival documents.

634 original Soyinfo Center interviews and overviews
never before published, except perhaps in our books.

334 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 © 2014 by Soyinfo Center



HISTORY OF SOY IN JAPAN

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. = Ilustrated 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

Ib = 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

0z = 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 and hourglass by cursor to disappear
(4-6 minutes).

Type [CtrI+F] to “Find.” A white search box will appear
near the top right of your screen.

Type in your search term, such as Kikkoman or ice
cream.

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 Kikkoman or ice cream. 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.
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Pioneers - Individuals: Laszlo Berczeller, Henry Ford,
Friedrich Haberlandt, Artemy A. Horvath, Englebert
Kaempfer, Mildred Lager, William J. Morse, etc. Soy-
Related Movements: Soyfoods Movement, Vegetarianism,
Health and Dietary Reform Movements (esp. 1830-1930s),
Health Foods Movement (1920s-1960s), Animal Welfare/
Rights. These are indexed under the person’s last name or
movement name.

Nutrition: All subjects related to soybean nutrition (protein
quality, minerals, antinutritional factors, etc.) are indexed
under Nutrition, in one 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.”

SoyaScan Notes: This is a term we have created exclusively
for use with this database. A SoyaScan Notes Interview
contains all the important material in short interviews
conducted and transcribed by William Shurtleff. This
material has not been published in any other source. Longer
interviews are designated as such, and listed as unpublished
manuscripts. A transcript of each can be ordered from
Soyinfo Center Library. A SoyaScan Notes Summary is a
summary by William Shurtleff of existing information on
one subject.

“Note:” When this term is used in a record’s summary, it
indicates that the information which follows it has been
added by the producer of this database.

Asterisks at End of Individual References:

1. An asterisk (*) at the end of a record means that
Soyinfo Center does not own that document. Lack of an
asterisk means that Soyinfo Center owns all or part of the
document.

2. An asterisk after eng (eng*) means that Soyinfo Center
has done a partial or complete translation into English of that
document.

3. An asterisk in a listing of the number of references
[23* ref] means that most of these references are not about
soybeans or soyfoods.
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Documents Owned by Soyinfo Center: Lack of an *
(asterisk) at the end of a reference indicates that the Soyinfo
Center Library owns all or part of that document. We own
roughly three fourths of the documents listed. Photocopies of
hard-to-find documents or those without copyright protection
can be ordered for a fee. Please contact us for details.

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

Customized Database Searches: This book was printed
from SoyaScan, a large computerized database produced
by the Soyinfo Center. Customized/personalized reports

are “The Perfect Book,” containing exactly the information
you need on any subject you can define, and they are now
just a phone call away. For example: Current statistics on
tofu and soymilk production and sales in England, France,
and Germany. Or soybean varietal development and genetic
research in Third World countries before 1970. Or details on
all tofu cheesecakes and dressings ever made. You name it,
we’ve got it. For fast results, call us now!

BIBLIO: The software program used to produce this book
and the SoyaScan database, and to computerize the Soyinfo
Center Library is named BIBLIO. Based on Advanced
Revelation, it was developed by Soyinfo Center, Tony
Cooper and John Ladd.

History of Soybeans and Soyfoods: Many of our digital
books have a corresponding chapter in our forthcoming
scholarly work titled History of Soybeans and Soyfoods

(4 volumes). Manuscript chapters from that book are now
available, free of charge, on our website, www.soyinfocenter.
com and many finished chapters are available free of charge
in PDF format on our website and on Google Books.

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

Soyinfo Center

P.O. Box 234,

Lafayette, CA 94549 USA

Phone: 925-283-2991 Fax: 925-283-9091
www.soyinfocenter.com
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JAPAN'S NORTHERN PREFECTURES
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Soybean Production in Japan, 1878-2012
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HISTORY OF SOYBEANS AND SOYFOODS IN JAPAN,
AND IN JAPANESE COOKBOOKS AND RESTAURANTS
OUTSIDE JAPAN (701 CE TO 2014)

1. Emperor Monmu. 701 AD. Taih6 ritsuryd [The Taiho Law
Codes]. Japan. [Jap]*

» Summary: This is the earliest document seen (Jan.

2014) concerning soybeans, soybean products, or miso in
Japan. Although it does not specifically mention soybean
cultivation, the soybeans used to make the various fermented
soy products described below must have been grown in
Japan. This document also contains the earliest date seen

for soybeans in Japan, or (by inference) the cultivation of
soybeans in Japan (A.D. 701).

Shurtleff and Aoyagi (1976. The Book of Miso, p. 216;
1983. The Book of Miso, 2nd ed., p. 219): One of Japan’s
earliest constitutions, the Taihd Ritsuryd established the
Hishio Tsukasa, or Bureau for the Regulation of Hishio
Production, Trade, and Taxation in A.D. 701; it went into
effect in 702. The Hishio Tsukasa, located in the Imperial
Palace, was an annex of the emperor’s kitchen (kunaicho
daizenshoku), where hishio was made. Using methods very
similar to those developed in China, it transformed soybeans
into high- and low-quality hishio (which resembled Chinese
jiang), fermented black soybeans (kuki or shi), and misho (an
ancestor of miso; the word “miso” had not yet been coined).
These foods and seasonings were consumed at the Imperial
Household.

Note: This is the earliest Japanese document seen
(Nov. 2011) that mentions kuki, an early type of Japanese
fermented black soybeans / salted fermented soybeans.

Yokotsuka (1986, p. 198) states that the “Taiho-Law
(701) mentioned soybean-hishio, miso, kuki (same as shi),
taremiso, usu-dare, and miso-damari.” But in a letter (June
1988) to William Shurtleff, who questioned the correctness
of this, he stated, “This was a serious mistake. [ am fully
aware that there is no description of filtered soy sauce in the
Taiho Ritsuryo. I should have written:

“Taiho-Law (701): Sho-shi and miso

“Taremiso, usudare, miso-damari (1300-1500)

“Ekirinbon-setsuyoshu (1598): Shoyu.”

Usudaré and miso-damari were apparently liquid soy
sauces. Usu-daré means a thin taré, where taré is a typically
thick seasoning sauce. Miso-damari is the liquid that
separates or is separated from miso, often forming a pool in
the upper surface of the vat.

Reischauer and Fairbank (1960, p. 481-82) notes: “The
Law Codes. The details of the administrative system which
the Japanese borrowed from China can best be learned from
the law codes they compiled on the basis of the Chinese
models... The very concept of law was a new idea. Hitherto
the Japanese had had only the unwritten precepts of the
Shinto religion... The first code seems to have been compiled

under Tenchi, but the most famous was the Taiho Code of
701.”

2. Kojiki [Kojiki: Record of ancient matters]. 712 AD. Japan.
[Jap]

« Summary: This is Japan’s oldest chronicle. The mythical
story of the origin of the soybean in Japan is as follows, from
Philippi’s 1968 translation (p. 87): “Chapter 18. Opo-ge-
tu-pime produces food and is killed by Susa-no-wo. Again,
[Susa-no-wo-no-mikoto] asked food of Opo-ge-tu-pime-no-
kami. Then Opo-ge-tu-pime took various viands out of her
nose, her mouth, and her rectum, prepared them in various
ways, and presented them to him. Thereupon Paya-susa-no-
wo-no-mikoto, who had been watching her actions, thought
that she was polluting the food before offering it to him and
killed Opo-ge-tu-pime-no-kami. In the corpse of the slain
deity there grew [various] things: in her head there grew
silkworms; in her two eyes there grew rice seeds; in her two
ears there grew millet; in her nose there grew red beans [lit.
“small beans,” probably azuki]; in her genitals there grew
wheat; and in her rectum there grew soy beans. Then Kami-
musubi-mi-oya-no-mikoto [‘Divine Generative Force Deity’]
had these taken and used as seeds.” Note: This is the earliest
Japanese-language document seen (Jan. 2005) that mentions
azuki beans.

Concerning the book, Reischauer and Fairbank (1960,

p. 464-65) note: “The ‘Kojiki’ and ‘“Nihon Shoki.” The most
important materials bearing on Japanese origins and the
formation of the Japanese state are the early native records,
but this is not for reasons of accuracy. The Kojiki (Record of
Ancient Matters) was compiled only in 712 and the Nihon
shoki (History of Japan, also known as the Nihongi) in 720.
Influenced by eighth century concepts, the authors of these
works obviously reshaped Japanese mythology and historical
traditions to enhance the prestige and power of the ruling
family and to create a false picture of long centralized rule
and a respectable antiquity comparable to that of China.
Although reasonably reliable on the later periods, their
accounts of the early centuries are almost worthless as
history...

“The accounts of early history in the Kojiki and Nihon
shoki were woven together out of a variety of myths,
legends, genealogies, vague historical memories, and
borrowings from Chinese philosophy and history. Frequently
the two books flatly contradict each other, of the Nihon
shoki offers a series of variants of a myth or tradition.” In
the Japanese creation myth, the first deities to emerge were
a sister and brother, [zanami and Izanagi, who, descending
to earth, gave birth to the islands of Japan and a number of
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other deities, including a Sun Goddess called Amaterasu
[also called Amaterasu-omikami, the Shinto Sun Goddess],
and a male deity named Susa-no-o (also called Susa-no-wo).
The Japanese state was said to be founded in 660 B.C. in
Yamato, the area centering around the Nara Plain, a short
distance inland from Osaka. The founder of the imperial line
was said to be Jimmu, the “Divine Warrior.”

Note: Historically, the Yamato emperors lived in the
Sth century A.D. “Since their direct lineal descendants still
occupy the Japanese throne, the Japanese imperial family is
by far the oldest ruling line on earth.”

“The Kojiki is written partly in Chinese, partly in
Chinese characters used phonetically to represent individual
syllables of Japanese names or words, and partly in Chinese
characters used to express the meaning of whole Japanese
words. The result, naturally, is extremely difficult to read.
The Kojiki deals largely with early myths and legends
and dwindles to little more than genealogies for the rulers
traditionally dated between 488 and 628.

“The Nihon shoki, by contrast, is written in pure Chinese
and becomes increasingly more detailed as it approaches its
terminal date of 689.”

Concerning azuki, the Kojiki states that when the god
Susano no Mikoto came to earth, he killed a man and azuki
sprang from the man’s nose.

Harlan (1992, p. 45) notes that the source of soybeans
suggests flatulence. Note: This is the earliest document seen
(July 2012) suggests flatulence in connection with soybeans.

Concerning azuki beans, Lumpkin & McClary (1994, p.
37, based on Hoshikawa 1985) write: “The Kojiki states that
when the god Susano no Mikoto came to earth, he killed a
man and azuki sprang from the man’s nose...”

3. Fujiwara, Fuhito. 718 AD. Yory0 ritsuryd [Yoryo
ritsuryo]. Japan. [Jap]*

» Summary: According to Ichiyama (1968) an early
reference to hishio, perhaps a soy-based product, appeared
in this book. It mentioned various types of chiang and
fermented black soybeans, plus misho, the second character
of which was chiang. Address: Japan.

4. Nihon shoki (or Nihonshoki, or Nihongi) [Nihon shoki:

Chronicles of early Japan]. 720 AD. Japan. [Jap]

» Summary: The second version of the mythical story of

the origin of the soybean in Japan, following that told in the

Kojiki (A.D. 712) is as follows, from a note in Philippi’s

1968 translation of the Kojiki (p. 404-05): “Ama-terasu-opo-

mi-kami [also called Amaterasu-omikami, the Shinto Sun

Goddess], hearing that a deity called Uke-moti-no-kami [a

food deity] dwelt in the Central Land of the Reed Plains, sent

Tuku-yomi-no-mikoto [the moon god] to inquire after her.
“When Tuku-yomi-no-mikoto arrived there, Uke-

moti-no-kami took rice, fish, and meat from her mouth,

and, placing them on tables, offered them to him. At this he
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became angry and killed her, then returned and reported this
matter.

“Then Ama-terasu-opo-mi-kami rebuked the moon deity
and vowed never to set eyes on him again. For ever after she
dwelt one day and one night apart from him. [A mythological
explanation for the rotation of sun and moon.]

“When Ama-terasu-opo-mi-kami sent a messenger to
see, in the dead Uke-moti-no-kami’s head there had come
into being cattle and horses, on her forehead millet, on her
eyebrows silk-worms, in her eyes Deccan grass [MJ hie; also
panic grass], in her belly rice, and in her genitals wheat, soy
beans, and red beans [probably azuki].

“When these were taken and presented to Ama-terasu-
opo-mi-kami, she rejoiced and caused these things to be
used by mortal men for their livelihood. [Asahi ed., I, 86-87;
Aston, I, 32-33.]”

For a background on this book, see Kojiki (A.D. 712).
For other English translations see Aston (1896, 1972; p. 32-
33).

5. Tédaiji shos6in monjo [Documents in the Shosoin
imperial treasury at Todaiji temple in Nara]. 730-748 AD.
Japan. [Jap]*

» Summary: Sato (1963, p. 27), in his book titled
“Documents on Fermented Black Soybeans, Chiang, Miso,
and Shoyu,” cites this as the earliest Japanese document seen
on the subject. He gives the date as Tenpyo 2 (730 A.D.). It is
written entirely in Chinese characters (Kanbun).

Ichiyama (1968) says this is a collection of documents,
not just one. “In 730 AD taxes were being paid on miso and
hishio, in 731 on kuki, arabishio, and richio.”

Shinryt Sekine, in his book A Study on Eating Habits
in the Nara Period (1969, 1974) quotes from the Shosoin-
monjo, a document preserved in the Shosoin, the storehouse
at the Todai-ji temple in Nara. From the phrase “... to
obtain liquid out of brewed or fermented soybeans...” in the
document, Sekine says: It is clear in those days that sho in
those days was liquid.

Shurtleff and Aoyagi (1983. The Book of Miso, 2nd
ed., p. 219): “The most detailed information to date on
the early relatives of miso and the first clear reference to a
soybean hishio appeared in the Todaiji Shosoin documents,
written between 730 and 748, and still preserved in excellent
condition in the Imperial Treasury of the Shosoin, connected
with Nara’s Todaiji temple. It records that in 730 taxes were
being paid on hishio and on misho (a variety of hishio and
an early relative of miso). A document from the next year
mentions the same foods again. A document written prior to
748 clearly referred to soybean hishio (Ichiyama 1968).”

6. Many6shti [Man’yoshu: Collection of Japan’s earliest
songs and poems]. 760 AD. Japan. For translations see
Pierson 1929 and Honda 1967. [Jap]*

» Summary: The earliest poems in this extraordinary work
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were written in AD 315. In most poems Japanese words
are elaborately spelled out with Chinese characters used
phonetically.

Sato (1963, p. 29), in his book titled “Documents on
Fermented Black Soybeans, Chiang, Miso, and Shoyu,” cites
this as the second earliest Japanese document seen on the
subject. It was published in year 3 of Tenpyo Hoji (760 A.D.)
and the pertinent information is in Volume (Kan) 16. It is
written entirely in Chinese characters (Kanbun).

Shurtleff and Aoyagi (1983. The Book of Miso, 2nd ed.,
p- 219): “One of the first references to this hishio appears
in the Man’yoshu, an extraordinary collection of thousands
of Japan’s earliest songs and poems recorded from as early
as the year 315 A.D. and compiled circa 760. In most of
the poems, the Japanese words are elaborately spelled out
with Chinese characters used phonetically. The character
for hishio (chiang) appears in scroll 16 in a poem by Imiki
Okimaru (686-707), a humorous bard who improvised
at banquets for the court nobility. We and Pierson (1929)
translate this as:

“I want to eat red snapper (tai)

“With a dressing of minced garlic and vinegar-hishio

“So do not offer me a leek soup.

“Another poem describes two comic crabs happily
making themselves into crab hishio seasoned with pounded
elm bark. Mention is also made of hishio containing wild
game and deer meat. Unfortunately we are not told exactly
what type of product this hishio was nor how it differed from
miso and chiang, yet it is now generally believed that all of
these products were well known at this period among the
nobility and, to a lesser extent, the common people.”

Yokotsuka (1986, p. 198) states that the Manyo-shu
(350-759 A.D.) mentioned Koji (mold-cultured cereals) and
Hishio (same as chiang, made from fish, meat, or soybeans).
If that is true, this would be the earliest Japanese-language
document seen (June 2012) that refers to koji.

7. Omi, Mifune. 785 AD. Tang Da He Shang Dong Zheng
Zhuan [Biography of the great monk from the T’ang dynasty
who traveled to the East]. China. [Chi]*

» Summary: Wade-Giles reference: T’ang Ta He Shang Tung
Cheng Chuan. Tang dynasty. Williams (1988): The monk
discussed is Chien Chén (Jap. Ganjin, who lived A.D. 688-
763), who was blinded while traveling to Japan to teach
Buddhism. The author, Omi, lived A.D. 722-785 in Japan,
wrote this work in Classical Chinese, probably between A.D.
763 and 783. New editions of the work have been published
in 1936 and 1979.

Concerning Ganjin, Shurtleff and Aoyagi write in The
Book of Miso (1976. p. 216): “One of the most colorful
chapters in the history of miso concerns the great Chinese
Buddhist master Ganjin. The founder of the Japanese Ritsu
or ‘precepts’ sect and of the well-known Toshodaiji temple in
Nara, Ganjin spent over 11 years trying to reach Japan. After
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being blocked by pirates, shipwrecks, and storms, and having
lost his eyesight during one of his 6 attempted crossings, he
finally succeeded in 754 at the age of 66. The records of his
ship’s cargo show that in addition to 185 monks, sailors, and
craftsmen, he brought 100,000 gallons of ‘sweet kuki.” Later
records show that this same fermented soybean food was
prepared at his temple, carried by foot to Kyoto, and peddled
there in the streets.

“Although Ganjin’s sweet kuki was related to miso,
it was probably more a preserved food than a seasoning,
similar to today’s Daitokuji natto. Nevertheless, Ganjin is
often said to have brought the first prototype of Japanese
miso from China, and if we take this sweet kuki to be the
original Japanese miso, then he was clearly its transmitter.
But records show that something called ‘miso’ was already
being sold in Nara’s markets more than 20 years before
Ganjin’s arrival. Hence, some scholars have concluded that
the popular ‘Ganjin theory’ probably reflects more of a desire
on the part of early miso makers and Buddhist priests to
link their new product to Ganjin’s lofty reputation than to
historical fact.”

H.T. Huang (2000, p. 317). There are two popular
theories about how tofu was transmitted from China to
Japan. The first theory holds that it was brought from China
by the delegation of Buddhist monks headed by the master
Kanshin (Jianzhen; W.-G. Chien Chén), who arrived in A.D.
754. While this view is certainly plausible, there is as yet no
documentary evidence to support it.

Note 1. This is the earliest document seen (March 2003)
concerning an early foreign traveler in Japan (Chien Chén;
Jap. Ganjin) in connection with soybeans.

Note 2. This is the earliest document seen (April 2001)
that is a biography of a person involved with soyfoods
(fermented black soybeans) or soybeans.

8. Kiyohara Natsuno. 834 AD. Reigekai or Ryogekai
[Reigekai or Ryogekai]. Japan. [Jap]*

» Summary: Sato (1963, p. 8), in his book titled “Documents
on Fermented Black Soybeans, Chiang, Miso, and Shoyu,”
cites this as the fifth earliest Japanese document seen on the
subject. The pertinent information is in volume 1 (Teninrei).
It was completed in the 10th year of the Tencho era (834
A.D.). It is written entirely in Chinese characters (Kanbun).

9. Endo Hoju. 843 AD. Zoku Nihon koki [Continuation of
the Nihon Koki]. Japan. July. [Jap]*

* Summary: Sato (1963, p. 29), in his book titled
“Documents on Fermented Black Soybeans, Chiang,

Miso, and Shoyu,” cites this as the fourth earliest Japanese
document seen on the subject. It was published in the 7th
month of the 9th year of the Jowa era (July of 843 A.D.). It is
written entirely in Chinese characters (Kanbun).

10. Koji dan [Stories about ancient things]. 886 AD. Japan.
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[Jap]*

» Summary: Sato (1963, p. 8), in his book titled “Documents
on Fermented Black Soybeans, Chiang, Miso, and Shoyu,”
cites this as the seventh earliest Japanese document seen on
the subject. It was published in the second year of the Ninna
era (886 A.D.). It is written entirely in Chinese characters
(Kanbun). Not clear are 2 shinsetsu. 49 Koko. Mitsutaka.

11. Nichinichi Ju (Monk). 893 AD. Shinsen jikyd [Newly
selected character mirror dictionary]. Japan. [Jap]*

» Summary: Sato (1963, p. 31), in his book titled
“Documents on Fermented Black Soybeans, Chiang,
Miso, and Shoyu,” cites this as the eighth earliest Japanese
document seen on the subject. It was published in the 4th
year of Kampyo [Kanpyo]. It is written entirely in Chinese
characters (Kanbun).

12. Sagawaka Doshin (Michimasa?). 893 AD. Ruiju Kokushi
[Ruiju Kokushi]. Japan. [Jap]*

» Summary: Sato (1963, p. 29), in his book titled
“Documents on Fermented Black Soybeans, Chiang, Miso,
and Shoyu,” cites this as the third earliest Japanese document
seen on the subject. It was published in Kanpyo 4 (173 saii,
Nen soshin). It is written entirely in Chinese characters
(Kanbun).

13. Ogura Yoshiyuki. 901-908 AD. Sandai jitsuroku [Three
generations of real records]. Japan. Widely circulated in
manuscript form by 886 A.D. [Jap]*
» Summary: Note: This is the earliest document seen, and
the earliest Japanese-language document seen, (March 2011)
that contains the modern word miso. This is also the earliest
document seen (Jan. 2009) concerning the etymology of
miso. It portrays miso as a truly Japanese food, rather than
a Chinese import. Ichiyama (1968), however, shows that
the modern characters for miso are not in it, but in Fuso
Ryakuki. Sato (1963, p. 30), in his book titled “Documents
on Fermented Black Soybeans, Chiang, Miso, and Shoyu,”
cites this as the sixth earliest Japanese document seen on
the subject. It comes from the Shoin Zashin Kobai Shinko,
published in the first year of Teikan, by Daizen Tenzashin. It
is written entirely in Chinese characters (Kanbun).
Shurtleff & Aoyagi (1983. The Book of Miso, 2nd ed.,
p. 220): “At the beginning of the Heian period, the word
‘miso’ suddenly began to be written with a new combination
of characters, which is used to this day. The character for
‘mi’ meant ‘flavor’ and the one for ‘so’ meant ‘throat.” The
second character was, itself, a Japanese invention and is
presently used in no other words. It first appeared in an
official Japanese document in 806 in connection with a food
called enso, a salt seasoning... We may well inquire why the
Japanese of this period deliberately invented a new character
to replace the character chiang (hishio) that had been used
during the previous two centuries, and why they introduced
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the character meaning ‘flavor’ into the combination. It seems
likely that by this time the Japanese had so thoroughly
transformed chiang into a food suited to their own culture
and tastes, that they felt it deserved a uniquely Japanese
name. In fact, the Sandai Jitsuroku portrays miso as a truly
Japanese food rather than as simply a Chinese import. But
there were broader cultural changes too behind the change
in characters. In 894, at the beginning of the Heian period,
Japan essentially cut off contact with the outside world, and
began an extended period of assimilating and transforming
Chinese cultural imports. During this period, Japan also
developed the hiragana and katakana writing styles, which
were completed in the 10th century. It was as part of this
larger cultural transformation that the change in miso and its
characters took place.”

Saito (1985, p. 13): “The Chinese character S0 in the
present word miso appeared for the first time in the Sandai
Jitsuroku (858-887).

Fukushima (1989, p. 9): “The first appearance of the
present word ‘miso’ was in the Nihon-Sandai- Jitsuroku, a
history book by M. Sugiwara, Y. Minamoto, T. Fujiwara, and
Y. Okura, published in 901 AD in Japan.”

14. Minamoto no Shitagau. 923 AD. Wamy®6 ruijisho
(Wamydshd) [General encyclopaedic dictionary. 10 vols.].
Japan. [Jap]*

« Summary: Heian period. This is a collection of Japanese
names, by subject.

Needham (1986, p. 590) cites this as: Minamoto no
Shitagau. +934. General Encyclopaedic Dictionary.

Shurtleff & Aoyagi (1983. The Book of Miso, 2nd ed.,
p- 221): “Some scholars believe that the pronunciation
‘miso’ originated in the Wamyosho (also called Wamyo
Ruijusho), the earliest dictionary of the Japanese language,
encyclopedic in scale and written between 903 and 938
by Minamoto no Shitagau. It was modeled after Chinese
dictionaries and listed many types of hishio including ones
pronounced miso, misho, and kara hishio. It also mentioned
fermented black soybeans.”

J.R. Wang and Y.H. Lee (1976) in “Traditional
soybean foods in Korea” state that: “Since an old Japanese
literature [document], Hwameyruitsuroku [Wamy®6 Ruijusho;
Collections of Japanese Names, by Subject], of Heyan
[Heian] records that ‘Maljang (Meju) is a Korean soy sauce
and paste’ and a record on Maljang was also observed in
the ruins of Nara, it is evident that soy sauce and paste were
introduced from Korea to Japan during the Nara period (645-
793 A.D.).”

Sato (1963, p. 33), in his book titled “Documents on
Fermented Black Soybeans, Chiang, Miso, and Shoyu,”
cites this as the tenth earliest Japanese document seen on the
subject. See section 16 (Shoume/Anbai). The selections were
made during the Encho period then published more than 700
years later in about 1615, during the Genwa era. It is written
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entirely in Chinese characters (Kanbun).

Note: This is the earliest document seen concerning
soybeans or soybean products in Korea. It seems very likely
that soybeans were also being grown in Korea by this time,
but this is not stated.

15. Fujiwara, Tadahira; et al. comp. 927 AD. Engi shiki [Law
codes of the Engi period]. Japan. 50 volumes. See vols. 23,
33, 39, 42. Japanese summary by Kawakami 1978, p. 207-
08. [Jap]

» Summary: Compilation of this book started in 905 and was
completed in 927. Containing the earliest known information
on production of hishio and miso in Japan, it lists 10 types
of miso and hishio. The word miso is written in 5 different
ways. Sato (1963, p. 31), in his book titled “Documents on
Fermented Black Soybeans, Chiang, Miso, and Shoyu,”
cites this as the ninth earliest Japanese document seen on the
subject. It was published in the 7th year of the Engi era. It is
written entirely in Chinese characters (Kanbun).

Shurtleff & Aoyagi (1983. The Book of Miso, 2nd
ed., p. 221): “The earliest Japanese document to contain
information about the production of miso and hishio was
the Engi Shiki, an elaboration of old law codes, compiled in
about 927 by Fujiwara Tokihira and others. In it we are told
that miso was a fermented food with soybeans as its main
ingredient, but it also contained rice, rice koji, wheat, salt,
and saké. The Engi Shiki gave detailed information about the
Hishio Tsukasa government bureau, stated that hishio was
given to the Emperor’s civil and military officials as part of
their annual wage, and listed at least ten different types of
miso and hishio. Among these, the word ‘miso’ was written
using at least five different character combinations, all of
which were pronounced ‘miso,” or perhaps occasionally
‘mishio.’

“It is not always clear whether each of these names
refers to a different food, or whether the name of a single
variety was simply being written with different character
combinations. The book gives the amounts of basic raw
materials used in preparing numerous different types of miso
and hishio, but most of the quantities appear quite inaccurate
and cannot be used experimentally to make the products they
describe.

“Although notebooks dating from as early as the
8th century reveal that miso was bought and sold in the
marketplaces of the former capital at Nara, the first shops
specializing in its sale are said to have originated in about
925 in the new capital at Kyoto. The Engi Shiki records the
presence of a miso retail shop in Kyoto’s western market
and a hishio outlet in the eastern market. Moreover, 50 other
shops are reported to have carried hishio, and 32 miso, as
one among numerous other foods. Thus by the middle of the
10th century, it seems that hishio and miso were becoming
basic staples.”

Gotoh (1984, p. 136) states: “Engishiki (completed
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927 AD) which described in detail the regulations on crop
products (for example, exchange rates of soybeans with
bundles of rice and barley for yearly tribute), stated that

the Kinki, Chugoku, and Shikoku districts [all located in
southwest Japan, from Kyoto to just north of Kyushu] were
the main soybean production areas.” He gives a good map of
Japan showing these three regions.

Lumpkin and Konovsky (1991, p. 121, citing Igata
1977) state that ““Aomame [meaning “green soybeans”]
is mentioned in the Engishiki, a guide to the conduct of
government and religious affairs, published in 927 A.D.”
[Heian period].

Iino (1999, p. 14): “The Engishiki, the legal code of the
Heian era, which provides details on the implementation
of ancient laws, offers examples on the use and provision
of sho / hishio. It seems that sho was a daily necessity
up to this period. lino adds: “The Chinese character sho
was pronounced hishio in Japanese and meant fermented
soybeans... No clue as to the original recipe for sho can
be found, with one exception in ‘General Instructions and
Recipes,’ part of the Daizen-ge in the Engishiki. This recipe
states that sho made to present to the emperor consists of
soybeans, malted rice [koji?], glutinous rice, wheat, liquor
and salt. It tells us the proportions of ingredients and the
amount of the resulting sho but provides no further details.”

There is a debate among scholars as to whether sho
was a liquid or more like a mash (moromi). One part of the
Engishiki mentions ‘sho dregs.’ It seems likely that the dregs
remained after the liquid was filtered off. “In the Engishiki,
liquid sho and sho dregs were used for pickling gourds, wax
gourds, turnips, and eggplant. The Engishiki also refers to
some foods that are very likely sho-pickled fish, such as
crucian carp, blowfish, and sardines.” Many kinds of sho-
pickles were available during this era.

“Mash-style sho: When used as a seasoning for
processed food, sho was probably prepared in mash-like
form, not as a liquid. It is not very difficult to prepare liquid
sho: all you have to do is filter out or extract the mash-like
sho. Doing so, however, severely reduces the efficiency of
the process. The Engishiki states that the amount of liquid
sho produced was less than a third of the total amount of
ingredients used. The Daizen and Naizen in the Engishiki
also indicate that large quantities of sho were used for
provisions, workers’ meals and feasts, as well as for many
kinds of pickles. It is impossible to think that all this sho was
of the labor-consuming, wasteful liquid type. Besides, sho
dregs without liquid after filtering lack the taste and quality
that are necessary.”

Note: This is the earliest document seen (July 2007) that
mentions sake in Japan.

16. Konjaku monogatari-shi [Tales of today and yesterday.
A compilation of popular and funny Buddhist and historical
stories from India, China, and Tibet]. 1050-1185. Japan.
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Japanese summary by Kawakami 1978, p. 215-16. [Jap]

17. The legendary early discovery of natto in Japan by
Hachiman-taro Yoshiie (Early event). 1051-1083.

» Summary: The origin of natto in Japan is obscure. This is
the most famous legend of that origin.

In “Chronology of Soybeans,” by Akio Saito (1985.
Daizu Geppo (Soybean Monthly News). Jan. p. 12-14—in
Japanese) we read: In the year A.D. 1083, stringy natto
(itohiki natto) is discovered accidentally in Oshu (Oshd,
northeast Japan) during the conquest of Oshu by Minamoto
(Hachimantaro) Yoshiie (lived 1041-1108). It is said that
the natto was made when cooked soybeans were placed in
a [rice-straw] sack strapped over the back of a horse. The
warmth of the horse helped the fermentation. There are
so many legends like this one in the northeast prefectures
(Tohoku Chiho) of Japan that it seems possible that natto was
originally made there.

In the book Nattd kenkd-ho [The natto way to good
health], by Ohta Teruo (1975, Tokyo: Futaba Books. 242
p.—in Japanese) there is a chronology of natto. One page 223
we read under the year A.D. 1051: Hachimantaro Yoshiie’s
natto legend started. Osh{ Kaido became known as the
“natto road.” More details and conjecture about the “Natto
Road” are given on p. 37-39. Since ancient times, there have
been many legends concerning the origin and development
of natto. These legends are centered in Oshd, in the cold
northeast provinces (T6hoku Chihd) of Japan, which, in
the eleventh century, was just north of the area controlled
by the Japanese government. A man named Hachimantaro
Yoshiie was the hero of two wars: The Zenkunen War of
1051 and the Gosannen War of 1083. When the weather was
very cold, the crops were often poor. The government tried
to collect taxes and the peasants threatened not to pay or to
revolt. To apprehend those who refused taxes, and prevent
the insurrection from spreading, the government sent in
Minamoto no Yoriyoshi Yoshiie. Following the Oshu Road
(Osh( Kaido) he led his soldiers and horses northward.

The horses were fed cooked soybeans and straw. The war
dragged on. The story goes that one night Yoshiie planned
to attack the enemy. He made a camp and cooked soybeans
but suddenly he was attacked, so he quickly put the cooked
soybeans in a rice-straw bag (tawara), slung the bag over a
horse’s back, and escaped. The next day, when the bag was
opened, the soybeans—as if by magic—had turned to stringy
natto—which had a distinctive fragrance and aroma. The four
conditions necessary for making natto had been present:
Cooked soybeans, rice straw, warmth, and moisture (heat and
sweat from the horse’s body). The bacteria that caused the
fermentation were found naturally on rice straw.

During the Gosannen war, the peasants who revolted
were in Kiyohara. This time Yoshiie made the natto
deliberately. A poet and popular figure who was respected
and intelligent, he recognized that natto was a good food—not
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simply spoiled soybeans. It made him and his soldiers feel
strong. He considered it a portable “war food” that could be
made with little effort while he was on a campaign.

Nagai and Tamang (2010, p. 194-95) retell the legend
like this: “The most famous legend of the origin of natto
is that of Yoshiie’s. In 1083, Hachiman-taro Yoshiie, the
chief of a samurai legion, stayed at a house on the course
of conquering the northern area of Japan. His retainer
boiled soybeans for horses and wrapped the remaining
soybeans with straws [sic]. The wrapped soybeans were
fermented, after being tied to the back of a horse, that
produced a viscous material on the soybeans. The retainer
ate the soybeans and found it [sic] tasted very delicious. The
fermented soybean food was natto.”

Note: Japanese natto scholars and historians find these
legends interesting, but are quick to add that they are not
supported by any documentary evidence. We have never
been able to determine when this legend was first committed
to writing.

18. Fujiwara no Akihira. 1058-1068. Tamatsukuri komachi
sosui-sho: Shin sarugakuki [New monkey play story: A
humorous novel about the Uemon family in Nishi-kyo].
Japan. Japanese summary by Kawakami 1978, p. 220-22,
and by Naomichi Ishige. Undated. [Jap]

» Summary: Sarugaku is a funny story or play, the origin of
Noh and Kyogen dramas. Written in Chinese (Kanbun).

Ito (1976) and Iwadare (1976) both say that the word
for salty natto [fermented black soybeans] first appeared in
1286 in this book. This document is said to contain an early
reference to fermented black soybeans. Kawakami (1978)
in his half-page summary of the book makes no mention of
natto or of soynuts. Two books, Motoyama’s Inshoku Jiten
(1958) and Zenkoku Natto’s Natto Enkakushi (1975) give
the date of this book as A.D. 1286. The fermented soyfood
mentioned in this book is not itohiki-nattd, but a type of
spring (or crab) salty natto (shiokara natt6), fermented with
a mold rather than a bacterium, and thus in the family of
fermented black soybeans.

Kawakami and Eiichi (1985) in Daizu ry6ri kotoba no
rekishi [“History of soyfoods terminology in Japan™] (p. 35,
39) state that the word “irimamé” (dry roasted soybeans)
first appears in the Shin Saru Gakki [New and Funny
Lewd Stories], a book published in Japan during the Heian
period in about A.D. 1058-1065. Sarugaku (Saru means
“monkey”) is a kind of comedy containing some obscene
stories that make it especially entertaining. It is found in the
collected works titled Gunsho Ruiju no Sarugakki which
states (volume 136, p. 344) “Sakana wa Irimame,” which
means that irimame is used as a food to serve with saké
(o-tsumami). The story is about a woman who loved saké.

Ohta (1986) says: The earliest document known to have
mentioned the word “natto” is the Shin Sarugaku Shiyu,
written by A. Fujiwara in 1068; yet no description was given
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of the method for making this natto.

Fujiwara no Akihira lived 989-1066.

Note: This is the earliest document seen (Dec. 2012) that
mentions dry roasted soybeans for food use, or the Japanese
word for such soybeans, Irimame / irimamé.

Letter (e-mail) from Naomichi Ishige, Japanese food
historian and expert on natto. 2008. Nov. 16. “The author of
the book you asked about was Fujiwara Akihira, and its title
was Shin-sarugaku-ki (in English: “New sarugaku story™).
The book is supposed to have be written during 1058-1065.

“Sarugaku is a kind of show consisting mostly of music,
singing, dancing, acrobatics, etc. This show was popular
among people during the Heian period (794-1185) in Japan.
Shin-sarugaku-ki first commentated on Sarugaku, and
then introduced a man watching sarugaku one night. The
story described the whole family of this man, so it became
encyclopaedic information about the life of ordinary people
in Kyoto at that time.

“This is the first book which used the word natto to refer
to “salty natto” [fermented black soybeans]. However, salty
natto itself has existed from ancient times in Japan; it was
called kuki.

“Concerning the origin of the word ‘natto’: According
to the widely held theory, the character pronounced na
originated from nasso, which refers to a temple’s kitchen.
To means ‘beans.” Monks ate lots of natto because they were
(and still are) vegetarians. Thus natto, which means ‘beans
of a temple’s kitchen,” became used among people.

“I once wrote about natto as a food in Southeast Asia
and East Asia. I shall send photocopies to you.” Address:
Japan.

19. The word natto first appears in Japan, but it refers to
“salty natto” (shiokara natto [fermented black soybeans])
rather than to “sticky natto” (itohiki natto) (Early event).
1058-1068.

e Summary: Letter (e-mail) from Naomichi Ishige, Japanese
food historian and expert on natto. 2008. Nov. 16. “The
author of the book you asked about was Fujiwara Akihira,
and its title was Shin-sarugaku-ki (in English: ‘New
sarugaku story’). The book is supposed to have be written
during 1058-1065.

“This is the first book which used the word natto to refer
to ‘salty natto’ [fermented black soybeans]. However, salty
natto itself has existed from ancient times in Japan; it was
called kuki.”

Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “salty natto” or the term
“shiokara natto” to refer to fermented black soybeans.

“Concerning the origin of the word ‘natto’: According
to the widely held theory, the character pronounced na
originated from nasso, which refers to a temple’s kitchen.
To means ‘beans.” Monks ate lots of natto because they were
(and still are) vegetarians. Thus natto, which means ‘beans
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of a temple’s kitchen,” became used among people.”

20. T6ji ruiki [Toji ruiki]. 1080. Japan. [Jap]*
* Summary: Mentions many types of chiang (Ichiyama
1968).

21. Nakaomi, Hiroshige. 1183. Nakaomi Hiroshige nikki
[Diary of Hiroshige NAKAOMI]. Entry for January 2.
Unpublished manuscript. Japanese summary by Kawakami
1978. [Jap]

e Summary: This diary was written during the Heian period
by a Shinto priest (kannushi) of the Kasuga jinja (shrine)

in Nara, Japan. The date of the entry, 2 Jan. 1183, is that
measured by the old almanac. The diary entry stated that
“one type of shunkin tofu” was included in the offerings at
the shrine’s altar.

Note: This is the earliest document seen (April 2013)
that mentions tofu in Japan, or tofu in any country outside of
China; the document was discovered by the great Japanese
food historian Osamu SHINODA (1971).

Saito (1985) states: 1183—Tofu is first mentioned in a
document from the Great Kasuga Shrine (Kasuga Taisha) in
Nara. The characters used to write the word tofu then were
different from the characters used today. It seems that this
tofu was very hard.

There are four interesting points about this first mention:
(1) The word “tofu” was written with characters different
from those used today. The first character, pronounced to
(rhymes with the “toe” on your foot), means “T’ang” as
in “T’ang dynasty,” and the second character, pronounced
fu, meanings a “sign, mark, charm, or amulet”; (2) The
tofu appears at a Shinto shrine rather than, as expected,
at a Buddhist temple, and especially a temple with strong
influence from China; (3) The tofu is used, not as a food, but
as an offering at the altar. A similar mention appears in the
annals of the same shrine on the same date one year later, but
this time the reference is to “one type of sokuan tofu” (Note:
The meanings of the terms shunkin and sokuan are not clear);
(4) The date, January 2, is during the coldest time of the
year, when the tofu would stay fresh longest. Address: Nara,
Japan.

22. Buddhist monk Kakushin returns to Japan during the
Sung dynasty from China having learned how to make
Kinzanji miso (Early event). 1228.

» Summary: In The Book of Miso, by Shurtleff and Aoyagi
(1976, p. 219-20) we read: “The origins of modern shoyu can
be traced more clearly to the mid 1200s when the Japanese
priest Kakushin [1207-1298] returned from China, having
learned there the technique for preparing Kinzanji miso.
Establishing himself at Kokoku-ji temple near the town

of Yuasa (in today’s Wakayama prefecture, just south of
Osaka), he began to teach the local people both Buddhist
meditation and the method for preparing his miso specialty.
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According to non-documented oral tradition, he soon
discovered that the liquid which settled to the bottom of
the miso kegs made an excellent seasoning, so he decided
to alter the process slightly by increasing the proportion of
water in the basic mixture. After the regular fermentation
period, the excess liquid was ladled off and briefly heated
to stop fermentation... Kakushin’s creation, too, came to be
known as tamari, deriving its name from the verb tamaru,
meaning ‘to accumulate,’ as ‘water accumulates into ponds,’
and by 1260 it was being produced for home consumption
in the nearby towns of Yuasa and Hiromachi... By 1290, the
first Yuasa tamari was said to have been sold commercially,
and soon even poets began to sing the praises of this new
delicacy, calling it murasaki or ‘deep purple,’...”

In “Chronology of Soybeans,” by Akio Saito (1985.
Daizu Geppo (Soybean Monthly News). Jan. p. 12-14—in
Japanese) we read: 1228-The Buddhist monk Kakushin
returned from Sung dynasty China having learned the
method for making fermented Kinzanji miso. While
fermenting the miso, he discovers that the liquid which
gathers on the bottom of the vats can be used as a tasty
seasoning. This tamari is considered the first soy sauce in
Japan. Kinzanji miso is a type of namémiso (Finger Lickin’
Miso) made from roasted soybeans and barley koji. To these
are added eggplant, white melon (shiro uri), etc., and the
mixture is fermented.

23. Tsutsumi Chlinagon monogatari [A collection of 11th
century short stories of Japan]. 1250. Japan. [Jap]*

» Summary: According to the Nihon Kokugo Daijiten the
earliest known appearance of the word irimame was in the
Tsutsumi Chdnagon Monogatari, which appeared in Japan
during the period mid-11th to mid-13th century. Address:
Japan.

24. Nichiren, Saint. 1275. Re: Thank you for edamamé. In:
Nichiren Shonin Gosho Zenshu (The Collected Writings of
Saint Nichiren). [Jap]*

» Summary: In the year 1275 Saint Nichiren (Nichiren
Shoénin) was living at Mount Minobu (Minobu-san; the
headquarters of the Nichiren sect, in Yamanashi prefecture
near the town of Minobu, about 80 miles west southwest

of Tokyo). He received many gifts from his followers or
devotees. He wrote down the name of each gift and the
amount given, then sent a very courteous thank you letter to
each of the gift givers. These letters are published in a book
titled Nichiren Shonin Gosho Zenshu (The Collected Writings
of Saint Nichiren). In the letter dated 26 July 1275 he wrote
to a Mr. Takahashi: “Thank you for the edamamé.”

Note 1. This letter was first cited by Kawakami and
Kimura (1985). They believe that this is the earliest known
document that contains the term edamamé (characters:
branch + beans), which in English are also called “green
vegetable soybeans” or “green soybeans in pods.”
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Note 2. This is the earliest document seen (June 2009)
worldwide concerning green vegetable soybeans or edamamé
in Japan; it may well be the earliest document seen (June
2009) that clearly mentions green vegetable soybeans
worldwide—as an earlier Chinese poem is not clear.

Note 3. This is also the earliest document seen (June
2009) that contains the word “edamamé,” or that concerns
the etymology of green vegetable soybeans. Address: Japan.

25. Tamari-style shoyu is sold commercially from Yuasa in
the Kishu area of Japan (in today’s Wakayama prefecture)
(Early event). 1290.

» Summary: The Book of Miso, by Shurtleff and Aoyagi
(1976, p. 219-20) states that when the Japanese priest
Kakushin returned from China [in 1228], he established
himself at Kokoku-ji temple, near the town of Yuasa. By
1260 tamari “was being produced for home consumption in
the nearby towns of Yuasa and Hiromachi... By 1290, the
first Yuasa tamari was said to have been sold commercially,
and soon even poets began to sing the praises of this new
delicacy, calling it murasaki or ‘deep purple,” a synonym for
the finest shoyu, used to this day.” A nine-line poem about
tamari follows.

In “Chronology of Soybeans,” by Akio Saito (1985.
Daizu Geppo (Soybean Monthly News). Jan. p. 12-14—in
Japanese) we read: 1228-The Buddhist monk Kakushin
returns to Japan from Sung dynasty China having learned
the method for making fermented Kinzanji miso. While
fermenting the miso in Japan, he discovers that the liquid
which gathers on the bottom of the vats can be used as a
tasty seasoning. This tamari is considered the first soy sauce
in Japan...

1288-1292—-Tamari-style shoyu is sold from Yuasa in the
Kishu area (in today’s Wakayama prefecture).

26. Saito, Akio. 1292. [Chronology of soybeans, 122 B.C.
to A.D. 1292] (Document part). In: Akio Saito. 1985. Daizu
Geppo (Soybean Monthly News). Jan. p. 12-14. [Jap; eng+]
e Summary: 122 B.C.—It is said that Lord Liu An of
Huai-nan (Wainan O Ryuan) invented tofu. Therefore it is
sometimes called “Wainan.”

300 A.D.—By this time in Japan people are using
fermented foods such as kuki, sake, vinegar, sushi, and
hishio made from herbs (kusa-bishio) and grains (koku-
bishio). Kuki is a bean-based product related to miso, natto,
or tamari.

630 A.D.—Igunami no Otasuki is sent as a student from
Japan to T’ang dynasty China (Kentoshi). It is thought that
foods like tofu were brought back to Japan by such student
monks when they returned [but there are no records of this].

701 A.D.—The Taiho Law Codes (Taiho Ritsuryo)
are established, and they call for the establishment of the
Hishio Tsukasa (Bureau for the Regulation of Production,
Trade, and Taxation of Hishio and Misho), located in
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the Imperial Palace as an annex to the emperor’s kitchen
(daizenshoku). Soybeans were definitely used to make these
fermented foods and seasonings such as hishio (like Chinese
chiang), fermented black soybeans (shi, kuki), and misho
(a forerunner of miso; the term “miso” had not yet been
coined).

741 A.D.—Two new Buddhist temples are added to
each feudal domain (kuni): Kokubunji is for monks and
Kokubunniji is for nuns. It is said that from this time,
fermented black soybeans (tera nattd, or shiokara nattd)
spread throughout Japan. They are made from soybean koji,
which is soaked in salted water and dried.

794—The capital of Japan is relocated to Kyoto from
Nara. The Heian period (794-857) begins.

794-1190-Salted pickles (shio-zuke), hishio pickles
(hishio-zuke), miso pickles (miso-zuke), and sake lees pickles
(kasu-zuke) are eaten. The pickles were made by various
methods. But only during and after the Muromachi period
(1338-1573) were the various pickles made often.

802—Sakanoue no Tamuramaro (758-811) recommends
that farmers in Tanzawa grow soybeans as an emergency
food.

840—Each feudal domain (kuni) is encouraged to plant
millet, barnyard millet, barley, wheat, soybeans, azuki beans,
and sesame seeds.

901-The Chinese character S0 in the present word miso
appears for the first time in the Sandai Jitsuroku.

927-The Engishiki is completed by Fujiwara no Tokihira
(871-811) and others. In this book it is written: “In the feudal
domain of Omi 60 koku of soybeans [1 koku = 47.6 gallons
or 180 liters], in the domain of Tanba 30 koku, in the domain
of Harima 20 koku, in the domain of Misa 10 koku, and in
the domain of Iyo 10 koku are recommended (susumu). It
seems that the soybean was an important crop in those days.
Soybeans, rice, wheat, sake, and salt are given as the raw
materials for making misho (a product resembling miso). The
places famous for making misho are Omi, Hida, Yamato, etc.
There are 27 misho shops in the Nishi no Kyo area of Kyoto.
It is stated in the Engishiki that in order to make 1.5 koku of
hishio you need 3 koku of soybeans, 1.5 koku of salt, 0.15
koku each of rice, wheat, and sake, and 0.043 koku of non-
glutinous rice (uruchi-mai). Hishio at that time would seem
to resemble today’s kidamari; it would seem to have been
very salty.

1068?—Salty natto (shiokara nattd; probably fermented
black soybeans) appears for the first time in the book Shin
Sarugakki, by Fujiwara no Akihira (lived 989-1066). In this
book the lifestyle, manners, and customs of the time are
described.

1083—Stringy natto (itohiki natt6) is discovered
accidentally in Oshu (northeast Japan) during the conquest
of Oshu by Minamoto (Hachimantaro) Yoshiie (lived
1041-1108). It is said that the natto was made when cooked
soybeans were placed in a sack strapped over the back of
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a horse. The warmth of the horse caused the fermentation.
There are so many legends like this on in the northeast
prefectures (Tohoku Chiho) of Japan that it seems possible
that natto was originally made there.

1183—Tofu is first mentioned in a document from
the Great Kasuga Shrine (Kasuga Taisha) in Nara. The
characters used to write the word tofu then were different
from the characters used today. It seems that this tofu was
very hard.

Note: See Diary of Hiroshige NAKAOMI, entry of
1183.

1192-The Kamakura period and shogunate begins as
Minamoto no Yoritomo (1147-1199) becomes the first head
shogun.

1228-The Buddhist monk Kakushin returns to Japan
from Sung dynasty China having learned the method for
making fermented Kinzanji miso. While fermenting the miso
in Japan, he discovers that the liquid which gathers on the
bottom of the vats can be used as a tasty seasoning. Note
1. This tamari is considered the first soy sauce in Japan.
Kinzanji miso is a type of namémiso (Finger Lickin’ Miso)
made from roasted soybeans and barley koji. To these are
added eggplant, white melon (shiro uri), etc., and the mixture
is fermented.

1288-1292—-Tamari-style shoyu is sold from Yuasa in the
Kishu area (in today’s Wakayama prefecture).

Note 2. This document contains the earliest clear date
seen for the cultivation of soybeans in Japan (A.D. 802, and
840), and for the appearance of the term “tamari” in Japan
(1228).

Note 3. This is the earliest document seen (Sept. 2000)
that mentions sesame seeds (802 A.D.). Address: Norin
Suisansho, Tokei Johobu, Norin Tokeika Kacho Hosa.

27. Kagenki [Kagenki treasure at Horyuji temple in Nara].
1338. Entry of July 26. First cited by Kawakami 1985.
Unpublished manuscript. [Jap]

» Summary: This document, which was in Gunsho Ruiju,
mentions “taufu-jiru,” pronounced “toufu-jiru.” Kawakami
says this is the second oldest reference to tofu in Japan.
Address: Nara, Japan.

28. Kagen ki [Record of the Kagen era (1305-1364)]. 1338.
Japan. [Jap]*
e Summary: In this document, tofu is referred to in the form
of taufu-jiru.

Note 1. According to Osamu Shinoda (1968), this is the
earliest document seen that refers to tofu in Japan.

Note 2. Kagen is the name of a Japanese era when ran
from 1303 to 1306. The Kagen-ki which started in 1305—
during the Kagen era—covers the period 1305-1364. Address:
Japan.

29. Gion shigy6 nikki [Diary of an official at Gion-sha].
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1350. Japan. [Jap]*
» Summary: In this document, tofu is referred to as Mori.
Note 1. According to Osamu Shinoda (1968), this is the
2nd earliest document seen that refers to tofu in Japan.
Note 2: Gion-sha is today’s Yasaka Shrine in Kyoto.
Address: Japan.

30. Shijo ryori-sho [Cookbook of the Shijo School]. 1384.
Japan. [Jap]*

* Summary: This book mentioned “tare-miso,” “usu-tare,”
and “tare usu,” which are soy sauces similar to tamari.

31. Fujiwara Noritoki. 1405. Noritoki-kyo ki [Diary of the
nobleman Noritoki FUIIWARA]. Entry of Dec. 19. Japanese
summary by Kawakami 1978, p. 225-26. [Jap]

* Summary: Kawakami (1978) in his one-page summary

of this work (which contains 3 volumes (satsu), 783 pages)
makes no mention of natto. He does say, however, that this
book discusses shiro-zake (white sake).

However Kawakami and Kimura (1985) state that this
diary contains the earliest known reference to natto. They
state: What we now call natto (itohiki-nattd) was written
as itohiki daizu (“string-pulling soybeans”) in the old days.
It was written like that in the entry for 19 Dec. 1405 in the
Noritoki-kyo ki (Diary of Noritoki Fujiwara), which is the
earliest document seen (Jan. 2012) that mentions natto. The
author’s name was FUIIWARA Noritoki, but he was usually
called Yamashina Noritoki because this nobleman’s family,
which lived on land they owned in Yamashina near Kyoto,
kept their diary for five generations. This Yamashina family
was in charge of the supplies department for the Imperial
Court (Chotei), and all supplies that went to the Court had
to pass through this family, which recorded them in detail.
Another diary was kept by the family’s manager (banto),
and it is even more detailed, containing all of the prices of
the goods ordered, and including wages paid to laborers,
carpenters, etc. Therefore it is also a very useful book.

Letter (e-mail) from Naomichi Ishige, Japanese natto
expert. 2007. March 20. This photocopy is from the late
Kozo Kawakami (1995, p. 21). The large section on itohiki
nattd states that the second earliest known appearance of this
food is found in the Noritoki kyo-ki, which mentions itohiki-
daizu (“string-pulling soybeans”) in the entry for 19 Dec.
1405. This diary was written by TAMASHINA Noritoki,
who was an aristocrat.

Note 1. This is the earliest document seen (Jan. 2012)
that mentions natto (itohiki nattd), which it calls itohiki
daizu.

Note 2. This is the earliest Japanese-language document
seen (Dec. 2011) that uses the term itohiki daizu to refer to
natto.

Note 3. Kozo Kawakami was born in 1898. Address:
Japan.
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32. Inrydken nichiroku [Daily record of Inryoken]. 1437.
Japan. [Jap]*
e Summary: In this document, tofu is referred to in the form
of dengaku.

Note: According to Osamu Shinoda (1968), this is
the 3rd earliest document seen that refers to tofu in Japan.
Address: Japan.

33. Ise no Joshin. 1445? So6go dais6-shi [Sogo daiso-shi].
Japan. Undated. [Jap]*

« Summary: K. Tsuchiya (Soymilk, 1982, p. 30) states that
in this book, written in about 1417-1473, there is a section
on cooking unohana (okara). Tsuchiya thinks this soup was
similar to today’s soymilk except that the okara had not
been removed. The author was the ancestor of Ise no Teijo,
who lived during the Tokugawa (Edo) period and wrote that
the word Tofu-kan should actually be pronounced Tofu-ko,
and that it means “soup” (shiru). When the last character

is pronounced “kan” it means “yokan.” Note: Could Mr.
Tsuchiya be confusing Manpukuji’s tofukan (hard tofu) with
the word tofukan (written with different characters) that
means soymilk? Address: Japan.

34. Nijo, Yoshimoto. 1450. Shéjin gyorui monogatari Shojin
gyorui monogatari [A comic tale of the great war between
vegetarian foods and animal foods]. Japan. 79 p. Japanese
summary by Kawakami 1978. [Jap]

* Summary: Some say that the author was Yoshimoto NI1JO
(lived 1320-88), but Kawakami thinks that the work was
more likely written a little later, in the mid-Muromachi
period (the period ran from 1338 to 1573). The original
handwritten copy has been lost but the published copy (79
pages) still exists.

This is a funny story about foods that are depicted as
people. There are different fish people, Suri-dofu (grated
tofu), Natto Taro (or Natto Taro Itogasane; the last name
means “many threads”), etc. The story explains that
vegetarian foods and fishes got together at the high ranking
samurai’s place. A red snapper that showed up late was
placed at a lower ranking seat below the vegetarian foods.
Natto Taro was placed next to the top samurai. The red
snapper got upset and called on the fish, shellfish, poultry,
and meats to attack the vegetarian (shojin) foods. Some
animal names weren’t even foods.

Letter from Naomichi Ishige, Japanese natto expert.
2007. Jan. 17. This monogatari contains the 2nd earliest
known reliable reference to natto in Japan.

Note 1. This is the 2nd earliest document seen (Jan.
2012) and the 2nd earliest reliable Japanese-language
document seen that mentions natto. This is also the
2nd earliest document seen (Dec. 2011) concerning the
etymology of natto. For more details see: M. Hirano. 1990.
Natt6 bunka-ké [Thoughts on the culture and history of
natto]. Shoku no Kagaku (Food Science Journal) No. 144. p.
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16-22 (see p. 21).
Note: This is the earliest document seen (July 2002)
concerning soyfoods and vegetarianism in Japan.

35. Jinson Dais6j6 ki [Record of Jinson Dais6j6]. 1457.

Japan. [Jap]*

« Summary: In this document, tofu is referred to as tofu.
Note: According to Osamu Shinoda (1968), this is the

4th earliest document seen that refers to tofu in Japan, and

the earliest that refers to it by the name still used today, tofu.

Address: Japan.

36. Oogusa ryodri-sho [Cookbook of the Ogusa School].
1467-1614. Japan. [Jap]*

* Summary: Developed by one of Kyoto’s two leading
cooking school families. It mentioned soy sauce frequently.

37. Oyudono no Ue no nikki [Diary of Oyudono no Ue].
1477. Japan. [Jap]*
» Summary: In this document, tofu is referred to in the form
of oden.

Note: According to Osamu Shinoda (1968), this is the
Sth earliest document seen that refers to tofu in Japan, and
the earliest that refers to it in connection with oden. Address:
Japan.

38. Gohokdin Konoe Masaie ki [Record of Gohdkdin Konoe
Masaie]. 1479. Japan. [Jap]*
» Summary: In this document, tofu is referred to as
shirakabe.

Note: According to Osamu Shinoda (1968), this is the
6th earliest document seen that refers to tofu in Japan, and
the earliest that refers to it as shirakabe. Address: Japan.

39. Ninagawa Chikamoto ki [Record of Ninagawa
Chikamoto]. 1483. Japan. [Jap]*
» Summary: In this document, tofu is referred to as
shirakabe.

Note: According to Osamu Shinoda (1968), this is the
7th earliest document seen that refers to tofu in Japan, and
the 2nd earliest that refers to it as shirakabe. Address: Japan.

40. Jurin-in naifu ki [Daily record of Jurin-in]. 1484. Japan.
[Jap]*

« Summary: In this document, Jurin-in is the name of a court
nobleman. According to Kawakami & Kimura (1985), this

is the earliest document seen that mentions nimame (sweet
simmered black soybeans) in Japan. Nimame appears in

the entry for 12 May 1484. They ate nimame on that day.
Although black soybeans are not specifically mentioned, the
dish must have been made from black soybeans. Nimame is
still a popular New Year’s dish in Japan. Address: Japan.

41. Shoken nichiroku [Daily record of Shoken]. 1486. Japan.
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[Jap]*

» Summary: In this document, tofu is referred to as dengaku.
Note: According to Osamu Shinoda (1968), this is the

8th earliest document seen that refers to tofu in Japan, and

the 2nd earliest that refers to it in the form of dengaku.

Address: Japan.

42. Inrydken nichiroku [Daily record of Inryoken]. 1487.
Japan. [Jap]*

» Summary: In this document, tofu is referred to in the form
of mura dengaku.

Note: According to Osamu Shinoda (1968), this is the
9th earliest document seen that refers to tofu in Japan, and
the earliest that refers to it in the form of mura dengaku.
Address: Japan.

43. Honcho bunsho 1487. Japan [Jap]*

» Summary: Yokotsuka (1985, p. 205) states: According

“to such books as Honcho bunsho (AD 1487), Shijoryu
hochosho (AD 1489) and others (AD 1504, 1537), Taremiso
or Usudare seems to have been the name for the liquid
drained off or press-filtered from the boiled mixture of miso
or sho [hishio] and salt water.” But the word shoyu (written
with the same characters as chiang-yu [jiangyou] in Chinese)
did not appear in any of these books. Address: Japan.

44. Rokuon nichiroku [Daily record kept by supervisory

priests (soroku) at a subtemple of the Zen Buddhist temple

Shokokuji in Kyoto]. 1489. Japan. [Jap]*

» Summary: In this document, tofu is referred to as tofu.
Note: According to Osamu Shinoda (1968), this is the

10th earliest document seen that refers to tofu in Japan, and

the 2nd earliest that refers to it as tofu. Address: Japan.

45. Tajimi Teiken. 1489. Shijoryl hochosho [Cookbook of
the Shijo school?]. Japan. [Jap]*

» Summary: This famous cookbook mentioned “tare miso,”
“usu tare,” and “surimiso.”

Yokotsuka (1985, p. 205) states: According “to such
books as Honcho-bunsho (AD 1487), Shijoryu-hochosho
(AD 1489) and others (AD 1504, 1537), Taremiso or
Usudare seems to have been the name for the liquid drained
off or press-filtered from the boiled mixture of miso or sho
[hishio] and salt water.” But the word shoyu (written with the
same characters as chiang-yu [jiangyou] in Chinese) did not
appear in any of these books.

46. Shichiji-ichiban shokunin-zukushi uta awase [Seventy-
one matching poems / songs concerning Japanese craftsmen.
3 vols.]. 1500. Japan. [Jap]*

» Summary: A woodblock print titled “Tofu seller” (Tofu uri)
shows a Japanese woman seated in the seiza position (on

her heels) on the ground behind a short table (about 4 inches
high, 4% feet long, and 14 inches wide). On the table is one
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large cake of tofu (about 10 inches square and 3 inches high)
and four smaller pieces (each about 6 inches square and 1
inch high).

47. Oogusaden yori soden no kikigaki [The Ogusaden and
Soden cookbook?]. 1504. Japan. [Jap]*

48. Iseno, Teijo. 15257 Teikun orai [Teikun orai]. Japan.
[Jap]*

» Summary: Ohta (1975, p. 226) states that this book was
written during the Muromachi (Ashikaga) period [ca. 1336-
1573] in Japan. It contains recipes for using fermented black
soybeans (shiokara natto).

K. Tsuchiya (Soymilk, 1982, p. 30) states that in this
book, written during the Muromachi (Ashikaga) period in
Japan, the word tofu-kan appears in the section titled Shojin
Ryori (Buddhist Vegetarian Cookery). That word used to
mean “tofu soup” but it actually refers to what Japanese
today call soymilk (tonyQ).

Toyo Shinpo. 1983. Jan. 1. “Tonyu no rekishi wa furui”
[Soymilk has a long history]. Based on new book by Kanji
Tsuchiya.

49. Tsuneatsu Hoin nikki [Diary of Tsuneatsu Hoin]. 1532.

Japan. [Jap]*

» Summary: In this document, tofu is referred to as taufu.
Note: According to Osamu Shinoda (1968), this is the

11th earliest document seen that refers to tofu in Japan, and

the 3rd earliest that refers to it as t6fu. Address: Japan.

50. okusa-ke ryori-sho [The house of okusa cookbook].
1532. Japan. [Jap]*

» Summary: According to Yokotsuka (1980), the word
shoyu, written with the characters used today, was first used
in a cooking book in this work. The next major event with
shoyu in Japan was when a brewer in Noda sent tamari to
Kawanakajima.

This book also contains a detailed recipe for making
Natto Miso Soup (nattd-jiru, a special type of miso soup
that contains diced natto), which became popular during this
period.

Letter (e-mail) from Naomichi Ishige, Japanese natto
expert. 2007. March 20. The title of this book is 6kusa-ke
ry0ri-sho. The “nattd” used to make nattd-jiru (natto miso
soup) is actually kuki, or fermented black soybeans (shiokara
natto, tera natto); it is not itohiki natt6. This cookbook was
reprinted in a modern version in 1932 (Dec. 15) in Tokyo by
Zokugunsho-rui Ju Kanseikai (Ohta Yoshimara [person]).

Note: This is the earliest document seen (Dec. 2011) that
mentions nattd-jiru [Natto Miso Soup] or miso soup of any

type.

51. Shishinki [Record of my heart; diary kept by a priest
(1496-1564)]. 1534. Japan. [Jap]*
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e Summary: In this document, tofu is referred to in the form
of tengaku.

Note 1. According to Osamu Shinoda (1968), this is the
12th earliest document seen that refers to tofu in Japan, and
the earliest that refers to it as tengaku.

Note 2. This record is related to Ishiyama Hongan-ji,
the primary fortress of the Ikko-ikki, mobs of warrior monks
and peasants who opposed samurai rule. It was established
in 1496, at the mouth of the Yodo River, on the coast of the
Seto Inland Sea—near today’s Osaka. In use from 1532 to
1580, it was finally demolished in 1580 by Oda Nobunaga.
Address: Japan.

52. Rokuon nichiroku [Early Japanese dairies kept by head
priest at Rokuon-in temple in Kyoto]. 1536. Japan. [Jap]*

* Summary: Iino (2001, p. 22-23) states: “The next [actually
the first real] reference to shoyu is an entry in the Rokuon-
nichiroku for June 28, 1536, in which the writer mentions
preparing shoyu. An entry for the previous day mentions
preparing hishio, which suggests that shoyu and hishio were
prepared separately. In addition, an entry for August 14 of
the same year mentions putting sho in a cask, as if it were
intended as a gift.

““Tou-miso prepared at the Tamon-in was usually ready
for consumption in about sixty days; the koji being incubated
in the latter half of June, followed by the addition of brine
within a week after incubation, and the refining process in
the middle of August7. This sho referred to in the Rokuon-
nichiroku was probably the end product of the batch of shoyu
prepared on June 28.”

“The Rokuon-nichiroku consists of a collection of diaries
kept by the head priest at the Rokuon-in temple, a smaller
temple within the larger Shokokuji temple. The Rokuon-in
was located in the center of Kyoto, then the nation’s capital,
while the Tamon-in was in Nara. Because of its location, the
Rokuon-in was likely to have been influenced by Chinese
culture earlier than the Tamon-in, and may well have begun
manufacturing soy sauce before the Tamon-in, and give the
name shoyu to it. In any event, it is apparent that soy sauce
was already being manufactured in Japan by the middle of
the sixteenth century.”

“An entry in the Rokuon-nichiroku for September 8,
1599 mentions a breakfast menu that included a dish of
matsutake mushrooms simmered in soy sauce. Subsequent
entries also refer to dishes made by simmering various foods
in soy sauce.”

Note: This diary contains (as of April 2012) the earliest
known written (but unpublished) reference to word “shoyu”
in Japan. Address: Japan.

53. Nyobo shitsukegaki [Women’s book of manners]. 1540?
Japan. [Jap]*

» Summary: According to the Nihon Kokugo Daijiten
[Shogakukan Unabridged Dictionary of the Japanese
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Language, 2nd ed.] the earliest known appearance of the
word okabe, meaning “tofu” was in the Nyobo Shitsukegaki,
a work produced toward the end of the Muromachi period.
The entry explains that this is a nydbd kotoba that means
“woman’s word.”

Concerning the idea of nydbd kotoba, the Encyclopedia
of Japan (Kodansha, 1993; an English-language work)
states: “A group of special feminine words originally created
and used by court ladies (ny6b0) of the imperial household
in the Muromachi period (1333-1568) to achieve a certain
euphemistic elegance when discussing food and other
mundane matters among themselves.”

Again, according to the Nihon Kokugo Daijiten [Great
Japanese Encyclopedia] the earliest known appearance of
the word mame no ko (written in hiragana) was also in the
Ny6bd Shitsukegaki.

Kawakami and Kimura (1985) state at “Kinako” (p.
36): The earliest known word for kinako was mamenoko,

a word or term mentioned in the Onna no Shitsukegaki
(Women’s Book of Manners). They cannot find that book
anywhere; it may be in the Gunsho ruijd [Great collection of
old documents. 670 vols. Published in 1819]. In that latter
book we read: Mame no ko o ba kinako to mosu (Mame no
ko is also called kinako). Note: This may well be the earliest
document seen (Nov. 2012) that mentions roasted soy flour,
which it calls mame no ko. Address: Japan.

54. Iida Ichirobei of Shimosa makes tamari shoyu and sends
it to the Takeda family in Koshu. This is the beginning of
Noda Shoyu (Early event). 1558.
» Summary: In The Book of Miso, by Shurtleff and Aoyagi
(1976, p. 221-22), in the section titled “The development
of shoyu,” we read: “The area of Shimousa, about 30 miles
northwest of Tokyo and already famous as a center of miso
production, was to become the birthplace of the product now
known as shoyu. In 1561, in the town of Noda, lida Ichiro
Heibei made a new variety of tamari-shoyu from hishio and
presented it to the samurai Takeda Shingen, already known
for his interest in miso. The flavorful product soon became
known by its elegant name: Kawanakajima Goyo Tamari-
Shoyu. It was first produced commercially in Shimousa in
1574

In “Chronology of Soybeans,” by Akio Saito (1985.
Daizu Geppo (Soybean Monthly News). Jan. p. 12-14—in
Japanese) we read:

1558-Tida Ichirobei of the feudal domain of Shimoésa
(Shimésa no kuni; today’s Noda city in Chiba prefecture)
makes tamari shoyu, called Kawanaka-jima Goyo Tamari,
and sends it to the Takeda family in Koshu. This is the
beginning of Noda Shoyu. It is said that the taste of shoyu
gave a great boost to the energy of Takeda’s army. At about
this same time Takeda Shingen (lived 1521-1573) starts to
use dried-frozen tofu (kori-dofu) for his army in Kawanaka-
jima after tasting the delicious kori-dofu from Sahtobei?
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55. Tokitsugu kyoki [Diary of Tokitsugu Yamashina]. 1559.
Japan. Japanese summary by Kawakami 1978. [Jap]

« Summary: This diary contains (as of April 2012) the 2nd
earliest known written (but unpublished) reference to word
“shoyu” in Japan. One volume mentions shirozake (white
sake, close relative of Amazake).

The diaries of five Yamashina family members are
famous in Japan. The first word in each diary title is the
given name of that family member; kyoki means “diary.”
The Noritoki Kyoki (1405-1410) is 3 volumes, 783 pages.
The Norioki Kyoki (1410-1417) including one of the former
volumes is 27 pages. The Tokikuni Kyoki (1474-1493) is
4 volumes plus 1 unfinished, 1,125 pages. The Tokitsugu
Kyoki (1527-1571) is 6 volumes, 2,801 pages. The Tokitsune
Kyoki (1576-1600) is 10 books, with total pages not given.

Iino (2001, p. 23) states: “Later [after the Rokuon-
nichiroku], an entry in the Tokitsugu-kyoki for August 27,
1559 mentions putting shoyuu in a small cask for use as a
gift. There is a strong likelihood that the sho and shoyuu
placed into casks for use as gifts were not tare-miso [a by-
product of the miso-making process], but were in fact soy
sauce.”

56. Hocho kikigaki [Transcribed instructions for cooking].
1560-1580. Published in the Gunsho Ruijl. Japanese
summary by Kawakami, p. 136. [Jap]

» Summary: A hochd is a Japanese kitchen knife; kikigaki
means “listening and writing.” According to Kawakami and
Kimura (1985, p. 36-37) the term shiokara natto (“salty
natto”) appears in the work titled Gunsho Ruiju [compiled
about 1819-20] (Katsuji-hon, page 344, lower section,

line 5). The authors think this is the earliest document that
mentions tera nattd or non-stringy natto [fermented black
soybeans]. But after that time, the same food appears to be
called ko no daizu or kaori no daizu (“fragrant soybeans”),
and that term first appeared in the Hochd Kikigaki, a
cookbook that was published about 1560-1580 and that

is part of the Gunsho Ruiju (Katsuji-hon, page 800, upper
section, line 6).

This book also gives recipes using tare miso, made by
mixing miso and water. Mentions chiang.

Also contains a very early possible footnote reference to
soybean sprouts, Moyashitaru mame.

Note: If this footnoted term does refer to soybean
sprouts, this is the earliest Japanese-language document seen
(Jan. 2013; and the earliest nonChinese-language document
seen) that mentions soy sprouts.

57. Seiry6-ki [Agronomy in Japan]. 1560. Japan. [Jap]*

* Summary: Goto (1984, p. 136) states: “Seiryoki (published
around 1560) which is the oldest Japanese book of
agronomy, identified two types of soybeans, namely summer
and autumn types.” Address: Japan.
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58. Matsuya Hisamasa. 1561. Nattd-jiru [Natto miso soup].
In: Matsuya Hisamatsu chakai-ki [Three-generation diary of
the Matsuya family’s tea ceremonies]. Sept. 5. Compiled by
Hisashige Kaiki. Japanese summary by Kawakami 1978, p.
261. [Jap]*

» Summary: Concerning natto-jiru (natto soup): Kawakami
and Kimura (1985) state that in the olden days in Japan,
people used natto in a soup (nattd-jiru), which was quite
popular. However these two authors think that the natto used
in this soup was probably fermented black soybeans (kuki,
shiokara natto, tera natto) rather than itohiki natto. This is
the 2nd earliest document seen (Jan. 2012) that mentions
nattd-jiru. It is mentioned in the entry for 5 Sept. 1561. Mr.
Matsuya was a rich merchant in the Nara area. His family
kept their diary for three generations. Address: Japan.

59. Noin Eshun. 1568. Tamon-in nikki [Tamon-in diary].
Nara, Japan. See entry for May 21 and Oct. 25. English-
language summary by Kodama & Yoshizawa 1977, p. 427.
Japanese summary by Kawakami 1978, p. 222. [Jap; eng]
« Summary: This diary was kept from about 1539 to 1596
(58 years) at the Tamon-in monastery inside the Kofuku-ji
temple in Nara City, Japan.

Concerning soy sauce: lino (2001, p. 23) states: “By the
second half of the sixteenth century, shoyu was being written
using the same characters as those used today. An entry in
the Tamonin-nikki for October 25, 1568 mentions taking
shoyu to Choinbo, a Buddhist monk. This appears to be the
first time the contemporary characters were used. An entry in
the same diary for August 24, 1582 uses different characters
to refer to soy sauce. By this stage it seems that the Tamon-in
had also started using the term shoyu when referring to tou-
miso.”

Iino (2003, p. 9): In this diary shoyu made from a
second pressing of the moromi (niban shoyu) is referred to
as tou-miso niban (second tou-miso) and its production is
discussed. This can be seen in several places, including the
entry for the date of the 17th year of Tenmon (1548) Jan. 1.

Concerning natto: Letter (e-mail) from Naomichi Ishige,
Japanese natto expert. 2007. March 30. The entry for 21 May
1568 mentions netaru-natto. The entry was written by Noin
Eshun, who was the chief priest at Tamon-in, a monastery
that belonged to Kofuku-ji in Nara. Kawakami et al. (1978)
understood netaru natto to mean what we now call itohiki
natto.

Note 1. This is the earliest Japanese-language document
seen (Jan. 2012) that uses the term netaru natto to refer to
natto.

Kawakami and Kimura (1985) state at “Kinako” (p. 36):
The Tamon-in nikki is the diary of a monk in Nara. On 1 Jan.
1542-New Years day, mamenoko [kinako, roasted whole
soy flour] is mentioned. A few years before the Edo period
(1600-1867) the word kinako began to be used. As you know,
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you cannot make roasted soy flour without roasting the
soybeans first. If you roast them, then grind them in a quern
or grinding stones (ishiusu), it is easy to make kinako. But at
that time grinding stones were very rare and precious. But if
you had them, it was not hard to make kinako.

This diary also describes in detail a heating method
to kill the microorganisms in saké (Japanese rice wine). It
was almost identical with the process invented by Pasteur
in France in 1865 (300 years later) for low-temperature
pasteurization of wine and milk. The Japanese process was
later used on soy sauce.

60. A feudal lord who controls the port of Nagasaki in
Kyushu is converted to Christianity. As a gift of thanks, he
cedes Nagasaki to the Jesuits (Early event). 1580.

e Summary: Alessandro Valignano (1539-1606) was an
Italian Jesuit missionary who was a leader in the introduction
of Catholicism to East Asia, especially Japan. In 1584 he
wrote “Historia del Principo y Progresso de la Compania de
Jesus en las Indias Orientales (1542-64)” which states: In
1580 the daimyo who controlled the port of Nagasaki was
converted to Christianity. As a gift, he ceded the port to the
Society of Jesus (Jesuits). Under Jesuit control, Nagasaki
would grow from a small fishing village with one street to an
international trading port rivaling Goa or Macao in influence.

61. Konko chémi-shii [Present and old cooking collections].
1580. Publisher unknown. 276 p. Handwritten. Japanese
summary by Kawakami 1978, p. 46. [Jap]

* Summary: The year 1580 was the year the book was
copied. The actual year it was written is unknown. It is a
sort of encyclopedia of cooking, and includes 17 varieties
of sake, 3 varieties each of hishio and miso, plus a tofu
section... and much more.

62. Allesandro Valignano, a Jesuit, later says he bought miso
in Japan (Early event). 1583.

» Summary: Valignano (1539-1606) was an Italian

Jesuit missionary who was a leader in the introduction of
Catholicism to East Asia, especially Japan. He first visited
Japan from 1579 to 1582, when he developed a strategy

for the introduction of Christianity. His luxurious life and
authoritarian attitudes were criticized by members of the
mendicant orders such as the Franciscans and Dominicans.
He emphasized study of the Japanese language and culture,
and required that all new missionaries spend at least

two years in a language course and do their best to learn
Japanese customs and manners. He was a great admirer of
the Japanese people and envisioned a future when Japan
would be one of the leading Christian countries in the world.
He famously wrote that the Japanese “excel not only all

the other Oriental peoples, they surpass the Europeans as
well” (Alessandro Valignano, 1584, “Historia del Principo y
Progresso de la Compania de Jesus en las Indias Orientales
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(1542-64)).

In order to finance the Jesuit seminaries, schools, and
printing presses, the missions needed money. The local
daimyo curried favor with the Jesuit administration in hopes
of having Portuguese trading ships visit their local port
more often. In 1580 the daimyo who controlled the port
of Nagasaki was converted to Christianity. As a gift, he
ceded the port to the Society of Jesus (Jesuits). Under Jesuit
control, Nagasaki would grow from a small fishing village
with one street to an international trading port rivaling Goa
or Macao in influence. In all, Valignano made three visits to
Japan: 1579-1582, 1590-1592, and 1598-1603.

In 1954 his Sumario de las cosas de Japon (1583).
Adiciones del Sumario de Japon (1592). Editados por José
Luis Alvarez-Taladriz [Summary of the things of Japan
(1583). Additions to the Summary of Japan (1592), edited by
José Luis Alvarez-Taladriz], was published.

In the 1st book, on page 93, the author mentions that he
bought the necessary provisions, rice, miso, dried fish, etc.
Footnote 240 gives a long definition of misso (sic, miso)
in Italian from Saverio Orientale, by Bernardino Ginnaro
(1641, Naples).

63. Matsuya Hisamasa. 1587. Uba [Yuba]. In: Matsuya
Hisamatsu chakai-ki [Three-generation diary of the Matsuya
family’s tea ceremonies]. Jan. 24. Compiled by Hisashige
Kaiki. Japanese summary by Kawakami 1978, p. 261. [Jap]*
» Summary: Concerning yuba—the film that forms atop
soymilk when it is heated: According to Kawakami (1978),
the entry in this diary for 24 Jan. 1587 contains the earliest
known reference to uba (yuba) in Japanese. Kawakami and
Kimura (1985) repeat this information.

Note: This is the earliest document seen (Oct. 2012)
worldwide that mentions yuba, which is calls uba. Note that
it is from Japan rather than China. Address: Japan.

64. Sotan. 1588. Sotan Chakai Kondate Nikki [Master
Sotan’s Tea Ceremony Cookery Menu Diary]. Japan. [Jap]*
* Summary: According to Kawakami and Kimura (1985, p.
36-37), the term ko no daizu or kaori no daizu apparently
refers to salted non-stringy natto (tera natto or fermented
black soybeans). It appeared in the Sotan Chakai Kondate
Nikki (Master Sotan’s Tea Ceremony Cookery Menu Diary),
in the morning menu for 19 March 1588.

According to Kawakami and Kimura (1985, p. 36), in
this diary, on 19 June 1587, in the morning menu, kinako is
mentioned; it is an unexpectedly new food.

Note: This may well be the earliest document seen (Nov.
2012) that contains the word kinako, which it uses to refer to
roasted whole soy flour.

65. Francesco Carletti of Florence later says he saw miso in
Japan (Early event). 1597.
* Summary: Carletti, a 16th century Florentine merchant
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(lived 1573-1636), set out from Seville, Spain with his father
in 1594, on what was intended to be a relatively brief slave
trading voyage but eventually became a circumambulation of
the globe. In June 1597 he arrived in Nagasaki, Japan, where
he saw miso soup—and crucified Christians. After losing
most of the wealth he had accumulated by astute trading,

he finally returned to Florence, Italy in July 1606. There

he was welcomed at the court of Ferdinando de’ Medici
[lived 1549-1609], Grand Duke of Tuscany, to whom he
made the first verbal reports of his experiences, which later
were written down as the Ragionamente (Chronicles). Thus,
he didn’t actually write about miso until after July 1606.
Scholars generally agree that the best copy is a 17th century
manuscript titled | Viaggi di Francesco Carletti in the
Biblioteca Angelica in Rome (Codice 1331; T.3.22). A much-
polished and heavily edited version was published in 1701.

In 1964 Herbert Weinstock’s English-language
translation of the Roman version was published as My
Voyage Around the World. On page 110 Carletti says the
following about the rice miso (he calls it ““misol””) which he
saw in Japan in 1597.

“They prepare various sorts of dishes from fish, which
they flavor with a certain sauce of theirs which they call
misol. It is made of a sort of bean that abounds in various
localities, and which—cooked and mashed and mixed with
a little of that rice from which they make the wine already
mentioned [saké, p. 100-01], and then left to stand as packed
into a tub—turns sour and all but decays, taking on a very
sharp, piquant flavor. Using a little at a time, they give flavor
to their foods, and they call shiro [sic, probably shiru but
possibly shoyu] what we would call a potage [soup] or gravy.
They make this as I have said, of vegetables and fruit and
fish all mixed together, and even some game, and they eat it
with rice, which serves them as bread and is cooked simply
in water and served in certain wooden bowls lacquered with
red lacquer, eating it very cleanly and never touching it
with their hands. For they eat everything by using two small
sticks...”

Note: This is the earliest document seen (June 2009)
concerning soy in connection with (but not yet in) Italy.

66. Ekirinbon setsuyoshii [Early Japanese dictionary]. 1597.
Japan. [Jap]*
» Summary: This dictionary contains (as of April 2012) the
earliest known published reference to shoyu (soy sauce) in
Japan, written with the characters used today. Prior to this,
other characters were used: Hishio / chiang, mame-bishio,
etc. Written by a Japanese priest between 1469 and 1503, it
was widely circulated in manuscript form and used by the
common people. Modern rendering by Kawakami 1978, p.
220. It also mentions amazake and ko (the early term for
amazake).

Note: This is the earliest Japanese-language document
seen (June 2012) that mentions amazake, which it calls
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“amazake” and “ko.” This is also the earliest document seen
(March 2001) concerning the etymology of amazake.

Yokotsuka (1985, p. 205; 1986, p. 198) gives the title
and date as “Ekirinbon-Setsuyoshu (1598)” and notes that
the word shoyu [written with the same Chinese characters as
chiang-yu / jiangyou, the Chinese word for soy sauce] first
appeared in this book.

Akio Saito (1985) states that this book was published in
1521.

Fukushima (1989, p. 9): “The word ‘shoyu’ first
appeared in Ekirinbon-Setsuyoshu, a Japanese dictionary
published in 1597 during the Muromachi period.”

Iino (2001, p. 23): “Next [after the Tamonin-nikki
entries of 1568 and 1582] we find an entry for shoyu (using
contemporary characters) in the Ekirinbon-setsuyoshu
(1597). The oldest of these dictionary-like setsuyoshu is
thought to be the Bunmeibon-setsuyoshu. Following its
publication, similar volumes appeared successively, but
none of these contains any reference to shoyu. The entry in
the Ekirinbon-setsuyoshu appears to be the first reference to
shoyu in a setsuyoshu. By this stage it seems clear that soy
sauce was in common use, both in name and in practice.”

67. Saito, Akio. 1599. [Chronology of soybeans in Japan,
1336 to 1599, the Ashikaga/Muromachi period] (Document
part). In: Akio Saito. 1985. Daizu Geppo (Soybean Monthly
News). Jan. p. 14. [Jap; eng+]
* Summary: 1350-Dengaku (Oden) is mentioned in the
records of the Gion shrine in Kyoto.

1444 June—The present characters for “tofu” appear in
the Kagakushu encyclopedia.

1450-The suribachi (a serrated earthenware grinding
bowl or mortar) becomes popular among the common
people, therefore miso soup becomes popular.

1469—In the feudal domain of Sanuki (Sanuki no kuni)
the Sakade Salt Farm (Sakade Enden) starts operation.

1500-In the published collection of Japanese poems and
songs titled Shichijd-ichiban shokunin-zukushi uta awase,
there is a drawing of a lady in a black kimono and white
headband sitting cross legged on a low platform on a street
and selling large and small pieces of cut tofu.

1521-The present characters for the word “shoyu appear
for the first time in the book Ekirinbon Setsuyoshu.

1526-In a memorandum by Munenaga is written: “Late
in the night, sitting by the sunken open-hearth fireplace
together, and eating many Dengaku tofu” (Yo mo fuke, irori-
be ni hiza o narabe, Dengaku tofu o do kasanari.) It seems
that at the end of the Muromachi period, people spread miso
on tofu, grilled it over a fire, then ate it.

1535-In Kishu (today’s Wakayama prefecture), Akagiri
Umataro? (Zenuemon/Yoshiuemon?) starts selling Yuasa
Shoyu, which is derived from Kinzanji miso.

1558-Tida Ichirobei of the feudal domain of Shimoésa
(Shimésa no kuni; today’s Noda city in Chiba prefecture)
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makes tamari shoyu, called Kawanaka-jima Goyo Tamari,
and sends it to the Takeda family in Koshu. This is the
beginning of Noda Shoyu. It is said that the taste of shoyu
gave a great boost to the energy of Takeda’s army. At about
this same time Takeda Shingen (lived 1521-1573) starts to
use dried-frozen tofu (kori-dofu) for his army in Kawanaka-
jima after tasting the delicious kori-dofu from Sahtobei?

1559-The book Tokitsugu Kyoki by Yamashina
Tokitsugu (lived 1507-1579) states that Tokitsugu sent a
small keg of shoyu to Nagahaki kyoku. It seems that at the
end of the Muromachi period, shoyu is becoming popular.

1560 May—Oda Nobunaga (who lived 1434-1582)
wins the war over Imagawa Yoshimoto (1519-1560) in
Okehazama. At about this time people start use the technique
of frying to prepare the side dishes to their meals (fukushoku-
hin) for the first time.

1573-91-Shoyu making starts on the island of Shodo-
shima.

1574-Tanaka Chobei of the feudal domain of Shimousa
(today’s Chiba prefecture) Ichikawa starts making shoyu.

1587-Maruo Magouemon of Hanshu Tatsuno makes
shoyu using Mikazuki soybeans.

1591—-Akagiri Saburobei of Yuasa in Kishu-han (today’s
Wakayama prefecture) starts to use Shoyu Kaisen, a ship of
at least 200 koku [9,520 gallons] capacity to transport his
shoyu to other feudal domains (kuni) for sale.

1594-The term koma-dofu appears in the Rokuon Diary
of Ginkakuji. “Rokuon” means “deer garden.” Koma-dofu is
a very firm tofu which originated in Korea.

Note. This is the earliest document seen (April 2013)
that mentions firm tofu. Address: Norin Suisansho, Tokei
Johobu, Norin Tokeika Kacho Hosa.

68. Companhia de Iesus [Society of Jesus (Jesuit)]. 1603.
Vocabulario da lingoa de Iapam, com a declaragdo em
Portugues, feito por alguns padres, eirmads da Companhia de
Iesu [Vocabulary of the language of Japan, with definitions
in Portuguese, produced by some fathers and brothers of the
Society of Jesus]. Nagasaki, Japan. 403 p. [Por; Jap]
* Summary: At the bottom of the title page is written:
“Com licenca do ordinario, & Superiores em Nangasaqui no
Collegio de lapam da Companhia de Iesus. Anno M.D. CIIL.”
The “Licenga” or license by Francisco Pasio is dated 2 Jan.
1603. A romanized version of each Japanese word is given,
followed by a brief explanation in Portuguese. In Japanese,
this book is known as Nippo Jisho, Nagasaki-ban. In 1960,
Iwanami Shoten published a facsimile edition in Japan, titled
Nippo Jisho: Vocabulario da lingoa de lapam, compiled
by Tadao Doi (822 p., 22 cm), then in 1980 they published
a Japanese translation (xxxiv + 862 p., 27 cm). Kawakami
(1978) has summarized some soy-related portions. Iwai
(1953, p. 11) notes that this dictionary was compiled by Joao
Rodrigues—but this is controversial.

Soy-related terms in this dictionary, and a translation

© Copyright Soyinfo Center 2014



of their definitions from Portuguese, through Japanese, into
English, are as follows:

Abura ague. 1. Abura agueno mono. Abura-agé [deep-
fried tofu] or abura-agé mono. Things which are deep-fried
in oil. Note 1. This is the earliest document seen (April 2013)
that mentions fried tofu.

Aburidofu. Slice tofu, which is made from beans like
raw cheese, broil in a fire.

Amazaqe [Amazake], a still-bubbling fermented liquid
that has not yet completely become sake; or sweet sake.
Note 2. This is the earliest Portuguese-language or Western-
language document seen (June 2012) that mentions amazake,
which it calls “Amazaque.”

Azzuqi or azzuqui [azuki beans]. ““Hus feijoes pequenos
como lentilhas” means “Beans that resemble green peas
(endo). Azzugqigai is rice porridge (o-kayu) that contains
azuki beans. Azzukimochi is mochi that contains azuki
beans. Note 3. This is the earliest European-language
document or Portuguese-language document seen (Jan.
2005) that mentions azuki beans, which it calls Azzugi or
Azzuqui.

Cabe [Kabe]. Same as tofu. A type of food which is
made from ground beans. This is a woman’s word. Note 4.
This is the earliest document seen (April 2013) that uses the
word “cabe” (or “kabe”) to refer to tofu.

Coji [Koji], a yeast [sic] used in Japan to make sake,
or mixed with other things. Note 5. This is the earliest
European-language document seen (June 2012) that
mentions koji.

Daizzu [Daizu]. Mame. Graos, ou feijoes de Iapao
[grain, seed, kernel, or Japanese beans].

Dengacu [Dengaku]. Dancing monks (Bdzos). Or tofu
which is skewered, and on top of each slice is spread miso;
then it is broiled. Note 6. This is the earliest document seen
(April 2013) that mentions Dengaku, a type of delicious
broiled / grilled tofu seasoned with miso.

Fanben [Hanben]. A type of food which is made by
broiling tofu and simmering it with miso.

Iccho. A way of counting some types of food, such as
tofu.

Miso. A kind of mixture which is made with graos
[grains, seeds, kernels], rice, and salt to season Japanese
soups.

Note 7. This is the earliest European-language (or
Portuguese-language) document seen (March 2009) that
mentions miso, which it calls Miso.

Misocoxi [Misokoshi], a bamboo strainer used for
straining miso. Note 8. This is the earliest document seen
(March 2011) that mentions a misokoshi.

Misoya, a shop that sells miso.

Misoyagqijiru [Miso-yaki-jiru], a type of soup (Xiru)
made with tofu and finely sliced daikon radish. Note that the
word tofu was written as “Tofus” in the dictionary but should
be written “Tofus.”
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Misdzzu, which should properly be called Zosui, is
a healing food made from vegetables, rice, miso, etc. and
served to those who are old, weak, or sick. Another meaning
of this term is a type of porridge [kayu] containing a mixture
of rice, vegetables, and other things.

Natto, a type of food made by a brief boiling of grains
/ seeds [graos is the word used, but soybeans are actually
employed], which are then put into an incubation chamber
(muro).

Nattojiru, a soup (Xiru) made from natto. Note 9. This
is the earliest Portuguese-language document seen (Jan.
2012) that mentions natto or Nattojiru. However recall that
the “natto” used in Nattdjiru may well be fermented black
soybeans.

Saqe (sake, saké).

Tamari, a very savory liquid taken from miso which
can be used for seasoning foods [when cooking] or at table.
Note 10. This is the earliest document seen (April 2012) that
mentions tamari.

Tofu*~Taufu. A type of food. It is made into the shape
of a cheese by crushing soybeans. * Note: The sound of the
Japanese character for bean (mame) is “tou.” But at that time
“taufu” was the typical pronunciation. In other documents
it is the same, for example the litsugu Kyoki (litsugu Diary)
written during the Tensho period (1573-1586), with entries
in 1588, 1591, and 1600. Sometimes they used the characters
for “T’ang” (as T ang dynasty in China) and “cloth,”
although they were also pronounced as “taufu.” In this 1603
Portuguese dictionary there appear a number of tofu terms
written in the “open sound form” (kaionke): Cabe [Kabe =
wall], Dengacu [Dengaku], Fanben, Icchd [One cho or cake
of tofu], Vdondéfu, and Yudofu. One exception is the term
Aburidofu.

Tofuya—Taufuya, a shop which makes and sells that
cheese-like thing (tofu), which is made by grinding soybeans
that have been soaked in water until they are soft.

Vdondofu [Udon-dofu]. Tofu which is made like udon
(Japanese-style wheat noodles) and cooked.

Xoyu [Shoyu, or soy sauce], a liquid which corresponds
to vinegar except that it is salty. It is used for seasoning
foods. It is also called sutate. The character SuU means
“bamboo mat” [as in “sudare”] and the character taté means
“to stand up.” Note 11. This is the earliest Portuguese-
language document seen (April 2012) that mentions shoyu or
soy sauce, which it calls Xoyu.

Yudofu—Yudaufu: A food made from thinly sliced tofu,
served next to a kakejiru-type sauce [which is then poured
over the top].

The following terms are not mentioned: Agé (but
abura-agé is), Daitokuji natto, Edamame (or Eda mame or
Yeda mame), Fu (or gluten or wheat gluten), Hamanatto or
Hamana-natto, Hiya-yakko, Kinako, Koya-dofu (or Kori-
dofu), Okara, Soi*, Soj*, Shoyu, Tonyu, Unohana, Yaki-
dofu, Yuba, Zoy*.
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Note 12. This is the earliest dictionary of the Japanese
language compiled by Europeans. It is also the earliest
document seen (Feb. 2001) concerning soybeans or soybean
products in connection with (but not yet in) Europe or
Portugal, and the first such document to mention miso or
natto.

Note 13. This is the earliest European-language (or
Portuguese-language) document seen that mentions tofu,
which it calls Cabe, T6fu, or Taufu.

Michael Cooper (1974, p. 222-23), in his excellent
biography of Rodrigues, states that in the preface to this
celebrated work, the “compilers promised to produce
shortly a supplement containing additional terms and words
inadvertently admitted from the dictionary. The supplement
appeared the following year, and the Bodleian Library,
Oxford, possesses a copy of both the Vocabulario and its
supplement bound together in one volume. The dictionary
runs a formidable total of 330 folios, while the supplement
extends to 71 more folios, each page carrying two columns
of text. The value of this great dictionary, containing a total
of 32,798 entries, is considerable.” “Whether or not Joao
Rodrigues had a hand in the compilation of the Vocabulario
is still a debatable point... Thus until further evidence
appears, the identity of the principal European collaborators
must remain conjectural.” Address: Nagasaki College of
Japan.

69. Rodrigues, Joao. 1604-1608. Arte da lingoa de Iapam
[The art of the language of Japan]. Nagasaqui [Nagasaki],
Japan: Collegio de Iapao da Companhia de Iesu. 239 leaves.
[Por]*

« Summary: This is the second major dictionary published
by Jesuit priests in Japan. Doi (1980) notes that the 1603
dictionary was developed to help the priests understand
dialects, lower-class speech, and the confessions of the
local common people. The 1604 dictionary focused on

the speech of the upper classes and more educated people.
Thus the 1603 dictionary collected words the priests needed
to understand, while the 1604 dictionary collected those
that they wanted to use. The author (whose name has also
been written Padre Taao Rodriguez) lived 1561-1634 (or
1558-1633). A reprint was published in 1969 in Tokyo by
Bunkashob6 Hakubunsha (479 p.).

In the book Treatise on Epistolary Style: Joao Rodriguez
on the Noble Art of Writing Japanese Letters, by Jeroen
Pieter Lamers (2002, Center for Japanese Studies, Univ. of
Michigan, Ann Arbor), Lamers states that this is a grammar
(not a dictionary), and is a treasure trove of valuable
information on language use in the early 1600s, especially
in polite Japanese society. The 1604 work has three main
divisions, including syntax and styles of writing. Address:
Nagasaki College of Japan.

70. Saris, John. 1613. [Log of trip to Japan] (Log—
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unpublished). Unpublished log. [Eng]

* Summary: On 29 Aug. 1613, while in Japan (near
Shizuoka), Saris wrote: “Of Cheese [probably tofu] they
haue plentie. Butter they make none, neither will they eate
any Milke, because they hold it to bee as bloud [blood], nor
tame beasts.”

Note 1. This log was first published in 1900 as follows:
Satow, E.M. 1900. “The voyage of Captain John Saris to
Japan, 1613.” Works Issued by the Hakluyt Society (London).
Series 2. 5:126. Saris probably wrote this in Japan in August
1613 as he was traveling by land from Hirado (an island
off northwest Kyushu) to Shizuoka, where he would meet
Japan’s ruler, Ieyasu. His traveling companions included
William Adams (the first Englishman to arrive in Japan—by
boat in April 1600), 10 other Englishmen, and an escort of 7
Japanese guards to protect them (Samurai William, by Giles
Milton, 2002, p. 167-71).

Note 2. This is the second earliest document seen (Feb.
2004) on soy by a European—but note that Saris does not
mention soy, presumably because he did not realize that their
“Cheese” was made from soybeans. It is the second earliest
document seen (April 2013) by a European that mentions
tofu (though it is not mentioned by name) or any other
soyfood.

Note 3. This is the earliest English-language document
seen (April 2013) that mentions tofu, or that uses the word
“cheese” to refer to tofu, or that mentions tofu in connection
with Japan.

Note 4. This is the earliest document seen (Feb. 2004)
concerning soy or tofu in connection with (but not yet in)
England.

71. Product Name: [Higeta Shoyu].
Foreign Name: Higeta Shoyu.
Manufacturer’s Name: Choshi Shoyu.
Manufacturer’s Address: Choshi, Japan.
Date of Introduction: 1616.
Ingredients: Soybeans, wheat, water.
Wt/\Vol., Packaging, Price: Keg
How Stored: Shelf stable.
New Product-Documentation: Chamberlain, Basil Hall;
Mason, W.B. 1901. Handbook for travellers in Japan:
Including the whole empire from Yezo to Formosa. 6th
ed., revised. London: John Murray; Yokohama, Shanghai,
Hongkong, Singapore: Kelly & Walsh, Ltd. ix + 577 + 94 p.
In the ads at the back is a full page advertisement (p. 49) for
“Higeta Soy, manufactured by G. Tanaka, Chdshi, Shimosa,
Japan.” An illustration shows the Higeta trade mark. “Higeta
Soy dates from 1615 A.D. (Second year of Genwa). Higeta
Soy is honoured with the distinguished patronage of the
Imperial Household. Higeta Soy was awarded the superior
medal at the World’s Fair at Chicago, and gold and other
superior medals by the Home Exhibitions.

Fruin, W. Mark. 1984. “History of Higeta Shoyu Co.”
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4060 Amaranta Dr., Palo Alto, California 94306. 4 p. May
15. Unpublished manuscript. Higeta shoyu is one of the
oldest brands of soy sauce in Eastern Japan, tracing its
history back to the Hamaguchi brothers who migrated at the
beginning of the 17th century from Hiromura in Wakayama
prefecture (across the river from Yuasa, the birthplace of
shoyu in Japan) to Choshi on the eastern tip of the Miura
Peninsula, which curves around the top of Tokyo Bay. The
Black Current, which runs northward from Wakayama to
Choshi, carried the Hamaguchi brothers’ ships. They had
the foresight to transport shoyu from its place of origin in
western Japan to the newly opened vistas in the 17th century
of Tokyo and the Kanto plain hinterland.

Around 1615 the elder of the two Hamaguchi brothers
established Hiroya, a food distribution company in Tokyo
(then Edo), while the younger brother ventured into
the manufacture of Yuasa shoyu. For the next several
centuries, Yamasa was noted as a good but local shoyu,
indistinguishable from other local brands except for the
access to the Tokyo market, which it enjoyed through
Hiroya.

In 1914 the elder Hamaguchi joined with two other
Choshi families, Tanaka Genba and Fukui Kichibei, to form
the Higeta Shoyu Co. Ltd. Each family continued to produce
their own brands of shoyu but around 1925 Higeta, which
had been Tanaka Genba’s brand, became the sole company
brand. An ambitious plan of expansion of expansion was
drafted to leapfrog Higeta over Yamasa its local rival.

Akio Saito. 1985. [Chronology of soybeans in Japan].
Daizu Geppo (Soybean Monthly News). Jan. p. 14-16. 1616—
Tanaka Genba of Kamiusa no Kuni is advised to make tamari
shoyu as a side business by Sanagi Kyurouemon of Settsu.
The latter runs a sake factory and has a wholesale seafood
products shop in Edo. This is the beginning of Choshi Shoyu
and Higeta Shoyu.

1895—Around this time the number of small shoyu
makers decreased dramatically as Kikkoman, Yamasa, and
Higeta increasingly used advanced industrialized methods.

Note: This is one of the earliest brands of commercial
soy sauce seen made by any company in Japan. This is also
the earliest known commercial soy product made in Japan.

72. Anrakuan, Sakuden. 1623. Seisuisho [Laughs to banish
sleep]. Japan. [Jap]*
« Summary: Orie Endd (2006, p. 38) states: There are also
examples of men using words such as murasaki, himojii,
and okabe in a collection of popular common stories called
Seisuisho (1623).

Note: The author’s name is not a real Japanese name; it
is made up and humorous.

73. Vliet, Jeremias van. 1637. [Re: Request for provisions].
Letter to Nicolaes Coeckenbacker, head of Dutch office at
Firando [Hirado Island, near Nagasaki, Kyushu, southern
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Japan], June 11. p. 555-65 See p. 565. Handwritten, with
signature. [Dut]

« Summary: This request includes: 10 pots of sugarloaf, 50
candlesticks dismantled into parts, 50 lacquered plates with
legs and gilded flowers, 10 Kegs Murasaki to hawk among
the Moors (10 Balien Moersackjen om onder de Mooren te
venten). Note 1. Murasaki (literally “purple”) is an ancient
poetic synonym for soy sauce.

Bibliographic reference in Dutch: NA, VOC 1125,
overgekomen brieven en papieren (11-6-1637) 555vo-565vo.
The letter is a contemporary hand-written copy, written in a
letter-book for the administration on Deshima.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 1125 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 1125].

Note 2. This is the earliest Dutch-language document
seen (April 2012) that uses the word “Moersackjen”
[murasaki] to refer to soy sauce.

Note 3. The Dutch word for “murasaki” also appears
in at least two other letters written requesting provisions
during the late 1630s, but in each case “murasaki” seems
to be a solid, ordered in units of pieces or bales (such as
indigo), as follows: (1) 1638 May 5. NFJ 277, p. 319.
Letter from the prince of Tonkin to the president of the
VOC settlement at Firando. “8 pieces of murasaki or violet
(8 stucx mourasacquij ofte violeth). (2) 1638 July 15. NFJ
277, p. 472. Letter from Henrick Nachtegael in Siam to
the honourable mister president Nicolaes Couckenbacker
at Firando. “Twenty bales of murasaki to sell and use as a
present (Twintich baelen moersacquij om te vercoopen ende
te verschencken).

Note 4. Assuming “Moersackjen” refers to soy sauce:
This is the earliest document seen (Feb. 2012) concerning
soybean products (soy sauce) in Siam. This document
contains the earliest date seen for soybean products in
Siam (1637); soybeans as such have not yet been reported.
Address: In India at the office in Siam (India op het comptoir
Siam).

74. Ginnaro, Bernardino. 1641. Saverio Orientale, o vero
Istorie de Cristiani [Oriental Xavier, or the true history of
Christianity]. Naples, Italy. With engraved title page and
folded map. [Ita]*
« Summary: In Book 1, Chapter 13, p. 49, is a description
of miso and miso soup (shiru). “Misso: che & una pasta
ammassata ri riso, faivoli, o vero ceci corroti, con frumento
cotto, e notabile quantita di sale, che per lungo tempo si
conserva, e ridotta poscia in polvere, rende el brodo ove
si mescola simile alla salamoia, da cui vene sluzzicato P
appetito di mangiare il riso.”

Note: This is the earliest Italian-language document seen
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(March 2009) that mentions miso, which it calls Misso.

75. Kebukiso [Hair blows like grass]. 1643. Japan. [Jap]*
» Summary: The second earliest known reference to Kori-
dofu (dried-frozen tofu) appeared in this work.

76. Ryori monogatari yorozu kikigaku [Many tales of
cooking I have heard and recorded]. 1643. Japan. [Jap]*

» Summary: This famous printed book by an unknown
author is the earliest Japanese book that specialized in
cooking. Therefore it was widely quoted in many subsequent
cookbooks. Recipes include miso soup and taremiso.

Some Japanese authors cite the Japanese title as simply
Ry6ri monogatari however the eminent scholar T. Yokotsuka
(1985, p. 206) cites it as Ryori monogatari yorozu kikigaku.

The names of the volumes include Rydri Taikan, Nihon
Ry6ri Taikan, Zokugun Shoruiju Inshokubu, Shokumotsu
Koza.

Note: This is the earliest document seen (April 2013)
worldwide, and the earliest Japanese-language document
seen (April 2013) that mentions dried-frozen tofu or frozen
tofu, which it calls kOri-d6fu. Miyashita, who cited this early
reference, gave the book’s date as 1624.

Concerning shoyu: Iino (2001, p. 21) contains a “Table
of ingredients used in tou-miso and shoyu during the Edo
period.” The entry for Ryori Monogatari (compiled in
1643) states that Masaki shoyu is made from the following
ingredients: Soybean 19.6%. Wheat / barley 22.5%. Salt
15.7%. Water 39.2%.

In the section on “Foods, Sake,” is a section on “Quick
preparation of amazake. Wash 1 sho (1.8 liters) of cooked
and dried glutinous rice (domyoji) in hot water and drain.
Mix in 1 sho of koji and 1.5 sho of water; grind in a suribachi
very well. Strain in a strainer (Suino), then simmer in a pot,
while stirring. It will become good amazake. Adding white
sugar is good.”

In the section titled “Man Kiki Gaki” is a description
of “How to make Shirokawa Amazake. Crack by grinding
3 sho white rice, steam well and cool. Mix in 5 sho of koji,

5 sho of water, and knead well. Strain in a strainer (SUino).
Discard the pulp and keep the liquid to make amazake. Mix
it occasionally. In summer it takes 3 days and in winter 5
days until it is ready.”

77. Product Name: [Hatcho Miso].

Foreign Name: Hatch6 Miso.

Manufacturer’s Name: Hayakawa Kyuemon Shoten (Also
called Hatcho Miso Kakkyu Goshi-kaisha).
Manufacturer’s Address: Aza, Okan-dori 69, Hatcho-cho,
Okazaki-shi, Aichi-ken 444, Japan.

Date of Introduction: 1645.

New Product-Documentation: Kaneko. 1972. Hatcho
Miso; Shurtleff & Aoyagi. 1983. The Book of Miso. 2nd ed.
p. 223, 256. The company claims that it was established in
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1362, but other evidence indicates that it was established in
the late 1500s or 1600s.

Letter from Tsuneo Hayakawa. 1992. March 17. He is
studying the company’s early history. Most early documents,
written during the Edo period (1868-1912) state that the
company was established in 1645. A death register, which
had been kept in the Buddhist temple where his ancestors’
tombs stand, supports this view.

Note: This is the earliest known commercial soy product
(with a brand name) made in Japan (July 2012; one of two
products).

78. Product Name: [Unknown brand of shoyu].
Manufacturer’s Name: Unknown shoyu company.
Manufacturer’s Address: Choshi, Chiba-ken, Japan.
Date of Introduction: 1645.

New Product-Documentation: Ad in The East. 1968.
Fruin. 1984. History of Five Japanese Shoyu Companies.
Soya Bluebook. 1987. p. 94. Address: Kakigaracho 1-23-8,
Nihonbashi, Chuo-ku, Tokyo 103, Japan.

Note 1. This is the earliest known commercial soy
product made in Japan (July 2012; one of two products).

Note 2. This is the earliest record seen (July 2011)
concerning the ancestor of Yamasa Shoyu.

Note 3. The Yamasa Corporation USA website (printed
3 July 2011) under “Company history,” states: “In 1645,
company founder Gihei Hamaguchi began brewing soy
sauce in Choshi, Japan, under the Yamasa name.” “Yamasa
Corporation began exports of soy sauce to the U.S. over 130
years ago” (i.e., before 1881).

Note 4. The early history of the company now named
Yamasa Shoyu is shrouded in mist. We can find no early
document which states that the name “Yamasa Shoyu”
existed before 1854. And at that time it was the name of a
brand of shoyu, not the name of a company.

79. In’t Comptoir Nagasaekij [In the office of Nagasaki].
1647. Letter to Taiwan / Formosa, Oct. 16. Unpaginated.
Handwritten, with signature. [Dut]

« Summary: Shipped and loaded in the sailing ship
(fluijtschip) the Zwarte Beer [literally “black bear”] sailing
from this place with a Bill of Lading of the chiefs [of this
office] to Taiwan (Taijoan) in consignment send to the
honorable Pieter Antonisz, Maritime (Overwater), President
of the Island of Formosa (Eijlants Formosa).

The list of provisions sent includes: “12 pots of hard
bread costs together with the pots—f 30:--:--. 10 kegs (balien
/ taru) of sake (sackij) of 15 maas a piece—f 15:--:--. 10 kegs
(balien) of Soy [sauce] at 27 condrijn a piece—f 2:-7:--.

Bibliographic reference in Dutch: NA, NFJ 847, Journal
(16-10-1647).

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 847. Boekhoudkundig journaal
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[National Archives, Prins Wilhem Alexanderhof 20, The
Hague. www.nationaalarchief.nl. The Archives of the Dutch
Factory in Japan (NFJ); access number 1.04.21; record
number 847. Journal of bookkeeping].

Note 1. This is the earliest Dutch-language document
seen (April 2012) that clearly mentions shoyu or soy sauce,
which it calls Soije.

Note 2. A maas and a condrijn are old units of Asiatic
currency of account used in China and Japan. The VOC
glossary says: 1 maas = 7 or 8 stuivers, but in Siam 1 maas =
9 stuiver. A condrijn is smaller than a maas. The symbol “f”
stands for guilder, the basic Dutch monetary unit. “f 2:07:8”
is read “two guilders, 7 stuivers and 6 pennigen.” One
gulden (singular of guilder) = 20 stuivers. One stuiver = 12
pennigen.

Note 3. In 1624 the Dutch established their first trading
post on Formosa. They had their colonial capital at Tayoan
City (source of the modern name “Taiwan,” and site of
present day Anping).

Note 4. This is the earliest document seen (July 2007)
concerning involvement by the Dutch or the Dutch East
India Co. (VOC) with soyfoods (soy sauce) or soybeans.

Note 5. This is the earliest document seen (April 2012)
concerning soy sauce trade (imports or exports). In this case
exported from Japan to today’s Taiwan.

Note 6. This factory (trading post) on Deshima Island
in Japan was owned by the Honorable Dutch East India
Company (VOC). Deshima was a small island in Nagasaki
harbor, on Japan’s southernmost main island of Kyushu.

In 1600 the Dutch first made contact with Japan when

the Dutch ship De Liefde drifted ashore in Usuki Bay in
northeastern Kyushu. Many of the original 110 crewmembers
had died and only 6 of those remaining could walk ashore
unassisted. Two of the survivors went on to earn important
places in Japanese history: William Adams and Jan Joosten.

In 1616 European ships were limited to the two ports of
Nagasaki and Hirado (an island off the northwest coast of
Kyushu, just northwest of Nagasaki).

In 1633 the Tokugawa shogunate (upset at Portuguese
Christian missionaries intent on making converts and
instigating revolts) adopted a policy of national isolation
which continued for 221 years until 1854.

In 1639 the Portuguese were expelled. This left only
the Dutch among the Europeans still trading with Japan
and their representatives were moved in 1641 from Hirado
to the tiny artificial island of Deshima / Dejima built by
the shogunate in Nagasaki harbor, where they were kept as
virtual prisoners. During this time Japan maintained contact
with only two other nations: China and Korea. Chinese
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merchants were also allowed to trade at Nagasaki, but under
strict controls.

By 1639 the Japanese had so successfully closed their
doors to the outside world that subsequently Japan all but
dropped out of the consciousness of Europeans. The only
important exception was the annual Dutch vessel from
the East Indies to the Dutch trading post on the island of
Deshima in Nagasaki harbor.

During the 1600s and 1700s, the Dutch expanded their
network of trading posts throughout Asia, they continued to
order provisions from Japan via their tiny but very important
trading post at Deshima. Address: Deshima, Nagasaki, Japan.

80. Teitoku bunshi [Collected writings of Mr. Teitoku].
1648-1651. Japan. [Jap]*

e Summary: The third earliest known reference to Kori-dofu
(dried-frozen tofu) appeared in this work.

81. Yorozu kikigaki hiden [Secrets of things heard and
written]. 1650. Japan: Publisher unknown. 102 p. 2 volumes.
Japanese summary by Kawakami 1978, p. 158. [Jap]

e Summary: Within the 54 sections, 34 sections concern food
preparation, preservation, etc. Includes how to make shoyu,
natto, dried-frozen tofu (kori-dofu), and miso. Between
1650-1673, nine printings were made. Each successive
publication became more compact and more popular.

82. Natté monogatari [The story of natto]. 1650? Japan.
[Jap]*
» Summary: Contains a recipe for Natto Miso Soup (Nattd
Jiru).

Note: Recall that this Natto Jiru may well be made with
fermented black soybeans rather than itohiki natto.

83. Craijers, E. Hendrick; Westerwolt, Volckerus; Momme,
Hendrick. 1651. [Re: Request for silver]. Letter to Pieter
Sterthenius, president of the Deshima factory [Nagasaki,
Kyushu, southern Japan], June 30. p. 48-52. See p. 52.
Handwritten, with signature. [Dut]
» Summary: This request for silver includes: 10 bales of
flour, 4 bales of buckwheat, 6 kegs of sake (sackje), 8 kegs
of soy [sauce] (balien [taru] sooje), 24 little hams, 4 jars of
hard bread,... 8 kegs of pickled vegetables (kbnomoro [kd-no-
mono]), 4 books of paper, 6 kegs of soy [sauce] (moersackien
[murasaki]; a poetic synonym for soy sauce), 12 boxes of
marmalade.

Bibliographic reference in Dutch: NA, NFJ 284,
ontvangen brieven (30-6-1651). On microfilm.

Location: Nationaal Archief, Den Haag, De Archieven
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van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 284 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 284].

Note 1. This is the earliest Dutch-language document
seen (April 2012) that uses the word “sooje” to refer to soy
sauce.

Note 2. About the recipient: In Pieter van Dam’s
Beschryvinghe van de Oostindische Compagnie, by F.W.
Stapel is an entry for Pieter Sterthenius. He was Council
of Justice in Batavia and thereafter in 1651 for one year
president of the Dutch merchant settlement in Japan. From
1655 to 1658 he was director of Bengal. In 1658 he went
back home to the Netherlands as commander of the return
fleet. This letter is a contemporary handwritten copy, in a
letter-book for the administration on Deshima. It was sent
on the ship Coninck van Polen. Address: Supreme merchant
and head of the settlement at Siam (Oppercoopman en
opperhooft des comptoirs Siam).

84. Creijers, Henrick; Westerwolt, Volckerus; Rijck, Jan
van. 1652. [Re: Request for Japanese silver to keep the
commerce going]. Letter to Adriaen van der Burch, director
of commerce at the Deshima factory [Nagasaki, Kyushu,
southern Japan], July 3. p. 73-77. See p. 77. Handwritten,
with signature. [Dut]
» Summary: This request for silver and provisions includes:
Two stones to grind wheat, 20 bales of wheat,... 3 bales of
buckwheat, 10 kegs of sake (balien sackij), 8 kegs of soy
[sauce] (balien soij), 2 pots sugarloaf, 6 kegs of pickled
vegetables (kbnomoro [kd-no-mono]), 12 sonwats vissen
(sonquat = Japanese New Year), 20 boxes of marmalade, 6
bales umeboshi (omebus; salted or pickled plums).
Bibliographic reference in Dutch: NA, NFJ 285,
ontvangen brieven (3-7-1652) 73-77. On microfilm.
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Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 285 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 285].

Note 1. This is the earliest Dutch-language document
seen (April 2012) that uses the word “soij” to refer to soy
sauce. The pronunciation of this word is remarkably similar
to that of “soy.”

Note 2. Henrick Creijers = Hendrick Craijers.

Note 3. This is the earliest document seen (May 2010)
that clearly mentions soybean products (soy sauce) in Siam.
This document contains the earliest clear date seen for
soybean products in Siam (1652); soybeans as such have not
yet been reported. Address: Siam.

85. Keijser, Jacob; Grevenraet, Joannes; Brummel, Luder;
Baron, Henrick. 1652. [Re: Request for provisions for

the settlement]. Letter to Adriaen van der Burch, director
of commerce at the Deshima factory [Nagasaki, Kyushu,
southern Japan], Aug. 14. p. 93-100. See p. 98-99.
Handwritten, with signature. [Dut]

» Summary: This request includes: 80 to 90 kegs of good
sake (balijen goede sackij). 50 piculs of wheat meal. 150
bales of white rice for the settlement and the ships. 70 bales
of little beans (boontjens) for the settlement and the ships.
40 bales of peanuts (cadjangh) for the settlement and the
ships. 10 bales of barley for the settlement and the ships.

16 pots of round rusk. 4 pots with sugarloaf. 25 piculs

of smoked hams. 2 kegs of mustard seed. 4 kegs of miso
(misio). preserved with pickled vegetables (connemonne
[kd-no-mono]). 15 kegs soy [sauce] (soije) and 16 pieces of
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dried katsuo (caetchio [katsuobushi]). 2 pots with various
Japanese candied fruits to treat native leaders. As much rice
as they need before they are back in Japan, because wheat is
expensive in Tonkin.

Bibliographic reference in Dutch: NA. NFJ 285,
ontvangen brieven (14-8-1652) 93-100. On microfilm.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 285 [National Archives. Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 284].

Note 1. Henrick Creijers = Hendrick Craijers. Note 2. 1
picul is about 125 pounds, the amount a man can carry with a
yoke.

Note 3. This is the earliest Dutch-language document
seen (March 2009) that mentions miso, which it calls
“misio.”

Note 4. This is the earliest document seen (May 2010)
concerning soybean products (soy sauce) in Tonkin [in
today’s Vietnam]. This document contains the earliest date
seen for soybean products in Tonkin [in today’s Vietnam]
(1952); soybeans as such have not yet been reported.
Address: Written on the ship Taiwan moored on the river of
Tonkin [in today’s north Vietnam] before the bar.

86. In’t Comptoir Nagasaekij [In the office of Nagasaki].
1652. Letter to Taiwan / Formosa, Oct. 22. Unpaginated.
Handwritten, with signature. [Dut]
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g » Summary: Shipped and loaded
in the sailing ship (fluijtschip)

" the Trouw [literally “faithful /

| true”] sailing from this place

- with a Bill of Lading of the

.. skipper Christiaen de Groeve and
~ the second merchant Mijndert

" Messteecker to Tayoan (Taoijan)
in consignment send to the
honorable Nicoales Verburgh
[Island of Formosa].

The list of provisions
sent includes: “12 kegs (balien)
of sake (sackij) of 17 maas a
+ piece—f 17:--:--. 8 kegs (balien)

of Soy [sauce] (Soije) at 27 maas
a piece—f 13:-6:--. 6 kegs umeboshi (mebos [salt pickled
plums]) of 96 condrijn a piece—f 5:-7:-6.

Bibliographic reference in Dutch: NA, NFJ 851, Journal
(22-10-1652).

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 851. Boekhoudkundig journaal
[National Archives, Prins Wilhem Alexanderhof 20, The
Hague. www.nationaalarchief.nl. The Archives of the Dutch
Factory in Japan (NFJ); access number 1.04.21; record
number 851. Journal of bookkeeping]. Address: Deshima,
Nagasaki, Japan.

87. In’t Comptoir Nagasaekij [In the office of Nagasaki].
1652. Letter to Tonkin [today’s Hanoi, Vietnam], Oct. 27.
Unpaginated. Handwritten, with signature. [Dut]

* Summary: See next page. Shipped and loaded in the yacht
(jacht) Taijouan [Tayoan / Taiwan] sailing from this place
with a Bill of Lading of the skipper Hendrick Volckmans

and the second merchant Abraham Stuijlingh directly to
Tonkin (Tonckijn) in consignment send to the merchant Jacob
Keijser head of the Company’s trade.

The list of provisions sent includes: “25 smoked hams
of 8 maas a piece—f 20:--:--. 6 bales mustard seed of 15 maas
a piece—f -9:--:--. 4 kegs of pickled vegetables (k6-no-mono,
Connemon) of 12!, maas a piece—f -5:--:--. 50 little kegs
(kleene balijtjens) of Soy [sauce] (Zoije) of 2 maas a piece—f
10:--6:--. 2 kegs of sardines (Serdeijn) of 8 maas a keg—f -1:-
| 6:--. 16 pots of round Dutch

% 0 he=d {2 i Mﬁh éi . - i) . rusk costs total—f 70:-2:-4.
40 (-“7 ot g. 6 - 80 catties (1 cattij = 625 gm)
ke R ‘4”'“{ 7. Condyo g2 6.— . —  candied fruit in 6 pots costs—f
d@, fn'uQm l:)drﬂm{ﬂo Cattrtas 54 m_,faj-gdf_ 10. 5. _ ' 16:-9:--. 4 pots of sugarloaf
.3 Eaﬁvh 79.» {& / . 13, €. _  costsf19:-6:-8.
(@ ft D) Y. & ' Bibliographic reference
i sz&, Sy (_.;a/ | in Dutch: NA, NFJ 851,
6 Lutin . - . 7—— | Journal (27-10-1652).
v G ofh ?JZ"'W("pn—?mﬁ; g€ (_qb.,,, i/ £ % 6} Location: Nationaal
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Japan. In 1641 he became supreme
( 4 G T
) 3 L .51 8 W-”‘u'}s""' i 2 merchant. From 1646-1651 he was
{5( s& i . ﬂ — - — back in Holland. In 1651 he became
&‘WW{—‘? ( 95 j‘ ___ Council of Justice in Batavia. From
4- ﬁw&&(- e "‘1 “’ {0 1653 to 1656 he was Governor
‘3“( )"ﬁ “ ; Gai Za%, fl m—%‘gh— -— - — of Formosa. In 1657 he died in
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2. %nvzu.". \X handwritten copy, in a letter-book
6. ‘0 ot 4n _ﬂ,.‘._ MH ¢ 70.2. 4 for the administration on Deshima.
i % ¢ 16. ﬁ . Address: Governor of Taiwan and the
do: (w«g— Co % CM € Council of Formosa.
; A | 9.6.
S P
4 % 4 89. Coijett, Fredrick; Schedel,

Archief, Den Haag, De Archieven van de Nederlandse
Factorij Japan (NFJ); toegangsnummer 1.04.21; inventaris
nummer 851. Boekhoudkundig journaal [National Archives,
Prins Wilhem Alexanderhof 20, The Hague. www.
nationaalarchief.nl. The Archives of the Dutch Factory in
Japan (NFJ); access number 1.04.21; record number 851.
Journal of bookkeeping].

Note 1. This is the earliest Dutch-language document
seen (April 2012) that uses the term “Zoije” to refer to soy
sauce. Address: Deshima, Nagasaki, Japan.

88. Caesar, Cornelius. 1654. [Re: Order for provisions].
Letter to Honourable Hapart at the Deshima factory
[Nagasaki, Kyushu, southern Japan], July 18. p. 46-56. See
p. 53. Handwritten, with signature. [Dut]

» Summary: This order for provisions includes: 25 smoked
hams, 4 kegs of miso (4 balies miso), 4 kegs of soy [sauce]
(4 ditos s0ijo), 6 large kegs of the very finest pickled
vegetables (connemon van de alderbeste), 25 bales of white
stamped rice.

Note 1. This is the earliest Dutch-language document
seen (March 2009) that uses the word “miso” to refer to
miso.

Note 2. This is the earliest Dutch-language document
seen (April 2012) that uses the word “soijo” to refer to soy
sauce.

Bibliographic reference in Dutch: NA, NFJ 286,
ontvangen brieven (16-7-1654). On microfilm.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 286 [National Archives, Prins

Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.

nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 286].

Note: About the sender: In Pieter van Dam’s
Beschryvinghe van de Oostindische Compagnie, by F.W.
Stapel is an entry for Cornelius Ceasar. In 1609 he was
born in Goes, a commune in Zeeland province, southwest
Netherlands. By 1635 he was already a merchant in the VOC
service. In 1636 and 1637 he was a merchant in Quinam
[Cochin China]. Then he was a merchant in Taiwan and in

Fredrick; Dammans, R.; Alphen,
Pieter van; Pedel, Thomas. 1655. [Re: List of provisions
ordered]. Letter to Honourable Leonard Winnix on Deshima
(Nagasaki, Japan), Aug. 3. p. 1-13. See p. 8. Handwritten,
with signature. [Dut]
« Summary: In this letter (p. 8) is an order for provisions:
12 Japanese hams. 25 bales of white stamped rice. 6 kegs of
good pickled vegetables (connemon [kd-no-mono]). 4 kegs
of miso (Balijen Miso). 4 kegs of soy [sauce] (Soija). 4 bales
of buckwheat. 8 Japanese room-mats (cCamermatten). 5 to 6
ordinary tea kettles.

Bibliographic reference in Dutch: NA, NFJ 287,
ontvangen brieven (3-8-1655) 1-13. On microfilm.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 287 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 287].

Note: This is the earliest Dutch-language document seen
(April 2012) that uses the word “Soija” to refer to soy sauce.
This soon becomes by far the most widely used spelling of
“soy sauce” in Dutch; of the 11 letters that mention soy sauce
(and that we have seen) written in the 21 years between Aug.
1657 and Nov. 1678, all but one ask for “Soija.” “Soije” was
a distant second. Address: Fort Zeeland (Casteel Zeelandia)
on Taiwan.

90. Sterthemius, Pieter. 1656. [Re: Order for provisions].
Letter to E. Joan Boucheljon, head of the Deshima factory
[Nagasaki, Kyushu, southern Japan], March 8. Unpaginated.
Handwritten, with signature. [Dut]
» Summary: Order for: 8 little kegs of good soy [sauce]
(8 balietges goede soeija), 2 kegs of pickled vegetables
(connemonne [k6-no-mono]), 2 kegs of good sake (sackje),...
2 sake kettles (sackie ketels).

Bibliographic reference in Dutch: NA, NFJ 355,
ontvangen brieven (8-3-1656). On microfilm.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 355 [National Archives, Prins
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Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ);
access number 1.04.21; record number 355. The pages are
not numbered]. This letter is written in a letter-book for the
administration on Deshima.

Note 1. This is the earliest Dutch-language document
seen (April 2012) that uses the word soeije to refer to soy
sauce or shoyu.

Note 2. This trading post was established by the
Portuguese in 1537, by the English at Hooghly in 1651, and
by the Dutch at Chinsura in 1656; the towns were united as
Hooghly-Chinsura in 1865.

Note 3. This is the earliest document seen (Nov.

2010) concerning soybean products (soy sauce) in India.
This document contains the earliest date seen for soybean
products in India (1656); soybeans as such have not yet been
reported.

Note 4. About the sender: From 1655 to 1658, Pieter
Sterthemius was director of the VOC’s Bengal settlement.
On 17 December 1659 he went back home to the
Netherlands as a commander of nine ships.

About the recipient: In Pieter van Dam’s Beschryvinghe
van de Oostindische Compagnie, by F.W. Stapel the entry
for E. Joan Boucheljon appears under Jan Boucheljon. In
1641 he left Holland and sailed as an assistant writer to
Asia. He worked mostly in Japan, where he was head of the
VOC settlement on Deshima. Three times (in 1655, 1657,
and 1659) he was a member of the Council of Justice in
Batavia. In Holland, he was known as someone with a good
reputation. On 24 Jan. 1661 he returned home to Holland
as commander of two ships: the Kalf and the Venenburg.
Address: Director of the Bengal Settlement [on the Hooghly
{Hooghly-Cinsura} in today’s West Bengal, northeastern
India, on the Hugli River].

91. Indijck, Hendricq; Kettingh, Pieter; Stouthart, Adrien.
1657. [Re: Order for provisions]. Letter to the Deshima
factory [Nagasaki, Kyushu, southern Japan], July 8. p. 5-9
See p. 9. Handwritten, with signature. [Dut]

* Summary: “For the provision of this settlement
[Cambodia] we request... 20 kegs sake (sackie), with
drinking utensils / accessories, a little soy [sauce] (wat soija),
and vegetable pickles (connemonne [kd-no-mono]) to treat
the Japanese and other merchants from time to time.”

Bibliographic reference in Dutch: NA, NFJ 288,
ontvangen brieven (8-7-1657) 41. On microfilm.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 288 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 288].

Note 1. This is the earliest document seen (Feb. 2012)
concerning soybean products (soy sauce) in Cambodia;
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soybeans as such have not yet been reported.

Note 2. About the sender: In Pieter van Dam’s
Beschryvinghe van de Oostindische Compagnie, by F.W.
Stapel is an entry for Hendricq Indijck. He was supreme
merchant in Cambodia and after that he became, three times,
head of the trading post in Japan. In Cambodia he was
succeeded by Pieter Kettingh. This letter is a contemporary
handwritten copy, in a letter-book for the administration on
Deshima. The letter was received on 10 Aug. 1657 by the
yacht (jacht) Erasmus. Address: Head (Opperhofd), Dutch
factory in Cambodia.

92. Coijett, Fredrick; Schedel, Fredrick; Dammans,
Reijnier; Pedel, Thomas; Valentijn, Jacobus. 1657. [Re:
List of provisions ordered]. Letter to [illegible] on Deshima
(Nagasaki, Japan), Aug. 3. p. 1-5. See p. 4. Handwritten,
with signature. [Dut]
* Summary: In this letter (p. 8) is an order for provisions:
With the return ships, you must send for the use of this
settlement and otherwise the following: 10 to 12,000 bales
of new rice. 500 bales of wheat. 800 pairs of cotton dress
coats for the for the slaves of the factory based on the model
/ pattern sent with the skipper of the Domburgh / Domburg;
they must be more suitable than the last ones. 150 piculs
[1 picul = about 125 1b] of good Japanese tobacco, to fill
all cargo space available. 20 bales of white stamped rice.
8 hams. 6 kegs of pickled vegetables (connemonne [kd-
no-mono]). 6 kegs of good sake (sackie). 3 kegs of miso
(missouw). 3 kegs of soy [sauce] (Soija). 2 pairs of scales [for
weighing] with their accessories.
Note: This is the earliest Dutch-language document seen
(March 2009) that uses the word “missouw” to refer to miso.
Bibliographic reference in Dutch: NA, NFJ 288,
ontvangen brieven (8-7-1657) 1-5. On microfilm. Received
19 July 1657. Sent with the ship Domburgh / Domburg.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 288 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 288]. Address: Fort Zeeland
(Casteel Zeelandia) on Taiwan.

93. Tosa, Mitsunobu. 1657. Shichiji-ichiban shokunin-
zukushi uta awase [Seventy-one matching poems / songs
concerning Japanese craftsmen. 3 vols.]. Japan. [Jap]*

» Summary: A woodblock print titled “Sellers of tofu and
somen noodles” (Tofu to somen uri) shows two Japanese
women. At the lower right, one woman is seated in the seiza
position (on her heels) on the floor or ground behind a short
table (about 4 inches high, 4'% feet long, and 14 inches
wide). She is wearing a dark kimono and a white head-tie.
On the table is one large cake of tofu (about 10 inches square
and 3 inches high) and four smaller pieces (each about 6
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inches square and 1 inch high).

In the upper right, another women is standing near a
rack, drying somen noodles.

Note: This book is located in the Kaga Bunko section of
Tokyo Toritsu Hibiya Toshokan (library) at 1-4 Hibiya Koen,
Chiyoda-ku, Tokyo 100.

94. Coijet, Fredrik; Oetgens, Johan; Pedel, Thomas; van
Iperen, Thomas; Harthouwer, D. 1658. Lijst met handelswaar
[Re: List of commodities ordered]. Letter to Joan Boucklejou
on Deshima (Nagasaki, Japan), July 30. p. 25-33. See p. 28.
Handwritten, with signature. [Dut]

e Summary: In this letter (p. 28) is an order for provisions:
“20 bags of white stamped rice. 6 kegs of pickled vegetables
(6: balien connemonne [k&-no-mono]). 3 kegs of miso
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(missoe). 3 kegs of soy sauce (Soija). 3 kegs of umeboshi
(mebos [salt pickled plums]). 6 kegs of sake (sackij). 12
pieces of smoked ham.” Also information about copper
weights. On p. 33 are the names of the writers.

Note 1. This is the earliest Dutch-language document
seen (March 2009) that uses the word “missoe” to refer to
miso.

Note 2. This is the earliest document seen (Dec. 2006)
concerning umeboshi salt plums.

Bibliographic reference in Dutch: NA, NFJ 289,
ontvangen brieven (30-7-1658) 28. On microfilm.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 289 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 289].

Note 1. This is probably a list of goods for Goijet’s
table, because he requested the same sort and amount of
provisions on 7 Aug. 1659. Address: Governor of Formosa,

Fort Zeelandia (Casteel Zeelandia) on Formosa [in
today’s Taiwan].

95. Coijet, Fredrik; Oetgens, Johan; Pedel, Thomas;
van Iperen, Thomas; Harthouwer, David. 1659. Des
provisen voor de Tafel van den Gouverneur [Re:
Order of provisions for the governor’s table]. Letter
to Wagenaar, head of the trading station, Nagasaki
(opperhooft en den Raadt des Nagasakkisen
Comptoir) [Deshima, in Kyushu, southern Japan|
and the councillors of this place, Aug. 7. p. 40-41.
See p. 41. Handwritten, with signature. [Dut]
« Summary: In the postscript of this letter (p. 41) is
an “order for provisions for the Governor’s table.
Will Your Excellency please send us: 6 kegs of
pickled vegetables (6: balien connemonne [kd-no-
mono]). 3 little kegs (balitjes) of the best soy sauce
(soija). 2 kegs of miso (missoe). 1 keg of umeboshi
(mebos [salt pickled plums]). 6 kegs of good
sardines (sardeijn), mostly little ones. 20 pieces of
smoked ham. 6 pieces songuats fishes. 50 sets of three finest
dishes or plates of a certain size (drielingen). 30 sets of four
finest dishes or plates of a certain size (quarten [kwarten]).
100 fine flat dishes (pieringen). 50 fine flat dishes (pieringen)
of the smallest.” At the end of the postscript are the names of
the writers.

Bibliographic reference in Dutch: NA, NFJ 290,
ontvangen brieven (7-8-1659) 41. On microfilm.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 290 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 290]. Address: Governor of
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Formosa, Fort Zeelandia (Casteel Zeelandia) on Formosa [in
today’s Taiwan].

96. Rijck, Jan van. 1660. [Re: Order of provisions for private
use]. Letter to Joan Boucheljon, president and head of the
trade and other business, Nagasaki [Deshima, in Kyushu,
southern Japan], June 29. Unpaginated. Handwritten, with
signature. [Dut]

« Summary: The provisions ordered include: 200 catties

(1 catty = 625 gm or 1.3 1b) uncut tobacco, 50 catties
cuttle-fish (Zeekath), 200 pieces Cantjo (Cantio), 3 kegs of
pickled vegetables (connemon [k6-no-mono]), 3 kegs soy
[sauce] (soije), 20 kegs of sake (sackie), 30 bales of wheat,
6 Japanese coats with double linings, 6 smoked hams, 6
smoked songuadts / songuat fishes, 4 copper candle holders.

Bibliographic reference in Dutch: NA, NFJ 291,
ontvangen brieven (29-6-1660). On microfilm.

About the recipient: E. Joan Boucheljon is mentioned
as Jan Boucheljon in Pieter van Dam’s Beschryvinghe van
de Oostindische Compagnie, by F.W. Stapel. In 1641 he
left Holland and sailed as an assistant writer to Asia. He
worked mostly in Japan, where he was head of the settlement
in 1660. Three times (in 1655, 1657, and 1659) he was a
member of the Council of Justice in Batavia. In Holland he
was known as someone with a good reputation. On 24 Jan
1661 he returned home to Holland as a commander of two
ships: the Kalf and the Venenburg.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 291 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 291]. Address: Siam.

97. Product Name: [Shoyu].

Foreign Name: Shoyu.

Manufacturer’s Name: Takanashi Hyozaemon XIX.
Manufacturer’s Address: Noda, Japan.

Date of Introduction: 1661.

Ingredients: Soybeans, wheat, water.

Wt/Vol., Packaging, Price: Bottle.

New Product-Documentation: Noda Shoyu K.K. (Morio
ICHIYAMA, ed.). 1955. Noda Shoyu Keizai Shiryo. Noda:
Noda Shoyu Research Dept. p. 1.

Mark Fruin. 1983. Kikkoman: Company, Clan, and
Community. p. 1, 16, 18, 21. “Takanashi Hy6zaemon XIX,
whose descendants help manage Kikkoman today, began
brewing shoyu, or natural soy sauce, in 1661 in the town of
Noda... Using a work force of twenty that included fifteen
contract laborers, he produced 3,000 gallons his first year.”

Note: This is the earliest commercial soy sauce seen
made by any company that later became Kikkoman.
Although Kikkoman states on the label of each bottle of its
soy sauce that the company originated in 1630, we can find
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no evidence indicating such an early date. The first shoyu
made by a member of the Mogi family dates from the 1760s.

98. Product Name: [Miso].

Foreign Name: Miso.

Manufacturer’s Name: Mogi Shichizaemon 1.
Manufacturer’s Address: Noda, Japan.

Date of Introduction: 1662.

New Product-Documentation: Mark Fruin. 1983.
Kikkoman: Company, Clan, and Community. p. 16. In 1662
Mogi Shichizaemon started with the manufacture of miso,
the rice or soybean paste similar to shoyu in fermentation
technology. This is the earliest known soyfood product made
by a member of the Mogi family, whose descendants now
run Kikkoman.

99. Verdonck, -. 1664. [Re: Order for provisions]. Letter to
the Deshima factory [Nagasaki, Kyushu, southern Japan],
Aug. Handwritten, with signature. [Dut]
» Summary: Order for some small kegs of soy [sauce].
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); inventaris nummer
295 [National Archives, Prins Wilhem Alexanderhof 20, The
Hague. www.nationaalarchief.nl. The Archives of the Dutch
Factory in Japan (NFJ); record number 295]. Address: Head
(Opperhofd), Dutch factory in Tonking [Tonkin, in today’s
northern Vietnam].

100. Speelman, Cornelis; Lange, Pieter de; Huijberts, Pieter;
Carpentier, Roelant de. 1665. [Re: Request for copper and
provisions]. Letter to E. Jacob Gruijse, supreme merchant
and head of the Council (oppercoopman end opperhooft en
aen den Raet) at the Deshima factory [Nagasaki, Kyushu,
southern Japan], Feb. 28. Unpaginated. Handwritten, with
signature. [Dut]

« Summary: This request includes: 2,500 chests of copper.
60 kegs of Japanese camphor. No tea because we do not
like it and it is very foul. 1,500 pieces of porcelain after
the specifications of last year, but the bowls were much
too coarse; they must be snow-white. 6 to 8 kegs of soy
[sauce] (balities Soija) and 2 to 3 kegs pickled vegetables
(connemonne [k6-no-mono]). As many walking canes
(rottangs) as last year if they are beautiful.

Bibliographic reference in Dutch: NA, NFJ 295,
ontvangen brieven (28-2-1665). On microfilm.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 295 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ);
access number 1.04.21; record number 295]. Address: In
the Company’s castle Geldria at Pulicat / Palghat (Casteel
Geldria tot Paliacatta) (in today’s Tamil Nadu, Coromandel
Coast, southeastern India).
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101. Maetsuyker, Joan. 1668. [Re: Request for a decision
concerning private merchandise]. Letter to Heren XVII (“17
Lords,” leaders of the Dutch East India Company, VOC),
Netherlands, Dec. 19. [Dut]

» Summary: The Governor-General and the Council in
Batavia requested a decision from the “Heren XVII” about
private merchandise from Japan imported into Batavia.
Mostly this private merchandise consists of saké (sacky),
murasaki [soy sauce], (moersacky), pickled vegetables
(connemonne [k6-no-mono]), etc. This merchandise is
imported in little quantities, but with great frequency. The
Governor-General and the Council in Batavia advises the
Heren XVII to permit this private merchandise, because
small quantities were imported... so there is no disadvantage
to the VOC. They are goods sent by people in Japan to their
friends in Batavia.

Bibliographic reference in Dutch: W. Ph. Coolhaas,
Generale Missiven van Gouverneurs-Generaal en Raden aan
Heren XVII, RGP grote serie deel 3 (‘s-Gravenhage 1968)
663. The pages with the quotation is folio 274v-275v.

Note 1. This is the earliest letter seen that mentions
“murasaki” written to the Heren XVII or to the Netherlands.

Note 2. If moersacky refers to soy sauce, this is the 2nd
earliest document seen (April 2012) concerning soybean
products (soy sauce) in Indonesia; soybeans as such have
not yet been reported. Address: Governor-General in Batavia
[today’s Jakarta, Indonesia].

102. Shiomisaka, Baian (Umean). 1668. Ryori anbai-shi
[Collected cooking instructions]. Japan: Publisher unknown.
120 p. Japanese summary by Kawakami 1978, p. 159. [Jap]
e Summary: The 21 sections include sections on miso (there
are many miso soups) and tofu. Perhaps miso soup became
popular at about this time.

103. Pavilioen, Anthonio; Caulier, Jaques; Carpentier,
Roelant d’; Broeck, Pieter van den; Duijcker, Hendrick;
Outhoorn, Hendrick van; Sonhuis, Johan B.; Huijsman,
Johannes. 1669. [Re: Order for provisions]. Letter to
Governor-General Joan Maetsuyker [Maasuijcker] and the
Councillors of the [Dutch East] Indies [Heren Raden van
Indi€] in Batavia [Dutch East Indies], Feb. 1. p. 424-35. See
p. 433r. Handwritten, with signatures. [Dut]
« Summary: This order for provisions includes: “30 kegs
sake (sakkij), 12 kegs of soy [sauce] (balije soija), 12 kegs of
miso (Missoe).”

Bibliographic reference in Dutch: NA, VOC 1270, OBP
(1-2-1669) 424r-435vo. On microfilm. This letter is part
of the correspondence in the series Overgekomen Brieven
en Papieren (OBP)-letters and papers sent from Batavia
and other factories to the headquarters of the VOC in the
Netherlands. This is an important and voluminous part of the
VOC archive.

HISTORY OF SOY IN JAPAN 52

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.02; inventaris nummer 1270, 424r t/m 435va. [National
Archives, Prins Wilhem Alexanderhof 20, The Hague. www.
nationaalarchief.nl. The Archives of the Dutch Factory in
Japan (NFJ); access number 1.04.02; record number 1270].

About the sender: In Pieter van Dam’s Beschryvinghe
van de Oostindische Compagnie, by F.W. Stapel is an
entry for Anthonio Paviljoen. From 1659 to 1665 he was
commander of Jaffanapatnam in Ceylon. From 1665 to 1676
he was governor (head) of the VOC'’s settlements on the
Coromandel Coast, along the east coast of southern India.
From 1668 he was extraordinary councillor and from 1676 to
1678 ordinary councillor of the Council of the Indies (Heren
Raden van Indié). In 1678 he was fired by the Heren XVII.

Nagapatnam (Now {2007} usually spelled
Nagapattinam, formerly Negapatnam, Nagappattinam),
which was one of these settlements on the Coromandel
Coast, in today’s southeast Tamil Nadu, 160 miles (275 km)
south of Madras. It was occupied by the Dutch from 1660 to
1781.

About the recipient: In 1635 Joan Maetsuyker was
appointed pensionary (pensionaris) to the Council of Justice
of Batavia, in 1646 councillor of the Council of the Indies,
from 1646 to 1650 governor of Ceylon and from 1653 to
1678 governor-general.

Note 3. Paliacatta (also spelled Paliacatte; today’s
Pulicat), long the chief Dutch settlement and headquarters
of the VOC factories on the Coromandel Coast, was a
Dutch post from 1610. Pulicat was a small walled town on
the coast. At its center was the Dutch Fort Geldria, with its
permanent garrison of soldiers, and its cannon and armory
to protect the various Company trading posts along the
Coromandel Coast. Inside the fortress was the governor’s
two-story residence, magnificent and solidly constructed.
Pulicat became British in 1825. It is located in today’s Tamil
Nadu, at the south end of Pulicat Lake.

This letter has been collated into Casteel Geldria (Fort
Geldria) in Palliacatta on 1 Nov. 1670 by Joannes Huijsman,
the secretary. Address: Fort Geldria, Palliacatta / Paliacatta
[in today’s southern India].

104. Veliers, Joan; Tierens, Jacob; Indijck, Dirck;
Schellinger, Gerrit; Noortman, Pieter. 1669. [Re: Arrival

of Honorable Dutch East India Company ships in Bengal].
Letter to Governor-General Joan Maetsuijcker [Maetsuyker]
and Council in Batavia [Dutch East Indies], Feb. 11. p. 1697r
to 1704vo. See p. 1698r. Handwritten, with signature. [Dut]
* Summary: Mentions the arrival of Hon. Dutch East India
Company (VOC) ships in Hooghly, Bengal. The cargo
contains large quantities of gold, bar-copper and tin, plus

15 pairs of porcelain bottles (flessen), 6 pairs of water pots,
6 pairs of Jacquans, 12 kegs of sake (sackij), 8 kegs of soy
[sauce] (balien Soija), 4 pairs of lacquered leather canisters
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(Cannassers, made of basket wicker), 50 pairs of lacquered
inkpots, 2 kegs of mum (a kind of beer brewed in Brunswick,
Germany), 1 little elephant 147 cm (4.8 feet) high.

Bibliographic reference in Dutch: NA, VOC 1273,

OBP (11-2-1669) 1967r-1704vo. On microfilm. The letter is
written in a letter-book for the administration of the ‘Heren
XVII” (the directors of the VOC in the Netherlands). The
letter is in a manifest (list of cargo) of the ships Rammekens,
Buiksloot, Zwarte Leeuw, Zwaan and Tulp. Special
attention: This letter is written to give the governor-general
information about the cargo received in Bengal from Japan.
The ships transported their cargo from Japan via the Strait
of Malacca (between the southern Malay Peninsula and the
island of Sumatra) to Bengal.

Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
inventaris nummer 1273 [National Archives, Prins Wilhem
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The
Archives of the Dutch East India Company (VOC); record
number 1274].

Note 1. This trading post was established by the
Portuguese in 1537, by the English at Hooghly in 1651, and
by the Dutch at Chinsura in 1656; the towns were united as
Hooghly-Chinsura in 1865.

Note 2. This is the earliest document seen (July 2006)
concerning soybean products (soy sauce) in Bengal (a former
part of British India, as of Oct. 2010 divided between India
and Bangladesh. Hooghly is now in West Bengal, India).
This document contains the earliest date seen for soybean
products in Bengal (Feb. 1669); soybeans as such have not
yet been reported.

Note 3. About the recipient: In 1635 Joan Maetsuijcker
(usually spelled Maetsuyker) was appointed pensionary
(pensionaris) to the Council of Justice at Batavia, and in
1646 councillor of the Council of the Indies (Heren Raden
van Indi€). From 1646 to 1650 he was governor of Ceylon
and from 1653 to 1678 he was governor-general. Address:
Director, Hooghly [Hooghly-Cinsura in today’s West Bengal,
northeastern India, on the Hugli River].

105. Pavilioen, Anthonio; Meersche, Jacob van der;
Welsingh, Isaac; Exbusier, Jacob; Buijtendijck, Reijnier van;
Hervendoncq, Joris. 1670. [Re: Order for goods from Batavia
for use by the Honorable Dutch East India Company in
Nagapatnam]. Letter to Governor-General Joan Maatsuijcker
[Maetsuyker] and the Councillors of the Indies [Heren Raden
van Indié€] in Batavia [Dutch East Indies], Feb. 13. p. 550r to
574r. See p. 572r. Handwritten, with signatures. [Dut]

e Summary: On p. 572r (the recto {front} of folio {page}
572) we read: “Our order for commodities and other items
for the use of the Honorable Company. Gold from Japan and
from other places with which Coromandel has commerce
each year. A list of merchandise: 8 little pints (pintjes) of fine
oil of cloves, cinnamon, mace, etc. 12 leggers (a legger is
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a large keg of 400 liters capacity) of Spanish wine. 20 kegs
of Mum. 2 kegs of good Dutch butter. 20 leggers of wine-
vinegar. 9 aums (an aum is a keg of 153.6 liters capacity) of
good olive oil. 30 kegs of sake (Zakkij) from Japan. 12 kegs
of soy [sauce] (balién Soija) from Japan. 6 kegs of miso
(missoe) from Japan.

Bibliographic reference in Dutch: NA, VOC 1274, BBP
(13-7-1670) 550r-574r. On microfilm.

This letter has been collated into Casteel Geldria (Fort
Geldria, the headquarters of the VOC factories on the
Coromandel Coast) in Palliacatta on 1 Nov. 1670 by Joannes
Huijsman, the secretary. The letter is part of a thick bundle
of correspondence in the series Overgekomen Brieven en
Papieren (Letters and papers sent from Batavia and other
factories to the headquarters of the VOC in the Netherlands).

This long letter is about management and commerce.
The first three folios discuss ships that have arrived. Two
folios deal with a political question in the area around
Masulipatnam. Folios 552 to 562 discuss merchandise
supplied from several districts to Nagapatnam by ship and
from the interior, and commerce problems in some districts.
Folio 563 is about the weight of the coin used in Pulicat.
Folio 565 is about timber. Etc.

Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
toegangsnummer 1.04.02: inventaris nummer 1274, folios
550-574 [National Archives, Prins Wilhem Alexanderhof
20, The Hague. www.nationaalarchief.nl. The Archives of
the Dutch East India Company (VOC); inventory number
1.04.02: record number 1274, folios / pages 550-574].

Note: This is the earliest document seen (May 2010)
that clearly mentions soybean products (soy sauce and miso)
in Indonesia; soybeans as such have not yet been reported.
Address: Fortified town of Nagapatnam [in today’s southern
India].

106. [List of goods to be provided from the various Dutch
factories in Asia]. 1671. Colombo. Dec. 20. Unpublished
manuscript. [Dut]

e Summary: An order from Japan for the year 1672 for the
table of the Governor. Includes 12 kegs of soy [sauce].

Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
inventaris nummer 13511 [National Archives, Prins Wilhem
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The
Archives of the Dutch East India Company (VOC); record
number 13511]. On microfilm.

Note 1. Colombo, a seaport in the Sinhalese kingdom,
was settled by Arabs in the 8th century AD, occupied in
1517 by the Portuguese, captured in 1656 by the Dutch, then
taken over in 1796 by the English, who first called the island
Ceylon.

Note 2. This is the earliest document seen (Nov.

2010) concerning soybean products (soy sauce) in Ceylon;
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soybeans as such have not yet been reported. Address:
Colombo [in today’s Sri Lanka].

107. Maetsuyker, Joan. 1674. [Re: List of ships ready
to sail for the Netherlands]. Letter to Heren XVII (“17
Lords,” leaders of the Dutch East India Company, VOC),
Netherlands, Nov. 18. [Dut]
» Summary: The ship named “Sticht Uijtrecht” will sail for
the chamber of Amsterdam. Private merchandise of Willem
van Achterveld, sergeant: Includes: 2 crates [with bottles]
Spanish wine and mum. 1 crate of brandy. 1 little barrel of
soy [sauce] (1 vaatie met s00ij)...

Bibliographic reference in Dutch: NA, VOC 1297, OBP
(18-11-1674) f.142r.

Note: This is the earliest Dutch-language document seen
(April 2012) that uses the word “so0ij” to refer to soy sauce.

Location: Nationaal Archief, Den Haag, De Archieven
van de VOC; toegangsnummer 1.04.02; inventaris nummer
1297 [National Archives, Prins Wilhem Alexanderhof 20,
The Hague. www.nationaalarchief.nl. The Archives of
the VOC; access number 1.04.02; record number 1297].
Address: Governor-General in Batavia [today’s Jakarta,
Indonesial.

108. Governor General and Council of the Indies (Indig).
1675. Generale missive [General missive]. Letter to Heren
XVII [directors of the VOC] in the Netherlands, autumn. 3 p.
Handwritten. [Dut]

» Summary: “Specification of the goods which several
persons take along with them on the ships for the respective
chambers of Amsterdam, Zealand, Delft, Rotterdam and
Enkhuizen. Homeward shipped on request and permitted

by the Governor General and the Council of the Indies with
written decree to take along with them the following goods.”

“The ship Ternate for the chamber of Amsterdam.” Note
1. For some ships, lists of private goods are mentioned. But
soy [sauce] is mentioned only in the list of private goods
for Joan Putmans, the merchant on the ship ternate. On
folio / page 225 we read: “2 chests (kelders) with Japanese
porcelain pots in one of them and candy or candied fruit
in the other. 1 chest (kelder) with Japanese Soy [sauce]
(Japanse Soija), 25 pots with atchian / atchiar [maybe atjar
pickles] and diverse candied fruit, 1 picul tea [1 picul =
about 125 Ib], 20 catties bird nests in a little basket of cane /
canister” [1 catty = 625 gm].”

Note 2. The goods owned by Joan Putmans are being
shipped as “private trade freight” (Japanese: waki nimotsu)
rather than as “official trade freight” (motokata / compania
nimotsu). It is not known how much soy sauce he was
shipping or in what type of containers it was packaged.
Dutch research Herman Ketting, PhD thinks there is a good
chance that Putmans used the soy for himself or gave it to
friends and relatives in the Netherlands.

Note 3. About the sender: The Governor and the Council
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of the Indies send a General Letter for the Heren XVII with
every homeward bound fleet. This letter is a contemporary
handwritten copy. The letter is written in a letter-book for the
administration of the Heren XVII, who are the administrators
of the Dutch East India Co. (VOC).

Note 3. Herman Ketting, who found this letter, writes
(16 July 2007): “So far as I can see now, the cargo lists in
the General Missive are the only lists of the VOC, which
mentioned the soy [sauce] shipped yearly to the Netherlands.
They were made for the Heren XVII and the administration
of the VOC-chambers. So I think the soy loaded in the
ships bound for the Netherlands, actually arrived in the
Netherlands.”

Note 4. If this soy sauce did actually arrive in the
Netherlands, this would be the earliest document seen (July
2007) showing soy sauce in the Netherlands, or in Europe.

Bibliographic reference in Dutch: NA, VOC 1307,
Generale Missiven (najaar 1675) 224r.-226r.

Location: Nationaal Archief, Den Haag, Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
toegangsnummer 1.04.21; inventaris nummer 1307 [National
Archives, Prins Wilhem Alexanderhof 20, The Hague. www.
nationaalarchief.nl. The Archives of the Dutch Factory in
Japan (NFJ); access number 1.04.21; record number 1307].
Address: Batavia [today’s Jakarta, Indonesia].

109. Hase, Francois de; Fentsel, Herman Pit, Jan. 1676.

[Re: Order for provisions]. Letter to Joan Camphuijs, chief
merchant and director (oppercoopman en opperhooft) and to
the Council of the Company of Merchants in Japan [Deshima
factory, Nagasaki, Kyushu, southern Japan], March 17.
Unpaginated. Handwritten, with signature. [Dut]

« Summary: We request Your Excellency to send with the
return ships via the Straits of Malacca... lacquered ware.
Also: “50 usual hams. 6 kegs of miacose sake sackie. 4 kegs
of soy sauce (Soija). 3 kegs of pickled vegetables (connemon
[kd-no-mono]). 2 kegs mineranskij (ameneranskij?). 2 kegs
of umeboshi (mebos [salt pickled plums]). Note: This means
that the soy sauce was also sent via Malacca to Bengal.

Bibliographic reference in Dutch: NA, NFJ 307,
ontvangen brieven (17-3-1676). On microfilm.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 307 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 307].

Note: This trading post was established by the
Portuguese in 1537, by the English at Hooghly in 1651, and
by the Dutch at Chinsura in 1656; the towns were united
as Hooghly-Chinsura in 1865. Address: Director, Hooghly
[Hooghly-Cinsura in today’s West Bengal, northeastern
India, on the Hugli River] (Houglij in Bengalen).
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110. Hoorn, J. van. 1676. [Re: Order for provisions]. Letter
to the Deshima factory [Nagasaki, Kyushu, southern Japan],
June 30. Unpaginated Handwritten, with signature. [Dut]

« Summary: “General request for merchandise and
necessities, which are required from Japan this year for
several settlements in Asia as for the fatherland (vaderlandt
/ patria).

For Batavia: 100 kegs of several provisions such
as: 40 kegs sake (sackij), 20 kegs soy [sauce] (Soija), 15
kegs pickled vegetables (connemon [konmono]), 10 kegs
salted, pickled plums (meboos [umeboshi]), 10 kegs miso
(missauw).

For Ceylon (Chijlon): 48 kegs of provisions as follows:
20 kegs of good sake, 12 kegs soy [sauce] (Soija), 8 kegs
pickled vegetables, 4 kegs salted, pickled plums [umeboshi],
4 kegs ameneranskij.

Note 1. This is the earliest document seen (June
2010) concerning soybean products (soy sauce) in Ceylon;
soybeans as such have not yet been reported.

For Coromandel (Choromandel): As many kegs of
Japanese provisions as is specified hereafter for Bengal.

For Bengal: 17 kegs of provisions as: 6 kegs sake,

4 kegs soy [sauce], 3 kegs pickled vegetables, 2 kegs
Ammeneranskij, 2 kegs salted, pickled plums [umeboshi].

For Malacca: Provisions: 2 kegs each of Soy (Soija),
pickled vegetables, miso (missouw), salted, pickled plums
[umeboshi], and ameneranskij.

Note 2. This is the earliest document seen (May
2010) concerning soybean products (soy sauce) in today’s
Malaysia. This document contains the earliest date seen for
soybean products in Malaysia (June 1676); soybeans as such
have not yet been reported.

For Surat (Zuratta): 9 kegs of provisions such as sake,
pickled vegetables, and soy [sauce] (Soija).

Bibliographic reference in Dutch: NA, NFJ 307,
ontvangen brieven (30-6-1676). On microfilm.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 355 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ);
access number 1.04.21; record number 355. The pages are
not numbered]. This letter is written in a letter-book for the
administration on Deshima.

Note 3. It seems that soy [sauce] is always mentioned
in lists of provisions for the table of VOC governors or
directors, and their guests; this was written in one letter (see
Coijet 1659, Aug. 7).

Note 4. This is a special letter. Part of it contains
information from a letter written in the Netherlands by
the directors in Holland (Heren XVII). The rest of the
information comes from settlements in Asia and was
collected and written in Batavia, then sent to Japan. Address:
Batavia castle (Batavia in’t Kasteel) [today’s Jakarta,
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Indonesial.

111. Breving, Abert; Haas, Dirk de; Schim, Isaac; Bank,

C. 1678. [Re: Unable to comply with order for provisions].
Letter to Rijcklof van Goens, Governor-General and the
Council of the [Dutch East] Indies in Batavia [today’s
Jakarta, Indonesia], Nov. 4. Unpaginated. Handwritten, with
signature. [Dut]

* Summary: There was a request from governor-general
Rijckloff van Goens in Batavia to transport Sake (Sakki) and
Soy [sauce] (Soija) in waterproof vats, so that the liquids will
be well preserved. Albert Brevinck in Japan answers: “That
is impossible because we are lacking good vats (vaten). For
this reason we request that you send vats of first rate quality
to Japan. This year we will send the sake for Batavia and
Ceylon in good double-walled kegs (balien) to help preserve
the sake.”

Bibliographic reference in Dutch: NA, NFJ 309,
verzonden brieven (4-11-1678). On microfilm.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 309 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ);
access number 1.04.21; record number 309. The pages are
not numbered]. This letter is written in a letter-book for the
administration on Deshima.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); inventaris nummer
309 [National Archives, Prins Wilhem Alexanderhof 20, The
Hague. www.nationaalarchief.nl. The Archives of the Dutch
Factory in Japan (NFJ); record number 309].

Note: About the sender: In Pieter van Dam’s
Beschryvinghe van de Oostindische Compagnie, by F.W.
Stapel is an entry for Albert Breving under Albert Brevinck.
In 1671 he was already head of the settlement in Japan, but
after that he was transferred to Tonkin. From 1677 to 1679
he was again head of the settlement in Japan. In 1681 he was
Council of Justice and he refused a request to once again
become head of the settlement in Japan.

About the recipient: Rijckloff van Goens lived 1619-
1682. In 1631 he began his VOC service. In 1655 he was
back at home in the Netherlands. In 1656 he was appointed
to extraordinary Council of the [Dutch East] Indies, In
1660 he became governor of Ceylon. From 1675 to 1678
he was director-general in Batavia, and after that until 1681
he was governor-general. He died in Nov. 1682 at home in
the Netherlands. Source: Bewind en belied bij de VOC...
1672-1702, by Femme S. Gaastra (Zutphen 1989). Address:
Nagasaki [Japan].

112. Locke, John. 1679. Journal. In: Lord [Peter] King,
ed. 1829. The Life of John Locke, with Extracts from his
Correspondence, Journals, and Common-place Books. xi +
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407 p. See p. 133-34. 28 x 23 cm. [Eng]

« Summary: This section of Locke’s journal, written in 1679,
was not published until 1829. In the section titled “Extracts
from the Journal of Locke,” it is noted by Lord King that in
1679 John Locke wrote in his journal directions for some
foreigner about to visit England. Among his description

of the foods and condiments which ought to be enjoyed in
London, Locke noted: “Puddings of several sorts and creams
of several fashions, both excellent, but they are seldom to be
found, at least in their perfection, at common eating-houses.
Mango and saio are two sorts of sauces brought from the
East Indies.”

Note 1. The word “saio” almost certainly refers to
shoyu and was cited as such by both Yule and Burnell in
Hobson-Jobson (1886, p. 651, “Soy”) and the Oxford English
Dictionary (1919, “Soya”). If so, this is the earliest English-
language document seen (April 2012) that mentions soy
sauce, which it calls saio.

Note 2. This is the earliest document seen (Feb. 2012)
concerning soybean products (soy sauce) in England, or in
the East Indies; soybeans as such have not yet been reported.

Note 3. This is the earliest document seen (Oct. 2003)
concerning soy sauce in international trade—imported
to England, perhaps from British India, to which it was
shipped—probably from Japan. Yet the big question is: How
did the soy sauce get to British India and where was it made?

John Locke was an English philosopher who lived
1632-1704. After his death, “his papers, correspondence, and
manuscripts, came into the possession of Sir Peter King, his
near relation and sole executor.” Lord King, the 7th baron,
lived 1776-1833.

The Oxford English Dictionary defines East Indies as “A
geographical term, originally including Hindustan, Further
India, and the islands beyond [including today’s Indonesia].
Opposed to the West Indies or Central American Islands, and
now usually restricted to the Malay archipelago.” The term
was used as early as 1598.

Webster’s New Geographical Dictionary (1988) defines
East Indies as “I. also East India. Collective name, applied
loosely and vaguely, to India, Indochina, and the Malay
Archipelago. 2. In better usage, politically, the Republic of
Indonesia, formerly the Netherlands East Indies. See Indies.
But some writers used to include the islands of the Malay
Archipelago.”

Talk with Ted Hymowitz. 2003. Sept. 4. Early imports
of soy sauce to England were transported in amphoras
(resembling the ancient Greek jars or vases); they were
sealed with wax at the top. Address: London.

113. Goens, R. van; Speelman, Cornelius; Both, Balthasar;
Hurrt, Anth.; Blom, Dirk; Outhoorn, W. van; Camphuijs,
Joan. 1680. [Re: Sending sake and soy sauce in casks and
pots]. Letter to the Deshima factory [Nagasaki, Kyushu,
southern Japan], June 30. Unpaginated. Handwritten, with

HISTORY OF SOY IN JAPAN 56

signature. [Dut]

» Summary: Van Goens etc. request that the sake (sakij) and
soy [sauce] (soije) be poured into well-made casks before
shipping. They advise for sake and soy [sauce] as well as
for pickled vegetables (konnemon [k6-no-mono]), umeboshi
(mebos, [salt pickled plums]), etc. to send them in pots
(potten). Every pot must be placed in a keg and the space
between the pot and the keg must be filled up with straw, so
there is no danger of the pots breaking in the kegs.

Van Goens etc. will send pots made in the Netherlands
for the shipping of the sake and soy. At Coromandel [on
the coast of southeast India] the merchants are annoyed at
the bad quality of the sake in the kegs; this is caused by the
native wood of which the kegs are made.

Another summary (by Cynthia Viallé¢): “Batavia informs
Deshima that it is sending Dutch tubs to hold the sake and
soy [sauce]. The tubs should be cleaned first and prepared to
contain the sake and soy.”

An appendix to this letter: For Batavia: Four aums
of Soy [sauce] in aums and half aums [Note: 1 aum is a
measure of capacity (a barrel) of about 177 liters]. Twenty
pots put in kegs with pickled vegetables (konnemon) and
miso (missou). Twelve pots of umeboshi as before with
fruits. If possible we want them as good as the Japanese send
to their friends who live in Batavia, because those are better
than the fruits they usually send to us.

For Coromandel: 6 quarter kegs of miso (missouw). 10
kegs of Soy [sauce] (Zoija). 10 kegs of pickled vegetables.
12 double kegs of saké (Zackij). 10 kegs of omenaranski
[meaning unclear], 4 kegs of umeboshi.

For Ceylon [today’s Sri Lanka]: 15 single kegs of Soy
[sauce]. 6 double kegs of saké (sackij). 12 kegs of pickled
vegetables. 20 kegs of umeboshi. 12 kegs omenaranski
[meaning unclear], 6 kegs of miso (missouw).

Bibliographic reference in Dutch: NA, NFJ 311,
ontvangen brieven (30-6-1680). On microfilm. The first page
of this letter is torn off.

About the sender: Rijckloff van Goens lived 1619-1682.
In 1631 he began his service (as a boy) in the VOC (Dutch
East India Company). In 1655 he returned home to the
Netherlands. In 1656 he was appointed to the extraordinary
Council of India (the Dutch East Indies). From 1660 he
was governor of Ceylon. From 1675-1678 he was director-
general in Batavia, and after that until 1681 he was governor-
general. He died in Nov. 1682 at home in the Netherlands.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); inventaris nummer
311 [National Archives, Prins Wilhem Alexanderhof 20, The
Hague. www.nationaalarchief.nl. The Archives of the Dutch
Factory in Japan (NFJ); record number 311]. Address: In the
castle (kasteel) Batavia [today’s Jakarta, Indonesia].

114. [Manifest (cargo-list) of goods imported to Batavia in
1681 by two Chinese junks]. 1681. Colombo. p. 860r-61r.
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See p. 860r. Feb. 7 and 28. Unpublished manuscript. [Dut]

» Summary: Two Chinese trading junks had arrived from
Japan in 1681. On Feb. 7, the junk of captain Quanjock
arrived with: 22 straw Calmus (Sweet flag) roots... | wicker
basket (canasser) of medicine and one of tea, 681 kegs

and pots containing pickled vegetables (connemon [kd-no-
mono]), soy [sauce] (S0ij) and miso (Missoij).

Note: This is the earliest Dutch-language document seen
(March 2009) that uses the word “missoij” to refer to miso.

On Feb. 28 the junk of captain Lunsincqua arrived
with: 40 little bureaus. 5 double kegs and 6 single kegs
of camphor. 200 kegs and pots containing chestnuts
(carthanjen), soy [sauce] (Zoija), and pickled vegetables
(connemon [kd-no-mono]).

Bibliographic reference in Dutch: NA, VOC 1354,

OBP (7 and 28-2-1681) 860r-861r. On microfilm. This letter
is part of the correspondence in the series Overgekomen
Brieven en Papieren (OBP)-letters and papers sent from
Batavia and other factories to the headquarters of the VOC in
the Netherlands. This is an important and voluminous part of
the VOC archive.

Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
inventaris nummer 1354, folio 860 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch East India Company (VOC);
record number 1354, folio / page 860]. On microfilm.
Address: Colombo [in today’s Sri Lankal].

115. Schinne, Isaac van; Cansius, Hendrik; Jonge, Constantin
Ranst de; Buijtenhem, Hendrik van; Sweers, Balthasar;
Dijck, Pieter van. 1681. [Re: Sending provisions]. Letter to
the Governor-General and the Council in Batavia [today’s
Jakarta, Indonesia], Oct. 31. Handwritten, with signature.
[Dut]
* Summary: The Deshima factory is sending 1,000 pairs
of cotton stockings, all the porcelain, also the soy [sauce]
(Soija), saké (Sackij), miso (Misou), pickled vegetables
(Konnemon [K6-no-mono]), and umeboshi (Mebos [salt
pickled plums]), all of the best quality we can get, just as you
ordered.

Note: This is the earliest Dutch-language document seen
(March 2009) that uses the word “Misou” to refer to miso.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 312 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 312]. Address: Deshima
factory, Nagasaki [Japan].

116. Aizu-nosho [Aizu-nosho]. 1684. Japan. [Jap]*
* Summary: Goto (1984, p. 136) states: “Aizu-ndsyo
(1684)... described in detail the characteristics of many
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cultivars, and various cultivation practices, namely ridging
and intercropping with barley.” Address: Japan.

117. Hishikawa, Moronobu. 1685. Wakoku shoshoku
e-zukushi [Various Japanese occupations described in
pictures]. Japan. [Jap]*

* Summary: One woodblock print shows a Japanese man
carrying two water-filled wooden tubs of tofu suspended by
4 ropes at each end of a shoulder pole. He is selling tofu,
probably in Kyoto. To his left is walking a kimono-clad
woman, with a similar wooden tub (covered with a cloth
but probably containing tofu) atop her head. She probably
bought the tofu from him. Both people are bare footed. The
caption says: “Please eat tofu. I came all the way from Nara.”

118. Kurokawa Doyt. 1686. Yosha fushi [Topography of
Yamashiro near Kyoto, based on Yoshu in ancient Chinal].
Kyoto: Shorin Mohe. 10 volumes. Japanese summary by
Kawakami 1978, p. 266. [Jap]

» Summary: OCLC / WorldCat cites this book as follows:
Title: Yosha fushi. Author: Doyl Kurokawa (who died in
1691). Publisher: [Kyoto]: Shorin Mohe. Year of publication
[1686]. Available in Japanese in Microform or microfilm.

Describes shoyu making.

Yokotsuka (1985, p. 205) states: “And in a book (Yoshu-
fushi, AD 1686), shoyu was defined as a common Shi-ju
(Shi-tche in Chinese)...” Note: “Shi” refers to fermented
black soybeans.” Therefore the juice from shi would be
similar to today’s tamari, which is soy sauce made with little
or no wheat.

Fukushima (1989, p. 9) states that the Yoshu-Fushi
(Kurokawa, 1682) describes miso and shoyu. Yokotsuka
(1991, p. 332) states: “The method of preparing salted and
unsalted douchi [fermented black soybeans] is described in
the book Yoshufushi (1686) and elsewhere.

Iino (2003, p. 8) quotes from this 1684 book: “... though
Sakai-joyu (Sakai soy sauce) was once available only from
liquor shops in Izumi (modern-day Osaka) and remains very
popular, soy sauce is now made by liquor shops in Kyoto,
as well as made by hand at home making the purchase of
Sakai-joyu unnecessary.” “In the first half of the Edo Period
(17th century), soy sauce was made in all regions of Japan
and could be purchased anywhere. In addition, soy sauce was
made by hand in the large majority of houses”—This is made
clear by this references in this book. “The method for making
soy sauce is first recorded in the Y6shu Fushi. The method
described calls for a malt to be made from boiled soybeans
and roasted barley. Salt and water are added to the malt and
the entire mixture placed in a large barrel. The mixture is to
be stirred two or three times a day with a pole resembling an
oar. After a minimum of 70 days, the moromi (dregs [mash])
is to be placed in a sack cloth. A stone is to be placed on
top of the sack and the liquid squeezed out. This liquid can
then be boiled with other ingredients to create a variety of
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dishes.” lino then comments: “This explanation shows us
that the method for producing soy sauce varied little form the
way it is made today, though rather than wheat, barley was
used and heat was not applied to the extracted liquid.”

119. Rakka Yajin Danshoken. 1686. Shogei shokan: Ryori
no bu [A small sample of various skills: Cookery section].
Japan: Nakamura Magobei in Kyoto, Honya Kiyobei in
Edo (Tokyo), and Okada Saburo in Osaka. 66 p. Japanese
summary by Kawakami 1978. [Jap]

* Summary: Pronunciation of the author’s name is not clear.
This book contains many interesting recipes but almost all
were copied from the Ry6ri Monogatari (1643) and the

Edo Ryori-shu. It describes methods for making Maruyama
Hishio and tamari, plus a rich miso soup recipe. It is not clear
whether or not he copied these recipes.

120. Nihon Saiji-ki 1687. Japan. [Jap]*

* Summary: Iino (2003, p. 8) states that this 1687 book
mentions the shoyu production process, noting that barley
was used in place of rice. [ino comments: “It seems that it
took some time for wheat to be established as the proper
mate for soybeans in the production of soy sauce.” Address:
Japan.
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121. Nihon saijiki 1687. Japan. [Jap]*

» Summary: Iino (2001, p. 21) contains a “Table of
ingredients used in tou-miso and shoyu during the Edo
period.” The entry for Nihon saijiki (compiled in 1687) states
that Shoyu is made from the following ingredients: Soybean
19.2%. Wheat / barley 19.2%. Salt 19.2%. Water 42.3%.
Address: Japan.

122. Hyakusho-denki [Farmers’ record]. 1688. Japan. [Jap]*
* Summary: Goto (1984, p. 136) states: “Hyakusy6-denki
(around 1688) described in detail the characteristics of many
cultivars, and various cultivation practices, namely ridging
and intercropping with barley.”

Note: Recent editions have apparently been published in
Japanese in 1970 and 1977. Address: Japan.

123. Saikaku Thara. 1688. Nihon Eitaigura Japan. [Jap]*

* Summary: Iino (2003, p. 8) states that in this 1688 book,
the author “presents two stories about the makers of soy
sauce. The first story is that a small miso and soy sauce
manufacturer in Echigen Tsuruga thought that by using his
talents to produce a product at low cost, he could enlarge
his business. However, as his business grew, customers
dwindled, feeling out of place in the large establishment. In
the end, his business failed. The second story is about the soy
sauce merchant Kiheiji who walked around town selling his
soy sauce from wooden buckets attached to a pole carried
on his shoulders. In these two stories, Saikaku discusses
the selling of soy sauce from the point of view of a large
merchant as well as that of one who sells soy sauce from
door to door.”

An illustration shows a slanting overhead view of the
inside of a shop where soy sauce and miso are sold retail.
The small sign hanging outside above the door reads: Soy
Sauce and Miso Retailer. Address: Japan.

124. Wakan shgjin ryori-sho [Japanese-Chinese vegetarian
cookbook]. 1688. Japan. [Jap]*

« Summary: The fourth earliest known reference to Kori-
dofu (dried-frozen tofu) appeared in this work.

125. Gorui nichiyo ryori-sho (or ryori shinan-sho) [The
recipe book with mixed variety for daily use]. 1689.
Nishimura Hanbei (Edo), Nishimura Nishimura Ichiroemon
and Nakagawa Moheibei (Kyoto). 5 volumes. Japanese
summary by Kawakami 1978. [Jap]

» Summary: Other names for this book are Gorui Nichiyo
Ryori Shinan-sho, Ryori Shinan-sho, and Ryéri-sho. The
author is unknown. Fermented foods (jozo shokuhin) are
included in volume 1, and tofu in volume 3. Unlike a typical
recipe book, this one contains many descriptions of methods
and processes for making foods. The book also contains
detailed recipes for making and serving natto, plus a history
of natto.
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126. Jinrin kinmo zui Jinrin kinm6 zui [Illustrated
encyclopedia of life in the Edo period]. 1690. Kyoto, Japan.
Reprinted in 1990 by Heibonsha (Tokyo); edited by Asakura,
Haruhiko. [Jap]

» Summary: The following page numbers refer to the 1990
reprint edition published in Tokyo by Heibonsha. The
compiler of this remarkable work is unknown. At the bottom
of almost every page (up to p. 293) are one or two half-page
illustrations. Pages 317-31 are footnotes, followed by a
syllabary index (a e u e o, ka ki ku ke ko).

The original edition was divided into seven volumes,
including: 2. Noh drama. 3. Producers (farmers, woodcutters,
fishermen, etc.). 4. Merchants (sellers). 5. Craftspeople. 6.
Various and other jobs. 7. Entertainers. At the end is a long
section of footnotes and annotations.

Page 121. The illustration is titled Kuzune-hori (Digging
kuzu root). Yoshino kuzu is the best known in Japan.

Page 142. Shoyu is a famous product of Sakai. Produced
in Osaka and Sakai, it is shipped to various places (no
illustration).
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Page 144. The right illustration is titled Koji-shi (Koji
maker). Miso makers, manju (steamed bun) makers, and
many others use koji. The illustration shows a man carrying
four koji trays (koji-bune) filled with koji; he is about to put
them into the incubation room (muro, which has a rounded
top) where the koji will ferment. The text mentions a “thin
board” (usuita), which may be a second type of koji tray,
shown on the ground at right, lacking either one or both
ends. The volume of koji is measured by the standardized
size of the koji tray.

Page 144. The left illustration is titled Miso-ya (Miso
shop). It shows two men mixing or pounding something
(either koji, cooked soybeans and water before fermentation,
or miso after fermentation) in a wooden mortar (Usu,
suribachi) using long wooden spatulas or pestles. They use
a wooden spatula (sekkai) as their store sign. Behind the
men to the left is a vat of fermenting miso with stones on top
for pressure. Two wooden scoops in a rectangular wooden
“boat” are used for scooping and measuring koji, cooked
soybeans, and/or salt. The text says: “Miso makes a good
seasoning and helps keep people healthy. A day cannot go by
without it.”

Page 152. The illustration, titled Kome-ya (Rice shop),
shows a man unloading a bale of rice (wrapped in rice
straw) from the back of his horse. Nearby is a rice merchant,
standing on a low platform near two other bales of rice. The
text notes that the shop sells the “five grains” (go-koku),

which include soybeans (daizu).
%‘_

Page 160. The left illustration, titled Yakidofu-shi
(Grilled tofu man), shows a man making grilled tofu over
a rectangular brazier. In his right hand is a fan, with which
he fans the coals beneath several cakes of tofu. In his left
hand is a skewer with two prongs that pierce a cake of tofu.
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In front of his brazier is a wooden pail, which may be used
to store cakes of tofu in water. At the front left is a sloping
tray on which slices of tofu are drained. The maker of grilled
tofu can found in market places, temple gatherings, festivals,
and wherever people gather around. Note: This is the
earliest Japanese-language document seen (April 2013) that
mentions grilled tofu, which it calls yaki-doufu.

Page 162. The illustration, titled Ko-ya (Flour shop),
shows three people turning a large hand-turned stone mill in
which various types of flour (including soy flour, daizu no

ko, which is probably roasted soy flour {kinako}) are ground.

Ropes from the ceiling hold up the t-shaped end of a push-
pull device used to help turn the heavy upper stone.

Page 166. The right half of the illustration (not shown)
is titled Seller of Tataki natto in Kyoto. To make this natto,
dice stringy (itohiki) natto finely, then shape into a thin,
flat square. Mix in finely chopped greens and tofu. It is an
inexpensive, fast food. It is sold by walking street vendors
from the end of September until February, especially at
Tomikoji-dori, Shijo-agaru machi (probably in Kyoto).
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The other illustration shows two men in front of a sh-op.
Each is carrying a shoulder pole on one shoulder; from each
end are suspended containers used to hold food. Each is also
wearing straw sandals (waraji). The man on the right carries
containers that are shaped like boxes with the long edges
oriented vertically. A sliding panel may be used to open each
box. Inside are either utensils and the ingredients for making
tataki-natto, or bowls of tataki-natto ready to eat.

Note: This is the earliest document seen (Jan. 2012)
that contains the word itohiki or the term “Tataki natto” in
connection with natto,

Page 225. The left half of the illustration is titled Horo
miso, which is a kind of miso. The character for Ho means
“law” or “dharma.” The man on the left has cylindrical
wooden containers (magemono, shaped like traditional
Japanese steamers) suspended from each end of his shoulder
pole. Atop each is a bamboo mat (sudaré). The text states:
This miso is made with black soybeans (kuro mame). The
men who sell it all wear orange robes dyed with persimmons.
They never put down the merchandise. Its container was
covered and they carried it using a shoulder pole to keep it
clean. When they had to put it down, they placed it with one
side leaning against something. If anyone stepped over it,
the seller demanded that that person buy it. To make horo
miso, cook black soybeans, then drain off and squeeze out
the liquid. The result is a very firm miso with a low water
content. Originally it was used in temples, but later it came
to be used by the common people.

Note: Naomichi Ishige, a scholar of and expert on
Japanese food history, writes (personal communication,
March 2008): “To make horo miso, mix miso, minced
walnut, sesame, and Japanese sansho pepper, then saute the
mixture with vegetable oil in a pan. People eat horo miso
with rice, or have it as a relish when they drink sake.

“In the Jinrin kinmo zui, the reason tataki natto is
thin and formed is because people thought that type of
natto could be easily dissolved in miso soup. However, its
rectangular shape does not relate to the way of cooking.
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“I am not sure how the peddler in the picture put
his goods in a box that he carried. I only imagine that he
wrapped a rectangular tataki-natto in a bamboo sheath and
stored it in the box.

“When peddlers began to sell granulated itohiki natto,
they put the itohiki-natto into a bamboo basket. They ladled
up the quantity needed by a rice scoop (shamoji) and sold it.
Or, they wrapped the itohiki-natto in a straw parcel and sold
the parcel.” See also letter about natto history from Ishige
sensei to Shurtleff, dated 16 March 2008.
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Page 225. The right illustration is titled Tofu-shi
(Tofu maker). The text states: Among the craftsmen, tofu
makers rise the earliest each morning. Some sell deep fried
tofu pouches (aburaagé). The book Kuni Hana Manyoki
mentions the places named Maruyama and Reizan where the
craftsmen lived. There may have been a lot of tofu makers
who lived in this area. The illustration shows a tofu maker in
his shop, sitting at the end of a firm pole used as a lever press
to press the soymilk out of the okara in the pressing sack
(which is placed on a rack) into the wooden vat below. It will
then be curded to make tofu. Also visible in the tofu shop are
a wooden tofu forming box with 3 holes in each side, and
four hanging noren curtains.

Page 291. The illustration is titled Yaku-harai (Driving
out bad luck). The text mentions setsubun (the annual
festival on the evening of the last day of winter, just before
the first day of spring, also celebrated by some as New
Year’s Eve—according to the old lunar calendar) and roasted
soybeans (iri-mamé / iri-mame). On the evening of setsubun,
Japanese wished to be cleansed of all bad spirits and bad
luck. So they scattered roasted soybeans (with coins?) and
cried out a slogan wishing for long life. This kept them very
busy. Note: New Year’s Eve and Day are not traditional
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Japanese concepts; they were imported from China and the
West during the 20th century. Address: Japan.

127. Matsuo Basho mentions mamenoko (kinako) in a haiku
poem (Early event). 1690. [Jap]
e Summary: The poem (in Romanization) reads as follows:

“Niawashi ya.

“Mamenoko meshi ni.

“Sakura-gari.”

Translation: “Suitable it is / Rice covered with kinako /
for hunting cherry blossoms.”

Note: This poem appears in the book Cherry Blossom
Epiphany, by Robin T. Gill (2007, p. 47). It is not clear when
Basho wrote this, but it was before 1694, when he died.

The same poem appears in the book The Essential
Bashd, compiled and edited by Sam Hamill (1999, 184 p.).

It also appears in Basho’s Haiku: Selected Poems
by Matsuo Basho, compiled and edited by David Landis
Barnhill (2004, 331 p.).

Makiko Kageura (e-mail of 1 Oct. 2012), a young
Japanese Haiku poet, says that Basho wrote this poem in
about Genroku 3 = 1690, at Iga-Ueno (Iga Ueno) located in
Iga city, Mie prefecture, Japan.

128. Haikai, zodanshli [Comic / unorthodox, collections of
various topics]. 1692. Japan. [Jap]*
» Summary: According to the Nihon Kokugo Daijiten
[Japanese Language Dictionary], this is the earliest known
Japanese document that contains the word kirazu, referring
to the dietary fiber remaining after making tofu or soymilk.
Thanks to Toshie Marra of the University of California,
Librarian for the Japanese Collection, C.V. Starr East Asian
Library.
Note. This is the earliest Japanese-language document
seen (June 2013) that mentions okara, which it calls kirazu.

129. Onna chohé-ki 1692. Japan. [Jap]*

* Summary: According to Ryoichi Iino (2003, p. 10) the
term oshidashi was used in this book to indicate / refer to soy
sauce.

130. Yaoya-shii [Collection of various things]. 1693. Japan:
Publisher unknown. Volumes 1-3 have 54, 48, and 46 pages
respectively. Japanese summary by Kawakami 1978, p. 152.
[Jap]

« Summary: The three parts of the book discuss (1)
processing foods, (2) cooking, and (3) mochi and
confectionery (kashi). This is mostly a copy of Gorui
Nichiyo Ryori Shinan-sho, but the sequence of the material
and the wording has been changed. Some new things have
been added. Includes discussions of Nara Horin Miso, quick
production of shoyu, and quick preparation of amazake, and
Ukeire Tofu. It is not known what the latter is.
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131. Hitomi, Hitsudai. 1695. [Honcho shokukan. See Pen
chao shih chien]. [Chi]*

* Summary: Yokotsuka (1985, p. 206; 1986, p. 198) cites
this as ““Honcho Shokukan (1692)” but apparently does not
cite it in his bibliography in either case.

The Japanese title can be translated as “Japan’s food
dictionary” or “Our country’s food model.” Written during
the Edo period, the book is mostly about tea. The section
about sushi states: Mix fish meat into cold rice, then mix in a
little vinegar.

132. Hitomi, Hitsudai. 1695. Pen chao shih chien / Ben
zhao shi jian [A mirror of food in this dynasty. 12 vols.].
Osaka?: Hiranoya Katsuzaemon. 22 cm. Widely referred

to as Honchd Shokkan in Japanese. Modern rendering by
Morohashi 1955, trans. p. 13. Complete modern translation
into Japanese by Isao Shimada (1976; Tokyo: Heibonsha).
[Chi]*

» Summary: This book, written by a Japanese man in Japan,
yet entirely in Chinese, contains early references to yuba,
frozen tofu, natto, shoyu, and miso. When Japanese read the
Chinese characters for yuba, doufu-lao, they pronounce them
tofu no uba. Lao or uba means “old woman” or “wet nurse.”

The book states that the word “natto” is derived from
nassho, meaning “temple kitchen” or literally “place of
offering, perhaps because the food was offered to Buddha
before being offered to the monks.” It also contains the
earliest known written mention of natto’s medicinal or
healing effects, together with recipes for preparing natto
miso soup (natto-jiru).

Note: Recall that this natto-jiru may well be made with
fermented black soybeans rather than itohiki natto.

Saito (1985, p. 15-16) notes: “In 1695 Dr. Hitomi
Hitsudai, a Japanese physician, age 74, writes the Honcho
Skokkan and talks about the good and bad points of daily
foods from his medical viewpoint. The 12 volume book is
written entirely in Chinese. He writes: ‘Soybean: Makes one
feel calm, relaxes the stomach, and is good for the intestines.
Miso: One should not be without it. Natto: Makes one feel
calm, conditions the stomach, enhances a good appetite, and
detoxifies poisons. Tofu: Nowadays tofu in Edo is pretty
good. Among the various types, Nishiki-dofu and Kezo-in-
dofu are famous... But it cannot compete with the tofu made
in Kyoto. Shoyu: Inactivates any poisoning from eating food,
drinking alcohol, or taking medicine.” The above is taken
from the translation into Japanese by Shimada Isao.”

T. Yokotsuka (1985, p. 206; 1986, p. 198) cites this as
Honcho Shokukan (1692) but apparently does not cite it in
his bibliography in either case.

Needham (1986, p. 581) cites this as Pén Ts’ao Shih
Chien (Materia Medica in Tasteful Verse, by Chu Lun).
Ch’ing dynasty. 1739. Partly translated by Swingle. But
Needham does not discuss its content.

Fukushima (1989, p. 9) states that the Honcho-Shokkan
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(Hitomi, 1695) describes miso and shoyu.

Concerning shoyu: Iino (2001, p. 21) contains a “Table
of ingredients used in tou-miso and shoyu during the Edo
period.” The entry for Honcho-shokukan (compiled in 1695)
states that Shoyu is made from the following ingredients:
Soybean approximately 22%. Wheat / barley approx. 22%.
Salt approx. 22%. Water approx. 34%.

Iino (2003, p. 8) states: “In the first half of the Edo
Period (17th century), soy sauce was made in all regions of
Japan and could be purchased anywhere. In addition, soy
sauce was made by hand in the large majority of houses”—
This is made clear by a reference in this 1695 book (Honcho-
Shokkan), which also mentions the shoyu production
process, noting that barley was used in place of wheat. On p.
9 lino adds that detailed instructions for making niban shoyu
(soy sauce from a second pressing of the moromi with salt
water) are also described in this book. lino then comments:
“It is clear that with the beginning of soy sauce production,
use was also made of the dregs [shoyu presscake] to make
niban shoyu.”

133. Endo Genkan. 1696. Chanoyu kondate shinan
[Instructions concerning menus for tea ceremony cookery].
Yamaoka Shirobei (Kyoto) and Maedaya Tokubei (Edo). 8
volumes averaging 70 pages per volume. Japanese summary
by Kawakami 1978, p. 100. [Jap]

* Summary: For each day of the month various menus

are given with descriptions on how to make them for tea
ceremony cookery. Contains the first appearance of awase-
joyu, using shoyu. A second edition was published in 1837
by Nakamura Sanshido in Osaka.

134. Miyazaki, Yasusada. 1696. Nogy6-zensho
[Encyclopedia of agriculture in Japan. 2 vols.]. Kyoto?,
Japan. Re-issued in 1978 as vols. 12-13 of Nihon Nosho
Zenshu. Published in Tokyo by Nésan Gyoson Bunka
Kyokai. [Jap]*

e Summary: Saito (1985, p. 16): “There are various kinds of
soybeans. They come in four colors: Yellow, white, black,
and green (a0i). There are large and small, round shaped,
flat, or of various other shapes. Also there is the tsuru daizu
(vine soybean = wild soybean). It is from this document that
we now know how many different varieties of soybeans were
cultivated at that time.”

135. Ovington, John. 1696. A voyage to Suratt, in the year,
1689. Giving a large account of that city, and its inhabitants,
and of the English factory there. London: Printed for Jacob
Tonson. 606 p. See p. 385, 397. See also Oxford University
Press edition (1929), edited by H.G. Rawlinson. A voyage to
Surat in the year 1689. p. 231. [Eng]

« Summary: Concerning soy sauce: In the chapter on “The
English Factory at Surat,” at the section on “Several Sorts
of Indian Dishes,” the author is describing Palau [rice pilaf],
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baked fowl, and beef or mutton cabob roasted on a spit,
seasoned with sweet herbs and basted with oil and garlic.
He concludes: “Bambou and Mangoe Achar [pickle], Souy
the choicest of all Sawces, are always ready to whet the
Appetite.”

Note 1. This is the earliest English-language document
seen (April 2012) that uses the word “Souy” to refer to soy
sauce.

Note 2. This soy sauce was probably made in Japan and
shipped from there to India in wooden kegs or vats. In 1796
Thunberg states that Japanese shoyu was shipped to India
in vats. Noda Shoyu (1955) states: “According to Dr. Iwao,
whose source of information was the Japanese-Dutch Hague
Archives in the Netherlands (Waran Haagu Bunshokan.
Probably Nederlandse Vereiniging van Bibliothecarissen,
Documentalisten en Literatuuronderzoekers (NVB)), in 1668
the Japanese sent 12 kegs of shoyu to Coromandel, India
(a coastal region of southeast India on the Bay of Bengal),
in 1670 to the island of Ceylon, in 1677 to Coromandel
again, in 1679 and 1681 to Surat in northwest India and to
Coromandel...”

Concerning the peanut or groundnut: Page 77 states:
“Sometimes they feast with a little Fish, and that with a
few Pindars [peanuts or groundnuts] is esteemed a splendid
banquet. These Pindars are sown under ground, and grown
there without sprouting above the surface.” Note 3. This
is the earliest document seen (Jan. 2005) that mentions the
peanut, or that uses the word “Pindars” to refer to peanuts.
This is also the earliest citation in the Oxford English
Dictionary for pindars (also spelled pinda, pinder, pindal,
pinda, or pindel). In the Congo, the term is mpinda. It was
carried by negroes to America and was used in the West
Indies and southern USA for the peanut or groundnut.

Note 4. This is the earliest document seen (Sept. 1996) that
mentions both soybeans and peanuts.

Note 5. Webster’s New Geographical Dictionary (1988)
defines Surat (also formerly spelled “Suratte”) as a city in
southeast Gujarat on the coast of western India, on the Tapti
River near its mouth 150 miles north of Bombay. It was a
chief seaport of India by the late 1500s. In 1608 an English
factory was established there, the first in India and the
beginning of the British Empire in India. Surat was the seat
of British Indian government until 1687. It began to decline
in the early 1800s. A photo (frontispiece) facing the title page
shows “Surat: The fort from the river bridge.”

The subtitle reads: “Likewise a description of Madeira,
St. Jago, Annobon, Cabenda and Malemba (upon the coast of
Africa), St. Helena, Johanna, Bombay, the city of Muscatt,
and its inhabitants in Arabia Felix [the Arabian Peninsula],
Mocha, and maritime towns upon the Red-Sea, the Cape of
Good Hope, and the island Ascention [Ascension]. To which
is added an Appendix, containing: I. The history of a late
revolution in the Kingdom of Golconda [in south central
India]. II. A description of the Kingdoms of Arraacan and
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Pegu. I1I. An account of the coins of the Kingdom of India,
Persia, Golconda, &c. I'V. Observations concerning the silk
Wworms.

Note 6. Ovington lived 1653-1731. First cited by Yule
& Burnell (1886, p. 651; and 1903, p. 859), and the Oxford
English Dictionary (1919, Soy).

Note 7. The Coromandel Coast in southeast India
extends from Point Calimere northwards to the mouths of
the Krishna River; to the east is the Bay of Bengal. It has a
low shoreline with no good harbors, and is beaten by heavy
seas year-round, but especially during the northeastern
monsoon (October to April). The chief ports are (as of 1999)
Nellore, Madras, Pondicherry, Cuddalore, Tranquebar, and
Nagapattinam. Address: M.A. Chaplain to his Majesty.

136. Honkan shokkan [Japanese model cookbook?]. 1697.
Japan. [Jap]*

137. Nogaku-zensho [Complete book of farming]. 1697.
Japan. Reprinted in 1979-81 by S6g6 Shinteiban (Tokyo; 7
vols). [Jap]*

* Summary: Goto (1984, p. 136) states: “Nogaku-zensyo
(1697) outlined the principles and practices of soybean
management already widely applied, and mention was made
of vegetable beans (Edamame) [green vegetable soybeans].”
Address: Japan.

138. Saito, Akio. 1699. [Chronology of soybeans in Japan,
1600 to 1699, the early Tokugawa/Edo period] (Document
part). In: Akio Saito. 1985. Daizu Geppo (Soybean Monthly
News). Jan. p. 14-16. [Jap; eng+]
* Summary: 1600-Komakabe?, the name of a type of
tofu, appears in the Diary of Oyudono no Kami (Oyudono
Kami no Nikki). The very firm tofu called kata-dofu that is
presently sold in Kochi prefecture (on the southern part of
the island of Shikoku) originated from Komakabe.

1601-Daté Masamune (DAH-tay Mah-sah-MU-nay;
lived 1567-1636) of Sendai establishes the Goenso-gura and
starts making miso. This is the first time that an organized
method has ever been used to make miso in Japan. The
purpose of this is to make miso for the army and to store salt.
According to some theories, the date was 1645 rather than
1601.

1603—In Nippo Jisho, a Japanese-Portuguese dictionary,
tofu (called “taufu”) is mentioned. It says that tofu is a food
that is made from powdered / ground beans and that looks
like freshly made cheese.

1605-Tokugawa Ieyasu commands the monks at
Daifukuji temple to make Hamana Natto. Note 1. This is the
earliest document seen (Nov. 2011) that mentions “Hamana
Natto” (or “Hamanatto,” regardless of capitalization).
This document contains the earliest date seen for
Hamanatto—1605! Note 2. This is the earliest document
seen (Nov. 2011) stating that Hamanatto [fermented black
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soybeans] were made at Daifukuji temple in Hamamatsu.

1616-Tanaka Genba of Kamiusa no Kuni is advised to
make tamari shoyu as a side business by Sanagi Kyurouemon
of Settsu. The latter runs a sake factory and has a wholesale
seafood products shop in Edo. This is the beginning of
Choshi Shoyu and Higeta Shoyu.

1619—-At about this time shoyu in quantity is brought
from the Kyoto-Osaka area (Kansai) to Edo by Taru Kaisen
and Hishigaki Kaisen. Note 1. A “Kaisen” is a ship that has
a carrying capacity of at least 200 koku (= 9,520 gallons or
36,000 liters). That shoyu is regarded as the best quality and
it soon takes over the entire Edo shoyu market.

1624-1644—Konpura Nakama (The union of merchants
who go to Dejima / Deshima, an island in Nagasaki Bay)
starts to export shoyu through the Dutch East India Company
(Higashi Indo Gaisha) to Europe and Southeast Asia. It is
said that in Europe this shoyu even reached the dining table
of Louis XIV. Note 2. This document contains the earliest
date seen for soybean products (shoyu) in Europe and
Southeast Asia (probably Indonesia, 1644); soybeans as such
had not yet been reported by that date. [Question: What is the
source of these two dates?]

1626—Sendai Han (daimyo domain) starts to monopolize
the selling of salt for the first time in the history of Japan.
Because of this, all other Hans start to do likewise.
Makabeya Ichibei of Kokubunji-cho in Sendai starts to
sell Sendai Miso. He continues to sell his miso to the Han
government for several generations.

1642—Because of famines in various provinces (kuni),
the people were advised to eat coarse grains (zakkoku) and
banned from eating rice. The sale of tofu, udon (wheat
noodles), soba (buckwheat noodles), and manju (steamed
glutinous rice cakes with a sweet azuki-jam filling) were also
prohibited.

1645-The Ako Han starts a salt farm. Hatcho miso
starts to be made in Mikawa, Okazaki. Hamaguchi Gihei of
Hiromura in Kishu goes to Choshi and starts making shoyu.
This is the beginning of Yamasa Shoyu.

1649 Feb.—The Tokugawa government (bakufu) passes
a law to control the lives of farmers. Called Kanno Jorei
(Keian no Ofuregaki), it states that farmers must plant
soybeans and azuki beans between their rice fields and farms.
Azé-mame (soybeans grown on the raised footpaths between
rice fields) may have started from this forceful edict.

1652 May—Various farmers in Waksa, Kohama-han,
Enshiki-gun? protest the heavy soybean tax increase. The
farmland tax is often paid with soybeans. The leaders of the
protest are killed.

1657 Jan. 18-19—A large fire (called Sodefuri Kaji)
burned Edo (today’s Tokyo). Laborers came from throughout
Japan to reconstruct the city. To feed them, many sellers of
pre-cooked, ready-to-eat food sprung up in Edo.

1666-Maruo Magouemon? Chotoku? of Hanshu Tatsuno
makes Usukuchi Shoyu (light-colored soy sauce). After this,

HISTORY OF SOY IN JAPAN 64

Tatsuno Shoyu’s main product becomes Usukuchi Shoyu.

1681-The government bans the withholding or
monopolizing of crops (such as rice, barley, or soybeans)
following a year with a bad harvest.

1695-Dr. Hitomi Hitsudai, a Japanese physician, age
74, writes the Honcho Skokkan and talks about the good and
bad points of daily foods from his medical viewpoint. The
12 volume book is written entirely in Chinese. He praises the
therapeutic virtues of soybeans, miso, natto, tofu, and shoyu.
A translation into Japanese was later made by Shimada Isao.

1695—At about this time, tofu is sold by vendors sitting
by the road. We do not know for sure when tofu was first
sold by walking street vendors, but it is guessed that this
may have taken place in about 1837-1853 when the book
Morisada Manko was written by Kitagawa Morisada.

1696-There is famine throughout Japan. In eastern
Japan, especially in Tsugaru Han, half of the population dies
of starvation.

1696—One of the greatest scholars of agriculture
during the Edo period, Miyazaki Yasusada (1623-1697),
write Nogyo Zensho (Encyclopedia of Agriculture). In it he
described the many different colors, sizes, and shapes of
soybeans cultivated at that time.

1697-Koikuchi shoyu, similar to the type made today,
starts to be made from tamari shoyu in Choshi.

1698—After a big fire in Edo, sellers of Dengaku
(skewered grilled tofu with a sweet miso topping) start to
appear. Address: Norin Suisansho, Tokei Johobu, Norin
Tokeika Kacho Hosa.

139. Carletti, Francesco. 1701. Ragionamenti di Francesco
Carletti Fiorentino sopra le cose da lui vedute ne’suoi viaggi
si dell’Indie Occidentali, e Orientali come d’altri paesi...,
1594-1606 [Chronicles of his voyage around the world].
Florence, Italy: Stamperia di Giuseppe Manni, per il Carlieri.
395 p. See Part 11, p. 26. 18 cm. [Ita]

» Summary: Carletti lived 1573?-1636. This is a much-
polished and heavily edited version of his original
Chronicles. This book is divided into two main parts. Part |
is titled “First account: The West Indies” (p. 1-166). In Part
I1, titled “Second account: The East Indies,” the pagination
starts over again at page 1, and miso is mentioned on page
26. More specifically: In the chapter titled “First chronicle
of the East Indies,” Carletti states that he arrived in Japan in
June 1597 at Nagasaki. On page 26 he discusses rice miso,
which he calls “misol.”

In Italian, the sentence reads: ““Di questo Pesce ne fanno
ancora molt’ altre sorte di vivande, le quali assaporano con
una certa lor salsa, che chiamano Misol, fatta d’ una sorta
di Fagiuoli, de quali abbondano;”” For details see the 1606
entry for Francesco Carletti.

Note: This is the earliest Italian-language document seen
(March 2009) that uses the word “misol” to refer to miso.
Address: Florence, Italy.
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140. Kaki hyoshi 1702. Japan. [Jap]*

» Summary: According to the Nihon Kokugo Daijiten the
earliest known appearance of the word mamemaki was in the
Kyaki Hydshi, which appeared in Japan in 1702. Address:
Japan.

141. Product Name: [Silken Tofu].

Foreign Name: Kinugoshi-dofu.

Manufacturer’s Name: Sasa-no-Yuki.

Manufacturer’s Address: Tokyo, Japan.

Date of Introduction: 1703.

New Product-Documentation: Shurtleff & Aoyagi. 1975.
The Book of Tofu. p. 307. Based on a 1973 interview with the
owner. This is the world’s oldest known existing tofu shop.
All of the tofu they make and serve is silken tofu.

Was the tofu they made and served when they opened
in 1703 named “Sasa-no-yuki” or was it also referred to as
kinugoshi? Whatever it was called, this is the earliest known
silken tofu in Japan.

142. Chikamatsu Monzaemon. 1703. Sonezaki no shinch
[The love suicides at Sonezaki]. Japan. [Jap]*

* Summary: Iino (2003, p. 9): In this 1703 book,
Chikamatsu’s first novel set in current times, “the hero,
Tokubei, is an apprentice in the Hirano soy sauce shop.

He instructs an employee to make the rounds of regular
customers carrying casks of kijoyu™ [raw / unheated soy
sauce]. lino comments: “With such an explanation, it seems
that this soy sauce must have been pure and undiluted, even
though diluted soy sauce was also being made” [at this time
in history]. Address: Japan.

143. Sherard, William. 1704. [Autograph observations on the
first two volumes of John Ray’s Historia Plantarum. 2 vols.
in 1]. See p. 438. Unpublished manuscript. [Eng]*

* Summary: Some of the notes from this unpublished
manuscript (cited in The Compleat Herbal) were
incorporated into John Ray’s 1704 work titled Historia
Plantarum, Vol. 3, Supplementum, which see. John Ray lived
1627-1705.

Note: Tournefort in The Compleat Herbal (1730, p.
481; published in London), states: “81. Phaseolus Japonicus
fructo albo, ex quo Soia conficiunct Japoneses.” He cites his
source as “D. Sherard. Raii Supp. 438,” then translates the
Latin as “Japanese Kidney bean with a white fruit, out of
which the Japanese make their Soia.”

Concerning this document, an article by B. Daydon
Jackson in the Journal of Botany 12:129-38 (1874) titled
“A sketch of the life of William Sherard,” states: “In 1700
Sherard was appointed tutor to Henry, second Duke of
Beaufort... Sherard stayed here for about two years, until
his Grace was eighteen, busy getting new seeds and plants
for the garden, in which the Dowager Duchess took the
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keenest interest, and which then stood second to none in the
kingdom, and helping Ray, now in a weak state of health, to
revise his MSS. for the concluding volume of the ‘Historia
Plantarum,’ to which he contributed ‘over a thousand plants.’
A part of his additions in his own handwriting is preserved in
the Botanical Department of the British Museum.”

Stafleu and Cowan in Taxonomic Literature (1976-88)
note: Sherard, a British botanist, lived 1659-1728. He studied
law at Oxford (St. John’s College, B.C.L. 1683), botany
in Paris (under J.P. Tournefort, 1686-1688) and Leiden
(Netherlands, with P. Hermann 1688-1689). He was in
Ireland 1690-1694; D. C.L. Oxford 1694; Consul at Smyrna
[Izmir, Turkey] 1702-1716; collecting in Greece and Asia
Minor; founded a chair of Botany at Oxford of which J.J.
Dillenius was the first occupant.

144. Dale, Samuel. 1705. Pharmacologiz, seu manuductionis
ad materiam medicam supplementum:... [Pharmacology, or

a food as a supplement to medicines:...]. Londini (London):
Sam. Smith & Benja. Walford. 12 + 389 p. + 67 p. See p.
183-84. 16 cm. See also 1751, Ed. 5, p. 238. [95* ref. Lat]

« Summary: The information on soy sauce appears in Section
XIX, titled “De Herbis flore papilionaceo seu Leguminosis:
De Leguminosis Scandentibus,” under the heading “I. De
Phaseolo. Pag. 318 pro 2da Specie Phaseoli adde.”

Page 184 states “3. Soia Offic. [probably Officinarum]
Phaseolus Japonicus ex quo Japonesium Soia, qui intinctus
species est, conficitur Herm. Species Phaseoli parvi albi,
¢ Japonia allata, ¢ qua conficiunt condimentum Ketchup
dictum, duum generum, liquidum nimirum & solidum.

Hujus notitiam debemus Botanico erudito D. Paulo
Hermanno nuper defuncto, qui eam doctissimo amico nostro
D. Gulielmo Sherrard [Sherard], LL.D. communicavit, sub
titulo suprascripto, unde nos habuimus.

English translation: “I. About Phaseolus. Page 318 for
two species of Phaseolus [See Note 1 below]. 3. Soy sauce
which is kept in stock at the pharmacist’s [apothecary’s or
druggist’s or chemist’s] laboratory. The Japanese bean from
which Japanese soy sauce is made. The latter is a kind of dip.
The bean is the Hermann-type [see Paul Hermann, below] of
a small white bean brought from Japan; from it they make a
condiment called Ketchup [Ketjap, Kecap], of two kinds, one
clearly liquid and one solid. I owe the notice of this to the
erudite Paul Hermann, recently deceased. He communicated
this to our most learned friend D. Gulielmo Sherard LLD,
under the title written above, whence we have gotten it.”

Note 1. The term “Soia” was first used by John Ray
(Joannis Raii) in his Historia Plantarum, published 1704 in
London in 1704 by Smith and Walford, who also published
Samuel Dale’s Book. On page 438 Ray states: “28. Phaseolus
Japonicus fructo albo, ex quo Soia conficiunt Japonenses D.
Sherard.”

Note 2. This is the earliest Latin-language document
seen (April 2012) that mentions soy sauce, which it calls
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Soia.

Note 3. This is the earliest document seen (April 2003)
that uses the word “papilionaceo” (or any related word
starting with the prefix “papilion” which means “butterfly” in
Latin) in connection with the soybean.

Note 4. This passage by Dale raises several questions.
(1) It is not clear what sentence starting with “Page 318...”
means, since there is nothing related to Phaseolus on page
318 of this book or of any other book we know of published
before 1705. (2) Both Dale and Ray refer to Sherard as
their source, yet we do not know to which document by
Sherard they are referring. (3) Paul Hermann first published
information about the soybean in 1717 in his Musaeum
Zeylanicum. How did he know about the soybean in 1705,
and in what way did he communicate this information to
Sherard, who then communicated it to Dale? (4) It is not
clear what the term Soia offic. refers to and is an abbreviation
of. Note that Linnaeus (1747) miswrites this as “Soja
officinarum” (this was the first time that the term “Soja” was
used in connection with the soybean) but gives the page as
238. The author’s name on the title page is written “Samuelis
Dale.” He lived 1659?7—-1739.

Note 5. Talk with Prof. Ted Hymowitz, Univ. of Illinois.
2006. Sept. 1. This document shows clearly and irrefutably
that Dale considered Ketchup to be a type of soy sauce;
he listed it “taxonomically” under soy. Soia Offic. is a pre-
Linnean taxonomic name, not a pharmaceutical name. It is
curious that “soy” is not listed in the 1710 edition of this
book. However the Soia entry in 1718 edition is exactly the
same as is this 1705 first edition. Address: England.

145. Dampier, William. 1705. Voyage round the world. The
supplement of the voyage round the world, describing the
countreys of Tonquin, Achin, Malacca, &c. their product,
inhabitants, manners, trade, policy, &c. London: Printed for
James Knapton, at the Crown in St. Paul’s Church Yard. See
vol. II. Part I, p. 26-28. See also 1729 and 1906 editions.
[Eng]

« Summary: The passage on soy sauce, written by Captain
Dampier in 1688 (as indicated by a note in the margin
reading “An. 1688”), makes this the earliest document seen
(April 2012) that contains the word “soy,” used to refer to
what is now called “soy sauce.” He begins by describing
the process used by the natives in Tonquin (Tonkin, today’s
northern Vietnam) for using shrimps, small fish, salt, and
water to make what is today called nuoc-mam in an earthen
vessel or jar. “The masht Fish that remains behind is called
Balachaun, and the liquor pour’d off is called Nuke-Mum.
The poor people eat the Balachaun with their Rice. ‘Tis rank
scented, yet the taste is not altogether unpleasant; but rather
savory, after one is a little used to it. The Nuke-Mum is of a
pale brown colour, inclining to grey; and pretty clear. It is
also very savory, and used as a good sauce for Fowls, not
only by the Natives, but also by the Europeans, who esteem
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it equal with Soy. I have been told that Soy is made partly
with a Fishy composition, and it seems most likely by the
taste: tho a Gentleman of my acquaintance, who was very
intimate with one that sailed often from Tonquin to Japan,
from whence the true Soy comes, told me, that it is made
only with Wheat, and a sort of Beans mixt with Water and
Salt.”

Note 1. This is the earliest English-language document
seen (Jan. 2000) that mentions soy sauce in connection with
Japan.

Note 2. First cited by Yule and Burnell (1886, p. 651.
They cite the 1729 London ed.; and 1903, p. 858), and the
Oxford English Dictionary (1919, Soy). Dampier lived 1652-
1715.

About this book: It was first published in 1697 in
London. A second edition was published the same year,

a third edition (corrected) in 1698-1703. Tonquin refers

to northern Vietnam, called Tonquin when it was part of
French Indochina. Achin is today’s Aceh (Atjeh), a region
on the northern tip of Sumatra, Indonesia, whose main town
is Banda Aceh (formerly Kutaranja). Malacca is a coastal
town in today’s Malaysia on the Straight of Malacca near
Sumatra. This document contains no clear reference to soya
in Tonquin (today’s North Vietnam). Address: London.

146. Koka-shunji [Koka-shunjyu]. 1707. Japan. [Jap]*

» Summary: Goto (1984, p. 136) states: “Koka-shunjyl
(1707) described special types of soybeans, such as boiled
soybeans (Nimame). This book also described how to grow
soybeans on dikes or levees between paddy fields.” Address:
Japan.

147. Yamato hongusa 1708. Japan. [Jap]*

* Summary: Iino (2003, p. 8) states that in the section titled
Shauyu (another term for shoyu or soy sauce), this 1708 book
“states that soy sauce can be made from either soybeans and
barley and soybeans and wheat.” Address: Japan.

148. Kaibara, Ekiken. 1709. Yamato honzo [Japanese materia
medica. 2 vols.]. Japan. 23 cm. Reprinted in 1932-1936 by
Shuny6dé in Tokyo. [Jap]*
« Summary: The author, Ekiken Kaibara, lived 1630-1714.
Nagata (1960, p. 75) states that E. Kaibara (1709, Yamato
Honzd) described that autumn soybeans of high quality had
been produced in Omi province—today’s Shiga prefecture.
Kotzsch (1981, p. 43) states: “Another probable
influence on Ishitsuka [the founder of macrobiotics in
Japan] was Kaibara Ekken, a philosopher and writer and
a popularizer of Confucian thought and ethics, who lived
from 1630 to 1714. He wrote on a wide variety of subjects,
including philosophy, education, ethics and natural history.
His work Y6jokun (Rules for the Nourishing of Life) is
a practical manual of hygiene and health care... While
Ishitsuka does not cite it in his own work, nor does Ohsawa
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mention it in his autobiography, it most likely had an
influence on Ishitsuka’s thought.”

Adachi (1982) notes that tamari (written with the
characters for bean + oil) was mentioned.

Saito (1985) notes: “Kaibara Ekken (1630-1714) writes
Yamato Honso, in which he discusses the shapes and use of
the 1,362 products from Japan, China, and other countries.
He notes that among the five crops (go-koku), soybeans are
the second most widely produced after rice.”

Kotzsch (1985, p. 18) noted: “In case of illness one
should first try fasting or a very simple diet as a cure. If that
fails then acupuncture, moxibustion (burning pellets of plant
fiber on the appropriate tsubo, key energy spots) and herbal
remedies may be tried as a last resort.”

Note: This is the earliest document seen (Jan. 2009)
connected with macrobiotics.

149. Toryu setsuyo ryori taizen [Our school’s big book of
cooking]. 1711-1715. Japan. [Jap]*

« Summary: The sixth earliest known reference to Kori-dofu
(dried-frozen tofu) appeared in this work.

150. Lockyer, Charles. 1711. Account of the trade in India:
Containing rules for good government in trade... London:
Printed for the author, and sold by Samuel Crouch. [12] +
340 p. See p. 128-29. 19 cm.

* Summary: Mr. Lockyer visited Sumatra, Canton, and India
during the early 18th century. In Chapter 3, titled “Canton in
China,” he gives precautions to observe when buying each
of various goods there: “Soy comes in Tubs from Jappan
[Japan], and the best Ketchup [soy sauce] from Tonqueen;
yet good of both sorts, are made and sold very cheap in
China. Buy none but what is right, which you are likelier

to meet with among the Merchants than Shop-keepers. The
best way is to agree by the Catty; for the Tubs are seldom or
never full: But if they will not hearken to it, try which are
the heaviest, and refuse all that are not likely to contain the
Quantity they ought; draw it off immediately, and secure it
in Bottles: Therefore in your Passage thither save as many as
you can; for I know not a more profitable commodity.

Note 1. Tonqueen refers to Tonkin, which is the northern
part of today’s (Feb. 2010) Vietnam. France assumed
sovereignty over all of Vietnam after the Sino-French War
(1884-1885). The French colonial government then divided
Vietnam into three different administrative territories. They
named the territories: Tonkin (in the north), Annam (in the
center), and Cochinchina (in the south). The great majority
of the Vietnamese regarded their country as a single land and
fought for much of the next 90 years to achieve unification.

Note 2. A catty is a Chinese unit of weight; 1 catty =
1.33 Ib. weight avoirdupois.

151. Terajima Ryodan. comp. 1711. Wakan sansai zue
[Collection of Japanese and Chinese diagrams and drawings
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of all things]. Japan. 40 books, 106 sections. Japanese
summary by Kawakami 1978, p. 269. Translation into
modern Japanese titled Wakan Sansai Zukai published by
Heibonsha in Toyo Pocket Library series. [Jap; eng+]
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« Summary: This is Japan’s oldest encyclopedia, written in
kanbun, the Japanese transcription of Chinese writing. It is
a Japanese compilation, which originated in Japan and is
not a Japanese translation of a Chinese work. When cited in
Chinese, the title in pinyin is: Hehan sanchai tuhui (W.-G.
Ho Han San Ch’ai T’u Hui). The author’s nickname (aza)
is Shojun; his artist’s name (go) is Kyorindo. The work
contains many illustrations, although they were generally
primitive and not very accurate.

In volume 105 (Jozorui), which is about brewing and
fermented foods, a clear distinction is made between miso,
shoyu, and tamari.

The section on yuba states: “Tofu film is made on the
surface while making tofu. It looks like yellow paper. If
you stir too much, the film will not form properly. If you
wish to obtain the film, add coagulant and boil the milk.

The wrinkled look of the film resembles (the skin of) an

old woman. If you remove too much film, the yield of tofu
decreases and the tofu becomes hard to eat.” Yuba is referred
to as doufu-pi, the present Chinese term. When the text notes
that yuba “resembles (the skin of) an old woman,” it seems
to imply that the earlier term lao or uba was used because of
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the similarity of yuba and an old woman’s face.

T. Yokotsuka (1985, p. 206) cites this as ““Wakan
sansaizue (1715)” but apparently does not cite it in his
bibliography.

Fukushima (1989, p. 9) states that the Wakan Sansai Zue
(Narushima, 1712) describes miso and shoyu.

Ebine (1989, p. 91-93) gives the date of this work as
1712, and states that volume 105 describes the preparation
of “tama-misho” using broad beans (Vicia faba; Japanese:
soramame), and a “whitish misho” using soybeans. For each
of these Ebine gives a flowchart. Rice or barley are soaked
in water, steamed, and fermented to make rice koji, which is
mixed with salt, and then the salted koji is mixed with broad
beans that have been cooked and dehulled. The mixture is
formed into balls, which are wrapped with rice straw, hung
under the rafters over a fireside for several weeks, crushed
in a mortar, then mixed with water to make tama-misho.

To make whitish misho from soybeans and rice: 10 parts
of soybeans are soaked in water, dehulled by brushing,
and cooked. The hulls are first removed from the cooker,
then the cooked beans are removed, formed into balls, and
the balls are sliced. Meanwhile, about 14 parts of rice are
polished, soaked in water, steamed, cooled, and allowed to
mold spontaneously to yield 16 parts of rice koji. The rice
koji, sliced soybean balls, and 1.3 parts of salt are mixed,
pounded, packed into vats, and fermented for 10 days to
yield the whitish misho.

C.N. Li (1958): Making Fermented Products, Fermented
black soybean sauce (shizhi; W.-G. shih chih). Note: Shih
is often used at meals to harmonize the five flavors. People
used to use it during this dynasty. Nowadays, if people do
not use chiang, they do not use shih; they use soy sauce
(chiang-yu), not fermented black soybean sauce (shizhi).

Modern rendering by Morohashi (1955). He translated
p. 5 (roasted flour), p. 17 (fermented black soybean sauce).
Confection of soy flour and ame = Ame chimaki. In “Making
Fermented Foods.” Morohashi (1955) translated p. 5. tou i
(mame ame). In: vol. 10, p. 63.

Concerning shoyu: lino (2001, p. 21) contains a “Table
of ingredients used in tou-miso and shoyu during the Edo
period.” The entry for Wakan-sansai-zue (compiled in 1712)
states that Shoyu is made from the following ingredients:
Soybean 18.2%. Wheat / barley 28.2%. Salt 19.2%. Water
45.5%.

Iino (2003, p. 8) notes that this 1712 book “states that
soy sauce made from wheat is suitable for the public and soy
sauce made from barley is of low quality.” lino comments (p.
8-9): “Put simply, the soy sauce sold in shops was made from
wheat because that made from barley was inferior.

On the same page, lino shows a full page reproduction
of the page titled “shoyu” in this book. It gives: “An
explanation of soy sauce production with an illustration
of the proper sort of barrel to be used.” Iino notes (p. 9):
“Another method for producing soy sauce requires a heating
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process. The Wakan Sansai Zue states: ‘... Squeeze the
moromi to extract the oil [sic, liquid]. If the color is light,
the flavor will not be good. Boil the oil [liquid], place it in a
pail and leave it over night to darken the color and improve
the flavor. Mix the dregs [presscake] again with salt water
and extract the oil [liquid]. This [second pressing] is called
niban shoyu (second soy sauce), and the flavor is very much
inferior.””

152. Kaempfer, Engelbert. 1712. Amoenitatum exoticarum
politico-physico-medicarum, fasculi v. [Exotic novelties,
political, physical, medical. Vol. 5]. Lemgoviae, Germany:
W.W. Meyerei. See p. 834-35, 837-40. Illust. p. 838. Reprint
of original edition published in 1983 by Steiner (Wiesbaden).
[Lat]

« Summary: This is Kaempfer’s first major work, his most
famous, and his first to mention the soybean. Kaempfer
was born on 16 September 1651 at Lemgo, Germany.
[Lemgo is presently a city in North Rhine-Westphalia, 44
miles southwest of Hannover.] He lived and traveled in
Japan from 23 September 1690 to November 1692 and
made many interesting observations. This book, written
in Latin, was published in Lemgo in 1712, some 16 years
after his homecoming. The fifth fascicle of the 900 page
book, which contains a description of the plants of Japan,
includes a full-page illustration (drawing; p. 838), by
Kaempfer, of a soybean plant with details of the flower
parts and their names. This is the earliest illustration of a
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EkDﬂf é?/f{, vulgo & literatis 3 & ob excellentiam

Mame, i.e.legumen,dictus. Phaleolus ere@us, filiquis
Lupini, frué&u pifi majoris candido.

Phafeolus priori fimilis, fed tetrapedalis & plenior,
caule erigitur torté ramofo, inzqualiter tereti & hirfi-
tos Folia exhibens phafecli hortenfis, dor(o afperius
pilofo. Flofcxlos menfe Augultointra {inus foliorum
explicat uni pediculo infidentes plufculos, in albo cee-
ruleos, pumilos, floribus Ervi pares, vexillo petalisque
rectis, vix expanfis: Quos filiqne excipiunt copiofe
fefcunciales, pilo longo alpera, liliquis Lupini 1. lut, fi-
miles, femina continentes duo, raritis tria, pifo hortenfi
forma magnitudine & [apore paria, quadantenustamen
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of butter. Butter is unknown under this strip
of heaven. 2—And then the famous so-called
shoyu (Sooju), a sauce which is poured over if
not all dishes, at least over all cooked and fried
meals. I add the processing methods for both.
“To make miso, one takes one measure
of mame or phaseolus Daidsu (phaseolorum
Daids) which is cooked with water for a long
time and then brayed or ground and mixed into
a soft pap. Under continued braying, common
salt is added, in summer four parts, in winter
three. If less salt is added, one gets the product
quicker, but shelf life is shorter. After reducing
has been repeated, one mixes the pap with
koos [he probably meant koji] or dehulled
rice (Oryza), and mixes the total by repeated

comprelila, umbilico badio, Hoe

soybean plant published in the Western world. Also contains
a description of the plant, and descriptions of how to make
miso and shoyu. He called the soybean “Daidsu” and wrote
the Chinese characters before the romanized name in the
sequence “zu” “dai” from left to right. The actual Japanese
spelling is “daizu.”

Note 1. This the earliest published European document
about the soybean and the earliest one that links the soybean
and products made from it (miso and shoyu / soy sauce).

Note 2. This is the earliest document seen (May 2012)
written by a European or Westerner in which Chinese
characters are used to write the name of the soybean or
related products.

Kaempfer’s description of the soybean in Latin (p. 837-
40; see next page) begins: “Daidsu, vulgo & literatis; & ob
excellentiam Mame, i.e. legumen, dictus. Phaseolus erectus,
siliquis Lupini, fructu pisi majoris candido...”

Translated into English, this reads: “Daidsu—as people
and scientists call it, is also called ‘mame’ for its excellence.
An upright bean, a leguminous plant like the lupin, with
whitish fruit somewhat larger than peas. A bean, similar
to the afore-mentioned, but four feet high and with more
branches and leaves, with upright stem, irregular branches
and with hairs. It stretches forth leaves like the garden bean,
but with more pubescence on the under side of the leaf. In
the month of August it bears on pedicels in the axil of the
leaves several bluish white flowers with a large standard,
which resemble those of lentils. These tiny blossoms are
followed by pods measuring 1'% inches long, which are
covered with heavy hairs (pubescence) resembling those
of the yellow lupin. The pods contain two, and more rarely
three seeds, similar to garden peas in size, shape and taste,
but laterally somewhat compressed, and with a chestnut
brown eye (hilum).

“This legume supplies to the Japanese kitchen vital
elements, for they make from it the following: 1-A kind
of pap that they call miso, which is added to dishes instead

braying. This rice in preparation has been
boiled a little in the steam of unsalted water. One lets the
mixture cool down and remain in a warm cellar one or two
days and nights to ripen. This mixture, which has the texture
of a pap or spread, is put into a bowl that recently contained
the popular sacki, a rice wine. Before using, one lets the
bowl stand one or two months untouched. Koos lends to the
product an agreeable taste, and its production requires, like
that of the Germans’ ‘polenta,’ the experienced hand of the
master. Those therefore who make it are held in high esteem,
and they sell it ready made.

Note 3. This is the earliest Latin-language document
seen (March 2009) (and the earliest document published in
Europe) that mentions miso, which it calls Miso. It is also the
earliest document seen (March 2009) that compares miso to
butter.

“To make shoyu (Sooju) one uses the same beans just
as thoroughly cooked. And muggi, which is barley or wheat
fermented (with wheat the product becomes darker) which
has been coarsely ground. One mixes equal units with
ordinary salt, or only one unit with half of it. The beans are
blended with the prepared grain, and one lets the mixture
stand in a warm place under cover a day and a night for
fermentation. Then the salt is added, one stirs the mass and
mixes with water, normally two units to half. When this has
been done, the well covered mass is stirred once (better two
or three times) the next day and each subsequent day by
means of an oven rake. This work is continued for two or
three months, then the mass compressed and filtered and the
liquid preserved in wooden containers. The older it becomes,
the clearer and better it will be. The squeezed mass is again
filled up with water and newly stirred and some days after
treatment pressed again.

Note 4. This is the earliest document seen (April 2012)
that uses the word koos to refer to koji, or that uses the word
Sooju to refer to shoyu (soy sauce).

Paragraph 3 reads as follows in the original Latin: “Hoc
legumen in coquina Japonica utramque replet paginam; Ex
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Amenitatum exoticarum Fafciculus V. 830

Hoc legumen in coquina Japonicd urramque replet
paginam; EX eo namque conficitur: tum puls Mifo di-
&a, qua ferculis pro confiftentid & butyri loco additur,
butyrum erim hoc ceel6 resignotaeft; tum Soojx diGum
celebre embamma, quod nifi ferculis, certe friftis & afla-
tis omnibus affunditur. Utriusque conficiendi modum
appono: . 7 .

Pro Mifo elaborando recipiunt menfuram unam M-
me, {ive phafeolorum Deidf, quos aqué diuti{fime & ad
omnimodam mollitiem perco&os in pultem molliculam
contundunt, Pulti,ope iterandz contufionis,permifcent
Salis communis menfuras a2ftate quatuor, hyeme tres;

uo minus falis additur, eo produ&um obtinetur lautius,
ed minus durabile. Mox quali phafeolis quantitate,
unam addunt & repetitd contufione permifcent menfu-
ram Koof; i. e. Oryza degluptz,in vapore aquz dulcis pa-
rum co&tz, & poftquam refrixerit, in celld calidd unum
vel duos dies no&esque; ad fitum usque contra&um, re-
pofitz. Mixturam hane (qua pultis vel cataplafmatiscon-
{iftentiam exhibet) vafi immittunt ligneo, quod nuper ce-
revifiam popularem Sacki ditam continuerat; & ante
ufum uno vel duobus menfibus inta&um fervant. Koos
ulti gratiam faporis tribuit, & in elaborando, velut po-
enta Germanorum,expertam requirit manpm magifiri;
Quapropter {unt,quiin €0 elaborando operam unice col-
locant & paratam vepundant. =
"~ Pro Seoju conficiendo recipiunt eosdem phafeolosad
aliqualem mollitiem co&tos; Muggs, i.e. frumenti, perin-
de hordei an tritici (a tritico produ&um magis nigricat)
crafle contriti; & Saliscommunis purteszquales,five fin-
gulorum menfuram unam, Phafeolos cum frumento
contrito mifcent, & in loco calido mixturam uno‘die ac.
hocte reponunt coopertam, ut efferbeat. Tum maffam
ollz fi&ili immiffam fale pradi&o obruunt;affunderdo

aquae

© Copyright Soyinfo Center 2014



840 Amenitatum exoticarum

aqua communis menfuras duas cum dimidia: quo fa-
&o,maflam probe operculatam poftridie ac fequentibus
diebus fingulisad minimum femel (fatitis bis vel ter) ru-
tabulo agitant. Labore duobus vel tribus menfibus
continnato, maflam filtrant & exprimunt, liquorem
vafis ligneis affervantes; qui quo antiquior fuerit, o
clarior eft & melioris note. Maflamita emulfam,affu-
fa aqud, denuo irrigant & ab agitatione aliquot dierum
exprimunt,

éz‘i Sttk,valgo Kuro mame,i.e. Phafeolinigri.

Phafeoli Daidfu fpecies five varietas, fruétu nigro.

Idem fruéu nigricante, pumilo medicinali ; cujusgra-
na tria vel quatuor in pulverem redata propinantur
afthmaticis,

eo namque conficitur: tum puls Miso dicta, que ferculis pro
consistentia & butyri loco additur, butyrum enim héc coeld
res ignota est; tum Sooju dictumcelebre embamma, quod nisi
ferculis, certe frictis & assatis omnibus affunditur. Utriusque
conficiendi modum appono:”

On page 834 Kaempfer lists the Gokoku (five chief
cereal grains): come [kome], Oryza in genere: quinque grana
Japoniis go kokf secundum excellentiam dicuntur: come,
Oryza; o muggi, Hordeum; ko muggi, Triticum; daidsu,
Phaseoli facie Lupini [Soja hispida]; sjodsu seu adsuki,
Phaseoli vulgaribus similes [Adzuki, azuki, or Phaseolus
radiatus, L.].

On page 836 are botanical descriptions, each with 1-2
Chinese characters (read from right to left), of: Broad beans
(Sora mame), sword beans (Natta mame [nata mame]),
peanuts (Nankin mame or Nankino), and cowpeas (Sasagi
[sasage], Shiro Sasangi).

On p. 837 is a detailed botanical description (in Latin)
of the azuki bean, starting with a Chinese character: “Too,
vulgo Atsuki [Adzuki], Phaseolus hirsutus...” Note 5. This is
the earliest Latin-language document seen (Jan. 2005) that

mentions azuki beans, which it calls sjodsu, adsuki, or atsuki.

On page 840 are shorter descriptions (in Latin) of
“Siuku, vulgo Kuro mame [Black soybean], i.e. Phaseoli
nigri. Phaseoli Daidsu species sive varietas, fructo nigro,”
and “Katz, vulgo Kudsu [Kudzu], Kudsu Kadsura.”

Note 6. This is the earliest document seen concerning
soya in connection with (but not yet in) Germany. Other
early authors to cite it were Linnaeus (1747, p. 222, and
1753, p. 727), Osbeck (1771, p. 253), Linnaeus (1772, p.
171), de Candolle (1885, p. 331), Yule & Burnell (1886, p.
651), and Blasdale (1899).

Note 7. This is the earliest document seen (June 2001)
by or concerning Englebert Kaempfer in connection with
soybeans.

Note 8. This is the earliest document seen (Sept. 2003)
that mentions lupins.

Note 9. This is the earliest document seen (May 2003)
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that mentions both lentils and soybeans.

An illustration, which is thought to show Engelbert
Kaempfer riding on a horse in Japan, was sent to Soyfoods
Center by Herr Deubel of Germany. Address: Lemgo,
Germany.

153. Ryori komoku chomi-sho [The book of seasonings by
cooking category]. 1716-1735. Japan. [Jap]*

» Summary: The seventh earliest known reference to Kori-
dofu (dried-frozen tofu) appeared in this work.

154. Kogetsu Ushiyama. 1716. Kenkai shokky® [Tired of
thinking, food as a mirror?]. Kyoto: Ibaragi Tauemon and
Tanaka Shobei. 230 p. Japanese summary by Kawakami
1978, p. 38. [Jap]

» Summary: This resembles a dictionary of Chinese herbal
medicine. It is written in kanbun (Chinese characters), except
for Japanese names, which are written in katakana. For the
first time, the term for okara is written with the characters
snow + flower + vegetable, probably pronounced “kirazu.”

155. Zoshu seiho 1716. Japan [Jap]*

» Summary: Yokotsuka (1985, p. 206), who cites this
book as “Zoshu-seiho (1716),” states that it is about the
development of and formulas for commercial shoyu during
the Edo period. Address: Japan.
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156. Kokon meibutsu gozen-gashi hidensho [The old and
now famous secret methods of confectioners]. 1718. Kyoto:
Umemura Ichirobei. 70 p. Japanese summary by Kawakami
1978, p. 43. [Jap]

» Summary: The book, whose author is unknown, contains
105 descriptions of how to make confections. In the section
on making manju (steamed buns) is a description of making
amazake for use in the buns.

157. Thedens, Johannes. 1724. Diary. In: Paul van der Velse
and Rudolf Bachofner, eds. 1992. The Deshima Diaries
Marginalia, 1700-1740. Tokyo: Japan-Netherlands Institute.
xxiil + 595 p. See p. 287 (#196).

e Summary: 1724 April 29-This entry describes the return
trip, largely by ship, from Edo to Nagasaki. Departing from
Itami, they passed Nishinomiya and arrived at Hydgo, where
they went ashore and visited a little temple named Sjacote,
which means “ladle.” After they had dined, the village elder
“showed us his sake distillery and his soy press which had
a large capacity.” Address: Opperhoofd (Chief of the Dutch
factory), Deshima, Nagasaki, Japan.

158. Kaempfer, Engelbert. 1727. The history of Japan,... Its
metals, minerals, trees, plants, animals, birds and fishes;...
Together with a description of the Kingdom of Siam 1690-
1692. (translated by J.G. Scheuchzer from the original
edition of April 1727. 2 vols.). London: Printed for the
translator. See vol. [, book I, chapter IX, p. 121-22. [1 ref.
Eng]
« Summary: In Chapter IX, “Of the fertility of the country as
to plants,” the section titled Gokokf [Goku-fu] (“five grains,”
p. 121-22) states: “The chief produce of the Fields, which
contributes most to the sustenance of Life, is by the Japanese
comprehended under the name of Gokokf, that is, the five
Fruits of the Fields. ‘Tis by their good or bad growth they
estimate the value of the Ground, the fruitfulness of the Year,
and the wealth of the Possessor. They make up the chief
dishes at their meals, and make good the want there is of
Flesh-meat, which Custom and Religion forbid them to eat.”
Note 1. This is the earliest English-language document seen
(Dec. 2003) that uses the term “Flesh-meat” to refer to meat.

The five grains (Gokokf) are: (1) Kome or Rice (from
which “they brew a sort of strong fat Beer, call’d Sacki...”).
(2) Oomugi or Barley. “They feed their Cattle and Horses
with it: Some dress their Victuals with the Flower [Flour],
and make Cakes of it.” (3) Koomuggi or Wheat. (4) Daidsu
or Daidbeans. (5) “Adsuki [azuki] or Sodsu [shozu, shodzu =
small + bean] that is Sobeans” [azuki].

Concerning soybeans: “4. Daidsu, that is, Daidbeans,
is a certain sort of Beans, about the bigness of Turkish
Pease, growing after the manner of Lupins. They are next
to the Rice in use and esteem. Of the Meal of these Beans is
made what they call Midsu, a mealy Pap, which they dress
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their Victuals withal, as we do with Butter. What they call
Soeju, is also made of it, which is a sort of an Embamma, as
they call it, which they eat at meals to get a good stomach.
This Soeju is exported by the Dutch, and brought even into
Holland. I have describ’d their way of making it in my
Amoenitates Exoticae. p. 839. where the Plant it self bearing
these beans is figur’d and describ’d.”

Note 2. Midsu clearly refers to miso, and Soeju to
shoyu. This is the earliest English-language document seen
(March 2009) that mentions miso, or miso in connection
with Japan. It is also the earliest English-language document
seen (March 2009) that compares miso with butter. Midsu
has almost the same pronunciation (phonetics), and the same
etymology and meaning as the today’s word “miso.” Since
spelling did not become fixed until the 18th century, this
could be considered the earliest occurrence of “miso” in an
English-language document.

Note 3. This is the earliest English-language document
seen (April 2012) that uses the word Soeju to refer to soy
sauce. It is clearly Kaempfer’s spelling of the Japanese word
shoyu.

The author continues (p. 121-22): “5. Adsuki or Sodsu,
that is Sobeans. They grow likewise after the manner of
Lupins, and are black, not unlike Lentils, or the Indian
Cajan. The flower [flour] is bak’d with sugar into Mansje
[Manju] and other Cakes.”

Note 4. This is the earliest English-language document
seen (March 2006) that clearly mentions azuki beans. It is
also the earliest English-language document seen (March
2006) that uses the word “Adsuki” or the word “Sodsu” to
refer to azuki beans. Cooked and mashed or ground dry into
flour are mixed with sugar to make an or “sweetened azuki
bean paste.” This is used as a filling for the popular steamed
Japanese sweet bun named manju.

Besides the several sorts of Gokokf just mentioned, the
following Plants are comprehended under the same name:
Awa, Indian Corn, (Panicum Indicum Tabern), Kibi, or
Milium vulgare nostras, Millet: Fije, or Panicum vulgare
juba minore semine nigricante: And in general all sorts of
Corn and Mami [Mamé = beans], that is pease and pulse.
Azuki beans, though usually red, also occasionally have
black or white seedcoats.

In the Introduction to this book, the translator explains
that it was first published in English, after Dr. Kempfer’s
death in 1716, thanks to Sir Hans Sloane, who purchased all
of Kempfer’s plates, drawings, and manuscript memoirs as
they were about “to be disposed of.” Sloane added them to
his library, which the translator believes is “the completest of
its kind in Europe,” with an extensive collection of Books of
Physik, Natural History and Travels.” “This History of Japan
was by the Author divided into five Books.”

Note 5. Kaempfer lived 1651-1716. John Gaspar
Scheuchzer lived 1702-1729. His first translation was this
one, in 1727. The title page states that the original was

© Copyright Soyinfo Center 2014



“Written in High-Dutch by Engelberus Kaempfer, M.D.,
Physician to the Dutch Embassy to the Emperor’s Court;
and translated from his Original Manuscript, never before
printed, by J.G. Scheuchzer, F.R.S. and a member of the
College of Physicians, London. With the Life of the Author,
and an Introduction. Illustrated with many copper plates.”

Note 6. In 1986 a 3 volume edition was published in
Glasgow, Scotland by James Maclehose and Sons. This book
contains no mention of soybeans in Siam (Thailand).

Note 7. This is the earliest English-language document
seen (Nov. 2007) that mentions Lupins (or “lupin” or
“lupine” or “lupines”).

Note 8. This is the earliest English-language document
seen (Dec. 2000) that mentions the Goku-fu or “five grains”
and includes the soybean among them.

Note 9. This is the earliest English-language document
seen (June 2008) that mentions lentils; it compares them with
adsuki [azuki] beans. Address: M.D., Physician to the Dutch
Embassy to the Emperor’s Court [in Japan].

159. Three great historical stages in the transformation

of ketjap into ketchup (Early event). 1728. Compiled by
William Shurtleff of Soyinfo Center.

* Summary: The two words sets of “ketjap” and “ketchup,
catsup, catchup” and their corresponding seasonings have
histories that are intertwined and difficult to separate.

So far as we can tell, the Indonesian word “ketjap”
meant, and still means, “Indonesian-style soy sauce.” It was
a fermented food based on soybeans. The etymology of the
word probably traces its origin to southern China, where it
can refer to various kinds of sauces.

The transformation from “ketjap” to “ketchup” began in
about 1728. Before this time, both products were fermented
soybean condiments from Asia. Since the mid-1600s, soy
sauce had been imported from Asia to Europe. Initially,
Japanese shoyu (soy sauce) was imported from the port of
Nagasaki in Japan to the Netherlands by the Dutch East
India Co. The Dutch, who purchased shoyu eventually
standardized the name as “Soy.” In 1750 this “Soy” was first
imported into the United States.

Neither the Dutch nor the European and American
consumers of “Soy” had any idea of how this sauce was
made in Japan, but they knew it was expensive and tasty.
So they began to see if they could make it in Europe—using
European ingredients. Their initial experiments focused on
using vinegar seasoned with mushrooms or walnuts. They
were unaware of soybeans at the time and had no access to
them, So the first big change was the European ketchup was
made without soybeans. The second big change was that
European ketchup not a fermented product—although it was
aged. The third big change was that the European products
were lower-cost imitations, trying to match the flavor and
aroma, color and consistency of a more expensive imported
product, by trial and error. The fourth big change was the
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change in name; shoyu (from Japan) was called “Soy”
and “ketjap” (probably from Java) was called “ketchup,”
“catsup,” “catchup, etc.

One interesting hint of the basic similarity of Soy
and ketchup was the way they were list in advertisements
(usually retail ads) in Europe and the United States. Even
though 20-50 items might appear in the ad, Soy and ketchup
would almost always be listed together, one below the other
in the list.

Over the period of about 250 years Soy remained
basically the same product, whereas “ketchup” evolved
in major ways. The early ketchups were rarely associated
with the tomato, yet today the word “ketchup” is generally
understood to mean “tomato ketchup.”

160. Kaempfer, Engelbert. 1729. De beschryving van Japan:
Behelsende een verhaal van den ouden en tegenwoordigen
staat en regeering van dat ryk... [The history of Japan]. In
‘s Gravenhage; En t” Amsterdam: P. Gosse en J. Neaulme:
Balthasar Lakeman. vi + 50 + 500 p. Illust. (engravings,
XLV double leaves of plates). 36 cm. [Dut]*
* Summary: “Published in English [1727], French [1729],
and Dutch [1729] about a half-century before its appearance
in German”—Hunt botanical cat., p. 44.

Bancroft owned Y 6 238 The Bancroft Library copy
defective; lacks many plates.

161. Tournefort, Joseph Pitton de. 1730. The compleat
herbal: or the botanical institutions of Monsr. Tournefort,
Chief Botanist to the late French King... translated [by J.
Martyn] from the original Latin. With large additions, from
Ray, Gerard, Parkinson, and others. Vol. II. London: Printed
for J. Walthoe... See p. 481. No. 81. Reproduced from John
Ray 1704. [2 ref. Lat; Eng]

* Summary: “80. Phaseolus Japonicus niger. Butyri vices
supplens Deysumisi boondi, D. Sherard. Raii Supp. 438.
Black Japanese Kidney-bean supplying the place of Butter.”

Note 1. This citation and the one that follows were
reproduced from William Sherard’s 1704 unpublished
manuscript titled Autograph observations on the first two
volumes of John Ray’s Historia Plantarum (2 volumes in
1), p. 438. But Tournefort made a small error in transcribing
Ray’s text. Ray actually wrote Deysu-Misi-boondi D.
Sherard. This text almost certainly refers to “Daizu-Miso-
beans,” thus stating that black soybeans are used to make
miso. Early Europeans occasionally considered miso to be a
type of butter.

“81. Phaseolus Japonicus fructo albo, ex quo Soia
conficiunt Japoneses, D. Sherard. Raii Supp. 438.” Japanese
kidney bean with a white fruit, out of which the Japanese
make their Soia.

Note 2. This is the 2nd earliest English-language
document seen (Feb. 2006) that uses the term “Kidney-
bean” (or kidney bean) or the term “Japanese Kidney-bean”
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to refer to the soybean. Address: France.

162. Isei teikin ourai [Encyclopedia in question and answer
format]. 17307 Japan. Author unknown. Japanese summary
by Kawakami 1978, p. 206. Undated. [Jap]

» Summary: One theory says this book was written by Kokan
Shiren (pr? d. 1346), but it was probably written later. In

this book, yuba is called tofu uwamono (literally ‘tofu upper
substance’).

163. Miyake, Yarai. 1732. Mankin sangyo bukuri [How

to produce daily household necessities]. Japan: 6 volumes
(satsu). Japanese summary by Kawakami 1978, p. 258. [Jap]
* Summary: Volume 6, which is about food and drink,
emphasizes methods of production, and describes how to
make shoyu, sake, vinegar, konnyaku, and many other foods.
The book was also known under the title Machikata Bantaku
Shobai Shiho Taisei (“All houses in the town area business
method collection”).

T. Yokotsuka (1985, p. 206) cites this as ““Mankin
sangyo bukuri (1731)” but does not cite it in his
bibliography.

Fukushima (1989, p. 9) states that the Mankin-Sangyotai
(Miyake, 1732) describes how to make miso and shoyu.

Iino (2003, p. 9) states that the Mankin Sugiwai-bukuro
(1732) discusses only the soy sauce production method using
wheat (not barley) and soybeans. Ilino comments: “With the
beginning of the 19th century, the large bulk of soy sauce
seems to have been produced using wheat.” In column 2 of
page 9 he adds that this books also gives a description of
the method for making Kijoyu (raw / unheated soy sauce).
Iino then comments that from this description we learn that,
“while kijoyu was very flavorful and could be kept for a
long time, the high cost of production made selling kijoyu
difficult. Therefore a blend of approximately 7-8 liters of
modoshi [modoki = imitation?, a dilutor?] for every 18 liters
of moromi was being sold.” Address: Kyoto, Japan.

164. Charlevoix, Pierre Francois Xavier de. 1736. Histoire

et description generale du Japon: Ou I’on trouvera ce qu’on
a pu apprendre de la nature & des productions du pays... &
I’examen de tous les auters, qui ont ecrit sur le meme sujet...
2 v. [History and general description of Japan... Including the
examination of all the authors who have written on the same
subject. 2 vols.]. Paris: Chez Julien-Michel Gandouin [and 4
others]. [llust. Index. 26 cm. [Fre]*

* Summary: Peanut = Arachide, cacahuete. Other writers on
soy: 1696—poids jaunes, pois jaunes, soui or soi / 1790-Dolic
du Japon, bouillie, miso, soja, sooju / 1796—Dolichos Soy,
dolic bean, daidsou, feves de dolic, miso. Pierre Charlevoix
lived 1682-1761. Address: Jesuit father.

165. Ship Enckhuizen in Nagasaki loaded with soy [sauce].
1737. *
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* Summary: Herman Ketting is working with William
Shurtleff, trying to find when the Dutch East India
Company (VOC) first imported soy sauce from Japan to the
Netherlands. Ketting writes (20 June 2007): The citation
gives the following information: On 13 October 1737 a
ship named Enckhuizen (which we know was in Asia at
that time) was in Nagasaki loaded with 75 double barrels
of Soy [sauce] marked with a “Z.” The 75 Barrels were
shipped from Nagasaki to Batavia, the VOC’s headquarters.
Of this total, 35 barrels were bound for mainland Holland
[Netherlands].

This was surely not the first shipment of soy [sauce] to
Holland, because I have sent you some information about the
ship Westerwik which lay off the Cape of Good Hope [South
Africa] with some tainted soy the same year. In the meantime
I have found a letter sent to Holland which informed the
Herren XVII that soy is being sent to Holland in June
1737. If you like, I will send you this information [from the
General Missives] in the usual format.

166. Ship Westerwijk lying off the Cape of Good Hope with
a cargo of tainted soy [sauce]. 1738. *

» Summary: Herman Ketting is working with William
Shurtleff, trying to find when the Dutch East India
Company (VOC) first imported soy sauce from Japan to the
Netherlands. Ketting writes (4 June 2007): Most important
is perhaps the record about the Ship Westerwijk (1738) lying
off the Cape of Good Hope [South Africa] with a cargo of
tainted soy [sauce]. This record has a distinctive inventory
number (VOC 9149) and therefore is probably more
extensive than the other records. So it may contain some
references to soy being imported to Asia from Holland.

167. Governors General and the Council of the Indies
(Indi€). ed. 1739. Generale missiven [General missives].

In: Willem P. Coolhaas and Jurrien van Goor, comp. 2004.
Generale Missiven van Gouveneurs-General en Raden aan
Heren XVII der Verenigde Oostindische Compagnie: Deel X:
1737-1743. ‘s-Gravenhage: Nijhoff. Book X. 1159 p. (Letters
to the Heren XVII of the Dutch East India Company). [Dut]

* Summary: On page 253 (31 Jan. 1739) “zoya” is
mentioned twice and “Japans soja” once: “Ship Enkhuyzen /
Enkhuisen / Enckhuizen. Soy [sauce] (Zoya) for Hoorn and
Enkhuizen £139:12:-8.”

“Ship Schellack. 4 chests (kelders) of Soy sauce for
Delft and Rotterdam f139:12:-8.”

“With the fleet of 1739 in total, 36 chests (kelders) of
Japanese Soy (Japanse soja) f 1231:--:--.

Note 1. Enthuizen, Hoorn, Delft, and Rotterdam were
harbor towns and early “chambers” (kamers) of the Dutch
East India Co. (VOC), from which overseas trade with the
East Indies was conducted. The other two early chambers
were Amsterdam and Zeeland.

Note 2. The symbol “f” stands for guilder, the basic
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Dutch monetary unit. “f 2:07:8” is read “two guilders, 7
stuivers and 6 pennigen.” One gulden (singular of guilder) =
20 stuivers. One stuiver = 12 pennigen.

Note 3. This is the earliest Dutch-language document
seen (April 2012) in which the word Zoya is used to refer to
soy sauce.

Note 4. The General Missives are letters written by the
Governors General and the Council of the Dutch East Indies
(Indié) and sent to the Heren XVII [the directors of the
VOCT] in the Netherlands. Items in the General Missives are
the demand for men and materials for Indies, the number and
quality of ships in the Indies, questions about management
and information concerning the cargo sent with the fleet to
the Netherlands. Address: Batavia, Netherlands.

168. Valckenier, A. 1739. [Re: Merchandise loaded from
Batavia, Dutch East Indies]. Letter to Heren XVII (“17
Lords,” leaders of the Dutch East India Company, VOC),
Netherlands, Jan. 31. p. 2000-01 [Dut]

* Summary: Loaded merchandise is listed according to their
place of origin. For example merchandise from Coromandel.

Batavia’s collection: 11,500 pounds of tin from Malacca.

f. 3942:-4:-. 30,500 pounds of copper, Japanese, by staffs,
f. 13,944:12:-. 36 crates with bottles of Japanese soy sauce
(Zoija Japance) f. 1231:16:-8. 45,000 pounds of spiaulter
(an alloy / mixture of lead and tin) f. 150,606:-6:-8. 4,209
pounds of black ebony f. 90:-3:-.

Bibliographic reference in Dutch: NA, VOC 2422, OBP
(21 Jan. 1739) 2001vo.

Location: Nationaal Archief, Den Haag, De Archieven
van de VOC; toegangsnummer 1.04.02; inventaris nummer
2422 [National Archives, Prins Wilhem Alexanderhof 20,
The Hague. www.nationaalarchief.nl. The Archives of the
VOC; access number 1.04.02; record number 2422].

Note 1. The symbol “f.” stands for guilder, the basic
Dutch monetary unit. “f 2:07:8” is read “two guilders, 7
stuivers and 6 pennigen.” One gulden (singular of guilder) =
20 stuivers. One stuiver = 12 pennigen.

Note 2. A. Valckenier was Governor General in Batavia
from 1737 to 1741.

Note 3. An alloy of lead and tin is commonly called
either old pewter, tin pewter, or solder. Address: Governor-
General, and the Councils of the Indies, in Batavia [today’s
Jakarta, Indonesial.

169. De vergadering van het Haags Besogene [Meeting

of the Haags Besogene]. 1740. The Hague, Netherlands.

Unpaginated. [Dut]

* Summary: The meeting of the Haags Besogene starts

20 Oct. 1740. The committee works on the 24th four-year

(quadrennial) account of the Dutch East India Co (VOC).
Monday, 24 Oct. 1740, in the morning. Proceeding with

the reading and control of the delivery books to be sold and

delivered goods and merchandise, from 1 June 1737 until 15
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May 1738, item from 16 May 1738 until 15 May 1739, and
finally from 16 May 1739 until 31 May 1740.

Monday, 24 Oct. 1740, after midday. Started with the
reading and control of the accounts and merchandise, which
on 17 May 1736 were stockpiled in the warehouse of this
chamber [Amsterdam] and four years ago were received
from the [Dutch East] Indies (Indié [Batavia]). Items that
since 31 May 1736 were delivered from the stock according
to the journal of bookkeeping and the ledger and the part
of the stock lying unsold in the Company’s warchouses:...
Japanese Soy [sauce] (Japanse Soija); received as before—30
kelders. Note 1. A kelder is a chest; in this case it contains
bottles of soy sauce.

Bibliographic reference in Dutch: NA, VOC 4472,
Haags Besogene (20 t/m 24-10-1740).

Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
toegangsnummer 1.04.21; inventaris nummer 4472. Notulen
van het Haags Besogene [National Archives, Prins Wilhem
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The
Archives of the Dutch East India Co. (NFJ); access number
1.04.21; record number 4472. Notes of the Haags besogene].

Note 2. This is the earliest document seen (June 2007)
showing soy sauce in the Netherlands. This document
contains the earliest date seen for soy in the Netherlands (31
May 1736).

Note 3: The Haags Besogne prepared the meetings of the
Heren XVII [the 17 directors who made the most important
decisions]. To prepare those meetings, the Haags Besogne
had to deal with the letters received from Batavia and the
chambers in Holland and Zealand. The Haags Besogne also
controlled the different bookkeeping journals, and they
saw every letter, report or bookkeeping document in the
administration of the VOC; they made many abridgements
of or notes about them. On the basis of the findings, the
Haags Besogne gave advice to the Heren XVII. After that.
the Heren XVII made their decisions. So we can found in the
archive of the Haags Besogne some information from books
or sources which are lost. There is only one problem: there
is no index to or register on the notes of the Haags Besogne.
So a researcher must be familiar with the notes of the Haags
Besogne. Address: The Hague, Netherlands.

170. White’s China and Flint-Glass Warehouse. 1744.
Classified ad: To be sold at seven pence per pound,... Daily
Advertiser (London). May 16. p. [5], col. 2.8.
« Summary: “Where likewise is sold at the lowest Prices,...
Japan and Chinese Soy [sauce], India Ink and Fans, the finest
Havanna [Havana, Cuba] and Spanish Snuffs, Lavender,
Orange-Flower, Hungary, Honey, and Sanspareil Waters,
&c.”

Note: This is the earliest English-language document
seen (April 2012) that uses the term “Chinese Soy” to refer
to soy sauce. Address: Opposite the King’s Arms Tavern in
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New Bond-street [London].

171. Ellis, William. 1744. The modern husbandman: or, The
practice of farming. Vol. 3 of 4. Containing the months of
July, August and September. London: Printed for and sold by
T. Osborne. See p. 117-18. [Eng]

« Summary: The chapter titled “Of potatoes” states (p. 117-
18) that there are many ways to cook and serve them: “A
Third Way. Others, when they are boiled, have a Sauce ready
to put over them, made with Butter, Salt, and Pepper; others
use Gravy Sauce, others Ketchup, some eat them boiled with
only Pepper and Salt, others cut the large ones in Slices, and
fry them with Onions, or stew them with Salt, Pepper, and
Ale, or Water.”

Note: Vol. 1 is Jan. to March. Vol. 2 is April to June. Vol.

3. July to Sept. Vol. 4 is Oct. to Dec.

172. Brouwer, David. 1744. Diary. In: Leonard Blussé,
Cynthia Viallé, et al, eds. 2004. The Deshima Diaries
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
x1+ 898 p. See p. 50, 63 (#180).

» Summary: 1744 Oct. 7-"The compradoors asked whether
I wanted to buy the regular provisions. I replied that I

was willing to buy provisions at the prices they charged
others. They replied that the sake they supplied us was
especially brewed for the Company and that the barrels of
soy [sauce] given to us are bigger than the regular ones.

I ordered provisions amounting to 1,903 taels or {3,806.”
Address: Opperhoofd (Chief of the Dutch factory), Deshima,
Nagasaki, Japan.

173. Notulen van het Haags Besogene [Notes of meeting

of the Haags Besogene]. 1744. The Hague, Netherlands.
Unpaginated. Oct. 19-22. [Dut]

« Summary: Monday 19 Oct. 1744. The committee starts

to work on the 25th four-year (quadrennial) account [of

the Dutch East India Co (VOC)] and has agreed to come
together for that purpose during the morning from 9 until 12
and after midday from 3:30 until 5:30 p.m...

Thursday 22 Oct. 1744. Started with the reading and
control of the account of goods and merchandise which
on 31 May 1740 were stockpiled in the warehouse of this
chamber [Amsterdam] and which 4 years ago were received
from the Indies (Indié [Batavia]). Items that according to the
journal of bookkeeping and the ledger have been delivered
from the stock since that time and the part of the stock from
15 May 1744 has lain unsold in the Company’s warehouses.
The findings are stated below:

“... Japanese Soy [sauce] (Japanse Soija): from the
years 1738 and 1739 were stockpiled—30 kelders. Added to
this, received from the Indies (Indi€) during the past four
years—61 kelders.

Total in stock as of 15 May 1744-91 kelders. Note 1. A
kelder is a chest; in this case it contains bottles of soy sauce.
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Bibliographic reference in Dutch: NA, VOC 4472,
Haags Besogene (19 t/m 22-10-1744).

Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
toegangsnummer 1.04.21; inventaris nummer 4472. Notulen
van het Haags Besogene [National Archives, Prins Wilhem
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The
Archives of the Dutch East India Co. (NFJ); access number
1.04.21; record number 4472. Notes of the Haags besogene].

Note 2. A careful examination (by a Dutch PhD
researcher at the Hague) of the records VOC shipments
arriving in Holland from Batavia finds no evidence that soy
sauce was delivered to intermediaries for the Dutch or other
markets. For goods such as pepper, sugar, coffee and tea,
the Haags Besogne always noted how much was delivered.
But for soy sauce they did not. Therefore the soy sauce was
probably consumed by VOC directors and their servants.

Note 3. Soy was delivered by VOC ships and stored in
VOC warehouses. The inspectors of the warehouses never
mentioned that this soy had been delivered to a private
merchant. Our reached his conclusion after comparing
the note about soy and, for example, a note about pepper.
Address: The Hague, Netherlands.

174. [Re: Journal of the first bookkeeper in Amsterdam.
Items purchased from the VOC]. 1745. Amsterdam,
Netherlands. p. 222 [Dut]

« Summary: In Amsterdam, 31 March 1745. The following
persons purchased Soy [sauce] worth a total of f. 1456:-9:-
(aan Soija guldens).

Entry No. 250: About 70 crates with bottles (fleskelders)
sold and delivered at several prices as before folio 189.

Entry No. 321: Sacharias Tielman, according to the
delivery book fo. 189, 20 crates with bottles, f430:-9:-.

Entry No. 103 [in ledger]: Nicolaas Fremjin, 20 crates
with bottles, f421:-8:-.

Entry No. 311: Jan Leonard Apol, 10 crates with bottles,
207:-4:-.

Entry No. 78: Blote and Knibbe, 10 crates with bottles,
202:-4:-.

Entry No. 367: Jacob Gudmanson, 10 crates with
bottles, f194:-4:-.

Total: 70 crates with bottles, f1456:-9:-.

Bibliographic reference in Dutch: NA, VOC 7145,
journaal van de opperboekhouder (31 maart 1745) 222.

Location: Nationaal Archief, Den Haag, De Archieven
van de VOC; toegangsnummer 1.04.02; inventaris nummer
7154 [National Archives, Prins Wilhem Alexanderhof 20,
The Hague. www.nationaalarchief.nl. The Archives of the
VOC; access number 1.04.02; record number 7154.].

Note 1. This is the earliest document seen (Jan. 2012)
that gives a price for soy sauce; that price is in Dutch
guilders. We are not told the volume of each bottle or how
many bottles per crate.
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Note 2. The symbols “f” and “f.” stand for guilder, the
basic Dutch monetary unit. “f2:07:8” is read “two guilders, 7
stuivers and 6 pennigen.” One gulden (singular of guilder) =
20 stuivers. One stuiver = 12 pennigen.

Note 3. Items records above are not all that a person
or persons purchased. For example, Blote and Knibbe
bought, in addition to soy [sauce], cloves, coffee, tea, brown
pepper, cinnamon, borax, gum resin, and gum olibanum [for
incense].

Note 4. The journal of the first bookkeeper is arranged
by product type, whereas the ledger of the first bookkeeper is
arranged by the surname of the buyer. Address: Amsterdam.

175. Notulen van het Haags Besogene [Notes of meeting

of the Haags Besogene]. 1748. The Hague, Netherlands.
Unpaginated. Oct. 25. [Dut]

» Summary: Started with the reading and control of the
account of goods and merchandise, which on 15 May

1744 are stockpiled in the warechouses of this chamber
[Amsterdam] and which have been received during the

last four years from the Indies (Indié [Batavia]). Items that
according to the journal of bookkeeping and the ledger have
been delivered from the stock since 31 May 1748 and that
part of the stock lying unsold in the Company’s warehouses.

“... Soy [sauce] (Soija): According to the list closed on
15 May 1744 were stockpiled—91 kelders. And received from
the Indies (Indien) during the past four years—72 kelders.”

Total: 163 kelders. Note 1. A kelder is a chest; in this
case it contains bottles of soy sauce.

“From that is delivered during this time: 106 chests
(kelders).

“On account of the filling of half empty bottles (flessen)
and broken bottles: 4 chests (kelders).

“For the benefit of inns and yachts used: 2 chests
(kelders). Total: 163 chests (kelders) [So the books balance].
Bibliographic reference in Dutch: NA, VOC 4474,

Haags Besogene (25-10-1748).

Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
toegangsnummer 1.04.21; inventaris nummer 4474. Notulen
van het Haags Besogene [National Archives, Prins Wilhem
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The
Archives of the Dutch East India Co. (NFJ); access number
1.04.21; record number 4474. Notes of the Haags besogene].
Address: The Hague, Netherlands.

176. Hakubdshi. 1748-1750. Ryori sankaikyo. 5 vols.
[Cooking in mountain and sea countries]. Kyoto, Japan:
Nakamura Jinbé [and others]. 19 cm. [Jap]*

» Summary: The eighth earliest known reference to Kori-
dofu (dried-frozen tofu) appeared in this work. On double
leaves, Oriental style in case.

177. Amsterdam: Avec Privilege de Nos Seigneurs, les Etats
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de Holland et de West-Frise. 1750. Pais Bas (Pays Bas):
D’Amsterdam 14e 5. Octobre [The Netherlands: Amsterdam,
Oct. 5]. 80:Oct. 6. [Fre]

» Summary: This periodical has no page numbers. However
on the 4th page of this issue, in the right column is a
description of articles from the East Indies (des Indes-
Orientales), from Batavia, which arrived at Texel on the 26th
of last month. These include 591,964 units of brown pepper,
257 units of ginger conserves, 4 kegs of Arak, 26 cases of
soy [sauce] from Japan (Caves Soya du Japon), and 44 silk
robes from Japan (Robbes de Soye du Japon).

178. Homoed, Hendrik van. 1750. Diary. In: Leonard
Blussé, Cynthia Viallé, et al, eds. 2004. The Deshima Diaries
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
x1+ 898 p. See p. 126, 134, 138 (#156-57).

» Summary: In the section titled “Arrival of the Haarlem
and the Zuiderburg,” at 1750 Oct. 17-"0On behalf of his
master and the incoming governor, Kawachi-no-kami, the
secretary, gave me a present consisting of sixty barrels of
sake, sixty barrels of soy and two presentation trays heaped
with fresh fish. I expressed my gratitude most humbly...”
Address: Opperhoofd (Chief of the Dutch factory), Deshima,
Nagasaki, Japan.

179. Rochell & Sharp. 1750. Classified ad: Just imported by
the last ships from London,... New-York Gazette Revived in
the Weekly Post-Boy (New York City). Dec. 17. p. 3.

e Summary: ... and to be sold cheap by Rochell & Sharp, at
Mr. Seabring’s, Baker, in Wall Street, Superfine & middling
Broad Cloths, Bearskins,... Pickles, Durham Mustard,...
pickled Mushrooms in Quart Bottles, Sallad Oil in do. [ditto
= same] pickled Onions in Quart do. Pint do. of Indian Soy
[sauce], Bottles of Weston’s superfine Scotch Snuff...”

This ad also appeared in this newspaper on 24 Dec.
1750, p. 3 and 7 Jan. 1751, p. 4.

Note 1. This is the earliest document seen (Aug. 2012)
concerning soybean products (soy sauce) in the British
colonies of North America (now the United States), or in
New York. This document contains the earliest date seen for
soybean products in the British colonies of North America
or in New York (Dec. 1750); soybeans as such have not
yet been reported. At least 66 different ads for soy sauce
appeared in New York City newspapers before 1800!

Note 2. This is the earliest English-language document
seen (April 2012) that uses the term “Indian Soy” to refer to
soy sauce; it was probably imported from the Indies, the East
Indies, or India. To date, 103 documents in the SoyaScan
database contain the term “Indian Soy” (regardless of
capitalization) but only the earliest ones have been given the
keyword for “India.” The term “Indian Soy” was the earliest
name given to soy sauce imported to the British colonies
of North America. But what does it mean? Where was it
made? It was probably typical Japanese-style soy sauce
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Juft imported by the lalt Ships from Londo#, and to be fold cheap by
RocusLL £ Suarp, at Mr. Seabring’s, Baker, in Wall fiveet,

Superfine & middling Broad Cloths, Bearfbins,
Naps &5 Forreff Cloths, § ba—lfoam, Garlix, Tandems, dsuble Smﬁ;u,
yd, ¢wd -4 & 7-8 Checks, Sheeting, dy'd Silifias, French Vitry,
Ogenbrigs, Sail Clath. fine Hyfon, Green &5 Bobea Tea, Pepper,Peavter,
China, ‘Tay:. Ribbands, Ca/zcon of fundry forts, Wimen's ready made

Cloaks, Pickles, Durbam Muflard, Suits of Cloaths «
pickled Mufbiroons in

anfwerable,
pickled Onions in
Superfine Scotch Snuff,

ith Trimmings

Quart Bottles, Sallad Oil in do.
Quart do. Pint do. of Indian Soy, Bottles of Weflon’s
Bladders of da. Cutlery, fox neat Saddies with
Trimmings, and (sndry other Goods at reafonable Rates.

(shoyu), made in Japan and exported from there by the Dutch
East India Company (VOC), probably via Batavia (today’s
Jakarta), to Amsterdam—where it was purchased at auction by
merchants who brought it by sailing ship to North America.
Note 3. This is the earliest document seen (July 2006)
that mentions Durham Mustard, a famous product made
in the city of Durham, in northern England. “In 1720
Mrs. Clements discovered a method for extracting the full
flavour from mustard seed by grinding the seed in a mill and
subjecting to similar processes used in the making of flour
from wheat” (Durham city website).

180. Mogi family rules to live by (16 article creed) and poem
written (Early event). 17507 Undated.
* Summary: “Make strong morals your foundation, and
focus on money last.

“Don’t forget your foundation.

“Strive for harmony in your family.

“Avoid luxury: a simple life is a virtuous life.

“Do the job that you were born to do, and only that job.

“Treat a loss and a big gain the same.

“Competition can help you get ahead, but do not
compete unfairly or to an extreme.

“Make your main meal boiled rice and barley and one
bowl of miso soup.

“Eat the same food as your servants.

“Be strict with yourself, but be kind to your servants.

“Keep your personal expenses low.

“Use the rest of your money for the good of the
community to a level in keeping with your circumstances.

“Keep track of your finances, and save money for the
unexpected.

.

“Have a family reunion tw1ce a year. At these reunions,
don’t judge your family members based on their income, but
rather on their character.

“Family Creed Poem by Tadataka

“Tie this scroll up tightly and keep these words in your
heart.

“Even if you work and it is not enough, it is your job.

“If you work hard, there will be happiness.”

Source: University of Massachusetts at Amherst website.
http://www.umass.edu/fambiz/ articles/values culture/
kikkoman.html.

Ira Bryck adds: “I have had the Creed of the Mogi
Family on this website (Umass-Ambherst) for several years.

“Recently, a researcher from Japan let me know of
a much older creed, plus a family creed poem, predating
the one I had, written in an older Japanese, comparable to
Shakespearean English, as he described it. I list that older
one below. I am told it is similar in style to a commonly
used Samurai creed. Many thanks to Aragorn Quinn, UMass
graduate language student, for his fine translation, and to
Irene Starr for finding Aragorn; and to Machie Uemura for
bringing this all to my attention.”

181. Oogimachi, Kinmichi [pseudonum: Hakugyoku Ou].
1750? Hakugyoku Ou t6fu ki [Hakugyoku Ou’s record of
tofu]. Japan. Undated. [Jap]

» Summary: The caption of this striking illustration of two
Japanese women in kimonos states (in Japanese): Mizuchaya
to Tofuchaya. This can be translated as “Water Tea House
and Tofu Tea House.” The woman on the right is making
dengaku using skewered pieces of tofu over a charcoal
brazier.
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This illustration comes from a book that is hard to pin
down; we are not even sure that such a book exists. The
illustration appears in the book titled T6fu no Hon [The book
of tofu], by Koryti Abe and Shigemitsu Tsuji (1974, Tokyo,
p. 7, in Japanese). On page 6 they cite the source (somewhat
vaguely) as the source we cite above, and give the date as
mid-Edo period. The Edo (or Tokugawa) period lasted from
1600 to 1867.

Abe and Tsuji state (p. 6) that the above ancient book
mentions Niken Jaya (“two tea houses™) and their tofu
(Gion-dofu) and Dengaku. Hakugyoku means “white jewel”
and Ou means “old man / man’s.”

They then make things more confusing by stating:
According to Sejidan, written by Kikuoka Senryo of the mid-
Edo period, Gion-dofu was made for the first time at these
two tea houses (Niken Jaya), which were located to the east
and west of the tall wooden gate in Kyoto’s Gion section
(Gion Romon). That was the start of the Kyoto Water Tea
House (Kyo Mizu Chaya). The two tea houses were named
Fuji-ya (the eastern Niken Jaya) and Nakamura-ya (the
western Niken Jaya). In those old days they sold tofu. Today
only Nakamuraya exists, but its name is now Nakamura-ro.

A Japanese website named Union Catalog of Early
Japanese Books (http://basel.nijl.ac.jp) lists some 20
documents by Hakugyoku Ou (the pronunciation of his name
is shown in furigana = hiragana written next to the Chinese
characters / kanji), but no dates are given. Unfortunately the
book about tofu cited above is not mentioned among the 20.

According to The Book of Tofu, by Shurtleff and Aoyagi
(1975, p. 307): The Nakamura-ro restaurant, which is said
to be “the oldest of all existing Japanese restaurants, began
about 400 years ago as a simple tea shop serving travelers,
pilgrims, and townspeople who came to pay homage at the
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revered Yasaka Shrine in Kyoto’s Gion Quarter. Over the
centuries, the shop grew into a restaurant and became famous
for its ‘Gion-dofu.’... The present master and head chef, Mr.
Shigemitsu Tsuji, is famous throughout Japan as a cook,
lecturer, and author.” An illustration by Aoyagi of the interior
of Nakamura-ro appears from the time she and Shurtleff
visited the restaurant in about 1973. Address: Japan.

182. Kondate [Menus]. 1751-1781. Publisher unknown. 100
p. Japanese summary by Kawakami 1978, p. 47. [Jap]

e Summary: The menus, by an unknown author, are for

tea ceremony cooking. Mentions Higo-dofu, which is tofu
shaped like a piece of macaroni (hollow tube).

183. Dale, Samuel. 1751. Pharmacologia, seu manuductio
ad materiam medicam:... [Pharmacology, or eating as a
supplement to the materia medica:... 5th ed]. Lugduni
Batavorum [Leiden]: Impensis Gerardi Potuliet. See p. 238.
26 cm. [117%* ref. Lat]

SAMUET, DALE ML

Summary: The information on soy sauce appears in

the section on medicinal plants under the heading “I.

De Phaseolo... A. 3. Soia, Offic. [probably officinarum]

Phaseolus Japonicus, ex quo Japonensium Soia, qui intinctus

species est, conficitur, Herm. Species Phaseoli parvi, albi,

¢ Japonia allata, ¢ qua conficiunt condimentum Ketchup

dictum, duum generum, liquidum nimirum & solidum.
“Phaseolus erectus siliquis Lupini, fructu pisi majoris

candido, Kemph. Amoen. Exot. 837.
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Hujus notitiam debemus Botanico erudito D. Paulo
Hermanno defuncto, qui eam doctissimo nuper amico nostro
D. Gulielmo Sherrard [Sherard], LL.D. communicavit, sub
titulo suprascripto, unde nos habuimus.

This entry is the same as that in the original 1705
edition except for the addition of a middle paragraph from
Kaempfer’s Amoenitatum Exoticarum and small changes
in the positions of several words. The author’s name on the
title page is now written Samuelis Dalei, M.L. Also near
the bottom of the title page is written “Ex scriptis Hermanni
Boerhaave locupletata. Indice Gallico, Germanico, Belgico,
aucta.”

A full-page illustration (engraving) shows a oval portrait
of Samuel Dale, M.L.

184. Valle (Berto). 1752. Classified ad: Just arrived from
Italy in twenty-eight days, in the Ruby, Capt. Peter Mauger.
Daily Advertiser (London). Feb. 24. col. 2.9.
e Summary: Also “... Morelles, new Provence Olives,
Spanish and Lucca ditto [Olives], Japan Soy [sauce], Russia
Cavear [Caviar] and Butargo, new Gorgona Anchovies, fine
small Capuchin Capers,... French, Hungary and Lavender
Water,...”

Note: This is the earliest document seen (April 2012)
that uses the term “Japan Soy” to refer to soy sauce. Address:
In the Hay-Market, St. James’s [London].

185. Homoed, Hendrik van. 1752. Diary. In: Leonard
Blussé, Cynthia Viallé, et al, eds. 2004. The Deshima Diaries
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
x1+ 898 p. See p. 154, 163-64 (#117-18).
e Summary: 1752 April 28-"1 was amazed by what they told
me because they know that they cannot keep it a secret from
me if the junk is from Batavia [Jakarta]. As soon as they
had left, I asked about the Japanese who had told the story
of it being a junk from Batavia. The first slave brought him.
I asked him where the junk was from and he replied from
Jacatra [Jakarta] and that it carried only miso beans [i.e.,
soybeans used to make miso]... The Japanese coolie told me
that there was no truth to his story about the junk.”

1752 May 1-"Several apprentices clarified the story
about the junk. The Chinese farmers have been mistaken
for female slaves. They wear a different type of clothes. I
asked Jiemon why the junk was being unloaded because
I could not imagine that the government would accept a
cargo of miso and other beans as tradable goods. Japan
produces enough miso beans itself. He replied that the cargo
will be sold out of compassion for the Chinese farmers.”
Address: Opperhoofd (Chief of the Dutch factory), Deshima,
Nagasaki, Japan.

186. Notulen van het Haags Besogene [Notes of meeting
of the Haags Besogene]. 1752. The Hague, Netherlands.
Unpaginated. Oct. 19. [Dut]
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» Summary: On the first page of notes of the meeting
concerning the stock in the warehouses we read:

“Thursday, 19 Oct. 1752: Started with the reading and
control of the account of goods and merchandise, which on
31 May [1752] were stockpiled in the warehouses of this
chamber [Amsterdam] and which have been received during
the last four years from the Indies (Indié [Batavia]). Items
that according to the journal of bookkeeping and the ledger
have been delivered from the stock since 31 May 1752
and that part of the stock lying unsold in the Company’s
warehouses.

“... Japanese Soy [sauce] (Japanse Soija): According to
the list closed on 31 May 1748 were stockpiled—51 kelders.
And received from the Indies (Indien) during the past four
years—51 kelders.”

Total: 102 kelders. Note 1. A kelder is a chest; in this
case it contains bottles of soy sauce.

“From that is delivered during this time: 39 chests
(kelders).

“According to the list closed on 31 May 1752, in stock:
45 chests (kelders).

“Provided for consumption in inns and yachts: 3 chests
(kelders).

“In disuse, broken and empty: 15 chests (kelders). Total:
102 chests (kelders) [So the books balance].

Bibliographic reference in Dutch: NA, VOC 4475,
Haags Besogene (19-10-1752).

Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
toegangsnummer 1.04.21; inventaris nummer 4475. Notulen
van het Haags Besogene [National Archives, Prins Wilhem
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The
Archives of the Dutch East India Co. (NFJ); access number
1.04.21; record number 4475. Notes of the Haags besogene].
Address: The Hague, Netherlands.

187. Society of Gentlemen. 1754. A new and complete
dictionary of arts and sciences; comprehending all the
branches of useful knowledge, with accurate descriptions...
Vol. 2 of 4. London: Printed for W. Owen. 1084 p. See p.
985.
* Summary: The entry for “Drug” states (p. 985): “a general
term for goods of the druggist and grocery kinds, especially
for those used in medicine and dying [dyeing]. The principal
drugs in medicine make the greatest part of the wholesale
trade in the druggist and spicery ways. Some are produced
in France, England &c. but the greatest part is brought from
the Levant, and the East Indies. The chief drugs imported
into this kingdom, are from the East-Indies, being as follows,
alum, china-root, camphor, rhubarb, musk, vermillion, soy of
Japan, ketchup,...”

Note: This is the earliest English-language document
seen (April 2012) that uses the term “soy of Japan” to refer
to soy sauce made in Japan.
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“Ketchup” may well have referred to soy sauce made
in the Dutch East Indies (today’s Indonesia). Address:
[England].

188. Sendai-johoku Haku-furosai. 1755. Chinin hitsuy6
[The cook’s necessities]. Publisher unknown. 6 volumes
(satsu). Japanese summary by Kawakami 1978. [Jap]

» Summary: The author’s first name is unknown. His last
name is apparently Haku-furosai, and he comes from Sendai-
johoku. This is a Chinese herbal reference book for cooks. It
lists tofu as a product made from soybeans, and lists many
tofu recipes which are not found even in the famous Tofu
Hyaku-chin.

189. Notulen van het Haags Besogene [Notes of meeting
of the Haags Besogene]. 1756. The Hague, Netherlands.
Unpaginated. Oct. 20. [Dut]

» Summary: On the first page of notes of the meeting
concerning the stock in the warehouses we read:

“Wednesday, 20 Oct. 1756. Started with the reading
and control of the account of goods and merchandise, which
on 31 May 1756 were stockpiled in the warehouses of this
chamber [Amsterdam] and which have been received during
the last four years from the Indies (Indien [Batavia]). [tems
that according to the journal of bookkeeping and the ledger
have been delivered from the stock since 31 May 1756
and that part of the stock lying unsold in the Company’s
warehouses.

“... Japanese Soy [sauce] (Japanese Soija): According
to the list closed on 31 May 1752 there were stockpiled—45
kelders. And received from the Indies (Indien) during the
past four years—60 kelders.”

Total: 105 kelders. Note 1. A kelder is a chest; in this
case it contains bottles of soy sauce.

“From that is delivered during this time: 93 chests
(kelders).

“Provided for consumption in inns and yachts: 2 chests
(kelders).

“In disuse, broken and empty: 10 chests (kelders). Total:
105 chests (kelders) [So the books balance].

Bibliographic reference in Dutch: NA, VOC 4477,
Haags Besogene (20-10-1756).

Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
toegangsnummer 1.04.21; inventaris nummer 4477. Notulen
van het Haags Besogene [National Archives, Prins Wilhem
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The
Archives of the Dutch East India Co. (NFJ); access number
1.04.21; record number 4477. Notes of the Haags besogene].
Address: The Hague, Netherlands.

190. Ryori oboe-gaki [Writings on cookery remembrances].
1756. Japan: Publisher unknown. 44 p. Japanese summary by
Kawakami 1978, p. 161. [Jap]
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* Summary: Mostly about snacks and confections (kashi).
But there is an interesting description of miso-making using
rice bran (nuka) and koji with salt. It is called nuka miso.
This was a type of miso, and it was used in nuka miso soup
(nuka-miso shiru). Today, nuka-miso refers to salted rice
bran used as a pickling bed. It does not contain any actual
miso, though it has a similar consistency.

191. Osbeck, Per. 1757. Dagbok ofwer en Ostindisk resa &ren
1750, 1751, 1752. Med anmirkingar uti naturkunnigheten,
fraimmande folkslags sprak, seder, hushallning, m. m.
[Voyage to the East Indies in the years 1750, 1751, 1752...].
Stockholm: Tryckt hos L.L. Grefing. 4 + 376 + [16] p. Illust.
14 cm. German edition published in 1765, English in 1771.
[Swel*

« Summary: See the English translation of the book made

in 1771. Page 358: Dolichos sinensis—by the Chinese called
Ta-o—Diadelphia decandria.

Note: Osbeck lived 1723-1805. A photostat copy of the
original is in the library of the Arnold Arboretum and in the
rare book room of the University of Illinois (Champaign /
Urbana).

192. Journal de Commerce (Brussels). 1759. D’ Amsterdam.
Arrivée & chargement des vaisseaux des Indes Orientales
[From Amsterdam: Arrival and loading of vessels from the
East Indies]. 5:198-202. Sept. See p. 199. [Fre]
e Summary: Lists the cargo on six vessels, including (p.
199): “26 Futailles Soya de Japan” [26 kegs of soy (sauce)
from Japan].

Note: The various reference to the word Soye concern
silk, not soy sauce.

193. Ekeberg, Karl Gustaf. 1764. Om Chinesiska Soyan

[On Chinese soy sauce]. Kongliga Vetenskaps Academiens
Handlingar (Transactions of the Royal Academy of Sciences,
New Series, Stockholm) 25:38-40. Jan/March. [Swe; eng+]

* Summary: A detailed description in Swedish of how

the Chinese make soy sauce, written with the intent that
Europeans would start making it themselves.

“The natives of nearly all of the Indies (India) use for
their cooking a sauce which they have prepared in advance.
This sauce serves the purpose of both economizing and
making the food better tasting. The inhabitants of the
Moluccan Islands [later part of Indonesia] and the islands
lying around the Strait prepare, by rotting of small fish, a
sauce which in taste and smell doesn’t differ much from
anchovies, rather than [using] the soy [sauce] that more
recently has become known in Europe.

“The Chinese, who are not inferior to any other people
of the world when it comes to home economy or the ability
to imitate what they have seen, although not the inventors of
soy sauce themselves, have tried to imitate their neighbors
the Japanese, whose soy sauce surpasses that of the Chinese,
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be it more in price than in taste (goodness). They favor
using it in the preparation of several dishes, and especially
for dipping meat, fish, and vegetables into, lavishly and
differently from other sauces.

“I have the honour to herewith to describe how Chinese
soy sauce is prepared, because it has come to be used by us
and we ought to be able to produce it ourselves.

“I have previously remarked in a short account of
Chinese home economics in the country, that they have
a type of small bean called Pactau [“white bean” = white
soybean] among their grains. It differs only in size from the
Caravance bean (Caravancer) usually used as nourishment
on board during the voyage home. These Pactau beans are
the main ingredient of the soy sauce, and since both types
of beans resemble one another fairly closely in taste, and
since the Caravance beans do not differ very much from our
Turkish beans (Turkika Boner), I do not doubt that soy sauce
could be prepared from the latter [Turkish beans], if not
from our own field-beans. The Chinese prefer, when short of
their Pactau beans, to prepare the sauce from a type of lesser
blackish-green bean, which they call Hactau. Our native
beans ought to be tried, therefore, in case the crop of Pactau
beans, imported for experimenting, should fail.

“Thirty-five pounds [actually skalpund; 1 skalpund =
425 gm] of these beans, are cleaned then boiled for 2 or 3
hours in a covered kettle in clean water over a slow fire,
until they can be easily mashed between the fingers. Water is
added little by little so that the beans do not burn. The beans
are removed and spread out on wide, shallow containers
(trays) so that the water can run off, and while they are still
damp they are rolled in a fine flour (which is ground from the
same kind of bean) until they are covered on all sides. They
are then placed on smaller trays or loosely woven mats and
stacked one and a half inches (literally “thumbs”), one above
the other, then placed in an open and loosely woven basket,
which is wrapped in a mat or cloth, so that they can ferment
and grow moldy during a period of three or four days.

Then the cloth is removed and air let in, so that they should
become withered and somewhat dried by the time they are
left in strong solar heat (or in any other warm area) so that
they can dry until they become so hard that they shatter when
hit with a hammer and the pieces fly around.

“The flour and the mold are now separated from the
beans by rubbing them between the hands. Then the beans
are placed in a large or several smaller jars (earthen vessels)
and covered with a clear (salt) pickling brine, prepared
from 20 pounds of nice clean salt and 100 pounds of clean
spring water. The vessels are placed open in the sun during
the day, but are closed at night to keep out the cold and the
dampness. Otherwise they are placed in a warm area for six
whole weeks, to draw [until their whole substance has been
well extracted]. When it is observed that the pickling brine
has become dark brown and strong, it is poured off, and
brought to a boil several times to increase the strength. Some
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people add sugar, ginger and other spices to it, according to
taste, while it is cooking. They then let the sauce stand with
the spices for a few days, before the spices are removed by
straining.”

Note 1. The author, Carl Gustaf Ekeberg (written like
this on title page) lived 1716-84. He was captain of a ship
in the Swedish East India Company’s service. He arrived
in Canton on 24 August 1766, but had previously visited in
1762. Beckmann (1798, p. 344) gives an English translation
of the latter half of this document, starting at “Thirty-five
pounds...” Note 2. This is the earliest Swedish-language
document seen that uses the term Caravancer to refer to
soybeans.

Note 3. This is the earliest document seen (July 2001)
stating that sugar and/or spices are sometimes added to soy
sauce during the last stage of processing.

Note 4. This is the earliest journal article seen (Oct.
2001) that mentions soy.

Note 5. This periodical started publication in 1739 in
Stockholm. Address: Captaine vid Ostindiska Compagniet
(Captain with the East India Company).

194. Product Name: [Shoyu. Brand named J6ji Shoyu in
1772].

Foreign Name: Shoyu.

Manufacturer’s Name: Takanashi Hyozaemon XXII
(Renamed Mogi Hyozaemon in 1764).

Manufacturer’s Address: Noda, Japan.

Date of Introduction: 1764.

New Product-Documentation: Noda Shoyu K.K. (Morio
ICHIYAMA, ed.). 1940. Noda Shoyu K.K. Nijunen-shi
[Twenty-year history of Noda Shoyu, Inc.]. p. 473. The Jojt
brand of shoyu (of which the logo is shown) was introduced
in Anei 1 (1772).

Mark Fruin. 1983. Kikkoman: Company, Clan, and
Community. p. 18. “In 1764 the eldest son of Takanashi
Hyozaemon, now the XXII, married the daughter of Mogi
Shichizaemon V. As was often the case when marriage was
tied to business, he married into her family, assuming her
family’s name an occupation. In the year of their marriage,
1764, the adopted son-in-law (muko-y6shi) and his bride
established a shoyu factory on the advice and with the
financial support of the bridegroom’s natural family, the
Takanashis, who had been making shoyu in Noda since
1661. This was the first Mogi family to venture into shoyu
manufacture, but two years later, in 1766, the bride’s father,
Mogi Shichizaemon, whose ancestors had established
the first Mogi household in Noda in 1630, added the
manufacture of shoyu to the manufacture of miso, which
his family had begun in 1662.” Fruin (p. 73) says that by
1909 this shoyu was sold under the Kamigata brand, but Ken
Mogi of Kikkoman says that Kamigata (the brand introduced
by Takanashi Hyozaemon in Anei 1 = 1772) should be
pronounced J6ji, not Kamigata.
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195. Diderot, Denis. 1765. Encyclopédie, ou dictionnaire
raisonné des sciences, des arts et des métiers: Soui, ou soi
[Encyclopedia, or rational / systematic dictionary of the
sciences, arts, and trades/crafts: Soy]. Paris: Briasson. See
vol. 15, p. 403. Published from 1751-1765 in 17 volumes or
fascicles. [Fre]

* Summary: “Soui, or soi, singular masculine (Cuisine) is a
type of sauce that the Japanese prepare, and which is very
much sought after by the peoples of Asia, and by the Dutch,
which import it from Japan. It is a type of extract or of liquid
which goes well with all types of meats, and above all with
partridge and ham. Then one adds to it mushroom sauce, lots
of salt, pepper, ginger, and other spices which give it a very
strong flavor, and which help to prevent the resulting sauce
(liqueur) from spoiling. It will keep for many years in bottles
that are well corked, and a small quantity of this liquid mixed
with ordinary sauces, enhances them and gives them a very
agreeable flavor. The Chinese also make soy (soui), but that
of the Japanese is regarded as superior. It is said that the
reason for this is that the meats are much more succulent in
Japan than in China.”

The text in French reads: “SOUI, ou SOI, s.m. (Cuisin.)
c’est une espece de sauce que les Japonnois préparent, &
qui est trés recherchée par les peuples de I’Asie, & par les
Hollandois qui en apportent de ce pays; c’est une espece
d’extrait ou de suc qui se tire de toute sorte de viandes,

& sur-tout des perdrix & du jambon. On 'y joint du suc de
champignons, beaucoup de sel, de poivre, de gingembre, &
d’autres épiceries qui lui donnent un go(t trés fort, & qui
contribuent @ empécher que cette liqueur ne se corrompe.
Elle se garde pendant un grand nombre d’annés dans des
bouteilles bien bouchées, & une petite quantité de cette
liqgueur mélée avec les sucs ordinaires, les releve, & leur
donne un go(t trés-agréable. Les Chinois font aussi du
souf, mais on regarde celui du Japon comme supérieur; ce
qui vient, dit-on, de ce que les viandes sont beancoup [sic,
beaucoup] plus succulentes au Japon qu’a la Chine.”

Note 1. Diderot, the French encyclopedist, lived 1713-
1784.

Note 2. This is the 2nd earliest French-language
document seen (Jan. 2010) that refers to soybeans or
soyfoods.

Note 3. This is the earliest French-language document
seen (April 2012) that uses the words le Soui or le soi to
refer to soy sauce. The text seems to imply that soy sauce
had been introduced to France by this time, however we
cannot be sure of this. If that were the case, this would be
the earliest document seen (Jan. 2010) concerning soybean
products (soy sauce) in France; soybeans as such have not
yet been reported.

Note 4. This is the earliest Western-language document
seen (Feb. 2004) that recommends adding seasonings (such
as mushroom sauce, salt, pepper, ginger, or other spices)
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soy sauce to enhance its flavor. This idea may have been a
French innovation.

Note 5. The earliest publication seen that cites this early
document (Diderot 1765) was by Shigeru Otsuka, in his
book A Journey into the World of Shoyu (1987, p. 75). But 14
years earlier, in his chapter titled “All About Shoyu” in The
Kikkoman Way of Fine Eating (1973, p. 10), when discussing
how Europeans got to know about shoyu, he wrote: “It was
the great misfortune of the Portuguese that they did not know
it. The Dutch traders that followed them, however, did notice
shoyu, and began to export it to Europe. It was about 100
years later that Louis XIV of France began to prize shoyu as
a secret ingredient in the luxurious court fare of the time.”
Note that Louis XIV reigned from 1643 to 1715, more than
50 years before Diderot wrote this passage. We know of no
document which states that Louis XIV ever used shoyu. And
when we asked Mr. Otsuka for his source concerning Louis
XIV’s use of shoyu, he was unable to give any source. Dr.
Yokotsuka of Kikkoman (1983) thinks the original source
was Dr. Obata. Address: France.

196. Product Name: [Shoyul].

Foreign Name: Shoyu.

Manufacturer’s Name: Horikiri Monjiro.
Manufacturer’s Address: Nagareyama (near Noda), Japan.
Date of Introduction: 1766.

New Product-Documentation: Mark Fruin. 1983.
Kikkoman: Company, Clan, and Community. p. 18. In 1766
Horikiri Monjird from Nagareyama began making shoyu.
“His wife was the second daughter of Mogi saheiji III,

who would himself begin soy sauce brewing in a few more
years.”

197. Product Name: [Shoyul].

Foreign Name: Shoyu.

Manufacturer’s Name: Mogi Shichizaemon V.
Manufacturer’s Address: Noda, Japan.

Date of Introduction: 1766.

New Product-Documentation: Mark Fruin. 1983.
Kikkoman: Company, Clan, and Community. p. 18. “In 1764
the eldest son of Takanashi Hyozaemon, now the XXII,
married the daughter of Mogi Shichizaemon V. As was often
the case when marriage was tied to business, he married

into her family, assuming her family’s name an occupation.
In the year of their marriage, 1764, the adopted son-in-law
(muko-y6shi) and his bride established a shoyu factory on
the advice and with the financial support of the bridegroom’s
natural family, the Takanashis, who had been making shoyu
in Noda since 1661. This was the first Mogi family to
venture into shoyu manufacture, but two years later, in 1766,
the bride’s father, Mogi Shichizaemon, whose ancestors had
established the first Mogi household in Noda in 1630, added
the manufacture of shoyu to the manufacture of miso, which
his family had begun in 1662.”
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198. Ryorikata banhé [Many methods for cooks]. 1766?
Japan: Publisher unknown. 60 p. Japanese summary by
Kawakami 1978, p. 165. [Jap]*

* Summary: This manual, by an unknown author, describes
how to make various foods, rather than how to prepare
recipes. It discusses shoyu, barley hishio, Kinzanji miso,
kiku hishio (it is not known what “kiku” means), hishio,
natto, toko miso, uzu-miso, and amazake.

199. Kastens, Herman Christiaan. 1767. Diary. In: Leonard
Blussé, Cynthia Viallé, et al, eds. 2004. The Deshima Diaries
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
x1+ 898 p. See p. 311-12 (#73, 77).

* Summary: In the section titled “Diary kept by Deputy
Christ during the absence of Kastens,” at 1767 April 9-"A
small wangkang without its top mast, which had stranded off
the island of Koshiki on 25 January, arrived in the roadstead.
It had departed from the Chinese harbor of Zoesio on
November 17 last year. It was destined for Lionton. Its cargo
consisted merely of 56,200 ganting miso beans [soybeans
used to make miso] and 9,000 catties of oil.”

Note: A ganting / gantung is a measure of weight. It is
not clear what kind of oil this is.

1767 May 6—"Today the wangkang which arrived here
on 9 April got a top mast. It sold part of its cargo of miso
beans to cover its expenses.” Address: Opperhoofd (Chief of
the Dutch factory), Deshima, Nagasaki, Japan.

200. Stork, William. 1769. A description of East-Florida,
with a journal, kept by John Bartram of Philadelphia,
botanist to His Majesty for the Floridas; upon a journey from
St. Augustine up the River St. John’s, as far as the lakes.
With explanatory botanical notes... The third edition, much
enlarged and improved. London: Sold by W. Nicoll; and T.
Jeftries. [4], viii, 40, [2], xii, 35, [1] p. Illust. maps. 30 cm.
[2 ref]
« Summary: This book is divided into two parts, each of
which is paginated separately. At the beginning of the 2nd
part is “The introduction to the journal” of John Bartram.
When talking about the importance of new plants and
naturalists to the American colonies he states (p. ii): “I
cannot touch upon this subject without mentioning Mr.
John Ellis, Fellow of the Royal Society, and agent for West-
Florida... It is to this very ingenious gentleman that [ am
indebted for the following catalogue of plants that may
be useful in America, in which, to avoid confusion in the
botanical names, Mr. Ellis hath given both the generical and
the specifick or trivial names of the plants, with the page
referred to in the celebrated Dr. Linnaeus’s 2nd edition of his
Species of Plants...”

There follows (p. iii on) a 4-column table in which
numerous plants are listed under the following column
headings: (1) The “Latin names”—genus and species. (2) “2d
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Ed. Lin. Sp.”-The page on which this plant is mentioned
in the 2nd ed. of Linnaeus’ Species Plantarum. (3). English
names. (4) Observations.

On p. v we read: “Dolichos soja Linn. Lin. Sp. 1023. A
kind of kidbean called Daidsu. Used for making Soye* or
Indian Ketchup. See Kaempfer, Amoenitatis, 837.

“* The method of preparing East-India Soye or India
Ketchup. Take a certain measure, for instance a gallon, of
that sort of kidney-beans, called Daidsu by the Japonese, and
Caravances by the Europeans; let them be boiled till they
are soft; also a gallon of bruised wheat or barley, (but wheat
makes the blackest Soye) and a gallon of common salt. Let
the boiled caravances be mixed with the bruised wheat, and
be kept covered close a day and a night in a warm place, that
it may ferment. Then put the mixture of the caravances and
wheat, together with the gallon of salt, into an earthen vessel,
with two gallons and a half of common water, and cover it
up very close. The next day stir it about well with a battering
machine or mill (Rutabulum) for several days, twice or thrice
a day, in order to blend it more thoroughly together. This
work must be continued for two or three months, then strain
off and press out the liquor, and keep it for use in wooden
vessels; the older it is the clearer it will be, and of so much
more value. After it is pressed out, you may pour on the
remaining mass more water, then stir it about violently, and
in some days after you may press out more Soye.”

Note 1. This is the earliest American document seen
(Dec. 2005) that uses the term “Dolichos soja” or the word
“Daidsu” or “kidbean” to refer to the soybean.

Note 2. This is the earliest English-language document
seen (April 2012) that uses the word “Soye” to refer to soy
sauce, or the term “East-India Soye” or the term “India
Ketchup” to refer to soy sauce from the East Indies, probably
the Dutch East Indies (today’s Indonesia). The ideas that
soy sauce is a type of ketchup, and that this soy sauce comes
from the Indies (India) are extremely interesting in trying to
understand the origin of the word “ketchup” (regardless of
spelling) and the early relationship between soy [sauce] and
ketchup.

Note 3. This is the earliest English-language document
seen (April 2012) that uses the term “bruised wheat or
barley” in connection with the process for making soy sauce.
This term and this descriptive recipe would be repeated
in more than 20 publications—even though the recipe will
not work, since it contains no koji, and many must have
wondered just how they are supposed to make “bruised
wheat or barley.”

Note 4. John Ellis (ca. 1705-1776), an Irish naturalist
living in London, was active in studying the plants of the
American colonies and in introducing new plants to them.
He was also a commercial agent, representing a number
of American colonies in London. In 1769 Ellis was the
commercial agent for West Florida in London. Notice that his
is a list of plants “that may be useful in America.” He does
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not say they are already growing in America.

Note 5. Ellis does not mention koji (grains or beans
covered with a white mycelium of Aspergillus mold), and
does not understand its importance in making soy sauce.
Kaempfer, from whom Ellis got his instructions for preparing
soy sauce, did not mention koji either in connection with soy
sauce. However Kaempfer did mention koos (by which he
probably meant koji), in the previous paragraph of his 1712
classic, in which he described how to make miso.

Note 6. This is the earliest English-language document
seen (March 2006) that uses the word “Caravances” (using
this or any related spelling) to refer to soybeans.

Note 7. Also included in Ellis’s catalog are: Safflower,
Sesamum Orientale [sesame seeds], locust tree or St. John’s
Bread (Ceratonia Siliqua), true opium poppy, tallow tree of
China, true rhubarb, sago palm-tree, true bamboo cane, East
India mango-tree, paper mulberry tree, arnotto [anatto], etc.

Note 8. This is the earliest English-language document
seen (Aug. 2007) that uses the word “Sesamum” or the
term Sesamum Orientale to refer to sesame seeds, or that
gives their scientific name; it says (p. iii): “Latin name:
Sesamum Orientale. 2d Ed. L. Sp. [2nd edition of Linnaeus’
Species plantarum]: p. 883. English names: Oyly grain.
Observations: Propagated in the Levant [countries of the
eastern Mediterranean] for oyl, which does not soon grow
rancid by keeping.”

Note 9. William Stork, a German botanist and member
of the Royal Society (London), had this treatise published
in London as a promotion of Florida as an attractive place
for settlers by describing the climate, soil, flora, and fauna.
He emphasized its agricultural potential for cultivating rice,
cotton, silk, sugar, and other profitable crops. According
to Prof. Ted Hymowitz (March 2006), Stork lived in St.
Augustine, Florida, in 1765, and then went to England.
Address: [England].

201. Curson (Richard). 1770. Classified ad: Has just
imported and will sell on the most reasonable terms, the
following articles,... New-York Gazette; and the Weekly
Mercury (New York City). Nov. 26. p. 3.
e Summary: “... Single and double refined Loaf Sugar,
Pepper, Allspice, the finest Durham Mustard,... Vermicelly
[Vermicelli], Pearl Barley, Florence Oyl, Italian small
Capers, Raisins and Currants, Jordon [Jordan] Almonds,
India Soy [sauce], very best Catchup, Staple Isinglass,...”

Note 1. This is the earliest document seen (May 2012)
in which both soy sauce (“India Soy”) and Catchup appear
in the same shipment and ad in the British colonies of North
America; they also appear one right after the other in the ad.

Note 2. This ad also appeared in the Dec. 3 (p. 4), Dec.
10 (p. 3), Dec. 17 (Supplement p. 1), and Jan. 7 (1771,
Supplement p. 1) issues of this newspaper.

Note 3. “Florence Oyl” refers to olive oil.
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RICHARD CURSON,.

Has joft imported, and ‘will fell on the moft refunable
Terms, the following ARTICLES,

Y[NGLE and double [Raiﬁm and Currants,
refined | oof Sugar, | Jordon Almonds,

Pepper, Alipice, - | India Sof{,
Thefineft Durham Muftard,{ Very bet Catchup, .
Spices of all Sorts, Staple Ifinglafs, :
Refined Petre, icotch Souffin Bladders and
Vermicelly, Caniflers,
Pearl Rarley, Rappeeand Strafburgh in do,
Florence Qyl, \alopy
Italian fmall Capers, | Freth Anchovies,

Coriander, Carraway, and Annifeed,
He hasalfofor Sale, Hyfon, Sufhong, and Green Tea,

wich the very beft of Madeira Wine, Red Port, and other
Liguors as vival.

202. Ellis, John. 1770. Directions for bringing over seeds and
plants, from the East-Indies and other distant countries, in a
state of vegetation: Together with a catalog of such foreign
plants as are worthy of being encouraged in our American
colonies for the purposes of medicine, agriculture and
commerce. London: Printed and sold by L. Davis. 41 p. 25
cm. [1 ref]

» Summary: In this, his first booklet, Ellis tells how to pack
seeds to prevent them from spoiling on long sea voyages. He
depended especially on packing the seeds in beeswax. One
page (26) is a 4-column table in which numerous plants are
listed under the following column headings: (1) The “Latin
names”—genus and species. (2) “2d Ed. Lin. Sp.”-The page
on which this plant is mentioned in the 2nd ed. of Linnaeus’
Species Plantarum. (3). English names. (4) Observations.

The last entry is: “Dolichos soja Linn. Lin. Sp. 1023.

A kind of kidney-bean called Daidsu. Used for making
Soye* or India Ketchup. See Keemp. Amoenitat. [Kaempfer
Amoenitatis], 837.

“* The method of preparing East-India Soye or India
Ketchup.

Take a certain measure, for instance a gallon, of that
sort of kidney-beans, called Daidsu by the Japonese, and
Caravances by the Europeans; let them be boiled till they
are soft; also a gallon of bruised wheat or barley, (but wheat
makes the blackest Soye) and a gallon of common salt. Let
the boiled caravances be mixed with the bruised wheat, and
be kept covered close a day and a night in a warm place, that
it may ferment. Then put the mixture of the caravances and
wheat, together with the gallon of salt, into an earthen vessel,
with two gallons and a half of common water, and cover it
up very close. The next day stir it about well with a battering
machine or mill (Rutabulum) for several days, twice or thrice
a day, in order to blend it more thoroughly together. This
work must be continued for two or three months, then strain
off and press out the liquor, and keep it for use in wooden
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vessels; the older it is the clearer it will be, and of so much
more value. After it is pressed out, you may pour on the
remaining mass more water, then stir it about violently, and
in some days after you may press out more Soye.”

Note 1. This information by Ellis, in a different context
but in identical form and with only a few words changed,
first appeared in Stork 17609.

Note 2. John Ellis (ca. 1705-1776), an Irish naturalist
living in London, who was active in studying the plants of

the American colonies and in introducing new plants to them.

He was also a commercial agent, representing a number of
American colonies in London.

203. Ellis, John. 1771. A catalogue of such foreign plants as
are worthy of being encouraged in our American colonies
for the purposes of medicine, agriculture and commerce.
Philadelphia, Pennsylvania. From a pamphlet by John Ellis,
F.R.S. Presented by the Honorable Thomas Penn, Esq. to the
American Philosophical Society thro’ the hands of Samuel
Powell, Esq. See p. 255-66. 25 cm. *

« Summary: Note 1. This pamphlet is mentioned in

the minutes of the “Early proceedings of the American
Philosophical Society for the Promotion of Useful
Knowledge” on 1770 Oct. 19. However Ellis is not
mentioned as its author (Lesley 1884, p. 58). It was then
published in the Transactions of the American Philosophical
Society, held at Philadelphia, for Promoting Useful
Knowledge, 1771 (or 1772), 1, 255-66 (See p. 259, Dolichos
soja Linn.).

Note 2. John Ellis (ca. 1705-1776), an Irish naturalist
living in London, was active in studying the plants of the
American colonies and in introducing new plants to them.
He was also a commercial agent, representing a number of
American colonies in London. He may have published this
pamphlet in England.

204. Eckeberg, Charles Gustavus [Ekeberg, Karl Gustaf].
1771. A short account of the Chinese husbandry. In: Peter
[Per] Osbeck. 1771. A Voyage to China and the East Indies...
Translated from the German by John Reinhold Forster. Vol.
2. London: Printed for Benjamin White. 367 p. See p. 267-
317. [Eng]

» Summary: For details, see Osbeck 1771. Address: Captain
of a ship in the Swedish East India Company’s service.

205. Osbeck, Per. 1771. A voyage to China and the East
Indies, by Peter Osbeck ... Together with a voyage to Suratte,
by Olof Toreen ... and an account of the Chinese husbandry,
by Captain Charles Gustavus Eckeberg. Translated from the
German by John Reinhold Forster. Vol. 1. London: Benjamin
White. See vol. 1, p. 73, 77, 218, 253, 304-05. Original
edition published in 1757 in Swedish. [Eng]

* Summary: Note 1. All of the following passages were
written in 1751.
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In Canton, China: “Fish cut to pieces were carried about
for sale on little tables, which hung on poles as described
above: the same was done with bacon, and Fdaufu [tofu], a
dish which is like our sweet cheese, but which was prepared
of Chinese beans (Dolichos Chinensis)” (p. 218).

China: “Soya, or the Tyong-yao [jiangyou] of the
Chinese, (Dolichos Soja Linn.) the Japan Soya is better and
dearer than the Chinese. For its preparation see Kemph.
Amoen. p. 839. and likewise Soja Dolichos, Flor. Zeylan.
354. It was sold the katty for three kanderins” (p. 253).

Note 2. This is the earliest English-language document
seen (Feb. 2007) that uses the word “Soya” in connection
with the soybean or with soy sauce.

Note 3. This is the earliest English-language document
seen (April 2012) that uses the word “Japan Soya” to refer
to soy sauce, probably made in Japan. As of Feb. 2012, the
term “Japan Soya” (referring to soy sauce) appears in this
database three times from 1771 to 1907.

“Fdau-fu, or Tou-fu [tofu], which has been mentioned on
page 218, was sold by pieces in several places. The Chinese
shewed me a sort of small pease, which they call U-ang-teo
[huangdou = “yellow bean”], and of which cheese [tofu] is
said to be made, though the name gives reason to conjecture
that it has been made from Tao, which are the Chinese beans,
or Callvanses.” (p. 305).

Note 4. This is the earliest English-language document
seen (April 2013) that uses the word “Fdaufu” (or “fdou-
fu”), or the term Tou-fu to refer to tofu.

Non-soy: “Spain, March the 6th, 1751. On my arrival at
Cadiz [a seaport and province in southwest Spain], I saw the
Hedysarum coronarium, or French honey suckle, in plenty.
The Spaniards call it Soya, and the French Saint Foin (Note:
What we call St. Foin in England is Hedysarum Onobrychis;
the Hedysarun Coronarium is planted for ornament in our
gardens); it was brought to town in great bundles as food for
the cattle (p. 77).

Note 5. This plant called Soya in Spain is probably not
the soybean.

“Callvanses (Dolichos Sinensis) (Footnote: caule erecto
ramosissimo, pendunculis erectis multifloris, leguminibus
pendulis; Chinensibus Tao). They are planted on dry hills,
and treated like dwarf kidney beans. They do not grow
high, and therefore do not much want to be supported; this
however is done in some places, and especially where they
stand in the open fields... These beans are of the smallest
kind, and are quite white except the germen [hilum], which
is black, but white in the middle. The Europeans buy them
in great quantities, and make use of them in their return
from China instead of pease. They have thin husks and are
very palatable. A katty, which answers to a pound we use for
grocery, was sold for two kandarin, or about three stivers”
(p. 304). [Note 6. According to Index Kewensis and Hortus
I11, Dolichos sinensis (later named Vigna sinensis and now
named Vigna unguiculata subsp. sesquipedalis) is the yard-
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long bean or asparagus bean, a subspecies of the cowpea.]

“Lack-Tao [Luk Taw or mung bean] (Footnote:
Phaseolus Max, Mungo Persarum) is the Chinese name of
another sort of beans, or pease, which are much less than our
wild vetches. The plant itself grows like the former... With
these pease they feed the parrots. Among the many seeds
which I brought to Sweden, was a kind of small green pease,
which was so nicely eat up by the worms at my arrival, that
nothing but the husks were left, which served as a nidus [nest
or breeding place] to the little beetles, with which they were
almost filled” (p. 304-05).

The author: Peter Osbeck, a Swede, lived 1723-1805.
He was a pupil of the great Linnaeus and he generally used
botanical terms used by Linnaeus. In 1750 he set out on a
journey to China as chaplain to a Swedish East Indiaman,
The Prince Charles, which visited Java and southern China,
and returned to Gothenburg, Sweden, on 26 June 1752.
Osbeck was a zealous naturalist and brought home a rich
collection of natural objects, chiefly Chinese specimens, for
during his long stay at Whampoa and Canton he had ample
opportunity to collect. All of his collections he placed in the
hands of Linnaeus, who described the plants in his Species
Plantarum, published a year after Osbeck’s return. Osbeck’s
original account of his voyage appeared in 1757 in his native
language, Swedish, titled Dagbok 6fver en ostindisk resa.

The book: Linnaeus is indebted to this book for the
greater part of the Chinese plants and animals he described.
All of the 244 Chinese specimens collected by Osbeck
belong to the neighborhood of Canton. Most of the plants
Linnaeus knew from China were those collected by Osbeck,
but Linnaeus seems to have been under the mistaken
impression that Osbeck’s plants came from India, a place
that Osbeck never visited. Strangely, most of the systematic
botanists who compiled general systematic works on botany
after Linnaeus (Lamarck, Willdenow, Sprengel, de Candolle,
Kunth, etc.) incorrectly referred to Linnaeus rather than to
his source, Osbeck (Bretschneider 1880, p. 88-91).

Bretschneider (1880, p. 116) notes: “The third account
of Swedish naturalists in China translated by John Reinhold
Forster, is a treatise on Chinese Husbandry by Charles
Gust. Eckeberg. Eckeberg was Captain of a Ship in the
Swedish E.I. [East India] Company’s service. We know
from Sparrmann’s brief account of his voyage to China that
Eckeberg was captain of the Navarcha and that his ship
arrived in Canton Aug. 24 in 1766. It was at this place that
Eckeberg made his observations on Chinese husbandry, on
which subject he subsequently published a very interesting
account, of which I shall give an abstract. It seems that
Eckeberg had previously visited Canton, about 1762.”

Note 7. This is the earliest English-language document
seen (Oct. 2010) that uses the word “husbandry” in
connection with animals. Address: A Swede and pupil of
Linnaeus, he traveled in China, arriving in 1751.
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206. Shinsen rydri kondate bunruish@ [Newly selected and
collected cooking menus, divided by category]. 1772-1780.
Japan. [Jap]*

» Summary: The ninth earliest known reference to Kori-dofu
(dried-frozen tofu) appeared in this work.

207. Inaho. 1772. Gakutaiko Japan. [Jap]*
» Summary: According to the Nihon Kokugo Daijiten
[Japanese Language Dictionary], this is the earliest known
Japanese document that contains the word okara, referring to
the dietary fiber remaining after making tofu or soymilk.
Thanks to Toshie Marra of the University of California,
Librarian for the Japanese Collection, C.V. Starr East Asian
Library.

208. Product Name: [Kihaku Shoyul].

Foreign Name: Kihaku Shoyu.

Manufacturer’s Name: Mogi Shichirouemon.
Manufacturer’s Address: Noda, Japan.

Date of Introduction: 1772.

New Product-Documentation: Noda Shoyu K.K. (Morio
ICHIYAMA, ed). 1940. Noda Shoyu K.K. Nijunen-shi
[Twenty-year history of Noda Shoyu, Inc.]. p. 467. The
Kihaku brand of shoyu (of which the logo is shown) was
introduced in Anei 1 (1772).

Mark Fruin. 1983. Kikkoman: Company, Clan, and
Community. p. 18. “By 1768 the first of this series of
marriage-business alliances, that of Takanashi Hy6zaemon’s
son to Mogi Shichizaemon’s daughter, was recognized
as a separate household in the Mogi line. By 1772 Mogi
Shichiréuemon, head of the newly formed Kashiwa
household, had accumulated enough know-how, experience,
and capital to disassociate himself formally from his
paternal household and establish himself as an independent
householder and shoyu brewer. By 1781, therefore, when
a shoyu manufacturing guild was established in Noda, two
of the original seven members were Mogis (Shichizaemon
and Shichirbuemon); by 1782, one year later, Mogi Saheiji,
head of the oldest branch of the Mogi line, had added shoyu
fermentation to his already established ventures in grain
sales and miso manufacture, making the Mogi’s proportion
of representation in the guild three out of seven. By 1822
two more Mogi families had been added, and a Mogi
majority within the guild was secured.” Page 73 notes that
by 1909 the four major brands manufactured by the Noda
shoyu cartel were Kikkoman, Kihaku, Kamigata (Joju), and
Kushigata. Page 96-97 describes the struggle between the
Kikkoman and Kihaku brands as the one to represent the new
Noda Shoyu Co.

209. Ellis, John. 1772. A catalogue of such foreign plants as
are worthy of being encouraged in our American colonies
for the purposes of medicine, agriculture, and commerce.
Transactions of the American Philosophical Society 1:255-
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66. See p. 259. (Held at Philadelphia, for Promoting Useful
Knowledge). [1 ref]

* Summary: A facsimile copy of a catalogue by John

Ellis is reproduced in the Transactions of the American
Philosophical Society, Held at Philadelphia for Promoting
Useful Knowledge. It begins: “From a pamphlet by John
Ellis, F.R.S. [Fellow of the Royal Society]. Presented by the
Honorable Thomas Penn, Esq; to the American Philosophical
Society thro’ the Hands of Samuel Powell, Esqr.”

In the section title ‘Foreign plants’ (p. 327), numerous
plants are listed in a 4-column table: The Latin name, the
page on which it is mentioned in the 2nd ed. of Linnaeus’
Species Plantarum, the English names, and observations.

“Dolichos soja Linn. Lin. Sp. 1023. A kind of kidbean
called Daidsu. Used for making Soye* or Indian Ketchup.
See Kaempfer, Amoenitat.

“* The method of preparing East-India Soye or India
Ketchup. Take a certain measure, for instance a gallon, of
that sort of kidney-beans, called Daidsu by the Japonese, and
Caravances by the Europeans; let them be boiled till they
are soft; also a gallon of bruised wheat or barley, (but wheat
makes the blackest Soye) and a gallon of common salt. Let
the boiled caravances be mixed with the bruised wheat, and
be kept covered close a day and a night in a warm place, that
it may ferment. Then put the mixture of the caravances and
wheat, together with the gallon of salt, into an earthen vessel,
with two gallons and a half of common water, and cover it
up very close. The next day stir it about well with a battering
machine or mill (Rutabulum) for several days, twice or thrice
a day, in order to blend it more thoroughly together. This
work must be continued for two or three months, then strain
off and press out the liquor, and keep it for use in wooden
vessels; the older it is the clearer it will be, and of so much
more value. After it is pressed out, you may pour on the
remaining mass more water, then stir it about violently, and
in some days after you may press out more Soye.”

Note 1. This is the earliest American document seen that
uses the term “Dolichos soja” or the word “Daidsu’ to refer
to the soybean.

Note 2. John Ellis (ca. 1705-1776), an Irish naturalist
living in London, was active in studying the plants of the
American colonies and in introducing new plants to them.
He was also a commercial agent, representing a number
of American colonies in London. In 1770 Ellis was the
commercial agent for West Florida in London.

Note 3. Ellis does not mention koji (grains or beans
covered with a white mycelium of Aspergillus mold), and
does not understand the importance of koji in making soy
sauce.

Note 4. This document was first cited by Hymowitz.
1986. Bibliography of early, previously uncited publications
on soybeans in the United States. 2 p. Unpublished.

Note 5. Also included in the catalog are: Safflower,
Sesamum Orientale [sesame seeds], locust tree or St. John’s
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Bread (Ceratonia Siliqua), true opium poppy, tallow tree of
China, true rhubarb, sago palm-tree, true bamboo cane, East
India mango-tree, paper mulberry tree, arnotto [anatto], etc.

Note 6. This is the earliest English-language document
seen (July 2003) that refers to sesame seeds or gives their
scientific name; it says (p. 256): “Latin name: Sesamum
Orientale. 2d Ed. L. Sp. [2nd edition of Linnaeus’ Species
plantarum]: p. 883. English names: Oily grain. Observations:
Propagated in the Levant [countries of the eastern
Mediterranean] for oil, which does not soon grow rancid by
keeping.”

210. Agricola Sylvan. 1776. Article XIV. To make Soy or
India Ketchup. The Farmer’s Magazine, and Useful Family
Companion. Consisting of Practical Essays,... on the
Different Branches of Husbandry,... 1(7):268. Oct. London:
Printed for R. Snagg,... [2 ref]
* Summary: “Boil a gallon of that sort of kidney-beans,
called Daidsu by the Japonese, and Caravances by the
Europeans, (the Dolichos Soja of Linnzus, Sp. Plant.
1023-Kamp. Amoenit. 837) till they are soft; then take the
caravances, and mix with them a gallon of bruised wheat,
or barley, (but wheat makes the blackest Soy) and a little
common salt, and let the whole be kept closely covered for
a day and a night in a warm place to ferment; then put the
mixture into an earthen vessel with ten quarts of water, and
cover it up very close. The next day stir it about very well
with a battering machine or mill, twice or thrice, in order
to blend it more thoroughly together, and continue this for
two or three months, when the liquor must be strained and
pressed out, and kept in wooden or glass vessels for use; the
older it is, the clearer it will be, and consequently of more
value. After it is pressed out, more water may be added to
the mass, and having stirred it about violently as before, for
some days, more Soy may be pressed out.”

Note: This is an annual periodical. “Agricola Sylvan” is
a pseudonym. Address: Gentleman.

211. Long (Joshua). 1779. Classified ad: New Minorca
honey, very fine and cheap;... Morning Chronicle and
London Advertiser (England). April 13. p. [1], col. 3.7.

* Summary: Also “... real Russia Rein Deer [Reindeer]
Tongues, very fine new Olives, genuine Japan Soy [sauce],
Cheroquee Sauce [Cherokee Sauce], cold drawn Castor Oil,
real French Mareschall Powder,...

Note 1. This is the earliest document seen (April 2012)
that uses the term “genuine Japan soy” to refer to soy sauce.

Note 2. This is the earliest document seen (Oct. 2010)
that uses the term “Cheroquee Sauce.”

Note 3. Although we searched the Web and old French
dictionaries, and consulted a French translator, we have
been unable (May 2011) to determine the meaning of “real
French Mareschall Powder.” Address: Warehouse, No. 73,
Cheapside, London.
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212. Encyclopaedia Britannica; or, A dictionary of arts,
sciences, &c. On a plan entirely new: by which, the different
sciences and arts are digested in the form of distinct

treatises or systems, comprehending the history, theory,

and practice of each, according to the latest discoveries and
improvements... 2nd ed.: Dolichos. 1779. Edinburgh: Printed
for J. Balfour and Co. 10 volumes publ. 1778-1783. See vol.
4, p.2511-12.

* Summary: “Dolichos... 2. The soja is a native of Japan,
where it is termed daidsu; and, from its excellence, mame;
that is, ‘the legumen or pod,” by way of eminence. It grows
with an erect, slender, and hairy stalk, to our height of about
four feet. The leaves are like those of the garden kidney-bean
(*See Phaseolus). The flowers are of a bluish white, and
produced from the bosom of the leaves, and succeeded by
bristly hanging pods resembling those of the yellow lupine,
which commonly contains two, sometimes three, large white
seeds. There is a variety of this kind with a small black fruit,
which is used in medicine. Kempfer [Kaempfer] affirms that
the seeds of this when pounded and taken inwardly, give
relief in the asthma.”

Note. This is the earliest English-language document
seen (June 2013) which mentions whole soybeans, or which
mentions black soybeans, or which states that black soybeans
are used in medicine—apparently in Japan.

“This legumen is doubly useful in the Japanese kitchens.
It serves for the preparation of a substance named miso, that
is used as butter; and likewise a pickle celebrated among
them under the name of sooju or soy [sauce]. To make the
first, take a measure of mame, or the beans produced by the
plant: after boiling them for a considerable time in water,
and to a proper degree of softness, they beat or bray them
into a softish pulse [pulp?]; incorporating with it, by means
of repeated braying, a large quantity of common salt, four
measures in summer, in winter three. The less salt that is
added, the substance is more palatable; but what it gains in
point of taste, is loses in durability. They then add to this
mixture a certain preparation of rice, to which they give the
name of koos [koji] and, having formed the whole into a
compost, remove it into a wooden vessel which had lately
contained their common ale or beverage named sacki. In
about two months it is fit for use. The koos give it a grateful
taste; and the preparing of it, like the polenta of the Germans,
requires the skilful hand of an experienced master. For
this reason there are certain people who make it their sole
business to prepare the koos, and who sell it ready made for
the purpose of making miso: a substance which cannot fail
to be greatly valued in those countries, where butter from the
milk of animals is unknown. To make sooju, or soy, they take
equal quantities of the same beans boiled to a certain degree
of softness; of muggi, that is corn, whether barley or wheat,
roughly ground; and of common salt. Having properly mixed
the beans with the pounded corn, they cover up the mixture,
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and keep it for a day and a night in a warm place, in order

to ferment; then, putting the mass into a pot, they cover it
with the salt, pouring over the whole two measures and a
half of water. This compound substance they carefully stir at
least once a-day, if twice or thrice the better, for two or three
months: at the end of which time, they filtrate and express
the mass, preserving the liquor in wooden vessels. The older
it is, the better and the clearer; and if made of wheat instead
of barley, greatly blacker. The first liquor being removed,
they again pour water upon the remaining mass; which, after
stirring for some days, as before, they express a second time,
and thus obtain an inferior sort of soy.”

Note 1. The descriptions of how to make miso and soy
sauce are based on those of Englebert Kaempfer, published
in 1712 in Latin in his book Amoenitatum exoticarum... and
first written in Japan in 1690-92.

Note 2. This is the earliest English-language document
seen (March 2009) that contains the word miso. While some
miso (though usually described as a paste) has a consistency
like butter, and a few types have a yellow color resembling
that of butter, the Japanese have never used miso like butter.
Rather they use it as a base for soups, sauces, and stews.
The misunderstanding that miso “is used as butter” probably
comes from the following statement by Englebert Kaempfer
in his book The history of Japan... (1727). “Of the Meal
of these Beans is made what they call Midsu, a mealy Pap,
which they dress their Victuals withal, as we do with Butter.’
Concerning its etymology, the word “miso” seems to have
come into English from the German Midsu, and into German
from the Japanese miso.

Note 3. This is the earliest English-language document
seen (April 2012) that uses the word “sooju” to refer to
shoyu or soy sauce. Kaempfer used the same term (written
Sooju) in 1712 in his book Amoenitatum exoticarum... which
was written in Latin.

Note 4. This is also the earliest English-language
document seen (Oct. 2006) that uses the term “the soja” as a
singular noun to refer to the soybean.

Note 5 This is the earliest document seen (Dec. 2002)
which states that soybeans can be used to give relief from
asthma or other allergic conditions. Address: Edinburgh,
Scotland.

1)

213. Product Name: [Shoyu: Named Kikkoman Shoyu in
1784].

Foreign Name: Kikkoman Shoyu.

Manufacturer’s Name: Mogi Saheiji.

Manufacturer’s Address: Noda, Japan.

Date of Introduction: 1782.

New Product-Documentation: Noda Shoyu K.K. (Morio
ICHIYAMA, ed). 1940. Noda Shoyu K.K. Nijunen-shi
[Twenty-year history of Noda Shoyu, Inc.]. p. 466. The
Kikkoman brand of shoyu (of which the logo is shown) was
introduced in Tenmei/Temmei 2 (1784).
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Fruin, W. Mark. 1983. Kikkoman: Company, Clan, and
Community. p. 18. By 1782 “Mogi Saheiji, head of the oldest
branch of the Mogi line, had added shoyu fermentation to
his already established ventures in grain sales and miso
manufacture, making the Mogi’s proportion of representation
in the [Noda shoyu manufacturing] guild three out of seven.”

214. Ka, Hitsujun. 1782. T6fu hyakuchin [One hundred rare
and favorite tofu recipes]. Edo: Yamazaki Kinbe; Osaka:
Fujiwara Zenshichiro (Kochiya Moheibei). 9 + 31 leaves.
[lust. 21 cm. Photoreproduction of original edition. Edited
by Abe Koryu, with rendering into modern Japanese. Tokyo:
Shinshu Shorin. 280 p. Publ. 1971. Japanese summary by
Kawakami 1978. [Jap]

*Summary: Containing many beautiful illustrations (wood
block prints), this is Japan’s earliest and most famous book
on tofu. Several pages look like this.

In Japanese, the first reads Wainan seisho, which might
be translated: [Tofu is] The pure and excellent thing from
Wainan [Huainan].

This is the earliest Japanese document seen (May 2002)
with the word “tofu” in the title, or that contains illustrations
of tofu; it mentions dried-frozen tofu as well. Because of
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its immediate success, a second volume (Tofu Hyakuchin
Zokuhen) was published the next year. Devoted solely to tofu
cuisine and combining the virtues of a travel and restaurant
guide with those of a cookbook, the two books introduced
the Japanese people to about 230 varieties of (or general
recipes for) tofu cuisine served in the different provinces.

It is still widely quoted. Abe (1971, 1974) has published a
modern facsimile edition, nicely illustrated.

[lustrations (black-and-white wood-block prints on
unnumbered pages) show (see next pages)::

(1) A village (2-page spread) seen from a distance with
people appearing very small. (2) Five Japanese ladies in
kimonos cutting tofu, grilling it to make dengaku over a low
charcoal stove, and serving it on plates.

Note: This is the world’s first book written entirely about
tofu, or about soybeans or soyfoods.

215. Bryant, Charles. 1783. Flora diztetica: Or history of
esculent plants, both domestic and foreign. In which they are
accurately described, and reduced to their Linneean generic
and specific names. With their English names annexed, and
ranged under eleven general heads. London: B. White. 379 p.
See p. 297, 300-01. [2 ref]
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» Summary: In Chapter VII. Leguminous plants. Section

1. Pods and seeds of herbaceous plants (p. 297), there is a
listing for “3. Dolichos soja. East India Kidney Bean.” Pages
300-01 contain full details: “Dolichos soja. Indian Kidney
Bean. Lin. Sp. pl. 1023. This is a perennial and a native of
India. It sends up an erect, slender, hairy stalk, to the height
of about four feet, furnished with leaves much like those of
the Common Kidney Bean, but more hairy underneath. The
flowers are produced in erect racemi, at the bosoms of the
leaves; they are of the pea-kind, of a bluish white color, and
are succeeded by pendulous, hairy pods, resembling those of
the Yellow Lupine, each containing three or four oval, white
seeds, a little larger than peas.

“This plant is much cultivated in Japan, where it is
called Daidsu, and where the pods supply their kitchens
for various purposes; but the two principal are with a sort
of butter, termed Miso, and a pickle, called Sooju or Soy
[sauce].

“The Miso is made by boiling a certain quantity of the
beans for a considerable time in water, till they become very
soft, when they are repeatedly brayed with a large quantity
of salt, till all is incorporated. To this mass they add a certain
preparation of rice, named Koos [probably koji; Kaempfer
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introduced this term in 1712], and having well blended the
whole together, it is put into a wooden vessel, where in about
2 months it becomes fit for use, and serves the purposes of
butter. The manner of preparing the Koos is a kind of secret
business, and is in the hands of some certain people only,
who sell the Koos about the streets, to those who make Miso.

“In order to prepare Sooju they take equal quantities
of beans, wheat, or barley-meal, and boil them to a pulp,
with common salt. As soon as this mixture is properly
incorporated, it is kept in a warm place for twenty-four hours
to ferment; after which the mass is put into a pot, covered
with salt, and a quantity of water poured over the whole.
This is suffered to stand for two or three months, they never
failing to stir it well at least once a day, if twice or thrice it
will be the better; then the liquor is filtered from the mass,
and preserved in wooden vessels, to be used as occasions
require. This liquor is excellent for pickling anything in, and
the older it is the better.”

Note 1. Bryant’s account is largely based on that of
Engelbert Kaempfer in his book Amoenitatum Exoticarum,
written in Japan in 1690-92, and published in 1712. Bryant’s
book has an excellent, extensive index. It is the earliest
English-language document seen (May 2006) that contains a
detailed botanical description of the soybean.

Note 2. This is the earliest document seen (Oct. 2010)
concerning soybeans (but only wild perennial relatives of
soybeans) in India; cultivated soybeans have not yet been
reported.

Note 3. This is the earliest English-language document
seen (April 2009) that uses the term “East India Kidney
Bean” (singular or plural, regardless of capitalization or
hyphenation) to refer to the soybean.

Note 4. This is the earliest English-language document
seen (March 2009) that uses the term “a sort of butter” to
refer to miso.

Also discusses: Several species of edible seaweeds [sea
vegetables]: “13. Fucus saccharinus—Sweet Fucus or Sea
Belts. Lin. Sp. pl. [Species plantarum] 1630. Fucus alatus
sive phafnagoides. Bauh. Pin. 364 [Caspar Bauhin. 1623.
Pinax Theatri Botanici].

““14. Fucus palmatus—Handed Fucus. Lin. Sp. pl. 1630.

“15. Fucus digitatus—Fingered Fucus. Hud. Flo. Ang.
579 [William Hudson. 1762, 1798. Flora Anglica]. Fucus
arboreus polyschides edulis. Bauh. Pin.

“16. Fucus esculentus—Edible Fucus Hud. Flo. Ang. 578
(p- 90-91, 100-01).

“39. Ulva lactuca or Green laver. Lin. Sp. pl. 1632.
Muscus marinus lactucee similis. Bauh. Pin. 364 (p. 117-18).

Amaranthus oleraceus or Esculent Amaranth from India
(p. 119). Arachis hypogaea or American Ground Nut [Peanut]
(p. 298-99). Cicer arietinum or Chich Pea [Chick Pea] (p.
299; it “grows naturally among the corn in Spain and Italy,
and it is much cultivated in these places for the table... It is
much cultivated in Barbary [the Mediterranean coast of north
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Africa], by the name of Gravances, and is counted one of
their best sorts of pulse”). Ervum lens or Lentil (p. 301-02; it
“is a common weed in the cornfields of France... Lentils are
a strong, flatulent food, very hard of digestion, and therefore
seldom used now but to boil in soups, in order to thicken
them”). Lotus tetragonolobus or Square-podded Pea [Winged
Bean]. Lotus ruber, siliqua angulosa Bauh. Pin. 332 (p. 302-
03). Lupinus albus or White Lupine (p. 303-04). Ceratonia
siliqua or Carob tree (St. John’s bread, p. 309-10). Coffea
Arabica or Arabian coffee (p. 311). Coffea occidentalis or
American coffee (p. 311-12). Coix lacryma Jobi or Job’s
tears (p. 332). Polygonum fagopyrum or Buck Wheat (p.
343). Ginkgo or Maiden-hair tree (p. 377-78). Bread fruit
tree (378-79). Some of these are described in detail in
separate records.

Note 5. This is the earliest Western document seen (Jan.
2005) that discusses sea vegetables (p. 117-18).

Note 6. This is the earliest document seen (June 2006)
that mentions Coix lacryma Jobi or Job’s tears.

Note 7. This is the earliest English-language document
seen (June 2008) that gives a scientific name for lentils
(Ervum lens).

Note 8. This is the earliest English-language document
seen (June 2008) that mentions the chick pea (which it calls
“Chich Pea”) or gives its scientific name (Cicer arietinum).

Note 9. This is the earliest English-language document
seen (June 2012) that mentions koji, which it calls Koos.

Near the front of the book, a section titled “Terms
explained” (xiii-xvi) is a glossary that gives concise
definitions of the following botanical terms: Annual,
biennial, perennial, sessile, serrated, crenated, pinnated or
winged, peduncle, spike, spicula, panicle, spadix, racemus,
umbel, calyx, catkin, petal, glume, arista or awn, floret,
germen or seed bud, pericarpum, capsule, stamina, styles,
stigma, summit. Address: Norwich, England.

216. Ka, Hitsujun. 1783. To6fu hyakuchin zokuhen [One
hundred rare and favorite tofu recipes: Sequel]. Osaka:
Kochiya Moheibei. 280 p. (40 cho). Photoreproduction of
original edition. Edited by Abe Koryu, with rendering into
modern Japanese. Tokyo: Shinshu Shorin. 280 p. Publ. 1971.
Japanese summary by Kawakami 1978. [Jap]

» Summary: The second volume of the popular Tofu
Hyakuchin, which see.

Beautiful illustrations (black-and-white wood-block
prints on unnumbered pages) show: (1) A lady in a kimono
kneeling on her right knee in front of a low table on which
are piled cakes of tofu. With a knife in her right hand, she
is about to cut the tofu. (2) A restaurant in a temple with
various people seated and walking. (3) A busy city street with
people walking and eating in restaurants, whose fronts are
open to the street, and whose names appear on a little cloth
sign (noren) hanging from the eves. (4) “Dengaku Hoshi”—A
Buddhist priest balancing on a single stilt called a “heron’s
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leg.” (5) A hand holding a Japanese-style vegetable knife
cutting a large block of tofu rested in an L-shaped wooden
support; this helps in cutting the tofu into thin slices / sheets.
(6) A specially-shaped long wooden box (tsukidashi) having
about the same cross section as that of a block of tofu, with a
handle on one end, a screen over the opposite exit end, and a
wooden pusher, which is used to push a block of tofu into the
box and through the screen, thereby creating tofu noodles,
similar to those called tokoroten made from a block of gelled
tengusa / gelidium seaweed.

Masaaki Yasuda states in “Fermented tofu, tofuyo”
(2011, p. 302): “The earliest known reference to fermented
tofu in Japan comes from Osaka. In 1883, Ka Hitsu Jun
published the famous book, Tofu Hyaku Chin Zokuhen (The
Sequel to One Hundred Favorite Tofu Recipes). In this
book, ‘red tofu’ and the other fermented tofu, ‘tofu-ji,” were
introduced. According to the book, how to make the red tofu
was a family secret, and few details on its production were
provided. The other description was clearly of Chinese style
red furu, because the materials not only included red koji
from China, shiro zake (white sake, Chinese distilled liquor
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named ‘Bai-Jiu’), sansho (Japanese spice, this spice seems to
be used instead of chili), but also refer to it as tofu-ji and use
the same method of preparation.”

217. Thunberg, Karl Peter. 1784. Flora laponica, sistens
plantas insularum Iaponicarum... [The flora of Japan, setting
forth the plants of the Japanese islands]. Lipsiae (Leipzig), in
bibliopolio I.G. Muelleriano. lii + 417 p. See p. 279, 282-83,
377-78. [Lat]

* Summary: In the chapter titled “Diadelphia. Decandria,”
within the genus Dolichos is listed D. Soja (p. 282). After a
botanical description in Latin, the last paragraph reads: ““Soja
laponensium, quae Kitjap chinesium praefertur e seminibus
huius praeparatur, et plurima fercula atque embemmata
tantum non omnia ingreditur, viceque Salis marini contusi
fungitur.”

In the chapter on “Kaempfer’s Illustrations”
(Kaempfervs Illvstratvs) are listed (p. 377): Coix lachryma
[Job’s tears] (834). Soba (buckwheat noodles, 835).
Sesamum orientale (sesame seeds, 835). On page 838: Atsuki
(azuki, 837). Dolichos soja—Daidsu (837). Kudzu (840).

Karl Peter Thunberg lived 1743-1828.

Talk with Prof. Ted Hymowitz of the University of
[llinois. 1995. March 24. The Japanese recently (and finally)
published a Japanese-language edition of Thunberg. They
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found his illustrations in Russia in Maximowicz’s collection.
An excellent old illustration of “Carolus Pet. Thunberg”

is found on page 1 in the book Miscellaneous Papers

Regarding Japanese Plants (1935; 562 p.). Address: Sweden.

218. Tofu hyakuchin yéroku [One hundred and rare and
favorite tofu recipes, additional record]. 1784. Nishimura
Ichirouemon and Nakagawa Toshiro (Heian, Horikawa),
Fujio Zenshichi (Osaka, Koribashi). 50 p. Japanese summary
by Kawakami 1978, p. 117. [Jap]

» Summary: There was a book called Toka-shu (“Collection
of Bean Flowers”) that appeared from an unknown author
during the Edo period (1600-1868). A bookstore owner in
Osaka bought that book and showed it to Ka Hitsujun, the
author of the Tofu Hyakuchin. They decided to publish the
book under the name Tofu Hyakuchin Yoroku. They bought
the wood blocks in 1784 but did not actually publish the
book until 1788. The contents of the book is like the Tofu
Hyakuchin except that it has recipes of the Edo-period style.

219. Long (Joshua). 1785. Classified ad: Just arrived, a
Parcel of fine French Pomatums, hard and soft... Times
(London). April 28. p. 1, col. 4. RiceVerm

« Summary: “... also West India Pickles of all Sorts; the same
from the East Indies, as mangoes, Limes, Pickalilly, and
Mountain cabbage; Lemon Pickle, Lime Juice, Lime Rob,
&c... Vermicelli and Maccaroni [Macaroni], Lock Soy, &c.
real Japan Soy [sauce], Kian Pepper [Cayenne Pepper], and
real East India Currie Powder.”

“N.B. An exceeding fine Parcel of real cold drawn
Castor Oil.”

Note 1. This is the earliest document seen (April 2012)
that uses the term “real Japan Soy” to refer to soy sauce.

Note 2. This is the 2nd earliest document seen (April
2012) that uses the term “Lock Soy.” Notice that in this list
of items advertised, “Lock Soy” comes immediately after
“Vermicelli and Macaroni.” Most early publications that
describe “Lock Soy,” starting with A Voyage to Cochinchina,
in the Years 1792 and 1793, by John Barrow (published
1806, p. 315) state that it is type of rice vermicelli; made
in today’s south central Vietnam (Cochinchina around
Da Nang) and in China. In Cochinchina it is perfectly
transparent, whereas “The Chinese Lock-soy is opaque.” It
(apparently) does not contain any ingredient made from the
soybean.

Letter (e-mail) from Andrea Nguyen, Vietnamese-
born food writer from Santa Cruz, California. 2010. May
4. Lock Soy could well be Soi Loc—a type of noodle made
from tapioca in the area of Da Nang, Vietnam. Squiggly
and chewy, it resembles worms. Soy is a misspelling of
soi, which means “strands.” Loc refers to “tapioca.” If this
explanation is correct, it used mostly with sweets and does
not contain any soy ingredients.

As of May 2011, the term “Lock Soy” appears in this
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database 17 times from 1760 to 1911.

Note 2. This is also the earliest document seen (Aug.
2011) that uses the term “real Japan soy” to refer to soy
sauce. As of Feb. 2007, the term “Japan Soy” (referring to
soy sauce) appears in this database 42 times from 1785 to
1873.

Note 3. This is also the earliest document seen (Dec.
2005) in the Times (London) that uses the term “Soy” (with
or without capitalization) to refer to soy sauce.

Pomatum is a synonym for “pomade,” a perfumed
ointment, especially a fragrant hair dressing. Address: No.
73, Cheapside, London.

220. Bryant, Charles. 1785. Carl Bryant’s Verzeichniss

der zur Nahrung dienenden so wohl einheimischen als
auslandischen Pflanzen. 2 v. [Flora diaetetica: Or history of
esculent plants, both domestic and foreign. 2 vols.]. Leipzig:
Bey Weidemanns Erben und Reich. See Vol. I, Part I (Erster
Theil), p. 478-80. 21 cm. [Ger]

« Summary: This is largely a German translation of
Engelbert Kaempfer’s book Amoenitatum Exoticarum,
written in Japan in 1690-92, and published in 1712.

The section titled “Dolichos Soja. Indian Kidney Bean.
Linn. Spec. plant. 1023.—Sojabohne” (p. 478-80) discusses
the soybean (also called “Daidsu’) and various soy products,
including miso, koji (Koos), and soy sauce (Der Sooju).

Note 1. This is the earliest German-language document
seen (March 2009) that mentions miso, which it calls
“Miso.” The actual text reads: “... aber macht man Suppen
und eine Art Butter daraus, welche Miso heisst,...”

Note 2. This is the earliest German-language document
seen (April 2012) that mentions soy sauce, which it calls
“Sooju” or “Soy.” The actual text reads: ““Dieser lezten
Bereitung legt man den Namen Sooju oder Soy bei.” “Der
Sooju wird folgender Gestalt zubereitet;...”

The chapter on legumes (p. 474-75) also discusses:

(1) Arrachis Hypogaea. American ground nut. (2) Cicer
arietinum. The chich pea, or Garavances. French: Pois
Chiche. (3) Dolichos Soja. East Indian kidney beans.
Sojabohne.

Note 3. The term “East Indian” probably refers to the
Dutch East Indies—today’s Indonesia.

(4) Ervum Lens. Lentil. (5) Lotus edulis. (6) Lotus
tetragonolobus. Square podded crimson pea. Spargelerbsen.
Vierecktiger Schotenklee. (7) Lupinus albus. (8) Phaseolus
vulgaris. Common kidney bean. French: Faseole. Haricot
commun blanc. (9) Pisum sativum. (10) Pisum Americanum.
(11) Pisum maritimum. 12. Vicia Faba. Common garden
bean

Note 3. Charles Bryant died 1799. Address: Norwich.

221. Sake shoyu denjuki [Information about sake and shoyul].

1785. Japan [Jap]*
» Summary: Yokotsuka (1985, p. 206), who cites this book
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as ““Sake shoyu denjuki (1785),” states that it is about the
development of and formulas for commercial shoyu during
the Edo period. Address: Japan.

222. Shoyu denjuki [A record of initiation into shoyu]. 1785.
Japan. [Jap]*
« Summary: Early book on shoyu production.

223. Powell (William). 1786. Classified ad: Assortment of
groceries to be sold... Connecticut Journal (New Haven).
June 14. p. 3.

» Summary: “At the store formerly occupied by Mr. Joseph
Howell... Mersailles [Marseilles] and Florence sweet Oil.
Japan Soy [sauce]. English Kitchup.”

Note 1. This is the earliest document seen (March 2011)
concerning soybean products (soy sauce) in Connecticut;
soybeans as such have not yet been reported.

Note 2. This is the earliest document seen (June 2007)
that contains the term “Florence sweet oil,” suggesting that
this sweet oil might be olive oil. Address: Head of the Long-
Whart.

224. Bankes, Thomas. 1788. A new and authentic system
of universal geography, antient and modern: All the late
important discoveries made by the English, and other... Vol.
1 of 2. London: Printed for C. Cooke. 623 p. See p. 122.
* Summary: In the chapter on Japan, Section IV states
(p. 122): “Their articles of exportation are wrought silk
and cotton, rice, soy, Japan ware, porcelain, gold, silver,
coppet,...”

Other titles: “New, Royal, and Authentic System of
Universal Geography...” Address: Rev., Vicar of Dixton,
Monmouthshire [Wales].

225. Burgess. 1789. Classified ad: For families going into the
country. Delicacies for the table. Times (London). July 27. p.
1, col. 2.

* Summary: “To the Curious in Fish Sauce and Gravies.
Burgess’s new invented Sauce Picante, to eat with all kinds
of cold meats, and directions given for using it. His Original
and Superior Essence of Anchovies, so much approved

of for Anchovy Sauce. Also the finest flavoured Gorgona
Anchovies, for bread and butter, and for making Sandwiches,
&c.”

“Japan Soy [sauce], and Lemon Pickle. Fine Capoot
Capers.” Also many types of hams, tongues, pickles and
vinegar.

This ad also appeared in the Aug. 3 issue (p. 1, col. 2).
Address: No. 107, Corner of Savoy Steps [London].

226. SoyaScan Notes. 1789. Terms used in the Times
(London) to refer to soy sauce (Overview). 23 Jan. 2007.
Compiled by William Shurtleff of Soyfoods Center.

« Summary: In descending order of frequency, terms with
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two or more appearances are: Japan Soy—10. Lock Soy
(probably a type of rice vermicelli, not soy sauce)-S8. India
Soy—5. China Lock Soy (probably vermicelli)-2. Lack Soy
(probably rice vermicelli)-1. China Lack Soy (probably rice
vermicelli)—1.

Note: The prevalence of the term “Japan Soy” indicates
(1) That this type of soy sauce was probably most popular,
and (2) That it was probably purchased from Dutch
merchants; they were the only Europeans allowed to trade
with Japan during the 1780s.

227. Ellis, John. 1789. A catalog of such foreign plants as
are worthy of being encouraged in our American colonies
for the purposes of medicine, agriculture and commerce.
Transactions of the American Philosophical Society 1:325-
36. See p. 327. (Held at Philadelphia, for Promoting Useful
Knowledge. Second edition corrected). [1 ref]

e Summary: “From a pamphlet by John Ellis, F.R.S. [Fellow,
Royal Society]. Presented by the Honorable Thomas Penn,
Esq. to the American Philosophical Society through the
hands of Samuel Powell, Esq.”

“Dolichos soja Linn. Sp. 1023. A kind of kidbean called
Daidsu. Used for making Soye* or Indian Ketchup. See
Kaempfer, Amoenitat.

“* The method of preparing East-India Soye or India
Ketchup. Take a certain measure, for instance a gallon, of
that sort of kidney-beans, called Daidsu by the Japonese, and
Caravances by the Europeans; let them be boiled till they
are soft; also a gallon of bruised wheat or barley (but wheat
makes the blackest Soye) and a gallon of common salt. Let
the boiled caravances be mixed with the bruised wheat, and
be kept covered close a day and a night in a warm place, that
it may ferment. Then put the mixture of the caravances and
wheat, together with the gallon of salt, into an earthen vessel,
and with two gallons and a half with common water, and
cover it up very close. The next day stir it about well with
a battering machine or mill (Rutabulum) for several days,
twice or thrice a day, in order to blend it more thoroughly
together. This work must be continued for two or three
months, then strain off and press out the liquor, and keep it
for use in wooden vessels; the older it is the clearer it will be,
and of so much more value. After it is pressed out, you may
pour on the remaining mass more water, then stir it about
violently, and in some days after you may press out more
Soye.”

Note: In 1770 Ellis was the commercial agent for West
Florida in London. His first book, published in 1770, was
titled Directions for Bringing Over Seeds and Plants... with
a Catalogue of Such Foreign Plants as are Worthy of Being
Encouraged in Our American Colonies... It told how to pack
seeds (often in beeswax) to prevent them from spoiling on
long sea voyages.

First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
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States. 2 p. Unpublished. \

228. Product Name: [Kimbue Soy Sauce].

Foreign Name: Kimbue Shoyu.

Manufacturer’s Name: Fueki Shoyu Co. Ltd.

Manufacturer’s Address: 660 Kamiigusa, Kawashima-cho,

Hiki-gun, Saitama prefecture, Japan.

Date of Introduction: 1789.

New Product-Documentation: Product with Label (Soken

Gentle Tamari) purchased at Open Sesame in Lafayette,

California. 1991. Feb. 16. “Low Sodium Wheat Free Soy

Sauce.” Since 1789. Ingredients: Whole soybeans, well

water, sea salt. “Soken Gentle Tamari... is brewed by the

Kimbue Co., makers of fine soy sauce for over 200 years.”
Note: Kimbue is not the name of a company, but rather

of a brand of Japanese soy sauce. As of Dec. 1991, Kimbue

is made by: Mr. Toyohiko Fueki, Fueki Shoyu Co. Ltd., 660

Kamiigusa, Kawashima-cho, Hiki-Gun, Saitama-ken, Japan.

Phone: 0492-97-0041.

229. Alting, Willem Arnold. 1790. [Re: Request for
provisions]. Letter to Hendrik Casper Romberg (Chief)

and Petrus Theodorus Chasse, Deshima factory [Nagasaki,
Kyushu, southern Japan], June 23. Handwritten, with
signature. [Dut]

* Summary: In the future, we request that your honourable
sirs do not send the demand for fruits that we normally claim
from Japan, except for Soy [sauce] (Soija) and Saké (Sackij).
[i.e., please continue to send soy and sake].

Bibliographic reference in Dutch: NA, NFJ 410,
ontvangen brieven (23-6-1790). No page or folio numbers.
Contemporary hand-written letter in a letter-book for the
administration on Deshima.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 410 [National Archives. Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ);
access number 1.04.21; record number 285]. Address:
Governor-General, and the Council, Batavia [today’s Jakarta,
Indonesial.

230. Governor-General and the Council. 1790. [Re:
Provisions]. Letter to the Deshima factory [Nagasaki,
Kyushu, southern Japan], June 23. Handwritten, with
signature. [Dut]
* Summary: Batavia informs Deshima that in the future
no preserved fruits [such as umeboshi] need to be sent to
Batavia, only the soy [sauce] and sake requested. The tubs
should be cleaned first and prepared to contain the sake and
Soy.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); inventaris nummer
410 [National Archives, Prins Wilhem Alexanderhof 20,
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The Hague. www.nationaalarchief.nl. The Archives of the
Dutch Factory in Japan (NFJ); record number 410]. Address:
Batavia [today’s Jakarta, Indonesia].

231. Romberg, Hendrik Casper. 1790. Diary. In: Leonard
Blussé, Cynthia Viallé, et al, eds. 2004. The Deshima Diaries
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
x1+ 898 p. See p. 628-29 (#122, 127).

» Summary: In the section titled “The arrival of the
Zuiderberg,” at 1790 Sept. 1-"The five men went aboard...

I ordered sake and soy for the Company.” Address:
Opperhoofd (Chief of the Dutch factory), Deshima,
Nagasaki, Japan.

232. Lamarck, Jean Baptiste... de. 1790. Dictionnaire
encyclopédique méthodique. Botanique. Vol. 2. Dolic du
Japon, Dolichos soja Lin. [Systematic and encyclopedic
dictionary. Botany. Vol. 2. The Soybean, Dolichos soja].
Paris: Chez Laporte, Imprimeur-Libraire. 774 p. See p. 299.
[1 ref. Fre]

« Summary: Plants are listed by French names. The author
lists the soybean under Dolic. as follows: “28. Dolic du
Japon, Dolichos soja. Lin. Dolichos caule erecto flexuos,
racemis axillaribus eredis, leguminibus pendulis hispidis
subdispermis. Lin. Thunb. F1. Jap. 282.

“Phaseolus erectus, siliquis Lupini, fructu pisi majoris
candido. Keempf. Amoen Exot. 837. t. 838. Japonice; daidsu
s. mame. Phaseolus Japonicus. Raj. Suppl. 438. n°. 28 [John
Ray. 1704. Historia plantarum. Vol. 3. Supplementum. See p.
438].

The original French reads: “Sa tige est droite, haute d’un
pied & demi, striée ou cannelée dans sa partie supérieure, &
abondamment chargée de poils rousseatres. Ses feuilles sont
composées de trois folioles ovales, obtuses, velues, molles,
soutenues sur des pétioles communs velus & striés. Les
fleurs font petites, purpurines, disposées dans les aisselles
des feuilles sur des grappes droites, velues, & fort courtes.
Les gousses sont longues d’un pouce & demi, pendantes, un
peu comprimées, pointues, dispermes, & couvertes de poils
roussedatres fort abondans. Cette plante croit au Japon, dans
les Indes orientales, & est cultivée au Jardin du Roi. Les
Japonois préparent avec ses semences une sorte de bouillie
qui leur tient lieu de beurre, & dont ils font une sauce
fameuse, qui se sert avec les viandes roties; ils nomment la
bouillie miso, & la sauce sooja ou soja.”

In English, this means: “Its stalk is straight, a foot and
a half high, striped or fluted in its upper part and abundantly
covered with reddish or russet hairs. Its leaves are comprised
of 3 oval leaflets, obtuse (rounded at the free end), hairy,
soft, several leaves are borne on petioles that are hairy and
striped. The flowers are small, purplish, arranged on the axils
of the leaves, in straight clusters which are hairy and very
short. The pods are an inch and a half long, pendant, slightly
compressed (not round), pointed, dispermes, and covered
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with very abundant reddish hairs. This plant grows in Japan
and the East Indies, and is cultivated at the Royal Garden
(Jardin du Roi). It is an annual, and I have seen a living
plant specimen. Using its seeds, the Japanese prepare a sort
of paste [miso], which they use in place of butter, and that
is also used to make a famous sauce, which is served with
roasted meats. They call the paste miso and the sauce sooja
or soja.

Note 1. This is the earliest (and only) French-language
document seen (Jan. 2010) that uses the term “Dolic du
Japon” (regardless of capitalization or hyphenation) to refer
to the soybean.

Note 2. This is the earliest French-language document
seen (April 2012) that uses the term la sauce soja to refer to
soy sauce.

Note 3. Merrill stated incorrectly that Lamarck called
the soybean “Phaseolus max” following Linnaeus. Address:
Former officer in the Regiment de Beaujolais, Royal
Academy of Sciences.

233. Loureiro, Joao de. 1790. Flora Cochinchinensis: sistens
plantas in regno Cochinchina nascentes. Tomus II. [The flora
of Cochin China, setting forth the plants in the kingdom of
Cochin China. Vol. 2.]. Ulyssipone [Lisbon], Portugal. p.
433-884. See p. 441-42, 522-24. 27 cm. [Lat]
« Summary: In the section titled “Diadelphia. Decandria” (p.
441-42) we read: “Sp. 13. Dolichos Soja, Dau nanh. Hoam
téu [huang-tou = yellow bean]. Writing in Latin, he gives
a botanical description of the plant, describes its habitat as
Cochin China and China, and cites as sources Thunberg,
Kaempfer, and Rumphius. Then he adds: “Uses: These seeds,
having been boiled or lightly toasted, are quite acceptable
to both the stomach and the palate. From them is made the
famous Japanese soy sauce called Soia, which the Chinese
and Cochin Chinese frequently use for cooking food and
stimulating the appetite. There is also produced a white food
resembling coagulated milk (lactis coagulati) and called Teu
hu or Tau hu [tofu] by the Chinese; it is the most widely used
food among them. Although it is rather bland by itself, if the
appropriate condiments are added, it becomes a food which
is neither unpleasant nor unhealthy.”

The author: Ioannis (Joao) de Loureiro was born in
Portugal in 1715. Somewhere between 1735 and 1743
he arrived in Cochin China (today’s Vietnam) as a Jesuit
missionary. Living at Hué, the capital, near the sea coast,
he tells us that he had no access to European medicines.
So he was obliged to depend entirely on native medicinals,
and by investigating them he was necessarily induced to
study the local flora and to make botanical collections.
Thus he developed a herbarium of nearly 1,000 species.
In 1779 he went to Canton to do botanical research for 3
years, living within a factory. He left for Lisbon in 1782,
and died in 1794 or 1796. He was one of the most prominent
botanical collectors of the 1700s, giving rich descriptions of
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economical and medicinal uses.

The book: Volume 1 was first published in 1789; the set
was reissued 3-4 years later edited by Willdenow, with added
notes. It describes 1,257 plants (Bretschneider 1880, p. 129-
46).

Note 1. This is the 2nd earliest document seen (May
2010) concerning soybeans in Vietnam, or the cultivation
of soybeans in Vietnam. This document contains the 2nd
earliest date seen for soybeans in Vietnam, or the cultivation
of soybeans in Vietnam (1790). The source of these soybeans
is unknown.

Note 2. This is the earliest Latin-language document
seen (April 2013) that uses the word “Teu hu” or the word
“Tau hu” to refer to tofu.

Also discusses: Dolichos tetragonolobus (p. 437.
Winged bean? Habitat: Cochin China and China). The genus
Arachis (p. 522-24), with two species: Arachis asiatica and
Arachis africana. He notes (p. 524) that Linnaeus calls the
latter Arachis hypogoea [peanut]. Address: Portugal.

234. Miller, Philip; Chazelles, Laurent Marie. 1790.
Dictionnaire des jardiniers,... Supplement: Dolichos soja
[The gardener’s dictionary,... Supplement]. Paris: Chez
Guillot, Libraire de Monsieur. See Vol. 1, p. 415. [Fre]

« Summary: Entries for the 27 species in the genus Dolichos
begin on p. 410. On p. 415 we read: “24. Dolichos soja.
Linn. sp. 28. Thumb. flor. Jap. p. 282.”” Dolic from Japan
(Dolic de Japon). The stem of this annual plant is flexuous,
erect, much bristled and a foot tall; its leaves are ternate,
hairy and pedunculated. Its flowers are purple, laid in axillary
clusters: the corolla is barely larger than the calyx: the pods
are pendulous, bristling, and hold two white seeds, with the
appearance of two large peas, with which the Japanese make
a sauce, which they call Soy (Soja), to season their culinary
preparations.

The French text states: ““Dolic du Japon. La tige de cette
plante annuelle est flexueuse, érigée, tres-hérissée et longue
d’un pied. Ses feuilles sont ternées, elues et pédonculées. Ses
fleurs sont propres et en grappes axillaires... les gousses sont
pendantes, hérissées, et renferment deux semences blanches,
comme de gros pois, dont les Japonois font une sauce pour
assaisonner leurs mets, et qu’ils nomment Soja.”

235. Ryorisho. Fu to tofu [Cookbook on wheat gluten and
tofu]. 1790. Japan. 38 p. Unpublished manuscript. Japanese
summary by Kawakami 1978, p. 175. [Jap]

« Summary: This must be the last volume of a three volume
work. This one is about Zen vegetarian cookery (shojin
ryori). The other two were about fish and poultry. There are
a lot of tofu recipes, including Suizenji Tofu, Enmeiji Tofu,
Uneri Tofu, and Shiruko Tofu. A description of how to make
sweet simmered miso (neri-miso) is also given.

236. Burgess (J.). 1792. Classified ad: Genuine rich sauce,
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for fish, made dishes, hashes, beef-steaks, &c. &c. Observer
(London). Feb. 5. p. 1.

* Summary: “Bengal Currie Powder, with a receipt for using
it. Zoobditty Mutch. Walnut Ketchup. Oyster Ketchup.
Mushroom Ketchup. Lemon pickle. Fine Japan soy [sauce].
Quin’s Sauce...” Address: No. 107, Corner of Savoy-steps,
Strand, London.

237. Hemmij, Gijsbert. 1793. Diary. In: Leonard Bluss¢,
Cynthia Viallé, et al, eds. 2004. The Deshima Diaries
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
x1 4+ 898 p. See p. 667 (#30).

e Summary: 1793 April 3—On behalf of the first retainer
of the Lord of Tsushima, Sukezaemon presented me with
some dried fish and a barrel of soy [sauce]. I dutifully
reciprocated.” Address: Opperhoofd (Chief of the Dutch
factory), Deshima, Nagasaki, Japan.

238. Loureiro, Joao de. 1793. Flora Cochinchinensis: sistens
Plantas in regno Cochinchina nascentes. Vol. 2. Dolichos
soja [The flora of Cochin China. Vol. 2.]. Denuo in Germania
edita cum notis Caroli Ludovici Willdenow; Bernolini
[Berlin], impensis. See p. 537-38. Edited by Willdenow, with
added notes. Also published by the Acad. Sci. of Lisbon.
[Lat]
« Summary: The first edition of this important work
was published in 1790. The content of this 1793 edition
concerning Dolichos soja, published in Berlin and edited by
Willdenow, is almost identical to that of the 1790 edition.
The text has been re-set to fit on the smaller pages, and some
abbreviations have been written out. In the chapter titled
“Diadelphia. Decandria” we find: Arachis (p. 430-31; incl.
Arachis Asiatica and Arachis Africana, also called Arachis
Hypogoea). Phaseolus radiatus (p. 435). Dolichos Soja (p.
537-38).

By unusual coincidence, the earliest known recorded
feeding of cow’s milk to a human infant (by Underwood)
also occurred in 1793. Address: Portugal.

239. Monthly Review (The). Series 2. 1794. Thunberg’s
travels. 13:121-32. Feb. See p. 127. [Eng]

* Summary: “’The Dutch and the Chinese are the only
nations that are suffered to trade to Japan. The Dutch now
send hither annually two ships only, which are fitted out
at Batavia in the month of June, and return at the latter
end of the year. The principal articles carried from hence
are Japan copper, raw camphor, and lacquered woodwork;
porcelain, silks, rice, Sakki, and soy [sauce], make a very
inconsiderable part of the private trade.’”

240. Moench, Konrad. 1794. Methodus plantas horti botanici
et agri Marburgensis, a staminum situ describendi [A method
of describing plants in the botanical gardens and fields

of Marburg (Germany), according to the position of the
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stamens]. Marburg, Germany: Marburgi Cattorum. 780 p.
See p. 153. [2 ref. Lat]

» Summary: The plant which Linnaeus had named Dolichos
Soia, was here rechristened by Ménch (Moench), a German
botanist from Marburg, as Soia hispida. Moench coined the
genus name Soia, a term which had been used previously, but
not as a genus name, by Ray (1704), Dale (1705), Tournefort
(1730), and Loureiro (1790, 1793). Tournefort had named the
soybean Phaseolus Japonicus.

After a 6-line description of the genus in Latin, he
describes its only species as follows: *““hispida, leguminibus
pendulis hispidis: caule erecto subflexuoso: racemis
axiliaribus: corolla vix calyci maiore. Dolichos Soia. Linn.
Kaempfer Amoen. exoticae. p. 837. icon. p. 838.

“Defectus cali prohibet genera Dolichos Linnaei
adsociari, neque cum Phaseolis propter figuram corollae
convenit.

“h. H. Annua.”

Note 1. This is the earliest document seen (April 2008)
concerning soybeans in Germany, or the cultivation of
soybeans in Germany. This document contains the earliest
date seen for soybeans in Germany, or the cultivation of
soybeans in Germany (1794). The source of these soybeans
is unknown, as is the date they first arrived in Marburg and
were first planted there.

Note 2. The 1966 2-volume reprint of this book,
published by Otto Koeltz Antiquariat, Koenigstein-Taunus,
contains an English-language introduction and biography
by William T. Stearn of London. It notes that the town of
Marburg, Hessen, north-western Germany (located in West
Germany after World War II, on the Lahn River about 46
miles north of Frankfurt am Main) became the seat of a
new university in 1527—-Europe’s first Protestant university.
Named the Academia Marpurgensis (now the Philipps-
Universitaet zu Marburg), it was inspired by the Reformation
and built with Imperial privilege, but without Papal sanction.
“This rapidly became a major center of Protestant learning
and controversy. Moreover, being the first university
established after the Reformation which had no Papal Bull
at its founding, it provided a precedent for the independent
creation of other universities by Protestant rulers. Like
most young universities, Marburg immediately set out to
attract scholars of standing, notably from Erfurt, then the
foremost German university. Among them was the poet
and physician Erucius Cordus (1486-1535)...” He became
the university’s first professor of medicine and his teaching
covered the study of medicinal herbs. His short book but
influential, Botanilogicon (Cologne, 1534) concerned
botanical nomenclature. “Cordus was particularly dismayed
by the danger of wrong drugs being administered through
errors in naming, of which he gave examples. In so doing,
he indicated the plants which he himself grew” in his private
garden at Marburg. The university did not acquire an official
botanic garden until 1786.
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Conrad Moench (1774-1805), originally a pharmacist,
was a professor of botany and chemistry, and director of
the botanic garden at Kassel. In 1785, he was transferred
to Marburg, where he helped to develop the new botanic
garden. In 1794, when Moench published his book Methodus
Plantas Horti... the garden, according to Wenderoth,
contained 1,674 phanerogams (seed plants or flowering
plants; spermatophytes). By 1802, when Moench published
his Supplementum, a further 634 had been added. The
aim of these publications was two-fold. First, to provide
an enumeration of the cultivated and wild plants of the
Marburg district, making their taxonomy accord with the
modifications of Linnaean genera proposed by Joseph
Gaertner (1732-1791), Friedrich Casimir Medicus (1736-
1808), Antoine Laurent de Jussieu (1748-1838), and Moench
himself. And second, to elaborate the general system of
classification proposed by Johann Gottlieb Gleditsch (1714-
1786) in his Systema Plantarum a Staminum Situ (1764).
“Their spirit was anti-Linnaean. Not only did they reject
Linnaeus’s system of classification and his generic concepts
whenever possible, they likewise rejected his generic names
in favor of those used earlier by Tournefort and others... The
numerous living plants available at Marburg were mostly
European, but included a number from North America and
South Africa.” Moench’s two books from Marburg are “of
interest as a record of the plants available at the end of the
eighteenth century in a well-stocked German botanic garden
and thus provide historical evidence for the introduction and
spread of plants in cultivation.”

The International Code of Botanical Nomenclature takes
Linnaeus’s Species Plantarum of 1753, together with his
Genera Plantarum of 1754 as the starting point of modern
botanical nomenclature. After 1753 there was great debate
among biologists and botanists over the new sexual and
binomial system of nomenclature proposed by Linnaeus.
Many considered Tournefort’s genera better founded.
Linnaeus’s most bitter and sarcastic critic was the Mannheim
botanist Medicus, who supported Tournefort. Conrad
Moench also rebelled against the widely used concepts and
names of Linnaeus in the same way that Linnaeus had earlier
been a rebel against Tournefort’s system.

Talk with Ted Hymowitz, and summary of Oxford
English Dictionary. 1990. Oct. 1. Concerning the terms
“Soia” and “Soja,” and the letters “I”” and “J.” The letter “J”
is a comparatively late modification of the letter “I.” In the
ancient Roman alphabet, “I”” was used both as a vowel and
a consonant. Thus, Iapon, Iapan, or iaponica refer to Japan,
Tesus for Jesus, and Gaius Iulus Caesar. From the 11th to
the 17th century, the letter “I” represented at once the vowel
sound of “I”” and a consonant sound far removed from the
vowel. Starting in the late 1500s, the letter “J” was carved
out of the “I” for use as the consonant (typically before a
vowel), leaving “I” for use as the vowel. The differentiation
was completed before 1640. Later taxonomists allowed “I,”
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when used as a consonant, to be considered a “J.” They
considered that in this case it was being used as a consonant.
Thus, for example, Piper and Morse in The Soybean (1923,
p. 32) write: “Moench (1794) rechristened the Linnaean
plant Soja hispida.” Address: Marburg, Germany.

241. Thunberg, Charles-Pierre. 1794. Voyage en Afrique et
en Asie, principalment au Japon, pendant les années 1770-
1779. Traduis de Suédois [Voyage to Africa and to Asia,
especially to Japan, during the years 1770-1779. Translated
from Swedish]. Paris: Chez Fuchs, Librarie. xii + 532 p. 20
cm. [Fre]

* Summary: Chapter 10, written by Thunberg in Sept. 1775,
discusses Japan, Nagasaki (Nangasaki), and the Dutch
trade to Batavia [today’s Jakarta]. On page 298-99: The
goods which they buy in Nagasaki consist mainly of rice,
porcelains, umbrellas, silk kimonos, lacquer works, soy
[sauce] (soja ou soui), copper, and large earthenware pots.

Soy [sauce], which is exported in little kegs, is a liquid
or the quintessence of different aromatic ingredients which
is good for stimulating the appetite, and is added in small
quantities to sauces.

The last sentence in the original French: *““Le soja que
I’on exporte en petits barils, est une liqueur ou quintessence
de différens ingrédiens aromatiques propre a exciter
I’appétit, en en ajoutant une petite quantité aux sauces.”

Note 1. This is the earliest French-language document
seen (April 2012) that uses the word souf to refer to soy
sauce.

Note 2. Carl Peter Thunberg lived 1743-1828. Address:
Chevalier de I’Ordre de Wasa, Professeur de botanique a
I’Université d’Upsal [Sweden].

242. British Critic: A New Review. 1795. Thunberg’s Travels.

Vol. IV. 6:473-81. Nov. See p. 478. [Eng]

» Summary: This magazine is publishing long excerpts
from Thunberg’s Travels. Before each is a short introduction
(p. 478): “Though soy-sauce is very commonly used in

this country, its composition is but little known. It is a
considerable article of commerce in Japan, and we here find
it thus described.

“’Soy-sauce, which is every where and every day used
throughout the whole empire, I might almost say in every
dish, and which begins even to be made use of in Europe, is
prepared from Soy Beans (Dolichos Soja) and salt, mixed
with barley or wheat...” p. 121 of Thunberg.

243. Shokumotsu waka honzd [The book of Japanese
foods?]. 1795. Japan. [Jap]*
» Summary: Mentions natto miso soup (natté-jiru).

Note: Recall that this natto-jiru may well be made with
fermented black soybeans rather than itohiki natto.

244. Thunberg, Charles Peter. 1795. Travels in Europe,
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Africa, and Asia, made between the years 1770 and 1779.

In four volumes. Vol. IV. Containing travels in the empire
of Japan, and in the islands of Java and Ceylon, together
with the voyage home. 3rd ed. London: Printed for F. and

C. Rivington. xix + 310 p. See p. 37, 88, 107, 121-22, 177.
Index. 21 cm. [Eng]

« Summary: In the chapter on Japanese foods, we read (p.
37): “Rice, which is here exceedingly white and well-tasted,
supplies, with the Japanese, the place of bread; they eat it
boiled with every kind of provisions. Miso soup, boiled with
fish and onions, is eaten by the common people, frequently
three times a day, or at each of their customary meals. Misos
are not unlike lentils, and are small beans, gathered from
the Dolichos soja.” Note 1. The latter sentence, which is
incorrect, led many subsequent early writers to believe that
the seeds of the soy bean were called miso, or that miso was
a type of small bean. Rather, miso is a paste made from soy
beans.

In the chapter on Japanese agriculture, we read (p. 88):
“Of Beans, Peas, and Lentils, many sorts are cultivated, both
the larger (Phaseoli) and the smaller (Dolichos). Of Daidsu
Beans (Dolichos Soja) the meal is used for dressing victuals,
and the expressed juice for making Soy; as is likewise the
whole Bean for the soup called Miso, which is a daily dish
with the common people. Atsuki [Azuki] Beans likewise
(Phaseolus radiatus) are ground to meal, of which small
cakes are made with sugar.”

Note 2. This is the 2nd earliest English-language
document seen (Jan. 2005) that clearly mentions azuki beans,
which it calls Atsuki Beans. It is also the earliest English-
language document seen (March 2006) that uses the word
Atsuki to refer to azuki beans.

Note 3. It is not clear what Thunberg means by “meal”
when he says “the meal is used for dressing victuals.”

In the chapter on Commerce, after discussing the tea
trade, Thunberg writes (p. 107): “The Tea Trade is confined
entirely to the inland consumption, the quantity exported
amounting to little or nothing. The traffic in Soy [sauce], on
the other hand is more considerable; and as the tea produced
in this country is reckoned inferior to that of China, so the
soy is much better than that which is brewed in China. For
this reason, soy is not only exported to Batavia [today’s
Jakarta], in the wooden barrels in which it is made, but
likewise sold from thence to Europe and to every part of the
East Indies. In some places in Japan too the soy is reckoned
still better than in others; but, in order to preserve the very
best sort, and prevent its undergoing a fermentation, in
consequence of the heat of the climate, and thus being totally
spoiled, the Dutch at the Factory [at Desima / Dezima /
Dejima] boil it up in iron kettles, and afterwards draw it
off into bottles, which are then well corked and sealed [by
applying bitumen / coal tar to the stopper]. This mode of
treatment renders it stronger and preserves it better, and
makes it serviceable for all kinds of sauce. The Silk trade is
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indeed in a very flourishing state in the empire...”

In the chapter titled “Residence at Dezima [1776],
Previous to my Return Home,” the author writes (p. 121-
22): “Soy-sauce, which is every where and every day used
throughout the whole empire, I might almost say in every
dish, and which begins even to be made use of in Europe, is
prepared from Soy Beans (Dolichos Soja) and salt, mixed
with barley or wheat. For this purpose, they cultivate this
species of bean in several places, although it grows in great
plenty wild. Scarcely any kind of legumen [legume] is
more copiously used than this. The seeds are served up in
soups, once or twice a day all the year round, to people of
distinction or otherwise, to the poor and to the rich. Soy is
prepared in the following manner: The beans are boiled till
they become rather soft; afterwards an equal quantity of
pounded barley or wheat is added. These ingredients being
mixed together, are set in a warm place, and covered up
for four and twenty hours, that they may ferment. An equal
quantity of salt is then added to the mixture, and twice and
a half as much water is poured upon it. After it has been
mixed in this manner in an earthen vessel, it must stand well
covered two or three whole months together, during which
period it is necessary however at first for it to be stirred
about several times in the day for several days together. The
liquor is then pressed and strained off, and kept in wooden
vessels. Some provinces furnish better soy than others;
but exclusively of this, it grows better and clearer through
age. Its colour is invariably brown, and its chief excellence
consists in the agreeable salt taste which it possesses.”

While in Colombo, Ceylon, in 1777 the author stated
that “the Dolichos pruriens grew here tolerably common,
with its hairy pods, the hairs of which attaching themselves
to the hands, occasion much itching, which is allayed by oil,
or decoction of rice, and are celebrated as a Vermifuge.”

Note 4. This plant appears in the index as “Dolichos
Soja.”

Note 5. This is the earliest English-language document
seen (March 2009) that contains the term “Miso soup.”

Note 6. On the title page, the author’s name is given
as Carl Peter Thunberg, rather than Karl Peter. Of the four
volumes, only vol. IV bears a date, which is 1795. The
translator’s name is not given, not even in the “Translator’s
preface” nor in any record on WorldCat / OCLC online
bibliographic database. The original text was written in 1776.
Yule & Burnell (1886, p. 651, and 1903, p. 859) state: “1776.
An elaborate account of the preparation of Soy is given in
Thunberg’s Travels, E.T., [vol.] iv. 121-122;”

Note 7. This is the earliest English-language document
seen (Feb. 2008) that contains the word “Soy Beans” (or
“Soy-Beans”) (p. 121-22).

Note 8. This is the earliest English-language document
seen (April 2012) that contains the term “Soy-sauce”

(or “soy-sauce”). The Oxford English Dictionary says
(incorrectly): “1818 Todd (transl. Thunberg), Soy-sauce is
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prepared from soy-beans (dolichos soja) and salt, mixed with
barley or wheat.”

Note 9. Lewis and Murakami (1923, p. 223) state: “The
third English edition of Charles Peter Thunberg’s Travels
(London 1796) contains an English-Japanese vocabulary
of approximately 1,500 words; this was probably the first
English-Japanese vocabulary ever published. It seems to
have been unknown to our author [Ranald MacDonald]
and his scholars.” Address: Prof. of Botany, Univ. of Upsal
[Uppsala], Sweden.

245. Thunberg, Karl Peter. 1796. Voyages de C.P. Thunberg.
Tome second [Voyages of C.P. Thunberg. Vol. 2]. Paris:
Benoit Dandre. iv + 544 p. See p. 3, 4, 145, 266-68. [Fre]

e Summary: An early traveler to East Asia who mentioned
soyfoods was the Swedish doctor and prof. of botany at the
Univ. of Uppsala, Carl P. Thunberg. In Chapter 20 titled
“Japanese Foods” he states (p. 267-68): “Three times a day,
with each meal, the people eat miso soup prepared with fish
and leeks. These miso [he apparently thought miso was the
name of a legume; see Thunberg 1796 in English] closely
resemble lentils. They are the small dolic beans of Japan
(ce sont de petites feves de dolic du Japon).*”” (Footnote: *
“Dolichos soja. Lam. Diction. [Lamarck 1790. Dictionary]
No. 28).”

“Miso or soy sauce (Le miso ou la sauce de soya)
constitute the principal food of the Japanese. People of all
levels, great or small, rich or poor, eat them several times a
day year-round. Here is how they are prepared. The beans
are cooked until they are just soft, then they are mixed with
an equal quantity of barley or wheat, and the mixture is
allowed to ferment for 24 hours in a warm place. Now an
equal quantity of salt and 2/ times the amount of water. The
mixture is put in an earthen pot, which is well closed and left
for 2, months; it is stirred during the initial days. After the
necessary time the liquid is pressed out and stored in wooden
kegs. The inhabitants of certain provinces make better ‘soya’
than those in others. Moreover, the longer it ages, the tastier
and clearer it becomes. It is always brown and its principal
flavor is a pleasant saltiness. The Japanese also eat fish,
boiled or fried in oil” (p. 267-68).

“The tea of Japan is inferior to that of China. However,
Japanese ‘soya’ [soy sauce] is preferable to that of the
Chinese. It is shipped in numerous vats to Batavia [today’s
Jakarta, Indonesia], India, and Europe. The Dutch have
found a way of protecting it from the effects of heat and
of preserving the fermentation. They boil it in an iron pot,
funnel it into bottles, and seal the mouths with pitch. This
liquid retains all its ‘force’ and can be mixed with all other
sauces.” Note: All this took place long before Appert’s
invention of canning in 1809 and Pasteur’s invention of
pasteurization in 1862. In fact pasteurization had been
practiced in Japan for 200 to 300 years before this time.

In Chapter 23, “The State of Agriculture in Japan,” the
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author notes (p. 291): The Japanese plant a great deal of
rapeseed, and the seed furnishes an excellent oil for lamps.
In Japanese, the plant is named na tanne and the oil na tanne
abra or na tanne no abra (sic, natane abura). “Soy flour

(La farine des féves de daidsou (Footnote: Dolichos soia)) is
used in various dishes.

Note 1. This is the earliest French-language document
seen (Nov. 2012) that mentions roasted soy flour, which it
calls La farine des féves de daidsou.

The liquid that is pressed out is used to make soy sauce
(du soya). The roots are put in a soup named miso, which the
people use daily for nourishment. Small cakes are also made
with the flour of azuki beans (la farine de haricots d’atsouki
(Footnote: Phaseolus radiatus)) mixed with sugar.”

Note 2. This is the earliest French-language document
seen (Jan. 2005) that mentions azuki beans, which it calls
haricots d’atsouki.

Pages 314-15 state: “Their soy sauce (sauce de soya),
which has been introduced by many Europe countries, is
made with soybeans (se fait avec des féves-soya (Footnote:
Dolichos soya)), barley or wheat, and salt. Although these
beans come spontaneously and abundantly in many places,
the consumption which they make of this flour causes them
to take particular care with the plant’s cultivation.”

Note 3. This is the earliest French-language document
seen (April 2012) that uses the term sauce de soya to refer to
soy sauce. Address: France.

246. Times (London). 1797. Classified ad: Japan Soy.—For
sale. March 13. p. 1, col. 4.

e Summary: “... at No. 34, Fish street... near the Monument;
Genuine Japan Soy [sauce], in casks from 10 to 60 gallons, at
16s. per gallon, for ready money only.” Address: [England].

247. Hemmij, Gijsbert. 1797. Diary. In: Leonard Bluss¢,
Cynthia Viallé, et al, eds. 2004. The Deshima Diaries
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
x1+ 898 p. See p. 707 (#27).

e Summary: 1797 May 12—"I summond the rapporteurs
and handed them three kinds of Dutch cakes and three kinds
of confitures in newly made boxes for the governor. They
returned in the afternoon and assured me that the governor
had been very pleased and he was sending me a reciprocal
present of two flasks of medicinal sake, a couple of boxes
of flour and laxa, and a barrel of miso fish” [fish pickled in
miso]. Address: Opperhoofd (Chief of the Dutch factory),
Deshima, Nagasaki, Japan.

248. Brown (T.). 1797. To families, resident in Chelsea,
Pimlico, Battersea, Wandsworth, Kensington, and
Knightsbridge (Ad). Observer (London). Nov. 26. p. 1.

* Summary: “Genuine wines, now on sale, in fine condition,
at Brown’s New Tea Warchouse, the Chinese and Tea Plant,
Paradise Row, Chelsea,... Fish Sauces of all sorts. Perfumery

HISTORY OF SOY IN JAPAN 106

and Confectionary. New Anchovies, Capers, Japan Soy
[sauce], Cayenne Pepper, Oils, Vinegars, &c.;...”

Note: This is the earliest British newspaper seen (Oct.
2009) in which the term “Japan soy” is mentioned. Address:
Paradise Row, Chelsea, London.

249. Encyclopaedia Britannica; or, A dictionary of arts,
sciences, and miscellaneous literature... 3rd ed... greatly
improved. 18 vols. 1797. Edinburgh: Printed for A. Bell and
C. Macfarquhar.
* Summary: In vol. 6, part 1 (D-E), the entry for Dolichos (p.
81) states: 2. The soja is a native of Japan, where it is termed
daidsu; and, from its excellence, mame; that is, “the legumen
or pod,” by way of eminence. It grows with an erect, slender,
and hairy stalk, to the height of about four feet. The leaves
are like those of the garden kidney-bean *. The flowers
are of a bluish white, and produced from the bottom of the
leaves, and succeeded by bristly hanging pods resembling
those of the yellow lupine, which commonly contain two,
sometimes three, large white feeds. There is a variety of this
kind, with a small black fruit, which is used in medicine.
Kempfer [Kaempfer] affirms, that the seeds of this when
pounded and taken inwardly give relief in the asthma. This
legumen is doubly useful in the Japanese kitchens. It serves
for the preparation of a substance named miso, that is used
as butter; and likewise a pickle celebrated among them under
the name of s00ju or soy [sauce]. To make the first, they take
a measure of mame, or the beans produced by the plant: after
boiling them for a considerable time in water, and to a proper
degree of softness, they beat or bray them into a softish pulse
[pulp?]; incorporating with it, by means of repeated braying,
a large, quantity of common salt, four measures in summer,
in winter three. The less salt that is added, the substance is
more palatable; but what it gains in point of taste, it loses in
durability. They then add to this mixture a certain preparation
of rice, to which they give the name of koos [koji]; and
having formed the whole into a compost, remove it into a
wooden vessel which had lately contained their common ale
or beverage named sacki. In about two months it is fit for
use. The koos gives it a grateful taste; and the preparing of
it, like the polenta of the Germans, requires the skillful hand
of an experienced master. For this reason there are certain
people who make it their sole business to prepare the koos,
and who sell it ready made for the purpose of making miso:
a substance which cannot fail to be greatly valued in those
countries where butter from the milk of animals is unknown.
“To make sooju or soy, they take equal quantities of the
same beans boiled to a certain degree of softness; of muggi,
that is corn, whether barley or wheat, roughly ground; and
of common salt. Having properly mixed the beans with
the pounded corn, they cover up the mixture, and keep it
for a day and a night in a warm place, in order to ferment;
then putting the mass into a pot, they cover it with the salt,
pouring over the whole two measures and a half of water.
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This compound substance they carefully stir at least once
a-day, if twice or thrice the better, for two or three months:
at the end of which time, they filtrate and express the mass,
preserving the liquor in wooden vessels. The older it is, the
better and the clearer; and if made of wheat instead of barley,
greatly blacker. The first liquor being removed, they again
pour water upon the remaining mass; which, after stirring for
some days, as before, they express a second time, and thus
obtain an inferior sort of soy.”

For Sakki (saké) see vol. 9, part 1 (p. 71, under Japan).
Address: Edinburgh, Scotland.

250. Nihon sankai meisan zue [Illustrations of Japanese
products from land and sea]. 1797. Japan. [Jap; eng+]

* Summary: See next page. The first illustration shows koji
being made in Japan. In the front center a man is cooling
the steamed rice by raking it on a straw mat. To the left
another man is carrying the cooled rice by holding the four
corners of a straw mat. At the top center another man inside
the koji incubation room (Koji muro) awaits the arrival of
the rice, which he will spread on wooden koji trays. As it is
inoculated naturally by airborne spores of Aspergillus oryzae
(the room is full of them), the rice will be transformed into
koji—in the first step of the sake-making process.

Another illustration shows an expanded view of the
first illustration with subsequent steps in the sake-making
process.

Also titled Nippon Sankai Meisan Zue, this volume of
illustrations is devoted to the making of koji and sake and
is historically important as the first book with illustrations
of sake making and of the recently developed artisanal
technique for making clear sake (seishu), requiring
clarifying the rice liquor and stabilizing the sake through
pasteurization. The work contains seven black and white
wood engraved prints: six are 205 x 326 mm, double-page
prints with five detailing the step-by-step manufacturing
process. Larger scale production of sake (nihonshu), the
iconic Japanese alcoholic beverage brewed from fermented
rice, developed during the Edo period in breweries in Itami
and Nada (from description by www.abebooks July 2012).

[llustration sent and source cited by Izumi Motai of
Takara Sake USA Inc., Berkeley, California.

251. Beckmann, Professor [Johann?]. 1798. Account of the
methods employed in Japan and China to prepare soy, with
some observations on the bean from which it is produced.
Philosophical Magazine (The) (London) 1:342-45. Sept. [4
ref]

» Summary: “This article [soy sauce], which is a brown
saline liquor, imported to Europe from the East Indies,

is employed for seasoning various kinds of dishes, and
improving the taste of different sauces. It is brought from
Japan in small wooden vessels, and also from China and
other parts of India in glass flasks, several of which are
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packed together in a wooden box. The use of it has been long
general in the East Indies; where it is placed on the table at
each meal, instead of salt, for the purpose of dipping in it
flesh, fish, and other kinds of food.

“The Japanese are said to be the inventors of this article;
and, at present, their soy is preferred to any other; though it
is asserted by connoisseurs that this preference arises more
from the price than the goodness. In my opinion, it was first
introduced in the European commerce in the present century;
for it is not to be found in the old catalogues of goods; in
Saavary’s or Ludovici’s dictionaries, nor in the old books on
cookery. The first account of the method of preparing it after
the Japanese manner was published by Kempfer [Kaempfer].

“Before I give a description of this method, it may not
be improper to inform the reader that the people in India,
instead of our common kidney beans, cultivate and use as
food another species of a familiar kind, called in botany
dolichos, and which comprehends several species. Among
these there is one called dolichos soya. The plant is all over
rough; and its weak stem rises to the height of a man. Its
flowers, which are small, scarcely appear above the calyx,
and are a blueish or almost violet color. The rough husks
contain for the most part only two seeds, which in form,
size and taste differ very little from our garden pease, except
that they are flatted, shaped somewhat like an egg, and have
a black speck at the place where they begin to germinate*.
(Footnote: * Hilum fuscum. The first description and figure
of this plant was given by Kempfer in his Amoenitat. exot. p.
837, 838. Both these, however, were improved and rendered
more complete by Bergius in Abhandlungen der Schwedisch.
Akad. xxvi. p. 281. The latest descriptions are those of
Thunberg in his Flora Japonica, p. 282.; and Jacquin in
Collectanea ad botanicam et hist. nat. vol. i. p. 46).

“These seeds form the principal component part of soy.
In Japan they are first boiled, and then mixed with the same
quantity of barley or wheat meal (the latter is for the purpose
of giving the soy a darker colour); and the mixture, being
covered up, is deposited for twenty-four hours in a warm
place, where it ferments. The same quantity of common
salt, with the like quantity and half as much water, is thrown
over it; and the whole mass, for the space of two or three
months, is stirred round daily with a chocolate stick, and
closely covered immediately after. At the expiration of that
period it is strained or squeezed through a linen cloth, and
the liquor, which is preserved in wooden vessels, becomes
always clearer and better the longer it is kept. The mass
which remains is again subjected to a like process by having
water poured over it, and, being stirred round for some days,
as before, is then strained.

“Of the preparation in China the following account
has been given by Eckberg [sic, Ekeberg or Eckeberg], a
Swede:” Beckmann then translates the last half of Ekeberg’s
1764 Swedish-language article titled “Om Chinesiska
Soyan” (On Chinese Soy Sauce), which see.
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“From what has been above said, it may be readily
perceived that the preparation of soy in Europe would be
attended with no difficulty if it were possible to cultivate
the beans. Bergius, however, gives his countrymen little
hope that this can be done; and chiefly for this reason, that
the plant blows so late in green-houses, that the summer is
gone before the fruit can ripen. But this is often the case with
exotics which are reared by our gardeners in hot-houses. As
they only begin to blow when their nourishment decreases
and occasions a stoppage of their growth, the same thing
may happen too late in too fertile a soil, or when they have
a superfluity of nourishment. On the other hand, when they
are transplanted into soil somewhat poorer, and into an open
place where they have less shelter, they do not grow so quick
and so long; but they blow earlier. And hence it happens,
that many exotics planted in the open air produce ripe seeds,
which could never be obtained from them while they were
preserved as curiosities and favourites of the gardener in
green-houses. | consider it, therefore, as an experiment worth
making, to plant these beans in the open fields; and [ am
inclined to think that in many summers they would produce
ripe seeds, especially as Jacquin says expressly that they
throve well at Vienna [Austria] in the open air.

“Should my conjecture, however, be not realised, this
would not, at any rate, be the case with that of Bergius, who
is of opinion that a kind of soy might be obtained from our
peas and beans by the same or a similar process; but indeed
it would have this great fault, that it would be too cheap, and
too soon become common.”

Note 1. The author is probably the German Johann
Beckmann (lived 1739-1811). He spoke English, taught
mathematics, physics, and natural history at the Lutheran St.
Peter’s Gymnasium in St. Petersburg, and is best known as
the author of that fascinating bedside book The History of
Inventions. A trained botanist and student of Linnacus, he
first visited Linnaeus in 1765 (See W. Blunt. 1971. p. 166,
172, 174, 175). He also wrote a book on botany, and on the
history of inventions and discoveries.

Note 2. This is an excellent, accurate description of both
soy sauce and the soybean. It is difficult to tell whether it is
compiled from other writings (most likely, see footnote), or
whether Beckmann visited India and described (in the third
paragraph above) the soybeans that he actually saw growing
there. If the latter were true, this would be the earliest
document seen (Oct. 2010) concerning soybeans in India,
or the cultivation of soybeans in India. And this document
would contain the earliest date seen for soybeans in India
or the cultivation of soybeans in India (1798; one of two
documents—the other being Roxburgh 1832).

Note 3. This is the second earliest English-language
publication or article seen with the word “soy” (or any
variation of soy) in the title. Note that this “soy” refers to soy
sauce. Address: England.
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252. Stavorinus, Johan Splinter. 1798. Voyages to the East-
Indies. Translated from the original Dutch by Samuel Hull
Wilcocke. 3 vols. London: Printed for G.G. and J. Robinson.
vi + 534 p. See vol. 1, p. 360. [Eng]
» Summary: In Chapter 29, as part of a discussion of Dutch
trade with Japan, the translator adds the following footnotes
not found in the original text (see p. v-vi): Two Dutch ships
go yearly to Japan. They also export “a trifling amount in soy
[sauce], china, lacquered ware, and large silk nightgowns.
The private trade of the Dutch officers and ships’ crews to
Japan, is also very considerable, as well as profitable; they
carry out, camphor, china-root, saffron, Venice treacle,
Spanish liquorice, ratans, spectacles, looking glasses,
watches, manufactured glass, and unicorns’ horns (the horn
of the menodon monoceros), and receive in return, soy, silks,
silk nightgowns, china, lacquered ware, fans, and fine rice”
(p. 360).

There are also extensive notes by the translator
about the Dutch forts and trading posts / factories in Asia
including those on the coast of Coromandel, Negapatnam
[Nagapatnam, the head settlement], Sadraspatnam
[Zadraspatam, Sadrangapatnam], Pulicat, Sadras, Palicol
[Palikol, Katira], Bemelipatnam, Geldria, Surat; In Japan:
Decima [Deshima], Nangasakki [Nangasaki, Nangasacqui,
Nangasacky, Nangasackij, Nagasaki]. Address: Rear Admiral
in the service of the States General.

253. Communications to the Board of Agriculture; on
subjects relative to the husbandry and internal improvement
of the country. Vol. II. 1800. London: Board of Agriculture.
Printed by W. Bulmer. 501 p. See p. 193-96. Illust.

» Summary: Section IX (p. 193-94) is titled “Copy of a letter
from Mr. Campbell, at Fort Marlborough, with an account of
seeds sent by him, by the Queen Indiaman.”

He writes: “Those which go by the Queen are, the
cordage palm; the caminium; the copaya, or oil-nut of the
Malays; the teak; the soy bean of Japan; and the catupa, a
delicate fruit lately discovered.” “The adjoined catalogue
contains short notices and references to works in which these
plants are amply treated of.”

He encourages the Board to distribute and test these
seeds worldwide, and not only to British colonies. The letter
is signed Charles Campbell, Fort Marlborough, 17 May
1798.

On pages 194-96 is an addendum titled “Account of
seeds sent in the Queen Indiaman.” On p. 196 we read:

“Dolichos Soja, the Soy Bean.

“This pulse is exotic to the West coast [of Sumatra], and
seems to have been imported by the Chinese colonists.

“It is little cultivated here; and never, I believe, with a
view to prepare the condiment from it.

“Much of the sauce sold in Europe, under the name of
Japan Soy, is manufactured at Batavia [today’s Jakarta], by a
very simple process. Satisfactory information will, I believe,
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be found respecting this, in Kempfer’s Amoenitates [sic,
Kaempfer’s Amoenitatum exoticarum... (1712)], a work I
regret the want of.

Note 1. This is the earliest English-language publication
seen (Aug. 2008) that contains the word “soy bean” (or “soy
beans”).

Note 2. Fort Marlborough was in Bengkulu, Sumatra (in
today’s Indonesia).

254. Linnaeus, Carolus. 1800. Species plantarum; exhibentes
plantas rite cognitas ad genera relatas... Editio quarta,

post Reichardianam quinta... Curante Carolo Ludovico
Willdenow. Tomus III. [Species of plants. 4th ed. Edited by
Carl Ludwig Willdenow. Vol. 3, Part II.]. Berolini (Berlin).
Impensis G.C. Nauk. p. 851-1474. See p. 1051. [6 ref. Lat]

* Summary: “45. Dolichos Soja.

D. caule erecto flexuoso, racemis axillaribus erectis,
leguminibus pendulis hispidis subdispermis. Fl. zeyl. 634.
Mat. med. 171. Jacqg. ic. rar. 1. t. 145. Collect. 1. p. 46.

Phaseolus erectus, siliquis lupini, fructu pisi majoribus
candido. Kaempf. amoen. 837. t. 838.

Houttuyn Lin. Pfl. Syst. 8. p. 564.

Soja Faseln. W.

Habitat in India orientali, Japonia. (v. v.) Corollae Vvix
calyce majores. Flores subsessiles 3. 5.

Legumina disperma.

Also on page 1051, No. 47 is Dolichos angularis W.—the
Alsuki [Adsuki] bean; Habitat: In Japan.

Note 1. According to the Columbia-Lippincott Gazetteer
of the World the term “East Indies” originally referred to
India, then by extension to Southeast Asia, and finally to the
Malay Archipelago. Note 2. For date of issue, see Schubert
in Rhodora. xliv, 1942, p. 150. Address: (Amsterdam?).

255. Matsudaira, Fumai? 1800. Yotsu no toki no hana
[Flowers of the four seasons]. Japan. Publisher unknown. 2
large volumes. Japanese summary by Kawakami 1978, p.
157. [Jap]
* Summary: These two volumes of writing on cookery
contain information on tea ceremony cuisine (kaiseki ryori)
menus, including grilled tofu (yaki-dofu), Simmering Tofu
(Yu-do6fu), Miso no Sashimi, Natto Miso Soup (Natto-jiru),
and Yamabuki Shoyu. The author, Matsudaira, lived 1751-
1818.

Note: This is the earliest document seen (Dec. 2011) that
mentions nattd-jiru [Natto Miso Soup] in connection with
sticky natto.

256. Monthly Review (The): Or Literary Journal, Enlarged.
1801. Art. XI. Communications to the Board of Agriculture;
on subjects relative to the husbandry and internal
improvement of the country. Vol. II. 4to. pp. 500. 11. 1s.
Boards. Nichol, &c. 1800. 34:160-74.

« Summary: The section titled “Copy of a letter from Mr.
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Campbell, at Fort Marlborough, with an account of seeds
sent by him, by the Queen Indiaman” (p. 168) states: “This
paper is more calculated for a botanical than an agricultural
society; and we do not perceive of what use it can be to
farmers, nor how it can advance the internal improvement of
our northern isle. In fact, its object is to promote the transfer
of the useful trees and plants of Sumatra to our West Indian
colonies, and to the continent of America. The seeds sent
home by the Queen were those of the cordage palm, the
caminium, the copaya, or oil-nut of the Malays, the teak,
the soy bean of Japan, and the catupa, a delicate fruit lately
discovered.”

Note: Fort Marlborough was in Bengkulu, Sumatra (in
today’s Indonesia).

257. Ryori shinan taizen [The big book of Shinan cookery].
1801. Japan. [Jap]*

« Summary: The twelfth earliest known reference to Kori-
dofu (dried-frozen tofu) appeared in this work.

258. Pinkerton, John. 1802. Modern geography: A
description of the empires, kingdoms, states, and colonies;
with the oceans, seas, and isles; in all parts of the world:
Including the most recent discoveries, and political
alternations. Digested on a new plan... With numerous maps.
Vol. II. London: T. Cadell Jun. and W. Davies; and T.N.
Longman and O. Rees. viii + 835 p. See p. 110, 170. Maps.
Index. 29 cm.

* Summary: On page 83 is a detailed map of China. In

the chapter titled “China proper” (p. 83), the subsection

on “Botany” states (p. 110): “Besides the multitude of
vegetables that are cultivated as articles of human food,

and which are probably natives of India, Japan, and the
neighbouring islands, the following are found in a truly wild
state in China, viz. three species of dolichos, kidney bean;

d. sinensis, calavanses; d. soya from the beans of which the
true Indian soy is made; and d. cultratus...”

In the section on “Japan” (p. 152-), in Chapter 1V,
“Natural geography,” the subsection on Botany states (p.
170): “The vegetable treasures of Japan are numerous,
and have been ably explored by Kempfer and Thunberg...
There are several points of resemblance between the floras
of China and Japan, and this similarity has probably been
strengthened by a mutual interchange of useful vegetables; if
indeed both countries have not rather derived some of their
most valuable plants from Cochin-China, or the Philippine
islands: the ginger, the soy bean, black pepper, sugar, cotton,
and indigo, though perhaps natives of the more southern
regions of Asia, are cultivated here with great success and in
vast abundance.” Note: Pinkerton lived 1758-1826. Address:
[England].

259. Shojin gyorui sokuseki ryori [Quick recipes for Zen
vegetarian cookery and fish]. 1802. Kochiya Yoshisuke
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(Osaka) and Kichimonjiya Risuke. Japanese summary by
Kawakami 1978. [Jap]

* Summary: This book, whose author is unknown, was
issued by two publishers in 1802. Kichimonjiya published
an edition titled only Sokuseki Ry0ri (Instant Recipes). One
was a folded book 30 by 40 cm, one was a woodblock print
15 by 8 cm. The front side is fish and poultry, the backside is
Zen vegetarian cookery. In the latter section there is a recipe
named Yuba Anpei that contains yuba and silken (kinugoshi)
tofu.

260. Thunberg, Charles Peter. 1802. Travels in Europe,
Africa, and Asia, performed between the years 1770 and
1779. In: William Fordyce Mavor, ed. 1802. An Historical
Account of the Most Celebrated Voyages, Travels, and
Discoveries, from the Time of Columbus, to the Present
Period. Philadelphia, Pennsylvania: Published by Samuel F.
Bradford. Vol. 12 of 14. 299 p. See p. 217, 236, 267, 275.
Series: Early American Imprints: Second series no. 2640.

* Summary: In writing about Japan, Thunberg states: Page
217: Shimonoseki “is situated at one extremity of Nippon,
the largest of all the islands, and contains the two capitals
of the kingdom. On the seashore a kind of ulva, called
AwaNori, is found, which, when dried and roasted over the
coals, and afterwards pulverized, is eaten with boiled rice,
and sometimes put into miso-soup.”

Page 236: “The Japanese eat thrice a day and their
general fare is miso-soup boiled with fish and onions.”

Page 267: “Ladies do not eat with the men, but by
themselves. Rice supplies the place of bread, and is boiled
with every kind of provisions. Miso-soup, boiled with fish
and onions, is the customary food of the common people.
Misos are small beans, like lentils, the produce of the
dolichos soja. Fish and fowls are very plentiful, and are eaten
in abundance. Even the flesh of the whale is a common dish
among the poorer people.

“Tea and sakki constitute the whole beverage of the
Japanese. Wines and distilled liquors they can scarcely be
prevailed on to taste. Hitherto they have never suffered
themselves to be corrupted by European modes of living, but
still retain their original temperance and frugality... Sakki is
transported to Batavia as an article of commerce;...”

Page 275: “Rice is their principal corn. Wheat, barley,
and rye are little used... They have many kinds of beans and
peas, and also of alliaceous plants, turnips, and cabbages.
From the seeds of the latter they express an oil for their
lamps” [probably rapeseed oil]. Address: M.D., Knight of
the Order of Vasa, Prof. of Botany, Univ. of Upsal [Uppsala],
etc. Sweden.

261. Hons6 komoku keimo [Collected essentials of herbs and
trees, materia medica for enlightenment]. 1803. Japan. [Jap]*
« Summary: The thirteenth earliest known reference to Kori-
dofu (dried-frozen tofu) appeared in this work.
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262. Smith, Thomas. 1803. The wonders of nature and
art; or, A concise account of whatever is most curious and
remarkable in the world; Whether relating to its animal,
vegetable, and mineral productions, or to the manufactures,
buildings, and inventions of its inhabitants, Compiled from
historical and Geographical works, of established celebrity,
and illustrated with the Discoveries of modern travellers. 12
vols. London: Printed for J. Walker. 282 p. See vol. 6, p. 277.
[lust. 15 cm.
* Summary: An encyclopedia. In Chapter VIII, “Of Japan”
(p- 230+), in the section titled “Customs, manners, &c.” the
author borrows text from Thunberg (1802, p. 267) without
using quotation marks (p. 259): “Ladies do not eat with the
men, but by themselves. Rice supplies the place of bread,
and is boiled with every kind of provisions. Fish and fowls
are very plentiful, and are eaten in abundance; but miso-soup
* boiled with fish and onions is the customary food of the
common people.”

Footnote: *”Misos are small beans, like lentils, the
produce of the dolichos soja.” Address: Rev. and author
[England].

263. Sugino Bakuka. 1803. Shinsen hoché kakehashi [Newly
selected kitchen knife ladder]. Osaka Shorin: Akamatsu
Kyubei and Asano Yahei. 176 p. Japanese summary by
Kawakami 1978, p. 79. [Jap]

» Summary: Cooking know-how for family use including
descriptions of how to make shoyu, vinegar, miso, etc.
Contains many illustrations of how to set the table, etc. The
author wrote this more for family than for professional use.

264. Sugino, Hakuka. 1803. Shinsen hoché kakehashi
[New edition vegetable knife bridge]. Osaka, Japan:
Akamatsu Kuhe; Asano Yahe. 5 + 18 + 62 + 3 leaves.

[lust. (woodcuts). 26 cm. On double leaves, oriental style
(fukurotoji). [Jap]*

» Summary: Iino (2003, p. 9): The 1803 issue of this
publication “gives instructions for making homemade soy
sauce. It states that by adding modoki the soy sauce loses its
qualities for preservation making it susceptible to both mold
and worms. By adding stock, acidity is increased, affecting
the flavor. Therefore it states that modoki must not be added
when making homemade soy sauce.” Address: Japan.

265. Grubbens, M. de. 1804. Method of preparing Chinese
soy. Philosophical Magazine (The) (London) 19(75):260-63.
First quarter. [1 ref. Eng]
* Summary: “Extracted from the Memoirs of the Academy
of Sciences at Stockholm for 1803, first quarter, by M.
Lindbom, Captain of the Swedish Mines.* (Footnote: *From
the Annales de Chimie, No. 148).

“The Transactions of the Swedish Academy for the year
1761 contain a description of the method of preparing soy
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[sauce], by the late captain Ekeberg; but as this description
is incomplete as well as incorrect, since the real Chinese soy
will not be obtained by following it, I am fully persuaded
that M. Ekeberg never saw, nor was acquainted with, the
true process for preparing this substance. There is reason

to believe that he gave his description from the accounts of
the Chinese, who are not always ready to speak the truth,

as [ observed during the five years I resided in China...

but as I have now procured a very correct account of it
[manufacturing soy], I think it my duty to communicate it to
the Academy.

“Soy is prepared from a kind of beans, which are whiter
and smaller than those of Turkey, the farina of wheat, salt,
and water. The proportions are 50 pounds of beans, 50
pounds of salt, 60 pounds of farina of wheat, and 250 pounds
of water.” Note: Farina here refers to finely ground wheat
meal, a little coarser than wheat flour.

“After the beans have been well washed, they are boiled
with well water in an open pot for some hours, or until they
become soft enough to be kneaded with the fingers. During
the boiling they must be always covered with water that they
may not be burnt. Care must be taken not to boil them too
much: if they are diluted, too much of the substance remains
in the juice. When the beans are boiled they are put into large
flat wooden tubs, or, as the Chinese do, into vessels made
of thin broad splinters of bamboo, two inches and a half in
depth and five feet in diameter. In the latter they are spread
out to the depth of two inches. When they are sufficiently
cooled to be touched with the hand, the farina of wheat is
added, and well mixed with them; and this is continued till
the whole farina is exhausted. When the mass becomes too
dry for the farina to adhere to the beans, a little warm juice is
added.

“When the whole is well mixed, the mass is spread out
in the tubs above mentioned, taking care that the strata are
not more than an inch or an inch and a half in thickness. The
mass is then covered, by placing over it a lid which exactly
closes it. When it is observed that the mass becomes mouldy,
and that heat is disengaged from it, which takes place in the
course of two or three days, the cover must be raised up,
by placing two rods below it, in order that the air may have
freer access. In the mean time a rancid odour is exhaled. If
the mass assumes a green colour, it is a sign that every thing
goes on well; if it begins to grow black, the cover is raised
a little more, in order that the mass may be more in contact
with the air. When the mass becomes completely black it is
entirely spoiled.

“As soon as it is observed that the whole mass is green
and mouldy, which is generally the case in eight or ten days,
the cover is removed, and the mass is exposed for some days
to the air and the sun.

“When the whole mass has become hard like a stone, it
is cut into small fragments, which are thrown into an earthen
pitcher, and 250 pounds of water, in which 50 pounds of

HISTORY OF SOY IN JAPAN 112

salt are dissolved, are poured over them. The whole is well
stirred; and the height which the water occupies in the
pitcher is noted. In case one pitcher is not sufficient, the mass
is put into several, taking care that each be proportioned to
the quantity of the matter.

“When the pitcher is thus filled it is placed in the sun.
The matter must be regularly stirred and shaken every
morning and evening, but at night care must be taken to
put the cover on it to preserve the mass from the cold. This
cover is made convex on the outside that the rain may more
readily run off from it, and it is employed also in the day
time, when it rains. The greater the heat of the sun, the more
the preparation of the soy is accelerated. This operation in
general is undertaken only in summer, and yet it continues
for two or three months.

“In proportion as the mass decreases by evaporation,
well water is added, and this is continued till the salt water
has entirely dissolved both the farina and the beans. The
pitcher is then left some days longer in the sun, in order that
the solution may be so much the more perfect, as on this
depends the good quality of the soy, and even during this
time the matter must be stirred every day.

“When the mass has become very succulent and oily, the
whole is poured into bags, which are pressed to squeeze out
the soy, which is then pure, and ready to be employed. It is
not boiled, as M. Ekeberg asserts. It is then put into bottles,
which are well closed. The Chinese, who deal in this article,
put it into large pitchers. The soy before it is squeezed out is
of a dark brown colour, but it afterwards becomes black.

“The Chinese prepare from the refuse that remains two
other kinds of soy. The first time they add 150 pounds of
water and 30 pounds of salt: having squeezed this mass, they
again pour over it 100 pounds of water and 20 pounds of salt,
proceeding always in the same manner as above described.

“The last two kinds are not strong, but very salt [sic,
salty]; especially that of the last extraction, the colour of
which is also clear. These two kinds are the commonest in
China. The difference between them is as 8, 4, 1.

“In the year 1759 I prepared in this manner, in my
lodgings at Canton, all the soy which I employed. I even
brought some bottles of it to Sweden: it was succulent, oily,
moderately salty, and entirely different from that usually sold
in Europe: in regard to its taste it was equal to that of Japan,
which is generally considered as the best.

“This description is the more certain, as I always
executed the preparation myself: I will even venture to
assert, that it is that used to obtain soy of the best quality.

“M. Ekeberg asserts that the soy is boiled, and that
sugar, ginger, and other spiceries are added: but this is void
of foundation and cannot be true, since a Chinese pound of
soy does not cost more than two canderins Chinese money,
which are equal to one and a third skilling Swedish.* This
was the usual price during my residence in China, and there
is no reason to believe that these ingredients were employed
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in the preparation of it. Besides, soy has no taste either of
sugar or of spiceries; the prevailing taste is that of salt.”

266. Nihon ryoriho taizen [The big book of Japanese cooking
methods]. 1804-1817. Japan. [Jap]*

« Summary: The fourteenth earliest known reference to Kori-
dofu (dried-frozen tofu) appeared in this work.

267. Product Name: [Tamari, and Miso].

Foreign Name: Tamari, and Miso.

Manufacturer’s Name: Minato-ya. Renamed Sato

Shinnosuke Shoten in 1909, then San-Jirushi Brewing Corp.

in 1963.

Manufacturer’s Address: Ooaza Senba, Kuwana-cho,

Kuwana-gun, Ise-no-kuni, Japan.

Date of Introduction: 1804.

Ingredients: Soybeans, water, salt.

Wt/Vol., Packaging, Price: Wooden kegs.

How Stored: Shelf stable.

New Product-Documentation: San Jirushi advertisements

in 1980s. Talks with Steve Earle and Michael Fountain.

Letter from Steve Earle. 1988. March 7. The best source

seen up to this time on the early history of San Jirushi. The

product was originally called tamari, not “tamari-shoyu.”
Note: This is the earliest record seen (Feb. 2012)

concerning San Jirushi of Kuwana, Japan.

268. Mease, James. 1804. Soy. In: A.F.M. Willich, ed. 1804.
The Domestic Encyclopedia. Philadelphia, PA: William
Young Birch and Abraham Small. See Vol. V, p. 12-13.

» Summary: This work is subtitled: “First American edition;
with additions applicable to the present situation of the
United States: by James Mease.” Material added by Mease
appears in square brackets [“Crotchets”].

“SOY [sauce], or Sooju, a species of liquid condiment,
which is imported from India, and is used as a sauce for fish.
It is prepared from the leguminous fruit of the Soja (Dolichos
soja, L.) a native of Japan.

“The pods are first boiled till they become soft; when
equal parts of them, and of muggi (wheat or barley that
has been coarsely ground), are thoroughly mixed... This
preparation is then kept in a close [sic, closed] vessel, and
a warm place, for twenty-four hours, in order to ferment;
after which, the mass is put into a pot, and covered with a
large portion of common salt, when two measures and a
half of water are poured over the whole. The compound is
stirred, once at the least, every day for the space of two or
three months, and at the end of that period, it is filtered; the
expressed liquor being preserved in wooden vessels. Fresh
water is next added to the same mass; which, after stirring it
occasionally for several days, is at length strained; and the
liquor, though of an inferior kind, thus rendered fit for use.

““Soy possesses a strongly saline taste, but has only a
slight aromatic flavor: it is chiefly used at the tables of the
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SOY, or Sooju, a species of li-
quid condiment, which is import-
ed from India, and is used as a
sauce for fish. It is prepared from
the leguminous fruit of the Soja
(Dolichos sgja, L.) a native of Ja-
pan.

The pods are first boiled, till
they become soft; when equal parts
of them, and of muggi (wheat or
barley that has been coarsely
ground), are thoroughly mixed....
This preparation is then kept in a
close vessel, and a warm place, for
twenty-four hours, in order to fer-
ment ; after which, the massis put
into a pot, and covered with a
large portion of common salt, when
two measures and a half of water
are poured over the whole. The
compound is stirred, once at the
least, every day, for the space of
two or three months , and at the
end of that period, it is filtred ;
the expressed liquor being pre-
served in wooden vessels. Fresh
water is next added to the same
mass ; which, after stirring it oc-
casionally for several days, is at

luxurious; and is one of these artificial stimulants of the
palate, which deserves no commendation, especially for
vitiated or relaxed habits.

“[The Soy-bean bears the climate of Pennsylvania very
well. The bean ought therefore to be cultivated.].” Note 1.
A portrait of James Mease, M.D., appears in the following
book: True, Rodney H. 1939. Sketch of the History of the
Philadelphia Society for Promoting Agriculture:... 150th
anniversary... Memoirs Vol. 6. Philadelphia, Pennsylvania:
Philadelphia Society for Promoting Agriculture. ix + 228 p.
Portrait is facing p. 29.

Note 2. This is the earliest document seen (July
2011) that clearly refers to the cultivation of soybeans in
Pennsylvania. This document also contains the earliest clear
date for the cultivation of soybeans in Pennsylvania (1804).
However soybeans were probably grown in Philadelphia in
1769 (See Lesley 1884). Mease probably learned that the
soy-bean grows well in Philadelphia from John Bartram,
who also lived in Philadelphia and was also a member of the
American Philosophical Society.

Note 3. This document by Mease was first cited in:
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Piper, C.V.; Morse, W.J. 1916. “The soy bean, with special
reference to its utilization for oil, cake, and other products.”
USDA Bulletin No. 439. Dec. 22. See p. 7.

Note 4. This is the earliest English-language document
seen (Feb. 2007) that contains the term “Soy-bean” (or “Soy-
beans”), or “the Soja.” The term “Soy-bean” is the earliest
close ancestor / cognate of the modern American word
“soybean.” By what thought process did Mease coin this
term? Did he think: The Soy-bean is the bean used to make
Soy [sauce]?

Note 5. This is the earliest English-language document
seen (April 2012) with the word “Soy,” used alone to refer to
soy sauce, in the title.

Note 6. Hymowitz (1991) reports that the soybeans
referred to by Mease were those introduced by Samuel
Bowen. Dr. James Mease, a physician, scientist, and author,
was born on 11 Aug. 1771 in Philadelphia. He was a leader
in the organization of the Pennsylvania Horticultural Society
and in 1802 was elected to the American Philosophical
Society. Mease obtained his information that “The Soy-
bean bears the climate of Pennsylvania very well” from
the writings Charles Thomson, one of the secretaries of the
American Philosophical Society for the year 1770. The last
sentence in this 1804 article is a paraphrase of Thomson’s
Preface to the Transactions of the American Philosophical
Society (Vol. 1, p. VII) for the year 1770.

JAMES MEASE, M.D.
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In 1805 Mease, age 23, was the secretary of the
Philadelphia Society for Promoting Agriculture, in
Philadelphia; in 1844 he was chosen president. In 1810 he
was secretary of the Agricultural Society of Philadelphia. On
19 Sept. 1991 Dr. Ted Hymowitz of the University of Illinois
sent a photocopy of an oval illustration (painting) of a
portrait of James Mease, M.D. Address: M.D., Fellow of the
American Philosophical Society, Philadelphia, Pennsylvania.

269. Pinkerton, John. 1804. Modern geography: A
description of the empires, kingdoms, states, and colonies;
with the oceans, seas, and isles; in all parts of the world:
Including the most recent discoveries, and political
alternations. Digested on a new plan... The article America,
corrected and considerably enlarged, by Dr. Barton, of
Philadelphia. With numerous maps. Vol. II. Philadelphia:
John Conrad & Co.; Baltimore: M. & J. Conrad & Co.;... [ii]
+ 698 p. See p. 85, 130. Index. 23 cm.

» Summary: The information about soy in this book is very
similar to that in the 1802 edition, although it appears on
different pages. In Chapter 4, on the natural geography of
China, the section on “Botany” (p. 85) states: “The following
are found in a truly wild state in China, viz. three species

of dolichos, kidney bean; D. sinensis, calvances; D. soya,
from the beans of which the true Indian soy is made; and D.
culcratus: dioscorea alata, yam; cucurbita sinensis, China
gourd; nicotiana tabacum, tobacco; and convolvolutus
battatas, sweet potato.

In another Chapter 4, on the natural geography of Japan,
the section on “Botany” (p. 130) states: “... the ginger, the
soy bean, black pepper, sugar, cotton, and indigo, though
perhaps natives of the more southern regions of Asia
[Cochin-China] are cultivated here [in Japan] with great
success and in vast abundance.”

Note 1. Pinkerton lived 1758-1826.

Note 2. This is the earliest document seen (March 2001)
that mentions wild soybeans. Address: [England].

270. Shimazu, S. 1804. Seikei-zusetsu [Illustrations. 30
vols.]. Japan. 26 cm. [Jap]*

* Summary: Nagata (1960, p. 75) states that Shimazu has
pointed out in Seikei Zusetsu (1804-1806) that summer
soybeans were sown in April preceding the autumn in the
western provinces.

Goto (1984, p. 136) states: “Seikei-zusetsu (1804)
outlined the methods of soybean production as recent
practices.” The book was apparently compiled, authored and/
or illustrated by Senshun So6 (1751-1834) and Kunihashira
Shirao (1762-1821). Address: Japan.

271. Kinsei shokuhin zukushi ekotoba [ Abundant food
illustrations and captions of the early modern period]. 1805.
Japan. [Jap]

* Summary: A large, superb illustration shows tofu being
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$ 33 ! i =t~ et
made in a commercial tofu shop. The basic steps are
unchanged to this day. A lady with a baby on her back, grinds
the next batch of soaked soybeans in a hand-turned stone
mill. She turns the mill with her right hand while ladling in
soaked soybeans using a shallow spoon with her left. She
is wearing raised wooden shoes (geta) to keep her feet dry
and clean. The smooth white puree runs down into a wooden
barrel beneath the mill. Puree from the last batch of soybeans
she ground has been cooked with water (in front of her) in a
large iron caldron covered with a wooden lid. That cooked
puree was ladled out into a pressing sack.

A man, probably the tofu maker (with his back to us) is
sitting on a lever press (a sturdy board attached to a fulcrum
on the wall) pressing a white sack so that the soymilk runs
down into a curding barrel and okara remains in the sack.

After a coagulant (nigari or calcium sulfate or both) is
added to the hot soymilk in the curding barrel, the milk is
transformed into white curds and yellow whey. The whey is
ladled off (see two ladles hanging on wall) and the curds are
scooped into the cloth-lined perforated wooden forming box
that rests atop a wooden tub next to the wall just to the left of
the ladles. The curds in the forming box are pressed to make
tofu.

A previous batch of tofu is now under cold water in a
wooden sink near the left front of the illustration. A knife,
used to cut blocks of tofu into smaller cakes, rests on that

part of the sink which is covered. A potential customer (far
left), with a fan in his left hand, stands on the street.

At the far right of the illustration, thinly sliced pieces
of tofu are draining on a mat on a long table, in preparation
for deep frying. At the top right, an elderly person from
the tofu maker’s extended family (probably a parent of the
tofu-maker or his wife), kneeling on the tatami mats in the
home-—one step up from the tofu shop, appears to be deep-
frying—probably to make deep-fried tofu pouches (aburagé).

An adjacent room (to the left) is a fish shop where fish
are being cut into smaller pieces and deep-fried (perhaps to
make cakes or patties of Satsuma agé).

On the illustration of the tofu shop are three groups of
old, hard-to-read Japanese characters, handwritten in script
format. (1) At the top right is written Ne no hi no. “Ne no
hi” is a word somewhat like “Tuesday,” the name of one of
the days of the week in old Japan under the lunar calendar
system—even though there was no idea of a “week” in Japan
at this time. “Ne ho hi” occurred roughly 3 times each lunar
month of 28 days, typically at 12-day intervals.

(2) Below the feet of the women with the baby on her
back is written: Tamatama ni Edo no hito [?] mo saburafu
ya, which may mean “Sometimes people from Edo visit
here.”

(3) Below the man sitting on the pole that is pressing
the sack of okara is written Inaka [?] hito wa kataki tofu
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o0 konomeruga okashiki, which may mean “It’s funny that
country folks prefer firm tofu.”

272. Barrow, John. 1806. A voyage to Cochinchina, in the
years 1792 and 1793: Containing a general view of the
valuable productions and the political importance of this
flourishing Kingdom... To which is annexed an account of a
Journey, made in the years 1801 and 1802, to the residence
of the chief of the Booshuana {Botswana} Nation, being the
remotest point in the interior of southern Africa... London: T.
Cadell and W. Davies. xvii + 447 p. 28 x 22 cm.

« Summary: In the section titled “Sketch of the character and
condition of the natives of Turon,” “Lock-soy” is mentioned.

In a discussion about the food of Cochinchina we read
(p- 314-15) [p. 118] that rice “’is with them the grand support
of existence. Of this grain they have the art of making a kind
of vermicelli, usually called Lock soy, which is perfectly
transparent, and held on that account in high estimation both
in Japan and China; to the latter of which it is exported in
considerable quantity. It communicates to soup a gelatinous
consistence, but at the same time preserves its form and
transparency, qualities which would lead one to doubt if rice
be the only ingredient in its composition. The Chinese Lock-
soy is opaque.’”

Note: This is the earliest document seen (May 2011)
stating that Lock-soy is a type of dried vermicelli made from
rice (rice noodles). Why is “soy” part of the food’s name?

Is soy an ingredient? Soy flour? What is the origin and
etymology of the name?

Sir John Barrow (of England) lived 1764-1848. Address:
Esq., FR.S.

273. Shecut, John Linnaeus Edward Westridge. 1806. Flora
carolinaensis; or, A historical, medical, and economical
display of the vegetable kingdom; according to the Linnaan,
or sexual system of botany. Being a collection or compilation
of the various plants hitherto discovered and made known by
the several authors on botany, &c. 2 vols. Charleston, South
Carolina: Printed for the author by J. Hoff. 584 p. See vol. 1,
p. 514.[1 ref. Eng]

« Summary: This book, about the flora of Carolina, was
written for the purpose of stimulating an interest in the study
of botany and simplifying the Linnaean system for beginners.

In Vol. 1, page 514 the genus Dolichos is described.
Concerning that genus Shecut says: “There are 24 species,
mostly exotic, growing in the Indies.” [probably the Dutch
East Indies]. The 3rd member of the genus listed is the
soybean—today’s Glycine max.

“3. Dolichos Soja, Soy, or S00ja, a native of Japan,
though bearing this climate; and is the bean, the leguminous
fruit of which affords the liquid condiment called Indian Soy
[sauce]. Kempfer [Kaempfer] affirms that the seeds of this
species give relief in the Asthma.”

Note: Given that the title refers to a flora of the
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Carolinas, the author seems to be saying that the soybean
either grows or will grow in South Carolina. However the
sentence at the end of the subtitle appears to say something
altogether different; therefore we cannot be sure. Or, Shecut
may have read James Mease (1804), who states: “[The
Soy-bean bears the climate of Pennsylvania very well. The
bean ought therefore to be cultivated.].” In the same article,
Mease says of soy sauce: “SOY, or Sooju, a species of
liquid condiment, which is imported from India,...” From
Mease, Shecut he may have adopted the phrases “bearing
this climate” and “liquid condiment called Indian Soy.” It is
possible that this is the earliest document seen (Aug. 2011)
concerning soybeans in South Carolina, or the cultivation
of soybeans in South Carolina—but this is not at all clear.
And all things considered—we think it is unlikely that Shecut
observed the soybean growing in South Carolina.

John Shecut lived 1770-1836. Address: Charleston,
South Carolina.

274. Layman, William. 1807. Outline of a plan for the better
cultivation, security, & defence of the British West Indies:
Being the original suggestion for providing an effectual
substitute for the African slave trade, and preventing the
dependence of those colonies on America for supplies.
London: Printed and sold by Black, Parry, and Kingsbury,
Booksellers to the East India Company. viii + 9-93 p. See p.
47.

* Summary: The Introduction notes that, following the
abolition of the slave trade by England, an effectual
alternative must replace it. The section titled “Outline of a
plan” begins: “The immense importance of our West-India
colonies to the manufactures, commerce, revenue, and naval
strength, of this country is so well known... next to our home
trade they unquestionably form the greatest source of our
wealth and power,...”

A footnote states: “In 1805, the number of British ships
employed in the West-India trade was 837, amounting to
206,510 tons, and employing 17,680 seamen.”

Layman’s basic proposal is to introduce Asian cash
crops, “the growth of which the soil and climate are
sufficiently well adapted” (p. 43), to the British West Indies
so that the former slaves can earn a living cultivating them,
and so that Britain can purchase the surplus and ship it back
to England.

A four-page list of potentially profitable crops is given
(p. 44-47), each with its common name, scientific name, and
the place or places where it now grows well. Included in this
list are: “Soy-bean—Dolichos Soja—Japan” (p. 46). “Soy—
China.”

Seed oils are: “Cadjan [Cajan, Cajanus]-Japan.
Scramium—Sesamum Orientale—Japan and China. Mustard—
Sinapsis—China and Bengal. Cole—Brassica oreintalis—Japan.
Rape. Linseed. Tsubaki—-Camellia Japonica—Japan.” Address:
Captain of the Royal Navy, Oakley-House.
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275. Miller, Philip. 1807. The gardener’s and botanist’s
dictionary: Containing the best and newest methods of
cultivating and improving the kitchen, fruit, and flower
garden and nursery; of performing the practical parts of
agriculture; of managing vineyards, and of propagating

all sorts of timber trees... The whole corrected and newly
arranged..., by Thomas Martyn Vol. II. London: Printed for
F.C. & J. Rivington. 2 vol. in 4. Unpaginated. 38 cm. 20
plates. [9 ref. Eng]

« Summary: The plants are arranged alphabetically in the
book by genus, but not alphabetically within one genus

by species. “33. Dolichos Soja: Lin. spec. 1023. syst. 659.
Reich. 451. fl. zeyl. n. 534. mat. med. 171. Kaempf. amoen.
t. 838. (Phaseolus). Thunb. jap. 282. Lour. cochinch. 441.
Rumph. amb. 5. t. 140. (Cadelium). Stems flexuose, racemes
axillary, erect, legumes pendulous, hispid, containing about
two seeds.”

Three pages later, under “33.” is a description of the
plant and its uses. “Stem round at bottom and smooth; above
striated, very hirsute, a foot and more in height. Leaves
petioled, hirsute: leaflets petioled, ovate, obtuse with a point,
entire, the middle one on a longer petiole and larger, an inch
in length: petiole striated, hirsute, a finger’s length. Flowers
in short, erect, hirsute racemes: subsessile, from three to five
together. Corollas purple, scarcely larger than the calyx.*

“Native of the East Indies, Ceylon, Japan, &c.

“The seeds, which are usually called Miso [sic] in Japan,
are put into soups, and are the most common dish there,
insomuch that the Japanese frequently eat them three times a
day. The Soja [soy sauce] of the Japanese, which is preferred
to the Kitjap of the Chinese, is prepared from these seeds,
and is used in almost all their dishes, instead of common
salt. The Chinese also have a favourite dish made of these
seeds, called Teu hu or Tau hu [tofu], which looks like curd,
and though insipid in itself, yet with proper seasoning as [is]
agreeable and wholesome.**”

Footnotes: “*Thunb. and Linn. **Thunb. and Loureiro.”

Note 1. This is the earliest English-language document
seen (April 2012) that uses the word ““Soja” or “The Soja”
(regardless of capitalization or italics) to refer to shoyu or
soy sauce.

Note 2. Miller associates the word “Kitjap” with
Chinese rather than with Indonesian soy sauce, a point of key
historical interest.

Glycine javanica: “Java Glycine. Lin. spec. 1024. Reich.
453. Thunb. in Linn. trans. 2. 340. Leaves ternate; stalk
villose; petioles rough-haired; bractes lanceolate minute.

“Stem twining, as in Phaseolus, with yellow, reflex
hairs scattered over it. Leaves of Phaseolus. Pedicels yellow,
with close hairs. Stipules, to the petioles oval-oblong, to the
peduncles lanceolate. Peduncles the length of the leaves,
terminated by an ovate-oblong, close spike of nodding violet-
coloured flowers, with very minute bractes between them.—
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Native of the East-Indies*; and near Nagasaki in Japan,
where it is called Fajo Mame, and flowers in september and
october [sic].**” Footnotes: “*Linn spec. **Thunberg.”

On the title page, the subtitle reads: “To which are
now first added a complete enumeration and description of
all plants hitherto known, with their generic and specific
characters, places of growth, times of flowering, and uses
both medicinal and economical. The whole corrected
and newly arranged, with the addition of all the modern
improvements in landscape gardening, and in the culture of
trees, plants, and fruits, particularly in the various kinds of
hot houses and forcing frames: with plates explanatory both
of them, and the principles of botany. By Thomas Martyn,
B.D., F.R.S. Regius Professor of Botany in the University of
Cambridge.”

This elegant set of large books consists of 4 volumes,
plus 2 volumes of plates. The soybean appears only
in volume 2. Miller gives the most detailed botanical
description of the soybean in English up to this time.

Note 3. Philip Miller was head of the famous Chelsea
Physic [botanic] Garden in England. Among his many
students was William Aiton, who introduced the soybean to
England.

Note 4. This is the earliest English-language document
seen (Oct. 2004) that uses the term “twining” to describe
wild perennial ancestors of the soybean.

Note 5. This is the earliest English-language document
seen (April 2013) that uses the word “Teu hu” (or “teu-hu”),
or the word “Tau hu” (or “tau-hu”) to refer to Chinese-style
tofu.

Note 6. This is the earliest English-language document
seen (April 2013) that uses the word “curd” in connection
with tofu.

Note 7. This is the earliest English-language document
seen (Jan. 2004) that uses the word “leaflets” (or “leaflet”) in
describing the soybean plant.

Note 8. This is the earliest English-language document
seen (July 2001) that uses the word “petiole” (or “petioles”
or “petioled”) in connection with the soybean plant.
Webster’s Dictionary defines petiole (derived from New
Latin for little foot), a word first used in 1753, as “a slender
stem that supports the blade of a foliage leaf,” i.e., the stem
of a leaf.

Webster’s Dictionary defines stipule (derived from New
Latin stipula, which is derived from the Latin word meaning
“stalk’), a word first used in about 1793, as “either of a pair
of appendages borne at the base of the leaf in many plants.”
Address: F.R.S., Gardener to the Worshipful Company of
Apothecaries at their Botanic Garden in Chelsea [England]
and a Member of the Botanic Academy at Florence.

276. Ryori no sho [The book of cooking]. 1807. Japan. 50 p.
Unpublished. Japanese summary by Kawakami 1978, p. 187.

[Jap]
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» Summary: This is not the book’s true name, but a tentative
name applied after it was written. It is not a recipe book but
a book on how to make foods, including shoyu and miso.
The author was a person who could experiment with shoyu
production. A lot of old things are mentioned. The book must
be a collection of writings about what the author has heard
and also quotations from other books.

277. The new encyclopadia; or, universal dictionary of
arts and sciences: Dolichos soja. 1807. London: Printed for
Vernor, Hood, and Sharpe. See vol. VII. Dol. (p. 417-418). [2
ref. Eng]

* Summary: “3. Dolichos Soja is a native of Japan, where
it is termed daidsu; and, from its excellence, mame; that is,
the legumen or pod, by way of eminence. It grows with an
erect, slender, and hairy stalk, to the height of about 4 feet.
The leaves are like those of the garden kidney-bean. See
Phaseolus. The flowers are of a bluish white; are produced
from the bosom of the leaves, and succeeded by bristly
hanging pods resembling those of the yellow lupine, which
commonly contain two, sometimes 3, large white seeds.
There is a variety with a small black fruit, which is used in
medicine.

“Kempfer [Kaempfer] affirms, that the seeds when
pounded and taken inwardly give relief in the asthma. This
legumen [legume] is doubly useful in the Japanese kitchens.
It serves for the preparation of a substance named miso, that
is used as butter; and likewise of a pickle celebrated among
them under the name of sooju or soy [sauce]. See these
articles.”

Note: This is the earliest English-language document
seen (Feb. 2008) that has the word “Soja” in the title.

278. Barrow, John. 1808. Reise nach Cochinchina in den
Jahren 1792 und 1793: Nebst Nachrichten... [A voyage to
Cochinchina, in the years 1792 and 1793: Containing a
general view of the valuable productions and the political
importance of this flourishing Kingdom... To which is
annexed an account of a Journey, made in the years 1801
and 1802, to the residence of the chief of the Booshuana
{Botswana} Nation, being the remotest point in the interior
of southern Africa...]. Weimar [Germany]: Landes-Industrie-
Comptoir. xIxi (i.e. xIvi) + 504 p. 20 cm. Series: Bibliothek
der neuesten und wichtigsten Reisebeschreibungen zur
Erweiterung der Erdkunde... By Matthias Christian Sprengel,
Theophil Friedrich Ehrmann... [Ger]

» Summary: Lock-Soy is mentioned on pages 412-13. Sir
John Barrow (of England) lived 1764-1848.

279. Nicholson, William. 1808. A dictionary of practical
and theoretical chemistry, with its application to the arts and
manufactures... London: Printed for Richard Philipps. 826 p.
[lust. [20 p. and 13 leaves of plates, some folded]. 22 cm.

» Summary: The entry for “Soy” on an unnumbered page
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begins: “We find in the Memoirs of the Swedish Academy
[Grubbens 1803] the following account of the mode in which
this kind of sauce is prepared.

“The ingredients are 50 Ibs. of a small, white bean, the
fruit of the dolichos soja, 50 Ibs. of salt, 60 Ibs. of wheat
flour, and 250 1bs. of water.

“After having well washed the beans, they are boiled in
well-water in an open vessel for some hours, or until they
have become so soft as to be worked between the fingers.
During the boiling they must be kept covered with water,
to prevent their burning; and care must be taken not to
boil them too much, because in that case too much of their
substance would remain in the water of decoction.

“The beans, being thus boiled, are taken out, and put
into large shallow wooden vessels, which in China are made
of thin staves of bamboo, two inches and a half in depth, and
five feet in diameter. In these they are spread out to the depth
of two inches, and when they are cold enough to be worked
with the hand, the wheat flour is gradually thrown in, and
mixed with the beans, till the whole of the before-mentioned
quantity has been used. When the mass becomes too dry, so
that the flour does not mix well with the beans, a little of the
hot water of the decoction is added...” Address: [England].

280. Willdenow, Carl Ludwig. 1809. Enumeratio plantarum
Horti Regii Botanici Berolinensis:... [Enumeration of the
plants in the royal botanical garden of Berlin:...]. Berolini
[Berlin]: In Taberna Libraria Scholae Realis. vi + 1099 + x +
70 p. (supplement). See p. 755. [165* ref. Lat]

* Summary: In the section on “Diadelphia Decandria,”
under the genus Dolichos (No. 816) (p. 754-55) we read: “7.
Dolichos Soja. ++ Erecti.

“D. caule erecto flexuoso, racemis axillaribus errectis,
leguminibus pendulis subdispermis. Sp. pl. ed. W. 3. p. 1051.

“Habitat in India orientali, Japonia” [Habitat is in the
East Indies, and Japan]. Symbol for annual plant. Symbol C.
for plant that prefers a warm climate, 10-15 degrees on the
Réaumur [Reaumur]| thermometor.

Note 1. Willdenow (1765-1812) was a German botanist
and pharmacist. Born in Berlin, he studied medicine and
botany at the University of Halle. He was a director of the
Botanical garden of Berlin from 1801 until his death. There
he studied many South American plants, brought back by
the explorer Alexander von Humboldt. He was interested
in the adaptation of plants to climate, showing that the
same climate had plants having common characteristics.

His herbarium, containing more than 20,000 species, is still
preserved in Berlin (Source: Wikipedia).

Note 2. The Réaumur temperature scale, first proposed
by René Antoine Ferchault de Réaumur (of France) in 1731,
set the freezing and boiling points of water at zero and 80
degrees respectively. Daniel Fahrenheit, a German who lived
most of his life in Holland, had already invented the alcohol
thermometer (1709) and the mercury thermometer (1714).
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Later, in 1742, Anders Celsius, of Sweden, was the first to
describe a centigrade thermometer—one having 100 degrees
between the freezing and boiling points of water. Address:
Prof. Publ. Ord. Botan. et Hist. Natural, etc. [Prof. of Botany
and Natural History, Berlin].

281. Mease, James. ed. 1810. Archives of useful knowledge,
a work devoted to commerce, manufactures, rural and
domestic economy, agriculture and the useful arts: Chinese
soy. Philadelphia, Pennsylvania: David Hogan. See vol. 1.
No. 2, p. 219-23. Oct. [4 ref]

* Summary: In this introduction to an article by M. de
Grubbens titled “Method of Preparing the Chinese Soy,” Dr.
Mease writes: “The agreeable flavour which the Chinese and
Japanese Soy [sauce] communicates to fish is well known.
But the high price of the article confines its use to few
persons. Hence it has always been an object to discover the
peculiar mode of preparing it. Several processes, particularly
those by Professor Beckmann, M. Ekeberg, and by Sir
Tilloch, have been published; which have been copied into
various periodical publications, and Encyclopedias.

“It will be seen however, that the following method,
carries internal evidence of coming nearer to the truth than
any other, and is therefore recommended to our readers.
The Editor has the satisfaction to assure them that the
Bean, Deliches Soyae [sic, Dolichos], bears the climate of
Pennsylvania well; there is therefore nothing to prevent our
enjoying the agreeable condiment, of which it is the basis,
except our own indifference. Accounts of the trials of the
recipe will be thankfully received.”

M. de Grubbens’ article is “extracted from the Memoirs
of the Academy of Sciences at Stockholm for 1803, first
Quarter, by M. Lindbom, captain of the Swedish mines.”
Note 1. For a translation, see de Grubbens 1804. de
Grubbens lived for 5 years in China. He prepared soy sauce
in 1759 in Canton and brought some bottles of soy that he
made to Sweden. Mease lived 1771-1846.

Note 2. This is the earliest English-language document
seen (April 2012) that uses the term “Japanese Soy” (or
“Japanese soy”) to refer to Japanese-style soy sauce.

Note 3: This is the earliest English-language document
seen (Jan. 2007) that contains string “Soya” or the word
“Soyae” in connection with soybeans. The word “Soyae,”
used as the species name of the soybean may have been
a mistake or typographical error, just as the genus name
“Deliches” was also an error; neither one was never used
again. Mease may have intended to write Dolichos soja L.,
although the correct scientific name of the soybean at this
time (1810) was Soja hispida Moench. Address: Secretary to
the Agricultural Society of Philadelphia, Pennsylvania.

282. Ukiyo burd. 3 vols. 1811. Japan. [Jap]*
* Summary: According to Ryoichi Iino (2003, p. 10) the
term oshidashi was used in this book to indicate / refer to soy
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sauce.

283. Lindner, Friedrich Ludwig. 1811. Neueste Laender-
und Voelkerkunde: Ein geographisches Lesebuch fuer alle
Staende. Vol. 11 [The newest geography and ethnology: A
geographical reader for those in all walks of life. Vol. 11].
Weimar [Germany]: The Geographical Institute. [Ger]

* Summary: This seems to be a German translation of A
Voyage to Cochinchina, in the Years 1792 and 1793, by John
Barrow Esq. Lock-Soy is mentioned on page 543.

284. Pinkerton, John. 1811. A general collection of the

best and most interesting voyages and travels in all parts

of the world: Many of which are now first translated into
English. Digested on a new plan. Vol. 7. London: Printed for
Longman, Hurst, Rees, Orme, and Brown. 820 p. See p. 269.
» Summary: Each book of this 17-volume work is composed
of unnumbered chapters, each describing a different voyage.
One of these (p. 231-270) is “The embassy of Peter de Goyer
and Jacob de Keyzer from the Dutch East India Company to
the Emperor of China in 1655. By John Nieuhoff, Steward to
the Ambassadors. Translated from the Dutch.”

The Introduction begins: “Although China was
discovered over land by Marco Polo the Venetian, towards
the end of the thirteenth century, yet it was very little known
to Europeans, till the Portugueze [Portuguese] arrived there
by sea towards the end of the fifteenth, and the Romish
[Catholic] missioners found admittance into the empire. In
1517, they established a trade at Quan-tong [Guangdong],
commonly called Kanton [Canton]: afterwards they settled
a factory also at Ning Po [Ningbo], called by them Liampo,
on the eastern part of China, and drove a considerable trade
along the coast, between those two famous ports, till their
unsufferable [insufferable] pride and insolence brought
on their destruction every where but at Ma-kau, or Makao
[Macau], an island in the mouth of the river of Kanton
[Pearl River], which they still hold, though under great
restrictions.”

On p. 269 we read that the daily allowance of food
by the two ambassadors (de Goyer and Keyzer) included
“six tael of mison” (possibly miso). Note: A tael is a unit of
weight equal to 1/10 of a catty, or about 50 gm.

“Their secretaries daily allowance was, one katti [catty,
a measure of weight] of fresh meat, five measures of tea, one
katti of meal, one measure of taufoe [tofu],... four measures
of oil, four tael of mison [miso?], one katti of herbs, and one
cup of arrac” [arrack, a strong distilled alcoholic beverage
mainly in South- and Southeast Asia].

Note 1. This is the earliest English-language document
seen (April 2013) that uses the word “taufoe” to refer to tofu.

Note 2. Kaempfer’s History of Japan—first published in
English in 1727-also appears in this book. The text is almost
identical to the 1727 text. The section about soybeans and
soyfoods is in Chapter 6, pages 697-98.
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Note 3. Pinkerton lived 1758-1826. Address: Author.

285. Virey, Julien-Joseph. 1811. Traité de pharmacie:
Théorique et pratique [Treatise on pharmacy: Theory and
practice]. Paris: Rémont and Ferra. 613 p. See Vol. 1, Book
1, p. 107. [Fre]
* Summary: In Book 1, in section 85 (p. 103) on Legumes,
is a subsection titled “Dolic” which states: The D. Soja, L. of
Japan, has excellent seeds. A sauce is made with the soybean
(le soja) which is very highly esteemed in Europe.

Note: Julien-Joseph Virey lived 1775-1846. Address:
Head Pharmacist, Military Hospital of Paris.

286. Davies, Benjamin. 1813. A new system of modern
geography: or, A general description of the most remarkable
countries throughout the world;... 3rd ed. Philadelphia,
Pennsylvania: Published by Johnson and Warner,... xxiv +
25-447 p. See p. 183.

* Summary: In the chapter on Japan (p. 178-84), the section
titled “Vegetable and animal productions” states (p. 183):
“The ginger, the soy-bean, black pepper, sugar, cotton, and
indigo, though perhaps natives of the more southern regions
of Asia, are cultivated here with great success, and in vast
abundance.”

Note: One interesting section (p. vii-xii) is titled “The
common names of ancient geography, explained by the
synonymous modern names, and arranged in alphabetical
order.” For example: “Albion, now England... Batavia,
now Holland... Belgium, now Flanders... Lusitania, now
Portugal... Lutetia, now Paris... Memphis, now Cairo, the
capital of Egypt... Scandinavia, now Denmark, Norway and
Sweden... Thracia, now Romania... Vindebona, now Vienna,
capital of Austria.” Address: [United States].

287. Stiles & Williams. 1813. Classified ad: Java coffee,
Japan soy, spices, &c. Baltimore Patriot & Evening
Advertiser. Oct. 1. p. 3.
* Summary: “... 50 mats old Java. Coftee. 2 dozen bottles
Japan Soy [sauce], a scarce and delicious Catsup. A few
bottles Curry and old Arrack.”

Note: What a surprising and interesting definition of
“Japan Soy!” Address: Corner of Market and South Streets.

288. Asano, Kozo? 1813. Maniawase ryori. Sassoku hochd.
Shéjin gyorui [Makeshift, quick cooking. For Zen vegetarian
and fish cookery]. Osaka, Japan: Kochiya Kashichi. Japanese
summary by Kawakami 1978. [Jap]

» Summary: The author (who is not known for sure, by may
be Asano) lists recipe names and explains briefly how to
make them, including recipes using miso.

289. Keizai yoroku 1813. Japan. [Jap]*
» Summary: Iino (2003, p. 9) notes that this 1813 book
“states that the highest quality soy sauces are made using
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wheat as the flavor harmonizes well with the soybeans.” Iino
comments that this supports “the idea that wheat, rather than
barley, made for a better soy sauce. Therefore, it is thought
that the switch from soy sauce made with barley to that
made with wheat had been completed by the 18th century.”
Address: Japan.

290. Kyonan rubetsu-shi [History of Kyonan Rubetsu?].
1813. Japan. [Jap]*
« Summary: This work contains the earliest known reference
to “yuba” written in the Japanese way. The new term’s origin
is explained as follows: “On Yuden Mountain, a sacred holly
mountain in the feudal province of Dewa, there was an inn,
Kinshiya Inn, which was visited by many pilgrims who came
to the mountain to pray. The esteemed vegetarian cuisine was
prepared by an old woman who was very skilled at making
a variety of delicious foods from ground soybeans and
soymilk. One of the foods was a thin film, which she fried
before seasoning it. Others liked it so much that they began
to make it themselves here and there. Sometimes they made
it in the shape of bags and squares. In Kyoto, the capital,
they used it in vegetarian dishes. Since the new food had
been created by the old woman of Yuden Mountain, people
named it yuba, where yu is taken from the Yu of Yuden
Mountain, meaning ‘hot water’ and ba is the character for
‘old woman.’”

Note that while this word was pronounced “yuba,”
just as it is today, the second character is different from the
character used today.

291. Milburn, William. 1813. Oriental commerce; containing
a geographical description of the principal places in the East
Indies, China, and Japan, with their produce, manufactures,
and trade... Vol. II. London: Black, Parry & Co. See p. 519-
20.

« Summary: The subtitle continues “... including the coasting
or country trade from port to port; also the rise and progress
of the trade of the various European nations with the Eastern
world, particularly that of the East India Company, from

the discovery of the passage round the Cape of Good Hope
to the present period; with an account of the company’s
establishments, revenues, debts, assets, &c at home and
abroad. Deduced from authentic documents, and founded
upon practical experience obtained in the course of seven
voyages to India and China.”

“Soy [sauce]: Is prepared in China and Japan, from a
particular species of bean, in the following manner:—the
beans are boiled till they become rather soft, to which an
equal quantity of wheat or barley is added, and set in a warm
place to ferment; the same quantity of salt is then put to the
mixture, and three parts as much water added to it. After
being properly mixed, it is left to stand, well covered, for
two or three months; it is then pressed, and strained off, and
kept in wooden vessels. Some places produce better soy
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[sauce] than others, but exclusively of that, it grows better
and clearer through age; its colour is invariably brown. Japan
soy is esteemed superior to the Chinese, and is an article of
trade from thence to Batavia [Jakarta]. The Dutch, in order to
preserve the best sort, and prevent its fermenting, boil it up,
and afterwards draw it off into bottles, which are then well
corked and sealed.

“Soy should be chosen of a good flavour, not too salt
or too sweet, of a good thick consistence, of a dark brown
colour and clear; when shaken in a glass, it should leave a
coat on the surface, of a bright yellowish brown colour; if it
does not, it is an inferior kind, and should be rejected.”

Note 1. This is the earliest document seen (May 2012)
which states that soy can be shaken in a glass to determine
its quality. It is also the first which states that good-quality
soy, “when shaken in a glass,” “should leave a coat on the
surface, of a bright yellowish brown colour...”

“The following are the quantities imported and sold
at the East India sales, in the years 1804 to 1808 inclusive,
together with sale amount and average price per gallon” [see
table below]:

1804: None.

1805: 443 gallons worth £317 (March Sale) and 1125
gallons worth £642 (September Sale), for a total of 1568
gallons worth £959 (average 12 shillings 5 pence per gallon).

1806: 807 gallons worth £477 (September Sale);
(average 11 shillings 10 pence per gallon).

1807: None.

1808: 2148 gallons worth £2022 (September Sale);
(average 18 shillings 10 pence per gallon).

252 gallons of soy are allowed to a ton. Note 2. Total
sold during the 5 years: 4523 gallons worth £3458. Address:
Of the Honourable East India Company’s Service.

292. Virey, Julien-Joseph. 1814. Des fruits alimentaires
[Edible fruits]. Bulletin de Pharmacie et des Sciences
Accessoires (Paris) 6(1):5-25. Jan. See p. 10-11. [Fre]
* Summary: In the section on “Dry fruits, farinaceous
fruits, or those containing amylaceous [sweet] starch”
(p. 9), subsection 5 is titled “Crude starch of leguminous
seeds and those containing various principles.” It states:
Before their perfect maturity, Dolichos lablab, D. chinensis,
D. ensiformis, D. lignosis, D. soja, D. catiang, D.
tetragonolobus of Linné [Linnaeus] and Thunberg, which are
species of beans (haricots) from Asia, contain more or less of
the saccharine principle combined in their starch, and above
all the soybean (le soja) of the Japanese and the catiang of
the Chinese.

Gluten is mentioned on page 9, Job’s tears on p. 10, and
chick peas and lupins on page 11. Address: France.

293. Layman, William. 1814. Hints on slave labour and West
India cultivation. Gentleman’s Magazine (London) 84:561-
68. June; 84:657-64. Supplement. Part I. New Series. See p.
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659.
« Summary: This is basically a condensation of the following
93-page book published 7 years earlier: Layman, William.
1807. Outline of a Plan for the Better Cultivation, Security,
& Defence of the British West Indies: Being the Original
Suggestion for Providing an Effectual Substitute for the
African Slave Trade, and Preventing the Dependence of
those Colonies on America for Supplies. London: Printed and
Sold by Black, Parry, and Kingsbury, Booksellers to the East
India Company. viii + 9-93 p.

A table (p. 659) states: “Soy-bean—Dolichos Soja—
Japan.” “Soy—China.” Address: Captain.

294. Tokaidocht hizakurige 1814. Japan. [Jap]*

* Summary: According to Ryoichi Iino (2003, p. 10) the
term oshidashi was used in this book to indicate / refer to soy
sauce.

295. Santo Kyoden. 1815. Kottd-shii [Collected antiques.
Historical essay on this transitory world]. 2 volumes.
Japanese summary by Kawakami 1978, p. 243. [Jap]

» Summary: This work contains an early reference to

yuba, and offers a different etymology of the term from

that given in the Kyonan Rubetsu-shi of 1813. “Doufu-

p’i has traditionally been called yuba, however this is a
mispronunciation. Its real name is uba. Some people say that
the reason this film is called yuba [written with the characters
‘hot water’ plus ‘old woman’] is due to its yellowish color
and the wrinkled surface, which resembled the face of an
old woman. However this is not true. According to the Isei
teikin ourai [Encyclopedia in question and answer format,
written in ca. 1730] yuba is called tofu uwamono [literally
‘tofu upper substance’] and this is the correct name, since
yuba is a film which forms on the surface while making

tofu. It is also abbreviated as tofu-no-ha (‘tofu film”). Uba

is a mispronunciation of uha, in which the sound ha is
mispronounced as ba. Uba and yuba each contains the sound
uba, so that it is quite understandable that the dialectical term
yuba was created.”

296. Tuckey, James Hingston. 1815. Maritime geography
and statistics: or, A description of the ocean and its coasts,
maritime commerce, navigation, &c. &c. &c. Vol. III.
London: Printed for Black, Parry, and Co. Booksellers to the
Hon. East-India Company. vii + 567 p. Index.
« Summary: “The exports from Japan by the Dutch
Company are copper in bats and camphire, each ship’s
cargo consisting of 6750 pickle [piculs] of the former, and
364 boxes* of camphire, of 125 1bs. each; all of which are
purchased on the Company’s account only.

“The articles permitted to be purchased by the
individuals of the crew are tea, soy [sauce], porcelain, silk
and rice.” Address: A commander in the Royal Navy.
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297. Asiatic Journal and Monthly Miscellany. 1816-1845.
Serial/periodical. London: Wm. H. Allen & Co. [etc.].
Monthly. 22 cm. *
» Summary: Note 1. Other titles: Asiatic Journal and
Monthly Register for British and Foreign India, China, and
Australasia.

Note 2. Vol. 1 (Jan. 1816)—vol. 28 (Dec. 1829); New
series, Vol. 1 (Jan/April 1830)—vol. 40 (Jan/April 1843). 3rd
series, Vol. 1 (May 1843)—vol. 4 (April 1845).

298. Adelon, Nicolas P.; Chaumeton, Frangois Pierre.
1816. Dictionaire des sciences médicales [Dictionary of the
medical sciences]. Paris: C.L.F. Panchkoucke. See vol. 17
(Fra-Gen), p. 97. [Fre]
e Summary: In the section on “Fruit” (p. 89), subsection
5 (p. 97) is on the vegetables with pods, or papilionaceous
vegetables, of which many types are listed, including
Dolichos soja. These foods are accused of causing intestinal
gas, although they are very nourishing and agreeable, above
all the soybean (le soja) of Japan and the catiang of China.
Lupins and peanuts are also mentioned. Sesame seeds
are mentioned on p. 98.
Note: The subtitle is: By a Society of Physicians and
Surgeons (Par une Société de Médecins et de Chirurgiens).

299. Encyclopadia Perthensis; or, Universal dictionary of
arts, sciences, literature, &c. 2nd ed: Soy, or sooju. 1816.
Edinburgh: Printed for John Brown. 23 volumes. See vol.
XXI. Soy. (p. 197-98). [1 ref. Eng]

* Summary: “Soy [sauce], or Sooju, n.s., a celebrated pickle,
much used by the Japanese, made from the mame or beans
of the Dolichos Soja. (See Dolichos, No. 3). To make it they
take equal quantities of the beans boiled to a certain degree
of softness; of muggi, or corn, whether barley or wheat,
roughly ground; and of common salt. Having properly mixed
the beans with the pounded corn, they cover up the mixture,
and keep it for a day and a night in a warm place, to ferment;
then putting the mass into a pot, they cover it with the salt,
pouring over the whole two measures and a half of water.
This compound substance they carefully stir at lest once a
day, for two or three months; after which, they filtrate and
express the mass, preserving the liquor in wooden vessels.
The older it is, the better and the clearer; and if made of
wheat at instead of barley, greatly blacker. The first liquor
being removed, they again pour water upon the remaining
mass; which, after stirring for some days, as before, they
express a second time, and thus obtain an inferior sort of

2

soy.

300. Encyclopaedia Britannica; or, A dictionary of arts,
sciences, and miscellaneous literature. Sth ed. Illustrated
with nearly six hundred engravings. Enlarged and greatly
improved. 20 vols. 1817. Edinburgh: Printed at the
Encyclopaedia Press for Archibald Constable. Illust. 28 cm.
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Address: Edinburgh, Scotland.

301. Kitchiner, William. 1817. Apicius redivivus; or, The
cook’s oracle: wherein especially the art of composing soups,
sauces, and flavouring essences is made so clear and easy,
by the quantity of each article being accurately stated by
weight and measure, that every one may soon learn to dress
a dinner, as well as the most experienced cook; being six
hundred receipts [recipes], the result of actual experiments
instituted in the kitchen of a physician, for the purpose of
composing a culinary code for the rational epicure, and
augmenting the alimentary enjoyments of private families;
combining economy with elegance; and saving expense to
housekeepers, and trouble to servants. London: Printed for
Samuel Bagster. Unpaginated. First edition. 15 cm.

* Summary: Since the pages are unnumbered, it is
sometimes difficult to describe exactly where references to
soy are found. In the chapter on “Roasting,” at the end of
No. 62 is a “Recipe to sauce for wild fowls” which contains
this ingredient: “Sauce a la Russe*, (the older the better),

1 tablespoonful.” A footnote on that page states: “* By a

la Russe we suppose cavice, or coratch, or soy [sauce], is
meant.”

In the chapter on “Broths, gravies, and soups,” at the top
of the 6th page we read: “culinary scribes indiscriminately
cram into almost every dish, anchovies*, garlick, bay leaves,
and that hot, fiery spice, Cayenne pepper.” A footnote on
the same page explains the asterisk (*) after “anchovies™:
“* Soy, cavice-coratch, anchovies, curry powder, browning,
catsup, pickle liquor, beer, and wine, are occasionally very
convenient auxiliaries to soups, &c.:”

The recipe for “Plain browning (No. 322) Is a very
convenient article in the kitchen, to add to those soups
or sauces where it is supposed the deep brown of its
complexion denotes the strength and savouriness of the
composition, and it is a very good substitute for what is
called ‘India, or Japan Soy.” Put half a pound of moist sugar
and a tablespoonful of water into a clean iron saucepan...”

Recipes in the book that call for “Soy” [sauce] as an
ingredient include: Mackarel broiled (No. 169; “send it up
with fennel sauce in a boat, or plain butter with mushroom
catsup or soy in it”’). Mackarel roe sauce (No. 266). Cream
sauce for fish (No. 277). Camp vinegar (No. 403). Fish sauce
(No. 425).

The “Original receipt for Quin’s sauce (No. 424) does
not contain soy sauce in this edition, although it does in
later editions. However it does state: “Obs. [Observations]—
The above is copied from this celebrated epicure’s original
receipt now lying before me, for which I am indebted to
Wm. Blachford. Esq., of Gray’s Inn: it authenticity may be
fully relied on. This sauce is prepared, as here described, by
Messrs. Ball, 81, New Bond St., London.” Note 1. In early
recipes for prepared sauces, such as Worcestershire, soy
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was considered a secret ingredient, and was therefore not
revealed.”

Note 2. Tom Jaine, expert on early culinary history, of
Prospect Books (England) thinks (Dec. 2007) that “Obs.—”
stands for “Observation(s).”

The section titled “The magazine of taste” (No. 463,
near back of book) contains a list of 28 “flavoring materials”
which will enable “the thorough-bred gourmand” to
develop a mahogany “sauce box” containing bottles of
favorite ingredients. No. 15 is “Soy (436).” This refers to
soy sauce; No. 436 is a recipe for making it at home. The
other materials include: Pickles, brandy, curacao, salad
sauce, pudding catsup, sauce superlative or double relish,
walnut pickle, mushroom catsup, vinegar, oil, mustard, curry
powder, etc.

Turning to No. 436 we read: “SOY. (No. 436.). To a
small teacupful of water add half a pound of treacle, or moist
or lump sugar; set it on the fire in an iron pot till it boils to a
dark brown colour, keep stirring it, and take great care, or it
will burn: when it is become quite thick, add to it a quarter
ounce of salt, and gradually as much water as will reduce it
to the consistency of soy; mix well together and boil up for
5 minutes. The addition of a quarter of a pint of good strong
beef glaze (Footnote: See No. 187) to three quarters of a pint
of the burnt sugar will very much improve it: those who like
a gout [taste] of acid may add vinegar.

“Obs.—This will hardly be told from what is commonly
called ““genuine India soy,” and will answer every purpose
that is used for. Burnet treacle, or sugar, and Chili vinegar,
garlick, and pickled fish appear to be the bases of almost
all the sauces that are now sold in the oil-shops. Although
indefatigable research and experiment has put us in
possession of all these compositions, it would not be quite
fair to enrich the cook at the expense of the oilman, &c.”
Note 3. The meaning of “Burnet treacle” is unclear. Burnet is
a common herb. Treacle mustard is a plant. And treacle is the
British word for molasses.

Concerning catsup: “Mushroom catsup” (No. 439) is
mentioned 30 times in this book. After the basic recipe we
read: “Excellent mushroom catsup may be had at Butler’s
herb and seed shop, opposite Henrietta Street, Covent
Garden [central London]. “Walnut catsup” (No. 438) is
mentioned 8 times. Also mentioned are: Oyster catsup (No.
441), Cockle and muscle [sic] catsup (No. 442), Tomata
catsup [tomato catsup] (No. 443), White catsup (No. 444),
Cucumber catsup (No. 445), and Pudding catsup (No. 446).
The word “catchup” does not appear in this book.

The author-who name does not appear on the title
page of this first edition—lived 1775?-1827. He was a
nonpracticing Scottish physician. Address: England.

302. Raffles, Thomas Stamford. 1817. The history of Java.
2 vols. London: Black, Parbury & Allen. Vol. 1, xlviii +
479 p. Vol. 2, cclx + 291 p. See vol. I, p. 98. Oxford in Asia
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Historical Reprints, Oxford Univ. Press, 1978.

» Summary: In the section titled “Cooking” (Vol. I, p. 98)
we read: “The Chinese prepare from the gédelé [kédelé =
soybean] a species of soy [sauce], somewhat inferior to that
brought from Japan.

A passage on rice cultivation (Vol. I, p. 116-17) states:
“Besides the annual crop of rice which is raised on the swah
lands, a variety of plants are raised upon them as a second
or light crop within the same year. Among these are several
species of kdchang or bean... Among the most important
are... kédéle [soybeans]...” “Together with rice are deposited
the seeds of other vegetables, which arrive to maturity at
different periods, chiefly after the rice harvest. The most
common and useful among these is cotton... Next to this are
various leguminous and other plants, which do not interfere
with rice. No less than six or eight kinds of vegetables are
sometimes in this manner seen to shoot up promiscuously in
a single field.”

The section on Java’s “Oil-giving plants” (p. 123) states:
“Of the oil-giving plants there are many. The kdchang goring
of the Malay countries, or, as it is indifferently termed by the
Javans, k&chang china, pénden, or tAna [peanut] is cultivated
almost exclusively for the purpose of obtaining its oil... It
is never employed as an article of food by itself; but what
remains of it after the oil is expressed, forms an ingredient
for the seasoning of rice... The oil is obtained by grinding the
seeds between two grooved cylinders, and then separating
it either by expression or boiling. The former is chiefly used
by the Chinese, and yields as a refuse the oil-cakes, which I
formerly observed were employed as manure in some of the
gardens near Batavia.”

Raffles (lived 1781-1826) was licutenant-governor of
Java from 1811 to 1816. He acquired and founded Singapore
on 6 Feb. 1819. A 2nd edition was published in 1830 in
London by J. Murray. Address: Lieutenant-Governor of Java.

303. Beeler (Louis). 1818. Classified ad: Just received.
Alexandria Herald (Virginia). Jan. 28. p. 4.
e Summary: “... Also, fresh Zaan-currants, ground nuts, palm
nuts of a new kind,... cloves, cinnamon, nutmegs, mace,
Japan soy [sauce] or East India catsup, almond oil, English
mustard,...”

Note 1. This is the earliest document seen (Sept. 2011)
concerning soybean products (soy sauce) in Virginia.
This document contains the earliest date seen for soybean
products in Virginia (Jan. 1818); soybeans as such have not
yet been reported.

Note 2. The idea that soy [sauce] is a type of catsup
[regardless of spelling] from the East Indies continues to
persist.

304. Ryori tst [The connoisseur of cookery]. 1818-1829.
Japan. [Jap]*
e Summary: The sixteenth earliest known reference to Kori-
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dofu (dried-frozen tofu) appeared in this work.

305. Shojin ryori kondate-shi [History of Zen vegetarian
cookery menu preparation]. 1818-1830. Japan. [Jap]*

306. Golownin, Capt. Vasilii Mikhailovich [Golovnin,
Mikhaiforich]. 1818. Narrative of my captivity in Japan,
during the years 1811, 1812 & 1813; with observations on
the country and the people. To which is added an account of
voyages to the coast of Japan, and of negotiations with the
Japanese, for the release of the author and his companions,
by Captain Rikord. 2 vols. in 1. London: Printed for Henry
Colburn. 348 p. See p. 58, 66. No index. 22 cm.

e Summary: In Vol. II: The author, a Russian, was confined
to a prison. Page 58: “... our cages were cleaned out, and
our coverlets and night-dresses aired in the sun during our
absence. Food was brought to us every morning, noon, and
evening. At each meal we received thick boiled rice instead
of bread. It was dealt out to us in portions which were more
than sufficient for Mr. Chlebnikoff and me;... In addition to
the rice, we were served with soup made of sea-cabbage and
other wild plants, such as sweet cabbage, wild garlic, and
water angelica; to which, for the sake of rendering it savoury,
pickled beans (Japanese misso [miso]) and some pieces of
whale fat were added.”

Page 66: “We were now supplied with better food: we
were frequently treated with a kind of pudding, which the
Japanese call tufa [tofu]; fine beans were boiled with our
rice, forming a dish which is considered a great delicacy in
Japan;...”

Page 198: “Our food in Matsmai [Matsumae] was
incomparably better than it had been in Chakodade
[Hakodate]... The fish were fried in oil of poppies, and were
seasoned with grated radish [daikon] and soy [sauce].”

Note: This is the earliest document seen (Feb. 2001)
concerning soya in connection with (but not yet in) Russia or
Eastern Europe.

307. Hall, Basil. 1818. Account of a voyage of discovery to
the west coast of Corea, and the Great Loo-Choo Island;...
London: John Murray. 222 p. See p. 95-97. Translated in
1982 into Japanese by SUDO Toshikazu as Bahiru Hooru
Dairyukyuto Kokai Tanken-ki. Dai-ichi Shobo, publisher.
See p. 36, 64. [1 ref. Eng]

« Summary: This book starts when the author’s ship lands
in China in Aug. 1816. It contains the earliest indirect
reference seen to fermented tofu in Okinawa or Ryukyu.
In 1816 Captain Hall, an Englishman, visited Naha harbor
in Okinawa on his way from China. On 23 Sept. 1816 he
and his party and Captain Maxwell went to visit the king
of Loochoo (today’s Ryukyu Islands, including Okinawa).
They enjoyed a meal of local food with a Loochoo chief.
A detailed description of the meal is given (p. 95-97). “An
entertainment was now served, beginning with a light kind
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of wine, called sackee (saké), which was handed round in
very diminutive cups, filled... from a small high pot in which
the sackee was kept hot. They insisted on our emptying

the cup every time, showing us a fair example themselves.
During the whole feast the sackee never left the table, being
considered apropos to all the strange dishes which we
partook of. The first of these consisted of hard boiled eggs,
cut into slices, the outside of the white being colored red. A
pair of chopsticks was now given to each person... There was
something like cheese given us after the cakes, but we cannot
form a probable conjecture of what it was made. Most of the
dishes were so good that we soon made a hearty dinner...”
The author states (p. 217) that “milk is never used” on the
island.

Note 1. The red color was probably imparted to the
outside of the shelled eggs by red rice koji (beni koji) and the
food resembling cheese may well have been tofuyo, a special
type of fermented tofu, which is also made with red koji and
for which this area was famous. There is no information on
fermented tofu in Korea.

Note 2. If the above conjectures are true, this would be
the earliest document seen (Oct. 2011) that mentions tofuyo
or Okinawan wine-fermented tofu, and the earliest English-
language document seen (Jan. 2014) that mentions fermented
tofu. It would also be the earliest document seen (Jan. 2014)
that mentions red koji (beni koji).

Note 3. This is the earliest document seen (Jan. 2014)
that mentions Okinawa in connection with soy.

Note 4. “Chopsticks” are also mentioned elsewhere in
this book (p. 116, 160): “for instance, when we first tried to
eat with their chopsticks: on that occasion there was a sort of
giggling embarrassment shewn by some of us,...” Address:
England.

308. Shojin ryori tsti [The connoisseur of Zen vegetarian
cookery]. 1818. Japan. [Jap]*

» Summary: The fifteenth earliest known reference to Kori-
dofu (dried-frozen tofu) appeared in this work.

309. Port Folio (The) (Philadelphia and London). 1819. On
China. 7(2):91-111. Feb. See p. 105-06.

» Summary: The article begins: “The following letter from
a gentleman of this city [Philadelphia, Pennsylvania?], now
abroad, is the result of careful observation, during a long
residence among the people whom it professes to describe.”

Page 105: “The Chinese make great use of beans, not
only to feed their sheep and cattle, but also as food for
themselves, in what they call, thow foo [doufu; tofu], and foo
chack, [dried yuba sticks], a kind of flummery [soft jelly or
porridge], exceedingly palatable and nourishing.”

Note 1. This is the earliest English-language document
seen (Oct. 2012), and the earliest European document seen
(Oct. 2012), that mentions yuba.

Note 2. This is the earliest English-language document
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seen (Oct. 2012), and the earliest European document seen
(Oct. 2012), that mentions dried yuba sticks or rolls, which
it calls foo chack [Chinese; also spelled elsewhere foo jook,
fooh jook or fuchu, “bamboo yuba™]. The yuba is rolled so it
looks like a bamboo shoot at each end then folded to form a
“V.” It is often cooked in a sweet broth, and eaten as a sweet
soup; the dried yuba becomes soft, delicate and subtly sweet
thin sheets.

“Soy [sauce] is likewise made from beans, with the aid
of molasses and salt. The beans are boiled until nearly all
the water evaporates and they begin to burn; they are then
placed in large jars exposed to the sun, water and molasses
are poured upon them and stirred well every day until the
liquid is completely impregnated with their flavour; it is
then strained off, salted, boiled and skimmed, until perfectly
clarified. It will keep any length of time. Many persons have
thought that gravy was employed in this condiment, which
is not the case, it being entirely a vegetable composition, and
certainly very wholesome and agreeable. There are many
qualities of it, and it requires much care and attention to
make the best. Japanese soy is most esteemed, and is vastly
superior to any made in China. Many shopkeepers have
large platforms on the roofs of their houses, where a number
of jars are placed, for the purpose of making this article of
which there is an enormous consumption, since neither rich
nor poor can breakfast, dine, or sup without it. It is sauce for
every sort of food, gives zest to every dish, and is the Sine
qua non of a Chinese meal.”

310. P.P.F. DeGrand’s Boston Weekly Report. 1819. Shipping
news: Abstract of foreign arrivals. June 5. p. 1.

e Summary: “May 31st. Ship Levant, [Captain] Cary, of
Boston, from Canton, 128 days.—1530 boxes sugar;... 2 boxes
China; 1 tub Candy; 1 box Japan Soy [sauce].”

In the same issue of this newspaper (p. 3) is a section
titled “Consignees of Foreign arrivals,” which shows that the
1 box of Japan Soy has been consigned to “Adventures.”

Note: The meaning of the word “Adventures” is
not clear. Most of the goods were assigned, by name, to
various merchants or their companies. Of the many types of
merchandise that arrived from May 29 to June 2, this is the
only lot assigned to “Adventures.”

311. Golownin, Capt. Vasilii Mikhailovich [Golovnin,
Mikhaiforich]. 1819. Recollections of Japan, comprising a
particular account of the religion, language, government,
laws and manners of the people, with observations on the
geography, climate, population & productions of the country.
with observations on the country and the people. To which

is added an account of voyages to the coast of Japan, and of
negotiations with the Japanese, for the release of the author
and his companions, by Captain Rikord. Vol. II. London:
Printed for Henry Colburn. 302 p. See p. 157, 213. No index.
22 cm.
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* Summary: Page 157: “... many kinds of beans, which are
a favorite dish of the Japanese; they sometimes eat them
merely boiled in water, sometimes in treacle or soy [sauce];
small beans are often boiled with thick rice, and pass for a
great delicacy. The Japanese soy is also prepared of beans,
and turned sour in casks. They say that three years are
required for preparing the best soy.”

Page 213: Footnote: “The imports by the Dutch ships
at Nangasaki, consisted, in 1775, of sugar, elephant’s teeth,
Japan wood for dying, tin, lead, bar-iron, fine chintzes, Dutch
cloths of various colours and fineness, silks, spices, tortoise-
shell, saffron, Venice treacle, Spanish liquorice, canes,
optical glasses, watches, and the sea-unicorns’ horns from
Greenland, which bear a high value in Japan. The exports
were copper, raw camphor, lackered wood work, porcelain,
silks, rice and soy” [sauce]. Address: Russian Navy.

312. Good, John Mason; Gregory, Olinthus; Bosworth,
Newton. 1819. Pantologia: A new cabinet cyclopadia,...:
Soy. London: Printed for J. Walker;...; Edinburgh and
Dublin. See Vol. 10, Q—Soy, last page, last entry. [Eng]

* Summary: “Soy [sauce], or Sooju, a species of liquid
condiment, which is imported from India, and is used as a
sauce for fish. It is prepared from the leguminous fruit of the
soja (dolichos soja, Linnéus) a native of Japan.

“The pods are first boiled, till they become soft; when
equal parts of them, and of muggi (wheat or barley that
has been coarsely ground) are thoroughly mixed. This
preparation is then kept in a close vessel, and a warm place,
for twenty-four hours in order to ferment; after which the
mass is put into a pot, and covered with a large portion of
common salt, when two measures and a half of water are
poured over the whole. The compounds is stirred, once at
least, every day, for the space of two or three months; and,
at the end of that period, it is filtered; the expressed liquor
being preserved in wooden barrels. Fresh water is then added
to the same mass; which, after stirring it occasionally for
several days, is at length strained; and the liquor, though of
an inferior kind, thus rendered fit for use.

“Soy possesses a strong saline taste, but has only a
slight aromatic flavour: it is chiefly used at the tables of the
luxurious; and is one of those artificial stimulants of the
palate, which deserves no commendation, especially for
vitiated or relaxed habits.”

Note: This entry is copied from: Mease, James.

1804. “Soy.” In: A.F.M. Willich, ed. 1804. The Domestic
Encyclopedia. Philadelphia, Pennsylvania: William Young
Birch and Abraham Small. See Vol. V, p. 12-13. Address: 1.
Esq., F.R.S., Member of the American Philosophical Society,
and of the Linnean Society of Philadelphia; 2. LL.D.,

Of the Royal Military Academy, Woolwich,...; 3. Mr., of
Cambridge.

313. Hanawa, Hokinoichi. comp. 1819. Gunsho ruiji [Great
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collection of old documents. 670 vols.]. Tokyo Japan. New
ed. published 1959-60. [Jap]*

* Summary: The compiler was born in 1746 in Hokino
Village, Saitama prefecture, about 100 km north of Tokyo.
He was a great Japanese scholar—and he was blind. At age
34 he decided to begin the compilation of this large work.
He set out to gather as many old documents as possible
from all over Japan, and examine and select worthy ones
for compilation, regardless of their character. Thanks to
his efforts, it is now possible for everyone to refer to them
whenever they want.

Kawakami and Kimura (1985, p. 36-37) state that
shiokara natto (also called tera-natto) was first mentioned
in the Gunsho Ruij0 (Katsuji-hon, p. 344, lower section).
They think this compilation is one of the oldest documents
in Japanese literature to mention fermented black soybeans.
But after that fermented black soybeans in Japan were called
Kaori no Daizu (or Ko no Daizu—Fragrant soybeans). They
think the second-earliest mention was in the Hochd Kikigaki,
which they think was published in about 1560-1580.
However this 2nd book was published in the Gunsho Ruiju
(Katsuji-hon, p. 800, upper section, 6th line).

In 1959-60 a new edition of Gunsho Ruiju, compiled and
published by the Zoku Gunsho Ruiji Kansei Kai (“Complete
Society”). See Section 9; Bun Pitsu Bu (Literature Dept.),
and Shosoku Bu (News Dept.) Also Section 23. Buke Bu
(Samurai warrior Dept.). Address: Japan.

314. Rees, Abraham. ed. 1819. The cyclopedia; or, universal
dictionary of arts, sciences, and literature: Dolichos soja.
London: Longman, Hurst, Rees, Orme & Brown. See vol.
XII. Dol. N.P. (Unpaginated). [2 ref. Eng]

» Summary: “Of the upright kinds [of Dolichos], D. soja,
Linn. Sp. PL. 1023. Jacq. Ic. Rar. t. 145, a native of Japan and
the East Indies, is famous for its seeds, a great article of food
in China and Japan. They are made into a kind of jelly or
curd [tofu], esteemed very nutritious, and rendered palatable
by adventitious seasoning; or they are prepared with salt, so
as to produce the liquid well known at our tables by the name
of Soy [sauce]. The flowers of this species are small and
unornamental.”

First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished.

Note 1. This is the earliest English-language document
seen (Feb. 2004) that mentions tofu in connection with
Japan.

Note 2. This is the earliest English-language document
seen (April 2013) that uses the word “jelly” in connection
with tofu.

Note 3. This is the earliest English-language document
seen (Nov. 2002) that uses the term “upright” to describe the
soybean plant.

Note 4. This is the earliest English-language document
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seen (Dec. 2003) with the word “nutritious” (or “nutrition,”
“nutritional,” “nutritive,” or “nutrients”) in the title that also
mentions soy.

Note 5. Sylvester Graham is said to have obtained much
of his information about milling, bread baking, and early
diets from this encyclopedia (McCance & Widdowson 1956,
p. 49).

315. Crawfurd, John. 1820. History of the Indian
Archipelago. Containing an account of the manners,

arts, languages, religions, institutions, and commerce of
its inhabitants. 3 vols. Edinburgh: Printed for Archibald
Constable and Co.; London: Hurst, Robinson, and C. See
vol. 1, p. 197-98, 370. Vol. 3, p. 319.

* Summary: Note: “Indian Archipelago” probably refers to
today’s Indonesia and Malaysia.

In Vol. 1, the chapter on “Useful arts” states (p. 197):
“This preparation, called by the Malays blachang, and by
the Javanese trasi, is a mass composed of small fish, chiefly
prawns, which has been fermented, and then dried in the
sun. This fetid preparation, so nauseous to a stranger, is the
universal sauce of the Indian islanders, more general than
soy [sauce] with the Japanese. No food is deemed palatable
without it.”

Continuing on p. 198: Dampier describes it with perfect
accuracy, as follows: “Baluchaun is a composition of a
strong savour, yet a very delightsom dish to the natives of
this country. To make it, they throw the mixture of shrimps
and small fish into a sort of weak pickle, made with salt
and water, and put it into a tight earthen vessel or jar. The
pickle being thus weak, it keeps not the fish firm and hard,
neither is it probably so designed, for the fish are never
gutted. Therefore, in a short time they turn all to a mash in
the vessel; and when they have lain thus a good while, so
that the fish is reduced to a pap, they then draw off the liquor
into fresh jars, and preserve it for use. The masht fish that
remains behind is called balachaun, and the liquor poured
off is called nuke-mum [nuoc-mam]. The poor people eat
the balachaun with their rice. ‘Tis rank scented, yet the taste
is not altogether unpleasant, but rather savory, after one is
a little used to it. The nuke-mum is of a pale brown colour,
inclining to grey, and pretty clear. It is also very savory, and
used as a good sauce for fowls, not only by the natives, but
also by many Europeans, who esteem it equal with soy.”*
(Footnote: *”Dampier’s Voyages, Vol. II, p. 28”).

The chapter titled “Husbandry of the materials of food”
notes (p. 370): “The whole class of leguminous plants are
called by the generic name Kachang.

“The most commonly cultivated as green crops, are
two broad leaved plants called Kachang Kadale, (Phaseolus
max,) [soy bean] and Kachang ljo, (Phaseolus radiatus.) The
Kachang ljo, or green pulse, is a superior grain to the last,
but is more delicate, and requires more care in the culture.
The Chinese colonists manufacture Soy from it [sic], and it is
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for their consumption chiefly that it is raised. Of the Kadale
ten seeds are considered a good return, and of the other about
seven may be an average.”

In vol. 3, the chapter titled “Intercolonial commerce”
states (p. 319): “The specific commodities which Japan
is either capable of affording, or actually does afford, for
exportation, are gold, silver, copper, tutenague [tutenag;
zinc], iron, camphor, ambergris, tea, rice, soy [sauce],
wrought silks, lacquered-ware, and earthenware.” Address:
F.R.S., Late resident at the court of the Sultan of Java.

316. Virey, Julien-Joseph. 1820. Histoire naturelle des
médicamens, des alimens et des poisons, tirés des trois
regnes de la nature [Natural history of medicines, of foods,
and of poisons, drawn from the three kingdoms of nature].
Paris: Rémont and Ferra. xii + 570 p. See p. 281. Index. [Fre]
» Summary: In the section on “Legumes” is a subsection
titled “Dolic” (p. 281) which states: The D. Soja, L. of Japan,
has excellent seeds. A sauce is made with the soybean (le
soja) which is very highly esteemed in Europe.

The word soja also appears once on p. 46 (Les
légumineuses sont celles des féves, haricots, pois, lentilles,
vesces, lupins, orobes, dolics, soja, arachide, etc.), twice on
page 413 (incl. the soybean of Japan -le soja au Japan), Z.
Address: Medical doctor at the Faculty of Paris.

317. Kitchiner, William. 1821. The cook’s oracle: containing
receipts for plain cookery on the most economical plan for
private families: Also, the art of composing the most simple,
and most highly finished broths, gravies, soups, sauces, store
sauces, and flavouring essences: The quantity of each article
is accurately stated by weight and measure; the whole being
the result of actual experiments instituted in the kitchen of

a physician. 3rd ed., which is almost entirely re-written.
London: Printed for A. Constable & Co., Edinburgh, and
Hurst, Robinson, & Co., Cheapside. xvi + 464 p. 18 cm.

* Summary: The section titled “The magazine of taste” (No.
463, p. 371) contains a list of 28 “flavoring materials.” No.
15 is “Soy” [sauce]. The others are the same as in the 1817
first edition.

After the word “Soy” is printed (No. 436) which should
mean, according to the format of the book, that recipe No.
436 is a recipe for making soy sauce at home. However,
when we look for No. 436 we are surprised to find that it is
missing. Clearly recipe No. 436 for “Soy” has been removed
since the 1817 edition (probably because the result tasted
almost nothing like real soy sauce) but the cross reference on
p. 371 was not.

The recipe for Browning (No. 313) “Is a very convenient
article to colour those Soups or Sauces... It will commonly be
told from what is commonly called ‘genuine Japanese Soy*,’
for which it is a very good substitute.” (Footnote: *”’By the
best accounts I can find, Soy is a preparation from the seeds
of a species of the Dolichos, prepared by a fermentation of
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the farina of this seed in a strong lixivium of common salt.’—
Cullen’s Mat. Med.” [Lectures on the Materia Medica. vol. i,
p- 430]). “Browning” is made by simmering half a pound of
pounded Burnt Sugar with water, stirring well. “Then add to
it an ounce of salt, and dilute it by degrees with water, till it
is the thickness of Soy;...”

Several other recipes in the book call for “Soy” [sauce]
as an ingredient: Mackarel roe sauce (No. 266). Shrimp
sauce (No. 283). Liver sauce for fish (No. 288). Camp
vinegar (No. 403). Fish sauce (No. 425). Sauce superlative
(No. 429). A note to this latter recipe states that one purpose
is to enable “the good Housewives of Great Britain to
prepare their own Sauces...”

In the Introduction, the author lists (in approximately
chronological order) the title and date of publication of about
250 English recipe books that he has consulted. There are
14 books from 1513 to 1599, and 39 books from 1600-1699,
and 90 books from 1700-1799, and 52 from 1800 to 1819.

Note 2. This book was first published in 1817, with the
title Apicius redevivus; or, The cook’s oracle... The author—
who name does not appear on the title page of this 3rd
edition—lived 17757-1827. Address: [England].

318. Willich, Anthony Florian Madinger. 1821. The domestic
encyclopedia: Or a dictionary of facts and useful knowledge.
Chiefly applicable to rural & domestic economy. 2nd
American edition, with additions, by Thomas Cooper. Esq,
M.D.: Sooju or soy. Philadelphia, Pennsylvania: Abraham
Small. See vol. 3, p. 264-65.

S00JU, or Soy, is a dark coloured
sauce, which is prepared from the seeds
of a Chinese plant Delichos soja, which
his an erect and hairy stem, erect
bunches of flowers, and pendulons

bristly pods, each containing about two
seeds,

Thene 18 a Jnkc amongst seamen, that
soy is. ma;l; from bbeet.lu or. cock-
roaches is. proba originates in
mmof the phnt itq! which the

s manufactured, hav

* Summary: “SOO0JU, or Soy [sauce], is a dark coloured
sauce, which is prepared from the seeds of the Chinese
plant Dolichos soja, which has an erect and hairy stem,
erect bunches of flowers, and pendulous bristly pods, each
containing about 2 seeds.

“There is a joke amongst seamen, that soy is made
from beetles or cockroaches. This probably originates in the
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seeds of the plant from which the sauce is manufactured,
having some fancied resemblance in shape and colour to

a beetle. These seeds are used in China and Japan as food,
they are made into a kind of jelly or curd [tofu], which is
esteemed very nutritious, and which is rendered palatable
by seasonings of different kinds [see A. Rees 1819]. The
liquid which we know by the name of soy is thus prepared.
After the seeds have been boiled, until they become soft,
they are mixed with an equal weight of wheat or barley meal,
coarsely ground. This mixture is fermented; and a certain
portion of salt and water being added, the whole is allowed
to stand for two or three months, care being taken to stir it
every day: and by the end of that time it is ready for use.

“Soy is chiefly prepared in China and Japan; but that
imported from Japan is considered preferable to any other.
The quantity annually vended at the East India Company’s
sales is from 800 to 2000 gallons; at an average price of
sixteen or eighteen shillings per gallon.

“The Soy-bean bears the climate of Pennsylvania very
well. The bean ought therefore to be cultivated.”

Note 1. This is the earliest document seen, published
in America, that mentions tofu. Willich got his definition
of tofu from The cyclopedia; or, universal dictionary of
arts, sciences, and literature (see Dolichos soja) edited by
Abraham Rees (1819).

Note 2. This is the earliest document seen (May 2012)
that mentions the words “beetles” or “cockroaches” as an
ingredient in the production of soy sauce. This idea is, of
course, totally incorrect.

Note 3. This is the earliest document seen (Oct. 2010)
that gives statistics for the amount of soy sauce sold per unit
of time in England, or the sale price per unit volume.

Note 4. According to the Oxford English Dictionary,
the “East India Company is a company formed for carrying
on an East Indian trade, especially the English company
incorporated in 1600 and described in its charter as ‘The
Company of Merchants of London trading to the East
Indies’, which from 1773 exercised political power in the
East, and had the chief part in the administration of the
affairs of Hindustan, till 1858, when the government was
assumed by the Crown.” Address: USA.

319. Kitchiner, William. 1822. The cook’s oracle: Containing
receipts for plain cookery on the most economical plan for
private families... From the latest London edition, which is
almost entirely re-written. Boston, Massachusetts: Published
by Munroe and Francis. viii + 9-380 p. Index. 18 cm. [30+*
ref]
« Summary: The title page states that these recipes are the
“result of actual experiments instituted in the kitchen of a
physician.” The chapter titled “Fish sauces” includes several
references to other recipes (p. 92): “Soy [sauce], No. 436.
Mushroom catsup, No. 439.”

The chapter on “Broths and soups” states (p. 99): “We
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again caution the Cook to avoid Over-Seasoning, especially
with predominant flavors, which, however agreeable they
may be to some, are more extremely disagreeable to others...
Zest 255, Soy 436, Cavice, Corach, Anchovy, 433... Catsups
432,..”

In the chapter on “Fish,” the section titled “To dress
them maigre” lists various sauces for maigre [meatless]
dishes (p. 188): “Obs. [Observations]-Mushroom Catsup,
No. 439,,... Anchovy and Soy,—or Oyster Catsup, No. 441,
variously combined and thickened with flour and butter, are
convenient substitutes.”

The chapter on “Gravies and sauces” has a recipe (p.
243) for “Mackerel roe sauce” (No. 266). The last line reads:
“Mushroom catsup, Walnut pickle, or Soy, may be added.”

The same chapter has a recipe (p. 244) for “Anchovy
sauce” (No. 270). The first note (2nd paragraph) states:
“Obs.—Foreigners make this Sauce with good Brown Sauce
No. 329, or White Sauce No. 364, instead of melted Butter,—
and add to it Catsup,—Soy,—and some of their flavoured
Vinegars, as Elder or Tarragon,...”

The same chapter has a recipe (p. 247) for “Shrimp
sauce” (No. 283). The first note ends: ... strain off the
liquor to melt the butter with, and add a little Lemon
Juice,—Cayenne,—and Essence of Anchovy,—or Soy,—Cavice,
&c.—but the Flavour of the Shrimp is so delicate, it will be
overcome by any of those additions.”

The same chapter has a recipe (p. 249) for “Liver sauce
for fish” (No. 288) which can be seasoned with “... a little
Essence of Anchovy No. 433, or Soy, or Catsup No. 439.”

The same chapter has directions (p. 257-58) for
“Browning” (No. 322) which begins: “Is a very convenient
article to colour those Soups or Sauces, of which it is
supposed their deep brown complexion denotes the strength
and savouriness of the composition.” “Walnut Catsup”
is sometimes used.” “It will hardly be told from what is
commonly called ‘genuine Japanese SOY*,” for which it is
a very good substitute.” Footnote: *”’By the best accounts I
can find, Soy is a preparation from the seeds of a species of
the Dolichos, prepared by a fermentation of the farina [flour]
of this seed in a strong lixivium of common salt.”- Cullen’s
Materia Medica.

In the same chapter is a recipe (p. 281) for “Camp
vinegar” (No. 403) whose ingredients include: “Soy, two
tablespoonsful. Walnut Catsup, four tablespoonsful. Six
anchovies, chopped...” Plus cayenne pepper and minced
garlick [garlic]. “Steep all for a month in a pint of best
Vinegar, frequently shaking the bottle: strain through a
tammis [tamis; cloth strainer], and keep it in small bottles,
corked as tight as possible.”

The same chapter has a recipe (p. 288) for “Fish
sauce” (No. 425) which calls for two wineglasses each of
Port and Walnut pickle, and four of Mushroom catsup. 6
anchovies, pounded. 6 “Eschallots sliced and pounded; a
tablespoon of Soy, and half a drachm [dram, a small unit of
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weight] of Cayenne pepper.” “Obs. This is commonly called
Quin’s Sauce, and was given to me by a very sagacious
Saucemaker.”

Note: This is the earliest document seen (Feb. 2008)
stating that soy sauce is an ingredient in Quin’s Sauce, a
popular store sauce.

In this same chapter (“Gravies and sauces”) is a section
titled “The Magazine of Taste” (No. 463, p. 303-04) which
begins: “This is a convenient auxiliary to the Cook. It may be
arranged as a pyramidical Epergne [a stand or tiered center
dish] for a Dormant in the centre of the table, or Travelling
Store Chest.” It consists of a Sauce Box containing four
8-ounce bottles, sixteen 4-ounce bottles, and eight 2-ounce
bottles. Of these 28 “useful flavoring materials.” No. 15 is
“Soy” [sauce] (No. 436) in a 4-ounce bottle.

The chapter titled “Made dishes” has a recipe (p. 321-
22) for “Savory salt beef baked” (No. 496). For gravy, use
strong Consomme, “Soy, or Browning, see No. 322,...”

This book mentions “Catsup” on pages 169-70, and 185.
It mentions “Walnut Catsup” on pages 161, 243, 254, 265-
66, 281, 287, 291, 292, 319, 329. It mentions “Mushroom
Catsup” on pages X, 92, 125, 160, 165, 187-88, 191, 208,
220, 224, 226, 235, 243, 246, 252, 254, 259, 261, 263, 266-
67,274, 287-88, 287-88, 291-92, 304, 323, 331-32, and 357.

Note: Kitchiner’s name does not appear on the title page
nor in the book. Address: M.D., England.

320. S6so6shi—Shokoku Déchll Kinwaraji [S6soshi]. 1822.
Japan. [1 ref. Jap]*
» Summary: An article in Toyo Shinpo (Soyfoods News).
1991. March. 21. p. 4, shows this illustration (wood block
print) by Mimaru KITAO of a lady in the early 1800s in
Japan preparing tofu dengaku over a grill (see above right).
The 3 Chinese characters in the book’s title are kusa or
grass + twin + paper or newspaper. In the subtitle: Shokoku
means various countries. Kinwaraji means gold sandal. The
meaning of Dochil is unknown.

321. Encyclopaedia Britannica; or, A dictionary of arts,
sciences, and miscellaneous literature. 6th ed... enlarged
and improved. 20 vols. 1823. Edinburgh: Printed for A.
Constable. Illust. (582 plates). 28 cm. *

Address: Edinburgh, Scotland.

322. Savi, Gaetano. 1824. Osservazioni sopra i generi
Phaseolus et Dolichos [Observations on the genera Phaseolus
and Dolichos]. Nuovo Giornale de’Letterati (Pisa, Italy)
8(15):106-23. May/June. See p. 113-14. Continuation of
Memoria II, Sectio IV. [3 ref. Ita; Lat]

» Summary: The section titled “Soja” (p. 113-14) begins

by describing general characteristics of the genus, then

lists three species as follows: ““Soja japonica hirsuta, caule
erecto-flexuoso superne subvolubili, racemis axillaribus
erectis, leguminibus pendulis. Nob.
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“Dolichos Soja caule erecto flexuoso, racemis axillaribus
erectis, leguminibus pendulis hispidis subdispermis. Lin.
lacq. Collect. 1. p. 46. Ic. rar. 1. tab. 145.

“Daidsu. Phaseolus erectus siliquis lupini, fructu pisi
majoris candido. Kaempf. Amoen: exot. p. 837. tab. 839.”
There follows a detailed a detailed description of the latter
plant species.

Note: This document is widely cited since, in it, Savi
was the first to give the scientific name Soja japonica to the
Japanese soybean. This article is apparently part 2 of a 3-part
series published from 1822 to 1825.

Gaetano Savi lived 1769-1844. Address: Professore di
Botanica nell’l. e R. Universita de Pisa.

323. Golownin, Capt. Vasilii Mikhailovich [Golovnin,
Mikhaiforich]. 1824. Memoirs of a captivity in Japan, during
the years 1811, 1812, and 1813, with observations on the
country and the people. 3 vols. 2nd ed. London: Printed for
Henry Colburn and Co. Vol. 1, iv + 315 p. No index. 22 cm.
* Summary: In vol. 1, p. 135-36, a footnote states: “Our
food in Chacodade [Hakodate] was at first extremely bad.

It usually consisted of boiled rice, a kind of soup made of
warm water with grated radish; a handful of finely chopped
young onions with boiled beans; or instead of the onions
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and beans, two pickled cucumbers or radishes. Instead of the
radish soup, we sometimes had puddings made of bean meal
[tofu?] with rancid stockfish or whale oil. Perhaps twice in
the space of fifty days we were supplied with fish, receiving
each the half of a kind of plaice (Pleuronectes), with soy
[sauce].”

In vol. 1, chapter 4, on p. 206, the author is describing
his life and food in the prison where he is being held.
Page 198: “Our food in Matsmai [Matsumae, a town on
the southwest tip of Hokkaido, Japan; the oldest town on
Hokkaido] was incomparably better than it had been in
Chakodade... The fish were fried in oil of poppies, and were
seasoned with grated radish and soy [sauce].” Note: The
grated radish was probably daikon. Capt. V. Golownin lived
1776-1831.

324. Titsing, Isaac. 1824. Bereiding van de Soija
[Preparation of soy sauce]. Verhandelingen van het
Bataviaasch Genootschap van Kunsten en Wetenschappen
3:159-60. Published in Batavia. [Dut]

» Summary: “The preparation of soy sauce (Soija) is simple,
and is performed in the following way:

“One takes a gantang (a local Malay unit of measure
equivalent to 3.125 kg of rice, or about a gallon) of boiled
miso-beans (gestoofde miso-boonen). A gantang of boiled
wheat or barley groats (gestoofde tarw of gort), and as many
roasted and ground (gebrande en gemalen) wheat or barley
groats as one deems to be sufficient to give it the necessary
color. One then mixes these three together and encloses the
mixture in a cupboard to let it mold, for which 8 days are
required. After this mixture has become completely green
from the mold, it is taken out of the cupboard and allowed to
dry in the sun for one full day.

“Next one takes 2'5 gantang of boiled water and one
gantang of pure salt, which one dissolves in the water
completely; after this it is allowed to stand for 24 hours, until
the dirt from the salt has sunk and the water has turned cold.
The pure water is then strained off, followed by the addition
of the above-mentioned molded substance, which is then
stirred with a shovel for 14 days.

“One uses wheat or barley groats for this. The difference
is that when the soy sauce (Soija) is made out of barley
groats, it will be much thinner, whereas that made from
wheat will be much thicker, have more body, and look like
ink.

“The soy sauce (soija), which the Chinese call ketjap
is used like a very delicious and tasty salt with roasted flesh
foods, both in Batavia [Jakarta] and in the Netherlands.”

Note: The previous sentence is very interesting! In
1824, in the capital of today’s Indonesia, the Chinese called
soy sauce ketjap. Mr. Titsingh [Titsing] lived 1744-1812.

He wrote a lot about the Dutch East Indies and Japan. Note
that in 1880, Mr. A. Paillieux, in the appendix to his long
and excellent article on the soybean in Bulletin de la Societe
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d’Acclimatation (Oct. p. 594-95), gives a French translation
of this article but cites the original year of publication as
1781, Vol. III. We believe the date should be 1824 instead.

The resulting soy sauce product is more like Chinese-
style soy sauce [kecap asin] than Indonesian-style soy sauce,
which typically includes sugar plus various herbs and spices.
It is very interesting that Titsingh chooses to use the word
soija (based on the Japanese word shoyu = soy sauce) rather
than the local Malay word ketjap to describe how ketjap is
made. Address: Netherlands.

325. Wallace, Robert Grenville. 1824. Memoirs of India:
Comprising a brief geographical account of the East Indies;
A succinct history of Hindostan... Designed for the use of
young men going out to India. London: Longman, Hurst,
Rees, Orm, Brown and Green. xii + 504 p. See p. 193-94.
Index.

« Summary: “Alligators and noxious reptiles are very
numerous near Batavia and the river Caiman takes its name
from the number of the former in it.”

“The trade of Batavia is considerable. Opium, camphor,
benzoin, pewter, iron,... from China [come], porcelain, teas,
silks, nankeens, alum, borax, brimstone, cinnabar, mother-
of-pearl, paper, sweetmeats, and tobacco; from Japan,
copper, sabre blades, camphor, soy, and curious articles of
furniture varnished, and flowered with mother-of-pearl. The
exports are pepper, sugar, coffee, rice, and arrack, with other
indigenous varieties. Batavia arrack is the best in the world.”

326. Bulletin des Sciences Naturelles et de Geologie. 1825.
Continuation du second mémoire sur les genres Phaseolus
et Dolichos; par le doct. Gaetan Savi [Continuation of the
second memoir of the genera Phaseolus and Dolichos; by
Gaetan Savi]. 4:346-48. Deuxiéme Section du Bulletin
Universel des Sciences et de I’Industrie,... [1 ref. Fre]
« Summary: In the “Botanical” section is a 3-page (p. 346-
48) French-language summary of an Italian-language article
by Gaetano Savi (Prof. of Botany at Pisa), published in
Nuovo Giornale de’ Letterati (May and June, No. 15, p. 106).
At the top of p. 348 we read: The genus Soja has but
one species, Soja japonica, Savi; it was Dolichos Soja of
Linnaeus. The Japanese ferment the seeds of this species
with rice and wheat to make a sauce used to season various
foods.

327. Candolle, Aug. Pyramus de. 1825. Prodromus
systematis naturalis regni vegetabilis... Vol. 2 [Introduction
to the natural system of the vegetable kingdom... Vol. 2].
Paris: Sumptibus socorium Treuttel et Wuertz. 644 p. See p.
396. A 14-volume work. [6 ref. Lat]

e Summary: In the chapter on Leguminosae, after the genus
Phaseolus and before the genus Dolichos, we find (p. 396):
“CLXXIV. SOJA Moench meth. 153. Savi diss. 1824. p. 16.
DC. leg. mem. IX. An 8-line description of the genus in Latin
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is then given, followed by:

“I. Soja hispida (Moench l.c.) (I) [Indigenous] in
Japonia, India orient, Moluccis. Dolichos Soja Linn. spec.
1621. Jacq. icon. rar. t. 145. Soja Japonica Savi diss l.c.—
Kaempf. amoen. 837 et 838. icon. Corolle violacea vix
calyce longiores (v.v.) [vidi vivam = [ have seen a living
plant specimen.]

“Beta pallida [seeds white], floribus flavis, seminibus
albis Roxb. [Roxburgh] cat. p. 55.”

Also discusses the following plants: Psophocarpus
tetragonolobus [the winged bean], p. 403; Grows in
Mauritius and Madagascar.

Arachis hypogaea [the peanut], p. 474.

Voandzeia subterranea [the bambarra groundnut], p.
474.

Augustin Pyramo de Candolle (lived 1778-1841) was
the father of Alphonse de Candolle. His son was a joint
author.

Note 1. “Roxb. cat. p. 55 refers to: Roxburgh, William.
1814. Hortus bengalensis, or a catalogue of the plants
growing in the Honourable East India Company’s botanic
garden at Calcutta. The soybean (Dolichos Soja) is listed
on p. 55. A footnote explains that in the garden are growing
“Two varieties, one with white seed and yellow flowers, the
other with black seed and purple flowers.” However the word
“pallida” is not mentioned.

Note 2. This is the earliest document seen (Oct. 2004)
that uses the word pallida in connection with soybeans or
the color of soybean seeds. The Latin word pallidus means
pale or white. One of the two soybean varieties described by
Roxburgh in 1814 had white seeds. Address: France.

328. Grubbens, M. de. 1825. Method of preparing Chinese
soy. Economist and General Adviser (The) (London) 2:24-+.
[Eng]

» Summary: Note: The text of this document is the same as
the following: Grubbens, M. de. 1804. “Method of preparing
Chinese soy.” Philosophical Magazine (The) (London)
19(75):260-63. First quarter—except that the first paragraph is
not included.

329. Journal des Connaissances Usuelles et Pratiques. 1826.
Economie domestique: Maniére de préparer le Soya chinois
[Domestic economy: How to prepare Chinese soy sauce].
3(14):129-32. [1 ref. Fre]

» Summary: This excellent, detailed description begins

as follows: Soy sauce (Le Soya) is made with a species of
small bean named dolichos soya, smaller and whiter than the
broad bean of Turkey (le feve de Turquie), plus soft wheat
flour (farine de froment), salt, and water, which are used in
the following proportions: 50 pounds (livres) of the beans,
50 pounds of salt, 60 pounds of soft wheat flour, and 250
pounds of water. After the beans have been washed well,
they are boiled with well water, in a pot with no lid on, for
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several hours, or until they are sufficiently softened to be
kneaded with one’s hands. While they are cooking, they must
remain covered with water so they do not burn. One must be
careful not to over-boil them lest too much of their substance
escape in the broth.

Once the beans have boiled sufficiently, they are spread
in large, flat wooden vats or, as the Chinese do it, in jars
fashioned with bamboo sections, large and thin; these jars
or vats must be two and a half inches deep and five feet in
diameter; the beans are spread into them to a depth of two
inches. Once they have cooled enough that they can be
touched by hand, soft wheat flour is added and all is mixed;
the mixing should be continued until the soft wheat flour is
absorbed. Should the matter become too dry for the flour to
adhere to the beans, then a little broth is added to it.

Once everything is well mixed, the material is poured
into the vats we already spoke about, taking care that the
layers do not exceed one inch or an inch and a half in depth.
A lid is placed on each vat and it is closed tightly. Once
one observes that the mixture begins to mold (moisir) and
that the heat has fully escaped (this will take from two to
three days), the lid is lifted slightly, propped up with little
round sticks so that air has easier access to the inside. If the
matter takes on a green cast, it means that all is going well.
Should it begin to blacken, one must then lift the lid more
S0 as to increase the contact with the air. Should it blacken
completely, then the lot is considered ruined.

As soon as one has observed the matter turning green
and rancid (rance) (which will typically take from 8§ to 10
days), the lid is removed and the mixture is exposed for
several days to the air and to the sun. Once the whole mass
[koji] become as hard as a stone, it is broken into small
pieces. These are then thrown into a large earthenware jar
and 250 pounds of water, in which 50 pounds of salt has
been dissolved, is poured unto it; the whole thing is stirred
and one makes note of the height reached by the liquid in
the container. Should one jar not be sufficient, one can reach
for several other jars, taking care that each one remains in
proportion to the amount of mixture involved.

Once the jug is filled, it is put out in the sun. The
substance is regularly shaken and stirred nights and
mornings; at night however, one must take care to put the lid
back on in order to ward off the cold. This lid is convex on
the outside so that the rain water can drip away more readily.
The more intense the heat from the sun rays is, the faster the
preparation. In general, this operation is only undertaken
during the summer, and it can go on for several months.

As the volume of the mixture decreases through
evaporation, well water is added until the water and the
salt have completely dissolved the flour and the beans. The
earthen jar is left out in the sun for several more days, so
that the dissolution can be as perfect as can be; for this will
ultimately determine the soya quality. And during that time,
one should continue to stir the mixture every day as was
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done previously.

Once the mixture has become substantial and uniform
/ smooth (oncteux), it is poured in bags, that are strongly
pressed so as to extract the soy sauce (Soya), which is then
pure and ready to be used; it is never boiled. It is poured
into bottles that are carefully capped. The Chinese, who
make a large trade of it, place it in large jugs. Before being
expressed, soy sauce is of a brown black color; thereafter it
becomes completely black.

With the presscake / lees (la lie), the Chinese prepare
also two other kinds of soy sauce. They first add 150 pounds
of water and 30 pounds of salt; after having stirred this
mixture well, they will pour another 100 pounds of water and
20 pounds of salt and proceed for the rest as we described it
earlier.

Soy sauce being such a substantial item of trade, it might
be useful to introduce into France the bean with which it is
made; it is possible that we, ourselves, already have in our
possession other beans that could also achieve the goal that
Wwe are pursuing.

The Japanese people, who also make great use of soy
sauce to season their food, know how to prepare, with this
species of bean, a food [miso] that they will use in place of
butter, mostly to season prepared foods and meats.

Note 1. This is the earliest French-language document
seen (April 2012) that uses the term Le Soya to refer to soy
sauce.

Note 2. The basic recipe calls for the use of more wheat
flour than soybeans (60 pounds vs. 50 pounds). In French,
farine de froment is softer than farine de blé.

Note 3. This Chinese-style soy sauce is not heated
before bottling—unlike its Japanese counterpart.

330. Lelius, -. 1827. Journal of a voyage from Calcutta to
China. Quarterly Oriental Magazine, Review and Register
(Calcutta) 7(14):222-67. June. See p. 257-58.
* Summary: Pages 257-58: “A Chinese dinner is a curiosity
of the first magnitude, and one which it behoves [behooves]
every lover of the ludicrous to witness—One of the Hong
merchants Pon Keequa by name, or as he is more generally
termed “the squire,” gave a dinner to a select party of the
Factory, at which I had the good fortune to be present.”
“We at length arrived at the banquetting-room... There
were about twenty courses, and dishes innumerable—I
counted sixty on the table at one time; they consisted
chiefly of small basins or cups of the most beautiful China-
ware, and were arranged in three rows down the centre of
the table. We were given to understand, I know not with
what truth, that we had the happiness to partake of stewed
pigeons’ eggs, wild cat, fricassied [fricasseed] frogs, dried
worms (particularly recommended as a bonne bouche for
wine at dessert), sea slugs, sharks, and fins, and a variety
of other delicacies,* to which European prejudice might be
inclined to apply another term, but which, whatever they

HISTORY OF SOY IN JAPAN 132

may really have been, were rendered extremely palatable by
the application of a little Japan soy [sauce],+ or ‘essence of
cockroach,’ the finest I ever tasted.”

+ Footnote: +”Soy is really made of a small species of
Bean peculiar to Japan; though this may be a bold assertion,
considering that the prejudice is so much in favor of
Cockroaches.”

331. Kitchiner, William. 1827. The cook’s oracle: Containing
receipts for plain cookery on the most economical plan

for private families... A new edition. London: Printed for
Cadell and Co., Edinburgh; Simpkin and Marshall, and G.B.
Whittaker, London; and John Cumming, Dublin. 491 p.
Index. 18 cm. [30+* ref]

* Summary: This book is “the result of actual experiments
instituted in the kitchen of William Kitchiner, M.D. Author
of...” The titles of his seven books are given.

Soy [sauce] is mentioned often: Fish sauces (p. 99). To
add zest to broths and soups (p. 108). In sauce for maigre fish
dishes (p. 209-210). Mackarel roe sauce (p. 275 [Mackerel]).
Anchovy sauce (p. 276). Shrimp sauce (p. 279). Liver sauce
for fish (p. 282).

In the chapter on “Gravies and sauces” the recipe for
“Browning” (p. 291-92) states: “It is a convenient article to
colour those Soups and Sauces, of which it is supposed their
deep brown complexion denotes the strength and savouriness
of the composition.” Burnt Sugar is a favourite ingredient.
“When employed for Culinary Purposes, this is sometimes
made with strong Gravy, or Walnut Catsup... It will hardly be
told from what is commonly called ‘genuine Japanese Soy,’
* [footnote refers to “Cullen’s Mat. Med. vol. i, p. 430] (for
which it is a very good substitute).”

To make “Browning”: “Put half a pound of pounded
Lump Sugar, and a table-spoonful of water, into a clean iron
saucepan, set it over a slow fire, and keep stirring it with
a wooden spoon till it becomes a bright brown colour, and
begins to smoke; then add to it an ounce of salt, and dilute
it by degrees with water, till it is the thickness of Soy; let
it boil, take off the scum, and strain the liquor into bottles,
which must be well stopped:...”

Camp vinegar (p. 320).

In the chapter on “Store sauces,” the recipe (p. 328) for
“Fish sauce.—(No. 425)” includes “a tablespoonful of Soy”
and concludes: “Obs. [Observations]-This is commonly
called Quin’s Sauce, and was given to me by a very
sagacious Saucemaker.”

The section titled “The magazine of taste” (No. 463, p.
346) contains a list of 28 “useful flavoring materials.” No. 15
is “Soy” [sauce] (No. 436).

Catsup (incl. mushroom catsup, oyster catsup, walnut
catsup, cockle and muscle catsup) is mentioned on pages
103, 151, 176, 180, 189, 209, 210, 214, 225, 231, 244, 256,
276, 285, 287, 291, 292, 302, 303, 334, 335, 336, 337, 271,
381, 390, 419, and 426. “Mushroom ketchup” appears on
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page 90. Address: M.D., England.

332. Hamilton, Walter. 1828. The East-India gazetteer:
containing particular descriptions of the empires, kingdoms,
principalities, provinces, cities, towns, districts, fortresses,...
2nd ed. Vol. 1 of 2. London: Printed for Parbury, Allen, and
Co. See p. 148. Two (folded) maps. 23 cm. [6 ref]

* Summary: Under the entry for Batavia: “The Dutch being
the only nation that keeps up an intercourse with Japan,

a ship is annually despatched from Batavia laden with
kerseymeres, fine cloths, clock-work, spices, elephant’s teeth,
sapan wood, tin and tortoiseshell. The returns from Japan
consist principally of ingots of the finest red copper, which

is converted into a clumsy sort of coin for paying the native
and European troops. Various other articles are smuggled in
by the officers such as sabre-blades of an excellent temper,
Japan camphor, soy [sauce], china-ware, lacquered ware,

and silk goods. The cargo always contains a present for the
emperor of Japan, and he in return sends one to the Governor
general, consisting usually of...

“A.D. 1619, John Pieterson Coen, the Dutch governor,
took the town of Jacatra by assault, and in a great measure
destroyed it. He afterwards founded another city, not exactly
on the same spot, to which he have the name of Batavia. In
1811 it surrendered at discretion to the British army under
Sir Samuel Auchmuty... During the British possession of
Batavia, which lasted until 19th August 1816, its condition
was greatly improved and even its pestilential atmosphere
somewhat ameliorated by the great pains bestowed on the
draining of the marshes, the cleaning of the town, and the
removing of the Europeans to the elevated tracts of the
interior.”

Note: A kerseymere is a fine woolen cloth with a fancy
twill weave. Address: M.R.A.S.

333. Iwasaki, Tsonemassa. 1828. Phonzo Zoufou [Honzo
Zufu: Atlas of Japanese medicinal plants. 96 vols.]. Tokyo:
Subaraya. See vol. 50. Fol. 2. Vol. 43, fol. 1-9. 8° (20-25 cm).
[Jap]*

« Summary: In Japanese, honz6 means “plants” or “trees

and herbs.” Zufu means a “chart, picture, or figure.” This
illustrated materia medica contains 1,795 illustrations
(plates), most of them colored. The plates start with volume
50. The author, T. Iwasaki, lived 1786-1842; his first name is
also written as “Kan’en.”

Franchet and Savatier (1875, p. 108) state: For the wild
soybean—Glycine soja (Sieb. et Zucc.) see vol. 50, fol. 22,
under Kin mame. For the cultivated soybean—Glycine hispida
(Moench, Meth) see vol. 43, fol. 1-9.

For the adzuki bean, Phaseolus radiatus, see vol. 43, fol.
11, under Kin Adz’ki, and vol. 43, fol. 9 verso, under Adz’ki.

For kudzu, Pueraria thunbergiana, vol. 27, fol. 15,
under Koutsou. Méne (1882, p. 3793) also states that Kudzu
is mentioned in Vol. XXVII, fol. 15 of this work.
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Itie (1910, p. 43) notes: “The varieties of soybean in
Japan. The number of varieties of mame or daizu cultivated
in Japan is at least as large as the number in China. Somokou
Zoussetz (Somoku Zusetzu) has portrayed and described them
in the same way as the Phonzo Zoufou, which has given them
proper names. The former book illustrates Glycine Soja Sieb.
et Zucc. under the name Tsourou mame, the second under the
name Kiu mame; but the identification of these drawings is
doubtful.”

Note: The UCLA Biomedical Library has another
edition of this book; the year of publication is given as 1920.
Volume 50 is Curcubits and volume 43 is Brassica. Each
volume contains only 20-30 sewn pages. There is an index
in the last few volumes. See: Vol. 40 (1-2) and vol. 47 (2). At
the back of Vol. 20 are 20 listings for Glycine soja, but none
for Glycine hispida. Address: Japan.

334. Nuttall, Thomas. 1829. Soy bean (Letter to the editor).
New England Farmer 8(14):105. Oct. 23. Friday.

» Summary: In this front-page letter dated Oct. 14, Nuttall
writes: “As this plant thrives well in this climate, and
perfects its seeds, it may not, perhaps, be amiss to say
something of its use and history. It is an annual Bean, not
much unlike those we commonly cultivate, with an erect
stem, showing a slight tendency to twine at the summit
only; the flowers are very small for the germs, and reddish
in axillary clusters; the legumes are pendulous, hispid with
brown bristly hairs, with which the whole plant is more or
less clothed—these pods contain 2 or 3 beans when mature,
almost of a chocolate brown, and somewhat smaller than
any generally cultivated in this country.” It belongs to the
genus Dolichos (D. Soja), which also affords us several
other edible legumes. It is said to be indigenous to India
and Japan, where as well in China and Cochin-China, it is
very generally cultivated for food and probably preferred
for its great productiveness. A single bean produced, and
perfectly ripened with us at the Botanic Garden, 182 pods
with 2 to 3 beans in each. Whether in this country, where so
many fine legumes are cultivated, it might be esteemed for
food, is doubtful; the experiment may easily be made. But
its principal recommendation at present in [sic, is] only as a
luxury, affording the well known sauce called Soy, which at
this time is only prepared is [sic, in] China and Japan—that
of the latter country being usually preferred. The mode of
obtaining this sauce, is said to be as follows: -

“After the seeds are boiled until they become soft, they
are mixed with an equal weight of wheat or barley flour
coarsely ground. This mixture is fermented, and a certain
proportion of salt and water being added, the whole is
allowed to stand for two or three months, care being taken
to stir it every day; and by the end of that time it is ready for
use. Its composition then appears to be perfectly harmless,
which cannot be said of many other sauces; and among the
Asiatics it is considered beneficial in promoting an appetite.
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“Yours, respectfully, Thomas Nuttall.”

Note 1. Unfortunately Nuttall did not indicate where
he obtained his seeds. In 1831 a person known only as “H.”
received a few soybeans from Nuttall and grew them in
Milton, Massachusetts. Nuttall lived 1786-1859.

Note 2. This is the earliest document seen (May 2011)
concerning soybeans in Massachusetts, or the cultivation
of soybeans in Massachusetts. This document contains
the earliest date seen for soybeans in Massachusetts, or
the cultivation of soybeans in Massachusetts (1829). The
beans were probably planted in about May-July 1829. The
newspaper was published in Boston.

Note 3. This is the earliest English-language publication
seen (Sept. 2006) with the word “soy bean” (or “soy beans™)
in the title.

Note 4. This letter was reprinted in the American
Farmer (Baltimore, p. 260-61) on 30 Oct. 1829 (Vol. 33, No.
11). Address: Botanic Garden, Cambridge, Massachusetts.

335. King, Lord. 1829. The life of John Locke, with extracts
from his correspondence, journals, and common-place books.
London: Henry Colburn. xi + 408 p. See p. 133-34. 30 cm.
* Summary: In the section titled “Extracts from the Journal
of Locke,” Lord King notes: “The following directions
appear to have been set down for some foreigner about to
visit England. They are curious, as affording a comparison
with the improvement of the present time. ‘England.—1679.””

Among his description of the foods and condiments
which ought to be enjoyed in London, Locke noted:
“Puddings of several sorts and creams of several fashions,
both excellent, but they are seldom to be found, at least
in their perfection, at common eating-houses. Mango and
saio are two sorts of sauces brought from the East Indies.”
Saio almost certainly refers to shoyu (Japanese-style soy
sauce) and was cited as such by both Yule and Burnell in
Hobson-Jobson (1886, p. 651, “Soy”) and the Oxford English
Dictionary (1919, “Soya”).

An illustration (engraving; see above right) shows
a portrait of John Locke (lived 1632-1704), an English
philosopher. The preface to this work notes that “After the
death of Locke, his papers, correspondence, and manuscripts,
came into the possession of Sir Peter King, his near relation
and sole executor.” Lord Peter King King, the 7th baron,
lived 1776-1833.

An 1884 edition of this book, with a slightly different
title (which see), was published in London by George Bell
& Sons. Though not a facsimile edition, the passage on soy
sauce also appears on page 134. Address: Ockham.

336. Schrank, F.v.P. von; Martinus, C. von. 1829. Hortus
regius Monacensis: Verzeichniss der in koeniglichen
botaniscen Garten zu Muenchen wachsenden Pflanzen
[Hortus regius Monacensis: Catalog of the plants growing
in the royal botanical garden in Munich]. Munich: Im
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Koniglichen Central-Schuleiicher Verlage; Leipzig: in

Commission bei Friedrich Fleischer. xii + 210 p. See p. 185.

[Ger]

» Summary: Page 135: “Soja Moench. (Dolichos L.)
“hispida Moench. (Dolichos Soja L.) Japan, East Indies.

Annual. Economic plant.” Address: [Munich, Bavaria].

337. Shojin ryori kondate shii [A collection of Zen vegetarian
cookery menus]. 1829. Japan. [Jap]*

» Summary: The seventeenth earliest known reference to
Kori-dofu (dried-frozen tofu) appeared in this work.

338. Rakugo shofurin [A treasury of witty stories]. 1830-
1844. Japan. [Jap]*

» Summary: This book (see next page) contains an
illustration of a natto seller by Shigemasa Kitao. He is
crouched down between two tall wooden boxes, in which
he carries his natto suspended from both ends of a shoulder
pole. To his right stands a man in traditional Japanese dress,
with kimono and geta footwear, waiting to buy some natto.
Address: Japan.

339. Product Name: [Kushigata Shoyu].

Foreign Name: Kushigata Shoyu.

Manufacturer’s Name: Mogi Shichizaemon.
Manufacturer’s Address: Noda, Japan.

Date of Introduction: 1830.

New Product-Documentation: Noda Shoyu K.K. (Morio
ICHIYAMA, ed.). 1940. Noda Shoyu K.K. Nijunen-shi
[Twenty-year history of Noda Shoyu, Inc.]. p. 471. The
Kushigata brand of shoyu (of which the logo is shown) was
introduced in Tenpo/Tempo 1 (1830).
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Mark Fruin. 1983. Kikkoman: Company, Clan, and
Community. Page 73 notes that by 1909 the four major
brands manufactured by the Noda shoyu cartel were
Kikkoman, Kihaku, Kamigata (Joju), and Kushigata.

340. Crawfurd, John. 1830. Journal of an embassy from

the Governor-General of India to the courts of Siam and
Cochin China: Exhibiting a view of the actual state of those
kingdoms. 2 vols. 2nd ed. London: Henry Colburn and
Richard Bentley. See Vol. II, p. 155, 282, 359.

» Summary: Chapter 2, about Siam, states (p. 155): “The
imports from China [to Siam] are very numerous, consisting
of what are called in commercial language ‘assorted
cargoes.’ The following is a list of the principal commodities:
coarse earthenware and porcelain, spelter, quicksilver, tea,
lack-soy (vermicelli), dried fruits, raw silk, crapes, satins and
other silk fabrics, nankeens, shoes, fans, umbrellas, writing-
paper, sacrificial paper, incense rods, and many other minor
articles.”

In Chapter 6, about the people of Cochin China (today’s
Vietnam), we read (p. 282): “They eat vermin, and the flesh
of the alligator; hatched eggs with them are a delicacy; and
their favourite sauce is a kind of soy [probably nuoc-mam],
in part, at least, composed of the juices of putrid fish, and
which, both from taste and odour, would be in tolerable to
any other people.”

Chapter 8, about the Island of Singapore, states (p. 358-
59): “The first direct arrival from England to Singapore was
in the year 1821; in 1822, four ship cleared out with cargoes
for the European market; in 1823, nine; in 1824, twelve;
in 1825, fifteen; and in 1826, fourteen ships. The greater
number of these were bound for London and Liverpool, but
there were some also for Stockholm, Hamburgh [Hamburg],
and Bordeaux. The staple imports of this branch are cotton
goods, woolens, iron, and spelter [unrefined zinc]. The
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exports are very various, and may be enumerated as follow:
ore of antimony, aniseed, aniseed oil, benjamin [gum
benjamin, a balsam or resin from a tree], camphor, cassia,
cassia-buds, coffee, cubebs [small spicy berries of the Piper
cubeba from Java], dragons’ blood [a resinous substance, or
red juice, extracted from the Dracoena draco], elephants’
teeth [tusks, ivory], gamboge [a concrete vegetable juice or
gum-resin from Cambaja or Cambodja {Cambodia}], horns
of cows, deer, and buffalo; hides of ditto, mother of pearl
shells, musk, nankins [nankeens, a type of cotton cloth,
originally from China], orpiment [sulphuret of arsenic],
pepper, Chinese paper, Chinese raw silk, Chinese wrought
silk, ratans [small canes, grown in India] and canes; rhubarb,
cloves, mace, and nutmegs; pearl sago, Siam sugar, Japan
soy [sauce], tin, tortoiseshell, turmeric, gold and silver
bullion, and sapan-wood [sappan wood; a red soluble
brazilwood obtained from an East Indian tree Caesalpinia
sappan]. In 1824, and I have seen no later statement, the
sworn value of these articles was 1,035,868 Spanish dollars.”
Note: This is the earliest document seen (May 2010)
concerning soybean products (soy sauce) in Singapore.
This document contains the earliest date seen for soybean
products in Singapore (1826); soybeans as such have not yet
been reported. However, in 1830 soy sauce exported from
Singapore was probably made in Singapore from soybeans
that were in Singapore at this early date; soybeans may well
have been cultivated in Singapore at this time. Address: Esq,
FRS, FLS, FGS, &ec.

341. Dobell, Peter. 1830. Travels in Kamtchatka and Siberia;
with a narrative of a residence in China. 2 vols. London:
Henry Colburn and Richard Bentley. See vol. 2, p. 324-25.
20 cm.
» Summary: Note 1. The first several paragraphs of this are
copied from Portfolio (1819, p. 105-06).
In Chapter XII of the section titled “A Residence in
China,” the author is describing Chinese food, especially
in the Canton area: “An article of food, of which all classes
appear extremely fond, is thow-foo [tofu] and foo-chack, a
sort of flummery [soft jelly or porridge], made from beans,
very palatable and nourishing.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term thow-foo to refer to tofu.
Note 3. The Cantonese term foo jook means dried yuba
sticks. Perhaps the author was describing the product after
the sticks had been broken into pieces and cooked until soft.
Soy, their famous sauce for all kinds of food, is also
made from beans. The beans are boiled until all the water
is nearly evaporated, and they begin to burn, when they
are taken from the fire, and placed in large, wide-mouthed
jars, exposed to the sun and air; water and a certain portion
of molasses or very brown sugar are added. These jars
are stirred well every day, until the liquor and beans are
completely mixed and fermented; the material is then
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strained, salted, and boiled, and skimmed until clarified; and
will, after this last process, become of a very deep brown
colour, and keep any length of time. Many persons have
thought that gravy was used in preparing this condiment;
but this appears not to be the case, the composition being
entirely a vegetable one, of an agreeable flavour, and said to
be wholesome. There are two or three qualities of it; to make
the best requires much care and attention. Japanese S0y is
much esteemed in China, on account of the superior manner
in which it is made; perhaps they have a particular sort of
bean for that purpose. Shopkeepers at Canton who sell soy,
have large platforms on the roofs of their houses, where the
jars for preparing soy are all arranged, and exposed to the
sun; for the consumption of this article is enormous. Neither
rich nor poor can dine, breakfast, or sup without soy; it is
the sauce for all sorts of food, gives a zest to every dish, and
may be said to be indispensable at a Chinese repast.

“In general, very little meat is eaten.”

Note 4. The author spent 7-8 years in China between
1798 and 1820. He died in 1852. Address: Counsellor of the
Court of His Imperial Majesty, the Emperor of Russia.

342. First report (Part IT). Minutes of evidence taken before
the select committee of the House of Commons appointed

to enquire into the present state of affairs of the East-India
Company, and into the trade between Great Britain, the
East-Indies, and China;... 1830. London: Printed for Parbury,
Allen and Co. p. 246-418. See p. 385.

e Summary: On 16 March 1830, Mr. John Deans is called

in and examined. He has resided constantly in the Eastern
Archipelago of the East Indies for upwards of twenty years.
For most of the time he lived in Java.

#3609. “Can you give the Committee any information
with respect to the trade with Japan?—The Dutch are allowed
to trade with Japan, and they are only allowed to send two
ships. The trade was conducted until two years ago by the
Dutch government of Java. I have here a list of the cargoes in
the year 1825, both the imports and exports.”

#3610. “Will you state the principal items of the trade?—
In the Japan trade in 1825 there were two ships, amounting
in all to about 1,300 tons; one was 600 and the other was 700
tons... The import cargoes [to the East Indies from Japan]
consisted of... sackie and soy [sauce], 14,332 f. [Dutch
florins];...”

343. Hogendorp, C.S.W. de. 1830. Coup d’oeil sur I’ile de
Java et les autres possessions néerlandaises dans ’archipel
des Indes [A glance around the isle of Java and the other
Dutch possessions in the East Indies]. Brussels: C.J. de Mat.
xii + 422 p. Folded color map. 24 cm. [Fre]

» Summary: Page 158: Under the Malay name of katjang
idjoe, the Chinese and some indigenous people cultivate a
legume which is quite like the pea (phaseolus radiatus), from
which is made on Java a sort of soy sauce (soya), which is
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called ketjap.

Note: Soy sauce in Java is made from the soybean, not
from the mung bean (katjang idjoe). In Java, soy sauce is,
indeed, called ketjap.

Page 204: The Europeans burn coconut oil in their
lamps; and for this use it is preferable to bean oil (I’huile de
katjang) [probably soy bean oil].

A long table (p. 396-97) shows the items to be taken
on an expedition to Japan in 1827. The items exported from
Japan on the return trip will consist mainly of refined copper,
camphor, silk cloth,... porcelain, soy sauce (du soya), saké
(du sackie),... Address: Graaf [Count], Knight of the Legion
of Honor, Former Resident of Batavia, Buitenzorg, and
Crawang.

344. Kitamura Kintei. 1830. Kiyu shoran [Play and laugh
joyfully. Take a good look]. 12 volumes plus appendix.
Japanese summary by Kawakami 1978, p. 238. [Jap]
» Summary: Tells the story of seasoned minced natto (tataki-
nattd) and whole-bean natto (tsubu nattd) in Edo (today’s
Tokyo).

Note: This is the earliest document seen (Jan. 2012) that
contains the term “tsubu natto.”

345. Loudon, John Claudius. 1830. Loudon’s hortus
Britannicus: A catalogue of all the plants indigenous,
cultivated in, or introduced to Britain. Part I. The Linnean
arrangement,... London: Printed for Longman, Rees, Orme,
Brown, and Green. xxiv + 576 p. See p. 316. [300+ ref]
* Summary: In the section on “Diadelphia Decandria, Class
XVIL” we read (p. 316): “2151. Soja moen. Soja (Sooja, its
name in Japan). Leg. Pap. Vic. 1.

“19457. Soja hispida Moen. Dolichos Soja L.” Address:
FL,H., G, &Z.S.

346. Siebold, Philipp Franz von. 1830. Synopsis plantarum
oeconomicarum universi regni Japonici [Synopsis of
the economic plants from the entire empire of Japan].
Verhandelingen van het Bataviaasch Genootschap van
Kunsten en Wetenschappen 12:1-74. See p. 54-57. Also first
table at end. [Lat; Dut]
« Summary: The English translation of this periodical
title is: “Transactions of the Batavian Society of Arts and
Sciences.” Batavia roughly corresponds to today’s Jakarta on
the island of Java, Indonesia. This work lists 447 economic
plants, including the soybean. The section on Leguminacez
[sic, Leguminose] (p. 54+), mentions plants of the genera
Dolichos (incl. D. hirsutus or Kudsu / Kudzu), Sooja,
Phaseolus, Pisum, Vicia, Medicago, Arachis, Glycyrrhiza,
and Mimorsa. There are two species of soybeans: Sooja
Japonica, the cultivated soybean, and Sooja nomame, the
wild soybean. The genus and its species and varieties are
described as follows (p. 56):

“CLXXVIII. Sooja, Moench. Sieb. (Sooja du Japon).
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296 S. Japonica, Sieb. Sooju vernacular Daisu, Japan.

Varieties, grouped by color: a. White seeds. Daisu,
Japan. b. White fuscis seeds. Tobimame, Japan. c. Fuscis
seeds. Sinsjumame, Japan. d. Black round seeds. Kuromame,
Japan. a. Black flattened seeds. Kurotokorosun, Japan. a.
Greenish seeds. Awomame, Japan.

Uses: To make Sooju, Miso, Toofu (shoyu, miso, and
tofu).

297 S. nomame, Sieb. Nomame ac Jawaraketsmai, Japan
(v.v.). [vidi vivam = I have seen a living plant specimen.]
Plantae sponte crescentis folia adhuc tenera pro potu Thea
colliguntur.

At the end of this article are two large fold-out tables,
each 30 by 18 inches, and each titled “Synoptic Table of
Plant Uses.” Each table contains six vertical double columns.
References to soy appear only in table I. At the bottom right
corner of the first is written in Latin: ““Dabam in Insula
Dezima mensi Novembris 1827, Dr. von Siebold.” This
translates as: “Given [as a letter for delivery] from the island
of Dezima [Deshima], November 1827, Dr. von Siebold.”
The plants are divided into categories by type of use. For
example: I. Simple foods: A. Cereal grains. B. Legumes.

C. Fruits, etc. Under each category is a numbered list of
the scientific names of the Japanese plants in that category,
followed by its name written in both katakana and Chinese
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characters. Soy-based uses include: IA. Simple foods
(Alimenta simplicia) (columns 1-4): Legumes (Legumina).
1. Sooja Japonica, Sieb. Daizu, “Yellow + Bean.” See next
page,

Note 1. This is the second earliest document seen (June
1999) written by a European or Westerner in which Chinese
characters are used to write the name of the soybean or
related products.

II. Composite foods (Alimenta composita) (columns
4-5). B. For the sauce “Sooju.” Shoyu. Sooja Japonica, Sieb.

C. For the paste (pulto) “Miso.” Miso. Sooja Japonica,
Sieb. plus rice and barley

D. For the cake (placenta) “Toofu.” Tofu. Sooja
Japonica, Sieb. Note 2. This is the earliest Dutch-language
or Latin-language document seen (April 2013) that uses the
word “Toofu” or the word “Tofu” to refer to tofu.

P. For the sprouts (germinatione artifaali) “Mogasi.”
Moyashi. Soja Japonica, Sieb.

Note 3. This is the earliest document seen by Siebold
in which the soybean is mentioned. This document also
contains the earliest date connected with Siebold and
soybeans (Nov. 1827). His name on the title page is written
“De. de Siebold.”

Note 4. This is the earliest Latin-language document
seen (Jan. 2013) that mentions soy sprouts, which it calls
germinatione artifaali, “Mogasi.” Moyashi. Soja Japonica.

Note 5. Siebold was born on 17 Feb. 1796 in Wiirzburg
[Bavaria, Germany]. In 1821, as a young ship’s doctor, he
arrived in Japan, where he worked as a doctor at Deshima
near Nagasaki for the Dutch colony.

Also discusses: Column 1 of table 1 also mentions: 13.
Coix lachryma, P.S., suudama [Job’s tears]. 2. Phaseolus
atsuki, Japon, Azuki. “Red + Small + Bean.” 12. Arachis
hypogaea, L.E. Rakkasei [peanut]. “Fall + Flower +
Bean.” Column 2 mentions Sesamum Orientale, P.S., goma
[sesame seeds]. Column 3 mentions the wild soybean (Sooja
nomame), Amaranthus oleraceus, A. Japonicus, and A.
bicolor. Column 4 also includes sea vegetables (kaiso).

Column 5 mentions ame [grain syrup], fu [wheat gluten
cakes], soba, somen [wheat noddles], mochi, konnyaku,
kudzu, and tokoroten. I1I. Medicinal foods (Medicamina)
(columns 5-6).

347. Toyo kondate ryori haya-shikumi [Quick plan for
impromptu menu cooking]. 1830. Japan. [50+ ref. Jap]*

« Summary: Contains an early reference to Kori-dofu (dried-
frozen tofu).

348. Ward, Fanny (Mrs. R.). 1830. A child’s guide to
knowledge,... by a lady. 3rd ed. London: Hurst, Chance, and
Co.; Whittaker and Co.; Simpkin and Marshall; and Harvey
and Darton. iv + 302 p. See p. 78-79. Index. 16 cm.

» Summary: Pages 78-79: “Q. What is soy? A. A dark-
coloured sauce, made from the seeds of a Chinese plant.
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“Q. Is there not a joke among seamen, that soy is made
from beetles and cock-roaches? A. Yes: it originates from a
fancied resemblance in colour and shape of the seeds to the
beetle.

“Q. Where is this esteemed sauce prepared? A. Chiefly
in China and Japan; that brought from the latter place is most
preferred.”

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

» Summary: This is a typical woodblock triptych print, oban
tat-e. The man throwing the roasted soybeans (mamemaki),
a young nobleman at left, holds a wooden stand in his left
hand. His two female attendants will scramble for the lucky
beans. The artist, Utagawa Kinuyoshi, lived 1797-1861.
Original owned by the British Museum.

350. Times (London). 1831. Mode of making soy. Sept. 23. p.
2, col. 5.

» Summary: From Dobell’s Travels: “Soy, the famous sauce
for all kinds of food, is made from beans. The beans are
boiled until the water is nearly evaporated, and they begin to
burn, when they are taken from the fire, and placed in large
wide-mouthed jars, exposed to the sun and air; water and a
certain amount of molasses or very brown sugar are added.
These jars are stirred well every day, until the liquor and
beans are completely mixed and fermented; the material is
then strained, salted, boiled, and skimmed, until clarified;
and will, after this last process, become of a very deep brown
colour, and keep any length of time. Many persons have
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thought that gravy was used in preparing this condiment;

but this appears not to be the case, the composition being
entirely a vegetable one, of an agreeable flavour, and said to
be wholesome. There are two or three qualities of it; to make
the best requires much care and attention. Japanese soy is
much esteemed in China, on account of the superior manner
in which it is made; perhaps they have a particular sort of
bean for that purpose. Shopkeepers at Canton who sell soy,
have large platforms on the roofs of their houses, where the
jars for preparing soy are all arranged, and exposed to the
sun; for the consumption of this article is enormous. Neither
rich nor poor can dine, breakfast, or sup without soy; it is the
sauce for all sorts of food, gives zest to every dish, and may
be said to be indispensable at a Chinese repast.”

Note 1. This description of the Chinese process for
making soy sauce is unusual in several ways: (1) The
writer apparently does not know the name of the bean used.
(2) The process of making koji, step one of the two-step
fermentation process, is not mentioned. (3) Molasses or
brown sugar are added before fermentation. (4) Salt is added
after fermentation. (5) The sauce is sunned / fermented on a
rooftop rather than in a courtyard at ground level.

Note 2. Dobell’s Travels refers to: Dobell, Peter. 1830.
Travels in Kamtchatka and Siberia; with a Narrative of a
Residence in China. 2 vols. London: Henry Colburn and
Richard Bentley. See vol. 2, p. 324-25.

Note 3. The quotation above differs slightly from that of
the original.

351. Remond (John). 1832. Classified ad: Hams, smoked
beef, tongues, cheese, &c. Salem Gazette (Massachusetts).
July 3. p. 1.

* Summary: “... 6 doz Calcutta Curry, just imported. Canton
and Japan Soy [sauce]. Cases of Maccaroni [Macaroni]. Jars
of Olives. Pickled Walnuts, &c.”

Note 1. This is the earliest English-language document
seen (April 2012) that contains the term “Canton Soy,”
which apparently refers to soy sauce made in Canton, China.
In the Early American Newspapers (EAN) online database
(produced by Readex, a division of NewsBank), there are at
least 5 issues / records that contain the term “Canton Soy”
from Aug. 1832 to April 1839.

Note 2. This ad last appears in this newspaper on 3 Aug.
1832 (p. 2). Address: No. 8 Derby Square.

352. Don, George. 1832. A general system of gardening and
botany: Containing a complete enumeration and description
of all plants hitherto known; ...Founded upon Miller’s
Gardener’s Dictionary, and arranged according to the natural
system. Vol. 2. London: C.J.G. and F. Rivington. 875 p. See
p. 356-57 (Soja), 220-21 (Glycine). Index at front. 27 cm. [3
ref]

* Summary: This work was published in 4 volumes between
1831 and 1838. It was “caused to be prepared” by the
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proprietors of Miller’s Gardener’s and Botanist’s Dictionary.
The alphabetical arrangement of genera used by Miller was
discarded. “It only remained, therefore, to choose between
the Linnaan artificial method, and the Natural System

of Jussieu; but the numerous advantages of the latter,
particularly in an extensive work like the present, were too
apparent to leave any doubt in the mind of the Editor as to
which he ought to adopt... In the Linnaan artificial method,
it often happens, that genera, intimately related, are separated
far apart into different classes and orders, merely on account
of the difference in the number of their stamens and pistils;
a circumstance now found in many instances scarcely to be
of sufficient importance, even to separate species, still less
genera... The plan of the present work is founded on that

of M. de Candolle, in his invaluable works entitled Regni
Vegetabilis Systems Naturale and Prodromus, with such
alterations as were rendered necessary by the rapid increase
of science, and with numerous additions of new genera and
species...” Like Miller, Don classifies soybeans in the genus
Soja.

“CXC. SOJA (sooja is the name of a sauce prepared
from the seeds by the Japanese). Moench. meth. 153. Savi,
diss. 1824. p. 16. D.C. legum. mem. ix. prod. 2. p. 396.

Note 1. This is the earliest English-language document
seen (April 2012) that uses the term “sooja” to refer to soy
sauce.

“Lin. Syst. Diadélphia, Decandria. Calyx bibracteolate
at the base, 5-cleft, the 3 lower segments straight and acute,
but the 2 upper ones are joined together beyond the middle.
Corolla with an ovate vexillum, which stands on a short
stipe, and with an oblong straight keel.” Note 2. A Dictionary
of Botany, by Little and Jones (1980) defines vexillum
(plural: vexilla) as “See Banner.” Banner is defined as “The
broad uppermost petal of a papilionaceous corolla as in
the irregular flowers of certain members of the pea family,
Fabaceae. Synonym: Standard or vexillum.”

“Stamens diadelphous, the tenth one approximate,
but certainly distinct. Stipe of ovary not surrounded by
a sheath at the base. Style short. Legume oblong, 2-5
seeded, membranous; the seeds intercepted by cellular
dissepiments. Seeds ovate, compressed.—A hispid erect herb,
with pinnately-trifoliate leaves, and with the flowers either
aggregate in the axils of the leaves on short pedicels, or
disposed in short peduncalate racemes.

“1 S. hispida (Moench. . c.) Annual. Hardy. Native of
Japan, East Indies, and the Moluccas. Dolichos Soja, Li.
spec. 1621. Jacq. icon. rar. t. 145. Soja Japonica, Savi, diss.
1. c. Kempf. amoen. 837 and 838, with a figure. Corolla
violaceous, hardly longer than the calyx.

“The seeds, which are usually called Miso [sic, error
based on Miller 1807] in Japan, are put into soups, and are
the most common dish there, insomuch that the Japanese
frequently eat them three times a day. The Soja of the
Japanese, which is preferred to the Kitjap of the Chinese, is
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prepared from the seeds, and is used in almost all their dishes
instead of common salt. The Chinese also have a favourite
dish made of these seeds, called ten-hu [sic, teu-hu, i.e. tofu]
or tau-hu, which looks like curd, and though insipid in itself,
yet with proper seasoning is agreeable and wholesome.

“Var. Beta, pallida (D.C. prod 2. p. 396.) flowers
yellow; seeds white. Roxb. [Roxburgh] hort. beng. p. 55.

“Hispid Soja. F1. [Flowering] July, Aug. CIt. [Cultivated
since] 1790. P1. [Plant] 1% foot.

“Cult [Culture and propagation]. The seeds of this plant
only require to be sown in a warm sheltered situation in the
month of May.”

Under Phaseolus, Don lists a species named Phaseolus
max, following Linnaeus and Rumphius, but he apparently
did not confuse this with the soybean (listed on the same
page under Soja hispida), since he noted that the species was
not sufficiently known, the seeds were black, about the size
of coriander-seeds, and that Max is the Spanish name of the
plant.

On p. 220 we read: “XCV. Pueraria (in honour of
M.N.N. Puerari, a professor at Copenhagen [Denmark]).
D.C. ann. sc. nat. 1825. jan. p. 29. Leg. mem.vi. prod.2.

p- 240. Lin. syst. Monadélphia, Decandria.” Species: P.
tuberosa, P. Wallichii.

George Don, son of George Don (1764-1814), was a
British plant collector and nurseryman, born in Scotland, and
lived 1798-1856. He collected plants on various expeditions
for the Horticultural Society of London in Brazil, West
Indies, and Sierra Leone. One of the most indefatigable and
accurate botanists. Philip Miller lived 1691-1771. Note the
similarity of the section on food uses of soybean seeds to that
of Miller (1807). Address: England.

353. Encyclopadia Americana: A popular dictionary of arts,
sciences, literature, history, politics and biography. A new
edition. 14 vols.: Soy. 1832. Philadelphia, Pennsylvania: Lea
& Blanchard. See vol. 11, p. 502-03.

» Summary: “Soy; a dark-colored sauce, prepared by the
Chinese from the seeds of a sort of bean (dolichos soja). The
plant has an upright and hairy stem, erect bunches of flowers,
and pendulous, bristly pods, each containing about two
seeds. The common story that soy is made from cockroaches
or beetles, has probably originated from the form and color
of these seeds. The process of preparing soy consists in
boiling the seeds until they become soft, and mixing with
them an equal weight of wheat or barley meal, coarsely
ground. This mixture is fermented, and, a certain proportion
of salt and water being added, the whole is allowed to stand
for two or three months, care being taken to stir it daily: at
the end of this time it is ready for use. The seeds are, besides,
employed in China and Japan as food: they are made into

a kind of jelly or curd, which is esteemed very nutritious,
and is rendered palatable by seasoning of different kinds.

In Japan, they are put into soups, and are the most common
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dish of the country, being frequently eaten three times a day.
Soy [sauce] is chiefly imported from China and Japan, and
that from the latter country is the most highly esteemed.
The quantity annually sold in England, at the East India
company’s sales, is from 800 to 2000 gallons.”

Note 1. Much of this information is taken from Willich
(1821).

Note 2. The identical information appeared in the 1849
edition of this encyclopedia, in the same volume and pages.

354. Tokashiki, Tstikan Peichin. 1832. Gyozen honsé [Food
herbal]. Japan. In Higaonna Kanjun’s 1955 hand-written
copy of the original book (located at the Okinawa Prefectural
Library), see pages 23 and 27. [Jap]*

« Summary: E.H. Walker (1976) states: “Originally
published in about 1860. Treats animal as well as plant
foods, with Japanese names only... A new edition was
published in 1961 in Okinawa. The author, T. Tokashiki,
lived 1793-1845.”

Yasuda (1983, p. 839), in discussing how to eat tofuyo,
states” In the Gyozen Honsd (Food Herbal) (1832, a book
about food and medicine) the physician TOKASHIKI Tstkan
Peichin wrote: Tofuyo has a delicious flavor and is good
for the stomach. It makes eating a pleasure and is good for
various types of sickness” (Ref. #9; Note: This book contains
the earliest known direct reference to tofuyo. Peichin refers
to a high-ranking officer).

355. Carolinian, A. 1834. The introduction of exotics.
Southern Agriculturist (The) 7:629-31. Dec. [1 ref]

« Summary: The author begins by reflecting on the widely
held feeling that times past were better than the present, but
that the present generation often thinks—out of vanity—it is
more intelligent than those preceding it. “These reflections
have occurred to me in looking over a paper, published
above seventy years ago [i.e., before 1764], which furnishes
a cataloge [sic] of foreign plants, suitable to this country, and
recommending their introduction among us. What the fathers
did in these respects, the sons can scarcely hope to equal...
The wide world appears to have been searched and made
tributary to the resources of South-Carolina...

“The paper referred to, contains the following
catalogue:—" Seventy-eight plants are listed with both their
common American and scientific names. One of these is:
“Daidser: a kind of kid bean, Dolichos soja.”

Note 1. The author’s name may mean simply a
person from the Carolinas. This journal was published in
Charleston, South Carolina.

Note 2. This is the earliest document seen (May 2004)
that contains the word “Daidser,” which should probably be
“Daizu” or “Daidzu” [Japanese words for “soybean”]. The
term “Dolichos Soja” was first used in 1749 by Linnaeus in
his Materia medica, per regna tria naturae.

First cited by Hymowitz. 1986. Bibliography of early,
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previously uncited publications on soybeans in the United
States. 2 p. Unpublished.

Note 3. The information on soybeans in this publication
probably comes from a publication by John Ellis titled
“A catalog of such foreign plants as are worthy of being
encouraged in our American colonies for the purposes of
medicine, agriculture and commerce.” Originally published
as a pamphlet, it was then reprinted in the Transactions of
the American Philosophical Society in 1771 or 1772 (1:259).
Concerning the soybean it states: “Dolichos soja Linn. Sp.
1023. A kind of kidbean called Daidsu. Used for making
Soye* or Indian Ketchup.” The four key pairs of similar
terms are: (1) “catalogue” and “catalog.” (2) “a kind of kid
bean” and “a kind of kidbean.” (3) “Daidser” and “Daidsu.”
And (4) “Dolichos soja.”

356. Spach, Edouard. 1834. Histoire naturelle des végétaux.
Phanérogames. Tome I. [Natural history of plants.
Phanerogams. Vol. 1]. Paris: Librairie Encyclopédique de
Roret. viii + 490 p. See p. 328. [1 ref. Fre]

* Summary: The section on “Les Papilionacees—
Papilionaceae” (p. 149) contains a subsection for “Les
Phaseolees” (p. 156) under which (on the same page) there is
an entry for Soja Moench.

However in the section on “Les Phaseolees—Phaseoleae”
(p- 317) is the actual taxonomic description (p. 328) for
“Genre Soja. Soja Moench.” After the brief description of
the genus, which contains only one species, we read: “Soja
hérissé.—Soja hispida Moench.—Dolichos Soja Linn. Jacq. Ic.
Rar. I, tab. 145 [lcones plantarum rariorum (Illustrations of
rare plants), by Nikolaus Joseph Jacquin (1781)].

Following a brief description of the species: This plant
is cultivated in China, in Japan, and in India. The Japanese
prepare from its green seeds a type of preserve (COnserve)
with which they season most of their dishes / food.
Moreover, these seeds are farinaceous [sic] (sont farineuses)
and are edible like haricot beans (les Haricots).

Note: Phaneorogams are seed-bearing or flowering
plants; also called spermatophytes. Edouard Spach lived
1801-1879. Address: Asst. Naturalist, Museum of Natural
History [Paris, France; Aide-Naturaliste au Muséum
d’Histoire Naturelle].

357. Titsingh, Isaac. trans. 1834. Nipon o daf itsi ran: ou,
Annales des empereurs du Japon, tr. par M. Isaac Titsingh
[Annals of the Japanese emperors. Translated by Isaac
Titsingh, edited by and Julius H. Klaproth]. Paris: Printed for
the Oriental translation fund of Great Britain and Ireland. 3 +
xxxvi + 460 p. See p. 345. 31 cm. [Fre]

* Summary: Page 343 states that 1444 was the first year of
the Bunnan (Boun an) era. In the third month of this year,
there fell from the sky-blue vault the beans called miso*

and the red beans (des féves rouges) [azuki]. (Footnote: *In
Chinese Ta teou, Dolichos soya. [Klaproth] The two Chinese
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characters for soybean are shown).

Note 1. This is the third earliest document seen (June
1999) written by a European or Westerner in which Chinese
characters are used to write the name of the soybean or
related products.

Note 2. The meaning of this entry is not clear. Isaac
Titsingh [Titsing] lived 1744-1812. Julius Heinrich Klaproth
lived 1783-1835. The title pages states that this work was
translated by M. Isaac Titsingh with the aid of several
interpreters attached to the Dutch factory or settlement at
Nagasaki. The work includes a glance at the mythological
history of Japan by Mr. J. Klaproth.

358. Balbi, Adriano; Bradford, Thomas Gamaliel. eds.
1835. An abridgement of universal geography, modern and
ancient: Chiefly compiled from the Abrégé de Géographie
of Adrian Balbi. New York, NY: Freeman Hunt, & Co.;
Boston, Massachusetts: William D. Ticknor; Philadelphia,
Pennsylvania: Desilver, Thomas, & Co. 520 p. Illust. 28 cm.
» Summary: In the chapter on “Empire of Japan,” section

3 titled “Towns” states (p. 418): “Kio, or Meaco [Kyoto, or
Miako], was for a long time the Capital, end contains the
most remarkable edifices... Meaco is the centre of Japanese
commerce and manufactures; silks, tissue, soy [sauce],

and lacquered wares are purchased here in their greatest
perfection;...”

359. Burnett, Gilbert Thomas. 1835. Outlines of botany:
Including a general history of the vegetable kingdom,... Vol.
1. London: John Churchill. viii + 1190 p. See p. 666.

» Summary: “(2145.) Sooja is the name of a Japanese sauce,
prepared from the seeds of a species of Dolichos, now made
into a distinct genus, and called Soja hispida. The Soja of
Japan is preferred as a sauce to the Kitjap of China; both,
however, are imported into England in large quantities, and
are here known as Soy [sauce]. In bond it is worth about 6s.
a gallon; but, after it has been adulterated, it is sold at 3s.
and upwards a pint. The Japanese make a soup of the seeds,
called Miso, which is one of their most favorite and common
dishes, the natives eating of it three times a day. The Chinese
also have a popular dish made of these seeds, called Teu-hu
or Tau-hu [tofu], which looks like curd; and, though insipid
in itself, yet with proper seasoning is rendered agreeable and
wholesome.”

Note: Burnett, like Miller (1807) and Don (1832) before
him, associates the word “Kitjap” with Chinese rather than
with Indonesian soy sauce, and reports that both are imported
into England in large quantities. The Japanese product was
clearly called and sold as “soy” in England. But what was
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the Chinese product called and sold as? Was it sold as “real”
ketchup, catsup, catchup, etc.? Address: F.L.S., Prof. of
Botany in King’s College, London.

360. Dictionnaire de 1I’Académie frangaise. Sixiéme edition:
Soy [Dictionary of the French Academy, 6th ed.: Soy]. 1835.
Paris: Institut de France, and Librairie de Firmin Didot
Freres. See Vol. 2, p. 774. [Fre]
» Summary: Soy, singular masculine noun. Pronounced so-
EH (S0é). A type of sauce, of which the usage has come from
Japan.

Note: This is the earliest French-language document
seen (April 2012) that uses the word Soy to refer to soy
sauce.

361. Schouw, M. 1835. Esquisse d’un cours sur la
geographie des Plantes [Sketch of a course on the geography
of plants]. Annales des Sciences Naturelles 3:117-143. Series
2. See p. 124.[1 ref. Fre]

» Summary: In the section titled “VI. Région des Camellia et
des Celastrinées” (The Chinese and Japanese region—Region
of Kaempfer), under cultivated plants, in the third paragraph
we read (p. 124): “Pois velus (Soja hispida).”

Note 1. Pois velus means “hairy pea.”

In the section titled “VII. Région des Scitaminées” (The
Indian—Region of Roxburgh), under cultivated plants, in the
third paragraph we read again (p. 126): “Pois velus (Soja
hispida).”

Note 2. This is the earliest document seen (March 2013)
in which the term Pois velus is used to refer to the soybean.
Address: Prof. at Copenhagen [Denmark].

362. Dictionnaire des productions de la nature et de ’art
[Dictionary of the productions of nature and of art...]. 1836.
Brussels, Belgium: Impremerie de Balleroy. See Vol. 2, p.
237. [Fre]

» Summary: Soja. Soy sauce (Le soja) is a liquid (liqueur)
prepared with the seeds of the dolic of Japan [soybean]. The
dolic is a plant of the leguminous family and of the genus of
diadelphia decandria (diadelphie déandrie): it contains 16
known species.

Note 1. This is the earliest French-language document
seen (April 2012) that uses the term Le soja to refer to soy
sauce.

Note 2. The subtitle of this book is: Qui sont I’objet du
commerce tant de la Belgique que de la France [Which are
the object of commerce for both Belgium and France].

363. Woodblock print by Hiroshige showing shoyu being
made in 19th century Japan. 1837.

« Summary: Utagawa Hiroshige III (also known as Ando
Hiroshige) was a Japanese ukiyo-e artist who lived 1797-
1858; the date of print is a guess, based on the dates he
lived. The print is part of a series by Hiroshige on Japanese
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industries.

Note: A black-and-white photo of this print appears in
the book titled The Kikkoman Way of Fine Eating (1973, p.
19), with the caption “Hiroshige print showing shoyu making
(19th century).

Note: We have been unable to find this print, or
reference to it, in one large book about Hiroshige and his
prints. He did, however, create a series of color woodblock
prints showing Japanese craftsmen and industries.

364. Firth (Robert) and Co. 1839. Classified ad: This day,
Wednesday, the 2d of Oct. Messrs. Robert Firth and Co.

will sell by Public Auction,... Bombay Times and Journal of
Commerce (India). Oct. 2. p. 625.

e Summary: “... at their Rooms, an invoice of Damask Table
Cloths,... several cases of Insects, Japan Soy [sauce], China
Preserves, Lavender Water, Books,...”

365. Aulagnier, Alexis Frangois. 1839. Dictionnaire des
alimens et des boissons en usage dans les divers climats et
chez les différens peuples... [Dictionary of the foods and
beverages in use in the various climates and among the
different people]. Paris: Printed by Cosson. [ii] + 731 p. See
p. 248. No index. [Fre]

» Summary: Called Manne [sic, mame / mamé] in Japanese.
This species also grows in the East Indies [Indes orintales];
the pods resemble those of the lupin, the seed is the size of a
large pea; from it, in the countries where it is grown, is made
a type of pap or mush which is used in place of butter and
which is served with roast meats; this pap is called miso or
soy sauce [sauce de soja] and it constitutes one of the main
foods of the Japanese. People of all ranks [and social classes]

.x}',.'.\@..rv-- &3
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throughout the year. It [soy sauce]
is prepared in the following
manner: cook the beans until they
are soft; mix them with equal
il quantities of barley and of wheat;
let them ferment for 24 hours in
a warm environment; meanwhile
add a certain quantity of salt and
2% times as much water; keep
the mixture in an earthenware pot
that is well sealed for 22 months,
observing and stirring it during
the first days. After that, press out
the liquid and store it in wooden
kegs. The more this sauce ages,
the better it tastes and the clearer
2} it becomes, until it remains with a
brown color. Its main taste is salty
and agreeable.

A member of the genus
Dolichos with slender or small
pods also grows in the East
Indies; its white seeds offer, after rice, a food of which those
people make the greatest use. Address: Member of the Royal
Academy of Medicine.
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366. Couverchel, Jean-Francgois. 1839. Traité des fruits,

tant indigénes qu’exotiques, ou Dictionnaire Carpologique,
comprenant... [ Treatise on fruits, indigenous as well as
exotic, or Dictionary of Fruits]. Paris: Impremerie et
Librairie de Bouchard-Huzard. 717 p. See p. 150-51. [Fre]

« Summary: In the section titled Dolics, dolichos, L. famille
des Légumineuses, J. we read (R.6): The seeds of dolichos
soja or soya, highly esteemed in Japan, are used to make,
together with the juice from meat, the famous extract (coulis)
or sauce called soy sauce (S0ja) so restorative and so thought
after to revive strengths depleted by an excess of pleasure;
furthermore, they prepare a boiled paste (bouillie) that they
use in lieu of cow milk butter and that they call ‘miso.’

In order to prepare the soja or soya (soy sauce) one
should choose preferably the species of bean known under
the name of dolichos soya; a predetermined measure of said
beans is gathered and cooked in a sufficient amount of water;
it is then mixed (kneaded) with wheat flour, salt and water in
the proportions of one part of each; once it is well mixed, it
is spread in thin layers in flat and appropriate vessels; these
are covered over and left to stand alone; Within a few days,
this paste molds, takes on a green cast and a rancid odor;
these characteristics indicate that all is going well. It is then
exposed to the outside air in order to desiccate it; these flat
cakes are then broken into pieces; introduced in varnished or
glass vessels, and water is poured into it in the proportions
of five to one; it is placed under the sun and shaken quite
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frequently. When this mixture becomes consistent and
creamy, it is poured into bags that are then put under a press.
The viscous liquid so obtained is poured into bottles that

are carefully corked and saved for subsequent use. Address:
France.

367. Graham, John. 1839. A catalogue of the plants growing
in Bombay and its vicinity; spontaneous, cultivated or
introduced, as far as they have been ascertained. Bombay:
Printed at the Government Press. ix + 254 p. See p. 52. 22
cm. [5 ref]

e Summary: “205. Soja. W. & A. [Wight & Arnott 1834]
Diadelphia Decandria. Sooja—name of a Chinese sauce
prepared from the seeds.

“405. S. [Soja] Hispida W. & A. 762. Dolichos soja.
Rox. [Roxburgh] Flora. 3. p. 314. Jacq. [Jacquin] Ic. Rar.

t. 145. An annual, hairy plant; flowers small, of a reddish
purple; in gardens. In Japan the seeds are called Miso [sic,
error based on Miller 1807], and are commonly eaten in
soups (Don. [1832])

“206. Dolichos. L. Diadelphia Decandria. Greek, for
long, -tedious: (Odys.) name given in allusion to the habit
of the plants, sending forth long shoots. Gaert. t. 150. Lam.
t. 610.” The author then gives brief descriptions of Dolichos
uniflorus, D. falcatus, and D. sinensis.

The title page reads: “Published under the auspices,
and for the use of the Agri-Horticultural Society of Western
India. To be continued and completed Printed by special
permission, at the Government Press, Bombay.” A quote
from Linnaeus is on the title page. The author, John Graham,
lived 1805-1839. Voigt (1845) notes that Dr. J. Graham was
a professor of Botany at Edinburgh, Scotland. Contains a
preface giving a short account of the author and a manuscript
index of native names. Address: Deputy Post-Master General
of Bombay.

368. Australian Auction Company. 1840. Entire cargo of the
“Juliet.” To be sold by public auction (Ad). Sydney Gazette
and New South Wales Advertiser (NSW, Australia). Jan. 9. p.
3.

* Summary: “On Monday, the 13th January next,... at 11
o’clock precisely.”

“The Entire Cargo of the Barque Juliet from Java
consisting of—1,546 Packages superior Black Teas, 7,857
[packages] Superior quality Sugar, 221 baskets fine white
ditto [Sugar], 516 Bags Table Rice, 286 Bags Coffee,...125
Casks Arrack [palm wine],... 10 Barrels and 100 cases best
Cognac Brandy,... 92 Baskets Salad Oil, 6 Ditto [Baskets]
Japan Soy [sauce], 189 Cases French Wines,...”

Note: This is the earliest of 3 documents seen (Oct.
2009) in the Australian Newspapers database that contains
the term “Japan Soy.” Address: The Mart, George-street

[Sydney].
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369. Goodrich, Samuel Griswold. eds. 1840. A pictorial
geography of the world, comprising a system of universal
geography, popular and scientific,... 2nd ed. 2 vols. Boston,
Massachusetts: C.D. Strong. 1008 p. Illust. (“One thousand
illustrative engravings”). Index. 28 cm.
* Summary: In Vol. 2, the chapter titled “Empire of Japan”
states (p. 969-70): “Kio or Meaco [Kyoto or Miako], was
for a long time the capital, and contains the most remarkable
edifices... Meaco is the centre of Japanese commerce and
manufactures. Silks, tissue, soy [sauce] and lacquered wares,
are purchased here in their greatest perfection,...”

Note 1. This passage mentioning soy also appears in
the 1856 ed. (p. 472) in the chapter on “Empire of Japan,”
section 3 titled “Towns.”

Note 2. Issued in ten parts. “Illustrated by more than one
thousand engravings. With a copious index, answering the
purpose of a gazetteer.”

370. Holman, James. 1840. Travels in China, New Zealand,
New South Wales, Van Diemen’s Land, Cape Horn, etc.,

etc. 2nd ed. London: George Routledge. viii + 519 p. Illust.
Forms vol. 4 of the author’s Voyage Round the World.

* Summary: Mr. Holman was in southern China in Sept. and
Oct. 1830. He visited Macao and Whampoa, but stayed at
Canton, where the following events took place.

On the page titled “Mode of preparing soy” (p. 105):
“He also sells soy [sauce], both of the kind made in
China, and that which is brought from Japan. The latter is
considered the best. There is a large manufactory of this
article in the island of Honan, opposite Canton; and another
at Whampoa.

“Soy is made from the seeds (or beans) of the Dolichos
Sooja, and the process of preparing it is as follows:—The
beans are first boiled soft, when nearly an equal quantity of
wheat or barley flour is added. After this has gone through
a regular process of fermentation, a quantity of salt is put
in, sufficient to make a brine strong enough to float an egg,
using three times as much water as the original quantity of
beans. This compound is then left for two or three months,
when it is pressed, and strained for use. It improves by
age, and is best preserved in earthen jars, and bottles, well
sealed.”

The page titled “Dine with Tin-Qua” (p. 139) describes
his dinner at a Hong merchant’s house: “On dinner being
announced, we were conducted to a circular table, and each
of us provided with a pair of ivory chopsticks mounted with
silver, a silver ladle with the handle much curved, a small
cup of soy, a saucer or stand for the bowls out of which
we were to eat, and an elegant silver cup richly gilt, with
two handles, mounted on a stand of similar material, and
resembling in form an inverted saucer.”

Page 140: “The dinner commenced with a large bowl of
birds’- nest soup, from which each person helped himself.
We found it very insipid until flavoured with soy, as the
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necessary condiments of salt and pepper seem to be wholly
neglected in Chinese cookery.” Also served “was a vegetable
soup made of prepared sea-weed from the coast of Japan.”
This dried weed is called Tay-choey. Address: R.N., F.R.S.
[England].

371. Manchester Guardian (England). 1841. Domestic,
miscellaneous, &c.: Chinese dinners. March 31. p. 4.

* Summary: From Saturday Magazine: “A festival given at
Canton by one of the Hong merchants... to a select party of
English, is thus described by one of the party. We sat down
in number about fifteen... We were told we had the happiness
to partake of stewed pigeon’s eggs, wild cat, fricassied
[fricasseed] frogs, dried worms (particularly recommended
as a bonne bouche for wine at dessert), sea slugs, sharks fins,
and other delicacies, which, whatever they may really have
been, were rendered extremely palatable by the application
of a little Japan soy [sauce].

Note: It seems surprising that soy sauce from Japan
would have been used at a banquet in Canton, China. How
would the writer have known where the soy sauce had
been made? How interesting if the Chinese were actually
importing soy sauce from Japan at this time because they
considered it superior to their own. Or perhaps the writer is
using “Japan soy” as a generic term for all soy sauce.

372. Musée des Familles: Lectures du soir (Paris). 1841.
Etudes de voyages. Les aventures dun bossu [Studies of
voyages. The adventures of a hunchback]. 8:161-71. March.
[Fre]

* Summary: In Chapter 4, “Productions of the country”
(Chapitre quatrieme: Les productions du pays) (p. 170+) we
read on p. 171: Different species of beans or broad beans (de
haricots ou de feves) are very popular and much appreciated
by the Japanese. They eat them either boiled in water, or
paired with syrup or soy sauce (du soya); beans cooked with
rice are considered a delicacy.

373. Siebold, Philipp Franz von; Busk, M.M. 1841. Manners
and customs of the Japanese, in the nineteenth century: From
recent Dutch residents of Japan, and the German of Dr. Ph.
Fr. von Siebold. London: John Murray. xi + 423 p. 20 cm.
No index.

« Summary: This book was compiled from earlier sources,
especially those of the first three physicians at Dejima, Japan.
Philipp Franz von Siebold, a learned German, lived
1796-1866. Note Sieb. & Zucc. Siebold’s German book titled
Nippon was published in 1897. Japan is largely an unknown

country. Europeans are excluded except for the Dutch
factory at Dezima [Dejima]. Siebold, “like his talented and
indefatigable predecessors, Kaempfer and Thunberg, held the
situation of physician to the factory.”

In the chapter on “Banquets” we read (p. 186): “At
entertainments of this description, each guest is served with
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a portion of every dish in a small bowl. Another bowl is
placed beside him, and kept constantly replenished with rice,
whilst the sauces and other condiments, of which, besides
soy [sauce], are salted ginger and salted fish, are handed
round by the servants of both sexes, who are in constant
attendance.”

The chapter on “Husbandry” states (p. 329): “Barley and
wheat are likewise grown—the former for feeding the cattle;
the latter is little valued, and chiefly used for cakes and soy.
This last is made by fermenting together, under ground,
wheat, a peculiar kind of bean, and salt. Beans of all sorts,
some other vegetables, and various roots, are sedulously
cultivated,...”

“Dr. Von Siebold’s Japanese museum [at Leyden] is said
to be the finest in Europe, and far richer and in every respect
superior to the Japanese rooms in the Royal Museum at the
Hague.” (p. 297). Mrs. M.M. Busk is listed by some as the
compiler of this book, but her name does not appear in this
1841 edition.

Note: Soy is not mentioned in this book.

374. Penny cyclopaedia of the Society for the Diffusion of
Useful Knowledge: Soja hispida. 1841. London: Charles
Knight & Co. See vol. 22, p. 193-94. [2 ref]

* Summary: “Soja Hispida (Moench), Soja Japonica (Savi),
the Dolichos Soja (Linn), a leguminous plant, native of Japan
and the Moluccas, and abundant in the peninsula of India,
though probably introduced there. The seeds resemble those
of the haricot, French or kidney bean, and are used by the
Chinese to ‘form a favourite dish, called ten-hu, or tau-hu
which looks like curd, and which, though insipid in itself, yet
with proper seasoning is agreeable and wholesome’ (Don’s
Dictionary). The Japanese call the seeds Miso [sic, error
based on Miller 1807] and put them into soup, of which they
sometimes partake three times a day. They likewise prepare
with them the sauce termed Sooja which has been corrupted
into Soy.

“’The beans are boiled until all the water is nearly
evaporated, and they begin to burn, when they are taken from
the fire, and placed in large wide-mouthed jars, exposed to
the sun and air; water and a certain proportion of molasses
or very brown sugar are added. These jars are stirred well
every day, until the liquor and beans are completely mixed
and fermented; the material is then strained, salted, and
boiled, and skimmed until clarified, and will after this
process become of a very deep brown colour, and keep any
length of time. It has been stated that the gravy or juice of
meat was used in preparing this condiment, but it appears
to be entirely made from vegetable materials. There are two
or three qualities of soy. To make the best requires much
care and attention. Japanese soy is much esteemed in China
on account of the superior manner in which it is made.
Shopkeepers at Canton who sell soy have large platforms on
the roofs of their houses, where the jars for preparing soy are
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arranged and exposed to the sun; for the consumption of soy
is enormous. Neither rich nor poor can breakfast, dine, or sup
without it; it is the sauce for all kinds of food; gives a zest to
every dish, and may be said to be indispensable at a Chinese
repast.” (Dobell’s Kamschatka.) Soy is only sparingly used as
a sauce in this country. It has the character of being a useful
stomachic, but not more so than any of the other condiments
when used with moderation.”

Note: This is the earliest document seen (May 2004)
that uses the word “stomachic” in connection with soy sauce.
Merriam-Webster’s Collegiate Dictionary (1998) defines
stomachic (first used as a noun in 1735) as “a stimulant or
tonic for the stomach.” Address: London, England.

375. Vaucher, J.P. 1841. Histoire physiologique des plantes
d’Europe [Physiological history of the plants of Europe].
Paris: Librairie de Marc Aurel Fréres, Editeurs. See Vol. 2, p.
208. [Fre]

* Summary: In the section titled “Fifth tribe—Phaseoleae” (p.
201), the “Sixth genus” is Soja (p. 208).

A botanical description of the genus is given in French.
The habitat of soybean (Le Soja) is the Indies (les Indes) and
Japan, where two varieties can be distinguished: those with
violet colored flowers and those with yellow flowers and
white seeds. They are both cultivated in botanical gardens.
Address: Professor at the Academy of Geneva.

376. Dobel, Pierre. 1842. Sept années en Chine: nouvelles
observations sur cet empire: 1’archipel Indo-Chinois, les
Philippines et les iles Sandwich (Nouv. éd.). traduite du russe
par le prince Emmanuel Galitzin [Seven years in China:
New observations concerning this empire: the archipelago
of Indo-China, the Philippines and the Sandwich islands.
New ed. Translated from the Russian by prince Emmanuel
Galitzin]. Paris: Amyot. vii + 358 p. Illust. 22 cm. [Fre]
« Summary: On page iv we read that the author of this work,
Mr. Dobel, made three voyages to China and stayed a total
of 7 years. Mr. Dobel was born in Ireland, in County Cork.
His parents, after being established in North America, placed
their son in the University of Pennsylvania. He finished his
studies but he lost his parents. He initially chose a military
career, but then later decided to be a traveler in Asia.
In the description of a meal (p. 105) he mentions that
vinegar and soy sauce (le soya) are placed on the table.
Chapter 12, about China (p. 178+), contains a long
section about the soybean (Soya) (p. 188-89): After
mentioning yuba (fu-fu or fu tchock) it discusses how
soybean jiang and soy sauce are made. There are three grades
of soy sauce; the first comes from the first liquid removed
by filtering from the soybean jiang, etc. Soy sauce made
in Japan and imported to China is the most esteemed. In
Canton, huge courtyards are devoted to the production of
soy sauce. The consumption of this seasoning is immense;
it is served everywhere, by rich and poor alike. Soy sauce is
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found on every table and at each meal of the day.

For an earlier English edition, see Dobell (1830). Peter
Dobell lived 1772-1852. Address: Counselor at the College
in the Service of Russia, and former Consul to this power in
the Philippines.

377. Tsukue no chiri 1843. Japan. [Jap]*

* Summary: In Japan today (Jan. 2014) the word “yuba” is
written either with two Japanese hiragana characters or with
the two Chinese (kanji) characters that mean “hot water” +
“leaf.” In 1843 these two characters were first used to mean
yuba in the Tsukue no Chiri—according to the Nihon Kokugo
Daijiten.

378. Ryori dokukeiko [Practice in cooking by oneself]. 1843.
Japan. [Jap]*
« Summary: Contains an early reference to Kori-dofu (dried-
frozen tofu).

379. Waterston, William. 1843. A cyclopadia of commerce,
mercantile law, finance, and commercial geography:...
Edinburgh, Scotland: Oliver & Boyd; London: Simpkin,
Marshall, & Co. iv + 684 + 39 + 128 p. 23 cm.

« Summary: The section titled “Soy” (p. 627) states: “Soy,
a peculiar savoury sauce made from the bean of the Soja,

a species of Dolichos growing in the eastern parts of Asia.
Genuine soy is well flavoured, thick, brown, and clear;
and when shaken in a glass, it should leave a coat on the
surface of a bright yellowish brown colour. It is imported
from Canton, but the best is brought from Japan by way of
Batavia” [today’s Jakarta in the Dutch East Indies].

Note 1. Following p. 672 (the end of the basic
cyclopadia) is a one-page table titled “Tariff of duties
exigible in the United Kingdom.” For each imported item
there are two rates: (1) From foreign countries, and (2) From
British possessions. Tariffs are levied on beans (10 pence/
bu), “oil-seed cakes” (1 shilling/ton), and some seeds (“Cole,
flax, hemp, rape, sesamum;” 1 pence/qr [pence/quarter; in
the UK a “quarter” is usually a quarter of a hundredweight
{112 Ib} or 28 lbs]).

Note 2. No soybeans or soy cakes were being imported
to England at this time. Soy [sauce] is not mentioned. At the
end of the book is an alphabetical “Supplement” and three
maps of Great Britain.

Note 3. This is the earliest English-language document
seen (March 2005) that mentions “rape” seeds (or the
rape plant), or that mentions “Cole” a seed very similar or
identical to rape seed.

Note 4. This is the earliest English-language document
seen (Sept. 2006) that contains the term “oil-seed” (or “oil
seed”).

Note 5. This is the earliest English-language document
seen (Sept. 2005) that contains the term “oil-seed cake” (or
“oil-seed cakes” or “oil seed cake™). Address: Accountant,
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Edinburgh [Scotland].

380. Siebold, Philipp Franz von. 1844. Liste des plantes
anciennement et nouvellement importées du Japon et de

la Chine, cultivées dans la pépinicre de la Société Royale
pour I’encouragement de I’horticulture, outre quelques
éclaircissements historiques sur I’importation de plantes du
Japon depuis I’anneé¢ 1824 jusqu’ en 1844 [List of plants
imported from Japan and China in recent and ancient
times, cultivated in the nursery of the Royal Society for
the Encouragement of Horticulture, plus some historical
clarifications on the importation of plants from Japan

from 1824 to 1844]. Annuaire de la Societe Royale pour
I’Encouragement de I’Horticulture dans les Pays-Bas p.
1-39. (Publ. by C.L. Blume and Ph. F. von Siebold, Leiden).
[Fre]*

Address: Leiden, The Netherlands.

381. Morrison, John Robert. 1844. A Chinese commercial
guide: Consisting of a collection of details and regulations
respecting foreign trade with China. 2nd ed., revised
throughout... Macao: Published by the author. vii + 280 p. 24
cm.

* Summary: Section 6, “Description of the articles of export
at Canton” (p. 131+), contains a long description of soy
sauce (p. 141): “50. Soy. This is a condiment made from the
Dolichos bean, which grows in China and Japan; the name
is derived from the Japanese siyau [sic, shoyu]. To make it
the beans are boiled soft, and then an equal quantity of wheat
or barley is added; after this has thoroughly fermented, a
quantity of salt, and three times as much water as the beans
were at first, are added. The whole compound is now left for
two or three months, and then pressed and strained. Good
soy has an agreeable taste, and if shaken in a tumbler, lines
the vessel with a lively yellowish-brown froth; the color

of soy in the vessel is nearly black. It improves by age.
Japan soy is considered superior to the Chinese, but both

are of different qualities, and are probably made of various
materials, some of which may be base enough. It is for the
most part sent to England and America.”

Note 1. This is the earliest English-language document
seen (April 2012) that uses the word siyau to refer to shoyu
or soy sauce.

Note 2. This is the earliest English-language document
seen (Feb. 2008) that uses the word “tumbler,” or the word
“froth,” or the term “yellowish-brown froth” in connection
with soy sauce.

Note 3. John Robert Morrison lived 1814-1843.
Address: LL.D., Hongkong.

382. Okura, Nagatsune. 1844. Koeki kokusan-ko [Greatly
beneficial domestic production ideas. 8 vols.]. Edo [later
Tokyo], Japan: Suharaya. Illust. 23 cm. [Jap]*

e Summary: This is an early multivolume work about farm
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management and farm production (including production of
foods) in Japan. The author, Nagatsune Ohkura, lived 1768
to about 1847.

Iino (2003, p. 9) presents two illustrations from this
1844 book showing soy sauce production.

(1) A woman, standing, facing forward, and wearing
a kimono, is roasting soybeans in a large metal wok over a
hot fire in a cauldron dais. A man, kneeling on the floor and
facing away, appears to be spreading something (perhaps the
freshly roasted soybeans) on a straw mat (probably to cool).
Four groups of Japanese script characters describe what is
happening in the illustration.

(2) See next page. A man in the foreground is stirring
moromi in one of two wooden barrels (each is about 3 feet
tall, 3 feet in diameter, with the staves bound together by
three braided bamboo hoops). The stirring tool that he is
using is illustrated in the lower right corner; at the bottom tip
is attached a circular wooden disk about 6 inches in diameter
and ' inch thick. A man in the background, facing forward,
is using a long-handled dipper, held in his right hand, to ladle
shoyu out of a woven bamboo colander (partially submerged
in one of the wooden barrels described above) and into a
wooden keg (about 18 inches tall, 20 inches in diameter with
the staves bound together by three braided bamboo hoops) on
the floor next to the barrel. Three groups of Japanese script
characters describe what is happening in the illustration.
Address: Japan.

383. Okura, Nagatsune. 1844. Koeki kokusankd [On
profitable local industries / Essay on the nation’s benefit].
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Japan [Jap]*

* Summary: In 1978 an enlarged modern edition was
published in Tokyo, Japan, as part of the series Nihon nosho
zenshu. The new edition contains 8 + 437 + xiii pages, is
illustrated, and is 22 c¢m tall. The original edition is said to
have been published in 2 volumes in 1842.

Yokotsuka (1985, p. 206), who cites this book as ““Koeki
Kokusanko (1844),” states that it is about the development of
and formulas for commercial shoyu during the Edo period.

Edward E. Pratt, in Japan’s protoindustrial elite (1999,
p. 158) cites this as “Ookura Nagatsune, K&eki kokusankd
(1842).

Christie’s auction website says that Okura lived from
1766 to 1860. Address: Japan.

384. Siebold, Ph. Fr. de; Zuccarini, J.G. 1845. Florae
Japonicae familiae naturales, adjectis generum et specierum
exemplis selectis [Flora of Japan: Natural families with
genera and selected examples of species]. Abhandlungen
der Mathematisch-Physikalischen Classe der Koeniglich
Bayerischen Akademie der Wissenschaften (Munich). Vol.
4, no. 3, part 2. See p. 119. Reprinted as a monograph in
Muenchen, Germany, 1851. [3 ref. Lat]
» Summary: This work by Philipp Franz von Siebold and
Joseph G. Zuccarini first gave the soybean its present genus
name, Glycine. It also gave the wild soybean its present
scientific name Glycine soja.

“9. Glycine DC.

“14. Gl. Soja Sieb. et Zuccar.—Gl. volubilis retrorsum
hirsuta, foliis longe petiolatis ovato-lanceolatis acutis
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vel acuminatis hirtis, intermedio pedicellato bistipellato,
stipulis parvis linearibus, stipellis setaceis, racemis
axillaribus 8—12-floris petiolo multo brevioribus, floribus
parvis, inferioribus 3—4 tantum fertilibus, leguminibus
linearibus compressis subfalcatis hirsutis 2—3-spermis, styli
basi uncinata terminatis, seminibus trausversim ellipticis
compressiusculis.—An hic Glyc. javanica Thunb. Act. Linn.
Il. p. 340 excl. Synon?”

“10. Soja Monch.

“15. S. hispida Monch. Dolichos Soja L.—Soja japonica
Savi. Daidsu vel Mame Kampf. Amoen pag. 837 c. ic. opt.,
ubi et condimenti conditio effuse describitur.”

Note: The year of publication is also given as 1843-
1846.

385. Voigt, Johann Otto. 1845. Hortus Suburbanus
Calcuttensis: A catalogue of the plants which have been
cultivated in the Hon. East India Company’s Botanical
Garden, Calcutta, and in the Serampore Botanical Garden,
generally known as Dr. Carey’s Garden, from the beginning
of both establishments (1786 and 1800) to the end of August
1841. Calcutta: Bishop’s College Press. 745 p. + Ixviii. See
p. 231. [Eng]

» Summary: “Soja, Moench. (DC. pr. [De Candolle.
Prodromus Systematis Naturalis Regni Vegetabilis] 2, p.
396;—W. and A. pr. [Wight and Arnott. Prodromus Florae
Peninsulae Indiae Orientalis] 1, p. 247.) 1. hispida, Moench.
(DC. L. c. [De Candolle locus citatus];—W. and A. 1. c¢. [Wight
and Arnott locus citatus];—J. Grah. Cat. B. pl. [J. Graham’s
Catalogue of Bombay plants] p. 52.—S. japonica, Savi.—
Dolichos Soja, L.; Jacq. icon rar. [Jacquin, (Nicolas Jos. von)
Icones Plantarum Rariorum, 3 vols. 1781] t. 145;—Roxb. fl.
ind. [Roxburgh’s Flora Indica] 3, p. 314.-Kaempf. amoen.
[Kaempfer, (Engelbert) Amoenitates Exoticae, 1712] p. 837,
t. 838.)

“Gari-kulay. Annual: Japan. Moluccas. Nepal. Taong-
Dong. Cultivated in gardens. FI. [flowers] smallish, reddish-
purple, and seeds black, C.S. [Cold season]. Seeds in Japan
commonly eaten in soups. (G. Don.) Beta. leucosperma.
Seeds white; flowers yellow.”

Note 1. This work contains a valuable 10-page listing
of the “Principal abbreviations employed in this volume,” as
shown above. It translates the bibliographic shorthand used
by botanists of the day into a form that can be understood by
today’s reader. A statement after the subtitle reads: “Drawn
up according to the Jussieuan arrangement, and mostly in
conformity with the second edition (1836) of Lindlay’s
Natural System of Botany.”

Note 2. Voigt, a Surgeon of the Danish Government,
working in India, lived 1798-1843; this work was published
after his death.

Note 3. This is the earliest document seen (May
2010) concerning soya in connection with (but not yet in)
Denmark. Address: Surgeon of the Danish Government,
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Serampore, India.

386. Webster, Thomas. 1845. The encyclopadia of domestic
economy: Comprising such subjects as are most immediately
connected with housekeeping... Assisted by the late Mrs.
Parkes, author of “Domestic Duties.” From the last London
edition with notes and improvements by D. Meredith

Reese, A.M., M.D., of New York. Illustrated with nearly

one thousand engravings. 2 vols. New York, NY: Harper &
Brothers. 1,238 p. See Vol. 11, Nos. 4932, 5072. From the last
London edition. With notes and improvements by Meredith
Reese. Illust. 24 cm.

« Summary: In Vol. II: No. 4263 (p. 764). “Rice is boiled to a
kind of paste, and drawn out into threads forms a transparent
substance used to thicken soups, and is known by the name
of China lock soy. There is a kind that is opaque, and which
is less esteemed.”

Recipe No. 4932 (p. 876), “Cod sounds, broiled,” calls
for “a tea-spoonful of soy [sauce], and a little mustard.”
Catsup is also called for in recipe No. 4871.

No. 5072 (p. 889). “Soy.—This sauce, much used for
fish, comes from Japan and is called there soja [sic, shoyu].
It is made from the seeds of a plant called Dolichos soja.
Some is also brought from China, but the Japanese is best. It
is supposed to be extensively counterfeited in this country.
When genuine, it is of an agreeable flavour, neither too salt
[sic, salty] nor too sweet, of a thick consistence and clear
brown colour. When shaken in a glass, it should leave a coat
on the surface of a bright yellowish-brown colour.

“A somewhat similar sauce may be prepared in the
following manner: Boil a gallon of the seeds of the Dolichos
soja till they are soft; and even pease or kidney-beans may
be used as a substitute; add an equal quantity of bruised
wheat; put this mixture into a warm place for twenty-four
hours, and add a gallon of common salt and two gallons of
water. Shake the whole together, and put it into a stone jar,
where it should remain closed up for two or three months,
during which time it should frequently be shaken. After this
time, the liquor should be pressed out through a sieve, which
will constitute the soy. An inferior kind may be procured by
putting salt water upon what remains, and treating it in the
same manner.”

Note: This is the 2nd earliest document seen (April
2012) that uses the word “soja” to refer to soy sauce.

Note: Thomas Webster lived 1773-1844. Address:
F.G.S., Royal Institution of Great Britain for the Application
of Science to the Common Purposes of Life.

387. E. 1846. Soy (Letter to the editor). Farmers’ Cabinet
and American Herd-Book 10(12):379-80. July 15.

* Summary: Letter dated 26 June 1846. “Dr. Emerson of this
city [Philadelphia] has received from a friend in China, some
seeds of the Dolichos soja, a plant from which the Chinese
and Japanese prepare their celebrated dark coloured sauce
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called soy [sauce], an article largely consumed by all ranks
of people in those populous countries. The consumption is
rather limited in the United States, but in England about 1000
gallons are imported annually, in addition to a large quantity
counterfeited at home. It is excellent on fish and with soups.
The flavour is peculiar, but when once acquired, the taste like
that for olives and many other things, becomes very strong.
By the Chinese and Japanese Soy is not only esteemed for its
agreeable but for its wholesome qualities. The notion of its
being made for cock-roaches is of course a vulgar error.”

After giving a brief description of the process for
making “soy,” the author notes: “The best SOy comes from
Japan. When genuine, it is of an agreeable flavor, neither too
salt nor too sweet, of a thick consistence, and clear brown
color. When shaken in a glass, it should leave a coat on the
surface of a bright yellowish brown color.” An alternative
method of making soy [sauce] from the seeds of Dolichos
Soja is then described. Both this and the previous method
mention that soy is made by a fermentation process, but they
do not mention koji or any other source of microorganisms.

“The seeds or soy-beans are also employed in China and
Japan in various ways as food. They are made into a kind
of jelly or curd [tofu], which is esteemed very nutricious
[nutritious] and is rendered palatable by seasoning of
different kinds. In Japan they are put into soups, and are the
most common dish of the country, being frequently eaten
three times a day.”

An editor’s footnote to this letter dated June 26 states:
“Dr. E. has left with us a few of the Soy beans, which will be
distributed among those who may incline to plant them. As
the season is late, it is doubtful whether they would mature
this summer; a few however might be tried, and others left to
plant next spring.”

Note 1. Hymowitz (1986, personal communication)
thinks this may have been Ralph Waldo Emerson. This
journal was published in Philadelphia, Pennsylvania. First
cited by Hymowitz. 1987. Introduction of the Soybean to
[llinois. Economic Botany 41(1):28-32.

Note 2. This is the earliest journal article seen
worldwide that refers to tofu—which it calls “a kind of jelly
or curd.” Address: Philadelphia, Pennsylvania.

388. Herincq, F. 1846. Coup d’oeil sur la culture au Japon.
I. Plantes potagéres, plantes économiques [A glance at

the culture of Japan. I. Vegetable garden plants, economic
plants]. Revue Horticole: Journal d’Horticulture Pratique
(Paris) 5:69-75. April/Dec. Series 2. See p. 72-73. [Fre]

» Summary: Legumes include beans (haricots, féve) and
their varieties, peas, and above all the Dolichos soja, with
which the sauces etc. are prepared. Address: France.

389. T.W.H. 1847. The soy bean (Letter to the editor).
Farmers’ Cabinet and American Herd-Book 12(3):78-79.
Oct. 15.
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« Summary: Letter dated 18 Sept. 1847. “It is a native of
Japan and of the Molucca Islands. It thrives well in New
England, having been successfully raised in the Botanic
Garden, at Cambridge, and elsewhere in Massachusetts...
The plant is very productive. Eight of the beans, planted

in Milton, Mass., in 1831, yielded a wine pint of seed,
weighing eleven and a half ounces. One hundred and ten of
the beans, taken promiscuously, weighed half an ounce. In
this proportion, the production of the eight beans would be
2530, or more than 316 for one. In 1829, a single bean, in the
Botanic Garden in Cambridge, produced 182 pods, which,
as some of them contained three beans, was more than 364
for one. Should their qualities as articles of food be found
agreeable, these beans will become valuable on account of
their great productiveness.

“The inhabitants of Japan, of China, and Cochin China,
and of some parts of India, cultivate these beans extensively,
and eat them cooked or prepared in various ways. They make
a very important article in the cookery of the Japanese, who
use them chiefly in two forms. The first, called Miso, is a
rich paste, of the consistence of butter, the place of which
it supplies in various dishes, and is composed of a mixture
of the beans and rice stewed and highly seasoned with salt.
The second, called Sooju [shoyu] by the Japanese, is the
celebrated sauce, known in commerce by the name of Soy
[sauce] and imported in large quantities from the East, the
best being brought from Japan. The Japanese method of
making Soy was described by Kaempfer, in the ‘Amoenitates
Exoticae,” published in Latin, in 1712. It is as follows:” An
18-line description is then given.

“Kaempfer says that the Japanese use this sauce to
season every dish of fried or roasted food. For fish, beef,
and mutton, it forms a very savoury as well as a harmless
condiment, the flavour of which is much admired by those
who have become accustomed to it; and by many it is
preferred to the best Chinese catsup.”

“The making of Soy, as here described, seems to be a
very simple process, and the experiment is worth trying.
Should it prove successful, the cultivation of the plant in
this country, may become profitable. The beans are said to
be good when cooked, like common kidney beans; but it is
doubtful whether they would ever take the place of our best
varieties of them.”

First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished.

Note 1. This is the earliest document seen (July 2000)
published in the United States that contains the word “Miso.”

Note 2. This is the earliest document seen (June 2001)
that mentions the term “profitable” (or “profit” or “profits”)
in connection with soybeans in the United States. Address:
Cambridge, Massachusetts.

390. Honzo komoku keim6 [Complete study of materia
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medica]. 1847. Japan. [Jap]*
» Summary: According to the Nihon Kokugo Daijiten
[Japanese Language Dictionary], this is the earliest known
Japanese document that contains the word unohana, referring
to the dietary fiber remaining after making tofu or soymilk.
Thanks to Toshie Marra of the University of California,
Librarian for the Japanese Collection, C.V. Starr East Asian
Library.
Note. This is the earliest Japanese-language document
seen (June 2013) that uses the term unohana to refer to
okara.

391. Product Name: [Inari-zushi (Vinegared Sushi Rice in
Sweetened Tofu Pouches/Agé)].

Foreign Name: Inari-zushi.

Manufacturer’s Name: Jukkenten Restaurant.
Manufacturer’s Address: Tokyo, Japan.

Date of Introduction: 1848.

Ingredients: Deep-fried tofu pouches, water, sugar, shoyu,
mirin, sushi rice, sweet vinegared gingerroot (gari).

How Stored: Refrigerated.

New Product-Documentation: Shurtleff & Aoyagi. 1975.
The Book of Tofu. p. 194. “In Japan, the most popular way of
serving agé [deep-fried tofu pouches] is in the form of Inari-
zushi. Packed into lightweight wooden boxes and topped
with thin slices of vinegared gingerroot, Inari-zushi are often
found at picnics and outings of all kinds where they play
much the same role as do sandwiches in the West. Served at
most sushi shops, they are very inexpensive and are prepared
in a different way by each chef.

“Inari-zushi is said to have originated in Tokyo about
1848, the creation of one Jiro Kichi, chef at the Jukkenten
restaurant. Kichi peddled his new culinary treats at night
through the streets of Tokyo carrying a four-sided paper
lantern called an andon. On this he painted a red Shinto torii
gateway, the hallmark of the Inari shrine where the Goddess
of rice is said to abide. Since foxes are said to be very fond
of agé, and since the fox is the patron animal of Inari shrines,
this pictorial symbolism and its curious logic seemed natural
and appropriate; Inari-zushi soon spread throughout Japan.”

392. Morrison, John Robert. 1848. A Chinese commercial
guide: Consisting of a collection of details and regulations
respecting foreign trade with China. 3rd ed., revised
throughout. Canton: Printed at the Office of the Chinese
Repository. viii + 310 p. Illust. 22 cm.

* Summary: Section 6, “Description of the articles of export
at Canton” (p. 170-83), contains a long description of “Soy”
[soy sauce] (p. 180). It is identical to that found in the 2nd
ed. of 1844.

Note: Chapter 3 contains detailed information on
money (from many countries), Chinese weights & measures,
etc. (incl. Chinese measures of capacity, length, and land
measures). Interesting terms in Section 6: Aniseed stars,
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Chinaware or porcelain (now widely made in Europe),
crackers (fire-crackers), pecul / peculs [piculs], caties
[catties], lackered ware (the best kind comes from Japan),
Nankeens (a kind of cotton cloth, so named from Nanking),
paper (that used in books is made from yellow bamboo).
Address: LL.D., Hongkong.

393. Williams, Samuel Wells. 1848. The Middle Kingdom: A
survey of the geography, government, education, social life,
arts, religion, &c., of the Chinese empire and its inhabitants.
With a new map of the empire, and illustrations, principally
engraved by J.W. Orr. London and New York: Wiley and
Putnam. 2 volumes. See vol. I, p. 283, 290; vol. II, 402-03.

e Summary: In volume 1, in Chapter 6 titled “Natural
History of China,” the section on legumes (p. 283) states:
“The widely diffused and extensive tribe of Leguminose
holds an important place in Chinese botany, affording

many esculent vegetables and valuable products. Peas and
beans form important objects of culture, and the condiment
called soy [sauce] (a word derived from the Japanese soya)

is prepared chiefly from a species of Dolichos. One of the
commonest modes of making this condiment is to skin the
beans and grind them to flour, which is mixed with water and
powdered gypsum, or turmeric. The common Chinese eat
few meals, without the addition of one form or other of the
bean curd or bean jelly” [tofu].

Note 1. This is the earliest document seen (April 2013)
that mentions turmeric in connection with tofu, or the uses
the terms “bean jelly” or “bean jam” [probably incorrectly]
to refer to tofu. However, Williams seems to be a bit
confused here. He starts to describe how the condiment soy
sauce is made in China, but he first states (incorrectly), that
the dehulled beans are ground to flour which is then mixed
with powdered gypsum or turmeric (also incorrect) before
the soy sauce fermentation. The powdered gypsum and
turmeric are part of the process for making bean curd—in
which hot soymilk is curded with gypsum. Typically, to
make bean curd in China, soaked (not dry) soybeans are
ground to a slurry or paste (not a flour), mixed with water to
make soymilk, which is cooked, then mixed with gypsum,
which curds the hot soymilk. Firmly pressed tofu can be
cooked with turmeric [and often soy sauce] to preserve it and
give it a yellow color. Williams’ incorrect idea that whole dry
soybeans are first ground to a flour before being made into
tofu is repeated by many subsequent European writers.

Note 2. This is the earliest English-language document
seen (Feb. 2004) that uses the word “flour” in connection
with the soy bean.

In a long discussion of the famous Pun Tsau [Pén
Ts’ao or Ben Cao] herbal, by Li Shih-chen, the author notes
(p. 280) that “The second division of grains contains four
families:... 3. That of leguminous plants; and 4. The family
of fermentable things, as bean curd, boiled rice, wine, yeast,
congee, bread, &c., which, as they are used in medicine and
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produced from vegetables, seem most naturally to come in
this place.”

In volume 2, in Chapter 13 titled “Architecture, dress,
and diet of the Chinese,” the section on “Vegetables eaten by
the Chinese” (p. 43) states: “The Chinese have a long list of
culinary vegetables, and much of their agriculture consists
in rearing them. Leguminous and cruciferous plants occupy
the largest part of the kitchen garden; more than twenty
sorts of peas and beans are cultivated, and the pods and
seeds of two species of Dolichos are eaten, and the beans of
another species made into soy by boiling and powdering the
kernels, then fermenting them with yeast, and mixing other
ingredients according to the taste of the maker or purchaser.
Another still more common condiment made from beans, is
called bean curd or bean jam, by boiling and grinding them,
and mixing the flour with water, gypsum, and the juice of
yellow seeds.”

Concerning oils and fats (p. 46): “Oils and fats are in
universal use for cooking; crude lard or pork fat, castor oil,
and that expressed from two species of Camellia and the
ground-nut, are all employed for domestic and culinary
purposes.”

Chapter 20 titled “Commerce of the Chinese,” states (p.
402-03): “The silk trade is more likely to increase than any
other branch of commerce, after tea, and the Chinese can
furnish any amount of raw and manufactured silks according
to the demand for them. The best Soy is made by boiling
beans soft, adding an equal quantity of wheat or barley, and
leaving the mass to ferment; a portion of salt, and three times
as much water as beans, are afterwards put in, and the whole
compound left for two or three months, when the liquid is
pressed and strained. The flavor and ingredients of soy vary
considerably, even among the people who make it, and much
of that exported is supposed to be more or less adulterated.”
Note: The author apparently does not know what kind of
beans are use to make Soy. In the 1882 edition of this book,
he gives a more accurate description.

Note: This is the earliest document seen (Oct. 2002)
concerning soy and adulteration. It speculates that much
exported soy [sauce] is adulterated.

Also discusses: Coix lachryma, a kind of grass used
for weaving floor matting (p. 276). “Hemp is cultivated for
its fibres, and the seeds furnish an oil used for household
purposes, and medicinal preparations; but the intoxicating
substance called bang, made from it in India, is unknown in
China” (p. 281). Samuel Wells Williams lived 1812-1884.
Address: New York, Author of “Easy Lessons in Chinese,”
“English and Chinese Vocabulary,” &c.

394. Hedde, Isidorel; Renard, Ed.; Haussmann, A.; Rondot,
Natalie. 1849. Etude pratique du commerce d’exportation de
la Chine [Practical study of the business of exporting from
China]. Paris: A la Librairie du Commerce, Chez Renard;
Canton, China: Chez Reynvaan et Cie.; Batavia: Chez
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Sanier. 280 p. See p. 188-90. [3 footnotes. Fre]

e Summary: Item No. 64 is “Soy sauce” (Soya). Names:
English: soy. Portuguese: soja. Chinese court dialect
[Mandarin]: chi-you. Chinese (Cantonese): chi-yaou. Nature
and origin of the basic material: Soy sauce (le soya) is a
seasoning made with the seeds of a species of bean (haricot),
which grows in China and Japan: it is the si-yao of the
Japanese, the you-tao of the Chinese, the dolichos soja of
the botanists. It is a member of the legume family. Footnote:
The you-tao is found among the edible plants of Macao and
Canton, and entire fields of it are cultivated on the island of
Tchou-san, as well as in the provinces of Fujian (Fo-kien)
and Zhejiang (Tché-kiang).

Method of manufacture: The manufacture of soy sauce
(du soya), without being difficult, requires attentive care
and practice; Chinese families prepare their soy sauce
themselves.

Weigh a certain quantity of black [soy] beans (haricots
noirs), boil them over a low flame; they must be taken
out in time to avoid overcooking. Drain them, then add a
certain quantity of wheat or barley flour [the amount is not
specified]. Cover the vessel, and leave it for a bit in some
warm and humid corner. Fermentation begins, an abundant
mold forms, and when it is withered and dried out, wash the
beans. Next throw them in a jar with an equal weight of sea
salt, three times as much boiling water and some aromatic
substances. There is nothing more to do than to place the
terrine [a glazed, earthenware cooking dish] in the sun; open
it during the day and close it at night or when it rains. One
month later, the soy sauce is done, which does not prevent
many housekeepers from allowing theirs to age thirty or
forty days more. Clarify, drain the mass, and put the liquid in
bottles.

Description of the finished product: Soy sauce (Le soya)
is a clear liquid, brownish-black in color; when shaken in a
bottle, it should leave a brownish yellow foam on the walls.
Its flavor is pleasant and renders it an excellent seasoning.

Soy sauce from Japan is much more esteemed than
that of China; its taste, quality, and aroma are so unlike
that it is not doubtful that the preparation is different. It
appears, besides, that the Japanese use other very common
ingredients, they say, in their empire.

Price in Canton (piasters/picul): First grade: 12. Second
grade: 10. Third grade: 8. However you can buy a good
grade for as little as 5.25 to 7.75 piasters/picul. Churn-ching
[Chunking?] sells for 3 piasters a dozen bottles of superior
quality soy sauce which is ordinarily sent to British India.

Exportation, destination, and usage: This seasoning has
now been adopted throughout almost all of British India,
and for the last 20 years [since 1829] it has even been served
on the tables of London, Singapore, Pulao Pinang (the
first British settlement in Malaya; Poulo-Pinang), Manila
[Philippines], Batavia [today’s Jakarta, Indonesia], and
Bourbon [today’s island of Réunion / Reunion]-and much is
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consumed. The usage is expanding in the United States.

A table shows exports of soy sauce (quantity and value)
from Canton: In 1844-1,120 piculs worth 9,029 piastres /
piasters; 98.9% is sent to England, 0.9% to the USA, and
0.01% to France. In 1845568 piculs worth 6,380 piasters;
75.7% is sent to England, 13.7% to Denmark, 8.5% to
Sweden, 1.6% to the USA, and 0.5% to Germany.

The Chinese consume large quantities of it which they
make themselves in their homes; products destined for export
come from factories in Henan (a province in central China;
W.-G. Honan) and Canton.

Export duties: 4 meces per picul = 5.05 francs per 100
kg.

Note: This is the earliest document seen (Aug. 2009)
concerning soybean products (soy sauce) in Réunion.

This document contains the earliest date seen for soybean
products in Réunion (1849 or before); soybeans as such had
not yet been reported by that date.

Note 2. This is the earliest document seen (April 2007)
concerning export duties or tariffs on a soy product-soy
sauce exported from China—or soybeans.

Note: This is the earliest French-language document
seen (April 2012) that uses the words chi-you or chi-yaou to
refer to soy sauce. Address: Commercial Delegates attached
to the French Mission in China.

395. Kéto gosui 1850. Japan. [Jap]*

* Summary: According to Ryoichi lino (2003, p. 10) the
term oshidashi was used in this book to indicate / refer to soy
sauce.

396. Dubois de Jancigny, Adolphe Philibert. 1850. Japon,
Indo-Chine, Empire Burman (ou Ava), Siam, Annam (ou
Cochinchine), Péninsule Malaise, etc., Ceylan [Japan,
Indo-China, Burmese Empire (on Ava), Siam, Annam (or
Cochinchine), Malay Peninsula, etc., Ceylon]. Paris: Firmin
Didot Freres. 2 p. + 666 p. 3 maps (1 folded). No index. 21
cm. [50%* ref. Fre]

« Summary: All references to soy are in the first part of the
book, which is about Japan. Page 129 R.3: The dishes are
arranged on the table in groups of five. One contains rice,
another fish and vegetables seasoned with soy (des légumes
confits dans du soy,...).

Page 176 R.1: The commercial products most researched
are the wax tree (Rhus succedanea), bamboo, saké, soy (du
soy; soya), mustard, silk fabrics,...”

Page 184 L.7: Wheat is one of the principal ingredients
of soy, the Japanese sauce, which is so widely used
throughout the archipelago and is even shipped to Europe.

Note: The table of contents (at end of book) shows
that this book is divided into two major parts: (1) Japon
[Japan] and Indo-Chine [Indochina]. The latter part is
divided into the following geographical sections: Birmah
[Burma], Siam, Péninsule Malaise [Malay Peninsula],
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Provinces anglaises dans 1’Indo-Chine [British provinces
in Indochina]; Arakan {former name of the Rakhine
State of Burma}, Martaban (now Mottama, in southeast
Burma), Maulmein [Mawlamyine, Moulmein in lower
Burma], Amherst [Kyaiikkami, Burma], Ye [Mon State, in
Burma], Tavoy [Dawei, Burma], Tenasserim [Tanintharyi
Division of Burma], Annam ou Empire Cochinchinois, and
Ceylan [Ceylon]. This gives us a nice French definition of
“Indochina™ at this time.

Also: Page 317 R.1. Ngapi is a fish sauce, a favorite
among the people of Burma. Address: Aide de Camp du Roi
d’Oude.

397. Rundall, Thomas; Adams, William. 1850. Memorials of
the empire of Japon: In the XVI and XVII centuries. London:
Printed for the Hakluyt Society (Series 1, No, 8). xxviii +
186 p. 22 cm. Facsimile edition reprinted in 1968 by B.
Franklin (New York). [20+ ref]

* Summary: Contents: Preface—A description of the empire
in the 16th century. From... Harleian manuscript #6249. Six
letters of William Adams, 1611 to 1617. Notes. Summary

of a narrative by His Excellency Don Rodrigo de Vivero y
Velasco... of his residence in the empire: A.D. 1608-1610.

The preface states: The Portuguese first arrived in Japan
in about 1542; the Spaniards arrived a little later. The first
indication of any misunderstanding between the Japanese
government [shogun, “Taico Sama”] and the Europeans
residing there appears in 1587. In that year the shogun
“despatched [dispatched] two imperial commissioners, in
rapid succession, to Father Cuello, the vice-provincial of the
Portuguese, to demand: 1. Why he and his associates forced
their creed [Jesuit Roman Catholicism] on the subjects of
the empire. 2. Why they incited their disciples to destroy
the national temples? 3. Why they persecuted the bonzes
[native priests]? 4. Why they, and the rest of their nation,
used for food animals useful to man, such as oxen and cows?
[see note M]. Finally, why they permitted the merchants of
their nation to traffic in his subjects, and carry them away as
slaves to the Indies?”” The replies of the vice-provincial are
given, showing disdain for the Japanese and their religions
(p. x-xi).

On p. xxiv is a detailed discussion of Dutch trade with
Japan and the island of Deshima.

The English attempts at trade with Japan failed. “The
English retired from Japan in 1623, and a subsequent attempt
was made (in 1673) to renew the intercourse; but it proved
unsuccessful” (p. xxv).

“The Americans must be placed in the same category
with ourselves [the British]. In the year 1837 the Morrison,
a vessel belonging to citizens of the United States, sailed
from Singapore, on an expedition to Japan.” It was driven
away by cannon fire from isolationist Japan (p. xxviii).
Note: In addition to its commercial aims, the ship (headed
by Charles W. King) had been attempting to repatriate seven
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shipwrecked Japanese citizens who had been picked up in
Macau. It also carried Christian missionaries such as Samuel
Wells Williams.

Letter No. IV by Sir Thomas Smith to William Adams
concerns Capt. John Saris of the Clove, who anchored near
Firando [Hirado] in June 1613.

Unites of currency (p. 88). 10 Condrins =1 Mas = 6
pence (British). 10 Mas = 1 Taie = 5 shillings.

In the section of the book titled “Notes,” Note O (p. 123-
24) is about “Produce of the fields” (from E. Kaempfer). One
of the five fruits of the field is: “4. Daidsu, or Daid-beans;
from which soeju [shoyu], or soy [sauce], is made; and which
is highly esteemed as an article of food.”

Note A A (p. 164-67), titled “Fate of the English factory
at Firando,” discusses what items the Spaniards, Portuguese,
and Dutch tried to import to Japan, and the weak demand for
these products. Note: William Adams lived 1564-1620.

398. Daily Alta California (San Francisco). 1851. China
and Japan. Per Auckland. 2(86):2. Cols. 4-5. March 5.
Wednesday morning.

* Summary: “We learn from Capt. Jennings of the barque
Auckland, which arrived in the port yesterday, in seventy
days from China, that about 500 miles off the coast of
Japan he fell in with a Japanese junk, which was completely
water-logged. The crew, consisting of seventeen persons,
were taken off by Capt. Jennings, and are now on board

his vessel. They had been fifty days on the wreck, and

were in great distress, having exhausted their provisions.
No communication, of course, has been had with them,
beyond what could be accompanied by signs, but they
appear exceedingly grateful for the assistance and kind
treatment received from the Captain. On approaching land,
they exhibited striking evidences of joy and devotion. A
box belonging to them, which they have presented to Capt.
Jennings, contains what are probably the junk’s register, &c.,
a chart, which we understand to be a very curious affair, and
a compass differing entirely from those in use among us, and
some gold and silver Japanese coins.

“This would seem to afford a good opportunity for
attempting to open an intercourse with Japan. These persons
should be well treated, and sent back in one of our ships-of-
war, the commander of which should be authorised to make
overtures to the Japanese government.”

In column 5 on this pages, the Auckland is mentioned
4 times: “Importations... Per Auckland—150 bxs [boxes] and
400 mats sugar, 7352 bxs tea, 700 bbls [barrels] flour, 1 bx
mdze [merchandise].

“Consignees... Per Auckland—Macondray & Co, Howard
& Green.

“Arrived... Barque Auckland, Jennings, 70 days from
Hongkong; sugar &c, to Macondray & Co.

“Memoranda:... Per Auckland—About 25th Jan. fell
in with a Japanese junk, which had encountered a severe
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typhoon, and became very leaky. There were 17 people on
board, all of whom have been brought on here.”

Note 1. The box given to Capt. Jennings almost certainly
contained soybeans, which were taken by Dr. Benjamin
Franklin Edwards to Illinois and Ohio. See Hymowitz 1987.
Note 2. Commodore Matthew Perry first arrived in Japan on
8 July 1853 demanding that the Japanese government open
trade relations with the United States. Thus the Japanese on
board the Auckland arrived in San Francisco about 2 years
and 4 months before Commodore Perry arrived in Japan.

399. Daily Alta California (San Francisco). 1851.
Intercourse with Japan. 2(87):2. March 6, col. 4. [1 ref]
* Summary: “In our paper of yesterday was a very
interesting item respecting the picking up and bringing here
of a crew of ship-wrecked Japanese. We suggest that now
is perhaps the best opportunity ever offered for attempting
to open communications with Japan. Would it not be wise
and probably profitable for some of our merchants to fit out
a pioneer expedition from this port to Japan? Send a vessel
with a cargo suited to the market, if one could be obtained,
and take along these poor Japanese, who are represented as
very grateful for the favor shown them. They would carry
back a favorable report of us ‘outside barbarians,” and might
prove the opening wedge for a free commerce between the
world and Japan. Who knows but what the fullness of the
time has come when her exclusive policy shall give way, and
this incident be the fulcrum on which the lever turns?”
Note: Commodore Matthew Perry first arrived in Japan
on 8 July 1853 demanding that the Japanese government
open trade relations with the United States.

400. Daily Alta California (San Francisco). 1851. An hour
with the Japanese. March 17. p. 2, col. 2.

» Summary: “Through the politeness of C.C.P. Parker, Esq.,
custom-house inspector, we had an opportunity, yesterday
afternoon, to visit the barque Auckland on board of which
vessel are seventeen natives of Japan, picked up by the
Auckland nearly five hundred miles from their native land.
They are a fine looking set of people, the oldest seventy
years old. The information we gathered from Capt. W.F.
Jennings, and Mr. H.S. Salters, the mate of the Auckland,
was that on the 22d February, in latitude 31 54 N., and

105 14 E., they discovered a dismasted junk, which they
endeavored to board. Those on board the junk took to their
boat, and were received on board the Auckland. They had
been blown off-shore in a gale of wind, had been dismasted,
and their vessel thrown upon her beam-ends. She was of
about 600 tons burthen, and was filled with a valuable cargo.
By signs, we gathered that when they were picked up, they
had been at sea nearly fifty days, and were in great distress.
Among the articles which were saved from the wreck, were a
sheet containing official documents, medicines, etc., a chart
of the coast of Japan, and a compass, and also, a quantity of
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coin, gold, silver and copper. They have been treated with the
utmost kindness by Capt. Jennings and the officers and crew
of the Auckland. We are told that they rise at daylight every
morning and bathe in cold water...

“We understand that they will be placed on board the
revenue cutter Polk to-morrow or next day, where they will
remain until orders with reference to them are received from
Washington [DC]. Mr. King, the Collector, has represented
the facts to the President, and it is supposed that an armed
vessel will be despatched to convey these people to their
homes. The steam frigate Savannabh, it is said, is now on the
passage from New York to San Francisco, from which latter
port she will proceed to Japan. The effect of the taking of
these people to their homes cannot be predicted with any
certainty. It may be the means of opening a communication
with that country. They came on shore yesterday, for the first
time, and appeared to be highly delighted with all they saw.
We believe these men are the first Japanese who have ever
set foot on the American continent. We hope the Government
will provide for their conveyance to Japan as speedily as
possible, and that Mr. King will see that all things necessary
are provided them.”

401. Evening Picayune (San Francisco). 1851. The
seventeen shipwrecked Japanese. 2(192):2. Col. 5. March 17.
* Summary: “These unfortunate individuals who were
picked up by Capt. Jennings, of the barque Auckland,

some time since, in latitude 31. 54 N. longitude, 105. 14
E.—several hundred miles from the Japanese Islands—came
ashore yesterday, in this city, and are the first of their nation,
we believe, who have visited any portion of the American
continent. They seem to be highly gratified and gazed with
some astonishment at the thousand new sights presented to
their view. They are perfectly astounded at the movements
of the ocean steamers and steamboats, as they move about
our harbor. We had several varieties of their coin made of
copper and iron, and a drawing of a junk in which they were
wrecked, made in a very few minutes by one of them. They
resemble the Chinese, but are more intelligent looking.

“We understand that an application has been made to
the General Government for a vessel to take them to their
native land. Perhaps their return may be means of opening
intercourse with Japan.”

402. Daily Alta California (San Francisco). 1851. Something
new. March 18. p. 2, col. 2.

* Summary: “The shipwrecked Japanese, of which so much
has been said and of whom so little is known, will be at the
Grand Fancy Dress and Masquerade Ball, at the California
Exchange, on Wednesday evening, March 19th. They will
appear in costume, and will perform some of their most
favorite dances in the true Japanese style. They are the first
of the Japanese race who have ever set foot on the American
continent. Their stay here being but very limited, it becomes
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every one who is desirous of seeing them to avail themselves
of the opportunity which is now offered. It will be very
amusing, independent of their own dancing, to see them
dancing with the ladies of a civilized country.”

Note: These Japanese brought soybeans to San
Francisco and gave them to Dr. Benjamin Franklin Edwards,
who took them to Illinois (see Hymowitz 1987 “Introduction
of the Soybean to Illinois”).

403. Evening Picayune (San Francisco). 1851. Something
new. 2(193):2. Col. 4. March 18.

« Summary: This article is identical to one with the same
title that appeared earlier in the day in the Daily Alta
California (San Francisco).

404. Daily Alta California (San Francisco). 1851.
Masquerade ball. March 19. p. 2, col. 3.

* Summary: “A masquerade ball comes off at Cole’s
California Exchange, this evening, at which the Japanese,
who were brought to our harbor in the barque Auckland,
will attend in their native costume. This will be a good, and
perhaps the only opportunity that our citizens will have of
seeing these singular beings, the first of their tribe who ever
set foot upon American soil, and who have voluntarily shut
themselves out from the remainder of the world. They will
be treated with the greatest degree of respect by Mr. Cole
and his associates, and will doubtless be highly pleased with
the entertainment, and, when they return to their native land,
have a good story to tell of the manner in which they were
treated by the Americans.”

405. Evening Picayune (San Francisco). 1851. The Japanese.
2(195):2. Col. 3. March 20.
« Summary: “These tanned gentlemen visited the
masquerade last evening, and presented the chief attraction
of the evening. They may be set down as the most decided
curiosities that have ever visited our state. They were dressed
in similar garb as were our Chinese population before
American styles persuaded them from their propriety, but
which accoutrements were pronounced to be their every day
dress, they having been forced to emigrate on so short notice
as to preclude the possibility of donning their finery. Their
complexions are of the greyish order, and the expression of
their features a counterpart of that of their Asiatic neighbors,
the Celestials... Their general intelligence and good nature
was universally marked... Their conception of the polite was
very evident, and nearly all present were favored by them
with a low obeisance and hearty shake of the hand. One
facetious hombre completed the sale of one of the foreign
gentlemen... The visitors all seemed highly pleased with the
novel sights presented, and retired from the festivities at an
early hour.”

Note: These Japanese brought soybeans to San
Francisco and gave them to Dr. Benjamin Franklin Edwards,
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who took them to Illinois (see Hymowitz 1987 “Introduction
of the Soybean to Illinois”).

406. Alton Telegraph (Illinois). 1851. Dr. B. F. Edwards.
May 2. p. 3, col. 4. Friday.
* Summary: “The numerous friends of this gentleman, in
this and the neighboring counties, will be glad to hear that he
arrived at his home in this city on Tuesday last [April 29], in
good health. By the politeness of the Doctor, we have been
furnished with San Francisco papers to the 15th March.”
Note: This is the full text of this short article. Soybeans
are not mentioned. In his 1987 article “Introduction of
the Soybean to Illinois” (Economic Botany 41(1):28-32),
Hymowitz first mentioned this article as follows: “On April
29, 1851 Dr. Benjamin Franklin Edwards returned to Alton,
[llinois carrying soybean seeds in his personal possessions.”
Note: Soybeans must have been in California by this date,
as future documents by Dr. Edwards will show. Dr. Edwards
obtained the soybeans from shipwrecked Japanese. Address:
Alton, Illinois.

407. Ohio Cultivator. 1852. Our thanks are due to John
Lea,... 8(11):168. June 1.
« Summary: “... of Cincinnati, for a few seeds of the Japan
Pea. And to our old friend H.N. Langworthy, of Rochester,
New York, for seeds of the Mammoth Squash. We have
planted them, and expect to raise something great for the
State Fair.”
Note 1: This is the earliest document seen (Oct. 2012)
that uses the term “Japan pea” to refer to the soybean.
Note 2: This is the earliest document seen (July 2012)
concerning the soybean in New York—that is not about
imported soy sauce.

408. Crawfurd, John. 1852. A grammar and dictionary of
the Malay language: With a preliminary dissertation. 2 vols.
London: Smith, Elder, and Co. 21 cm

» Summary: Vol. I, “Dissertation and Grammar,” contains
two parts: A long essay about the language (p. i to ccxci),
and a “Grammar of the Malay language” (84 p.). On p.
clxxxiv is a list of cultivated plants. Kachang means “pulse”
in both Malay and Javanese. Malay is always written in

the Arabic alphabet, to the 28 letters of which 6 are added
using diacritical marks to express sounds unknown to the
Arabic language. Of the 34 letters, there are only 3 vowels,
all long (p. 1). The Arabic alphabet is very ill adapted to
pronunciation of the Malay language, whose native sounds
“can be expressed with ease and precision by Roman letters,
and with a few trifling modifications, so as to furnish one
unvarying character for every sound” (p. 2).

Vol. 11 is titled “Malay and English, and English and
Malay Dictionaries” (208 + 201 p.). Abbreviations: J. =
Common to the Malay and Javanese. v. = variants / variant
of. Soy-related words and terms include: “Kachang (J.). A
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common term for pulses or leguminous plants.” “Kachang-
japun. The Japan or soy bean, Soja hispida.” “Kachang
kadale (Telinga). Hairy-podded bean, Phaseolus max.” “Ragi
(J.). Yeast, barm. In Javanese, it more frequently means
spiceries.”

The following soy-related terms do not appear: Bungkil,
bunkil, kachap, kechap, kechipir, onchom / ontjom, tahu,
tahua, takoa, takua, taosi, tausi, tapai, tapé, tauchi, tauge,
tempe.

Other terms that do appear: “Agar-agar. The name of
the alga or sea-weed which is a considerable article in the
Chinese trade, Plocaria candida” (p. 2). “Bijen (J. wijen).
The sesame plant, Sesamum indicum.” Note 1. This is the
earliest English-language document seen (Jan. 2005) that
contains the word “sesame.”

“Kachang-china. Chinese pulse, Phaseolus lunatus;

v. Kachang-mas.” “Kachang-goreng. The ground-nut,
Arachis hypogaa; v. Kachang-tanah and Kachang-mifiak.”
“Kachang-gunung. Mountain pulse, Hedisarum [Hedysarum]
gangeticum.” “Kachang- ijau. Green pulse [mung bean],

“Kachang-kakara-gatal. Cowitch, Dolichos pruriens.”
“Kachang-kayu. The pigeon pea, Cytisus cajan.” “Kachang-
kachil. Rayed bean Phaseolus radiatus humilis.” “Kachang-
manila. The Manilla bean [Manila bean] Voandzeia
subterranea.” “Kachang-mas. Golden bean, or Chinese bean
Phaseolus radiatus; v. Kachang-china.” “Kachang-mifiak.
Oil bean or ground-nut, Arachis hypogea; v. Kachang
koreng and Kachang-tanah.” “Kachang-mofiat. Monkey bean
or snail-flower, Phaseolus caracalla.” “Kachang-pendek.
Lowly bean, Phaseolus compressus.” “Kachang-putih. White
bean, Dolichos kachang.” “Kachang-tanah. Ground-nut or
oil bean, Arachis hypogaa.” “Langa (J. oil). The sesame
plant, Sesamum indicum.” “Wijen (J.). The sesame or oil
plant, Sesamum orientale. In Javanese it has the epithet of,
alas, ‘wild,” or ‘of the forest.””

John Crawfurd lived 1783-1868.

Note 2. This is the earliest English-language document
seen (Aug. 2007) that contains the term “pigeon pea.”

Note 3. This is the earliest English-language document
seen (May 2008) that contains the term “ragi,” which is the
Malay / Indonesian word for a “starter culture,” such as “ragi
tempe,” which is tempeh starter made with predominantly
Rhizopus mold grown on soybeans.

Note 4. “Cowitch, Dolichos pruriens,” probably refers
to the velvet bean, Mucuna pruriens (L.) DC. If it does, this
is the earliest document seen (April 2007) and the earliest
English-language document seen (April 2007) that mentions
this plant. Address: Author of “The History of the Indian
Archipelago” [London, England].

409. Dickens, Charles. 1852. The world here and there: or,
Notes of travellers. From “Household Words,” edited by
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Charles Dickens. New York, NY: George P. Putnam. 231 p.
See p. 76.

« Summary: “Rice fields, of course, we pass; rice is a staple
article of diet to the Japanese, as to so many other millions
of the human race. It is the vegetable food that finds its way
into more mouths than any other. There is wheat, also, in
Japan, used chiefly for making cakes and soy [sauce]; barley
for feeding cattle. The cattle being used as beasts of draught
and burden, it is thought improper to kill them, or to deprive
the young calves of their milk; the Japanese, therefore,
refrain from milk and beef. They eat great quantities of fish,
poultry, and venison.”

410. MacFarlane, Charles. 1852. Japan: An account,
geographical and historical, from the earliest period at which
the islands composing this empire were known to Europeans,
down to the present time, and the expedition fitted out in the
United States, etc. New York: Putnam. xii + 365 p. Illust.

19 ecm. Reprinted in 1856 by S. Andrus & Son (Hartford,
Connecticut). Facsimile edition reprinted in 2002 by
Ganesha Publishing (London) and Edition Synapse (Tokyo).
Series: Japan in English, Vol. 1. [50* ref]

* Summary: Charles Mac Farlane, a British romantic author,
lived 1799-1858. He explains in the Preface that he never
traveled to Japan, and that this is a compilation. It is rather
superficial, relying heavily on Englebert Kaempfer (1727).

The section on plants states, rather vaguely (p. 243):
“Not only the fields and flat country... but likewise the hills
and mountains, are made to produce corn, rice, pease, pulse,
and numerous edible plants.”

The section on domestic manners describes a Japanese
feast. The host “drinks a cup of sackee [sake] with each
guest... As whets, servants, of both sexes, from time to time,
hand round soy [sauce], other sauces, pickled or salted
ginger,... which are all eaten with the Chinese chopstick” (p.
288-89). Address: Esq., Canterbury, England.

411. McCulloch, John Ramsay; Vethake, Henry. 1852.

A dictionary, practical, theoretical, and historical, of
commerce and commercial navigation. 2 vols. Philadelphia,
Pennsylvania: Hart, Carey and Hart. See Vol. 2, p. 201, 536,
18 at end.

» Summary: Nangasacki [Nagasaki] (p. 200-01): The
Japanese islands are believed to contain 50,000,000 people.
All foreigners are rigidly excluded, “with the exception

of the Dutch and Chinese; and they are allowed to visit
Nangasacki, the former with 2 ships and the latter with 10
junks.”

“The Chinese trade with Japan is understood to be
conducted from the port of Ningpo, in the province of
Chekiang, which is so conveniently situated, that 2 voyages
may be performed in the year, even by the clumsy junks of
China. The commodities with which the Chinese furnish
the Japanese, consist of raw sugar, cow and buffalo hides,
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wrought silks, consisting chiefly of satins and damasks, eagle
and sandal wood, ginseng, tutenague or zinc, tin, lead, fine
teas, and, for more than 100 years back, some European
broad cloths and camlets. The exports consist of copper,
limited to 15,000 piculs, or about 900 tons; camphor, sabre
[sword] blades, pearls, some descriptions of paper and
porcelain, and some Japan ware, which is either curious or
handsome, but not so substantial as that of China.”

“The following are the quantities and value of goods
exported and imported by the Dutch in their trade with Japan
in 1825; the ships employed being one of 600, and one of
700 tons burden. The trade is exclusively carried on with
the port of Batavia.” A table shows exports to and imports
from Nangasacki. Imports from Nangasacki to Batavia, then
Holland include: “Sakkie [saké] and soy [sauce]. Value:
14,302 florins.

Soy (p. 536): a species of sauce prepared in China and
Japan from a small bean, the produce of the Dolichos soja.
It is eaten with fish and other articles. It should be chosen
of a good flavour, not too salt nor too sweet, of a good
thick consistence, a brown colour, and clear; when shaken
in a glass, it should leave a coat on the surface, of a bright
yellowish brown colour; if it do not, it is of an inferior kind,
and should be rejected. Japan soy is deemed superior to the
Chinese. It is worth, in bond, from 6S. to 7s. a gallon. It is
believed to be extensively counterfeited.—(Milburn’s Orient.
Com.).

At the end is a long table titled “The new tarift of 1846,
together with the tariff of 1842, reduced to ad valorem rates,
as far as practicable.” On page 18 is “Soy.” 1846 = 30. 1842
=30. Address: 1. Esq.; 2. LL.D, Prof., Univ. of Pennsylvania.

412. Watts, Talbot. 1852. Japan and the Japanese: From the
most authentic and reliable sources. With illustrations of
their manners, costumes, religious ceremonies, &c. New
York, NY: J.P. Neagle. 184 p. Illust. No index.

* Summary: In the section titled “Customs, manners, &c.”
the author borrows text from Thunberg (1802, p. 267)
without using quotation marks (p. 111): “Ladies do not eat
with the men, but by themselves. Rice supplies the place of
bread, and is boiled with every kind of provisions. Fish and
fowls are very plentiful, and are eaten in abundance; but
miso-soup * boiled with fish and onions is the customary
food of the common people.”

Footnote: *”Misos are small beans, like lentils, the
produce of the dolichos soja.”

In the chapter titled “Empire of Japan (from Goodrich’s
Pictorial Geography)” under “Towns” (p. 122) we read:
“Kio, or Meaco [Kyoto, or Miako], was for a long time the
Capital, end contains the most remarkable edifices... Meaco
is the centre of Japanese commerce and manufactures. Silks,
tissue, soy [sauce] and lacquered wares, are purchased here
in their greatest perfection,...”

The chapter titled “The Japanese empire (From Memoirs
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of a Captivity in Japan, by Captain Golownin, of the Russian
Navy)” contains a long excerpt (p. 140) about the mode of
making soy [sauce]. “The Japanese soy is also prepared of
beans, and turned sour in casks. They say that three years are
required for preparing the best soy...” Address: M.D. [USA],
Late in the service of the Hon. D. E. I. [Dutch East India]
Company.

413. Ohio Cultivator. 1853. Japan pea. 9(3):40. Feb. 1.
e Summary: “Our thanks are due to A.H. Ernst, Esq., of
Cincinnati, for a few of these peas, (or beans). We will attend
to their trial in the spring.”

Note This is the earliest English-language document
seen (April 2013) with the term “Japan pea” (or “Japan
peas”) in the title.

414. New York Times. 1853. Latest intelligence: National
agricultural convention. First annual meeting of the United
States Agricultural Society. Feb. 3. p. 1.

* Summary: “Washington [DC], Wednesday, Feb. 2. The first
annual meeting of the United States Agricultural Society was
held at the Smithsonian Institute, this morning.”

“Prof. Mapes presented specimens of the Japan Pea—
very productive. Also, of the California Soap plant.”

Note: “Prof. Mapes” was probably James J. Mapes
(1806-1866) of New York. An inventor, chemist, and civil
engineer, he was a pioneer in the use of super-phosphates in
the U.S. and developed “Improved Super-Phosphate” (also
called “Super-Phosphate of Lime”’) which he made from
the bones of animals. He was most active in the mid-1850s,
when many articles about him appeared in agricultural
journals.

415. Pittsfield Sun (Massachusetts). 1853. New York
Farmer’s Club. 53(2733):4. Feb. 3.
« Summary: The “N.Y. Sun says the business of the day was
opened by the Secretary reading an article on the present
state of Agriculture in Japan... They have few hogs, no sheep
or goats. The Japan pea grows 4 feet high, with a strong
stem, and its size is between the common pea and the bean.”
Note: This is the 2nd earliest document seen (Feb. 2008)
that uses the term “Japan pea” to refer to the soybean.

416. Moore’s Rural New Yorker. 1853. The Japan pea.
4(7):54. Feb. 12.
» Summary: “The attention of horticulturists has been
directed to a new pea, which, on account of the source from
which it was received, is called the Japan pea. Samples of
them have been sent to the Massachusetts Horticultural
Society, by Mr. A.H. Ernst, who has grown them in his
garden, near Cincinnati, Ohio, the past season.

“The account of their transmission into American hands
is, that a Japan vessel in distress was encountered by an
American vessel, which took off the crew and some of the
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stores, landing them at San Francisco, California. Among
other things were some of these peas, which falling into

the hands of Dr. [Benjamin Franklin] Edwards, of Alton,
Illinois, he handed them over to J.H. Sadd, a distinguished
horticulturist, by whom they were placed at the disposal

of the Horticultural Society of Cincinnati. Mr. Ernst, who
has successfully cultivated them, speaks of their being a
peculiar plant, of an upright, stiff form, branching much,—the
leaves large, light green and downy beneath. The flower is
small, lilac-colored, the seed pods numerous, small, and
wooly, grow in clusters, and are very productive. Its bearing
propensities are large, the plant attaining good size, which
it is believed will adapt it for field culture. They mature
fully on the Ohio River, and it is believed that they may be
introduced into general cultivation.

“Mr. J.E. Teschemacher, the botanist at the Mass. Hort.
Society furnishes the following information which will be
found interesting:

“The plant alluded to by Mr. Ernst is Cajanus bicolor,

a native of the East Indies, Amboyna, Japan, &c.; flowers
small, interior yellow, vexillum purple, erect shrub,
pubescent [hairy], nearest in alliance to the Lupinus. The
seeds are good to eat and, when young, very delicate. On
soaking the round seeds for an hour in moderately hot water,
they take exactly the form and appearance of the common
white bean, become quite tender, and have a pure and
delicious nutty and oily flavor. The whole plant, with the
seed, is excellent for fattening hogs and cattle.

“There is one other species, Cajanus flavus, common in
South America and the West Indies, where it is sometimes
used for a fence to sugar plantations. In Jamaica, this species
is much used for feeding pigeons, and is there called the
Pigeon-pea. In Martinique the seed is much esteemed for the
table.

“Being a tropical plant, it would hardly stand our
winters. Yet, from the observations of Mr. Ernst, it is not
improbable that our climate might admit of an annual harvest
of the seed, which seems to be so abundantly produced as to
make an experiment highly interesting.”

In summary, Dr. Benjamin Franklin Edwards, in San
Francisco, probably examined quarantined Japanese on the
barque Auckland and received soybeans, called Japan peas,
as a gift. This is the key document describing how soybeans
got to California, and then to the Midwest.

First cited by Hymowitz. 1987. Introduction of the
Soybean to Illinois. Economic Botany 41(1):28-32.

Note 1. This is the earliest document seen (July 2011)
concerning soybeans in Ohio, or the cultivation of soybeans
in Ohio (one of two documents).

Note 2. This is the earliest document seen (March 2011)
concerning soybeans in California (one of two documents).

Note 3. This is the earliest document seen (June 2007)
concerning soybeans in Illinois (one of two documents).

Note 4. This is the 2nd earliest English-language
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document seen (April 2013) with the term “Japan pea” in
the title. It clearly explains the origin of the term. At least
seven other documents published in 1853, after this one, also
mention the Japan pea.

Note 5. Mr. Teschemacher’s identification of this plant
seems to be mistaken. Prof. Ted Hymowitz notes (personal
communication, 18 Oct. 1991): “The descriptions by
Teschemacher and others of the Japan Pea clearly point to
the soybean. Cajanus bicolor DC is a synonym for Cajanus
cajan (L.) Millsp., the common pigeon pea cultivated
throughout the tropics. Obviously Mr. Teschemacher has
confused the pigeon pea with the soybean. The pigeon pea
could not possibly produce seed in Ohio, Massachusetts, etc.
In addition, the plant that Teschemacher saw is described
as reaching a height of 2 to 4 feet-typical heights for
the soybean. Pigeon peas (except for recently developed
dwarf types) reach a height of from 6 to 10 feet or more.

In sum, no one pays much attention to Mr. Teschemacher’s
identification. Thus it is not mentioned in the modern
literature.”

Note 6. This is the earliest English-language document
seen (May 2000) that uses the word “pubescent” in
connection with the soybean.

Note 7. This is the earliest English-language document
seen (Feb. 2003) that contains the term “Pigeon-pea”

(or “Pigeon-peas” or “Pigeon pea”)—even though the
identification is mistaken.

Note 8. This is the earliest English-language document
seen (June 2013), published in the USA, which states that
whole soybeans are good to eat.

Note 9. This is the earliest English-language document
seen (Feb. 2003) that mentions soybeans as a feed for
“hogs.” A hog is a domestic pig or swine which weighs more
than 120 pounds. Address: Rochester, New York.

417. Hartford Daily Courant (Connecticut). 1853. The Japan
pea. Feb. 14. p. 2.

* Summary: “At the late annual meeting of the U.S.
Agricultural Society at Washington [DC], as we learn from
the National Intelligencer, Prof. Mapes of New Jersey
handed to the President a portion of the vine or stalk of the
Japan pea, which was raised last season in Suffolk County,
New York. The seed was originally obtained from some of
the company of a Japanese vessel wrecked on the coast of
California, and formed a portion of their food. He described
it as a plant whose botanical character had not yet been
precisely settled, but which was probably well deserving

the attention of agriculturists. The specimen offered was cut
off about two feet from the ground, and was thickly studded
with seed pods, thus producing very many times the crop of
the ordinary pea of our gardens. In planting, these peas are
set about five feet apart, and in the course of their growth
cover the whole surface of the intervening ground. They
require no sticking or other support, the stem being quite stiff
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and unyielding. This pea appears to be specially useful for
feeding to horses; but may no doubt be made to contribute
largely to human sustenance.”

Note 1. Prof. James J. Mapes (1806-1866), a professor
of analytical chemistry in New York, moved to Newark, New
Jersey, in 1847, there he pursued his agricultural interests for
the rest of his life.

Note 2. Letter (e-mail) from Prof. Ted Hymowitz. 2006.
Sept. 29. Ted is not surprised by this story. “In 1852 Mr.
Ernst sent soybean seed to the New York State Agricultural
Society. The society must have distributed seed” to those
who requested it. It seems likely from the above that Prof.
Mapes had soybeans in New Jersey by Feb. 1853—but we
cannot be sure. If he did, this would be the earliest document
seen (March 2011) concerning soybeans in New Jersey. It
seems less likely that he cultivated them, since he does not
mention this, and instead states that they were cultivated in
Suffolk County, New York.

Note 3. This is the earliest document seen (July 2011)
concerning soybeans in New York, or the cultivation of
soybeans in New York. This document contains the earliest
date seen for soybeans in New York, or the cultivation of
soybeans in New York (spring 1852). The source of these
soybeans was probably the New York State Agricultural
Society, but possibly A.H. Ernst of Spring Garden,
Cincinnati, Ohio.

Note 4. This is the earliest document seen (March 2011)
concerning soybeans in Washington (one of two documents).

418. Ernst, A.H. 1853. [Letter to B.P. Johnson
(Corresponding Secretary) dated January 4]. J. of the New-
York State Agricultural Society 3(10):81-88. Feb. See p. 84.
e Summary: “Mr. A.H. Ernst, Spring Garden, Cincinnati,
writes us, under date of January 4, 1853,

“’Dear Sir—I send you this day, by Livingston, Fargo &
Co.’s Express, a small package of seed, which appears to be
a new article in our country, at all events it is so here. I know
not where it should be classed. In growth and leaf it neither
resembles the bean nor pea; yet the grain or seed, very
strongly resembles the former, when in a green or forming
state, assuming the round form of the latter at maturity.

“’The growth of the stock is upright, stiff and woody,
seed-pod rough and wooly. It evidently requires room in the
cultivation, to enable the laterals to expand; the plant attains
three feet or more in height, and seems well adapted to take
care of itself, from its stiffness and form, a desideratum to
the agricultural economist. A few seeds, which were kindly
given me last spring, proved very productive, which you will
see by the number of pods on the stock. Should its cooking
qualities prove good, which I have not tested, but is said to
be so, it may prove a valuable acquisition to our agricultural
products.

“’Its history is briefly this: an American ship took from
a Japan vessel, in distress, the crew, with some of the stores,
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and carried them to San Francisco, and from which a few of
the seeds were brought to Alton, Illinois, where Mr. John H.
Lea grew them last year, (summer of 1851,) and sent a part
of the product to our Horticultural Society, from which, those
I sent you, I grew the past summer.””

This reference was first cited by Hymowitz in his 1987
article “Introduction of the Soybean to Illinois.” Economic
Botany 41(1):28-32. He noted that Dr. Benjamin Franklin
Edwards gave the soybean seeds he brought with him from
San Francisco to Mr. John H. Lea of Alton, Illinois. Lea
planted them in his garden during the summer of 1851.

Note 1. This is the earliest document seen (April 2011)
concerning soybeans in Illinois (one of two documents),
or the cultivation of soybeans in Illinois. This document
contains the earliest date seen for the cultivation of soybeans
in [llinois (summer of 1851) (one of two documents). It
is of interest to the compiler of this bibliography, William
Shurtleff, that the oldest college in Illinois, Shurtleff College,
was located in Alton, Illinois. It ceased operation in 1959
but its campus is still used by the Dental School of Southern
[llinois University—Edwardsville.

Note 2. This is the earliest document seen (July 2011)
concerning soybeans in Ohio, or the cultivation of soybeans
in Ohio (one of two documents). This document contains
the earliest date seen for soybeans in Ohio, or the cultivation
of soybeans in Ohio (summer 1852). The source of these
soybeans was John H. Lea of Alton, Illinois. He in turn
received them from Dr. Benjamin Franklin Edwards of
Alton, Illinois, who got them from shipwrecked Japanese
fishermen in San Francisco.

Note 3. This is also the earliest document seen (March
2011) concerning soybeans in California (one of two
documents).

Note 4. This is the earliest document seen (July 2011)
concerning soybeans in New York (one of two documents).
The source of these soybeans was Mr. A.H. Ernst of
Cincinnati, Ohio.

Note 5. This is the earliest document seen (Sept.

2000) concerning Andrew H. Ernst and soybeans. A.H.
Ernst (1796-1860), a native of Germany, was a devoted
horticulturist, nurseryman, and pioneer pomologist. He
owned and operated “Spring Garden” nursery, one of the
earliest and best nurseries in Ohio, located 12 miles from
Cincinnati. He was also one of the founders of Cincinnati’s
famed and beautiful Spring Grove Cemetery. Address:
Spring Garden, Cincinnati, Ohio.

419. Pittsfield Sun (Massachusetts). 1853. Agricultural.
Saturday, February 26, 1853. 53(2737):4. March 3.

« Summary: At a meeting of the New York Farmer’s Club,
held in the rooms of the American Institute, Broadway, New
York, the subject of the day was new plants. Judge Meigs,
Secretary, “in regard to the cultivation of the Japan Pea,
said that the land must be rich, deeply tilled, then divided
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into squares of four feet each. One person with a blunt stick
to mark holes an inch deep in the centre; another person to
put a pea in each hole and cover up with earth. Two men or
boys could plant an acre before dinner. No other plant, much
less a weed, should be allowed in the field, which should

be perfectly clean and tilled. The Japanese never allow any
plant, but of one sort, in a field, all pure wheat, pure rye,
peas, &c.”

420. New England Farmer. 1853. State Board of Agriculture:
Met January 25, 1853. 5(3):116. March.
* Summary: “Mr. Wilder presented a dried specimen of a
plant covered with seed, which he had received from A.H.
Ernst, late President of the Cincinnati [Ohio] Horticultural
Society. The plant is the Cajanus flavus, near allied to the
Lupines. The seed was introduced into the country two years
since by one of our ships, which found a Japan vessel in
distress, from which the crew, with part of the stores, were
taken and carried into San Francisco. This seed was among
their provision stores, and a small quantity was brought
to Alton, Illinois, by Dr. [Benjamin Franklin] Edwards,
and grown by Mr. John H. Lea, a careful horticulturist
of that place. The plant presented grew in Cincinnati last
summer. Mr. Wilder read a statement from Mr. Teschemaker
[Teschemacher, of Boston], which describes this new plant
as follows: ‘Shrub erect, pubescent, native of the East Indies,
Amboyna, Japan, &c. The seeds are good to eat, and when
young, very delicate.””

Note: Since the New England Farmer is published in
Boston, Massachusetts, the State Board of Agriculture is
probably the board for Massachusetts.

421. New England Farmer. 1853. United States Agricultural
Society. 5(3):135. March.

* Summary: “The First Annual Meeting of the United States
Agricultural Society was holden at Washington [DC], on the
2d of February 1853, at 10 o’clock, in the Lecture Room of
the Smithsonian Institution.”

“Prof. Mapes, of New Jersey presented specimens of the
Japan pea, an account of which we have recently given, as it
was presented at the State Board of Agriculture, on the 25th
January.”

422. Magazine of Horticulture, Botany, and All Useful
Discoveries and Improvements in Rural Affairs (Boston).
1853. Art. II. Massachusetts Horticultural Society. 19:186-
89. April.
e Summary: Page 188: Jan. 22. “Dr. Wight read a letter from
Mr. A.H. Ernst, accompanied with seeds of the Japan peas;
and also a note from Mr. Teschemacher, upon the same. The
Letters are as follows:—’My Dear Sir:—I herewith send for
your distribution amongst the members of the M.H. Society,
a small parcel of peas.

“The growth of the plant is peculiar, being of an upright
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and stiff form, somewhat branching; the leaves are large,
light green, and downy beneath; the blossom is small and of
a lilac color; seed pods numerous, small and wooly,—growing
in clusters over the entire plant, proving very productive.

“Its habit of growth is such as to fit it to withstand severe
storms; and, should it prove valuable as food for cattle, it
must commend itself to the agricultural community in field
culture.

“In its cultivation it evidently requires room, to give
the plant a full development for branching. Its bearing
properties are immense. Accompanying the seeds I send a
plant, to show its habits of growth and bearing properties. Its
origin is said to have been Japan. It was introduced into this
country, some two years since, by the agency of one of those
calamities which sometimes result in benefit to mankind.

“An American ship encountered a Japan vessel in
distress, and the crew were carried to San Francisco,
California. Amongst the stores which were transferred was
the ‘Japan pea,” a few of which found their way into the
hands of Dr. Edwards, of Alton, Illinois. He handed them
over to Mr. J.H. Ladd, a distinguished horticulturist, who
presented the produce to our society. Those now sent you
were grown in my grounds,—having fully matured in our
climate. Your climate may prove too severe.

“I have sent small packages of seed to kindred
associations, with the request that they may be placed in
careful hands. It is possible that it may not be anything new
with you. I would be thankful for any information you may
possess in reference to it.—Very respectfully, A.H. Ernst,
Spring Garden, Cincinnati, Ohio, Jan. 11th, 1853.”

“’The plant alluded to by Mr. Ernst is Cajanus bicolor
[sic], a native of East Indies, Amboyna, Japan, &c. Flower
small, interior yellow, vexillum purple; erect shrub;
pubescent; nearest in alliance to Lupinus. The seeds are
good to eat, and, when young, very delicate. On soaking the
round seeds for an hour, in moderately hot water, they take
exactly the form and appearance of the common white bean,
become quite tender, and have a pure and delicious nutty and
oily flavor. The whole plant, with the seed, is excellent for
fattening hogs and cattle.

“’There is one other species, Cajaanus flavus, common
in South America and the West Indies, where it is sometimes
used for a fence to sugar plantations. In Jamaica this species
is much used for feeding pigeons, and is there called the
Pigeon-pea. In Martinique the seed is much esteemed for the
table.

“’Being a tropical plant, it would hardly stand our
winters. Yet, from the observations of Mr. Ernst, it is not
improbable that our climate might admit of an annual harvest
of the seed, which seems to be so abundantly produced as
to make an experiment highly interesting.—Most truly yours,
J.E. Teschemacher, Boston, 19th Jan., 1853.””

Note: Mr. Teschemacher has confused the pigeon pea
with the soybean.
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423. Western Horticultural Review (Cincinnati, Ohio). 1853.
Transactions. The Cincinnati Horticultural Society. 3(7):328-
30. April.

» Summary: “Has kept up its regular meetings, which have
been of considerable interest, especially the discussions upon
different subjects connected with Horticulture. The Japan
Pea, which has been liberally distributed by Mr. Ernst and
has excited much interest among other societies, was again
brought upon the tables, and its excellent properties were
pressed upon the members. It should have room to grow, say
four feet each way, when it will be very productive. When
cooked, it was found to be savory, like the “Horticultural
Bean,” and in boiling, the skin separated so as to be readily
removed from the surface of the water. This plant
is recommended especially as a food for stock.
The members considered that Mr. Teschemacher’s
decision respecting it, as reported in the
proceedings of the Massachusetts Horticultural
Society, were not correct, and that it was not a
Cajanus, but a Phaseolus, as described in the pages
of this work, last year, by Mr. James Ward.”

424. Lea, John. 1853. Japan pea (Letter to the
editor). Western Horticultural Review (Cincinnati,
Ohio) 3(8):389. May.
« Summary: “Dr. Warder:—When I introduced
the “Japan Pea” to the Horticultural Society of
this city, in November, 1851, I advised its being
planted about a foot apart in the row, and the
rows about two feet apart. Your last number of
the Horticultural Review (for April) recommends planting
“four feet each way.” This makes a great waste of ground,
and the error should be corrected. Perhaps eighteen inches
apart in rows two or three feet apart, is the proper distance.
I did not recommend this pea “as a food for stock,” but for
domestic winter use [as food]. As a pea for summer use, it is
not suitable. It requires the full length of our season to ripen,
and flourishes under great heat and drought. This “pea,” so
called—in fact a bean—is self-supported by a remarkably hard,
wood-like stem, about three feet high. It is very productive.”
John Lea, April 20, 1853.

425. Ohio Cultivator. 1853. Japan pea. 9(23):360. Dec. 1.

* Summary: “Among the new products which promise to
be profitable for western farmers, the Japan Pea deserves
special notice. It grows upon a strong, branching stem, some
three feet high, with numerous clusters of pods, containing
about three peas each, of the size of the common field pea.
An ordinary stem which we raised this season produced 276
pods; and we have reports of others producing much more
than this. Many farmers desire to raise field peas for stock
purposes, but are unable to grow them upon our rich lands,
to such the Japan Pea may prove valuable; it is also said
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to be good for table use, but of this we cannot speak from
experience. In taste it resembles a bean, rather than a pea.
Any one wishing to try the experiment of cultivating this
pea will be furnished with a dozen grains, while our stock
lasts, on sending us a fip or two stamps, to cover expense of
postage and paper. We shall publish an article on the mode of
culture, in due time.”

Note: The word “fip” refers to a “fippenny bit,” which
was a silver coin that circulated in the eastern U.S. before
1857 and was valued at about six cents.

426. Kitagawa, Morisada. 1853. Morisada manko [Mr.
Morisada’s book of comical illustrations without particular
thoughts]. Japan. [Jap]*

« Summary: This book contains an early reference to Kori-
dofu (dried-frozen tofu), and an illustration of a man selling
natto (nattd). He is squatting with a bowl in one hand
between two baskets of natto which are apparently connected
by a shoulder pole. In his right hand is a cup with a handle
on it, which he uses to scoop out the natto.

In T6fu no Hon [The Book of Tofu], by Abe and Tsuji
(1974, p. 8) is an illustration of a tofu street vendor taken
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from this book. It shows two types of shoulder poles and
attached carrying containers. The upper left one is from
the Edo / Tokyo area. The one actually on the man’s right
shoulder is from the Kyoto & Osaka area.

According to Saito (1985, p. 16) the book may also
mention and have an illustration of a walking street vendor
selling tofu. The author was born in 1810. The book may
have a second title, Ruijd kinsei flizoku-shi.

427. Report of the Commissioner of Patents, Agriculture.
1853. Acknowledgment of seeds received from the
gentlemen named below: p. 448. For the year 1852.

« Summary: “A.H. Ernst, esq., of Cincinnati, Japan peas.”
Ernst is listed simply among seven men from various states
who sent seeds to the Patent Office. No more is said about
Ernst or his seeds.

Note 1. This is the earliest document seen (April 2007)
concerning soybeans in Ohio (one of two documents).

Note 2. This is the earliest document seen (March 2011)
concerning soybeans in Washington, DC, where the office
of the Commissioner of Patents was located (one of two
documents). This document contains the earliest date seen
for soybeans in Washington, DC (1852).

Note 2. This is the earliest document seen (June 2007)
concerning the work of the U.S. Patent Office (forerunner of
the U.S. Department of Agriculture) with soybeans. Address:
Cincinnati, Ohio.

428. T.E.W. [Wetmore, T.E.]. 1854. The Japan pea. Moore’s
Rural New-Yorker 5(3):22. Jan. 21.

» Summary: “I received last spring a few seeds for trial—
planted them as early as the nature of the ground would
admit. They came up well and made a stout growth. Being of
an upright, bushy growth, in my ignorance of them, I planted
and permitted them to grow too thickly.—They have large,
bean-like leaves, small, axillary, inconspicuous flowers—
which appeared so late that but a very small portion matured
seed sufficiently to plant again. The plants were crowded
with short, downy pods—one plant, standing somewhat apart,
having over 200 well formed pods, whilst the least in the
thickest part of the drill had 65. I see in the journal of the
New York State Agric. Society, those who have reported their
success to the secretary, speak of its great prolificness. From
this fact, if it can be sufficiently acclimated, it would seem to
bid fair to be an important addition to our leguminous crops.
But there is another drawback which would debar its general
cultivation as a field crop. Its stems are quite large and hard
as wood, so that to harvest a field of Japan Peas would be
about as easy as to harvest a field of brush.”

Note 1. This is the earliest document seen (March 2002)
concerning the harvesting of soy beans; they are difficult to
harvest. It is also the earliest document seen (April 2002)
that uses the word “harvest” as a verb in connection with
soybeans.

HISTORY OF SOY IN JAPAN 162

Note 2. This is the earliest document seen (March 2003)
concerning quantitative research conducted on soybeans.

Note: This is the earliest English-language document
seen (March 2003) that uses the word “trial” (or “trials”) in
connection with soybean research. Address: [Michigan].

429. New York Times. 1854. Latest intelligence: From
Washington. Feb. 24. p. 1.

* Summary: “Washington [DC], Thursday, Feb. 23... The
United States Agricultural Society met this morning... Prof.
Mapes exhibited some wheat and cress growing on the same
head.”

“In the evening, Prof. Mapes showed a model of an
improved sub-soil plow, invented by himself; and Dr.
Warden, of Ohio, distributed some Japan peas, and described
them.”

Letter (e-mail) from the Ohio Historical Society
(Columbus, Ohio). 2007. Jan. 12. “We are unable to find any
record of a Dr. Warden related to this topic in Ohio. We tried
various Cincinnati histories, as well as trying the Census,
but without a first name or some other context, we cannot go
much further.”

430. Observer (London). 1854. Public amusements: Japanese
exhibition. Feb. 26. p. 1.
» Summary: “The first direct importation from Japan is now
open for exhibition, at the Gallery of the Society of Painters
in Water Colours, 5A, Pall-mall East, until 15th March,
as the society requires the gallery for their paintings.—
Admittance, 15.

“Japan.—Some of the scarce, but noted Japan Soy
[sauce], has been forwarded amongst the curiosities now
on exhibition at 5, Pall-mall East. On the Continent it is
esteemed as far superior to that in general use.”

This announcement also appeared in the March 5
edition, p. 1.

431. Jones and Bonham. 1854. Sales by auction: This
evening.—150 framed and glazed prints,... (Ad). Times
(London). May 3. p. 15, col. 2.
« Summary: This company “(late George Jones and Son) will
sell by auction, at their great Rooms... superior property... 50
dozen sparkling Champagne, 35 baskets of the fine Japanese
soy [sauce], superior miscellaneous goods,...”

Note: “Japanese soy” refers to soy sauce made in Japan.
Address: [London].

432. American Agriculturist. 1854. Japan pea or bean.
13(11):120. Nov. 1. Note from George Haywood of New-
Rochelle, New York.

* Summary: “We have just received from Mr. George
Haywood of New-Rochelle, a stalk of this new pea, or, as we
should term it, bean, since it more resembles the latter. This
can be examined in our office, by those interested.
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“This stalk is about an inch in diameter at the bottom, is
about 2% feet high, with branches upon two sides only—east
and west, in the growing position. We counted on this one
stalk 308 pods, containing two and three beans in each, in
all somewhat over 700. Some others have raised twice this
number from one stalk. Mr. H. informs us that he planted
it in ordinary soil, well manured, in the latter part of June.
They should usually be planted much earlier.” Address:
New-Rochelle, New York.

433. Horticultural Review and Botanical Magazine
(Cincinnati, Ohio). 1854. U.S. Agricultural Society. 4(11-
12):571-72. Nov/Dec. New series.

» Summary: “The third annual session of this society was
held, on February 28th, 1845, in the Smithsonian Institution.
Twenty-six States were represented by accredited delegates
from the State and county societies, and a large number of
individual members of the Society was also present.”

“Dr. Warder distributed specimens of the Japan Pea
which was recommended as a valuable food for stock of
various kinds and especially adapted, as a fodder and grain
plant for the Southern States,...”

Note: Dr. Jno A. Warder of Cincinnati is one of the
editors of this periodical.

434. Ernst, A.H. 1854. The Japan pea. Report of the
Commissioner of Patents, Agriculture. p. 224-25. For the
year 1853.

* Summary: “The Japan Pea, in which so much interest has
been manifested in this country for a year or two past, from
its hardihood to resist drought and frost, together with its
enormous yield, appears to be highly worthy of the attention
of agriculturists.

“This plant is stated to be of Japan origin, having been
brought to San Francisco about three years since, and thence
into Illinois and Ohio. Its habit of growth is bushy, upright,
woody, and stiff, branching near the ground, and attaining a
height of three or four feet. The leaflets are large, resembling
those of an ordinary bean, occurring in sets of three, with
long quadrangular stems. The flowers, which are small and
white, but rather inconspicuous, sometimes having purple
centres, grow in thick clusters, nearly covering the principal
branches of the plant, are succeeded by downy pods, from an
inch to an inch and a half in length, each containing from one
to three compressed oval beans, when green, but unmarked,
and of a buff color, resembling peas when dry. The stalks
appear to be too woody for fodder in a dried state, though
they may be used as such, together with the large thick
leaves, when green. The excellency of the seed, at maturity,
when properly cooked, for winter food, both for man and
animals, has been fully tested, notwithstanding contradictory
statements have been made.

“This product will grow well on moderately fertile,
as well as on rich soils, and may be planted in the latitude
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of Washington [probably D.C.], one seed in a place, at the
distance of three feet apart, from the last of April to the first
of July. It seems to be well adapted to plant, as an after-crop,
on land which has been cultivated with early potatoes or
peas, or to supply the vacancies in a corn-field caused by
birds or worms.”

Note 1. This is the earliest English-language document
seen (April 2003) that uses the term “habit of growth” (or
“growth habit”) in connection with soybeans. Note that the
habit of growth was described as “bushy, upright, woody,
and stiff,...” rather than viny.

Note 2. This is the earliest document seen (Nov. 2002)
that uses the term “bushy” to describe the soybean plant.

Note 3. This is the earliest English-language document
seen (Aug. 2007) indicating that soybeans are a drought-
resistant plant. Address: Cincinnati, Hamilton County, Ohio.

435. Hakura, Yokyu? 1854. Y6shi roku [A record of small
provision]. Japan. Publisher unknown. 46 p. Written in
Kanbun (Chinese). Japanese summary by Kawakami 1978,
p. 156. [Jap]

» Summary: Mentions red miso (aka-miso), how to make a
type of miso soup called shi-yu or kuki-yu, and tofu. Hatcho
miso from Mikawa was recommended as red miso.

436. Report of the Commissioner of Patents, Agriculture.
1854. Preliminary remarks. p. v-vi. For the year 1853.

* Summary: “Among the foreign products which have been
more recently introduced and distributed, and which appear
to be adapted for profitable cultivation, we would instance...
peas from Japan... Among the products proposed to be
introduced from abroad, are rice and the soja bean of Japan,
the latter of which is used for making the celebrated ‘Soy
sauce.””

Note 1. The author apparently does not realize that the
“peas from Japan” and the “soja bean of Japan” are one and
the same plant.

Note 2. This is the 2nd earliest English-language
document seen (Feb. 2008) that uses the term “soja bean” (or
“soja beans”) to refer to the soybean.

Note 3. This is the 2nd earliest English-language
document seen (April 2012) that contains the term “soy
sauce” (without a hyphen).

437. Reports of the Committees of the Massachusetts
Horticultural Society. 1854. Report of the committee on
flowers: Awarding premiums for 1853. For the year 1853. p.
8-12. See p. 10.

* Summary: Under “Gratuities” (p. 9-10): “To J. Nugent, for
Japan pea plant,—$1.00.”

438. Simmonds, Peter Lund. 1854. The commercial products
of the vegetable kingdom, considered in their various uses to
man and their relation to the arts and manufactures; forming
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a practical treatise & handbook of reference for the colonist,
manufacturer, merchant, and consumer... London: T.F.A.
Day. xix + 668 p. See p. 313. Index. 23 cm.

* Summary: In the section on “Pulse” we read (p. 313).
“The well known sauce, Soy, is made in some parts of the
East, from a species of the Dolichos bean (Soja hispida),
which grows in China and Japan. In Java it is procured
from the Phaseolus radiatus. The beans are boiled soft,
with wheat or barley of equal quantities, and left for three
months to ferment; salt and water are then added, when the
liquor is pressed and strained. Good soy is agreeable when
a few years old; the Japan soy is superior to the Chinese.
Large quantities are shipped for England and America. The
Dolichos bean is much cultivated in Japan, where various
culinary articles are prepared from it; but the principal are a
sort of butter, termed mico, and a pickle called sooja.

“1,108 piculs of soy were shipped from Canton in 1844,
for London, British India, and Singapore. 100 jars, or about
50 gallons of soy, were received at Liverpool in 1850. The
price is about 6s. per gallon in the London market.”

One page earlier, the section on “Pulse” states (p. 312):
Of leguminous grains there are various species cultivated
and used by the Asiatics, as the Phaseolus Mungo [mung
bean], P. Max [soya bean], and P. radiatus [probably azuki
bean], which contains much alimentary matter; the earth-nut
(Arachis hypogaea), which buries its pods under ground after
flowering.”

“Captain H. Biggs [sic, Bigge], in a communication to
the Agri.-Hort Soc. [Agricultural & Horticultural Society] of
India, in 1845 [sic, Aug. 1844], states that of the esculents
a large white pea forms the staple of the trade of Shanghae
[Shanghai], or nearly so, to the astonishing amount of two
and a-half millions sterling. This he gives on the authority
of the Rev. Mr. Medhurst, of Shanghae, and Mr. Thoms [sic,
Thom], British Consul at Ningpo. These peas are ground in
a mill and then pressed, in a somewhat complicated, though,
as usual in China, a most efficient press, by means of wedges
driven under the outer parts of the framework with mallets.
The oil is used both for eating and burning, more for the
latter purpose, however, and the cake, like large Gloucester
cheese, or small grindstones in circular shape, is distributed
about China in every direction, both as food for pigs and
buffaloes, as also for manure.”

Note 1. The “large white pea” is clearly the soybean.

Note 2. This is the earliest document seen (Aug. 2001)
that uses the spelling “Shanghae.”

In the chapter titled “Oleaginous plants” we read (p.
512): “In Japan a kind of butter, called mijo, [sic, miso] is
obtained from a species of the Dolichos bean (Dolichos
soja).

Also discusses: Almonds and almond oil (p. 510, 533).
Wheat gluten (221, 234, 264). Hemp and hemp oil (p. 510).
Sesame or teel, sesame oil, black til, and gingelie oil (p. 511,
533-34). “The export of linseed and rapeseed cakes from
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Stettin” (p. 564).

Note 3. Peter L. Simmonds lived 1814-1897.

Note 4. This is the earliest English-language document
seen (July 2003) that uses the words “gingelie” or “teel” to
refer to “sesame.”

Note 5. This is the earliest English-language document
seen (Sept. 2006) that uses the word “Oleaginous” or the
term “Oleaginous plants” in connection with the soybean.
Oil derived from the soybean is also mentioned. Address:
England.

439. Montgaudry, Baron de. 1855. Compte rendu des
expériences faites pour 1’acclimatation des semences
importées en France par M. de Montigny [Report of
experiments made on the acclimatization of seeds imported
into France by Mr. de Montigny]. Bulletin de la Societe
d’Acclimatation 2(1):16-22. Jan. See p. 17, 20-22. [Fre]

» Summary: For years Mr. de Montigny has been

sending seeds and plants from China to the Society for
Acclimatization. When he last returned from China, in April
1854, Mr. de Montigny brought five varieties of seeds; a
portion of this collection was entrusted to the Society for
Acclimatization for experimentation.

Mr. Montgaudry was given responsibility by the Society
for Acclimatization for distributing these five varieties of
seeds to its members. These seeds were three varieties of
rice, a variety of green bean (Haricot) unknown in France,
alpist or canary-grass (Alpiste), giant maize / corn (Mais
géant), and two varieties of soybeans (Pois oléagineux,
literally “oil peas”) (p. 17).

The two varieties of soybeans are completely dissimilar.
One has small green seeds; the other has rather large yellow
seeds. These seeds are very precious and of the highest
usefulness for France. Every year, France is obliged to buy
from abroad more than 30 million francs worth of edible
oil, but during the years when the two types of rapeseed (les
Colzas et les Navettes) freeze or cannot produce because of
drought, some 60 to 80 million francs must leave the country
[to buy oil].

The two types of rapeseed only grow successfully on
choice land, which must be both light and rich in humus.
Generally, this quality of land comprises only a small
proportion of the total is almost all localities [in France]. The
soybean (Le Pois), however, is much less choosy about the
soils where it grows well: it prospers on all terrains. In the
valleys it grows wonderfully and on the mountains it gives
good crops (p. 20).

The soybeans brought back by M. de Montigny are
cultivated on a large scale in the fields of northern China.

It is principally in the provinces of Honan, Shantung, and
Shansi that one finds vast expanses covered with these
soybeans. The climate of these provinces is quite similar to
that of our own so-called ‘cold provinces.” In China there is a
large trade based on products obtained from these soybeans.
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The oil is used in many ways and is preferred to rapeseed
oil and colza oil (refined rapeseed oil). Although it has an
aftertaste of peas or beans, this is not as disagreeable as the
bitterness from rapeseed or colza oils. With the addition of a
little lard, it becomes similar in flavor to second-grade olive
oil.

Note 1. He was referring to unrefined, probably filtered
soy oil.

The residue left after expressing the oil is in the form
of cakes, which the Chinese use to fatten their livestock and
enrich their soil. These cakes are a powerful soil amendment
in the countryside.

Note 2. Webster’s Dictionary defines a soil amendment
as “a substance that aids plant growth indirectly by
improving the condition of the soil.”

In China, soybeans are transformed into both a food for
the poor and a seasoning highly regarded by the rich. For
the poor, the flour of these soybeans (la farine de ces Pois)
[i.e. ground soybeans] is used to prepare a paté resembling
that of fromage blanc (a fresh dairy cheese resembling cream
cheese; quark), known in France as fromage a la pie; it
[i.e., tofu] is sold in public places for a few cents (centimes)
a portion and cut into cakes by means of a brass wire
according to the customer’s wishes. Ordinarily the Chinese
fry their paté or cheese (fromage) [tofu] in the oil which also
comes from soybeans; this fried food is highly esteemed.

For the rich, a seasoning (assaisonnement) is prepared
which requires more care and culinary talent. The soybean
paté (La péate de Pois) [fermented tofu] is fermented after
having been seasoned with pepper, salt, powdered bay/
laurel leaves, powdered thyme, and other aromatics. During
the fermentation, the producer bastes the paté with soybean
oil (I’huile de Pois). After several days of fermentation, the
preparation is ready. This paté or cheese [fermented tofu]
becomes a very powerful digestive (aid to digestion) and an
aperitif, which no one can resist because it is extremely tasty.

“At Kaifeng in Honan, at Tsinan in Shantung, and at
T’aiyuan in Shanshi, the oil and cheese of soybeans are made
in huge amounts, and are consumed locally. But the city of
Ning-po, capital of Chekiang, is the center of production and
of shipping of various products made from soybeans. The
port of Ning-po is hard to reach in large vessels, but they can
stop at the island of Choushan, where there is a very good
port. Thousands of Chinese junks leave Ning-po and travel
along the coast of China with no cargo but the products
of soybeans, which they carry to all parts of the Celestial
Empire, to Japan, and to all countries where they are known.

Soybeans have produced seeds in France since 1854.
Their acclimatization is assured. Unfortunately we still have
only a small quantity of seed, but M. de Montigny, who must
return to China, will send the Society a large enough amount
so that this precious seed will soon be distributed to all parts
of France. This will be an eminent service rendered to the
nation.
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Mr. de Montigny had brought back a large quantity
of soybeans, but it was not going to be up to him (as early
as 1854) for this seed to be cultivated on a large scale on
French soil. Most of the supply was lost in Paris, for reasons
independent of all the zeal, all the planning by Mr. de
Montigny, who was not in control of the steps undertaken
by persons who appeared to offer to him all the warranties
and from whom he could not anticipate the odd way (fagon
singuliére) of using such precious seeds (p. 22).

Note 3. Monsignor Louis C.N.M. de Montigny, bearer of
the seeds, was born at Hamburg of French parents in 1895.
In 1843 he went to China and in 1847 he was appointed
Consular Agent at the port of Shanghai, where he stayed,
with promotions, until 1895. There he rendered great
services to natural science and horticulture by introducing
into France useful Chinese plants and animals, via the
Society for Acclimatization (Bretschneider 1898, p. 536).

Note 4. The Baron of Montgaudry, author of this article,
was the nephew of Comte Georges-Louis Leclerc de Buffon
(1707-1788), a French naturalist who held the prestigious
position of superintendent of the Royal Garden (Jardin du
Roi/Roy, Jardin des Plantes) in Paris and was on the cabinet
of the Natural History Museum. According to Paillieux
(1880, p. 561) starting in 1739, French missionaries in China
sent Buffon specimens and seeds of the most important
plants in that country. Soybeans were probably received and
planted by 1739 or 1740, and definitely by 1779. Buffon was
a contemporary and ardent opponent of Linnaeus. He must
have been disappointed when, in 1744, Louis XV issued
the order that the Linnaean system was to be adopted in the
future. Buffon was the author of the superbly illustrated
Histoire Naturelle (1749-1804) in 44 volumes, some of them
published posthumously.

Note 5. This is the earliest document seen (Feb.

2001) concerning soybeans in France, or the cultivation of
soybeans in France.

Note 6. This is also the earliest document seen (June
2001) describing the work of the Society for Acclimatization
in France with soybeans.

Note 7. This is the 3rd earliest French-language
document seen (April 2013) that mentions tofu. It is also the
earliest French-language document seen (April 2013) that
compares to the particular French cheese named fromage a la
pie (quark in German).

Note 8. This is the earliest French-language document
seen (April 2012) uses the term pois oléagineux to refer to
the soybean.

Note 9. This is the earliest Western-language, or French-
language, document seen (Sept. 2006) that mentions soy
oil, which it calls I’huile de Pois [oléagineux]. This is also
the earliest document seen (April 2002) concerning the
etymology of soy oil.

Note 10. This is the earliest Western-language document
seen (Nov. 2012) that mentions fermented tofu, which it calls
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La pate de Pois.

Note 11. This is also the earliest document seen in the
Western World that mentions an industrial (non-food) use of
soybeans (as a fertilizer for the soil).

Note 12. This is the earliest document seen (May 2005)
that mentions flavor problems with soy—in this case, soybean
oil.

Note 13. This is the earliest document seen (June 2007)
that mentions the use of junks (or barges or boats) or water to
transport soybeans or soy products within a country (China).

Note 14. This is the earliest French-language document
seen (Nov. 2013) that mentions soy flour, which it calls la
farine de ces Pois. Address: French Consul at Shanghai and
Ning-po, China.

440. Bartlett, Levi. 1855. The Japan and Oregon peas—rape.
Granite Farmer (Manchester, New Hampshire). Vol. 6. No.
7. Feb. 17.

» Summary: “The last Patent Office Report contains a notice
of the Japan pea, by A.H. Ernst of Cincinnati, O [Ohio]. As
also, a very flattering account of the Oregon Pea, by A.B.
Rozell of Tennessee. The glowing account given of this pea,
by Mr. R. will be read by thousands of farmers, here at the
north, and doubtless many of them will be anxious to obtain
seed, even at very high prices. In Tennessee and Ohio, these
peas may be fully entitled to all the praise they have received
in the P.O. Report. But in New Hampshire they are of no
more agricultural value, than the cotton plant or the sugar-
cane.

“Last spring we received from the Patent Office a
package of each kind, accompanied by a printed circular,
stating their good properties, manner of cultivation, &c.

“The two kinds were planted on the 12th of May [1854],
in a warm, deep, loamy soil, and well sheltered from rains.
They were frequently hoed; and about the 20th of September,
they had grown some three feet in height. The Japan pea
produced many clusters of short, hairy pods, from an inch
to an inch and a half in length, each containing from one to
three compressed oval beans... We think that but a few if any
of the seeds of the Japan pea matured sufficiently to vegetate.
Very similar results attended the cultivation of both kinds
in western New York, and Michigan, as we learned by the
Rural New Yorker...

“Accompanying the pea, we received a paper of Rape
seed, (a plant of the cabbage tribe) with a printed circular,
giving the method of cultivation, use, &c. of the plant and
seed.” There follows a long description of his successful trial
and high evaluation of the rape. “The seed is distributed in
small packages from the Patent Office...” “When rape seed
is exhausted of its oil, it comes from the press in the form of
hard (rape) cakes, which crushed to powder, forms a valuable
manure,...”

“[We distributed scored of packages of the peas referred
to, and requested our friends to experiment with them in
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various ways. The result in no case was favorable, and
we readily came to the same conclusion expressed by Mr.
Bartlett.—Ed.]”

Note 1. This is the earliest document seen (July 2011)
concerning soybeans in New Hampshire, or the cultivation
of soybeans in New Hampshire. This document contains the
earliest date seen for soybeans in New Hampshire, or the
cultivation of soybeans in New Hampshire (12 May 1854).

Note 2. This may be the earliest document seen (Aug.
2011) concerning soybeans in Tennessee, or the cultivation
of soybeans in Tennessee, but this is not completely clear.

Note 3. Piper (1914, p. 551) states that an early name
for the mung bean in the USA was the “Oregon pea under
the erroneous idea that it came from that region.” Address:
Warner, New Hampshire.

441. Browne, D.J. 1855. Report on the seeds and cuttings
recently introduced into the United States. Preliminary
remarks. Report of the Commissioner of Patents, Agriculture.
p. x-xxxv. For the year 1854. See p. xv.

* Summary: “Japan pea, also described in last year’s report,
and has been since cultivated with remarkable success.

*“Soja bean, (Soja hispida) procured by the Japan
Expedition [of Commodore Perry]; two varieties, the ‘White’
and the ‘Red-seeded,’ both of which are employed by the
Japanese for making soy, a kind of black sauce, prepared
with the seeds of this plant, wheaten flour, salt, and water.
This ‘soy,” or ‘soja,” which is preferred to the Kitjap of the
Chinese, is used in almost all their dishes instead of common
salt. The soy may be made as follows:

“Take a gallon of beans of this plant and boil them until
soft; add bruised wheat, one gallon; keep in a warm place for
twenty-four hours; then add common salt, one gill ['2 cup],
and water, two gallons; and put the whole into a stone jar,
and keep it tightly closed for two or three months, frequently
shaking it; and then press out the liquor for use.

“The seeds of this plant only require to be sown in a
warm, sheltered situation at the time of planting Indian corn,
and cultivated as any garden bean.”

Note 1. The author of this report apparently did not
realize that the Japan Pea and the Soja Bean are one and the
same plant. Note 2. This is the earliest American document
seen (Jan. 2003) that uses the term “Soja hispida” to refer to
the soybean.

Note 3. The “Japan Expedition” refers to that led by the
American Commodore Matthew Calbraith Perry (lived 1794-
1858).

Note 4. Piper and Morse (1923, p. 40) state concerning
the Perry Expedition to Japan in 1854: “The Mammoth may
well be the ‘white-seeded’ soja bean obtained by the Perry
expedition. The ‘red-seeded soja bean’ was, probably, the
adsuki bean (Phaseolus angularis), as no red-seeded soybean
is known.” If this were an adzuki bean, this would be the
earliest document seen (March. 2003) concerning azuki in
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the United States.

Note 5. This is the earliest English-language document
seen (April 2012) that uses the term “Kitjap” to refer to
Chinese soy sauce.” Observe the similarity between the
words “Kitjap” and “Ketchup”—suggesting that the word
“ketchup” may have a Chinese origin.

Note 6. Also discusses: White quinoa (Chenopodium
quinoa, p. xiii-xiv). White Lupine (Lupinus albus, from
southern Spain and Germany, xv-xvi). Yellow Lupine
(Lupinus luteus, from Germany, p. xvi). Chinese yam
(Dioscorea batatas, from China but more recently from
France, p. xvii).

Note 6. This is the earliest document seen (Jan. 2005)
that mentions quinoa in the USA. Address: United States
Patent Office, Washington, DC.

442. Country Gentleman (Albany, New York). 1855. Japan
and Oregon peas (Abstract). 5(10):151. March 8. Whole No.
114.
* Summary: A short summary of an article by Levi Bartlett
in the Granite Farmer. “Levi Bartlett gives it as his opinion,
in the Granite Farmer, founded on experiments, that while
in Tennessee and Ohio, these peas may be entitled to all the
praise they have received, in New-Hampshire they are of no
more value than the cotton plant or sugar cane.”

Note: This periodical is published in Albany, New York.
Address: New Hampshire.

443. J.W. 1855. Japan peas. Country Gentleman 5(12):184.
March 22.
* Summary: “Will you please inform me in regard to the use
of the Japan pea and its cultivation.”

Will some of our correspondents please answer?
Address: [New York? Journal published in Albany, New
York].

444. T.V.P. [T.V. Peticolas]. 1855. Japan pea. Country
Gentleman 5(15):232. April 12. Whole No. 119. Also
published in The Cultivator 3(5):159. May. Series 3.
e Summary: “... on the subject of the Japan Pea, or rather
Bean. I have cultivated it for the last three years, and
have disseminated it from Canada to Texas. It produces
abundantly in common corn ground, planted six inches apart
in the row, and the rows from 18 inches to two feet apart—
wide enough to hoe or use a small cultivator. When eaten
a few times they are pleasant enough, but have very little
flavor—better when mixed with other beans. Before cooking,
they must be soaked at least twenty-four hours. They are
inconvenient to use green, being so difficult to hull. Chickens
are very fond of them, and hogs devour them with great
gusto. I think they would do for a field crop sown broadcast
in good soil.”

Note 1. This is the earliest document seen (Oct. 2012)
concerning soybeans in Canada or in Texas. This document
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contains the earliest date seen for soybeans in Canada or
Texas (April 1855). These soybeans may well have been
grown in Canada and/or in Texas, but we cannot be certain of
that.

Note 2. This is the 2nd earliest English-language
document seen (June 2009) that mentions green vegetable
soybeans; it notes “They are inconvenient to use green, being
so difficult to hull.”

Note 3. This is the earliest document seen (Oct. 2003)
that uses the word “cultivator” in connection with soybean
production.

Note 4. This is the earliest document seen (July 2002)
concerning the feeding of soybeans or soy products to
chickens in the United States.

Note 5. Letter from Ted Hymowitz. 1994. May 18. He
says this man’s full name is T.V. Peticolas. He probably
received his soybean seeds from A.H. Ernst. His evaluation
of soybeans as a potential new crop was amazingly astute
(Hymowitz 1987, p. 31). Address: Mount Carmel, [Clermont
Co.], Ohio.

445. Worthington, T. 1855. [Japan peas]. Letters and Reports
of the Agricultural Division of the Patent Office, 1839-60.
Vol. 7. p. 211-12. May 22.

« Summary: “I heard the other day in Cinti [Cincinnati?]
that your department had sent there for Japan peas. Enclosed
is a specimen of some raised of me last summer producing
50 bushels to the acre when corn [illegible word] them?
brought? but 10 bushels. I never knew any thing stand the
drowth [drought] so well and they are valuable for stock but
I have not been able to cook them so as to acceptable for
human food. They may be planted successfully till the 20th
of June...

“... I derived? & can forward at once four or five gallons
of Japan peas and will take in return such useful seeds for
this? latitude and season? as you may have yet on hand.

“... I should like to have samples of... the Soja [Foja?,
Foya?] bean of Japan.”

Note: The author apparently does not realize that the
Japan pea which he has is the same as the Soy bean of Japan,
which he is requesting. Question marks and blanks indicate
illegible handwritten text.

First cited by Graff 1949. Address: Logan, Hocking Co.
Ohio.

446. T.V.P. 1855. Japan pea. Cultivator (The) 3(5):159. May.
Third Series.

» Summary: Reprinted from The Country Gentleman.

1855. April 12. p. 32. “... on the subject of the Japan Pea,

or rather Bean. I have cultivated it for the last three years,
and have disseminated it from Canada to Texas. It produces
abundantly in common corn ground, planted six inches apart
in the row, and the rows from 18 inches to two feet apart—
wide enough to hoe or use a small cultivator. When eaten
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a few times they are pleasant enough, but have very little
flavor—better when mixed with other beans. Before cooking,
they must be soaked at least twenty-four hours. They are
inconvenient to use green, being so difficult to hull. Chickens
are very fond of them, and hogs devour them with great
gusto. I think they would do for a field crop sown broadcast
in good soil.” Address: Mount Carmel, Ohio.

447. Pittsfield Sun (Massachusetts). 1855. The farm of
General Worthington near Chillicothe... 56(2866):1. Aug. 23.
« Summary: “... contains seven or eight hundred acres of

the best land in the garden of Ohio, well supplied with the
purest water, and adorned with magnificent groves of forest
trees... Figs from the land of Smyrna, frijoles from the plains
of Mexico, and peas from Japan [Japan peas], flourish in his
garden.”

448. Munch, Frederick. 1855. [Japan peas]. Letters and
Reports of the Agricultural Division of the Patent Office,
1839-60. Vol. 7. p. 1228-29. Nov. 25.

* Summary: “The Japan pea is one of the finest looking
vegetables in the garden, grows prolific [sic], bears well, is
not injured by insects, & requires but moderate attention; our
season is just long enough to have it fully matured.”

Note 1. This is the earliest document seen (June 2011)
concerning soybeans in Missouri, or the cultivation of
soybeans in Missouri. This document contains the earliest
date seen for soybeans in Missouri, or the cultivation of
soybeans in Missouri (Nov. 1855). First cited by Graft 1949.

Note 2. This is the earliest document seen (Aug. 2001)
that mentions insects in connection with soybeans. Address:
Marthasville, Warren County, Missouri.

449. Browne, D.J. 1855. Agricultural operations of the
United States Patent Office. American Institute of the City of
New York, Transactions p. 587-632. For the year 1854.

« Summary: In the section on “Legumes” (p. 596) we read
(p- 598): “Japan pea, also described in last year’s report, and
has been since cultivated with remarkable success.

“Soja bean (soja hispida), procured by the Japan
expedition; two varieties, the ‘white’ and the ‘red-seeded,’
both of which are employed by the Japanese for making soy
[sauce], a kind of black sauce, prepared with the seeds of this
plant, wheat flour, salt and water. This ‘soy,” or ‘soja,” which
is preferred to the kitjap [ketjap, kecap] of the Chinese, is
used in almost all their dishes instead of common salt. The
soy may be made as follows: take a gallon of the beans of
this plant and boil them until soft, add bruised wheat one
gallon; keep them in a warm place for twenty-four hours,
then add common salt one gill, and water two gallons, and
put the whole into a stone jar and keep it tightly closed for
two or three months, frequently shaking it, and then press out
the liquor for use. The seeds of this plant, to be cultivated,
only require to be sown in a warm sheltered situation, at the
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time of planting Indian corn, and cultivated as any garden
bean.” Address: Philadelphia, Pennsylvania.

450. Danforth, John. 1855. The Japan pea. Report of the
Commissioner of Patents, Agriculture. p. 194. For the year
1854.

* Summary: “Last May, I planted four Japan peas, from
which I raised, in number, thirteen hundred and seventy-six
[1376], measuring about a pint. As this plant appears to be
well adapted to our climate, I have reserved my peas for
planting next year.”

Note: This is the earliest document seen (March 2011)
concerning soybeans in Connecticut, or the cultivation of
soybeans in Connecticut. This document contains the earliest
date seen for soybeans in Connecticut, or the cultivation of
soybeans in Connecticut (May 1854). Address: New London,
New London County, Connecticut.

451. Hildreth, Richard. 1855. Japan as it was and is.

Boston, Massachusetts: Phillips, Sampson and Co.; New
York: J.C. Derby. xii + 576 p. Folded map. Index. 21 cm.
Facsimile edition reprinted in 1973 by Scholarly Resources
(Wilmington, Delaware).

» Summary: Richard Hildreth (lived 1807-1865) never
traveled to Japan, but he read widely from the writings of
those who did. He summarizes them and quotes them in this
book, which is basically a history (in chronological order, by
the date of Hildreth’s source).

In Chapter 32 (1690-1692), in the section on tea, the
following quotation (probably from Engelbert Kaempfer)
appears (p. 312): “”The common sauce for these and other
dishes is a little soy [sauce], as they call it, mixed with saki
[sake], or the beer of the country.””

In Chapter 39 (1775-76), in the section on imports
and exports, the following summary appears (from C.P.
Thunberg) (p. 390-91): “The chief articles of export were
copper, camphor and lackered [sic, lacquered] goods;
porcelain, rice, saki, soy,* were also exported” (Footnote:
*”This sauce, used in great quantities in Japan and exported
to Batavia by the Dutch, whence it has become known
throughout the East Indies and also in Europe, is made from
the soy bean (Dolichos Soia) [sic], extensively used by the
Japanese in the making of soup [sic]. The soy is prepared
as follows: the beans are boiled until they become rather
soft, when an equal quantity of pounded barley or wheat is
added. These ingredients being mixed, the compound is set
away for twenty-four hours in a warm place to ferment. An
equal quality of salt is than added, and twice and a half as
much water. It is stirred several times a day for several days,
and then stands well covered for two or three months, when
the liquid portion is decanted, strained, and put in wooden
casks. It is of a brown color, improves with age, but varies
in quality, according to the province where it is made. The
Dutch of Deshima cork up the better qualities in glass [sic,
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porcelain] bottles, boiling the liquor first in an iron kettle, to
prevent fermentation, by which it is liable to be spoiled).”
Address: Author, Boston, Massachusetts.

452. Miquel, Friedrich Anton Wilhelm. 1855. Flora van
Nederlandsch Indie (Flora Indiac Batavae) [Flora of the
Netherlands Indies. Vol. I, part 1]. Amsterdam and Utrecht:
C.G. van der Post. 1116 p. See p. 196-97 (Phaseolus species)
and p. 221-24 (Glycine and Soya species). [9 ref. Dut]

* Summary: Miquel’s Soya species include: 1. Soya hispida
Moench, 2. Soya Wightii Grah. (named Glycine javanica by
Linnaeus and Soya javanica by Grah.), 3. Soya angustifolia
Migq. 4. Soya hamata Migq.

Glycine species include: 1. Glycine labialis Linn., 2.
Glycine mollis Wight et Arn.

Note: This is the earliest document seen that mentions
Soya angustifolia.

According to Merrill (1917), Miquel (p. 197) named
a narrow-leafed form from Java Phaseolus radiatus. He
erroneously thought it was the soybean. Note: It may have
been the azuki bean.

Miquel was born on 24 Oct. 1811 at Neuenhaus,
Germany, and died on 23 Jan. 1871 at Utrecht, Netherlands.
A botanist, he was the son of a country physician. His
University studies and subsequent academic career took
place in the Netherlands. “Trained as a physician at the
University of Groningen, Miguel specialized in botany
and was director of the Rotterdam botanic garden (1835-
1846), professor of botany at Amsterdam (1846-1859) and
at Utrecht (1859-1871), and director of the Rijksherbarium
at Leiden (1862-1871). His numerous (296 items in his
bibliography) botanical publications deal mainly with the
floras of the former Netherlands East Indies, Surinam, and
Japan... Miguel was also the founder of the University of
Utrecht herbarium.”

An illustration (see above) facing the title pages shows a
portrait of Georgius Everhardus Rumphius, blind and white-
haired in his old age, holding a branch on a table.

Also discusses: Psophocarpus tetragonolobus [winged
bean] (p. 181). Address: Hoogleeraar in de Plantenkunde te
Amsterdam.

453. Pratt, S.D. 1855. The Japan pea. Report of the
Commissioner of Patents, Agriculture. p. 194. For the year
1854.

» Summary: “The Japan peas sent to me last spring, eight

in number, were planted on the 3rd day of June. The ground
was made mellow with a hoe, and the peas were planted
about one foot apart, like garden beans. Six of them came up
within a week and presented a thrifty, vigorous appearance.
The season was the dryest [sic] within the recollection of our
oldest inhabitants; and when the garden plants were drooping
and wilting from excessive drought, they retained a fresh,
healthy appearance.

HISTORY OF SOY IN JAPAN 169

“These peas were planted so late that they did not mature
before the last of October, after several frosts, and two or
three of the plants were broken down by accident; but with
all these things against me, I harvested about half a pint,
which will be distributed among farmers in this vicinity who
may be desirous to cultivate them. The plant in its growth
was not troubled with insects, and the downy covering of the
pods will prevent the fly or bug from inserting its ovipositor
into the green pea, and leaving there a rudimentary bug to
revel on the farmer’s toil and blast his hopes. The pea should
be planted at least two feet apart, about the time of corn-
planting. That they can be successfully cultivated in Central
New York there is no doubt.” Address: Pompey, Onondaga
County, New York.

454. Victor, T. 1855. The Japan pea. Report of the
Commissioner of Patents, Agriculture. p. 194. For the year
1854.

* Summary: “In the latter part of April last, I planted six
Japan peas, from which, notwithstanding the unfavorableness
of the season, I raised seven hundred and twenty-six [726]

in number, or about one hundred and twenty [120] to one.”
Address: City and County of New York.

455. Champley, G. 1856. [Japan peas]. Letters and Reports
of the Agricultural Division of the Patent Office, 1839-60.
Vol. 10. p. 45-46. Jan. 7.
* Summary: “I should be highly gratified if you will forward
me a few seeds of The ‘Japan pea,” The Chinese Sugar-Cane
[sorghum] & any other suitable for the extremely rich soil of
the Prairie.”

Note 1. This is the earliest document seen (Oct. 2012)
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concerning soybeans in connection with (but not yet in)
Indiana. Presumably, the Patent Office sent him the soybeans
he requested. First cited by Graff 1949.

Note 2. As of 1 Nov. 2000 directory assistance has no
phone listings for anyone with the surname “Champley”
in Oxford, Indiana, or in Benton County, Indiana, or in the
surrounding area. Address: Oxford, Benton Co., Indiana.

456. Donohue, John. 1856. [Japan peas]. Letters and Reports
of the Agricultural Division of the Patent Office, 1839-60.
Vol. 10. p. 751. Feb. 14.

« Summary: “M. Brown Esq: Sir I received? from you last
spring 28 Jappan [sic, Japan] pea 26 of them came up, and
from our pea I counted 2000 and I think that they [illegible
word] 1500—I had some of them cooked and found them to
be the [illegible word] pea I’ve eat.”

Note: This is the earliest document seen (May 2011)
concerning soybeans in Maryland, or the cultivation of
soybeans in Maryland. This document contains the earliest
date seen for soybeans in Maryland, or the cultivation of
soybeans in Maryland (spring 1855). First cited by Graff
1949. The name of the author’s town is difficult to read. It
also looks like Hardigran. Address: Havre de Grace, Harford
Co., Maryland.

457. Herndon, Jno. B. 1856. [Japan peas]. Letters and
Reports of the Agricultural Division of the Patent Office,
1839-60. Vol. 10. p. 779-80. Feb. 14.
* Summary: The writer encloses a newspaper clipping titled
“The Japan Pea,” which he wrote on 1 Nov. 1855 to the
editors of the Louisville Bulletin (which see), accompanied
by these words: “Please accept the enclosed Statement: any
use you may make of it in your Agricultural Report will be
agreeable to me.”

First cited by Graff 1949. Address: Mayslick, Kentucky.

458. F.D. 1856. Japan pea. Country Gentleman 7(9):144.
Feb. 28. Reprinted in Cultivator, Series 3, 3:125-26. April.
* Summary: “Perhaps you or some of your many
correspondents, can inform me whether any reliable
experiments have been made with the Japan pea, to
determine its value as a food for stock? Hogs seem to be
very fond of it, and I observe cattle eat the hulls with a good
relish, but how far it possesses any value as a nutritious
and economical food for any kind of stock, is the question I
shall be glad to have answered. It is easy of cultivation, very
prolific, and from the density of its shade, keeps the ground
clean of weeds, advantages which would render it a desirable
plant to the farmer provided it contains the elements of a
good food for stock.”

Note: This is the earliest document seen (August 2001)
that mentions soybeans in connection with weed control.
Address: New Richmond, Ohio.
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459. Thorburn (J.M.) & Co. 1856. Classified ad:
Agricultural-New Chinese or Japan potato (Dioscorea
Batatas). New York Times. March 8. p. 3.

* Summary: “Just received, a few thousand in prime
condition, of this new esculent. Price $3 per dozen or $20
per 100. Printed description, with directions for its culture,
furnished to purchasers and other applicants.

“Also, new Annual Chinese Sugar Cane, Japan Peas,
new Orange Water mellon, Oregon Peas [mung beans], &c.,
&ec.,...”

Note 1. This ad also appeared in the March 10 and 11 (p.
3) issues of this newspaper.

Note 2. Dioscorea batatas, which is now more widely
known by the scientific name Dioscorea opposita, is called
either nagaimo or yamaimo in Japanese, depending on the
root shape. In Chinese it is known as huai shan, shan yao,
or hua shan yao. In English it is known as Chinese yam,
Japanese mountain yam, or glutinous yam. Grated nagaimo
is known as tororo, which is a key ingredient in the Japanese
cold noodle dish tororo udon. Jinenjo (wild glutinous yam) is
another variety of Japanese yam that is used as a topping in
soba noodles. Address: No. 15 John-st. [New York City, New
York].

460. Danforth, John. 1856. [Japan peas]. Letters and Reports
of the Agricultural Division of the Patent Office, 1839-60.
Vol. 11. p. 7-72. March 18.
* Summary: “Hon. Charles Mason, Patent Office,
Washington [DC]J: I learn from a Gentelman [sic] in
Kentucky that you have not got any of the Japan Peas in
your office at Washington. If this is true I will send you
a small lot. Say one pint or a quart. I have had over forty
applications for those peas this season and have furnished
the all with [sic] a few, by mail without price pay or reward,
requesting them to make their? Report & Return to the office
at Washington.”

Note: First cited by Graff 1949. Address: New London,
Connecticut.

461. F.D. 1856. Inquiries and answers: Japan pea. Cultivator
(The) 4(4):125-26. April. Third Series.

» Summary: First printed in Country Gentleman, 28 Feb.
1856, p. 144—which see. Address: New Richmond, Ohio.

462. Wyche, John J. 1856. [Japan peas]. Letters and Reports
of the Agricultural Division of the Patent Office, 1839-60.
Vol. 11. p. 641-42. May 31.

« Summary: This handwritten, faded letter is hard to read.
“Accompanying (?) this you will (?) receive a lot of Japan
Peas, which it is not too late to distribute in the South to
which indeed it is better adapted than to the North. In return
for the multiplied favors received from your Department |
hope this fall (?) to be able to send (?) a number of new (?)
seeds I have now under cultivation...”
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Note: This is the earliest document seen (April 2012)
concerning soybeans in North Carolina, and (probably) the
cultivation of soybeans in North Carolina. This document
contains the earliest date seen for soybeans in North Carolina
(May 1856). Henderson is a city in the north central part of
the state. The population in 1980 was about 13,500. First
cited by Graff 1949. Address: Henderson [ Vance County],
North Carolina.

463. Richmond Daily Whig (Virginia). 1856. The Japan pea.
Dec. 27. p. 3, col. 1.

* Summary: “The Japan pea is much recommended by Mr.
Thomas Maslin, of Moorefield, Hardy county, Virginia. He
says that from six Japanese peas sent to him in 1854, which
were not cultivated in a way to give much hope of success,
the product first season was 7,350, or an average of 1,225

to each stalk. The next year he planted two ounces of the
beans, many of which were destroyed in their growth by the
cut-worm, but the product was about five bushels, after the
family had used what had been wanted in the green state. He
further remarks:

“They grow up in a stiff stalk about the size of a man’s
finger, and throw out branches from the ground up, and every
branch is completely covered with pods, which contain three
or four peas, and form a bush nearly as large as a flour barrel.
When green, they are about the size and shape of a corn
bean. I counted some stalks this fall that had 2,500 to 3,000
peas, and have seen as much as one hundred pods upon
branches not a foot long. I have no doubt that they will yield
five times as much per acre as any other grain or vegetable
I have ever seen. They are fine for table use, either green or
dry, but particularly so when dry, and have no doubt but they
will be valuable for stock, as my fowls and the rats eat them
in preference to corn.”

Note 1. This is the earliest document seen (Sept. 2011)
that clearly refers to soybeans in Virginia, or the cultivation
of soybeans in Virginia. This document contains the earliest
date seen for soybeans in Virginia (1854), or the cultivation
of soybeans in Virginia (1855 or before). The source of these
soybeans is unknown.

Note 2. This is the earliest document seen (Feb. 2000)
that uses the term Japanese peas (or Japanese pea) to refer to
soybeans.

464. L. 1856. Japan peas. Cultivator (The) 4:376. Dec. Third
Series.

» Summary: The writer asks how to cultivate the Japan peas
that he received from the Patent Office. “The Japan pea is

a bushy, upright plant, growing 3 or more feet in height,

and branching near the ground. To secure large and showy
plants, the seed should be planted one in a hill at a distance
of about 3 feet. It will not probably ripen its seed as far north
as Ulster, but if it does, you may cook it for your own use, if
fond of peas, or feed it to your pigs.” Address: Ulster County,
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New York.

465. Adams, James O. ed. 1856. Experiments with foreign
seeds. Transactions of the New Hampshire State Agricultural
Society p. 351-57. For the year 1855. See p. 353.

* Summary: “The Japan Pea is very prolific, yielding by

the hundred fold. The pea, however, is very small, and not
superior to our common varieties. They will be serviceable
for sheep.”

Levi Bartlett, Esq., of Warner [New Hampshire] is
mentioned on p. 357 as one of two gentlemen who have
furnished reports of their success in experiments with
these seeds. Address: Secretary of the State Society, New
Hampshire.

466. Annalen der Landwirtschaft in den koniglich-
preussischen Staaten. 1856. Bericht des General-Garten-
Directors Lenné ueber die Resultateder Anbau-Versuche mit
den von dem Koeniglichen Landes-Oekonomie-Collegium
vertheilten oder anderweitig begozenen Saemerien [Report
of the General Garden Director of Lenné on the results of
cultivation trials using seeds sent by the Royal Landes-
Ockonomie- Collegium or obtained in other ways].
14(27):107-167. See p. 107-08, 135. [Ger]

» Summary: The Ist section titled “Oilseeds” (Hilsenfriichte,
p. 107-08) mentions: “Japan Pea. Soja hispida’ and White
beans from China.” Both were obtained from the Patent
Office in Washington, DC, via Mr. von Gerold on 28 Dec.
1854.

The section on “Beans” (Bohnen) mentions “5. Peas,
Erbse.” Apparently Soja Hispida. These seeds probably came
from Japan.

Note: In the title, a collegium is a group in which each
member has about equal weight.

467. Crawfurd, John. 1856. A descriptive dictionary of the
Indian islands & adjacent countries. London: Bradbury &
Evans. 459 p. Reprinted in 1971 by Oxford University Press,
with an introduction by M.C. Ricklefs.

» Summary: This book is about the region now (May 2011)
known as Southeast Asia, and especially about the Malay
Archipelago (today’s Indonesia and Malaysia). Its main
focus is geography, history, language, culture, and colonial
affairs, but there is some information about food and
agriculture.

The section titled “Pulses” (p. 361) states: “The generic
name in Malay and Javanese for all leguminous plants, is
kachang, by adding an epithet to which we have the name of
the species. Several species are regular objects of cultivation,
as Phaseolus max, lunatus and radiatus; Dolichos kachang;
Lablab vulgaris; Soja hispida; Cytisus cajan, and Arachis
hypogaa. In Java, the greater number of these are cultivated
in the dry season from irrigated land, which during the wet
had yielded a crop of rice; that is, they form one of two crops
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from the same land within the year. The last-named plant,

the ground nut, is raised in inferior dry lands, and is the chief
source of the lamp-oil consumed by the natives. Most of the
cultivated leguminous plants may be judged by the epithets
annexed to them to be exotics; thus, Phaseolus lunatus, is
called Kachang China, or Chinese pulse; and Soja hispida,
the soy-bean, Kachang-Japun, or Japanese pulse; Phaseolus
max has a Talugu or Telinga name annexed to it, kadalé.”

Note: Crawfurd seems to be confused about Phaseolus
max, an early and outdated name for the soybean, which is
now (Feb. 2004) called “Kachang kedele” (rarely “kadele,”
never “kadale”) in Indonesia.

The section on “Oil” notes “in Malay mifiah, and in
Javanese langa, both of them words of extensive currency
throughout the Malay and Philippine Archipelagos. The
plants from which fatty oils are chiefly extracted are the
coco-palm [coconut], the ground pea [peanut], the sesame,
and the palma-christi; the first for edible use and the three
last for the lamp... Animal oils are hardly used in any shape;
essential oils are obtained from the clove, the nutmeg, the
kayu-puti (Melaleuca cajeput) and in great abundance and
cheapness from the Malay camphor-tree (Dryobalanops
camphora).”

The section titled “Arachis” (p. 13, about the peanut)
states: “The Arachis hypogaa, or ground pea, is known in
the Malayan countries under the several names of kachang-
tanah, kachang-China, and kachang-Japun, meaning ground,
Chinese, and Japan pulse. The two last of these names would
seem to imply, what is probable, that the plant is an exotic,
and was introduced either from China or Japan, with both
of which the inhabitants of the Archipelago had maintained
a commercial intercourse before the arrival of Europeans in
India. With the exception of the coco-palm, it is, of all the
oil-yielding plants, the most extensively cultivated in the
Archipelago.”

Note: This is the earliest English-language document
seen (Sept. 2006) that contains the terms “oil-yielding” or
“oil-yielding plants” in connection with seeds.

Other food-related entries include: Agar-agar, Kaempfer
(Engelbert), nutmeg, onion (Allium), opium, orange, potato,
Rumpf/ Rumphius, safflower, and sago. John Crawfurd lived
1783-1868. Address: F.R.S. [London, England].

468. Encyclopadia Britannica, or dictionary of arts, sciences,
and general literature: Japan. 1856. Boston, Massachusetts:
Little, Brown, & Co.; Chicago, London, Toronto...:
Encyclopaedia Britannica, Inc. 820 p. 8th ed. See vol. 12.
» Summary: In volume 12, under Japan, the section on
agriculture (p. 693) states: “Beans and peas of different
kinds are cultivated in great abundance, particularly the bean
Dolichos soja, from which soy, a kind of sauce, is prepared
by boiling and fermentation, is made.”

Note: This encyclopedia has no index. This is the only
entry seen for the soybean; it is not mentioned under beans,
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China, or Indonesia, and there are no entries for Japan pea,
soy*, or soya.

469. Faulkner, Alexander. 1856. Faulkner’s dictionary

of commercial terms: With their synonyms in various
languages. Bombay, India: Printed at L.M. D’Souza’s Press.
iii + 158 + vii p. 18 cm. [1 ref]

* Summary: “Soy. A peculiar savoury sauce, made from

the bean of the Soja, a species of Dolichos, growing in the
Eastern parts of Asia. Genuine soy is well flavoured, thick,
brown, and clear; and when shaken in a glass it should have
a coat on the surface of a bright yellowish-brown colour. It is
obtained from Canton [China]; but the best is exported from
Japan, by way of Batavia [Dutch East Indies]. Waterston.”

Also discusses: “Ground nuts.—Guz. (Guzerattee)
[Gujarati], Hind [Hindi], Bhoysing. Groundnuts are now
extensively cultivated in the Concans on account of the
oil which they afford. They are occasionally exported to
England and France.

“Ground nut oil.—Hind. Bhoysing ka teil. It is the oil
obtained from ground-nuts by expression. It is largely
exported from Bombay to France and England.”

Note: The Concans or Co’ncan was an extensive
maritime district of southwestern India in the province of
Bejapore extending 220 miles along the shore from Damaun
to Malabar, bounded on the west by the Indian Ocean and
on the south by Canara and Sattara [Satara]. Between 16°
and 20° north latitude. On today’s map, it would be along the
coast south of Bombay. A long range of mountains, named
the Western Ghats, runs right along the shore of western
India from the Gulf of Khambhat to near the southern tip of
the continent (Cape of Comorin).

470. Green, Daniel S. 1856. Narrative of the expedition of an
American squadron to the China Seas and Japan, performed
in the years 1852, 1853, and 1854, under the command of
Commodore M.C. Perry, United States Navy. Report upon
the agriculture of Japan. Senate Executive Document No. 79.
33d Congress, 2nd Session. Vol. 1. p. 52; Vol. 2. p. 85. Also
published as House of Representatives Executive Document
No. 97. Same Congress, Session, and pages.
« Summary: Upon his return and at Commodore Perry’s
request, Dr. Daniel S. Green, surgeon of the expedition,
wrote a short “Report upon the agriculture of Japan” from
notes and from memory, hoping that it might afford some
interest to American farmers. This document marked the
introduction of Japanese products to American agriculture.

“Their chief grain is rice, of which they are said to
produce the best in all Asia. They also make barley and
wheat. The first is used for feeding the cattle; the other
[wheat] is not much valued, and is chiefly used for cakes and
soy [sauce]. This last is made by fermenting, under ground,
wheat with a peculiar kind of bean and salt” (1:52).

“Of beans the Japanese have several sorts, as white
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and black, runners or climbers, and bush or snap beans; the
black-eye or cow pea, and a peculiar hairy-podded bean,
growing upon a branching stem, called commonly Japan
pea; and also a diminutive one, not much larger than a lentil
[probably azuki]. From one of these [Japan pea] the famous
soya is made, a fermented condiment used for various
dishes” (I1:85).

Vol. I, p. 369 gives a list of articles received from the
Japanese government, from Udono, 4th commissioner,
including “1 box, 10 jars of soy.”

Note 1. This is the earliest journal article (from an
irregular serial) seen (Oct. 2001) that mentions soy.

Note 2. This is the earliest English-language document
seen (Oct. 2006) that uses the term “black-eye” to refer to the
cow pea.

Note 3. This document was published as a book in 1856
in London by Trubner & Co. (624 p.). Compiled by Francis
Lister Hawks, the lead author is given as Matthew Calbraith
Perry. Address: USA.

471. Hawks, Francis L. comp. 1856. Narrative of the
expedition of an American squadron to the China Seas and
Japan, performed in the years 1852, 1853, and 1854, under
the command of Commodore M.C. Perry, United States
Navy,... New York: D. Appleton and Co.; London: Trubner &
Co. viii + 296 p. See p. 66, 430, 443, 511.
» Summary: Introduction (p. 66): “Their [the Japanese] chief
grain is rice, of which they are said to produce the best in
all Asia. They also make barley and wheat. The first is used
for feeding the cattle; the other is not much valued, and is
chiefly used for cakes and soy [sauce]. This last is made by
fermenting, under ground, wheat with a peculiar kind of bean
[soy bean] and salt.”

Page 430: A list shows articles received from
the Japanese government: “5th. From Udono, 4th
commissioner—.. 1 box, 10 jars of soy.”

Page 443: “All formal business being now concluded
to the mutual satisfaction of both parties, the Japanese
commissioners invited the commodore and his officers to
partake of an entertainment prepared for the auspicious
occasion... When all were seated, the servitors brought in a
rapid succession of courses, consisting chiefly of thick soups,
or rather stews, in most of which fresh fish was a component
part. These were served in small earthen bowls or cups, and
were brought in upon lacquered stands, and placed, one
before each guest, on the tables. Together with each dish was
a supply of soy or some other condiment, while throughout
there was an abundant quantity of saki—the Japanese
national liquor—a sort of whisky distilled from rice. Various
sweetened confections, and a multiplicity of cakes, were
liberally interspersed among the other articles on the tables.”

In describing the shops in Hakodadi [Hakodate] (p. 511):
“The provision shops contain rice, wheat, barley, pulse, dried
fish, seaweed, salt, sugar, saki, soy, charcoal, sweet potatoes,
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flour,... There is no public market in the town, as neither
beef, pork, nor mutton are eaten, and very little poultry.”
Address: D.D., LL.D.

472. MacFarlane, Charles. 1856. Japan: An account,
geographical and historical, from the earliest period at which
the islands composing this empire were known to Europeans,
down to the present time, and the expedition fitted out in the
United States, etc. Hartford, Connecticut: Silas Andrus &
Son. xii +[9]-365 p. Illust. No index. Folding map. 21 cm.
[15 ref]

» Summary: In the section on “Domestic manners” is a
description of a Japanese feast (p. 288-89) which states: “A
Japanese feast usually consists of seven or eight courses.
During the several removes, the master of the house walks
round, and drinks a cup of sackee with each guest. This

is their way of hobnobbing, or “taking wine.” The viands
consist of game, venison, poultry, fish, and all kinds of
vegetables, seaweeds not excepted. Fish is, however, the
piéce de résistance, the standing dish, the roast beef of the
Japanese... As whets, servants, of both sexes, from time to
time, hand round soy, other sauces, pickled or salted ginger,
and small nicely-cut morsels of salted fish, which are all
eaten with the Chinese chopstick. It is expected that the
guests compliment the giver of the feast on the beauty of
his lacquered ware, on the splendor of his bowls, and on the
richness and beauty of his domestic utensils, and furnishing
in general.”

Since the author has never been to Japan, he uses the last
part of the Appendix (p. 331-65’ see especially p. 363-65) to
give a bibliography of his sources.

Charles MacFarlane, a British romantic author, lived
1799-1858. Address: Author [England].

473. Siebold & Comp. 1856. Catalogue raisonné et prix-
courant des plantes et graines du Japon cultivées dans
I’¢établissement de von Siebold & Comp. a Leide [Annotated
catalogue and current price list of plants and seeds from
Japan cultivated at the firm of von Siebold & Co., Leiden,
Netherlands]. Leyden [Netherlands] and Bonn: Henry &
Cohen. 24 p. 23 cm. [1 ref. Fre]
» Summary: In the section titled “Seeds of garden and
agricultural plants harvested in the fall of 1855 in Japan™ is
a one-line entry (p. 18) which reads: “28. Soja japonica Savi
* & graines blanch. vert et noir. Usage: Pl. a Soy. Un petit
paquet: Fr. 1.” (Footnote: *”C’est la plante Iégumineuse,
des graines de laquelle les Japonais préparent le Soy (Soj0).
sauce bien connue aux gourmands.”)

Translated into English: “28. Soja japonica Savi *;
white, green, or black seeds. Usage: Plant can be used
to make soy sauce. (Footnote 4: *”’This is a leguminous
plant, whose seeds the Japanese use to make Soy (Shoyu)
sauce, which is well known to connoisseurs of fine food
(gourmands).”)
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Note 1. This is the earliest seed catalog seen (Dec.
2003), worldwide, in which soybean seeds are offered for
sale—although no prices are given. The original catalog
is located at the Department of East Asian Studies, Ruhr-
Universitaect Bochum, Universitaetsstrasse 150, 4630
Bochum 1, Germany.

Note 2. Siebold & Co., plant and seed company, was
started in 1842 by Philipp Franz von Siebold with Blume
and Rodbard; Siebold and Joseph G. Zuccarini first gave
the soybean its present genus name, Glycine. They gave the
wild soybean its present scientific name Glycine soja. M.M.
Busk in 1841 wrote: “Dr. Von Siebold’s Japanese museum
[at Leyden] is said to be the finest in Europe...” For details
on Siebold’s life and work as a botanist see: Bretschneider
(1882—Botanicon Sinicum, Part I, p. 126-27).

Note 3. This is the earliest French-language document
seen (April 2012) that uses the term Le Soy (Soj0) to refer to
soy sauce.

Note 4. First cited by Prof. Ted Hymowitz, Univ. of
[llinois. Personal communication 1 Jan. 1997. Address:
Leyden, Netherlands.

474. Smith, J. Jay. 1856. Editor’s table: New and valuable
trees and fruits. Horticulturist, and Journal of Rural Art and
Rural Taste (Albany, New York) 11:330-31. [1 ref]

* Summary: “One of the most remarkable catalogs ever
published has just appeared in Leyden [Netherlands];

it contains a priced list of the Japanese plants actually
cultivated in the nursery of Siebold & Co., of that place”
[Leyden].

“He also offers seeds of the Soja japonica, the real plant
from which the sauce called Soy is prepared.”

Note 1. Siebold & Co. was started by Philipp Franz von
Siebold; he and Joseph G. Zuccarini first gave the soybean
its present genus name, Glycine. They also gave the wild
soybean its present scientific name Glycine soja. M.M.
Busk in 1841 wrote: “Dr. Von Siebold’s Japanese museum
[at Leyden] is said to be the finest in Europe...” For details
on Siebold’s life and work as a botanist see: Bretschneider
(1882—Botanicon Sinicum, Part I, p. 126-27).

Note 2. This is the earliest document seen (March 2002)
stating that the soybean was being sold in a seed catalog.

Note 3. First cited by Prof. Ted Hymowitz, Univ. of
[llinois. Personal communication 1 Jan. 1997.

To continue: “As is well known, the Dutch monopolize
the intercourse of Europeans with Japan, the country most
in climate like the British Isles, but resplendent with a
vegetation infinitely richer and more varied. Camellia,
Cephalotaxus, Cryptomeria, Aucuba, Chimonanthus,
Clematis, and Pyrus Japonica, sufficiently indicate how
beautiful and hardy is the flora of Japan, to say nothing of
Weigela, Forsythia, and the whole race of Moutans. Availing
themselves of their commercial privileges, the Dutch have
sedulously occupied themselves with the acquisition of
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everything most worthy of introduction to Europe, and

the result is already a total number of 3 or 400 species and
varieties offered for sale by the firm mentioned above. Of so
curious an assemblage, we are sure that a brief account will
be interesting to all lovers of gardens. We shall, however,
confine our remarks to what are represented to be hardy
races.”

These include conifers (4 species) and sycamores
(2). “Fruit trees comprehend a very early apricot called
Armeniaca Mume [later Prunus mume], whose early rose-
colored flowers are extremely ornamental, while the fruit,
owing to the firmness of the flesh, is particularly well
adapted for preserving [as umeboshi in Japan]... Mention,
moreover, is made of a Japanese variety of Peach.” Also
described are many small flowering trees and shrubs, and
some climbing shrubs. “Finally there is a considerable
number of herbaceous plants, among which are included
several new kinds of Funkia and Lilium, a Burdock called
Lappa edulis, the roots of which are eaten like Scorzonera;
a couple of Irises; Polygonatum japonicum whose roots are
a substitute for asparagus; a Polygonum called Sieboldi,
recommended as a green crop for cattle food, as an excellent
bee plant, &c. &c.; and the Chinese Yam, which M. Siebold
calls Dioscorea opposita, and to the hardiness of which he
fully testifies.” Soja japonica is then mentioned.

“Some of these novelties have already been introduced
into England, and are offered for sale by E.G. Henderson.
Who will be the first to advertise these interesting articles in
America?”

Note 4. This is the earliest English-language document
seen (Dec. 2006) that refers to umeboshi salt plums, but it
does not mention them specifically.

475. American Agriculturist. 1857. The Japan pea. 16(1):10.
Jan. 7.

« Summary: “This we have not yet tried as our first
impressions were not greatly in its favor. We first saw them
cooked, upon the table of a friend, and were not especially
pleased with the flavor. As we have seen them growing, the
large spreading branches, the hard woody character of the
stalks, which unfit them for feeding, and the small number
of peas in the pods, seem to be against their adaptedness to
general cultivation. Others are better pleased with them. Mr.
Thos. R. Joynes of Accomac, Virginia, writes as follows:
‘On the 9th of April I planted a row of about 20 yards in
length, the seed about 3 inches apart in the row... They
were gathered about Oct. Ist, and yielded about 6 quarts of
beautiful plump, rich, yellow or cream-colored peas. I think
they would have yielded more had they not been sown so
thickly...

“’As to their eating qualities, I can only say that [ have
just risen from the table at which I made my first trial of
them, and I want nothing better. They make a rich and most
excellent dish—inferior to no bean or pea I have ever seen.’
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“We think, on further trial, Mr. Joynes will be less
pleased with their eating qualities—at least such has been the
experience of most of those who have attempted to use them
for culinary purposes... We first saw them cooked, upon the
table of a friend, and were not specially pleased with the
flavor.”

Note 1. This is the earliest English-language document
seen (Sept. 2004) that uses the word “cream” or the term
“cream-colored” to describe the color of soybean seeds.

Note 2. It is not clear whether the soybeans were
consumed as green vegetable soybeans or whole dry
soybeans.

Note 3. This periodical was published (in Jan. 1857) by
Orange Judd, 191 Water-st., New York. Terms: One dollar a
year in advance.

476. Abell, B.Z. 1857. [Japan peas]. Letters and Reports of
the Agricultural Division of the Patent Office, 1839-60. Vol.
15. p. 259-60. Jan. 15.

« Summary: “Hon. Charles Mason. Dear Sir. Of the Japan
Peas I received, I planted eight, from which, I gathered about
one quart of peas fit for planting. They received no extra
care. Our mode of cooking is, to soak them, in warm water
over night, & boil next day. By this method, we have an
agreeable substitute for green peas thrwo? [sic, throughout?]
the fall, winter, and spring.

“Cooked in this way, they are, in taste, very much like
the Lima Bean. By most who have tried them here they are
thot [sic, thought] to be a valuable addition to the list of
garden products. They will stand quite a frost without injury.

“Should you have at your disposal a few seeds of the
Chinese Sugar Cane (Sorghum Sacc?) & of the Improved
King Phillip Corn, it would give us pleasure to try them,
distribute, and report concerning their adaptability? to our
soil, which, as you are aware?, is upon the sandstone that
underlies the coal [illegible word].”

First cited by Graff 1949. Address: Welchfield, Geauga
Co., Ohio.

477. Coy, Edward L. 1857. Trial of seeds from the Patent
Office. Cultivator (The) 5(1):29. Jan. Third Series.

e Summary: “Japan pea—...Last spring I received from the
Patent Office a package of the seed. I had heard and read so
much in its favor, that I was desirous of raising all I possibly
could from what little seed I possessed.” He planted the
seeds on May 1. The plants grew well but “the peas were not
‘forthcoming.’ At the time of our first heavy frost (Oct. 15)
they were about half grown. The frost did not kill them at
once; but they did not grow any after it. The experience of
others in this section agrees with mine, as to their adaptation
to the climate of Northern New York. A few of the plants
were exhibited at our County Fair that were as green as mine.
In fact, I doubt if they can be ripened (unless under glass) as
far north as this.” Address: West Hebron, New York.
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478. Read, John. 1857. [Japan peas]. Letters and Reports of
the Agricultural Division of the Patent Office, 1839-60. Vol.
15. p. 795-98. Feb. 12.

e Summary: “Chas. Mason... The Japan Pea I have cultivated
for three years very successfully and? this? distributed very
generally and are? proved suited our climate.

“They are an excellent article of diet in winter use. From
personal experience they are the most productive article I
ever cultivated.

“I send you by this day’s mail a few samples of the
above [illegible word].”

“Japan and Oregon Peas and Pea? [illegible word] Hoo
Sung Seed? I can send you some more Japan Peas & some
Mexican Turtle South Beans if you wish.”

Note 1. First cited by Graff 1949, p. 111. The binding of
this volume obscures some of the text of this letter.

Note 2. Piper (1914, p. 551) states that an early name
for the mung bean in the USA was the “Oregon pea under
the erroneous idea that it came from that region.” Address:
Huntington, Pennsylvania.

479. Lindsley, W.D. 1857. [Japan peas]. Letters and Reports
of the Agricultural Division of the Patent Office, 1839-60.
Vol. 15. p. 1045-46. Feb. 28.
* Summary: “On the first day of May last, I planted one
acre with the Jappan [sic] Pea, the product of a parcel of
peas I received from the Patent Office in 1856... The pea,
though planted on the same day, and in the same field [as
the corn], came up in good order, but grew slowly owing
to the backwardness of the season and drouth. In fact they
did not all ripen? before the fall of frost, but the yield was
abundant. I harvested 2 square rods & procured sixty Ibs.
The yield per acre 4,800 Ibs. I planted the peas with my corn
drill in rows 27 ft apart & gave them the same attention I do
my corn. After the pea had become dry, I allowed my hogs
to harvest them at their leisure. I was surprised at the avidity
they ate them. I then turned in my sheep, & finally my cattle
& horses, & all ate them with a relish, that satisfied me, that
it is one of the most valuable plants the farmer can raise. The
main stalk grows from 3 to 4 ft high & remains? erect? for
months after the pea is ripe & not a pea? is lost when sheep
& hogs do the harvesting. The pod does not open like other
peas when ripe, or frosted. I believe them to be superior to
corn for fattening sheep, & equally as good for hogs. I shall
raise acres? the coming season? for my stock to feed upon
the coming winter. Respectfully...”

Note 1. This is the earliest document seen (July 2002)
concerning the feeding of soybeans or soy products to sheep.

Note 2. This is the earliest document seen (July 2002)
concerning the feeding of soybeans to cattle, but it is not
clear whether these were dairy cows or beef cattle.

Note 3. First cited by Graff 1949. Address: Sandusky,
Ohio.
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480. Jefterson, -. 1857. Chinese sugar cane (Letter to the
editor). American Cotton Planter and Soil of the South
(Montgomery, Alabama) 1(9):264. Sept.

e Summary: A letter to the agricultural editor and proprietor,
N.B. Cloud. M.D. “Dr. Cloud—Dear Sir: I here send you my
experience in regard to the cultivation, and the value, as a
field crop, of the following forage plants, recently introduced
among us, to-wit: Chinese Sugar Cane, Chinese Japan Pea,
and Peabody’s Prolific Corn. All of these I have planted this
year, and it is gratifying to me to say that they were all what
they were recommended to be. The Chinese cane though, I
think is far superior to the others as a field crop...”

“As regards to the Japan Pea, I can say that they are
superior to any that I have yet seen.—They are very prolific
and will make more food off one acre than any other Pea will
take off two.”

Note 1. This is the earliest document seen (June 2011)
concerning soybeans in Mississippi, or the cultivation
of soybeans in Mississippi. Since Mr. Jefferson refers to
soybeans as “Japan Peas” he may have obtained them from
the Agricultural Division of the Patent Office.

Note 2. This is the earliest document seen (Jan. 2003)
stating that the soybean is a good forage crop.

Note 3. This journal was formed by the merger of two
others. Volume 1 of this journal equals Vol. 5 of Cotton
Planter and Vol. 7 of Soil of the South. Address: Hamburg,
Mississippi.

481. Garber, J.B. 1857. Remarks on some of the new
Chinese plants. Horticulturist, and Journal of Rural Art and
Rural Taste (Albany, New York) 12:77-79.
» Summary: Page 77: “Japan Pea.—We are also indebted to
the Celestial Empire for this plant, now pretty extensively
disseminated, and I have often been asked the question:
What it is good for? If you will soak them over night in
warm water, and, next day, give them a good cooking, serve
them up as Lima beans, and do not say they are superior to
beans, then I can only say, ‘tastes differ.” The Pea is raised
with less trouble, and produces more abundantly in all soils
and all seasons than Lima beans. Last spring, we received
two new varieties of the Japan Pea via California, nothing
different, however, except in color, one being green, and the
other red.”

Note: The Japan Pea is the soybean. Benjamin Franklin
Edwards brought the ones from California. Address:
Columbia, Pennsylvania.

482. Smith, J. Jay. 1857. Editor’s table. Horticulturist, and
Journal of Rural Art and Rural Taste (Albany, New York)
12:287.

» Summary: Page 287: “The Japan Pea has various common
names. It is, as you suppose, the Soja hispida of botanists.
Many species of Cajanus are used for the same purpose
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as this, and occasionally get the same common name. Our
correspondent recommends it very highly as a productive,
easily cultivated, and excellent family vegetable.” Address:
Philadelphia, Pennsylvania.

483. Osmond, A.P. 1858. [Japan peas]. Letters and Reports
of the Agricultural Division of the Patent Office, 1839-60.
Vol. 20. p. 26. Feb. 13.

e Summary: “D. Sir: A friend gave me last spring 3

Japan Peas which I planted in my back yard in the city of
Wilmington, Del. They vegetated nicely, but one plant was
by accident broken off. The others grew and matured and
without any cultivation the two peas produced 800 well
formed peas. As this is a better result than [ had seen |
thought I would inform you of the result.

Note: This is the earliest document seen (March 2011)
concerning soybeans in Delaware, or the cultivation of
soybeans in Delaware. This document contains the earliest
date seen for soybeans in Delaware, or the cultivation of
soybeans in Delaware (spring 1857). First cited by Graff
1949. This letter has text on both sides of the page, but bears
the single page number 26. Address: Canterbury, Kent Co.,
Delaware.

484. Nautical Magazine and Naval Chronicle (The): A
Journal of Papers on Subjects Connected with... 1858.
Hakodadi. 27(4):179-85. April. See p. 185.

* Summary: From Commodore Perry’s Voyage: “The town
of Hakodadi or Hakodate, lies on the southern coast of
Yesso” [now named Hokkaido].

“The shops in Hakodadi generally contain such goods
as are of a cheap sort, and adapted to the restricted wants of
a poor population. The stock is made up of a miscellaneous
assortment of coarse thick cottons, inferior silks, common
earthen and China ware, lacquered bowls, cups, stands and
chopsticks, cheap cutlery, and ready-made clothing. Furs,
leather, felted cloths, glass ware, or copper articles, are
rarely seen; nor are books and stationary very common.
The provision shops contain rice, wheat, barley, pulse, dried
fish, seaweed, salt, sugar, saki, soy [sauce], charcoal, sweet
potatoes, flour, and other less necessary articles...”

485. Perry, Matthew Calbraith. 1858. Japan opened:
Compiled chiefly from the narrative of the American
Expedition to Japan in the years 1852-3-4. London: The
Religious Tract Society. viii + 296 p. See p. 197, 248.
« Summary: This book is an abbreviated version of: Hawks,
Francis L. 1856. Narrative of the Expedition of an American
Squadron to the China Seas and Japan, Performed in
the Years 1852, 1853, and 1854, under the command of
Commodore M.C. Perry, United States Navy,... New York: D.
Appleton and Co.; London: Trubner & Co. viii + 296 p.
“Soy” sauce is mentioned twice: Page 197: “Together
with each dish was a supply of soy or some other condiment,
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while throughout there was an abundant quantity of saki—the
Japanese national liquor—a sort of whisky distilled from
rice.”

Page 248: In Hakodadi [Hakodate] “The provision
shops contain rice, wheat, barley, pulse, dried fish, secaweed,
salt, sugar, saki, soy, charcoal, sweet potatoes, flour, and
other less necessary articles, and all apparently in abundant
quantities.”

486. Simmonds, Peter Lund. 1858. A dictionary of trade
products, commercial, manufacturing, and technical terms:
with a definition of the moneys, weights, and measures of
all countries, reduced to the British standard. London: G.
Routledge & Co. viii +422 p. 18 cm.

» Summary: Two entries are related to the soybean: “Mico,
mijo [miso], a vegetable butter or solid oil, made from Soja
hispida, in Japan.”

“Soy, a sauce or flavoring originally made in the East;
and said to be produced from a species of Dolichos bean.”
Note: the author is apparently unaware that the sauce is made
from soybeans.

The Preface begins: “The present is especially a
practical, commercial and industrial age: newspapers,
lecturers, popular authors, all lend their efforts towards the
diffusion of sound and useful knowledge among the masses;
and the commercial and industrial element has become the
leading feature of instruction.”

Also discusses: Almond oil, almonds, amande, arachis
oil (“generally known in commerce as nut oil””), catsup
(non-soy; “Catsup, Ketchup, a seasoning or sauce for meat,
made of mushrooms, tomatoes, walnuts, or other vegetable
substances), earth-nut (see ground-nut; in America called
pea-nut), flax, flax-seed, gingelie (Indian name for Sesamum
orientale or teel seed), gluten, glutinous, ground-nuts (from
which oil is expressed), hemp (a fibre), hemp-seed (from
which oil is expressed), ketchup (see catsup), lima-bean (“the
Phaseolus limensis, an esteemed kind of pulse cultivated in
the tropics; the perennial kidney-bean, P. perennis™), linseed,
linseed-meal, linseed-oil, oil (fixed or fat oils vs. volatile or
essential oils; solid fats vs. fluid fixed oils), oil-cake (“the
marc or refuse after oil is pressed from flax-seed, rape-seed,
coconut pulp, &c...”), pea-nut (an American name for the
ground-nut), sesame (a plant from which oil is expressed; in
India called Gingely, Gingelie, teel or til), siritch (Arab name
for sesame oil), soya (see sherbet).

Note 1. This is the earliest English-language document
seen (Jan. 2009) that gives “Phaseolus limensis” as the
scientific name of the lima bean.

Note 2. Peter L. Simmonds lived 1814-1897. This book
is dedicated to Dr. Lyon Playfair, C.B., F.R.S., President of
the Chemical Society, etc. Address: F.R.G.S., F.S.S., author,
8 Winchester St., Pimlico [southwest London, England].

487. Dagregister gehouden door de Nederlandse
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Commissaris in Japan vanaf 17 augustus 1658 tot februari
1859 [Journal with a shipment register by the Director of The
Netherlands in Japan from 17 Aug. 1658 to 16 Feb. 1859].
1859. Deshima, Japan. Jan. 4. Unpublished manuscript.

[Dut]

« Summary: (Freight carried by other ships). Departure of
the American clipper Ann with captain “Kanto,” sailing to
Shanghai, China, [from Japan]. Her cargo includes 5,000
piculs pit coal, 100 barrels rapeseed oil, 100 piculs camphor,
12 barrels soy [sauce] (S0ja), plus lacquerware and porcelain.

Bibliographic reference in Dutch: NA, NFJ 1621,
dagregister (4-1-1859). On microfilm.

Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 1621 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 1621. The pages are not
numbered].

Note: A clipper is a fast sailing ship, especially one with
long, slender lines, an overhanging bow, tall masts, and a
large sail area. Address: Deshima, Nagasaki, Kyushu, Japan.

488. New-York Daily Tribune. 1859. Baring Brothers & Co.’s

circular. Sept. 2. p. 7.

« Summary: “London, Friday, Aug. 19, 1859-5 p.m. Our

Colonial and Foreign Produce markets continue very quiet,

and prices generally are without material alteration.”
“Drugs—262 cases Calcutta 30 casks Bombay Castor Oil

chiefly sold,... 100 kegs Japan Soy [sauce] bought in at 2/.”

489. Cornwallis, Kinahan. 1859. Two journeys to Japan,
1856-7. 2 vols. London: Thomas C. Newby. Vol. 1, vii + 340
p-; Vol. 2, 340 p. Illust. No index. 19 cm. Facsimile edition
reprinted in 2002 by Ganesha Publishing (London) and
Edition Synapse (Tokyo). Series: Japan in English, Vols. 4-5.
« Summary: This book appeared five years after the Perry
Expedition to Japan captured the interest of the western
world. Cornwallis, a young British writer, took advantage of
this interest by writing this book—which was later exposed
as a forgery (See: Yamigawa, Joseph K. 1941. “Cornwallis
Account of Japan a Forgery and its exposure. Monumenta
Nipponica 4(1):124-32. Jan.). He drew his material partly
from the numerous authentic books about Japan already
widely available, and partly from his imagination.

Cornwallis said that he first arrived in Japan in July 1856
on an American sloop of war which landed in the harbor of
Shimoda. He immediately becomes enchanted by everything
about Japan, and depicts it as an almost ideal place.

During a visit to Simoda [Shimoda], he had lunch at
the temple of the Russians: “After we had discussed to our
satisfaction the birds and the fishes, the rice and the soya,
the latter the finest fish sauce in the world, we wound up by
eating fruit and drinking saki [sake],...” (p. 34).
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The next morning, on board ship after the usual
Japanese breakfast, a Russian came on board. “He laughed
at our complaints [about the food, and said] that we had
better, for our own peace, make up our minds to rest content
with a good supply of rice, soya, saki, and a stray chicken
or fish now and then, so long as we remained at our present
anchorage” (p. 35).

His 2nd journey to Japan supposedly took place in Aug.
1857. This time he was on board an American steam-frigate
that went from Shanghae [Shanghai, China], to the “Japanese
island of Lew-kew” [in the Ryukyu Islands, also spelled
Luchu or Loochoo; a chain of islands extending 600 miles
from Taiwan to Kyushu, Japan].

Part / Volume II contains a long history of European
exploration of and visits to Japan. With his host, Mr.
Noskotoska, he visits Nagasaki and the old Dutch trading
post there he calls “Desima” [Dejima, Deshima]. During
a visit in Nagasaki to the Noskotsuka home, where he is
fascinated by the women (who do not feel embarrassed to
be seen naked after bathing) and treated like a king, he was
invited to “the mid-day repast” at home. “Here were four
small lacquered tables, on each of which lay the accustomed
ivory chopstick, the small porcelain cup for tea, and the
larger one of lacquer-work for saki [sake, saké], the small
glass cruet of soy [sauce], the porcelain spoon, and the silver
fork” (p. 105). Address: [England].

490. Oliphant, Laurence. 1859. Narrative of the Earl of
Elgin’s mission to China and Japan in the years 1857, ‘58,
‘59. 2 vols. Edinburgh and London: William Blackwood and
Sons. xiv + 492 p. Illust. (coloured lithographs). Map.

* Summary: Page 60: In Nagasaki, they visit a tea-garden
high on a hill above the city. “We have long since taken off
our shoes, and now squat in a circle on the floor, and gaze
with curiosity, not unmixed with alarm, at the display before
us. There is raw fish thinly sliced, and salted ginger; there
are prawns piled up with a substance which in taste and
appearance very much resembles toffy; there are pickled
eggs and rock-leeches, and pieces of gristle belonging to
animals unknown, to be eaten with soy [sauce];... but still the
experiment is hazardous, and we are relieved at the sight of a
bowl of rice as a safe piece de resistance.”

Pages 67-68: In Macao, at a Chinese restaurant, the
author “managed, by the aid of chopsticks, to make a very
satisfactory repast off eggs a year old preserved in clay,
sharks’ fins and radishes pared and boiled into a thick soup,
béche de mer or sea-slugs, shrimps made into a paste with
sea-chestnuts, bamboo roots, and garlic, rendered piquant
by the addition of soy [sauce] and sundry other pickles and
condiments, and washed down with warm samshu in minute
cups. Dishes and plates were all on the smallest possible
scale, and pieces of square brown paper served the purpose
of napkins.”

Pages 398-99. The author found it very difficult to
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obtain any statistics about Tientsin or its trade. He finally
found a respectable, local Chinese merchant. “The theme
upon which he dwelt most feelingly was the excessive
poverty of the city of his abode. It exported absolutely
nothing, he averred... Among its imports from the south are
dried fruits, sugar, glass ware, camlets, woollens [woolens],
opium, &c., in small quantities. Numerous cargoes of [soya]
beans and bean-cakes are brought over from Neu-chwang
[Newchwang] and the Manchurian coast.”

In Appendix II a table (p. 491) shows “Trade returns
between Shanghai and Japan.” Imports from Japan from
Ist Jan. to 30th June 1859. Isinglass (Kanting) 1,551 peculs
[piculs]. Seaweed, all kinds, 61,561 peculs. Soy [sauce] 562
peculs. Address: Private secretary to Lord Elgin.

491. Sakato, Shi. 1859. Ryori chohé-ki [Records on
convenience cooking]. Japan. 60 p. Unpublished manuscript.
Japanese summary by Kawakami 1978, p. 177. [Jap]

« Summary: Contains many recipes for tofu and miso, plus
amazake and shirozake (lit. “white sake”), hishio, natto, and
Kinzanji miso.

492. Steinmetz, Andrew. 1859. Japan and her people. London
and New York: Routledge, Warnes, and Routledge. xv + 447
p. [lust. No index. 22 cm. 2nd ed. 1860. Facsimile edition
reprinted in 1973 by Scholarly Resources, Inc. (Wilmington,
Delaware). Reprinted again in 2002 by Ganesha Publishing
(London) and Edition Synapse (Tokyo). Series: Japan in
English, Vol. 1. [30 ref]

» Summary: The author of this book has apparently not been
to Japan; he compiled it from more than 30 major works on
Japan (see p. xi-xii). The book is divided into two parts and
7 chapters. The 35 old illustrations add to the color of the
book.

In Chapter 3, “Palaces, temples, castles, towns, houses,
gardens, vehicles, etc.” we read (p. 175): ;... all sorts of
vegetables which the season affords, and innumerable other
dishes peculiar to Japan, made of seeds and powdered roots,
and dressed in many different ways. The common sauce for
these and other dishes is soy mixed with saki.”

In Chapter 6, “Social and domestic life,” is a long
quotation from Kaempfer (1727) describing the great yearly
festival held on the third day of the third month [hina
matsuri, dolls’ festival]. “... cakes made of mugwort and rice,
which they call futsumotzi [sic, kusa mochi], that is, mugwort
cakes, are prepared after the following manner:—The
mugwort leaves [are finally] “reduced to powder, and mixed
with boiled rice and adsuki, or red beans, coarsely powdered,
and so baked into cakes” (p. 273).

“A Japanese feast usually consists of seven or eight
courses... As whets, servants of both sexes, from time to
time, hand round soy [sauce], other sauces, pickled or salted
ginger, and small, nicely-cut morsels of salted fish, which
are all eaten with Chinese chopsticks” (p. 274-75). Andrew
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Steinmetz lived 1816-1877. Address: Esq,. of the Middle
Temple, Barrister-at-Law [England].

493. Timbs, John. 1859. Hints for the table: or, The economy
of good living. London: Kent and Co. x + 184 p. See p. 80-
81, 93. Illust. No index.

» Summary: The chapter on “Sauces and Gravies” states (p.
80-81): “Nine-tenths of the ketchup sold by grocer-oilmen is
a vile compound of liver and the roe of fish, seasoned with
pepper and other condiments. If you wish the article genuine
[apparently mushroom ketchup], procure the mushrooms,
and make it yourself. “India Soy is difficult to purchase
genuine: it should be made from an Indian plant called
Dolichos soja, or soya; but treacle and salt are the basis of
the soy ordinarily sold.

“’Many persons,” observes Mr. Dobell, in his Travels in
China, ‘have thought that gravy was used in preparing soy;
but this appears not to be the case, the composition being
entirely a vegetable one, and made from beans. Japanese
soy is much esteemed in China; probably it is made with
a particular bean.* In China the consumption of soy is
enormous: neither rich nor poor can dine, breakfast, or sup
without soys; it is the sauce for all sorts of food, and may be
described as indispensable at a Chinese repast.”” (Footnote:
*”Now that Japan is open to our trade, we hope to receive
Japan soy with greater certainty”).

The chapter on “Salads” notes (p. 93): “The following
are excellent salad ingredients: essence of anchovies, soy
[sauce], sugar, truffles, flavoured vinegars;...”

Note: The name of the author, J. Timbs, does not appear
on the title page.

494. Gardener’s Monthly. 1860. Questions and answers.
2(7):212. July.
e Summary: Page 212: “Lady or calavan pea—J.J.F.—The pea
you send is the Japan pea, or Soja hispida, a popular bean
with the Japanese, of which the celebrated Soy soup [sic, Soy
sauce] is made.”

Note: This is the earliest document seen (June 2008) that
refers to the soybean as either the “Lady pea” or the “calavan

2

pea.

495. Schroeder, Georg. 1860. Handbuch fiir Zollbeamte

und Steuerpflichtige: ein alphabetisch geordnetes
Waarenverzeichniss,... [Handbook for customs officers and
tax collectors: an alphabetical list of goods...]. Cassel. 528 p.
See p. 101. 8vo. [Ger; Eng]

» Summary: The entry for Japanische Soja (Japanese soy)
states (p. 101): a very strong kind of Arrak or Branntwein
from Japan [sic].

Note: This is the earliest German-language document
seen (April 2012) that uses the term “Japanische Soja” to
refer to soy sauce or to Japanese soy sauce.

The entry for Soja, Soya, Soy states (p. 218): An Indian
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liquid for the seasoning of foods. Address: Zoll-Inspektor.

496. Unger, F. 1860. On the principal plants used as food by
man. Report of the Commissioner of Patents, Agriculture. p.
299-362. For the year 1859. See p. 318. Translated from the
German.

» Summary: Page 318 states: “Soja hispida, Monch. (Soja
japonica, Sav.), or Soy, from Japan, is cultivated in Southern
Asia and Europe.

Note 1. The author is using the word “Soy” to refer to
the soybean plant rather than to soy sauce.

“What the previously mentioned legumens [legumes]
are to the colder portions of the earth the Ground nut
(Arachis hypogaea, L.) is to the warmer zone. This plant was
known neither to the ancient Egyptians and Arabians nor to
the Greeks. The latter certainly did not understand this plant
under the name of arachos [written in Greek letters], which
was probably a species of Vicia. It has been cultivated for
a long time on the west and east coast of Africa, and only
quite recently introduced into the Mediterranean regions. A
Hindostan [Hindustan] name alone exists for it in Asia. In
modern times only, it has been cultivated generally in China
and Cochin China, which countries it has reached in some
unknown way. On the other hand, six species of Arachis
certainly belong to the Flora of Brazil, and the older authors
also mention the cultivation of Arachis hypogaea under the
names of Mandubi, Anchic, and Mani, on which account
there is little reason to doubt its American origin. The
thick tuberous seeds are frequently eaten raw, but are very
palatable when roasted. The oil from it is excellent, and is
much esteemed in India.”

Also discusses “the bean (Vicia faba, Linn., Faba
vulgaris, Monch.),” lupines (Lupinus hirsutus, L. albus, and
L. termis), lentil (Ervum lens), pea (Pisum sativum), Chick-
pea, Flat-pea (Lathyrus sativa), and kidney bean (Phaseolus
vulgaris) (p. 316-17).

Note 2. This is the earliest English-language document
seen (June 2008) that uses the term “Chick-pea” (or “chick-
pea” or “chick pea”). We read: “The Chick-pea (Cicer
arietinum, L. {Greek name}, Theophrastus), is an important
kind of pea to the East. The Jews, Greeks, and Egyptians
cultivated it in ancient times, and it was also used as an
object of devotion, at an early period, even in India, as is
shown by the Sanscrit [Sanskrit] names. The common class
of Greeks even now make use of it, both raw and roasted,
during the winter months, and employ it as a substitute for
coffee. It is also cultivated frequently, at the present day, in
Egypt, as far as Abyssinia, and, according to Th. Kotschy,
is one of the most generally distributed of cultivated plants
on the heights of Lebanon as well as in Spain. This plant
is represented as almost growing wild in the Caucasian
countries, in Greece, &c, and is also found run wild here
and there in the fields of Middle Europe.” It was “introduced
into the model farm of Charlemagne” (p. 317). Address: Dr.,
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Germany.

497. Viridet, Marc. 1861. Circulaire de la Section d’Industrie
et d’Agriculture de I’Institut Genevois [Circular of the
Section of Industry and of Agriculture of the Geneva
Institute]. Bulletin de I’Institut National Genevois 10(21):80-
83. March. [Fre]

» Summary: This circular, published in this periodical,
begins: “The Section of Industry and of Agriculture of the
Geneva Institute continues to invite its members, as well as
agriculturists and amateurs in our Canton, to try cultivating
the following plants, whose introduction and popularization
would be advantageous. Nineteen plants are described
briefly.

No. 7 is: The soybean of Japan (Soja japonica {Soja
du Japon}), a type of bean whose seeds and pods [as green
vegetable soybeans] are good to eat. It succeeded very
well in the Canton, where Mr. James Fazy has cultivated it
successfully for three years in a row at his field in Russin.

Note 1. Russin is a municipality in the canton of
Geneva, Switzerland, at the far southwestern tip of the
Canton (46°11° north latitude), reaching deep into France.
This latitude is about the same as that of central Maine or
northern Minnesota—thus, quite far north for soybeans to bear
seeds. Some plants bore 90-132 pods (p. 82).

Note 2. This is the earliest document seen (Jan. 2010)
concerning soybeans in Switzerland, or the cultivation of
soybeans in Switzerland. This document contains the earliest
date seen for soybeans in Switzerland, or the cultivation of
soybeans in Switzerland (before March 1861). The source of
these soybeans is unknown.

Note 3. This is the earliest (and only) French-language
document seen (Jan. 2010) that uses the term “Soja du
Japon” (regardless of capitalization or hyphenation) to refer
to the soybean. Address: President of the Section, Geneva,
Switzerland.

498. Hodgson, Christopher Pemberton; Hooker, William
Jackson. 1861. A residence at Nagasaki and Hakodate in
1859-1860. With an account of Japan generally. With a series
of letters on Japan by his wife. London: Richard Bentley.
xxxii + 350 p. Illust. No. index. 19 cm. Facsimile edition
reprinted in 2002 by Ganesha Publishing (London) and
Edition Synapse (Tokyo). Series: Japan in English, Vol. 9.
[20* ref]

* Summary: Soy is not mentioned in the body of this

book. However near the end is a special section (p. 327+)
titled “Catalogue of Japan plants, systematically arranged,
communicated by Sir William Hooker.” It is compiled from
many sources, including Dr. Von Siebold and Prof. Zuccarini,
Dr. Asa Gray, etc. Under Leguminose (p. 322) are listed:
*“Soja hispida, Moench. Glycine Soja, S. & Z.” Address: Late
British consul to these ports.
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499. linuma, Chéjun [Yokusai]. 1861. Sémoku zusetzu
[Somoku zusetsu, or an iconography of plants indigenous to,
cultivated in, or introduced into Nippon (Japan). 20 vols.].
Japan. See vol. XIII, p. 18-21, 37, 126 (No. 17), 129 (No.
32). 27 cm. [Jap]

» Summary: This botanical contains 1,215 illustrations
(plates), in black and white. The author’s name is also
romanized as Ynouma Tsiodjoun, and the title as S6 mokou
Zoussetz. Each sheet of paper in this book is a leaf—folded
only once (called fukurotoji in Japanese). Both sides of each
folded sheet have the same leaf number.

In vol. XIII, the section on soybeans is on leaves 17-
20. There are illustrations on leaves 18-20. In the section
titled “beans” (mame, in katakana), is a section on soybeans
(O mame). In Japanese, the scientific name of the plant is
Dolichos soja (pronounced “Dorikosu soya” in Japanese);
it is also called Japansche Slingerboon (probably a Dutch
term, pronounced “Yappanse Suringeru-boon” in Japanese).
The description starts on the back (verso) of leaf 17 (=17b).
The soybean has 15 varieties, each based on the seed shape
and color. For each variety: At the top of the page, two
simple color illustrations (line drawings) show the shape,
color, and hilum size and location. Below that is the name,
usually written in katakana (phonetic), but with occasional
Chinese characters. Remember that mame means “bean” in
Japanese: Gogatsu-mame (5th month bean), Wase-mame,
Nakate-mame, Okute-mame, Maru-mame, Shiroteppo-
mame, Kuro-mame (black soybean), Kuroteppo-mame,
Goishi-mame (Go = Chinese chess. Ishi refers to the “stones”
moved in that board game), Aomame (green soybean), Kage-
mame, Aka-mame (red soybean, with 4 additional forms and
colors), Chamame (brown soybean, with 2 additional forms
and colors), Kurokurakake-mame, Akakurakake-mame,
Fuiri-mame (uzura-mame-speckled).

Note 1. This is the earliest document seen (Oct. 2004)
that gives the names of various Japanese soybean types or
varieties such as Nakata-mame, Okute mame, etc.

Note 2. This is the earliest document seen (Oct. 2013)
that describes the color of numerous different soybeans.

Note 3. This is the earliest document seen (Oct. 2004)
that mentions red soybeans, or that uses the term Aka-mame
to refer to red soybeans.

Also in vol. XIII, on the back of leaf 36 is a description
of the wild soybean (tsuru-mame) followed on leaf 37 by an
illustration of the tsuru-mame plant, with flowers and seeds.
Vol. XIII stops at folio 55.

Franchet and Savatier (1875, p. 108) state: For the wild
soybean—Glycine soja (Sieb. et Zucc) see vol. 13, fol. 37?2,
under Tsourou Mame. For the cultivated soybean—Glycine
hispida (Moench, Meth.) see vol. 13, fol. 18 and 21.

For the adzuki bean, Phaseolus radiatus, see vol. 13, fol.
30. Under: Tsourou adzou ki and Boundd, Ya enari.

For kudzu, Pueraria thunbergiana, vol. 13, fol. 26,
under Koutsou.
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This book was cited by Maximowicz in 1873 (p. 398;
says “Soo bokf. XIII 18-21, 377).

Mene (1885) says of this book: The soybean is shown
in vol. XIII, p. 126, No. 17, under the name O mame; in
No. 18 on the same page its name is given as Soja hispida,
var. lanceolata and Midzu-kugusi. As for the wild soybean,
Glycine Soja of Siebold and Zuccarini, it is classed under the
names Tsuru-mame and N6-mame in vol. XIII, p. 129, No.
32.

linuma lived 1782-1865. Note that all editions of this
work were published posthumously.

Talk with E. Ito of the Japanese section of the Library of
Congress (LOC). 2004. Sept. 21. LOC has two copies of this
book. One is in the rare book cage of the Asian Division; it
is fragile and cannot be photocopied. This first edition was
published as follows: Vols. 1-5 in 1856. Vols. 6-15 in 1861.
Vols. 16-20 in 1862. Address: Japan.

500. Smith, George. 1861. Ten weeks in Japan. London:
Longman, Green, Longman and Roberts. xv + 459 p.

[lust. Index. 23 cm. Facsimile edition reprinted in 2002 by
Ganesha Publishing (London) and Edition Synapse (Tokyo).
Series: Japan in English, Vol. 11. [20* ref]

* Summary: This is a very interesting book by a careful
observer of Japanese culture. In 1860 he stayed mostly

in Nagasaki, Yokuhama (Yokohama), and Yeddo (Edo,

later Tokyo). Though he has long experience living as a
Christian missionary and bishop in China and Hong Kong,
he generally admires the Japanese, yet repeatedly calls them
“pagans.”

While walking among the shops in Nagasaki, he notes
(p. 27): “Soon again we pass the spacious warehouses of
the dealers in sauces, condiments and soys, where large jars
lie filled with decoctions of pulse and rice, and are left to
ferment and become mellow with exposure and age.”

In the countryside around Yeddo he observed (p. 235):
“The large quantities of rye grown in these parts were
explained to us as being used in the manufacture of the
celebrated Japanese soy; while rice is the ordinary material
employed in making the universal spirituous beverage so
often alluded to under the name of sakee” (saké, sake). Note:
The word “sakee” appears in at least 19 places in this book.

“The secluded Chinese community who reside in
Nagasaki compose a trading guild and factory, subjected for
ages to all the past vexatious restrictions experienced by the
Dutch.” They generally number about 200 persons (p. 32).

The chapter on “Nagasaki” begins (p. 78-79): “The
Chinese form no unimportant part of the community
in Nagasaki and are regarded with much dislike by the
Japanese. In ancient times there was a free intercourse
and unrestricted commerce between the two countries.

But the change produced by former European difficulties
and civil wars in the policy of the Japanese government
towards the Spaniards, Portuguese and Dutch, was extended
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also to the Chinese mercantile strangers. After the severe
edicts against the Christian religion and the prohibition of
Christian books, the Chinese were detected importing Roman
Catholic publications, and incurred the heavy displeasure of
the government. In the year A.D. 1688 they were forcibly
confined to a small settlement on the edge of the harbour,
and subjected to the same restraints as those endured by

the Dutch in the neighbouring scene of their imprisonment
in Desima (Deshima). In the year A.D. 1780 the Chinese
trading guild was removed a couple of hundred yards further
back from the harbour to a Budhist [Buddhist] monastery...
Rigidly guarded and watched, the Chinese factory shared
with the Dutch the humiliation and inconvenience of a
common captivity.” The Chinese guild is now confined to
their factory in the southern suburb, where they are isolated
by Japanese guards. “Formerly the Chinese were not allowed
to walk into the city... At present they amount to about four
or five hundred persons, their number being diminished or
increased by the departure or return of their junks trading

to Japan.” At present, three Chinese junks are annually
permitted to make a trading voyage to Japan.

Mr. von Siebold first came to Japan in 1823 and
remained in the Dutch factory at Desima until 1830,
“devoting himself to literary pursuits and scientific
researches into the botany and natural history of the
country.” While studying the “history and geography of
Japan, he purchased and published a native map of the
empire. In the days of the old regime this audacious act was
easily made to bear the appearance of constructive treason;
and the colonel was... imprisoned for thirteen months in
a solitary room at Desima, and finally banished from the
Japanese empire. After an absence of nearly thirty years
he returned eight months ago, and has resumed at the age
of sixty-four his studies and investigations respecting the
country in the hope of being able after three or four years
to perfect his observations and on his return to Europe to
publish the results of his lengthened researches for the
benefit of the scientific world.” He now has a lithographed
map of Nagasaki, and believes the population is a little over
60,000 (p. 208-09).

A table shows that 35 ships with cargo and 20 in ballast
(empty) arrived in Nagasaki during the last 6 months of
1859. During the same period there departed 43 ships with
cargo and 9 in ballast. Much of the trade is with China; items
include sea weed for jelly, sea slugs for soup, peas and beans
(p. 227-28).

Along the Tokaido, near Kanagawa: “The usual crops
of wheat, barley, bean, peas and small quantities of still
ungathered rape-seed, prevailed...” (p. 271). Address: D.D.,
Bishop of Victoria, Hong Kong.

501. Tilley, Henry Arthur. 1861. Japan, the Amoor, and the
Pacific: With notices of other places comprised in a voyage
of circumnavigation in the Russian corvette “Rynda,” in
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1858-60. London: Smith, Elder and Co. xii + 405 p. Illust.
No index. 22 cm. Facsimile edition reprinted in 2002 by
Ganesha Publishing (London) and Edition Synapse (Tokyo).
Series: Japan in English, Vol. 12.

» Summary: The section titled “Natural productions” (p. 93-
95) states: “... the sauce called Soya, made from bean meal
[sic] and salt, flavoured with herbs; different fermentations
of rice known as saki [saké]; flax and a kind of nettle (Urtica
Japonica) from which ropes are made;...”

“The chief food of the people is fish and rice, with eggs,
vegetables, vermicelli, sea-weed, and pickled roots, cakes,
and sweetmeats, to diversify the diet. Saki, tea, and sugar-
water are the only drinks.”

Japan is described (p. 56) as a “mysterious land so long
a marvel to the rest of the civilized world.”

The merchants and trading classes of Japan “are
considered contemptible” [the lowest of the six classes]
by higher authorities, government employees, and feudal
retainers” (p. 61). The pariahs [outcasts] are all those whose
business is with dead animals, in skinning them, &c. (p. 82).

Trade with foreign nations begins each year on July 1.
Wax, camphor, and seaweed are exported in large quantities
from Japan (p. 65).

“The Japanese belong to the Mongolian race, of which
they may be considered the first class, as they are certainly
superior to the Chinese, both morally and physically” (p. 83).

“Education is widely spread among the people, who are
all able to read and write; the bonzes [Buddhist priests] being
the chief instructors” (p. 89). Address: [Englishman].

502. Rural. 1862. The farm and garden: Illinois coffee.
Chicago Daily Tribune. Feb. 25. p. 0_3.

e Summary: “Champaign, Feb. 17, 1862.” Mr. Huffman, of
Effingham, has sent specimens of the berries of this coffee...
It is neither the Okra or Japan Pea, but a legitimate member
of the pea family, and will doubtless prove as valuable for
coffee as any of its congeners.” Mr. Huffman sells 50 seed
for a dollar, postpaid; this is $23 a pound or $138 per bushel.

“The plant grows about two feet high, and has a habit
closely resembling the Japan pea,...”

“The Japan pea had a large run, and those who had seed
for sale were, for a time, lavish in its praise, but it has thus
far proved of no value.”

Note 1. “Japan pea” was an early name for the soy bean
in the United States.

Note 2. This is the earliest article on soy seen (Feb.
2005) in the Chicago Tribune.

503. Simon, Eugene. 1862. Sur un envoi d’animaux et de
végétaux du Japan [On a shipment of animals and vegetables
from Japan (Letter to the editor)]. Bulletin de la Societe
d’Acclimatation 9:689-93. Aug. See p. 691-93. [Fre]

e Summary: This is a long letter addressed to the Secretary
General of the Society for Acclimatization. A section titled
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Sur la fabrication du soja [On the production of soy sauce]
(p. 691-93) states: Soja, or soy sauce, is a condiment which,
in Japan, is consumed in considerable quantities. Some years
ago it enjoyed marked success in America, England, Holland,
and in India, where it had first been introduced. Today, the
popularity remains only in America. The exportation is weak
from the Indies, where it is replaced by another product, and
the trade is nearly null in Europe because of the difficulty of
making it cross the hot latitudes of the tropics via the tip of
South of Africa.

It is nevertheless an excellent product, which could offer
the culinary art a resource to be used in many ways, if one
could obtain a quality as good as that in the country from
which it comes. Actually, nothing could be easier. All one
needs to do is to make it locally [in France]. This is a very
important industry in Japan. There are more than 6 factories
in the city of Nagasaki, and each occupies an average area of
700 to 800 square meters. In total, they produce 1.2 million
kg of soy sauce for consumption.

Two types of grain are necessary to make soy sauce. One
is a special type of bean called haricot Soja, or soybeans, of
which 15 kg are included under #5 in the shipment I have
just made to France. The other is ordinary barley (orge, not
ble, wheat). One makes equal parts of beans and wheat.

The beans are cooked in an equal volume of water and the
wheat is roasted. Then one combines them in a big tub, into
which one pours them little by little, while mixing them

as much as possible with the aid of a large wooden spatula
(pusher). When it all has the consistency of a rather thick
paste, one places it in a wooden mold (koji tray) about 1.5
inches deep, 18 inches long, and 8 inches wide. In arranging
this cake or this brick in the mold, one must make the upper
surface slightly concave. These cakes are then transported
into hermetically sealed chambers (the koji room), where it
must ferment on shelves around the walls and in the center of
the room. All the walls and the openings, with the exception
of two window placed at the height of a man, from which
one can watch the fermentation from the outside, must be
carefully insulated or padded with straw, fixed in the middle
of a lattice of bamboo or other wood.

The fermentation starts at the end of very few hours [no
inoculation?] but if the temperature of the chamber is very
low, one can stimulate the fermentation by placing a small
brazier here. However, one must use the brazier only as a
last resort; the effect is to brown the cakes. The fermentation
lasts for 7 days, during which time one can enter once or
twice into the chamber, in order to assure oneself that all is
in good condition. When they are well made, the cakes must
have a uniform yellowish gold tint. They are then removed
and thrown into a large vat, 6 feet deep and 4.5 feet in
diameter. Here one adds a saturated salt solution [sel a chaux
= calcium oxide] in the proportion of 2 kg of solution to 1 kg
of cake. One agitates it and mixes it gradually until the vat is
full.
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One must then leave the vat alone for at least one year,
but when one wants an extra fine soy sauce (S0ja), it must
be left for 3 years. Regardless of the time, one removes the
mash (pate) from the vat, puts it in a hemp sack, or better
yet, one of palm filaments, and carries it to the press. The
soja which collects during the first turns of the press is
the best quality. But because of the high price it would be
able to demand, one would not find its sale assured. One
therefore renounces this quality, except in the two capitals of
Edo (Tokyo) and Miyako (Kyoto), where there live a large
number of princes and rich people, who can conveniently
pay for it.

In general, only two grades of soy sauce are made. The
first is made from all the liquid which one is able to extract
by the press, and which is then of a good medium quality.
The second is obtained by mixing the presscake with salt
water and letting it stand for 6 months; this is only sold to
the poor. A jar of soja weighing 214.5 kg sells in Japan for
16-17 French francs. The ordinary soja of the first quality is a
liquid of thick consistency and dark brown color. It is almost
the only sauce for all Japanese dishes, rich or poor. It always
accompanies fish. The Europeans in China or Japan, who
have used it a lot or a little, add it to beef or to beef bouillon,
to which it imparts a most agreeable color and flavor. The
number 10 case of various products, which will be a part of
my shipment contains 3 bottles of soja of different qualities
under the numbers 18, 19, and 20. No. 18 comes from
Miyako (Kyoto), but it is possible that the trip may alter it a
little.

Note: This is the 2nd earliest French-language document
seen (April 2012) that uses the word soja to refer to soy
sauce. The French used the word soja to refer to soy sauce
before they used it to refer to the soybean. Address: French
consul in China.

504. Cloquet, Jules. 1862. Rapport sur les travaux de la
Société Impériale d’ Acclimatation [Report on the work of
the Imperial Society for Acclimatization]. Bulletin de la
Societe d’Acclimatation 9:1061-64. Nov. See p. 1064. [Fre]
« Summary: This speech was presented at the International
Exposition of London. Extracted from reports by members of
the French section of the international jury of the Universal
Exposition of London of 1862, vol. 6, p. 123. The Imperial
Society for Acclimatization was founded in Paris in 1854. It
was recognized as a public agency by imperial decree on 25
Feb. 1855.

The author discusses important introductions made
by the Society. “5th. Plants. A large number of plants have
been the object of attempts at acclimatization; several have
given good results. Thus, one can cite among the main
food or industrial plants acclimatized: 1. The Chinese yam
(I’lgname de Chine; Dioscorea batatas), an excellent food
tuber introduced by Mr. de Montigny; 2. Chervil (le Cerfeuil
bulbeux; Charophyllum bulbosum), and the Cerfeuil bulbeux
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of Siberia (C. Prescottii), excellent vegetables; 3. The
soybean of China and Japan (le Pois oléagineux de la Chine
et du Japon; Soja hispida); 4. Chinese sweet sorghum (le
Sorgho sucré de la Chine), which is very versatile; 5. The
Lo-za [Loza] de la Chine, mentioned by Mr. Rondot, a bush
completely acclimatized to France, whose leaves produce

a beautiful dye known as ‘Green of China’ (vert de Chine);
6. Chinese bamboos (les Bambous de la Chine; Bambusa
nigra and B. mitis, or edible). These two species have been
acclimatized in the garden at Alger by Mr. Hardy, and
introduced in several departments of southern and central
France.” Address: France.

505. Ripley, George; Dana, Charles A. eds. 1862. The new
American cyclopaedia: A popular dictionary of general
knowledge. 16 vols. New York, NY: D. Appleton and
Company. 850 p. See Vol. 14, p. 800. 26 cm.

» Summary: The entry on p. 800 for “Soy” states: (Japanese,
s00ja), a sauce prepared in Japan and China from the small
beans of the plant called by McCulloch dolichos soja, and by
others soja hispida or soja Japonica. The beans are boiled
nearly to dryness, then put in wide-mouthed jars with water
and molasses or brown sugar, and exposed to the sun and air.
Every day they are well stirred; and when the fermentation
is completed the mixture is strained, salted, and boiled, and
skimmed until clarified. Japanese soy is considered the best;
but there are many deceptions in the article. It is recognized
by a peculiar flavor, neither too salt nor sweet; a thick
consistence and clear brown color; and particularly by its
leaving, when shaken in a glass, a coat of bright yellowish
brown upon the sides. It is imported into Europe and the
United States to be used with fish.

506. Cha kano sho [Rough writing/draft for the kitchen].
1863. Publisher unknown. 62 p. Handwritten. Japanese
summary by Kawakami 1978, p. 101. [Jap]

e Summary: The Japanese title of this work, by an unknown
author, may be pronounced Kuriya no Shitagaki. It contains
a listing of many fish names, and mentions Kokusho (or
Kokushiho), a unique and rich miso soup from the Edo
period.

507. Fortune, Robert. 1863. Yedo and Peking. A narrative of
a journey to the capitals of Japan and China [in 1860-61].
London: John Murray, Albemarle Street. xvi + 395 p. See p.
350. Mlust. Index. 22 cm.
« Summary: “Large quantities of Indian corn, buckwheat,
sweet potatoes, and soy-beans were here under cultivation”
[near the town of Chan-chow-wan, near the banks of the Pei-
ho River, in the Peking plain of China].

Note: A fold-out map at the back shows Japan and
North China. Address: London. Born in Scotland. Honorary
Member of the Agri-Horticultural Society of India.
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508. Simmonds, Peter Lund. 1863. The dictionary of trade
products, commercial, manufacturing, and technical terms:
with a definition of the moneys, weights, and measures

of all countries, reduced to the British standard. New
edition, revised and enlarged. London: Routledge, Warne &
Routledge. 463 p. 17 cm.

« Summary: Two entries are related to the soybean: “Mico,
mijo [miso], a vegetable butter or solid oil, made from Soja
hispida, in Japan.”

“Soy, a sauce or flavoring originally made in the East;
and said to be produced from a species of Dolichos bean,
Soja hispida.”

Peter L. Simmonds lived 1814-1897. Address: F.R.G.S.,
F.S.S., author.

509. Williams, Samuel Wells. 1863. The Chinese commercial
guide: Containing treaties, tariffs, regulations, tables, etc...
With an appendix of sailing directions. 5th ed. Hongkong: A.
Shortrede & Co. xvi + 387 + 266 p. Index. 21 cm. Facsimile
edition reprinted in 1966 by Ch’eng-Wen Publishing Co.,
Taipei, Taiwan.

« Summary: In the section titled “Description of articles of
export” [from China, alphabetical], Chinese characters (see
next page) accompany every entry. On p. 111 is an entry

for “Beans and peas” (tau) incl. bean cake (tau ping or tau
shih = “bean stones”). “The Chinese cultivate legumes to a
greater extent, perhaps, than any other nation.”

The manufacture of bean jam [jiang] and bean curd
cakes [tofu] for food from the flour employs many people.
The cakes used for manure are made by crushing the ripe
peas [sic, beans] and boiling the grits soft; the mass is then
pressed into cakes in iron hoops, and made solid by means
of wedges driven down by heavy mallets. Peas and bean
cakes are exported from Yingtsz’ [Ying-k’ou, Yingkou?]
and Tientzin to Amoy and Swatau [Swatow, Shantou, in
Guangdong province]; they comprise one-fourth of all the
produce shipped from Tientsin in 1861; and there is little else
sent from Yingtsz’. In 1859, about a million piculs [ picul =
133.33 1b] of the cake were reshipped to the south of China
from Shanghai alone, chiefly for the consumption of sugar
growers.”

In the same section is an entry (p. 139) for: “Soy, shi
yU [shiyu = fermented black soybean sauce], and tsidng
yU [jiangyou = soy sauce], is a condiment made from the
Dolichos bean, which grows in China and Japan; our name
is derived from the Japanese siyau [shoyu]. To make it, the
beans are slowly boiled soft, then an equal quantity of wheat
or barley flour is added; after this has thoroughly fermented
and become mouldy, the beans are washed, and put into jars
with their weight in salt, adding some aromatics, and three
times as much boiling water as the beans were at first. The
whole compound is now left for a month or more, exposed
to the sun, and then pressed and strained. Good soy has an
agreeable taste, and if shaken in a tumbler, lines the vessel
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with a lively yellowish-brown froth; its color in the dish is
nearly black. There are many qualities of it, and when well
made all improve by age. Japan soy is considered superior to
Chinese, but both are of different qualities, and are probably
made of various materials, some of which may be base
enough. It is most commonly sent to England, India, and
Europe, to form the basis of other sauces and condiments.

It is worth from $4 to $8 per picul and goes chiefly from
Canton.”

On p. 129 is a section on “QOil” (y0), incl. [soy] bean oil
(tau yu), wood oil (tung), cotton-seed oil, sesamum oil, olive
oil, ground-nut oil, cabbage or rape oil, fish oil, etc.

In the same section (p. 149) is an entry for “Vermicelli
(Chinese characters) fun sz, i.e. flour threads. This article,
sometimes called loksoy [lock soy], manufactured from both
rice and wheaten flour, is extensively used among the natives
in soups. It is everyway inferior to the European.”

Note 1. This is the earliest English-language document
seen (Sept. 2006) that uses the term “bean oil” to refer
to soybean oil, or that mentions tau-yU as the Chinese
(Cantonese) name for soybean oil.

Note 2. This is the earliest English-language document
seen (Sept. 20006) that uses the term “Dolichos bean” to
refer to the soybean. It is also the earliest English-language
document seen (Sept. 2006) that repeatedly uses the word
“bean” (not preceded by the word “soy” or “soya”) to refer
to the soybean.

Note 3. This is the earliest English-language document
seen (Sept. 2003) that contains the term “cotton-seed” or
term “cotton-seed oil” (each spelled with a hyphen).

Note 4. This is the earliest English-language document
seen (Oct. 2006) that that uses the term “crushing” (or
“crush,” “crushes,” “crushed” or “crushings”) in connection
with soybeans to refer to the process of pressing the beans to
yield oil and cake.

This section also discusses (alphabetically): Almonds
(but not almond oil), ground-nuts (hwa sang characters,
ground-nut cake characters hwa sang ping; the “oil is the
chief article of export™), gypsum (shih kau, used especially in
making bean-cakes and curd [tofu], sometimes called bean-
macaroni), manure cakes or poudrette (kang sha, made from
night soil mixed with earth for exportation. “The refuse of
ground-nuts, sesamum, rape-seed, and other oleaceous seeds,
is prepared for manure and for feeding swine and sheep, and
sent from one part of the country to another”), salt, seaweed,
sesamum seed, and silk.

A table titled “Rates of freight in steamers to Canton”
states (p. 228): “Soy, per tub of 1 picul-$0.75.”

In the section on “Foreign commerce with Japan” we
read (p. 254): “Campbhor, sulphur, porcelain, copper, nut-
galls, vegetable wax, cassia, soy, and verdigris, have been
furnished at rates and quantities sufficient to export to
Europe.”

Other sections discuss Chinese, Japanese, and British
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DESCRIPTION OF ARTICLES OF EXPORT. 111

' - o = |
Beans and peas B, fau ; bean-cake j% ﬁ# taw ping or E E
tay shih. The Chinese cultivate legumes to a greater extent, perhaps,

than any other nation.

o1z, Y g5 bean oil 5 Y taw y4, tea or camellia nut oil 5% W
cha yit; wood oil ﬂﬁ] *(ﬂ] tung yi ; cotton-seed oil ,H’ﬂ *{H] mien yi; and
sesamum oil ¥ ,'rjf ) ke md yii; also olive oil, Hz ’?é v sang
tsd? yu; ground-nut oil, ?E ét:_ \}m hwd sang yit; cabbage or rape

Sov, B:SIZ “/EH shz yi, and % ‘}EH tsidng yi, is a condiment made from
the Dolichos bean, which grows in China and Japan ; our name is deri-
ved from the Japanese siyau. To make it, the beans are slowly boiled
soft, and then an equal quantity of wheat or barley flour is added ; after
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weights and measures, numerals, coins and currency.
Samuel Wells Williams lived 1812-1884. Address:
LL.D., Hongkong.

510. Brennwald, C. 1865. Rapport général sur la partie
commerciale de la Mission suisse au Japon [General report
on the commercial section of the Swiss mission to Japan].
Berne, Switzerland: Printed by J.A. Weingart. 155 p. See p.
100-01, 103. [Fre]

« Summary: The section on Japanese exports mentions miso
and soy sauce. Address: Counselor and Secretary of the
Legation [to Japan].

511. Burr, Fearing, Jr. 1865. The field and garden vegetables
of America: Containing full descriptions of nearly

eleven hundred species and varieties; with directions for
propagation, culture, and use. Boston, Massachusetts: J.E.
Tilton. xv + 667 p. See p. 499-500. Illust. Index. 20 cm. [25*
ref]

» Summary: Pages 499-500 state: “Japan. Hov. Mag. [The
Magazine of Horticulture, Botany, and Rural Affairs. By
C.M. Hovey. Boston [Massachusetts]. Monthly. 1834 to the
present time].

“Cajanus bicolor. The Japan Pea is a native of the East
Indies, and also of Japan, as implied by the name. The plant
makes a strong, erect growth, with numerous spreading
branches; the leaves are large, light green and downy
beneath; the flowers are small, yellow at the centre,—the
upper petal purple; the seed-pods are small and downy, and
are produced in profuse abundance,—growing in clusters
over the entire plant; the seeds are small, roundish, or pea-
form, and of a cream-yellow color when ripe.” Note: This
is the earliest English-language document seen (Sept. 2004)
that uses the term “cream-yellow” to describe the color of
soybean seeds.

“Propagation and Culture.—It is raised from
seed, which, as the plant requires the entire season for
development, should be sown as soon as the ground is warm
and settled. Make the drills about 20 inches apart, and drop
the seeds ten or twelve inches apart in the drills, covering
half or three fourths of an inch deep. The plants will blossom
the last of July or beginning of August, and the seeds will
be suitable for use in their green state, from the 20th of
August until destroyed by frost, the crop being seldom fully
perfected in the Northern States.

Use.—The seeds are the only parts of the plants eaten,
and these, while young, are tender and delicate. The ripe
seeds if soaked for an hour in moderately hot water, take the
form and appearance of the Common White Bean, become
quite soft and tender, and have a pleasant, nutty, and oily
flavor. The whole plant with the seeds, is also used for
feeding stock.

“A variety occurs with green seeds, which is not only
considered superior to the Common Yellow-seeded just
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described, but is two weeks earlier.”

Note 1. The plant referred to here is actually the
soybean, which Mr. Teschemacher incorrectly identified as
the pigeon pea Cajanus bicolor in Feb. 1853. Note 2. No
reference to the Japan Pea appears in the 1863 edition of this
book.

Also discusses: Chufa or earth almond (Cyperus
esculentus, edible cyperus, nut rush, p. 32. When dried
and pulverized, the tubers “are said to impart to water the
color and richness of milk™). Note 3. This is the earliest
English-language document seen (Sept. 2002) concerning a
non-soy, non-dairy milk—-made from chufa or earth almonds.
Amaranthus (Chinese amaranthus, Chinese spinach, p. 279-
80). Quinoa (Chenopodium quinoa, p. 292-93. Varieties:
white-, black-, or red- seeded, from Mexico or Peru.
Goosefoot). Pea-nut (Ground bean, earth nut, pindar nut,
ground-nut, Arachys hypogea, p. 544-46. Varieties: African,
Wilmington {North Carolina}, and Tennessee). Winged pea
(Lotus tetragonolobus, Red birdsfoot trefoil, p. 547. Pods
3% inches long, with four longitudinal leafy membranes, or
wings; seeds globular, slightly compressed, yellowish-white.
Use.—The ripened seeds are sometimes used as a substitute
for coffee; and the pods, while young and tender, form an
agreeable dish, not unlike string beans”). Bene-plant (Oily
grain, Sesamum sp., p. 548-49. This medicinal plant {which
is “cooling and healing”} may be used for food or oil.
Varieties: biformed-leaved, oval-leaved, trifid-leafed {having
three parts}). Address: Hingham [Massachusetts].

512. Champion, Paul. 1866. Sur la fabrication du fromage
de pois en Chine et au Japon [On the production of tofu in
China and Japan]. Bulletin de la Societe d’Acclimatation
13:562-65. Oct. Meeting of June 1. [Fre]

« Summary: “The Chinese and the Japanese eat considerable
quantities of a white material rather analogous in its
appearance to the French product named fromage & la pie
(quark), and which they make with a particular type of
soybean (Pois oléagineux) which is also used for food and
from which one can extract a rather expensive and very good
quality oil. The production of this cheese [tofu] is simple,
but it requires care and rather extensive practice to produce a
white product.”

The author then gives a detailed 3-page description of
how tofu (fromage de pois, literally “pea cheese”) is made—
though he never mentions its name in either Chinese or
Japanese.

Note. This is the earliest French-language document
seen (April 2013) that uses the term fromage de pois to refer
to tofu.

It is coagulated with magnesium chloride, and will keep
for 1 day in summer and 1 week in winter. It is also often
salted and it is mixed with various sauces which allow it to
keep for several years. In the process of making tofu, the
hot soymilk is poured into a second tub and allowed to cool
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before the coagulant is added. The foam is removed using a
copper scoop. After several minutes, a skin / film (une peau)
[yuba] forms on the surface of this liquid. It can be lifted off
by passing a stick (baguette) underneath it and hung up to
dry by inserting one end of the stick into one of many holes
that have been deliberately created in the wall. This film, by
the way, has a rather agreeable taste, and is eaten either fresh
or dried; a second film is often formed and is lifted off in the
same manner.

Note 1. This is the earliest French-language document
seen (Oct. 2012) that mentions yuba, which it calls une peau.

After the tofu has been pressed, so that the volume has
been reduced by half, it is removed from the forming box,
or the tofu (cheese) is sometimes shipped out to a great
distance. To transport them, it is sufficient to close the box
with planks, nailed with the aid of bamboo pegs. Arriving at
the destination, it is cut into small pieces by means of a large
metal knife.

Tofu (pea cheese) is generally a grayish white and looks
like a jelly. It does not keep for more than a day during the
hot months, and to preserve it from rapid deterioration, it is
generally mixed with salt or sauces of various types. It can
then be kept for several years. A piece of tofu the size of a
fist sells for 2 Cash (i.e., 1 centime).

He then (p. 564) describes shops in China selling hot
soymilk for breakfast. “Generally, the shops where this
cheese (ce fromage = tofu) is made are filled with Chinese,
who bring cups to get some of the hot liquid (le liquide
chaud), which is used to make the cheese and which has not
yet been coagulated; they drink this beverage (ce breuvage),
which has an insipid but not disagreeable taste, just like we
enjoy coffee with tea. For many of the poor, the morning
meal consists of a cup of this liquid, in which they dip
various types of deep-fried crullers” (des espéces de gateaux
frits a I’huile).

“I will send with this note some samples of soybeans
which, according to the analysis that [ am in the process of
making, contain more than 10% oil, and all the materials
employed in this industry as well as some small preserved
dried cheeses (des petits fromages secs conservés), of
which I have spoken above. I have seen this production
established on a large scale in many ports of China from the
south to Peking, and also in various ports of Japan which I
have visited. This cheese, when well prepared, has a very
agreeable flavor. Deep-fried it makes a delicious dish. It is
widely consumed among the Chinese and would be able to
be employed, I believe, to advantage in Europe.”

Note 2. This is the earliest document seen (Oct.

2011) worldwide—in any language or in any country—that
discusses the use of soymilk as a beverage. We find this quite
surprising! Why are there no earlier references to its use as

a beverage in Chinese documents? This is also the earliest
French-language document seen (Aug. 2013) that mentions
soymilk, which it calls le liquide chaud and ce breuvage.
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Note 3. This is the earliest document seen (April 2013)
that describes how to make tofu on a commercial scale.
Address: France.

513. Miquel, Frederich Anton Wilhelm. 1866-1867. Prolusio
florae Iaponicae [Essay on the flora of Japan]. Amstelodami
(Amsterdam): Printed by C.G. van der Post. viii + 392 p. See
p. 240. 2 plates 45 cm. [Lat]*

» Summary: Discusses Glycine hispida (Soja hispida).

514. Lindley, John; Moore, Thomas. eds. 1866. The treasury
of botany: A popular dictionary of the vegetable kingdom;
with which is incorporated a glossary of botanical terms. 2
vols. (Parts I and IT). London: Longmans, Green, and Co. xx
+ 1254 p. See Part I. p. 131, 536-37, 747. Part II. p. 1068,
1075. Hlust. 17 cm.

» Summary: Bean (Part [, p. 131) “Sahuea bean, Soja
hispida.

Glycine (Part I, p. 536-37) “A small genus of
Leguminosae, all, excepting one, being slender decumbent
[reclining along the ground, but with ascending apex or
extremity] or twining herbs, with alternate stalked leaves
made up of three to seven leaflets varying much in form,
and bearing axillary racemes or fascicles of small yellow
or violet pea-flowers. The genus belongs to the tribe
Phaseoleae, and is most nearly allied to Teramnus, from
which it is distinguished by its pods being destitute of the
hardened hooked style seen in the latter, and by the ten
stamens, which are united into a tube, being all, instead
of the alternate ones only, anther-bearing. The species are
pretty equally distributed through tropical Asia, Africa, and
Australia, where a few inhabit extratropical regions.

“The Sooja of the Japanese, G. Soja, the only erect
species of the genus, a dwarf annual hairy plant, a good deal
like the common dwarf kidney or French bean (Phaseolus
vulgaris), has small violet or yellow flowers, borne in short
axillary racemes, and succeeded by oblong two to five-
seeded hairy pods.

“The seeds, like kidney beans in form but smaller,
are called Miso [sic, error based on Miller 1807] by the
Japanese and are made into a sauce which they call Sooja
or Soy. The manner of making it is said to be by boiling the
beans with equal quantities of barley or wheat, and leaving
it for three months to ferment, after which salt and water is
added, and the liquid strained. The sauce is used by them in
many of their dishes, and they use the beans in soups. The
Chinese cook the beans also in various ways, and the plant is
cultivated for the sake of them in various parts of India and
its Archipelago.

“Mr. Bentham groups the species in three sections,
which some regard as genera: Soja, with flowers fascicled
on the racemes, and falcate pods with depressions but not
transverse lines between the seeds; Johnia, with flowers
similarly arranged, and straight pods with transverse lines
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between the seeds; and Leptocyanus, with solitary flowers on
the racemes, and straight pods. The Glycine or Wistaria of
gardens is now referred to Millettia.

Miso (Part II, p. 747). “A fatty substance obtained from
Soja hispida.

Soja (or Soya) hispida (Part II, p. 1068) is the only
representative of a genus of Leguminosae of the tribe
Papilionaceae, and much cultivated in tropical Asia on
account of its beans, which are used for preparing a well-
known brown and slightly salt sauce (Soy), used both in Asia
and Europe for flavouring certain dishes, especially beef, and
supposed to favour digestion. Of late it has been cultivated as
an oil-plant. S. hispida is an erect hairy herb, with trifoliate
leaves, and axillary racemose flowers, which have a five-cleft
calyx, a papilionaceous corolla, ten diadelphous stamens,
and an oblong pod which contains from two to five ovate
compressed seeds. Modern botanists generally refer the plant
to Glycine: which see.”

Soy (Part II, p. 1075) “A sauce originally prepared in the
East, and said to be produced from the beans of Soja hispida.

Note 1. This is the earliest document seen (April 2003)
in which the soybean is classified under Papilionaceae.

Note 2. This is the earliest English-language document
seen (April 2003) that uses the term “oil-plant” to describe
the soybean.

Also discusses (in alphabetical order): Agar-agar.
Alfalfa. Algee. Almond. Amande de terre (French, Cyperus
esculentus). Amaranthus. Arachis [peanuts]. Aspergillus.
Bean, under-ground kidney = Arachis hypogaea. Cannabis.
Chenopodium [Common Goosefoot]. Coix [lachryma, Job’s
tears]. Cyperus. Earth-nut (Arachis hypogea). Flax. Gingelly
oil. Hemp.

Part II: Job’s tears. Legume. Leguminosz. Linseed.
Linum. Lupinus (incl. Lupinus albus, L. luteus). Nut,
bambarra ground (The seed of Voandzeia subterranea, p.
795). Nut, earth (Arachis hypogea). Oil (incl. sesamum).
Oilcake (“The residuum after expressing the oil of various
seeds, especially linseed and rape, which is used for
cattle feeding, and as a manure”). Oil-plant (Sesamum
orientale). Pindals, pindars. Psophocarpus. Pueraria. Quinoa
(Chenopodium Quinoa). Sea-girdles (Laminaria digitata).
Sea-hangers. Sea-wand (Laminaria digitata). Seaware.
Seaweeds. Seawrack. Seawracks. Sesame. Sesamum.
Tetragonolobus.

“Voandzeia. So called from Voandzou, the name
given by the natives of Madagascar to the only known
representative of this genus of Leguminosa, the V.
subterranea of botanists, a creeping annual, with long-
stalked leaves composed of three leaflets... It is a native of
Africa, and is extensively cultivated in many parts of that
continent, from Bambarra and the coast of Guinea to Natal
[in today’s South Africa], its esculent pods and seeds forming
common articles of food among the inhabitants of those
regions. Although the plant is not indigenous to the Western
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Hemisphere, it is commonly found in many parts of South
America, such as Brazil and Surinam, whither it has been
carried by the negro slaves and has now become naturalised.
The pods are sometimes called Bambarra Ground-nuts; in
Natal the natives call them Igiuhiuba; while in Brazil they
are known by the name of Mandubi d’Angola (showing their
African origin), and in Surinam by that of Gobbe.

“Voandzou. The Malagassy name of a genus of
Leguminosae, called after it Voandzeia™ (p. 1224).

Note 3. This is the earliest English-language document
seen (Nov. 2005) that contains the word “oilcake” (or
“oilcakes™). Address: 1. Ph.D., F.R.S., F.L.S., Botanic
Garden, Chelsea. Late emeritus Prof. of Botany in University
College, London; 2. F.L.S., Curator of the Chelsea Botanic
Garden.

515. Soubeiran, J.L. 1867. Séance de 5 July 1867 [Meeting
of 5 July 1867]. Bulletin de la Societe d’Acclimatation
14:448-64. Aug. See p. 453. [Fre]
e Summary: Page 453: Dr. Mourier sent from Yokohama
(Japan) several boxes containing: (1) Upland rice, Okano-
komé, which is cultivated like wheat... (3) Red-azuki (Aka-
adzeuki). (4) Black azuki (Kouro-Adzeuki). (5) White beans
(Shiro mamé) [probably white soybeans]. (6) Black soybeans
(Kouro-mamé); these four seeds [Nos. 3-6] are used to make
miso and tofu,

Note: Azuki beans are never used to make miso or tofu,
but white and black soybeans are—especially white soybeans.
Address: Secretary of the meeting.

516. Hepburn, James C. 1867. A Japanese and English
dictionary; with an English and Japanese index. Shanghai,
China: American Presbyterian Mission Press. xii + 558 + 132
p. 2nd ed. 1872; Abridged ed. 1873, 1881; 3rd ed. 1886; 4th
ed. 1888; 5th 1894; 7th ed. 1903. First edition was reprinted
in 1966 and 1983. Index. 24 cm.
« Summary: This is Hepburn’s earliest Japanese-English
dictionary. The words are arranged alphabetically by their
romanized spelling. Each word is written in three ways.
After the romanized word (main entry), written in uppercase
letters with diacritical marks (which we have largely omitted
below), the same word is written in katakana, then again
in Chinese characters. Finally, one or more definitions are
given.

Soy-related words and terms in the 1867 edition:
Amazake: Sweet sake, a kind of fermented rice.

Daidz [Daizu]: A kind of large white bean. Soja hispida.

Dar-nz, x4y, & ¥, n A kind of large
white bean. Soja hispida.

Go: Beans mashed into paste. Mame no go.
Gokoku: The five cereals, wheat, rice, millet, beans, Kibi.
Hiriodz [Hiriodzu, Hiryozu]: A kind of food [made of
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tofu fried in oil].

Note 1. This is the earliest English-language document
seen (April 2013) that contains the term Hiriodz (the modern
spelling is Hiryozu) which refers to Kyoto-style deep-fried
tofu treasure balls.

Ireru—Kono mame wa yoku iremash’ta: these beans are
well parched.

Iriru—Mame wo iriru: to parch peas [beans].

Kinako [“yellow flour”]: A kind of food made of beans.

Kiva-x0, %+ 2, 3§ #, #. A kind of food

made of heaus.

Kiradz [Kiradzu, Kirazu]: The refuse left in making t6fu

Koji: Malt made by fermenting rice or barley, in the
process of making sake, and soy [sauce].

Koji-buta: A shallow box for holding malt.

Mame: Bean, pea. Mame no ko: bean flour [probably
kinako, roasted whole soy flour].

Miso: A kind of sauce made of [soy] beans.

Miso, v, Bk &, n. A kind of sauce

made of beans.

Natto: A kind of food made of [soy] beans.

Nar1o, + v+ &, 4§ T, n. A kind of food

made of beans,

Nigari: The brine formed by the deliquescence of salt.

Sashi (verb): Shoyu wo sashi—To season with soy
[sauce].

Sashimi: Raw fish cut in thin slices and eaten with soy.

Sh’taji [Sorted after “Shis,” Shitaji]: Soy (used only by
women). Syn. Note 2. This is the earliest English-language
document seen (April 2012) that uses the word “sh’taji” or
shitaji” to refer to soy sauce.

Shoyu: Soy, a kind of sauce made of fermented wheat
and beans.

SHOYU, vy =, ¥ u, n. Soy, a kind of
sauce wade of fermented wheat and beans.

Note: This is the earliest English-language document
seen (April 2012) that uses the word “shoyu” (spelled
correctly like this) to refer to soy sauce.

Tofu: A kind of food made of beans.

Toru, +%7, T J&E, v A kind of food
made of beans.

Umeboshi (hakubai). Dried plums. Ume-dzke [Ume-
zuke]: Pickled plums. Ume ga mada umimasen: The plums
are not yet ripe.
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Yuba [hot water + leaf]: A kind of food made of beans.
Yusa, 2, i B,

made of beans.

A Lind of food

Note 3. This is the earliest English-language document
seen (Oct. 2012) that contains the word “yuba.” The Chinese
characters (meaning “hot water” + “leaf”) are the same used
today.”

Yu-dofu: Boiled tofu.

Yu-poru, 2 ¥¥ 7, {& 5 JE,
{ofu.

The English-Japanese part of this dictionary starts after
p. 558 and is titled “An index; or, Japanese equivalents for
the most common English words.” Separately numbered to
p. 132, it includes: “Bean, Mame. Barm, K§ji, tane. Pea, saya
yendo [saya-endo]. Soy [sauce], Shoyu.”

Terms NOT mentioned include Aburaage, Aburage,
Atsu-age, Daitokuji natto, Edamame (or Eda mame or
Yedamame), Ganmodoki, Hamanatto, Hiya-yakko, Kori-
dofu, Koya-dofu, Nama-age, Okara, Tamari, Tonyu,
Unohana, Yaki-dofu.

Note 4. The author apparently did not realize that the
various soyfoods he defined (with the possible exception of
soy sauce) were made from soybeans.

Note 5. This is the second earliest English-language
document seen (June 1999) in which Chinese characters are
used to write the name of the soybean or related products.

Note 6. This is the earliest English-language document
seen that contains the word “tofu” (April 2013) or the word
“natto” (Jan. 2012), or the word “koji” or the term “koji-
buta” (July 2012).

Note 7. This is the earliest English-language document
seen (Feb. 2004) that refers to amazake, which it calls
“Amazake.”

Note 8. This is the earliest English-language document
seen (Oct. 2012) that uses the term “Shoyu” (or “shoyu”) to
refer to soy sauce.

Note 9. This is the earliest English-language document
seen (Nov. 2012) that uses the word “Kinako” to refer to
roasted soy flour.

Note 10. This is the earliest English-language document
seen (June 2013) that uses the word “Kiradz” [Kiradzu,
Kirazu] to refer to what is now called “okara,” or “soy pulp.”
Address: Shanghai, China.

boiled

517. Knight, Charles. ed. 1867. The English cyclopaedia—
Natural History. Vol. IV: Soja. London: Bradbury, Evans, &
Co. 1291 p. See p. 843.

* Summary: “Soja, a genus of Plants belonging to the natural
order Leguminosa.Soja hispida (Moench), S. Japonica
(Savi), the Dolichos Soja (Linn.), is a native of Japan and the
Moluccas, and abundant in the peninsula of India, though
probably introduced there. The seeds resemble those of the
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haricot, French or kidney bean, and are used by the Chinese
to ‘form a favourite dish, called “ten-hu,” or “tau-hu” [tofu],
which looks like curd, and which, though insipid in itself,
yet with proper seasoning is agreeable and wholesome’ [Don
1832]. The Japanese call the seeds ‘Miso’ [sic] and put them
into soup, of which they sometimes partake three times

a day. They likewise prepare with them the sauce termed
‘Sooja,” which has been corrupted into ‘Soy.” Soy is only
sparingly used as a sauce in this country. It has the character
of being a useful stomachic, but not more so than any of the
other condiments when used in moderation.”

Note: The entry for “Soy” says to see “Soja.”

Note: Much of the information in this entry for Soja
comes from the Penny Cyclopaedia of the Society for the
Diffusion of Useful Knowledge (London, 1841. See Soja
hispida).

Also in this volume: Sesamum (p. 758). Voandzeia (p.
1224).

518. Miquel, Frederich A.W. 1867. Prolusio florae laponicae
[Essay on the flora of Japan]. Annales Musei Botanici
Lugduno-Batavi (Leiden) 3:52-53, 99. [5 ref. Lat]

* Summary: Under Glycine Linn. (p. 52) the author lists one
species: “1. Glycine soja Sieb et Zucc. Abh. l.c. IV. 2, p. 119.
A Soja angustifolia Miq. FI. Ind. bat. I. 1, p. 223... Siebold
legit; ““sponte crescentum’; in vallibus m. Kawara Jama ins.
Kiusiu legit Pierot, propre Nangasaki [Nagasaki] Oldham n.
368.

Under Soja Moench (p. 52-53) the author lists one
species with 3-4 varieties: “1. Soja hispida Moench., Sieb
et Zucc. l.c.p. 119. Maxim. Prim. p. 87. Dolichos Soja Linn.
Soja iaponica Savi.”

Variat sub cultura vario mondo, v.c. seminum colore
quae autem sub germinatione omina plantulas similes
proferunt, teste Sieboldo. Spontanea etam provenit, foliolis
latioribus, medio basi leviter attenuato—In regione littorea
prope Oko Mura ins. Kiusiu et in fruticetis prope urbem
Kokura legit Pierot; aliis locis cultam legerunt Siebold et
Buerger [Biirger], prope Nangasaki [Nagasaki] Oldham n.
360.

[Translation: Pierot collected it in the coastal regions
on the island of Kyushu near Oko Mura {or Okumura; mura
= village} and in the shrubbery near the city of Kokura {in
northern Kyushu, Japan}; Siebold and Buerger collected
it in other places where it was cultivated / grown, and
{Richard} Oldham (specimen No. 360) collected it near
Nagasaki {located on the far western tip of central Kyushu,
near Deshima / Dejima, where Siebold and Buerger usually
resided}].

- Kuro mame [Black soybean], No mame [wild
soybean], Kuzu, Kokura iap.

var. praecox Sieb. [Siebold], humilior, non vel vix
volubilis, densius rufo-hirta, foliolis satis variantibus.—Culta.

var. obtusa Miq. [Miquel] humilis stricta robusta dense
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hispida, foliolis late ovalibus utrinque obtusissimus.—
Spontaneam legit Pierot ad radicem m. San Saka Toge
ins. Kiusiu [island of Kyushu].—Jama [ Yama] daisu iap.
[Mountain soybean of Japan].

var lanceolata Miq., elatior, minus hispida, foliis
longe petiolatis, foliolo terminali sublanceolato, lateralibus
semilanceatis, mucronatis. In regione littorea prope oppidum
Oko Mura ins. Kiusiu [island of Kyushu] detexit Pierot—
Kuzu iap.

Observ. CI. Bentham (Journ. Linn. Soc. VIII, p. 269)
hanc sp. et superiorem coniunxit; nostrac autem plane
diversae, a b. Zuccarinio determinate.

Other non-soy genera: Under Pueraria DC (p. 52) he
lists Pueraria Thunbergiana Benth. Journ. Proceed. Linn.
Soc. IX. p. 122.—Pachyrrhizus Thunbergianus Sieb. et Zucc.
Abh. 1. c. IV. 3, p. 237. Neustanthus chinensis Benth. Hongk.
p- 86. Dolichos hirsutus Thunb. in Linn. Transact. II. p. 339...

Under Phaseolus (p. 52) Linn. he lists Phaseolus
radiatus Linn., Miq. FL. Ind. bat. L. p. 197. Ph. Mungo
(Linn.) Sieb et Zucc. Abh. 1. c. IV. 2, p. 118. Cum pluribus ut
veditur varietatibus cultus. Assuki iap. [Japanese adzuki] and
Phaseolus nanus Linn.

Under Deutzia Thunb. (p. 99) he lists 3 species: crenata,
scabra, and gracilis.

Note 1. How Miquel compiled this book (according
to Bretschneider 1882): In 1830 the Japanese government
forced Siebold to leave Japan, saying that he had a map of
the island, which was illegal. “Siebold had forwarded one
portion of his vast botanical collections accumulated in Japan
to Prof. C.L. Blume in Java, who described some of these
plants in the Museum botanicum Lugduno-Batavorum, 1849-
51... The greater part of his dried plants, however, had been
transmitted by Siebold to the Museum of Leyden, and from
these materials Prof. Miquel compiled his Prolusio Florae
japonicae [Prolusio florae laponicae], 1865-67.”

Note 2. This is the earliest document see (May 2002)
concerning Heinrich Biirger.

Note 3. Richard Oldham (1837-1864) collected plants
for the Kew gardens (England) in Eastern Asia in 1861.

The Oldham numbers, 360 and 368, refer to the numbers of
the specimens in his collection—which is now at the British
Museum of Natural History, Kew. Address: Prof. of Botany,
Director of the Rijksherbarium in Leiden, Netherlands.

519. Simmonds, Peter Lund. 1867. The commercial
dictionary of trade products, manufacturing and technical
terms:... A new edition, revised and enlarged. London and
New York: George Routledge and Sons. viii + 463 p. See p.
353.17 cm.
« Summary: The entry for “Soy” is two words longer (and
more accurate) than that in the 1858 edition. “Soy, a sauce
or flavoring originally made in the East; and said to be
produced from a species of Dolichos bean, Soja hispida.
Otherwise, the contents and page layout of this book
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seem to be identical to those of the 1858 edition except that a
long supplement has been added to the rear, p. 423-63.

Soy-related entries in the supplement: “Midsu [sic,
miso], an oily pulp made from beans in Japan, with which
food is dressed instead of butter.” “Miso, a substance used in
Japan as butter by boiling the soy bean (Soja hispida), and
mixing it with rice, salt, etc.

Other interesting entries in the supplement: Agar-agar,
chufas, hasheesh (Arabic word for hemp, hay; also an
intoxicating drug made of hemp, which is sold in the form of
sweetmeats, paste, and tobacco), mindoubi (a name in Brazil
for the ground nut, Arachis hypogaa). Peter L. Simmonds
lived 1814-1897. Address: F.R.G.S., F.S.S., author, 8
Winchester St., Pimlico [southwest London, England].

520. Brisbane Courier (Queensland, Australia). 1868.
Sauces. Jan. 11.p. 7.
* Summary: “India Soy [sauce] is difficult to purchase
genuine; it should be made from an Indian plant called
Dolichos soja, or soya, but treacle and salt are the basis
of the Soy ordinarily sold. ‘Many persons,” observes Mr.
Dobell, in his Travels in China, ‘have thought that gravy
was used in preparing soy, but this appears not to be the
case, but the composition being entirely a vegetable one, and
made from beans. Japanese soy is much esteemed in China,
probably it is made with a particular bean? In China the
consumption of soy is enormous; neither rich nor poor can
dine, breakfast, or sup without soy; it is the sauce for all sorts
of food, and may be described as indispensable at a Chinese
repast.””

Note: This is the earliest of 2 documents seen (Oct.
2009) in the Australian Newspapers database that contains
the term “Japanese soy.”

521. Product Name: [Matsuyama-Age Dried Deep-Fried
Toful].

Foreign Name: Matsuyama-agé, or Kans6 Aburaggé.
Manufacturer’s Name: Hodoya Shoten.

Manufacturer’s Address: Doita-cho 499-1, Matsuyama-
shi, Shikoku island, Japan.

Date of Introduction: 1868.

Ingredients: Water, soybeans, coagulant, oil for deep-
frying.

New Product-Documentation: Shurtleff & Aoyagi. 1975.
The Book of Tofu. p. 190. “Japan’s most unique variety of
agé is Crisp Agé (Kanso Aburagé), which comes in light
crisp sheets that are mild in flavor, golden brown in color,
and about 6 by 8 by % inch in size. Rich in protein (24%)
and natural oils (64%), it has a very low water content
(4.5%), which allows it to be stored for more than 3 months
at room temperature without spoilage... It has been prepared
for several hundred years in the city of Matsuyama on the
large island of Shikoku, as well as on Okinawa. Talk with a
Japanese from Shikoku. 1981. This product has been made
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since the start of the Meiji period on Shikoku. Each piece is
about 8 inches square. The first manufacturer was Hodoya-
Shoten. The current president of Hodoya is Mr. Takaaki.”

522. Chambers’s encyclopadia: A dictionary of universal
knowledge for the people: Soy. 1868. London: W. and R.
Chambers. See vol. IX, p. 10.

* Summary: “Soy is a thick and piquant sauce, made from
the seeds of the Soy Bean (Soja hispida), a plant of the
natural order Leguminosa, suborder Papilionacee, so nearly
allied to the genus Dolichos (q.v.) as to be often included in
it. It is a native of China, Japan, and the Moluccas, and is
much cultivated in China and Japan. It is also common in
India, although, probably, not a native of that country. The
seeds resemble those of the Kidney Bean, and are used in
the same way. The Japanese prepare from them a substance
called Miso, which they use as butter.

“Soy is made by mixing the beans softened by boiling
with an equal quantity of wheat or barley roughly ground.
The mixture is covered up, and kept for 24 hours in a
warm place, to ferment. The mass is then put into a pot,
and covered with salt, the salt used being in quantity about
equal to each of the other ingredients. Water is poured over
it; and it is stirred, at least once a day, for two months, after
which the liquor is poured off and squeezed from the mass,
filtered, and preserved in wooden vessels. By long keeping, it
becomes brighter and clearer. A Chinese sauce, called Kitjap
(Ketchup), is often sold in Britain as soy, but is very inferior
to the true soy.”

523. Pagés, Léon. 1868. Dictionnaire japonais-frangais
[Japanese-French dictionary]. Paris: Firmin Didot fréres, fils
et cie. 933 p. See p. 597. [1 ref. Fre]
« Summary: This is a French translation of the Japanese-
Portuguese dictionary published in 1603 in Nagasaki by the
Society of Jesus [Jesuits].

Includes: Daizzou [daizu] (p. 252). (Mame), grains, ou
haricots du Japon (Soja hispida, Moench.- Hoffm.).

Mame (p. 518). Haricots, ou pois chiches du Japon (Soja
hispida, Moench.- Hoffm.).

Miso (p. 548): Certaine préparation de graines, de riz, et
de sel, avec lequel on assaisonne le Chirou [shiru] du Japon.

Nattd (p. 597). Certain mets de grains légeérement cuits,
et ensuite mis au four. Nattdjirou [nattojiru]. Chirou [shiru]
ou bouillon fair avec des grains [nattd].

Note: This is the earliest French-language document
seen (Jan. 2012) that mentions natto.

Toéfou [tofu] (p. 803). Espéce d’aliment qui se fait
avec des grains pulvérisés, en mani¢re de fromage frais.
Tofouya [tofu-ya]. Maison ou I’on fait ou vend des especes
de fromages, faits de grains amollis dans I’eau et réduits en
pate. Address: Japan.

524. Saito, Akio. 1868. [Chronology of soybeans in Japan,
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1700 to 1868, the last half of the Tokugawa / Edo period]
(Document part). In: Akio Saito. 1985. Daizu Geppo
(Soybean Monthly News). Jan. p. 16. Feb. p. 10-11. [Jap]

* Summary: 1707 May—The Tokugawa shogunate
government (bakufu) passes a law to lower the prices of
goods. Shops selling high-priced tofu are punished. But

tofu makers argue that although the price of soybeans has
dropped, the prices of other ingredients such as nigari and oil
have risen.

1709-Kaibara Ekken (1630-1714) writes Yamato
Honso, in which he discusses the shapes and use of the 1,362
products from Japan, China, and other countries. He notes
that among the five crops (go-koku), soybeans are the second
most widely produced after rice.

1712-Kaempfer, the German physician and naturalist
who stayed in Japan during 1691-1692, writes Nihon-shi
in the Netherlands. In the book he discusses soybeans and
includes a very accurate illustration of the soybean. This
draws the attention of other European scholars.

1722-Kinzanji miso becomes popular in Edo (today’s
Tokyo).

1724 Feb.—The Tokugawa shogunate government
commands that various goods, such as sake and shoyu [soy
sauce], should be lower in price because the price of rice has
decreased.

1726-The amount of shoyu imported to Edo from the
Osaka-Kyoto area (kudari shoyu) is about 132,000 kegs
(taru). Note: The average keg held 9 sho = 16.2 liters = 4.28
gallons (U.S.). Thus, 132,000 kegs = 564,960 gallons or
2,138,400 liters.

1730-The amount of shoyu imported to Edo from the
Osaka-Kyoto area increases to 162,000 kegs.

1739—A French missionary living in China sends some
soybean seeds to France for the first time. Attempts are made
to grow them at the botanical garden, but the weather is not
good and they fail. Later unsuccessful attempts were made to
grow soybeans in Germany in 1786 and in England in 1790.
There is another theory which says that the soybean went to
Europe through Russia.

1748-The cookbook titled Rydri Kasen no Soshi is
published. It is the first cookbook which introduces the
present form of tempura batter.

1753-The Swedish naturalist Linne (Linnaeus; 1707-
1778) gives the soybean its first scientific name.

1770—Sugita Genpaku (lived 1733-1817) discusses the
nutritional value of foods and uses the word eiyo (meaning
“nutrition”) for the first time in Japan.

1782—The book Tofu Hyakuchin (One hundred rare
and favorite tofu recipes) is written by Ka Hitsujun (his
pen name) of Osaka. He introduces about 100 tofu recipes.
The next year he publishes a supplementary volume, Zoku
Tofu Hyakuchin. He divides tofu recipes into five different
categories according to their special characteristics, like
common, regular, good, very good, and fantastic (jinjohin,

HISTORY OF SOY IN JAPAN 192

tsuhin, kahin, myohin, and zeppin). In his jinjohin category,
he includes 36 recipes such as Kinome Dengaku, Kijiyaki,
Dengaku, etc.—showing that these were common recipes of
the period. Over the next several years, many books with the
word “Hitsujin” at the end of the title appear.

1783-1787-The terrible famine of the Tenmei period
(Tenmei no Dai Kikin) occurs. It is worst in Oou province,
where several hundred thousand people die of starvation.
Many farm villages are abandoned.

1788—At about this time the word nukamiso first
appears.

1802-Takizawa Bakin (lived 1767-1848) writes Kiryo
Manroku, a travel book, and in it he states: “Gion tofu is not
as good as the Dengaku of Shinzaki, and Nanzenji tofu is not
better than Awayuki in Edo. He criticizes tofu as a famous
product from Kyoto (Kyoto meibutsu tofu) in his writing.

1804-Takahashi Fumiuemon (or Bunuemon) on the
island of Shodoshima starts making shoyu; he starts selling it
in 1805.

1810—Choshi Shoyu receives an order from the
Tokugawa Bakufu (Gozen Goyo-rei).

1818-There are now 10 miso manufacturers in Edo
(today’s Tokyo). Yomo Hyobei’s miso shop in Shin Izumi-
cho (presently Ningyo-cho 3-chome, Nihonbashi, Chuo-ku,
Tokyo) has a prosperous business. In some funny poems
(Senryu) this shop is mentioned: “With sake and miso their
name is ringing in the four directions” (““Sake, miso de sono
na mo shiho ni hibiku nari’’). And: “This shop is surrounded
by nested boxes for food, and these boxes are used for red
miso” (““Jdbako ni torimakaretaru shiho-ga-mise”). His
red miso and his fine sake made with water from a waterfall
(takisui) are very popular.

1822—Pounded natto (tataki natto), an instant food made
of chopped natto, sells for about one-fifth the price of tofu
on a weight basis. The restaurant Sasa no Yuki in the Negishi
area of Edo, becomes well known for its tofu cuisine.

1832—Shoyu production in Noda reaches 23,000 koku
(1 koku = 180 liters or 47.6 gallons), compared with only
17,000 koku in Choshi. Thus Noda passes Choshi in shoyu
production.

1839-Shibata Kyuo (1783-1839), a follower of
Shingaku, writes Zokuzoku Kyuo Dowa in which he pens
words that later become famous: “In a place where the
cuckoo can sing freely, you have to walk 3 ri (1 ri = 2.445
miles or 3.924 km) to buy your sake and 2 ri to buy your
tofu” (Hototogisu jiyu jizai ni naku sato wa, sakaya e san
ri, tofu-ya e ni ri). Shingaku, founded by Ishida Bangai, is a
popular teaching of the time combining Shinto, Buddhism,
and Confucianism (Jugaku). It emphasizes that “to
understand heart/mind is the most important thing.”

1845-Inari-zushi becomes very popular in Edo.
It originated around Hiranaga-cho (presently Sadacho
1-chome, Chiyoda-ku, Tokyo). It is made with deep-fried
tofu pouches (abura-agé) stuffed with rice or okara and sells
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for 7 mon each.

1851-There are now 140 miso manufacturers in Edo.
Half of them are in the Hongo area of Tokyo.

1853—Kitagawa Morisada (born 1810) writes Morisada
Manko, the story of his life during the Edo period. In it he
says of tofu: “In the Kyoto-Osaka area it is soft, white, and
delicious, but in Edo [today’s Tokyo] it is hard, not white,
and not tasty.” Of miso he says: “In the Kyoto-Osaka area
many people make their own miso each winter, but in Edo
people buy red miso and Inaka miso (from the countryside),
and nobody makes their own miso.” Concerning the sale
of natto (natto-uri) he says: “Cook soybeans, ferment them
overnight, then sell them. In the old days, natto was sold only
in the winter, but recently it has also come to be sold in the
summer.”

1857—Soybean varieties brought back from Japan by the
Perry Expedition are distributed to the U.S. Commissioner of
Patents.

1858-Eitaro, a Japanese confectionery shop in
Nihonbashi, Edo, starts selling Amanatto [sugar-sweetened
red beans] made from Kintoki Sasage for the first time.
Sasage is a type of cowpea [Vigna sinensis].

1864—For the first time shoyu made in the area around
Edo (Kanto shoyu) is permitted to use the term “highest
quality shoyu” saijo shoyu to describe the product.

1865—Inflation in Edo. The prices of rice, sake, miso, oil,
vegetables, fish, etc. skyrocket. The Tokugawa Shogunate
(Bakufu) orders people to lower their prices and forbids
holding back or buying up goods. Address: Norin Suisansho,
Tokei Johobu, Norin Tokeika Kacho Hosa.

525. White, William Nathaniel; Van Buren, J.; Camak, J.
1868. Gardening for the south: or, How to grow vegetables
and fruits. New York, NY: Orange Judd and Co. 444 p. See
p. 238.

» Summary: “Japan pea.—(Soja hispida). This is an erect-
growing, rough-hairy, annual Leguminous plant, with a
woody stem, growing some three feet high, branching near
the ground, with ternate leaves, resembling those of the
Kidney bean. There are three varieties; those with white, red,
and yellow seeds.

“They are planted at the same time with Kidney beans
in rows 3 feet apart and 2 feet in the row, leaving but one
plant in the hill; cultivate as corn. The peas, when ripe, after
soaking over night, are prepared for the table like Kidney
beans, and are largely used for preparing the soy sauce of
Japan and China.” Address: 1. Athens, Georgia.

526. Champion, Paul; Julien, Stanislas. eds. 1869. Industries
anciennes et modernes de I’empire chinois, d’aprés des
notices traduites du Chinois par M. Stanislas Julien et
accompagnées de notices industrielles et scientifiques par
M. Paul Champion [Ancient and modern industries of the
Chinese empire. According to accounts translated from the
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Chinese by Stanislas Julien and accompanied by industrial
and scientific accounts by Paul Champion]. Paris: Eugene
Lacroix. xiii + 254 p. See p. 185-89. 25 cm. [Fre]

« Summary: Contains a chapter about tofu titled “Fabrication
du fromage de pois en Chine et Japon,” by Champion

and Lhote (p. 185-89), which is cited separately. Address:
Champion: Prof. of Chemistry at the Polytechnic Assoc.
Former delegate of the Society for Acclimatization in China
and Japan.

527. Champion, Paul; Lhote, M. trans. 1869. Fabrication

du fromage de pois en Chine et au Japon Fabrication du
fromage de pois en Chine et au Japon [Production of tofu in
China and Japan]. In: P. Champion and S. Julien, eds. 1869.
Industries Anciennes et Modernes de I’Empire Chinois...
Paris: Eugene Lacroix. xiii + 254 p. See p. 185-89. [Fre]

» Summary: This chapter gives a detailed description of the
production of tofu, but also mentions soymilk and yuba.
“Tofu (Le fromage de pois, literally “pea cheese) which is
regarded in China and Japan as a very important food, looks
similar to fromage a la pie (a smooth cottage cheese or soft
cream cheese; quark). It is made from a particular variety of
soybeans (pois oléagineux, literally “oil peas”), which are
also consumed directly and which can be used, in addition, to
make an oil of very good quality and rather high price.

“The production of tofu is simple, but it demands much
care. The soybeans are first soaked for about 24 hours, then
they are drained in a wicker basket. Next they are ground in
a mill, while mixing them with the soak water, which had
been set aside. The mill used for this purpose is made of
horizontal discs of hard stone. The upper stone is pierced
with a conical hole. The apparatus is rotated by means of a
connecting rod, connected by joints, that a worker rotates
with one hand while the other hand is used to throw the
soybeans into the hole of the upper stone with a spoon /
scoop (cuiller). With each addition of the soybeans, a certain
amount of water for grinding is added. The soybeans, ground
by the action of the mill, are transformed into a liquid slurry
(bouillie liquide), which collects between the millstones,
falls into a circular channel, and accumulates in a tub. This
slurry is poured onto a filter formed of a linen cloth attached
to an overhead frame; when the filtration is very slow, the
material is mixed. To facilitate this operation, the frame /
chassis is suspended from the ceiling at the height of a man.

“The liquid filtrate (Le liquide filtré), mixed by hand,
is collected in a wooden vat and poured into a cooking pot,
where it is cooked slowly. This cooking pot is formed of a
deep, wide pan of cast iron, surrounded by a type of wooden
tub (frame?); the metallic surface presenting a limited area,
permits the person cooking the liquid, without fear, to raise
the temperature briskly; this can alter the material. This
apparatus is almost always used by the Chinese for cooking
organic materials. A second cooking pot is located next to the
first one on the same stove, in the form of a parallelepiped (a
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six-sided polyhedron all of whose faces are parallelograms
lying in pairs of parallel planes) and receives the direct
action of the fire-box. The liquid which has flowed from

the mill starts to be covered with foam at about 100°C. It

is kept boiling for about 10 minutes, then is decanted into
the second cooking pot, where it is subjected to a lower
cooking temperature, because of the disposition of the stove.
The first cooking pot, once empty, is refilled immediately
with a new quantity of liquid filtrate; the drained pulp (la
pulpe égouttée) [okara] on the filter cloth is washed with
water, and the liquid which runs out is used to wet the beans
which undergo grinding. This wash water carries with it a
significant quantity of usable material.

Note 1. This is the earliest French-language document
seen (June 2013) that mentions okara, which it calls la pulpe
égoulttée.

“When the liquid (la liquer) has been heated for a few
moments in the second pot, it is poured into a large tub and
allowed to cool. One is careful to agitate it with the aid
of one’s hand, causing it to rotate. The foam which forms
gathers in the middle of the surface and is removed with the
aid of a copper scoop. After standing for several minutes, the
liquid becomes covered with a thick film

pellicle (pellicule épaisse) [yuba], which is removed
with a stick (baguette) without tearing it. The film is hung up
to dry by affixing the stick in the wall. Sometimes a second
film is formed; it is treated in the same manner. The material
thus solidified at the surface of the liquid is employed in
foods. It is eaten either fresh or dried and its flavor is not
disagreeable.

Note 2. This is the earliest French-language document
seen (Oct. 2012) that uses the term “pellicule épaisse” to
refer to yuba.

“The liquid which remains in the vat is destined to
produce the tofu (fromage de pois). One first adds to it a
small quantity of water mixed with plaster (platre) [calcium
sulfate], which has probably been baked in the cooking
stove. Finally one adds a few drops of a concentrated
solution from a salt marsh. (According to our analysis,
this is nothing but magnesium chloride.) The liquids are
mixed slowly to form a homogeneous mass, which soon
coagulates and becomes a solid. The plaster is certainly
added to coagulate the casein of the soybeans (pois). As for
the magnesium chloride, it is rather difficult to define the role
that it plays; it is used in only a few cities in China.

“Once formed, the tofu curds are poured, while still
hot, into a square forming box, 40 cm on a side and 5 cm
deep. These boxes, stacked up double, are placed side by
side on a long stone table, having gutter drains along the two
sides. The boxes on the table are closed at their lower part
by a fine-weave linen, through which the water trapped in
the cheese (fromage) can flow out. When the tofu (fromage
de pois) is sufficiently drained, it is compressed in the box
where it is trapped, by putting on the top a plank laden with
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weights. When the volume is reduced by half, the box is
removed and the cheese it contains is sometimes shipped out
to a great distance. To transport them, it is sufficient to close
the box with planks, nailed with the aid of bamboo pegs.
After arriving at the destination, it is cut into small pieces by
means of a metal knife.

“Tofu is generally a grayish white and looks like a jelly.
It does not keep more than a day during the hot months, and
to preserve it from rapid deterioration, it is generally mixed
with salt or sauces of various types [especially soy sauce]. It
can then be kept for several years.

“A piece of tofu the size of a fist sells for 2 Cash, i.c.,
one centime. Sellers of tofu also offer for consumption the
hot uncoagulated liquid (le liquide chaud non coagulé)
[soymilk], of which we have spoken previously. Poor
Chinese nourish themselves on this substance, which has
a dull flavor but is not disagreeable. The shops where this
cheese is sold present a curious aspect at certain times of the
day. Chinese workers come in great numbers to buy a portion
of liquid cheese (de fromage liquide), which they carry away
in small cups; others consume the coagulated cheese on the
spot.

“For many people of the poorer class, the morning meal
consists solely of a cup of soymilk (une tasse de fromage de
pois liquide) in which they soak some cakes [crullers] that
have been deep-fried in o0il.”

Note 3. This is the earliest French-language document
seen (Aug. 2013) that uses the term fromage de pois liquide
to refer to soymilk.

“The production of tofu (“pea cheese”) is executed on a
grand scale in most of the ports of China through which we
have traveled, from the south to Peking, and in the few towns
in Japan that we have been able to visit.

“Tofu is rather agreeable in flavor. It could render a great
service to the feeding and nourishment of Europeans if they
are able to cultivate the seeds... Tofu, deep-fried like french-
fried potatoes, makes a very delicious dish.

“The seeds used to make tofu usually contain 17% of a
clear oil, whose flavor is not disagreeable.”

“We will add to the above information some analytical
results that our colleague, Mr. Lhoéte, and we, have obtained
on the soybeans (pois oléagineux, literally “oil peas”) and
tofu (le fromage).”” A table (p. 189) gives: (1) The percentage
composition of soybeans (now called Pois de Chine, or
Chinese Peas) on an as-is basis and on a moisture-free basis:
Water 15.07/ -, ash 4.63/5.45, lipids (matiéres grasses)
12.98/15.28, and nitrogen 5.79/6.81.

(2) The percentage composition of tofu (called Fromage
de pois, or pea cheese) on an as-is basis and on a moisture-
free basis: Water 90.37/ -, ash 0.76/7.89, lipids 2.36/24.50,
and nitrogen 0.78/8.09.

(3) The percentage composition of yuba (called Matiére
coagulée pendant la préparation du fromage, or “The
material coagulated during the preparation of tofu”) on an
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as-is basis and on a moisture-free basis: Water 9.36/ -, ash
4.01/4.42, and nitrogen 9.70/10.71.
From 120 gm of soybeans on obtains 184 gm of tofu.
One full page (frontispiece, facing the title page; see
previousw page) contains a specimen of the Chinese text
translated by Mr. Stanislas Julien. The characters are written
with handsome calligraphy. Address: China & France.

528. Jephson, Richard Mounteney; Elmhirst, Edward
Pennell. 1869. Our life in Japan. London: Chapman and
Hall. xviii + 428 p. Illust. No index. 23 cm. Facsimile edition
reprinted in 2002 by Ganesha Publishing (London) and
Edition Synapse (Tokyo). Series: Japan in English, Vol. 14.

» Summary: This is largely a silly book, that tries to be
amusing, but ends up being foolish. It’s about Englishmen
riding horseback and hunting in Japan, while taking many
opportunities to belittle Japanese culture and religion—
although there are some parts of Japanese culture that they
appreciate. The authors arrived in Japan on 9 May 1866 after
having been in Hong-Kong for a year. At breakfast in Japan,
one of them, “suddenly changing his tone to one of reckless
indifference,... tell the cook to make some more of that grill,
with no end of Cayenne pepper and Worcestershire sauce in
it!” (p. 62).

“Extreme cleanliness characterises not only their
dwellings, but their food, manner of cooking, serving it,

&c. As an instance to show how well assured we became of
this, we may mention that on more than one occasion, when
returning home late at night, we have partaken of the delicate
seaweed soup that is hawked about in the streets of every
town, and that without any fear of either the materials of the
soup itself, or the cups we drank out of, being less clean than
at our own table. When you come to consider that the price
of the soup rendered it accessible to the meanest coolie,...”
(p. 381). Note: This may well have been miso soup with
wakame.

“They consume little or no meat, except in the form of
soups;...” (p. 381).

“The first Japanese dinner we ever went to, caused us
more wonderment at the time, and appeared to possess more
novelty, than anything we had ever seen before. This was an
entertainment given at Nagasaki by some of the chief officers
of Prince Satsuma to the British Admiral and his friends” [on
28 July 1866] (p. 382). Every aspect of the 40-course dinner
is described in great detail. “The drink was a spirit called
saki, which is extracted from rice.” (p. 383). It is consumed
hot.

The Bill of fare, describing briefly each of the
40 courses, is given; it includes “1. Bitter Green Tea
(whipped),” hot Saki, seaweed, salted plums, “14. Soup of
fish and seaweed,” and “27. Soup of Vermicelli, with ‘Soy’
[probably sauce] and Red Berries.” (p. 385-86). Address:
Englishmen.
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529. Martens, Georg Matithias von. 1869. Die Gartenbohnen.
Thre Verbreitung, Cultur und Benuetzung. Zweite vermehrte
Ausgabe [Garden beans. Their distribution, culture, and
utilization. 2nd expanded edition]. Ravensburg, Germany:
Druck und Verlag von Eugen Ulmer. 106 p. See p. 103-05.
With 12 color plates. 28 cm. [94* ref. Ger]

» Summary: The author discusses the soybean under the
name Soja hispida Moench, gives a botanical description of
the species, then and gives a classification of 13 varieties that
he had secured from various sources, of which he apparently
grew but one. He grew that one by his window in Stuttgart,
having obtained it from the village of Daguiga, near the city
of Aigun [or Ai-hun, in northeast Heilungkiang province] on
the Amur River. He planted the seeds on May 23 and they
were ripe by Sept. 24. He describes their area of distribution
in East Asia, from the 50th north latitude in Siberia down

to the Moluccas near the equator, but notes that their center
of cultivation is Japan, where they are made into a type of
butter named Miso, and a famous sauce named Soja that
stimulates the appetite (eine Art Butter, Miso genannt, und
eine beriihmte, den Appetit reizende Sauce, die Soja,...). He
considers these two delicacies fit for gourmets and epicures.
The sauce was introduced to Europe by the English. In
China, the beans are cooked to a white, thick paste (Brei),
tofu (Teu hu), one of the most popular foods there.

In Europe, with suitable care, soybeans can be made
to ripen / mature as far north as 53° north latitude, near
Berlin. Thus, during the last continental blockade [first, of
the British, by Napoleon, based on his 1806 Berlin Decree
and 1807 Milan Decree; then in 1807 the British retaliated
with their own sort of blockade], which is still an infamous
memory, in the lands that at that time were part of the French
empire, the soybean was prized and cultivated for a while
as a coffee substitute (als Kaffeesurrogat). Later the milk
vetch (Kaffeewicke; Astragalus baeticus L.), the chufa or
earth almond (Erdmandel; Cyperus esculentus L.), and
other coffee substitutes were used, but they have all been
long since forgotten—except for chicory [Cichorium intybus;
the thick roots of this perennial herb are dried, ground, and
roasted, then used to flavor or adulterate coffee].

Martens divides the species into 3 subspecies based on
the form of the seed, under which the varieties are named
according the color and size of the seed. In this, he creates an
entirely new system for classifying and naming soybeans.

1. Soja elliptica Martens. Seeds oval. 1. S. elliptica
nigra. Seeds black and elongated; obtained through his son
from Shanghai and Paris. 2. S. elliptica castanea. Seeds
brown and elongated; obtained from Chefoo (China), Venice
(Italy), and Berlin. 3. S. elliptica virescens. Seeds greenish
yellow and elongated; obtained from Shanghai and Paris.

4. S. elliptica lutescens. Seeds yellow; brought by Mr.
Schottmueller from Chefoo as “true Chinese oilbeans.”
11. Soja sphaerica. Seeds globose/spherical. 5.

S. sphaerica nigra. Seeds black, large; obtained from
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Yokohama and Nagasaki, Japan. 6. S. sphaerica minor.
Seeds black, small; obtained from Japan and Sumatra. 7.

S. sphaerica virescens. Seeds greenish; obtained through
his son from Yokohama as “Ao mame” and from Shanghai.
8. S. sphaerica lutescens. (The Soja pallida of Roxburgh).
Seeds pea-colored to pea-yellow, large; obtained from Dr.
Schuebler in Oslo (Christiana), Norway, as “New Japan
peas,” under which name they have been recommended and
popularized in the United States. 9. S. sphaerica minima.
Seeds yellow, small; obtained through his son as “Shiro
mame” from Yokohama.

II1. Soja compressa. Seeds compressed. 10. S. compressa
nigra. Seeds black and flat, the largest of all soybeans;
obtained as “Kuro Mame” from Yokohama. 11. S. compressa
parvula. Seeds black, small; obtained via Schotmueller from
Chefoo. 12. S. compressa virescens. Seeds greenish; obtained
from Chefoo and from Berlin as Soja ochroleuca Bouché.
13. S. compressa zebrina. Seeds brown banded with black
like a zebra; obtained from the Berlin Botanic Garden.

Note 1. This is the earliest document seen (Nov. 2012)
which states clearly that soybeans have been (or can be)
used as a coffee substitute (als Kaffeesurrogat). It is also the
earliest German-language document seen (Nov. 2012) that
mentions soy coffee.

Note 2. This is the earliest document seen concerning
soybeans in Norway. It is not clear whether or not the
soybeans were being grown in Norway at this time.

Note 3. This is the earliest German-language document
seen (April 2013) that mentions tofu, which it calls Teu hu.

Note 4. This is the earliest German-language document
seen (April 2012) that uses the term die Soja to refer to soy
sauce.

Note 4. This is the earliest document seen that (Aug.
1999) that divides the species into 3 subspecies based on
the form of the seed, under which the varieties are named
according the color and size of the seed. Martens is the
first to use a number of such terms in connection with
the soybean, such as “nigra” “castanea,” “virescens,”
“lutescens,” “elliptica,” “Soja elliptica,” “Soja pallida,” etc.

Note 5. This is the earliest document seen (Feb. 2007)
that uses the word “nigra” to refer to black soybeans.

Note 6. This is the earliest document seen (July 2001)
in any language that contains the word “Chefoo,” a port city
in Shandong province, presently named Yantai (Wade-Giles:
Yen-t’ai), and long associated with soybeans and soybean
cake.

Note 7. Also discusses Psophocarpus tetragonolobus
Dec. (p. 101). Address: Doctor der Naturwissenschaften,
Germany.

2 <

530. Henfrey, Arthur. 1870. An elementary course of botany:
Structural, physiological and systematic. 2nd ed. Revised and
in part re-written by Maxwell T. Masters. London: John Van
Voorst. xv + 708 p. Illust. (500+ woodcuts). Index.
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* Summary: “Soja” beans are found in China and Japan
(Kaempfer’s region) (p. 657), and in India (Roxburgh’s
region) (p. 658). Address: Prof., FR.S., L.S.., &c, London.

531. Balfour, Edward. 1871. The Cyclopaedia of India

and of eastern and southern Asia, commercial, industrial,
and scientific; products of mineral, vegetable, and animal
kingdoms, useful arts and manufactures. 2nd ed.: Soy
[sauce]. Madras, India. Printed at the Scottish and Adelphi
presses. See vol. 1, p. 426, 707, 709, 277 (near end of book).
26 cm. Reprinted in 1985 by International Book Distributors,
Dehra Dun, India. [6 ref]

» Summary: Page 426: Bhut, Hind. [Hindi]. Said to be the
Soy bean, the Soja hispida.

Butters, vegetable (p. 707): “Mijo of Japan [Miso of
Japan]. Butter from Dolichos soja.”

Page 709: “Butwas, Hind. Glycine.” Note: It is not clear
whether or not this refers to the soybean.

The section on “Cochin-China” [today’s south Vietnam]
states (p. 277, near end of book): “They eat vermin, and the
flesh of the crocodile; hatched eggs with them are a delicacy,
and their favourite sauce is a kind of soy, in part, at least,
composed of the juices of putrid fish, and which, both from
taste and odour, would be intolerable to any other people.”
Address: L.R.C.S.E., Inspector General of Hospitals, Madras
Medical Dep. [India].

532. Merck, Klemens. ed. 1871. Neustes Waaren-Lexikon
fuer Handel und Industrie [Newest dictionary of products
and commodities for trade and industry]. Leipzig, Germany:
Verlag von Otto Spamer. 568 p. See p. 493. [Ger]
* Summary: Soya is a brown, salty liquid, imported from
China and Japan, and used as a seasoning on roasts (Braten),
sauces, fish, and other foods, but which, in order to be
pleasant, must be used sparingly. This article is prepared
from a small bean of the legume family named Dolichos
Soya. The beans are cooked, mixed with roasted wheat in
salt water, and allowed to stand for 2 to 3 months. A type
of fermentation takes place, and the process apparently
resembles that of pickling cabbage or cucumbers. Finally,
the liquid is pressed out of the ripened or fermented mass
and filtered. The product comes into the trade sometimes in
corked glass bottles, and sometimes (from Japan) in small
kegs (Fasschen). The Japanese product is the better of the
two; it is used daily by the people in Japan. The product is, in
general, of rather inconsistent quality; the best products are
recognized by their aroma and taste. It is presumed that great
adulteration takes place with this product. In England, an
investigation was undertaken by shaking some of the product
in a glass. If a shiny, yellowish-brown film did not form on
the surface, the product was considered to be of poor quality.
In 1867, England imported 11,493 gallons of this sauce and,
of that, exported 2,166 gallons.

Also discusses: Cyperus esculentus (Erdmandeln, p.

© Copyright Soyinfo Center 2014



HISTORY OF SOY IN JAPAN 198
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125), peanuts (p. 135), and sesame oil (p. 484).

The full subtitle reads as follows: Beschreibung der
im Handel vorkommenden Natur- und Kunsterzeugnisse,
namentlich der Kolonial-, Material-, Droguerie- und
Farbwaaren, Mineralien- und Bodenprodukte, chemisch-
technischer und anderer Fabrikate. Unter Mitwirkung
bewahrter Fachmanner bearbeitet von... [Description of
natural and artificial products in commerce, especially of the
colonial materials, drugs, and dyestuffs, minerals, and other
products of the earth / agricultural products (Bodenprodukte),
chemical-technical and other manufactured goods. With the
assistance of well-known experts].

Note 1. Bodenprodukte (“products of the earth™)
probably includes cultivated agricultural products and
noncultivated commercial products such as berries,
mushrooms, hay, and perhaps even firewood. Note 2. The
4th edition of this book was published in 1890. Address:
[Germany].

533. Smith, Frederick Porter. 1871. Contributions towards
the materia medica & natural history of China. For the use of
medical missionaries & native medical students. Shanghai,
China: American Presbyterian Mission Press, and London:
Truebner & Co. vii + 237 p. See p. 88, 202-03. 24 cm.

» Summary: This book, based in part on the famous Pen-
ts’ao kang-mu by Li Shih-chen (1578-1597), contains a
listing of medicinal plants arranged alphabetically by either
their popular English name or scientific name. Chinese
characters for the plant name, the romanized Chinese name,
and key related terms are also given immediately after the
main entry. There is no index. The soy bean is listed under
“Dolichos soja (Hwang-ta-tau; characters = Yellow + large
+ bean), (Mau-tau; characters = hairy + bean).—The hairy,
short pods of this Leguminous plant are eaten, when freed
from the valves. They are mixed with vinegar and sesamum-
oil, and drank as a cooling draught in summer. The ripe,
ovoid, yellow beans are used to make bean-curd (Tau-fu), a
substance largely consumed by the Chinese when vegetables
are not very plentiful. It is the cheese of the Chinaman. The
beans are ground and pressed to produce the bean-oil, or pea-

oil, as it is sometimes miscalled by foreigners. The beans are
said to be laxative, peptic [promoting digestion] and nutrient.
Bean sprouts (Tau-ya), are the germinating beans of this
plant, artificially raised in large quantities for food in winter
(p. 88).

Note 1. This is the second earliest English-language
document seen (Jan. 2013) that refers to soy sprouts, which
it calls “Bean sprouts (Tau-ya)... And this is the earliest
English-language document seen (Jan. 2013) that uses the
term “Bean sprout” or Tau-ya to refer to soy sprouts, then
goes on to explain what these terms mean.

Note 2. This is the earliest document seen (Feb. 2000)
that uses the word “laxative” in connection with soy beans.

Note 3. This is the earliest English-language document
seen (April 2013) that uses the term “cheese of the
Chinaman” to refer to tofu.

Note 4. This is the earliest English-language document
seen (Sept. 2006) that uses the term “pea-oil” (“as it is
sometimes miscalled by foreigners”) to refer to soybean oil

Also on p. 88, under Dolichos trilobus (Koh) is a
description of kuzu. “The Pachyrizus trilobus is sometimes
included under this name... A fibre resembling linen, called
(Chinese characters) Koh-pu or Kung koh, of a yellow
color, very fine and durable, and much prized in Hankow, is
obtained from the climbing branches. The best of this cloth
comes from Wu-chang hien (Hupeh), and from Kwang-sin
fu in Kiangsi. The root is eaten, although to some extent
deleterious, if not thoroughly cooked. A kind of arrow root
(Chinese characters), called Koh-fen, is made from the root
in Ngan-king fu (Nganhwui), Kwang-sin fu (Kiangsi) and at
Teh-ngan fu (Hupeh). Emetic, diaphoretic and antiphlogistic
properties reside in the root, which is given in fevers,
exanthemata and rashes of all kinds, and in bloody fluxes
[excessive abnormal discharge from the bowels]. Every part
of the plant is officinal” [medicinal].

Soy sauce (p. 202) is listed under “Soy (Tsiang-y()-The
condiment known by this name, derived from a Chinese
synonyme used by the Japanese, is a black, thin liquid,
having an agreeable, saltish flavour, and frothing up of a
yellow colour when very slightly shaken. It is the universal
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sauce of the Chinese and Japanese, and is largely exported
to India and Europe as a convenient menstruum for other
flavouring substances used as condiments. The yellow beans
of the Dolichos soja are boiled very soft, and mixed with any
cereal flour in varying proportions, and allowed to ferment
and become mouldy. Salt and tea, or boiling water, are then
added, and the mixture is then exposed to the sun and dew
of the open air for three weeks or a month, care being taken
to avoid rain. The liquid becomes much thicker, darker and
more uniform in consistence, and after constant stirring is
then strained and kept for use. Bran is sometimes used in
making it. Large quantities are both sold from the shops and
made at home by the Chinese. It is considered to provoke
the appetite, and to correct any injurious quality of food. It
is laxative, cooling, and an antidotal, according to Chinese
estimation. It is sometimes daubed upon burns, scalds,
eczematous and leprous sores.”

Note: This is the earliest English-language document
seen (April 2012) that uses the term “Tsiang-yu” to refer to
the Chinese word for soy sauce.

Under “Maccaroni [Macaroni] (Mien-kin),” following
the description of the basic kind made from wheat flour
(which is “a part of the diet of priests and those fasting from
animal food”), we read: “A kind of macaroni, very much like
foreign macaroni, is made from bean-curd and called Tau-kin
(bean + muscle, sinew, or tendon).”

Under “wheat,” the author discusses the grain itself,
“wheaten flour,” and “wheaten starch,” but he does not
mention wheat gluten. Nor are azuki beans (hsiao-tou) listed.
Bretschneider harshly criticizes this book: “Of little value,
unreliable.” But Rev. G.A. Stuart, M.D., in his Chinese
Materia Medica (1911) states on the title page “Extensively
revised from Dr. F. Porter Smith’s Work.” Smith lived 1833-
1888. He wrote the preface in Nov. 1870 from Hankow,
China. Address: Medical missionary (from England) in
central China [Hankow].

534. House, E.H. 1872. A Japanese statesman at home.
Harper’s New Monthly Magazine 44(262):589-600. March.
See p. 598.

» Summary: The statesman is Kenzo Hirosawa, who is at
home in Yeddo [Edo, today’s Tokyo], Japan.

“Raw fish!” The writer forces himself to try it. “But is it
utterly revolting and untenable? Hardly so. Do I like it, then?
Truly, not too well. But I willingly admit it might be worse,
especially as it is deftly mitigated by pungent soy. I do not
know its name, but it is like salmon in aspect, and in taste
like nothing in my particular prior experience”

535. Phoenix (The): a Monthly Magazine for India, Burma,
Siam, China, Japan & Eastern Asia. 1872. Japanese
proverbs. 2(23):191. May. [Eng]

« Summary: “(52) Tofu ni kasugai: Like using a clamp-
shaped nail to fasten T6fu (a soft kind of food) together.”
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Note 1. This is a remarkable periodical, with many
interesting articles about East Asia in each issue.

Note 2. This article started on page 127 (No. 20, Feb),
where it states: “We are indebted to Mr. W. G. Aston,
Interpreter to H.M. [British] Legation in Yedo, for the text
and translations which we give below, and also to two
Japanese gentlemen for a careful revision of both.”

536. Buckle, Thomas Henry; Taylor, Helen. 1872. The
miscellaneous and posthumous works of Henry Thomas
Buckle. 3 vols. London: Longmans, Green, and Co. See vol.
3,p.24.23 cm.

» Summary: In Common Place Book (p. 24) under “1485.
The soy [sauce] of the Japanese first used in Europe in the
eighteenth century,” are excerpts from four early sources that
discuss soy:

“The Japanese soy is also prepared of beans, and turned
sour in casks. They say that three years are required for
preparing the best soy” (Golownin’s Captivity in Japan, 8vo,
1824, vol. iii. p. 157).

“Thunberg (Travels in Japan, London. 1795, vol. iv.

p. 121) says, ‘Soy sauce, which is everywhere and every
day used throughout the whole empire, I might almost say
in every dish, and which begins even to be made use of in
Europe, is prepared from soy beans (Dolichos Soja) and salt,
mixed with barley or wheat.””

“In 1679, Locke, in his Journal, mentions at London,
“Mango and saio, two sorts of sauces brought from the East
Indies” (King’s Life of Locke, 8vo, 1830, vol. i. p. 249).

“At iv. 107, Thunberg says, ‘The soy is much better than
that which is brewed in China.” The Chinese highly value
the Japanese soy, of which they consume immense quantities
(see Dobell’s Travels through Kamtchatka, &c., 8vo, 1830,
vol. ii. p. 325).

“On Soy, see Crawfurd’s History of the Indian
Archipelago, Edinburgh, 8vo, 1820, vol. i. p. 370.”

Henry Thomas Buckle (1821-1862) was an English
historian, the author of History of Civilization in India.

537. Hepburn, James C. 1872. Japanese-English and
English-Japanese dictionary. 2nd ed. Shanghai: American
Presbyterian Mission Press. xxxi + 632 + 201 p. 28 cm.
» Summary: This is Hepburn’s 2nd Japanese-English
dictionary. The words are arranged alphabetically by their
Romanized spelling. Each word is written in three ways.
After the romanized word (main entry), written in uppercase
letters with diacritical marks (which we have largely omitted
below), the same word is written in katakana, then again in
Chinese characters. Then comes an abbreviation of the part
of speech (n. = noun; v. = verb, etc.). Finally, one or more
definitions are given.

This 2nd edition is 162 pages longer than the original
1867 edition; the Introduction is 19 pages longer, the
Japanese-English section 74 pages longer, and the English-
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Japanese section 69 pages longer.

We will not repeat definitions that are identical to those
in the 1867 edition. For new spellings, the 1867 spelling will
be shown in parentheses. No new soy-related words were
found in this 1872 edition. Soy-related words and terms in
the 1872 edition: Adzuki (replaces Adzki) [azuki]. Amazake.
Daidzu (replaces Daidz) [Daizu]. Hiriodzu (replaces Hiriodz)
[Hiryozu]: A kind of food made of tofu fried in oil.

Note 1. This is the earliest English-language document
seen (April 2013) that contains the term Hiriodzu (the
modern spelling is Hiryozu) which refers to Kyoto-style
deep-fried tofu treasure balls.

Kinako.

Kiradzu [okara]. Koji: Barm or yeast made by the
fermentation of rice or barley, in the process of making sake
and soy [sauce]. Koji-buta: A shallow box for holding barm.
Miso. Miso wo suru: To rub miso in a mortar. Natto.

Nigari. Sashi (verb). Sashimi. Shitaji (replaces Sh’taji).
Note 2. This is the earliest English-language document seen
(April 2012) that uses the word “shitaji” [spelled like this] to
refer to shoyu or soy sauce.

Shoyu. Tofu: A kind of food made of beans, bean curd.
Umeboshi (hakubai).

Yuba [hot water + leaf]. Yu-dofu.

The English-Japanese part of this dictionary starts after
p. 558 and is titled “An index; or, Japanese equivalents for
the most common English words.” Separately numbered to p.
132, it includes: “Barm, K6ji; tane.” “Soy, Shoyu.”

Terms NOT mentioned include Abura-age, Aburaage,
Aburage, Atsu-age, Daitokuji natto, Edamame (or Eda
mame or Yedamame), Ganmodoki, Hamanatto, Hiya-yakko,
Kori-dofu, Koya-dofu, Nama-age, Okara, Tamari, Tonyu,
Unohana, Yaki-dofu.

Note 2. The author apparently still did not realize that
the various soyfoods he defined (with the possible exception
of hiriodzu and soy sauce) were made from soybeans.
Address: M.D., LL.D.

538. Katagiri, Torakichi; Sakakibara, Yoshino. 1872. Téfu
shiisetsu [Tofu: Collected theories]. Tokyo: Ministry of
Education. 40 p. Illust. 19 cm. [Jap]

» Summary: The cooking teacher and author was Sakakibara
Yoshino. The tofu production teacher was Katagiri Torakichi.
Both of the first two men told it by word of mouth. It was
written by the Japanese Ministry of Education (Mombusho/
Monbusho).

This charming booklet contains many illustrations (line
drawings) of different types of tofu (tsuto-dofu, tsumiire
tofu, Matsukawa-dofu, yaki-dofu, agé-dofu, chikuwa-dofu,
shoro-dofu [pine-dew tofu]) and tofu making equipment
(hand-turned stone mill on a stand, wooden tubs and vats,
ladles, bamboo whisk, pressing sack design, a round wooden
lever being used to press soymilk from the pressing sack into
a wooden vat, bamboo colander, paddle for stirring in nigari,
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forming box cloths, forming box design, large knife for
cutting tofu into cakes).

For an English-language translation of a document quite
similar to this one, with different but related illustrations, see
Richard B. Hubbard (1886).
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Note 1. This is the earliest document seen (April 2001)
that discusses or illustrates equipment for making tofu.

Note 2. This is the earliest booklet seen (Oct. 2001) that
mentions soy.

539. Mogi, Fusagoro. 1872. [Scroll from Mogi Fusagoro
with preface by Mogi Keizaburo to Shoda Bunuemon on
the founding of a Noda Shoyu brewery]. 2 p. Unpublished
manuscript. Translated by W.M. Fruin, 1983. p. 307-08.
Original in Shoda Shoyu Company Archives, not far from
Noda. [Jap; Eng]

* Summary: Gives a detailed recipe for making shoyu,
including the amount of each ingredient and the month in
which each step is performed. To make the best quality
shoyu: “Mix together: First year, January, 2 koku (95.2
gallons) of the best grains. First year, April, 2 koku. First
year, October, 2 koku. Second year, March, 2 koku. Ferment
the above mixture for an average of 16 months from
January of the first year and press before November of the
second year. Note the importance of starting the shoyu at the
coldest time of the year and of not adding all ingredients at
the beginning.

Three alternative recipes are given using lower quality
grains. The fermentation times are 15 or 19 months from July
of the first year. Income and expenses are calculated. Costs
of raw materials for 1,200 kegs of the best quality shoyu are
50 koku soybeans for 250 ryo (unit of currency), 50 koku
wheat for 167 ryo, and 200 hyo akaho salt for 67 ryo. Note:
A hyo is apparently a small sack of salt. Shoda later became
famous as a cereal milling company. Nisshin separated off
from Shoda. Address: Noda, Japan.

540. Scherzer, Karl von. 1872. Fachmaennische Berichte
ueber die oesterreichisch-ungarische Expedition nach

Siam, China und Japan (1868-1871). Im auftrage des k.k.
Handelsministeriums redigirt und herausgegeben [Expert
report on the Austro-Hungarian expedition to Siam, China,
and Japan (1868-71). Edited and published on behalf of the
Imperial Ministry of Trade]. Stuttgart: Verlag von Julius
Maier. xvi + 418 + 494 p. Index. 25 cm. [Ger]

» Summary: See Appendix (Anhang) by Syrski, p. 190, 207.
Address: Germany.

541. Stoeckhardt, Adolph; Senff, Emanuel. 1872.
Untersuchung von chinesischen Oelbohnen [Investigation on
Chinese oilbeans (soybeans)]. Chemische Ackersmann (Der)
18:122-25. [Ger]

* Summary: “On a trip to England, Mr. Berndt, a
manufacturer of velvet in Deuben [in Saxony], made the
acquaintance of an English seaman, who told him many
things about Manchuria, in China, where he had often been.
He explained, among other things, that in northern China
several varieties of beans are cultivated, and from them is
obtained an oil (ein fettes Oel) which, like our cottonseed
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oil, is used as a food oil (Speisedl), and also a type of cheese
(eine Art Kése) [tofu], which is widely used as food. Finally,
from this bean, one can make a type of soy sauce (eine

Art Soya), which can also be used with foods. Later Mr.
Berndt shared with me two small samples of these beans,
which were sent to him by post from Hongkong through the
arrangement of Mr. C. Eckardt; one was yellowish white
and one black. The former, egg-shaped, had somewhat the
size and color of small, pale peas; the latter was significantly
smaller, shiny black, and of somewhat flattened, egg-shaped
form. Both belong to the genus (Gattung) Phaseolus.”

Note 1. This is the earliest German-language document
(April 2013) seen that uses Kase, the German word for
“cheese,” to refer to tofu.

A table (p. 122) gives a laboratory analysis, conducted
by Assistant Senff, of the two beans. It showed the following
percentage composition (Yellowish white / black): Crude
oil (ether extract, Aetherauszug) 20.53 / 16.88. Nitrogen-
containing substances (stickstoffhaltige Substanzen) 38.54
/ 38.04. Nitrogen-free extract (stickstofffreie Extractstoffe)
24.61/27.79. Cellulose (Rohfaser = crude fiber) 5.13 / 5.53.
Minerals (ash) 4.50 / 4.62. Water 6.69 / 7.14. Note 2. This
is the earliest document seen (April 2002) that mentions the
term “nitrogen-free extract,” which includes starch, sugar,
gums, and the like. The nitrogen-free extract and fiber soon
came to be classed together under the name of carbohydrates.
This is also the earliest document seen (Dec. 2001) that
clearly mentions fiber in soybeans, or the fiber content of
soybeans.

“The composition of these beans is actually of
surprisingly high grade, in part because of the high content
of oil which takes the place of starch, and also because of
the high nitrogen content. The chemical composition of
lupine seeds (Lupinensamen) has already provoked lively
astonishment, since in these, unlike the seeds of other known
legumes, we find no starch, but rather a large amount of oil
and protein (eine reichlichere Menge von fettem Oel und
Proteinstoffen). So we are confronted with the Chinese
oilbeans (chinesischen Oelbohnen = soybeans) in which
the unique characteristic of the lupine seeds seem to be
expressed in a higher potency, as shown in the following
comparison.” A table shows that most beans and peas contain
30-35% starch, 1.5-3% oil, and 24-26% protein. Lupine
seeds contain no starch, 5-8% oil, and 30-35% protein. But
the seeds of the Chinese oilbeans [soybeans] contain no
starch, 16-20% oil, and 38-39% protein. The oilbeans are
thus shown to be the most protein-rich livestock fodder;
they also have a high respiration value (Respirationswerth).
They seem even more important because these two main
components are also suited for the human diet. The use of
the oil as food oil (die Verwendung des Oels als Speisedl) is
confirmed, and the use of the proteins is not unlikely, since
they consist largely of plant casein, through the application
of salt and aromatic plants and subsequent fermentation,
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may well produce a tasty cheese, like that made from milk
casein. Note 3. This is earliest document seen (May 2008)
that clearly mentions starch in soybeans, and states that they
contain none.

Note 4. This is the earliest German-language document
seen (May 2008) which refers to soybeans as chinesischen
Oelbohnen = “Chinese oilbeans.”

“The high nitrogen content of the beans may also be
confirmed through an analysis of their cake (presscake?).
Upon inquiry to professor Volcker [Voelcker] in London I
received the answer that he could not state for sure that the
beans could be used to make a type of cheese, however he
has investigated the oilcake (‘Chinese Oilbean Cake’) and
found the following percentage composition compared to
rapeseed cake: oil 5.32 / 8-9. Nitrogen-containing substances
45.93 / 27-28. Nitrogen-free extract 24.52 / 32-25. Cellulose
5.71/15-16. Minerals (ash) 5.70 / 6-7. Water 12.82 / 12-15.

“Concerning the preparation of soy sauce (Soya), this
indispensable table seasoning among the people of India and
seafarers, a trusted friend who is very familiar with Oriental
trade conditions, informs me that ‘according to tradition,
certain fungi, fruits, and parts of fish (especially also parts of
the crablike sea-spider) are added to it, in a very complicated
and long process that lasts several months.” From another
source I learned the following: ‘Soy sauce (Soya) is prepared
from an oil-rich bean that grows in China. During the process
it is mixed with other ingredients. Thereby a significant
percentage of good-tasting oil is obtained and the residue is
used as an excellent fodder for cows. Can any of my valued
readers provide more specific information on the above?”

Note 5. This is the earliest document seen (May 2008)
containing mention of soybean cake in the western world.

It also the earliest document seen (May 2008) containing an
analysis of the cake.

Note 6. This is the earliest document seen (July 2000)
concerning soybeans in Hong Kong. This document contains
the earliest date seen for soybeans in Hong Kong (1872).
Soybeans were probably also being grown at that time in
Hong Kong, but we cannot be certain of this.

Note 7. Mr. Carl Berndt of Saxony, is mentioned several
times by Prof. Friedrich Haberlandt in his classic Die
Sojabohne (1878). In part 1, page 4, Haberlandt states that
Carl Berndt, a velvet manufacturer at Hainsberg-Deuben
in Saxony, was one of the first people in Germany who
attempted to cultivate soybeans. He had no success. “He
wrote me about his efforts as follows: ‘I had received 8
piculs of those beans [Note 8. A picul is a Chinese unit of
weight = 133.33 pounds] (some green and some yellow),
which I obtained through an official order of Governor (des
Minister-Préasidenten) Dr. Weinlich of Shanghai via our local
consul. I sent samples of those all over with the request that
the recipient inform me of the results of his agronomic trials.
Unfortunately I have waited in vain and I assume that the
outcome was as unfavorable as it had been in my case and in
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my neighborhood. Although some gardeners and I managed
to raise a few plants and harvest a few seeds, they rotted
after being replanted and therefore could not germinate.””
Pages 10-11 of Haberlandt note that the first analysis of

the composition of soybean seeds that became known

in Germany was carried out by (Mr.) Senff using seeds
obtained directly from Japan by Mr. Berndt. The results

of this analysis were first published in 1872 in the journal
Chemischer Ackersmann (“Chemical Farmer,” p. 123). The
tests showed soybeans to contain on average 38.29% protein
and 18.71% oil. Page 14 of Haberlandt describes a letter
that Carl Berndt wrote to Prof. Haberlandt. And in part 4,
page 79 of Haberlandt states that Carl Berndt conducted
soybean trials in 1877 in Deuben with 300 seeds; these trials
succeeded beyond all expectations.

Note 9. This is the earliest document seen (Sept.

2002) that mentions the use of ether or any other solvent
for extracting soybean oil. The extraction was on a
laboratory scale. Ether is a light, volatile, flammable liquid
(hydrocarbon), also used as an anesthetic.

Note 10. This is the earliest German-language document
seen (Sept. 2006) that mentions soybean oil, which it calls
ein fettes Oel.

Note 11. This is the earliest German-language document
seen (Aug. 2003) that uses the term Stickstoffhaltige
Bestandtheile to refer to nitrogen-containing constituents /
protein in connection with soybeans. Address: Acad. Laborat
Tharand.

542. Syrski, S. 1872. Landwirthschaft in Japan [Agriculture
in Japan]. In: Karl von Scherzer, ed. 1872. Fachmaennische
Berichte ueber die oesterreichisch-ungarische Expedition
nach Siam, China und Japan. (1868-1871) [Expert Reports
on the Austro-Hungarian Expedition to Siam, China,

and Japan]. Stuttgart: Verlag von Julius Maier. Appendix
(Anhang), p. 175-227. See p. 175, 186, 190, 207. Index. 25
cm. [Ger]

« Summary: Page 186 gives the prices of 1 shd (schio =
1.825 liters) of various staples. A Tempo is apparently a
Japanese unit of currency and a kr. is an Austro-Hungarian
unit of currency: Fava beans (Rossbohnen, Sora-mame) 4
Tempo (18 kr.), azuki (Adsuki) 10 Tempo (45 kr.), soybeans
(Daidsu; Dolichos soja) 6 Tempo (27 kr.), Kintoki, with red
seeds 5 Tempo (22 kr.) [Note: Kintoki is an abbreviation of
“kintoki azuki,” which is a large variety of red azuki beans],
barley 3 Tempo (13 kr.), wheat 6 Tempo (27 kr.), sesame 10
Tempo (45 kr.). Note: This is the earliest German-language
document seen (Jan. 2005) that mentions azuki beans, which
it calls Adsuki.

Page 190 notes: The pickled beans (Bohnensulze),
called “Misso” in Japan, is prepared from Daizu, a variety of
Dolichos, together with wheat- and barley meal/flour, plus
some added salt. The seasoning soy sauce (Soia) is likewise
made from soybeans (Daidzu-Dolichos) and wheat meal
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with the addition of salt, and sprinkled on many foods...
Essentially the diet of Japanese peasants consists of rice and
the above-mentioned miso, therefore of an easily digestible
carbohydrate (aus einem leicht verdaulichen Kohlenhydrate)
and a strong nitrogenous substance (stickstoffhaltigen
Substanz, protein), which is made easily digestible through
processing. Concerning the nutritional value of their most
important foods, Japanese peasants believe that fish, eggs,
and poultry give the most strength (Kraft). These are
followed by miso and vermicelli made from wheat flour, then
rice and potatoes. They believe that buckwheat gives but
little strength.

The section titled “Legumes” notes: A green Dolichos
variety (Dolichos unguiculatus according to Thunberg,
called Jaenari in Japanese) is planted in the fields of central
Japan in June and harvested at the beginning of October. A
Dolichos variety (Dolichos soia; called Daidsu in Japanese)
is planted in southern Japan in April and harvested in July. In
central Japan this crop is planted between rows of wheat as
they near maturity in May, and harvested in September. The
ground is not manured (nicht gedungt); the plants make use
of the fertilizer (Dlingungsmaterial) already applied for the
wheat. As a rule, 6 sho of seed-beans yield a crop of 120 sho
on a field of 300 tsubo.

Note: Rein (1889, p. 57) states: “According to Scherzer,
six Sho of seed-beans of the early-ripening Shiro-mame are
credited with a crop of 120 Shé on 300 Tsubo of land. This
means a harvest of only 20-fold, or, taking account of the
seed lost in sprouting, about 12 pods of two beans each to
every plant.”

“This type of Dolichos, as is well known, is the main
ingredient in the seasoning soy sauce (Soia) and the aspic or
pickle (Sulze) miso (““Miss0™).

“A black variety of Dolichos, called Kuro-mame in
Japanese (i.e. black soybeans) is planted in the area around
Nagasaki in April on land fertilized with ashes (auf einem
mit Asche gediingten Boden), and in central Japan in May
two seeds are laid in a hole between the rows of wheat. It is
harvested in August or September in southern Japan, and in
October in central Japan, and used rather widely as a food.”

Note 1. Scherzer lived 1821-1903.

Note 2. This is the earliest document seen (Feb. 2005)
concerning soy in connection with (but not yet in) Hungary.

Note 3. This is the earliest document seen (Oct. 1999)
that mentions the use of fertilizers for growing soybeans.

Note 4. This is the earliest document seen (Aug. 2001)
that mentions carbohydrates in connection with soybeans.

Note 5. This is the earliest German-language document
seen (April 2012) that uses the word Soia to refer to soy
sauce. Address: PhD.

543. Quihou, M. 1873. Rapport sur les principales cultures
faites en 1872 au jardin d’acclimatation du bois de Boulogne
[Report on the principal plants cultivated in 1872 at the
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garden of acclimatization in the woods of Boulogne].
Bulletin de la Societe d’Acclimatation 20:482-95. May. See
p. 489. [Fre]

» Summary: “We have received from China, through the
good offices of Mr. Renard, two stalks of different cereal
grains... Under the false designation of “peas” (Pois), Mr.
Renard has also given us several varieties of Soya hispida
[soybean], a Japanese legume whose cultivation has already
been tried several times without success in our climate.

We have not been any more successful than the previous
person.” Address: Head gardener, France.

544. Maximowicz, C.J. [Maksimovich, Karl Ivanovich].
1873. Diagnoses plantarum novarum Japoniae et
Mandschuriae [Descriptions of new plants from Japan and
Manchuria]. Bulletin de I’Academie Imperiale des Sciences
de St.-Petersbourg 18:371-402. July. See p. 398. (3rd Series,
Vol. 2). [6 ref. Lat]

« Summary: This paper, read by the author on 30 Jan.

1873, contains the first use of the term Glycine hispida. The
information on soybeans is found within a section titled
“Observ. Ceterae Phaseoleae, in Japonia et Mandshuriae
certe spontaneae, sunt:” The author discusses first the wild,
then the cultivated soybean: [1] “Glycine Soja S. Z. 1. c. L.
119.—non Benth.—Gl. usuriensis Rgl. F1. Usur. n. 146. tab.
VILI. fig. 5-8.~Tsuru mame. Soo bokf. XIII. 37.

In Kiusiu et Nippon, ad Yokohamam; in Mandshuria
[Manchuria]: a finibus Koreae secus Usuri [Ussuri] et
Sungari fl. ad Amur meridionalem.

[2] “Gl. hispida m. vocanda est Soja hispida Mch.
[Moench]-Dolichos hispidus Thbg. et Soo bokf. XIII. 18-
21., quae in Japonia, China, et Japonia ubique colitur,
et a praecedente tantum hispiditate majore, caule erecto
et legumine majore differt, an igitur forsan varietas culta
censenda?”

Note: This and other articles were reprinted in the
Academy’s Mélanges Biologiques Tirés du Bulletin de
I’Académie Impérial des Sciences de St.-Pétersbourg
(Akademiia Nauk S.S.S.R., Leningrad). They were later
published by the Academy as a book titled Diagnoses
plantarum novarum asiaticarum.

545. Chicago Daily Tribune. 1873. The Japanese at table.
Oct. 12.p. 5.

« Summary: “From the Far East: If bread is the staff of life
with Europeans, so is rice with Asiatics. It is the staple food
of the people, and with a little soy [sauce] or pickle, or some
other simple condiment, is often the only food of the lower
classes in Japan... It is strikingly curious to see them eat for
the first time...

“A small table about 9 to 12 inches square and 6 to 9
inches high is placed sometimes in the middle of the feeders,
sometimes one to each person. On this table are two or
three small dishes,—perhaps one has some slices of cold fish,
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another some pickles, lily root, green ginger, and horseradish
[wasabi], another a little soy, and so on... ever and anon there
is a pause to take a slice of fish, which is rendered more
palatable by being dipped in the soy.”

546. Far East (The) (Yokohama, Japan). 1873. A curious
phase of superstition has been exhibited since the formation
of lotteries. 4(4):92. Oct.
» Summary: “The temple of Oiwa Inari is one very much
venerated by the citizens of Tokei; and is one to which,
actors, geishas, and the like go to pray for success in their
profession. Since the lotteries have been in vogue, it has been
given out that this is the temple at which to pray for good
fortune in the drawings; the fox Oiwa having such things
under his special care. The consequence is, it is always
crowded with poor people who have invested (many of them
their all) in these lotteries: who bring Sekihan (made of rice
and red beans) and Aburage (beans fried in oil) of which
the fox is said to be very fond; and who pray incessantly for
the favour of Oiwa. The crowd is everyday very great from
morning until night; but particularly on the days of drawing.”

Note 1. This is the earliest English-language document
seen (April 2013) that uses the word “Aburage” to refer to
deep-fried tofu pouches.

Note 2. This article appears in the section titled
“Monthly Notes from Local Papers,” which starts on p. 88.

547. Manchester Guardian (England). 1873. Commercial
markets: London Produce Market, Tuesday. Nov. 5. p. 6.

* Summary: “Japan Soy [sauce].—410 cases chiefly sold at
12s.”

548. Hepburn, James C. 1873. Japanese-English and
English-Japanese dictionary. Abridged by the author. New
York: A.D.F. Randolph & Co.; London: Triibner & Co. vi +
330 + 206 p.

* Summary: “Preface: In order to render the Dictionary more
portable and convenient in size, the Author has thought it
best to abridge the larger work and bring it out in its present
form. In so doing, he has omitted the Chinese and Japanese
characters, the synonyms, and the examples showing the

use of the words, excepting such as contained a peculiar
idiom, and which could not be included in a definition. All
the native Japanese words, with the exception of those which
were rarely used or obsolete [such as Yu-dofu], have been
retained; as, also, all the words derived from the Chinese
which are in current use.”

“The Second, or English and Japanese, Part, has not
been abridged or altered from the original, except in the
correction of such typographical errors as were met with.”

Note 1. New words in this edition that are not in the
1867 edition are preceded by “**.”

Soy-related terms: Adzuki: A small red bean. Amazake:
Sweet sake, a kind of fermented rice. Daidzu: A large white
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bean. Soja hispida. Hiriodzu: A kind of food made of tofu
fried in oil.

Kinako: A kind of food made of beans. Kiradzu: The
refuse of beans left in making tofu. Koji: Barm or yeast.
Koji-buta: A shallow box for holding barm. Miso: A kind of
sauce made of beans.

** Moromi: The grounds left in making soy [sauce],
used as an article of food.

Note: This is the earliest English-language document
seen (April 2012) that contains the word “Moromi.”
However the definition is poor. The word moromi, which
is often translated as “mash,” is the stage in making soy
sauce (it has a consistency resembling apple sauce) before
the liquid shoyu (soy sauce) is pressed out, leaving behind
the shoyu presscake or residue (which could be called
“grounds”).

Natto: A kind of food made of beans. Nigari: The brine
formed by the deliquescence of salt. Sashimi: Raw fish cut
in thin slices and eaten with soy. Shoyu: Soy, a kind of sauce
made of fermented wheat and beans. Tofu: A kind of food
made of beans. Yuba: A kind of food made of beans.

Terms NOT mentioned include Aburage, Abura-age,
Aburaage, Daitokuji natto, Edamame (or Eda mame or
Yedamame), Hamanatto, Hiya-yakko, Koya-dofu, Kori-dofu,
Okara, Tamari, Tonyu, Unohana, Yaki-dofu.

Note 2. The author apparently did not realize that the
various soyfoods he defined (with the possible exception of
soy sauce) were made from soybeans. Address: M.D., LL.D.

549. Heuzé, Gustave. 1873. Les plantes alimentaires [Edible
plants. 2 vols.]. Paris: Libraire Agricole de la Maison
Rustique. Undated. See Vol. II, p. 381-82. 27 cm. [ soy ref.
Fre]

« Summary: Vol. II, Part II concerns “Leguminous plants
with pods.” In Book 2, titled “Dolic or dolique” (p. 371+),
Chapter II (p. 373-83) concerns “Species and varieties.” The
soybean is in the second major group, “Dwarf dolics” (p.
380), as follows: Variety “15.—Japanese soybean (Dolic du
Japon. Dolichos soja, Linn.; p. 381-82) states: Synonyms:
Dolic soja. Soja japonica, Sav. Dolic a café [the coffee
bean]. Soja hispida, Moench.”

Note 1. This is the earliest French-language document
seen (Nov. 2012) that uses the term Dolic a café to refer to
the soybean.

Note 2. This is the earliest French-language document
seen (Nov. 2012) that refers to the soybean in connection
with coffee.

A botanical description in French follows: “The stems,
which are from 65 to 100 cm tall, are hispid / hairy, straight,
straight, and rust-colored. The leaves have three cordiform
folioles, equipped with stipules; flowers violet, sessile
[attached directly by the base], in short clusters, straight and
axillary [growing from an axil]. The pods are lightly curved,
slightly pendulous, very short, bumpy, and covered with rust-
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colored hairs. The seeds are oval, shiny, compressed, clear

nankeen (nankin clair; brownish yellow) in color, and almost

dull.
This variety is cultivated in China, Japan, and Asia. Its
flowers are white, purple, or violet, according to the variety.
The types that are most widely cultivated, after the core

/ main type [nankeen colored], are two: 1. The black soybean

(Le soja noir, Soja hispida). 2. The yellow soybean (Le soja
jaune, Soja ochroleuca).

The Japanese transform the seeds of this dolic into a
paste (miso), with which they make a sauce (soja), which
they use to prepare various foods.

This species is an annual; in France it has been called
pois oléagineux (“oil peas”). It was introduce here from
China by Mr. de Montigny. It is cultivated in some points in
the departments of Ariege and of Haute-Garonne. It grows
rapidly and is quite resistant to drought.

Also discusses: Dolichos tetragonolobus L. Synonyms:
Pois carré (in Europe). Psophocarpus tetragonolobus DC.
In India it is known as mourou-kouavré (p. 377). Gustave
Heuzé lived 1816-1907. The book is undated, but the date
usually given in catalogs is 1873 (less commonly as 1872).
Address: Member of the Central Society of Agriculture of
France. Adjunct inspector general of agriculture.

550. Maximowicz, C.J. (or Maksimovich, Karl I.). 1873.
Diagnoses plantarum novarum Japoniae et Mandshuriae
[Diagnoses of new Japanese and Manchurian plants].
Melanges Biologiques Tires du Bulletin de I’Academie
Imperial des Sciences de St.-Petersbourg (Akademiia Nauk
S.S.S.R., Leningrad) 9(1&2):69-70. [Lat]

* Summary: Maximowicz points out that Glycine Soja S. &
Z. is not the cultivated soybean but rather the wild species
that was subsequently described by Regel and Maack as
Glycine ussuriensis. The exact text relating to two Glycine
species reads:

“Glycine Soja S. Z. 1. c. I. 119.—non Benth.—Gl.
usuriensis Rgl. Fl. Usur. n. 146. tab. VIL. fig. 5-8.—Tsuru
mame. Soo bokf. XIII. 37.

“In Kiusu [Kyushu] et Nippon, ad Yokohamam; in
Mandshuria [Manchuria]: a finibus Koreae secus Usuri
[Ussuri] et Sungari fl. ad Amur meridionalem.

“Gl. hispida m. vocanda est Soja hispida Mch.—Dolichos

hispidus Thbg. et Soo bokf. XIII. 18-21., quae in Japonia,
China, et Japonia ubique colitur, et a praecedente tantum
hispiditate majore, caule erecto et legumine majore differet,
an igitur forsan varietas culta censenda?”

551. American Agriculturist. 1874. The Japan pea. 33(2):63-
64. Feb. With one engraving.

* Summary: “The Southern seedsmen have advertised

and southern journals have had articles in relation to

the Japan Pea... we last spring obtained from Mark W.
Johnson, dealer in seeds and agricultural implements,
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Atlanta, Ga. [Georgia], a sample of these peas... This fall
we have received a sample of the same pea from L.L.
Osment, Cleveland, Tenn. [Tennessee], who says they are
‘unsurpassed for table use.’

“The plant grows to a height of three or four feet,
and is hairy in all its parts... Mr. Johnson, who sent us the
seed, wrote ‘not desirable for table use.” Remembering to
have seen the same thing some years ago in the garden of
a friend near Boston we wrote him for his experience. He
writes: ‘They may be delicious to the celestial palate, but
my wife found them hard to cook and I found them hard to
eat—never getting soft no matter how long they were boiled.’
Thus far we think the weight of evidence is against their
utility as a table vegetable. As an agricultural crop, they are
highly promising, at least in localities where the seasons
are sufficiently long to mature them. Mr. Johnson speaks
highly of the wonderfully prolific character of the pea, and
its excellence as a food for stock. It is so much esteemed
in some quarters that it has received the rather extravagant
name of ‘Southern Relief Pea.” Mr. Osment claims it to have
produced 200 bushels to the acre. From the manner in which
the pods set upon ours we should judge the yield would be
very large. This pea is deserving the attention of cultivators
as a fodder crop and for plowing in as a fertilizer. As to
what the pea is botanically we are not quite sure; it does
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not belong to the proper Pea (Pisum), but is very near the
Chinese Soy Pea, and is probably a form of that or a closely
related species. The Soy Pea (formerly Soja hispida, but now
Glycine Soja) is cultivated in China, Japan, and other parts of
the east, and is used to make the sauce called Soy, which was
formerly more used than at present.”

A handsome illustration (engraving; p. 64) shows “The
Japan Pea” by J.W. Fasel. Note 1. This document contains
the earliest illustration seen (Aug. 1996) of the soybean in
the USA.

Note 2. This is the earliest document seen (Aug.

2011) that clearly refers to soybeans in Tennessee, or

the cultivation of soybeans in Tennessee. This document
contains the earliest date seen for soybeans in Tennessee, or
the cultivation of soybeans in Tennessee (summer 1873).

Note 3. This is the earliest English-language document
seen (Feb. 2002) that uses the terms “Soy Pea” or “Chinese
Soy Pea” or “Southern Relief Pea” to refer to the soybean.

Note 4. This is the earliest English-language document
seen (March 2008) which states that the scientific name of
the Japan pea is probably Glycine Soja, previously Soja
hispida—that is, the soybean.

Note 5. This is the earliest document seen (Jan. 2000)
stating that a seed dealer in the USA (Mark W. Johnson in
Atlanta, Georgia) is selling soybeans for seed use. Line 1
implies that earlier advertisements exist.

Note 6. This is the earliest English-language document
seen (July 2002) that describes “plowing in” soybean plants
in the USA for use as a fertilizer [green manure] to improve
the soil.

Note 7. Starting with this article, and continuing until
after World War 11, some writers incorrectly referred to the
scientific name of the cultivated soybean as Glycine soja,
whereas that is actually the scientific name of the wild
soybean.

Note 8. This is the earliest document seen (Nov. 1998)
that uses the word “promising” in connection with the
soybean as an agricultural crop—in any country worldwide.

552. American Agriculturist. 1874. The Japan pea. 33(6):205.
June.
e Summary: “’Jap’ writes: ‘“When properly cooked, they
are very palatable to persons who are fond of beans or peas,
for the taste resembles a mixture of navy beans and lady
peas cooked together. To cook them: Put in soak over-night
in warm water; then boil them, taking care not to add cold
water, grease, or salt. When done, mash, season to suit taste,
and bake.”

First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished. \

553. Ritter, H. 1874. Tofu, Yuba, Ame [Tofu, yuba, ame].
Mittheilungen der Deutschen Gesellschaft fuer Natur- und
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Voelkerkunde Ostasiens (Yokohama) 1(5):3-5. July. [Ger]

« Summary: The discussion begins with tofu: Tofu (Das
Tofu), one of the foods that is rather widely enjoyed by
Japanese, is made from beans. It can be described most
simply as ‘bean cheese (Bohnenkéase);’ the literal translation
of the two characters, ‘beans rotten,” seems to give us the
first glance of its earlier meaning as a cheese—which is a
product of fermentation. However, this only appears to be
so, since tofu is definitely fresh and unfermented. Perhaps
the earlier name signifies that the tofu essentially consists of
legumin (Legumin; a legume protein), not considered as a
portion but as a fermentation product of the beans.

The preparation is very simple. White soybeans (older
beans are preferred to newer) are soaked for about 12 hours
in cold water or 8 hours in hot water, then ground with water
between the stones of a handmill to form a slurry (Brei). The
slurry is filtered through a silk or very fine-meshed sieve.
The larger particles remaining in the sieve are reground in
the mill. The amount of water used during grinding is such
that from one measure [volume] of beans about 10 measures
of slurry are obtained. This slurry is then poured into a kettle,
which contains an amount of boiling water equal to about
one-third the volume of the slurry; it is simmered over a
low / weak fire. It is best, when the kettle is only half full,
because the foam will suddenly starts to rise; this rise can
be moderated by the addition of some oil. As soon as the
contents of the kettle comes to a boil, it is removed from
the fire and the slurry is filtered through a cotton sack [over
a vat], then pressed with a lever. The pressed residue in the
sack (Der Pressrueckstand [okara]) is often cooked again
with half the amount of water. Note 1. This is the earliest
German-language document seen (June 2013) that mentions
okara, which it calls Der Pressrueckstand.

“The filtered liquid (Die filtrirte Fluessigkeit [soymilk]),
which now consists of a solution of legumin, is carefully
freed of its foam, and then the precipitation of legumin is
brought about using nigari (shio no nigari, Salzbitter) as the
coagulant. Nigari is the mother-liquor which drips out of [a
sack of] sea salt in humid / wet weather, consists mainly of
calcium- and magnesium salts. The nigari is added in three
steps. First, about 2% of the liquid id added and only on
the surface, while stirring slightly, since too much stirring
would be disadvantageous. Then a somewhat larger amount
is added, and without disturbing the first precipitation, stirred
lightly. Finally, after most of it [the curd] has settled, a little
more nigari is added, as much for the formation of the final
curds and to obtain the right consistency. If you add too little
nigari, you won’t get any cakes (Kuchen) [of tofu], but too
much nigari will give you a hard cake; soft tofu is preferred.

The author concludes by noting: “One cannot deny that
most of the dishes made from tofu are rather nice, even for
the European palate.”

Note 2. This is the earliest German-language document
seen (April 2013) which contains a description of tofu by a
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German living in Japan or East Asia.

Note 3. This is the earliest German-language document
seen (April 2013) that uses the word Bohnenkése (“bean
cheese”) to refer to tofu.

Note 4. This is the earliest document seen written by a
Westerner (Nov. 2003) that uses the word Nigari.

Note 5. This is the earliest German-language document
seen (Aug. 2013), that mentions soymilk, which it calls Die
filterte Fluessigkeit.

Yuba (das uba) and ame (das Ame) are then described
briefly. “Yuba is a peculiar preparation made from the
legumin of the soybean [Note: Webster’s Third New
International Dictionary (1963) defines legumin (a term
derived from the French légumine) as “a globulin [a type of
protein] found as a characteristic constituent of the seeds of
leguminous plants.”] This thin yellow or brownish leathery
tough film or skin is formed and consists of legumin which
has become insoluble through cooking in contact with the
air. It is prepared in the manner described above from the
legumin solution in the soybean with addition of wood ashes
[which raise the pH], cooked in an open kettle. As is the case
with all alkaline protein solutions, there forms on the surface
an insoluble film, which is then lifted off with a skewer and
dried. Yuba is prepared as a food in various ways, but is used
mostly as an addition to other foods.”

Note 6. This is the earliest German-language document
seen (Oct. 2012) that mentions yuba, which it calls uba.

Ame (grain syrup or Midzuame) is a widely used
delicacy and sweet, loved by Japanese children. It consists
of glucose (starch sugar) and dextrin that results from the
malting of millet (Hirse) or rice. The ame made from millet
is the sweetest, while that made from rice, especially from
glutinous rice (mochi kome), has the advantage of being
whiter.” The process of making ame is then described in
detail.

Dr. Rein adds to these proceedings that tofu is used in
place of protein in lacquered or japanned work, in order to
produce a more plastic product.

Note 7. This is the earliest document seen that mentions
rice syrup (ame or midzuame) in Japan.

Note 7. The name of this journal varies. This issue
was titled Mittheilungen der Deutschen Gesellschaft fiir
Natur und Voelkerkunde Ostasien’s and also known as the
Transactions of the German Asiatic Society of Japan. The
place of publication is Yokohama. This article actually has
no title. Address: PhD, Japan.

554. Hoffmann, J.J. 1874. Ueber die Bereitung von Schoju,
Sake und Myrin [On the preparation of shoyu, saké and
mirin]. Mittheilungen der Deutschen Gesellschaft fuer Natur-
und Voelkerkunde Ostasiens (Yokohama) 1(6):8-11. Dec.
[Ger]

« Summary: The author was the first Westerner to make a
scientific study of the shoyu process, of which he gives an
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accurate and detailed 2-page description: Soybean sauce
(Bohnensauce- Schoju)—shoyu—is for the Japanese almost as
indispensable as rice and is used as widely as tea or tobacco.
The rich man and the beggar use it in the same way, but with
differences in quality, as the main seasoning at their meals,
and in no household, in fact at no meal may it be absent.

It is made in large factories, and in countless stores in
all cities and towns throughout the entire island empire, it is
stocked and sold in small wooden kegs.

It is made with soybeans, indeed very high protein,
starch-free small soybeans (Dolichos Soja jap. Nagatemame),
plus wheat, salt, and water in the same proportions by
volume. Small kegs are used to measure the ingredients. The
beans and grains are used in the same condition of dryness.

Before the basic raw materials are mixed, the soybeans
are cooked in large iron kettles for half a day. The wheat is
roasted in large containers (Steingefaessen) and then cracked
into grits / pieces using a small hand-mills. Then the moist
beans are mixed with the wheat grits on a firmly packed clay
floor, then to them is added a fermentation starter culture
consisting of wheat kernels covered with mold spores. The
mixture is filled into rectangular wooden trays each about
2-3 inches deep, and these are placed and stacked in a closed
room that resembles a large bakery oven.

Here the wooden trays stay for 3 days, during which
time an effort is made to keep the room evenly warm
throughout. During the cold seasons of the year the room is
heated with a small charcoal burner. In this way the plant
seeds gradually become covered with mold spores and
develop their capacity to produce diastase enzymes. In cold
weather, the room may be kept closed on the 2nd and 3rd
days, but on warm days it may be vented using the door and
windows during the 2nd and 3rd days to prevent overheating.
To determine the suitable temperature, no thermometer is
used; the feel of the maker is used instead.

On the 3rd day the contents of the wooden trays are
thickly covered with a mycelium of mold. The contents of
the trays is now transferred into large wooden vats (each
0f 20-30,000 liters capacity) and mixed with water and
table salt. The contents of each vat is mixed with a wooden
plunger as the fermentation proceeds. The process typically
begins at the start of winter. The fermentation typically last
for 3 to 5 years. The 3-year material is a dirty brown whereas
the 5-year material is pure dark-brown in color.

The 3- and 5-year products are then mixed in equal
proportions. The 5-year material adds its pleasant aroma, but
it has a somewhat unpleasant bitter taste. This is masked with
the 3-year material which has a nice flavor but less aroma.

This mixture is now filled into sturdy cotton bags, each
2 feet long and - foot wide. These are then pressed with
a very primitive angle press consisting of a long lever arm
weighted at the end by large stones. The shoyu (Schoju) from
the first pressing is the best and most expensive type, but it is
usually not sold as such. Rather it is dispensed preferentially
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to those with advanced orders. It has the strongest aroma and
a beautiful dark-brown color. When put in a glass and shaken
it makes a fat-glistening ring.

The shoyu presscake (Rueckstand) is mixed with salt
water and some days later, after frequent stirring, repressed.
This shoyu is very clear with little aroma, so it is mixed
with a good dark-brown shoyu and with some sweet sake
(suessem Sake).

The wooden kegs in which shoyu is sold are everywhere
the same having a capacity of 18 liters or 4.76 gallons (1 t0).
In new kegs, the shoyu keeps for only a few months; it keeps
longer in older kegs. There are four grades of shoyu. The
prices are 6 German marks for grade 1, 4 marks for grade 2,
3 marks for grade 3, and 2 marks for grade 4.

As an article for export, shoyu has not gained much
significance, despite great efforts. During shipping there is
a buildup of mold which impairs the good flavor and aroma.
The best varieties of shoyu are, however, very pleasing
to the taste of most Europeans, and at the same time very
effective in stimulating the appetite and digestion. For these
reasons and because it is completely harmless / safe, shoyu is
preferred to many European products [such as meat extracts]
that serve the same purpose.

Hoffman then describes how sake is made; yet nowhere
in either of these two parts of the long article does he
mention the word koji, even though he describes it. He
learned all of this at the famous shoyu-mirin factory of Mr.
Sagamia Monjiro in Nagareyama, 5 German miles north of
Yedo / Edo [today’s Tokyo].

Note 1. The date on the title page is Nov. 1876, but
Hoffmann’s paper was not presented until 1878. This is the
earliest document seen (Oct. 2001) that is a study of several
fermented foods, including one made from soybeans—shoyu.

Note 2. This is the earliest document seen (April 2012)
that describes how to make soy sauce (actually shoyu) on a
commercial scale.

Note 3. This is the earliest German-language document
seen (April 2012) that uses the term Schoju or the term
Bohnensauce to refer to shoyu or soy sauce. Address: Prof.,
School of Medicine, Tokyo Univ., Japan.

555. linuma, Chéjun [Yokusai]. 1874. Shintei somoku
zusetzu [An illustrated flora of Japan. New ed. Edited, with
corrections, etc., by Tanaka Yoshio and Ono Motoyoshi].
Japan. See vol. XIII, p. 17-22, 36-37. Illust. Dec. 27 cm.
[Jap]

« Summary: This entire work consists of 20 volumes, divided
by yellow divider pages and bound in 5 physical volumes.

It is printed on very light-weight (low-density), rather
translucent, double-folded Japanese paper, and extensively
illustrated. On title page of vol. 1 is written Mino Ogaki,
Hirabayashi-so, which may refer to the publisher (a person)
and his publishing company. The date on the title page is
Meiji 7, 12th month (Dec. 1874). Near the front of volume 1
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is a preface in French titled “Préface de la deuxieme edition
du S6-mokou-Zoussets. Revue et augmentée” by Tanaka
Yoshiwo, dated 24 July 1874. It notes that it has been a long
time since the first edition was published; the author and
scholar Yokoussai died unexpectedly before he was able to
finish his work, and a little later his son followed him to the
grave. Otherwise, the only roman letters in the book appear
at the top of illustrations, giving the name of the plant in
Japanese, its scientific name, and its family. On the spine of
each volume is printed “Sintei Somoku Dzusetsu, by Yokusai
linuma.” Today the title would be written “Shintei Somoku
Zustesu.” The author’s name is often catalogued as Chojun
linuma; he lived 1782-1865. A full-page illustration of the
author appears near the front of volume 1, and below it is
written in roman letters “linouma Yokoussai.”

The section on soybeans is very similar to that in the
1861 edition. Soybeans are discussed only in Vol. XIII,
Diadelphia. Called 6mame, mame, or daizu in Japanese, the
scientific name of the plant is Dolichos soja (pronounced
“Dorikosu soya” in Japanese); it is also called Japansche
Slingerboon (probably a Dutch term, pronounced “Yappanse
Suringeru-boon” in Japanese).

After a 1-page description of the plant (see next 2 pages)
written in old-style “kanbun” rather than contemporary
Japanese, making it very hard to read), there follow 5 pages
of detailed descriptions of 23 different soybean varieties,
each with its Japanese name or names. Note that mame
(pronounced MAH-may) means “bean” in Japanese. 1. Go-
gatsu mame. 2. Wasé mame. 3. Nakaté mame. 3a. Okuté
mame. 4. Maru mame. 5. Shiro teppd mame. 6. Kuro mame.
7. Kuro teppd mame. 8. Koishi mame. 9. Ao mame. 10. Kage
mame. 11-15. Aka mame. 16-18. Cha mame. 19. Kuro kura
kaké mame. 20. Aka kura kaké mame. 21-23. Fuishi mame.
Above each name is a hand-painted color illustration of the
seed showing the color of its seed coat and hylum, shape,
and actual size.

On page 21 (plate 17) is a full-page black and white
illustration (line drawing) of 6-mame, Glycine hispida
moench (Leguminosac), with a color flower.

On page 22 (plate 18) is a full-page black and white
line drawing of midzu-kugiri, Glycine hispida Moench F.
lanceolata (Leguminosae), with two color illustrations of
the seeds, and preceded by a brief description of the plant.
On pages 36-37 (plate 17) is a full-page black and white
illustration (line drawing) of the wild soybean, tsuru-
mame, no-mame, Glycine soja S. et Z. (Leguminosae)
(Leguminosae), with a color illustration of its flower, and
preceded by a brief explanation.

Note: This is the earliest document seen (June 2009) that
gives the color of the seed coat of many different soybean
varieties. Address: Japan.

556. Williams, Samuel Wells. 18